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as the final

I ngr edi ent .

The i ngredients are then bl ended for
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poser b & m&hmfr%“::f’ Ak o e e e
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The cooked and cooled product was then held in a non jacketed and non agitated tank until it was required
at the packaging line. From this tank, the product was pumped through a colloid mil} (gap between 0 25 mm
and 0,76 mm (10 and 30 thousandths of an inch)) and then to the requnred filling apparatus.
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Pol ydext r ose ~ 10.00 Modifjed food starch

5.00 25 : gumns o0 0. 30
wat er EP 0 (.49 Birem x B Avi cel

1.20 30 wat er 25. 00
Prem x C V\hely rotein concentrate, dry basis 4.00 Egg V\/mte '

6. 00 35 The low fat mayonnaise product which 19% gxhnb@ng aggeptable texture and.taste qualities. - 2.00
wat er _ 5.50 Prem x A was prepared by p{ aci ng

al | theE)l(’?w’rj‘E&l ents except water in a ribbon blender. After m xing; the
\évat‘e-r and | eqq weyrognalconbnla u,ed on a cgEtl nu §us baglls Eéanrgq? pomgevrgﬁ\évafar%r%

I spers t mx B
was forkﬂrg)r'%gg ‘fi n’}‘?'f \?R(':nel %Eﬁ' Aeeeqrem rr?rgg?" 'c?rmfg?%ﬁ‘fyﬂ% Tel | ul ose and
sodi um car boxyrret hyl getH-ese * om-FMo—-Corporation—PRhi | adel phia, PA) and
water in a pomder/\A/aterPfGF'B(wer si ng devi ce. Th %bysight | was t hen. punped
diregily and conti nuoyspglydestfosdigh a colloid mill gdg a fate of 151 to 189
[err] (40 to 50 gal | or{sModwRE fodti Bk, t hrough ja midde ‘gap between 0,18 mMmto
0,25 mm (7 and 10 t hoUsmadtdxin@fs ooy i nch) . The mipgdour e]was t hen punped to
the slurry tank, sinulftguveous with Prem x A |[Prernsso C yas forned by
conbining all the ingrledatants batchwi se in a |refesggerajed, well stirred
tank, s where they were hﬁ]elqixléntll required. Tney were then punped to the
slurrytank after Prerp-x A B—had—hegud—to-—be- led to said slurry
tank. The remaining in M&?I ents 3.00% sugar,| addi-d5 onl flavors and
preservatives, and 2. Co%t?feqet abI e oil were adde%i”(?l regtly to the slurry
tam& The 6. 0% vi negar| memixadded to the slurrly tank last. The slurry was
t hen®hi xed for a peri pf Aot o miotes —ffereafte], the slurry was
punped to a hol di ng tfﬁyﬁé’rﬁj‘?%ﬂ‘?ﬁ"ﬁ@?@“’tb&s'ﬁ contJJluous cooking and cool i-ng
system The slurry was ia steam j ackqt ed SEPt ‘surface heat
exchangers from anbi en wg,tg,nperatures to [err]| It, hen held at this
tenpgsature for 30 - E-S—A-G—s-eee-nd-s—-—n—n—a-n—-a—nelw—a-t—eﬁihe- di ng tube. The
product was then cooled from[err] in series of swept surface heat -
exchang%js'r he "é‘& 'F?’?‘gﬁ"tsp org ﬁ’rﬁp?"eﬂ‘gi‘w&?@?% ‘epriableng! ands: e cieary &t Meles ant .

The coo ?ﬂeﬁfﬁnp n a non jacketed and non

agi t at ed tanT?s"Llf'Hf' ey %{E@?‘e"ﬁs @?gﬁdﬁghﬂawaﬁf%fﬁﬂ@m ayaiast hi s tank,
the pro pLR@s punped through a colloid mll (gap between 0,25 nm and
0,76 mMm and 30t housandths of an inch)) and then to the required

filling apR@pRbdds of BxampleErwas Hifoly 0 0 r
i Ch T G ek it Pl fﬁ@:ﬁﬁw b et

5° Aalo0tM.0o%6) twith R YsAgHD AdsS @haR 0%8H) GricrewsdSin onith @b té?iWTﬂQreE gb ¥4t Sayorinblse
Exanp! eprbduoteixhititel abrepteibié tortirecadRsth Sderibs] OW D. E. mal todextrin in Prem x A

The three prem xes were nmade up as follows: Premx A

% by weEX¥NPLEG Pol ydext r ose
6. Q0 Modified food starch 6. 00 Maltodextnn(lSDE)
1. 00 Huns A low fat salad dressing product was made following tfe POcesm bat out in Example 1 but with the
25. 00 Plotawing ingredignta.c | - 1.25 water
24. 75

. 45

50

56

LE 2’ '



Prem x C Whey protein
11. 00 flavors, colors

2.00 25 The renai ni ng i ngredi ent EPV4”T 878B1% sugar,
flavors and preservatives.

5.0% vi negar, as well

concentrate, dry basis

as addi ti onal

5.00 Egg white
2.00 water

2.00% veget abl e oi |

and
The

resulting low fat nmayonnai se product was judged to have acceptable

organol eptic qualitieqg. prE.){;Q\lh{PLE 3 The process Obada®89ihg |1 Was fol | owed but
a no fat mayonnai se pr UH T wWas P uuuwu Preffix—C—contatined no whey
protein concentrate ard ! f:’g o‘sgsgarg was addgd. Th°’e5 tot 4l anount of water
inc‘T”eassed by about 4.C‘Wi& TPght (1 ess tthan @ ifncrease in egg
white content. The resuﬁttbpg no fat mayonnai s¢ pro LgCt exhi bited acceptable -
texture and taste propger+es—EXAMRLE4-40- 1 A |ow fat |[sal ad dressing
product was made fol | quWe®ixBhe process set out |n Exanpl ¢ 1 but with the
fol l owi ng ingredients.| AepO 65 6 EP 0 4771827 Bl Preix A

Sal ad 1r essi ng Pol ydext wase 250 9.5 Modified Food
Starch —5 QJns

0.3 \ater Premix © 3010 Preni x B|Avi cel

0.5 10 Whey ProtéliiCancentrate (Dry Base) 6.0 25.0
Prem x C Wey Protein |[Cegghiter ate (Dry Base) 6.40 Egg [Wite

4.0 1% Flavor, Colg?s avor, Col ors 22 2.2
Wat er Water 5.0 Additi &fal |ngredients Vinegar
5.0 20 Additional IRY6didAGE - 5.5
al 2 0—Fre 1caU| g product was found
to\exhj bit textual qudltFI%8s sinilar to the Iqw f at®*Yrayornai se products,

but with a taste nore |cBdlatteristic of a salgd dr %si ng |product. 25
EXAMPLE 5 A |ow fat nH j s—oade codtaining the fol [ owi ng

i ngredients:

30 Premx A

% by wei ght nodified food starch

6.0 Pol ydeﬁi‘? gps\ting product was foundsto @xhibit textual qualities similar to the low fat mayonnaise products. '
but with a taste more characteristic of a salad dressmg product

EXAMPLE 5

A low fat- mayonnaise product was made containing the following ingredients:

30

35

40

45

50

55

Premix A % 'by weight
modified food starch 8.0 '
Polydextrose 50
Maltodextrin (16 D.E.) 3.0

guar gum 0.1
water 17.7
Premix B

Avicel 05
water 27.0
Premix C

xanthan gum 0.20
water 9.00
Promix D

Protein 6.0
flavors, colors 4.0
water’ i1.0
Additional Ingredients

sugar 4.0
vinegar 45

oil ' 2.0

The process of Example 1 was followed except that an additional premix, Premix C, was formulated.
After milling Premix B, it is combined in a mixer with Premix C and then the combination is pumped to a
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Mal t odextrin (15 D.E.) . 3.0 guar gum 0.1 water

17.7 Prem x B 40 Avi cel 0.5
wtor %5 00 PG geR o %60
flavors, colors ' 4.0 water 11. 0 Additi onal

| ngr edisify gankk Wigmitaneous with Premix A. 4.0 vi negar 4.5 oil

2.0 55 Thwhepesuitzabiow dft mayxamngideeprdiust@shitited fodeste @cCoRdre hiltdfesan addi ti onal
prewi x, Premix C, was fornulated. After milling Premix B, it is conbined in
a mixerClaimsh Prem x C and then the conbination is punped to a 7 EP 0 477
827 Bl slurry tank, sinmultaneous with Prem x A The resultant |low fat .
mayonnak sé low ot % APYsnpaise Rjesiyel comprising desel tham X0 0% by geiglitietliblesail, Ghteri ogy 5 1.

A | ow f at Wejte. 35 1 3t% Hﬁ?ﬂ?ﬂﬁ&i’%@fyﬁtﬁ'!ﬁmfeﬂum?)mﬂrmwextgowess than 10 % by wei ght
edible oil, wate 25 to 5 % by weight mcrocrystalline

cel | uI c?sewyﬁ'ﬁﬁa?ﬁggg‘%%fé'amf Wﬁ’ﬂb“f?&&ﬁﬁﬁﬁ%ia e product of claim1 which
co i ses..no fat. e prQduct of claim1l wherein the e
ey IR m%gena'se B, RUSHIT orP 2950 8 rvery gt oo 20% 0

-mayonnai se product of claim3 which further conprises whey protein
concent, a mayonn | se
pr od;gct4 o?‘ﬁgﬁ,ﬁgwf HBH&E S\ﬁ%'c 3 h":h hﬂhe;gonrﬁg'g%sw\eﬂgy %&FT o1 é:?{i[rat% | agamepit up
mayonnai se produ of cla|m5 WhICh conprises from0.5 to 7.5 % '
mal todasxtmermaya&a.ze p@&@tﬁ%&ﬁﬂﬂ&%rdﬂﬁm&%m&fw%%% or 2 which conprises
from 1.0 to 15 % pol ydextrose. 8. The nayonnai se pro uct of claim1 or 2

fi3h feur THeanaycmaiss pre@st 6TRBlint § ellcH RMEHBS Afns Bis 10255 % InaltddeRnfrByonnai se product
of “c4eai m 8 which conprises from2.0 to 10 % nodified food starch. 10. The
mayonndh sEepgnayehnelise prdughef claim t bre2 whicb cerdprisep folnad.0me 15 molydexdod. i ses from 1.0
to 4.0 % added edible oil, from40 to 90 % water, from1.0 to 15 % eqgg
whi t e, 8 r Hipneayenngige am@cwm@w Pr2othish furbesreomprisesnasified footrstacl2 t 0 3. 5 %
m crocrystalline cellulose, from2.0 to 5.0 nmaltodextrin, from2.0 to 6.0
30 # % MSdRaYPoase BregHchef slainhd whighcromprisas Honp2.9 t9 1005 W@f@uy@dﬁtambse '11. The
mayonnalé f}vproduct of cI al m 10 V\/m ch further conprises flavorings, colors,

e
di

and pr o't y}?‘%{?'se ing, P'ﬁ'ﬂ‘ﬁd’fh'ch°’8W§°sdf°"t I‘r@ ﬂ@c’é@#
cl ai ns Whé f,’ < ﬁ% tﬁl‘ﬁgf’ ﬁ%&g‘gn maltodextr f 209;8'igﬁa| se
pr odjyet dﬁrmo givd f?o,.?‘z T o, o €541 hymeecesin fom 207

11. The mayonnaise product of claim 10 which further compnses flavormgs, colors,j _and preservatives.

12. The mayonnalse product of any of the preceding claims which further comprises an acrdrfymg agent
35

13. The mayonnaise product of claim 1 which is a Iow fat salad dressing.

14. A process for the production of the low fat or no fat mayonnalse product of any of claims 1 to 13 which
comprises forming three premixes:
40 a) dry ingredients and water;
b) microcrystalline cellulose and water; and
¢) egg white and water;
combining the premixes a, b, and ¢ and additional components in a mixing tank to form a slurry; mixing
for a period of at least 5 minutes; heating the slurry to a temperature of 79.5°C (175°F) to 93°C
45 (200 F) for a period of 15 to 75 seconds; cooling the slurry to about 21°C (70*F) and then pumping
the slurry through a milling device.

15. The process of claim 14 wherem premix b is pumped through a milling device prior to being combined
with premixes a and c.
- 60

16. The process of claim 14 or 15 wherein the mill is a colloid mill.

17. The process of claim 14 which further comprises premixing gums with vegetable oil and adding the
- resulting mixture directly to the mixing tank with premixes a, b and ¢ to form a slurry.
18. The process of any of claims 14 to 17 wherein premix ¢ further comprises whey protein concentrate.

19. Thg,process of claim 14 wherein a fourth premix

8



14. A process for the production of the low fat or no fat mayonnai se

product of any of clains 1 to 13 which conprises formng three prem xes: 40

a) dry ingredients and water; b)Em®drogazstalline cellul ose and water: and

C) egg white and water; conbining the prem xes a, ‘b, and ¢ and additi onal

conponents in a mxing tank to forma slurry; mxing for a period of. at

| east 5SHLatkegmulizpoous Wit Rreaix & urry to a tenperature of [err] 45 [err]

for a periharegyitantion 5t mayoanaise prgduct Lo 9g°% the apd tpiutp quditishout [err] ‘and

then pug)l ng the slurry through a mlling device. 15. The process of claim
%remx b is punped through a mlling devi ce prlor to bei ng

Conbl eq \M‘ ow. rc%nr?oxfgts ge r‘odftf suI ssp %anﬁls °7 eigh ecmlel 4|I (w)rvr

wher ei n thﬁmt OFkZlS td%/oabr)r(‘ prjngro%k Iine Iulos eta {l%ﬁr%? V¥ ngial m E \Rﬁ C@ﬂg

further conprises e ol and adding the .

resul tigg fﬂe)ﬁ{a%n‘ﬁauﬁﬂ&ﬁré‘da&'o‘{cl&uﬂ 1t$h?ch'&r¥;5ri‘39sn{oﬁ£!k with premxes a, b and c to
formsg slurry. 55 The process of any of clains 14 to 17 wherein prem x c

f urt her scOTRRIMhay6rmai¥dIpsduRt SHcRin 1 GASKEIR fHolegh Fhitelid preJInEIR ad RSt Sffrof PioPo b4
wher ei n a dyowsighh prem x 8 EP 0 477 827 Bl slurry tank, simnultaneous with
Premi x A. The resultant | ow fat mayonnai se product exhibited good taste and
t ext ur e 4quttieimayermaiseCbraduatsof Slaifn 3 ¥hichdwitbatomprises @hdyairoteaigobeentiate & gpraodurt up
conprissi ngto[1@Ssbyt weight. 10 % by wei ght edible oil, water, egg white, 0.25 to 5
% by weight mcrocrystalline cellul ose and pol ydextrose. 2. The nmayonnai se
product Sof ThelMayPANGISRIPEIRt & SR 1 & @4vhigh furthar compises, makpdextiay onnai se pr oduct of
claim1l V\/nereln the e white is present in an anount of from1 to 20 % by
wehght . 8. ThpimayRagiss ey g‘i%ﬁté’f BRBRLich gpmprises FAMD-5IRi7S1ve faliodeiin- conpri ses whey

&’ i 0 _
ayonnaise ErRuEEseroPLh S T 23R erprrds oo & ebedebonsy’t odext rin. 6.
The maygn ”ﬁieﬁr‘?‘aﬁg{ Qgé’%du‘&; of i 113r2 whf2h Rﬁh&% #se%‘?ﬁodﬁ-é&’ﬂ%@sta? e O 7.5 %

mal t odextrin e mayonnal se product claim 1 or whi ch conprlsés
fromg. @ tfhelmydfnRiod preRNL dt R 8 mchuaﬁprr;ae/mm B0RY, .qsu.m& 1d3h stalcRti M 1 -or 2
whi ch further conprises nodified food starch. 25 9. The mayonnai se product

of cl ai Au.8THah&BnraREPFOGR Sf riyCdNthd Sledefing Blaifs WA wﬁﬂsefs%dx £6 & 40 % dd4ed The

mayonnai seedile6ilGlomo{o BYD Bf wadieirddt @.0a6 180 chdivi, Wh O 1B oML wRsy drsten 1. 0
to 4.0 % achdesitraeiflomed.Diol 3.5 formitrockpstdline SuiBéo)\dne2.0 td 5.0 AaifodéktrinDfrdnd 296t 610

whi t ego f r ot nGadlied food!st@ct/@ruhiem 20 dt1GI%pawmdress rate, from0.2 to 3.5 %

m crocrystalline cellulose, from2.0 to 5.0 maltodextrin, from2.0°to 6.0
30 i MavenpaipoRredust o cleim, 10a1ih furthencom@isesdiavaings; qoiorsy shahareserydivesi 1. The

mayonnai se_product of claim 10 which further COH’EI‘I ses flavorings, colors,

and pr ed'r Tigmayennaise produptf awﬂ&wméﬁcg@%'aﬁmc ﬂmmrasﬁewec-s%@@amg
cl ai n¥ ¥h further @EP ses an aci di f%( %l% egent 35 13. The mayonnai se
product '3 " TRYRANGISRprPut 9F Slaim 1 whighiis g low & fresaing. ng 14 A process for the

product i 14" oct;[sg?or he r f@étlor(m)aft I w? orn )48 leaon%aelsepr L{ } q 9{ %l ?1 [1“5 1
product of any ofcal s T to 13 whic
Pouts witchi e ARl by BoTp it
40 a) dry ingredients and water;

b) microcrystalline cellulose and water; and
c) egg white and water;
combining the premixes a, b, and ¢ and additional components in a mixing tank to form a slurry; mixing -
. for a period of at least 5 minutes; heating the slurry to a temperature of 79.5°C (175°F) to 93°C
45 (200°F) for a period of 15 to 75 seconds; cooling the slurry to about 21 *C (70 *F) and then pumping
the slurry through a milling device.

15. The process of claim 14 wherein premix b is pumped through a milling device prior to being combined

. with premixes a and c.

50
16. The process of claim 14 or 15 wherein the mill is a colloid mill.

17. The process of claim 14 which further comprises premixing gums with vegstable oil and adding the
resulting mixture directly to the mixing tank with premixes a, b and ¢ to form a slurry.
55

18. The process of any of claims 14 to 17 wherein premix ¢ further comprises whey protein concentrate.

19. The process of claim 14 wherein a fourth premix _ _—

; i AR



40 a) dry ingredients and water; b) mcrocrystalline cellulose and
wat er; and c) egg white and water; conbl ning the prem xes a, b, and ¢ and
addi ti onal conponents in a mxi nnganiwtgmb@rm a slurry; mxing for a
period of at least 5 mnutes; heating the slurry to a tenperature of [err]
45 (200 F) for a period of 15 to 75 seconds; cooling the slurry to
about [err] afi¢olioldegympndpiterg the slurry through a milling device. 15. The
process of & &mediandipre slannisgeraws by omsining Rpsevet Rra9d ghioaform Premige. creditese
prior to beFHEPRIGHRITIES v 1M ot Rpk@dNh and c. 50 16. The process of claim
14 %r 15 wherein the mll is a colloid mll. 17. The process of claim14

~ which Fur'f‘ﬁ%}m'EBWﬁ?? ses prem Xing gums wth veget abI e 0|I and addl ng the

resultin turedr Pef‘t X eg% g to
yonpgise em Gl geﬂa d W % Ge eBbares
forma sl w';§§er % 3% |km§\%}/am %ecglul%ﬁ?ﬁ Alyg et prem x
c further co €l n conce rocess of claim 14

wher i g, 3 gsnnT.%sm«na%hAnspﬁa,pdég@.na%zeﬁﬂa.m col 01 d gum and vater s

f ormed and t urry is formed by conbining prenixes b and d to form
Prem x e, s, afydi&SpfoRilP hdth AEpRES TTIWeAS a8 EvfeiBaR 6ind? MeRgedvoTh Xis 28 GbARK vorkanden

Pat ent ansprl,ga%e 1. Mayonnai seprodukt mt geringem Fettgehalt oder ohne Fett
unf assend weni ger als 10 Gew. - % eBbares 01, Wasser, Eiwei B, 0,25 bis 5

CGew. - Yaam &1 odayonpbigdptodiie ndck [Ahspluols 8, daﬂdeiﬁoinylﬂﬂcebmtema(onz%mrat id.einer Menge von bis zu
Mayonnai seprio@Gekt% meatbdtt. Anspruch 1, das kein Fett enthalt. 3.

Mayonnai sepr odukt nach Anspruch 1, worin das EiweilB in einer Menge von 1
bis 20 Gefv. Mayowrisarreduit ngch Anspush HOdGK/aWﬁwei'reﬁ@WﬁemK‘ﬁ" e Anspruch 3, das
wei\t er hi n_Mol kepr ot ei n- Konzentrat in einer e von bis zu 10 Gew. -%

ent hal £0 % MaQBAsRRrosEs pRsh ARtPrush B 19andR Bis dere Ma' grrinpnthélh s wei t er hin
Mal t odext t hal t h Al 5 d 0,5 bhi
75 % Nl T-o M PVRFPPISHUR D Mosphock 008, o8 &8 DB Bt %8*1'%%@3? ch' 1 oder 2,

dalebs S(VPoI se rué:hl'
oder ?"("08'?% o:(?qﬁﬁifhgn E 9%%hdra§ Hﬁ'gﬁnw | r kg‘%%s[%@%%%f@ﬁ%

Mayonnal sgpr , 18 oS : :
Nahr ungs mgt thﬁﬁgst ~r e en:ta%ﬁ %ﬁ%?)g' dﬁgggﬁﬁéﬁgeﬂsﬁdo%ﬁ {N{]ﬁg@# eﬁgﬁ% %mhélt

vor her geheg) dgdorNaisdprddGil Shact Bifom a&t Witfordbndhad ARDRBIDDABEL $,06i206% Adegettleddi S
90 % MASSer ,epdards i B Hidod/ee. Vris¥®] £ bid 15 %0Eiweis} 08 11 A ¥KeHeploRintKolkRMAE D2 bR |

0, 2 bi 9030 3,5 %3nikrokstatiidercaliuidss,t2adl Bis 518 % Mbitoudx@BE2,0 Bis 6,019 ModifiAbridNahrungsmittel-

Mal t odext ri rstirid,udd B0 disBp G Plydmdiose umifedt.t € Nahrungsmittel - starke und:2,0 bis .

10 % Pol ydextrose unfaft. 11. Mayonnal seprodukt nach Anspruch 10, des :
wel t er Ar dheMavorinbieeprddgint me¢hoArfspruchu iyl de weiter Wosastoflps rarbstaie .uad tkaesietvieruggsmitiel -
Mayonnai sepreoti@kt nach ei nem der vorhergehenden Ansprlche, das weiterhin
ein Saderungsmttel enthalt. 13. Mayonnai seprodukt nach Anspruch-1, das ein
Sal at dr es3% Vﬂ'?“f"sij’é‘?df"ﬁg@?h rieam 6%‘h‘€9th’9P'§“d°"4’éPs&‘H°“°\/%ﬁsf VEIPEIR %Fﬁﬁf@mgﬂ ung
des Mayonnai E‘ﬁfodukt es mt geri ngem Fettgehalt oder kei nem Fettgehalt nach.

g : ln‘%gqt fje r 1@ rﬁ'g/onnalseprodulg nach %\néprucﬁ? cﬂs ein Igaliatdressmgnrr"i?t gegri;ggm Fel?genglt |§ hungen
"40

" 14. Verfahren. zur Herstellung des Mayonnaiseproduktes mit geringem Fettgehalt oder kemem Feﬁgehalt
nach einem der Ansprliche 1 bis 13, das umfaBt, daB-man drei Vormischungen bildet:
a) trockene Inhaltstoffe und Wasser,
b) mikrokristalline Cellulose und Wasser und
45 ¢) EiweiB und Wasser; :
die Vormischungen a, b und ¢ und zusétzliche Komponenten in einem Mischtank vereinigt unter
Bildung einer Aufschi@mmung; Uiber einen Zeitraum von mindestens 5 Minuten vermischt; die Auf-
schidmmung auf eine Temperatur von 79,5°C (175 °F) bis 93° C (200°F) Uber einen Zeitraum von 15
bis 756 Sekunden erhitzt; die Aufschiimmung auf etwa 21°C (70°F) kiihit und dann die Aufschidm-
50 mung durch eine Mahlvorrichtung pumpt.

15. Verfahren nach Anspruch 14, worin Vormischung b durch eine Mahlvorrichtung gempumt wird, bevor
sie mit den Vormischungen a und c vereinigt wird.

s5 16. Verfahren nach Anspruch 14 oder 15, worin die Muhle eine KolloidmUhle ist.

17. Verfahren nach Anspruch 14, das weiterhin umfast, da8 man die Gummis mit eBbarem (o] vormischt
und die entstehende Mischung direkt in den Mischtank mit den Vormischungen a, b und ¢ unter
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a) trockene Inhaltstoffe und Wasser; b) m krokristalline Cellul ose und
Wasser und 45 c) Eiwei B und Wasser; die Vorm schungen a, b und c und
zusat zl i che Komponenten in ei nerBP\d 87782384 ver ei ni gt unter Bil dung ei ner
- Auf schl ammung; Ober einen Zeitraumvon mndestens 5 M nuten verm scht; die
- Auf - schl apmung, auf eine Tenperatur von 79,5 C (175 F) bis 93, C (200 F)
Uber ei nerP'?{é‘Pgﬁ"%‘LﬁWsﬁHﬁm&‘S’ngibé 75 Sekunden erhitzt; die Aufschl ammung auf
et wa 21 * 70 F). kWi t Rd dann di e Aufschlam so durch el ne
Mahj vor 1 cﬁ ’g’%} 't"e"'ld:a‘ar URRFYCIm b fs 1§CH°‘ArF§Eb¥?IE‘ﬁ°'l'ﬂ9 CW@I"?’ jn\Walkepreteung b
dur e| ne Pn VOrri chtung genmpunt wird, bevor sie mt den Vorm schungen a

und ¢ Veq &johk Bd;( ﬂr§&134 won g{nga QRmaghAnspruch 14 oder 15, worin die
84

MJhl e ei ne ra renunﬁac% Anspruch 14 das wejterhin

unf aet , iR @mmsémm b@a& S Gid VbR gnde
M schung e ¥drmisbhull§ eﬁ'@ v gtmd da l @3 ‘géwl. U}F'Ea raerlffdlé{ﬁ%
9111]:&111%r$fhfb&\&&den_ EP 77 827 dung el ner f sch am"run 8

Ver f ahren nach ei nem der Ansprl che 14 b| s 17, worn die Vormschung C

wei t er hRevehlicatiops ot ei n- Konzentrat enthalt. 5 19. Verfahren nach Anspruch
14, worin eine vierte Vorm schung aus d) Kol |l oi dgumm und Wasser gebil det
wird und diresiuindé smaidnnagiseudn Epiblpetsndudert graissechu riom g adinprendnt mbis< i noye B Poitnd d
unt er's Bi | d{iuip eomagtiblesds ey o blage doeute AR § 6% we poldrdenatilaia micratiigalline et de

Vor ni schur@aydextroze. ynd e in ei nem M schtank 10 ver ei ni gt wer den.

Revendi cat| ons 1. Produit de mayonnai se a faible teneur en graisse ou non
gr as, G'n'd:r’?gﬁ'é?ﬂ m%l‘?f‘?"d@"l'ﬁ%"@ﬁ""%f‘ d<quing compreng ngg e eragonest i bl e, de |’ eau,

du\hlfan de 0,25 A 5% e cellul ose microcristalline et de
la pdf yg' Vi de'ga%é m °"T91$8§°'?"t la &ée'ﬁﬁg‘%ﬁ’aqagse'e@‘g'l I ancd'opupatpisent ep yoe auantyi ne
conprend pas -20 3. Produit de mayonnai se selon | a revendication

1, dansﬂmkdgﬁ,a h a. 20% en
o oo 4 ekl hn&mﬁ;zg:ﬁ;ﬁgtmﬂ%@@@aﬁ%ﬁ%@?@ﬁ%@eém%&éhﬁ %,
outres du concentrat proteinique de petit-lait en une quantit6 all ant :
j usqu' As.1(HodeindeRiydhinaiss Selén la FveHdiditon 818y E&M%ﬂﬁbﬁﬁenstﬁ{ré’&b th FhalidiHl cation 1
ou 2, qui conprend en outre de |a maltodextrine. 6. Produit de mayonnaise
sel on | & rRecdeindt ayohraise Selorcjsl reveraliafio B.Chubi@dmprefid db 0/ 59’54&!% wRldsedae! ri ne. 30
7. .Produit-de nmayonnai se selon |la revendication 1 ou 2, qui conprend de
1,0 & 15%Fisuibdd pajonnaise selon I8 revéhdigation # oul@, quecpmpwend deet,(6215%1dé polydextessli cat i on
1 ou 2, qui conprend en outre de iiam don alinentaire nodifie. 35 9. _
Pr odui t 8&d é’%\ g rayospaisecselgn 1 rqvandication! ewei ahcaprandien eusnmed'nm-ddealmeaa-w 10%
d' ami don dM9%&ntaire modifi6. 10. Produit de rrayonnal se sel on I une

quel G ngu b evendi.cat i ons pr ecedentes, qui n*é)r end de 0a*" 4,0% - |
d' hui® j A%, MavepngeR elen Iy sevangiicatiop o sy °@'§Ef°"dd 9/@a1°i"5%'ﬂ'é°'bﬁlamta'tf oeuf ,
de05A de 40 concentration prot6|n|que de petlt-lalt de02a

3, 5% dewraduitm ,rsmas QSLbPiAb bicRS us* y Lodextrine.

s S e e R
Produg t dQ:oﬁEBM@ﬁUﬁaér§t§n|§ &npe[nﬁal{ QY %QCH §§‘;6 dg Q:e so MhidtochRilRE, &fd ge des

par f uns, GeRodemtinel 813,62 Gb%(i%m&bﬂ @lﬁﬁ‘d’niéﬁé‘ﬁ\@dif 6°ePde 2,0 2 10% de polydextrose.

11. Produit de mayonnaise selon la revendication 10, qui comprend en outre des parfums, des colorants et
: des conservants.
45
12. Produit de mayonnaise selon I'une quelconque des revendications précédentes, qui comprend en outre
un agent acidifiant.

13. Produit de mayonnaise selon la revendication 1, & savoir un assaisonnement 3 faible tensur en graisse.
50
14. Procédé pour la préparation du produit de mayonnaise 2 faible teneur. en graisse ou non gras selon
T'une queiconque des revendications 1 & 13, qui comprend la préparation de trois premélanges
a) des ingrédients secs et de I'eay;

b) de la cellulose microcristalline et de I'eau; et
55 ¢) du blanc d'oeuf et de I'eau;
le fait de combiner les prémélanges a, b et ¢ et des composants supplémentaires dans une cuve de
mélange pour obtenir une bouillie; le fait de mélanger pendant un. laps de temps d"au moins 5 minutes;
le fait de chauffer la bouillie 2 une température de 79,5°C (175°F) & 93+ C (200 *F) pendant un laps
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12. Produit de mayonnai se selon |'une quel conque des revendi cations
precedentes, qui conprend en outre un agent acidifiant. 13. Produit de
mayonnai se selon | a revendi cati dEP @ 47a882B0i r un assai sonnenent a faible
teneur en graisse. 50 14. Proc~d6 pour |a preparation du_produit de
nayonnalse a faible teneur en grai sse ou non gras selon une quel conque

des revendfERIPHAL 192 45 gegondgs;;le {afh Ae, ralrpigir faal"’l:'il"%ﬁéf“’é{?'? ] Co‘éo 0 6‘i°§s“'t° le fait
pr endl angege p°é’)"°ﬂé§°‘1"'f?gért@d7'%m‘§s"§§ go BpovegR: | eau: b) de Ia ceI I uI ose
m er ocr| glogdne et

| e*‘f/ ai t e ? Jéﬁ Sﬁl§?cl‘agtr vendlca?on 1133 ?eq el | gl%ng% P eat eosomg% rs\éeés t{n dxsposmf de

suppl nental une cuve an Y pour obtenir une bouillie; le fait

de nEl angepropeRdaNT 1a »mendlcamwsa iseaga§ letudtié umm%st%n Mol dBS coubifios! ai t de
chauffer la bouillie a une tenperature de 79,5 (175 F) a 93- C. (200 F)

pendant ﬁn PHodd¥8 sdibh 1a revendication 14, qui comprend enldulrd Mﬂcﬂ-&elﬂn&ﬂéla]aé& lids dombd aveb hd 11 *
C. o | rnuffe végétale o8 fhit dﬁoﬂteBB]néi’dngd EsliRniediinehdafs i TueRaNsAGs ave€ leb al t
de ref r0| " dpmblangeoslibl dt & poud olehiriun@bouldib. * C (70 F) et ensuite, le fait de
ponper la bouillie Atravers un dispositif de broyage. 15. ProC6d6-seIon | a
revendi ct Porédésolonl iumg quelcpnaie dee reper@icaionntyea 1v7.al8es Igayridé pémtkepe er ®@mgrend,
di sposi ti f eejeutrs, un conceffrapiroi§niqupdarpetitdditi t r e conbi ne avec | es prdnBl anges a et
c. 167 Proc6de selon | a revendication 14 ou 15, dans_LequeI | e broyeur est
un roul i 19- Gesédé gplppip gryendicatipn 1 dansdengeloa PEFRare 4N AuslidinelPémelpngn 14, qui
conprend en @G@ﬂ@“méc@ﬁF?eﬁ€t§+enﬁla r des onnes avec de, 10 "hui l e
veget al e ef! Peiomg b Ryuille gy %‘P negt 'ﬁ“BP'%§§ “9r°§§ &‘?t?“gd‘t"e‘?ﬁ?ﬁa“%ﬁse‘ 1°8 cuve
de_pel ange %{\‘)’é!@“ﬁ*’é?"ﬁ!s%m?r‘ IAgaL 2. 5 8t g oqrs upe ?5‘5%?9'8 €% r une bouillie. 1&
Proc6®6 sel on |' une guel conque des revendications 14 a 17, dans |equel le
pr6ntl ange ¢ conprend, en outre, un concentrat protelnlque de petlt-lalt.
15 19. Proc6d6 selon | a revendication 14, dans |equel on.pr6pare un
guatri bne prentl ange d) de gonme colloldale et d eau, et on forne l'a
boui | bd € on conbi nant | es prentlanges b et d pour obtenir un prénblange. e,
et on conbi nant ensuite |es prénelanges a, c et e dans une cuve de n6l ange.
20 25 30 35 40 45 SO 55 R R

30

45

50

§5

i AR A



