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Restructured Natural Protein Matrices

[0001] This application claims priority benefit of application serial
No. 61/852,465 filed March 15, 2013, the entirety of which is incorporated herein by
reference.

Background of the Invention.

[0002] Structural transformations are an important part of the modern food
industry. Raw materials are changed into refined food products by processing agricultural
output. A major objective of food structuring is to recombine food components for improved
utilization of food resources. Alternatively, from an economic prospective, such restructuring
can be designed to yield products deemed more valuable in the market place.

[0003] More specifically, restructuring is directed to four basic food components:
water, proteins, fats and carbohydrates. Micronutrients (e.g., vitamins and minerals) and
other microcomponents such as flavors, colors, preservatives and other functional additives
(c.g., stabilizers, emulsifiers, etc.) are often introduced at some point during the restructuring
process. Regardless, of the four basic components, restructuring processes are most often
directed to proteins and starches. Reasons underlying protein and starch restructure include a
worldwide demand for dietary protein and carbohydrates and higher prices associated with
these foods, thereby supporting higher profit margins and corresponding economic activity.

[0004] The preparation and subsequent use of soy milk, basically a suspension of
ground soybeans and water, is well-known and illustrates several widely used techniques for
protein restructuring. While soy milk can be consumed as a beverage or fermented, it is more
often used as a starting material for several other structured food products. For instance, tofu
is prepared by precipitating soy milk proteins with a calcium salt to form a coagulum that is
then drained, pressed and washed to yield a proteinaceous food product.

[0005] Various other restructuring techniques can be considered in the context of
comminuted meat products, whereby an oil-in-water emulsion is entrapped in a gel of
insoluble proteins and muscle fibers. A raw meat protein matrix system, typically low-value,
high-connective tissue meat cuts or trimmings, is ground to reduce particle size. After initial
grinding, the meat protein matrix is blended with various emulsifying salts (e.g., phosphates,
etc.) and other ingredients to promote extraction of a myofibrillar binder. Such muscle
proteins bind better under elevated temperature conditions. In these processes, cooking

serves to reactivate the protein binder, recombine the ground particles and complete the



WO 2014/146010 PCT/US2014/030879

restructuring process. Such meat-emulsions are quite stable, but even if coalescence does
occur, movement of the fat globules is confined by the restructured protein matrix.

[0006] Cheese illustrates other aspects relating to protein restructuring. From a
historical perspective, process cheese was initially developed to address homogeneity and
shelf-life issues inherent to natural cheese. While natural cheese is made directly from milk,
process cheese is produced by blending one or more natural cheeses in the presence of
emulsifying agents and, optionally, other dairy and non-dairy ingredients. Heat processing
with continuous mixing leads to a more homogeneous product with extended shelf life.
Under the United States Code of Federal Regulations (CFR), process cheese is a generic term
including pasteurized process cheeses, pasteurized process cheese foods and pasteurized
process cheese spreads, all of which are regulated on the basis of process parameters,
ingredients, fat and moisture content and the like. (See, 21 CFR 133.169 - 133.180.)
Together with choice of natural cheese (e.g., with respect to age, flavor, etc.), selection of an
appropriate emulsifying agent is a key consideration in determining the physiochemical and
functional properties of a resulting process cheese.

[0007] Currently, thirteen emulsifying agents (either alone or in combination) are
approved for use: mono-, di-, and trisodium phosphates, dipotassium phosphate, sodium
hexametaphosphate, sodium acid pyrophosphate, tetrasodium pyrophosphate, sodium
aluminum phosphate, sodium citrate, potassium citrate, calcium citrate, sodium tartrate, and
sodium potassium tartrate. The most common emulsifying salts used for process cheese
manufacture in the United States are trisodium citrate and disodium phosphate. Trisodium
citrate is the preferred emulsifying salt for slice-on-slice process cheese varieties, whereas
disodium phosphate (or appropriate combinations of di- and trisodium phosphates) is used in
loaf-type process cheese and process cheese spreads. In certain applications, low levels of
sodium hexametaphosphate are also used along with these emulsifying salts. Sodium
aluminum phosphate is frequently used in conjunction with mozzarella type imitation process
cheese varieties to replace mozzarella on frozen pizzas. Regardless, the weight of the solids
of such an emulsifying salt or salts is not more than 3 percent of the weight of a
corresponding CFR-defined process cheese. (21 CFR § 133.169(¢c).) Emulsifiers used in
process cheese not defined by the CFR follow the tenants of being safe and suitable.

[0008] Generally, emulsifying salts serve to sequester calcium and adjust pH.
Both functions assist hydration of proteins present in natural cheese, to facilitate interaction
with the aqueous and fat phases, thereby producing a more homogeneous emulsion. More

specifically, the function of such salts can be understood by contrasting it to natural cheese
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production. Bovine milk is characterized by four major types of casein proteins: os;-casein,
os2-casein, B-casein and k-casein--each of which is amphiphilic, with hydrophobic and
hydrophilic components, and containing covalently-attached phosphate groups. In an
aqueous emulsion environment, milk caseins adopt a micellular configuration stabilized by
protein-protein hydrophobic interactions and colloidal calcium phosphate-mediated cross-
linking. K-casein is primarily present on the micelle surface, with the hydrophobic
component embedded therein and a negatively-charged hydrophilic component directed
outward into the aqueous phase. Micelles repel each other, thereby stabilizing the emulsion.
During natural cheese production, enzymatic (e.g., rennet) action on k-casein cleaves the
hydrophilic component destabilizing the micelles. Calcium-mediated cross-linking between
phosphoserine residues of the a- and B-caseins produces a network of water-insoluble
calcium-paracaseinate phosphate complexes, commonly referred to as curds, with the fat
phase suspended therein.

[0009] In contrast to natural cheese, process cheese can be described as a stable
oil-in-water emulsion. Emulsifying agents, such as the salts described above, improve casein
emulsification by--in conjunction with continued heating and mixing--displacing the calcium
phosphate complexes and dispersing the calcium-paracaseinate phosphate network. The
dispersed network interacts with the fat phase and, upon cooling, provides a process cheese
structure--new and distinct from a natural cheese structure with a fat phase emulsified by a
uniform protein gel.

[0010] The resulting stable, homogeneous process cheese structure affords a wide
range of product forms (e.g., loaves, slices, grates, shreds, spreads and the like) and a
corresponding range of end-use applications in the food preparation and service industry.
However, the prior art recognizes a number of drawbacks and deficiencies, several of which
can be directly related to the use of emulsifying salts. For instance, unsightly crystal
formation is observed and has been linked to the relative insolubility of various phosphate
and citrate salts, as further influenced by pH or storage conditions. From a more functional
perspective, oil separation can result from improper salt content in conjunction with pH,
casein level and process temperature considerations. Further, unmelted and melted textural
properties of process cheese can be adversely affected by choice of emulsifying salt. Perhaps
most consequential, adverse consumer perceptions are drawn from inclusion of emulsifying
salts (e.g., pyrophosphates, aluminum phosphates, etc.) on product labels.

[0011] Accordingly, together with other long-standing issues related to process

cheese, there remains an on-going concern in the art to provide a cheese product affording
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selected benefits of process cheese without disadvantages associated with use of emulsifying
salts.

Summary of the Invention.

[0012] In light of the foregoing, it is an object of the present invention to provide
one or more methods for the preparation of restructured protein matrices, thereby overcoming
various deficiencies and shortcomings of the prior art, including those outlined above. It will
be understood by those skilled in the art that one or more aspects of this invention can meet
certain objectives, while one or more other aspects can meet certain other objectives. Each
objective may not apply equally, in all its respects, to every aspect of this invention. As such,
the following objects can be viewed in the alternative with respect to any one aspect of this
invention.

[0013] It can be an object of the present invention to provide a value-added
natural cheese from lower cost natural cheese starting materials.

[0014] It can be another object of the present invention to provide such a value-
added natural cheese, with uniform pre-determined flavor, texture and structural
characteristics, notwithstanding corresponding inconsistencies with regard to natural cheese
starting materials.

[0015] It can be another object of the present invention, alone or in conjunction
with one or more of the preceding objectives, to achieve such results without emulsifying
salts of the sort used for process cheese.

[0016] Other objects, features, benefits and advantages of the present invention
will be apparent from this summary and the following descriptions of various embodiments,
and will be readily apparent to those skilled in the art having knowledge of various cheese
production techniques. Such objects, features, benefits and advantages will be apparent from
the above as taken into conjunction with the accompanying examples, data, figures and all
reasonable inferences to be drawn therefrom.

[0017] Generally, the present invention can be directed to a method of preparing a
restructured proteinaceous food product. Such a method can comprise providing an initial
matrix system comprising water, fat, protein and salts; treating such a matrix system with a
modification component comprising a reagent selected from hydroxide species, anionic basic
species and combinations thereof, such a reagent as can be in an amount at least partially
sufficient to modify a secondary, tertiary or quaternary structure of such a matrix protein,
such modification as can be considered with respect to a visco-clastic property of such a

matrix system; and interacting such a modified matrix system with a flavoring composition
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comprising at least one flavor component uniquely formulated for a particular proteinaceous
food product, such a flavoring composition as can be in an amount at least partially sufficient
to restructure such a modified matrix system. In certain embodiments, each of the
aforementioned treatment or matrix modification and interaction or matrix restructure steps
can be conducted at ambient/room temperatures and pressures, lower such temperatures,
elevated such temperatures, positive pressures, negative pressures and/or combinations of
such conditions. In certain such embodiments, elevated temperatures can be accomplished by
heating such a matrix system through conduction, convection, microwave and infrared
processes, and combinations thereof, or as would otherwise be understood by those skilled in
the art made aware of this invention.

[0018] Regardless, a fat component of such a matrix system can be selected from
animal fats, vegetable fats, fats derived from microbiological sources and combinations
thereof; and, independently, a protein of such a matrix system can be selected from animal
proteins, vegetable proteins, proteins derived from microbiological sources and combinations
thereof. Without regard to fat or protein identity, a matrix modification component can be
selected from food grade alkaline metal hydroxide salts, food grade Lewis base reagents and
combinations thereof. Likewise, without regard to fat and protein identity or matrix
modification component utilized, such a flavoring composition can comprise components
selected from organic alcohols, aldehydes, ketones, acids, acid salts, acid esters, mineral acids
and acid salts, and combinations thereof. As mentioned above and illustrated elsewhere
herein, such a composition, upon interaction with a modified matrix system, can be
formulated to provide a restructured proteinaceous food product with one or more flavor
characteristics.

[0019] Without limitation as to flavoring composition, matrix system fat/protein
or modification component, one or more optional additives can be introduced at a time of
matrix treatment/modification or interaction/matrix restructure or both, such additives as can
be chosen to affect flavor, texture, moisture content and one or more other characteristics of a
restructured proteinaceous food product. Likewise, without limitation, such additives can be
selected from proteins, fats, oils, carbohydrates, preservatives, minerals, nutrients and
combinations thereof, in an amount at least partially sufficient to affect one or more food
product characteristics. In certain such embodiments, one or more dried or partially dried
proteins, carbohydrates and combinations thereof can be utilized to affect moisture content.
In various other embodiments, alone or together with other such additives(s), one or more

flavors, spices, colorants, extracts, fruits, meats and combinations thereof can be utilized to
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affect flavor. Further, certain embodiments can incorporate various enzymes, cultures and/or
related probiotic additives and combinations therecof. Any such additive can be synthetic or
derived from various plant, animal and microbiological sources and combinations thereof.

[0020] Regardless, a modified matrix system can be restructured to provide a
proteinaceous food product with a texture comprising one or more characteristics of an initial
matrix system or modified characteristics unique to a particular end-result proteinaceous food
product.

[0021] In part, the present invention can also be directed toward a method of
preparing a restructured dairy or dairy analog based food product. Such a method can
comprise providing an initial matrix system comprising water, fat, protein selected from dairy
proteins and dairy analog proteins and combinations thereof, and salts; treating such a matrix
system with a modification component comprising a reagent selected from excess hydroxide
species, anionic basic species and combinations thereof, such a reagent as can be in an
amount at least partially sufficient to modify a secondary, tertiary or quaternary structure of
such a matrix protein, such modification as can be considered with respect to a visco-elastic
property of such a matrix system; and interacting such a modified matrix system with a
flavoring composition comprising at least one flavor component uniquely formulated for a
particular proteinaceous food product, such a flavoring composition as can be in an amount at
least partially sufficient to restructure such a modified matrix system. As discussed above, in
certain embodiments, each of the aforementioned treatment/matrix modification or
interaction/matrix restructure steps, or both can be conducted at ambient temperatures and
pressures, lower such temperatures, elevated such temperatures, positive pressures, negative
pressures or combinations of such conditions.

[0022] Without limitation, fat and matrix modification components can be as
discussed above or illustrated elsewhere herein. Regardless, such a flavoring composition
can comprise component ingredients selected from organic alcohols, aldehydes, ketones,
acids, acid salts, acid esters, mineral acids and acid salts and combinations thereof. In certain
embodiments, such component ingredients can include one or more organic acids, one or
more mineral acids or combinations thereof (e.g., one or more protic acids). In certain such
embodiments, matrix pH, structure and/or functionality can be adjusted depending on desired
food product. More generally, such a composition can be formulated to provide such a
restructured product, a dairy or cheese flavor, such flavors as can be selected from, but are
not limited to cheddar, parmesan, romano, provolone, swiss, mozzarella, blue and cream

cheese, sour cream and yogurt, together with various other dairy/cheese flavors or
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combinations thereof as would be understood by those skilled in the art made aware of this
invention.

[0023] As discussed above and illustrated elsewhere herein, such a modified
matrix system can be restructured with control of various thermal-related rheological
properties corresponding to a protein and/or fat component thereof. Such control can be at
least in part defined or monitored by the degree of oiling-off (¢.g., ranging from the absence
to an excess thereof), such a phenomenon as can be incident to consumer food preparation.

[0024] In part, the present invention can also be directed to a method of preparing
or using protein structure modification to prepare a restructured cheese. Such a method can
comprise providing a proteinaceous natural cheese comprising an initial fat and water
content; treating such cheese with an aqueous medium, such a medium comprising a basic
species at least partially sufficient to modify and/or impart a liquid consistency to such a
natural cheese starting material; and interacting such a modified natural cheese with a
flavoring composition of the sort discussed above and illustrated elsewhere herein, such a
composition as can be in an amount at least partially sufficient to restore or restructure such a
natural cheese. More generally, as discussed above, such a method can comprise providing a
proteinaceous natural cheese component; treating such a component with a protein structure
modification component comprising a base, such a modification component in an amount and
of a pH to modify a protein structure of such a natural cheese component; and interacting or
treating such a modified natural cheese component with a flavoring composition comprising
an acid and at least one flavor component, such a flavoring composition in an amount and of
a pH to restructure such a modified natural cheese component and provide it with a desired
flavor characteristic.

[0025] Without limitation, a natural cheese starting material can be selected from
mozzarella and cheddar type cheeses. Regardless, cheese restructured therefrom can
comprise a moisture and/or fat content similar to or different from that of the natural cheese
starting material. In certain embodiments, such a flavoring composition can be formulated to
provide such a restructured natural cheese a flavor or textural characteristic, or both, distinct
from those of the starting material. Accordingly, in certain such embodiments, a restructured
natural cheese of this invention can be, for instance, a parmesan or a provolone cheese.
Without limitation, such a flavoring composition can be provided as a dry blend, part of an
aqueous formulation or a combination thereof, interaction of which with a modified natural

cheese matrix can be accomplished simultaneously or step-wise.
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[0026] Optional additives can be as discussed above or illustrated elsewhere
herein, and can be introduced at a time of natural cheese treatment/modification, upon
restructure or both. In certain embodiments, one or more dry animal proteins, vegetable
proteins or combinations thereof can be introduced to affect moisture content, stability or
subsequent physical manipulation and packaging of such a restructured natural cheese. In
certain such embodiments, such additives are limited only by salts of a nature or in an amount
to at least partially emulsify a protein component of a natural cheese starting material--such
salt or amount thereof, the presence of which would otherwise be understood by those skilled
in the art as providing a process cheese.

Brief Description of the Drawings.

[0027] Figure 1. A schematic flowchart illustrating the restructure of one or more
natural cheese materials, in accordance with certain embodiments of this invention.

[0028] Figure 2. A schematic flowchart illustrating the restructure of natural
cheddar cheese starting materials, in accordance with certain embodiments of this invention.

Detailed Description of Certain Embodiments.

[0029] Various non-limiting embodiments of this invention can be considered
with reference to the schematic flowchart of Figure 1. A starting natural cheese material is
treated with food grade aqueous base of sufficient concentration and volume, with mixing, to
provide a modified cheese matrix of pH about 5 to about 12.5. In certain embodiments,
depending upon starting material and desired restructured cheese product, the matrix is
modified and the pH can be about 8 to about 10. Thereafter, with mixing, a unique
formulated flavoring composition is introduced to adjust matrix pH, structure and/or
functionality depending on desired cheese variety. As discussed above and illustrated below,
such a flavoring composition can be formulated to include a food grade proton donor or
Lewis acid component. In doing so, the visco-elastic properties of the restructured matrix can
be either maintained so as to approximate those of the natural cheese starting material or
altered to provide new visco-elastic properties and related textures. Regardless, continued
processing of the restructured cheese product can include cutting, slicing, shredding, mixing,
grinding, heating and/or dispersing the restructured product, or incorporating into a prepared
food product prior to packaging or distribution.

[0030] As used herein, the term "visco" pertains to the rheological parameters of
materials such that imparted stress energy and the resultant strain energy is dissipated into the

material in the form of heat.
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[0031] Also, as used herein, the term "elastic” pertains to the rheological
parameters of materials such that imparted stress energy and the resultant strain energy is
stored in the material and can be recovered fully upon removal of the stress.

[0032] Also, as used herein, the term "visco-elastic" pertains to rheological
parameters of materials such that imparted stress energy and the resultant strain energy has
both a partial stored strain that can be recovered upon removal of the stress and a partial
strain energy that is dissipated into the material in the form of heat. Various instruments and
methods can be used to measure or observe visco-elastic properties, such instruments
including, but not limited to, viscometers, penetrometers, shear force cutting machines, flow
devices, as well as melting tests or recipes having numeric or judgmental evaluations.

[0033] As discussed above, certain embodiments of this invention can be
undertaken at ambient temperatures or pressures. Nonetheless, depending upon any
particular cheese starting material, reagent, additive or restructured cheese product desired or
combinations thereof, any process step, including matrix modification or matrix restructuring,
or both, can be conducted at temperatures from about -20 °C to about 140 °C and at pressures
from 0 to about 15,000 psi. Any such method step can be performed under pressure or
vacuum, optionally with cooling or upon heating or an appropriate time or at a time at least
partially sufficient to achieve a desired intermediate, end result or both. For instance,
application of suitable pressure, at an appropriate temperature, structure, density or texture, or
a combination thereof, can be imparted to obtain a desired restructured cheese product.

[0034] Figure 1 is provided only by way of illustration and is not intended to limit
the scope of this invention in any way. A starting cheese material can be selected from
various cheddar, monterey jack, swiss and mozzarella-type cheeses and combinations thereof,
together with other cheeses of comparable relative value as would be understood by those
skilled in the art made aware of this invention. For instance, such a starting material can be
any cheese by-product of trims generation from cut-wrap operations, or any cheese material
in or out of standard specification accepted in trade for a given cheese variety. Selection can
also take into consideration moisture and fat content of any one or more cheese starting
materials or restructured cheese products. With regard to the latter, methods of this invention
can be specifically designed and tailored to provide, without limitation, particular cheddar,
parmesan, romano, provolone, swiss, gouda, camembert, mozzarella or blue-style
restructured cheese products. From an economic perspective, such a product can be selected

from these and various other cheeses of higher relative value as compared to a starting
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material from which it was prepared. Such restructured products are limited only by a
corresponding flavoring composition and the flavor components thereof.

[0035] In addition to the aforementioned cheese flavors, chocolate, tofu, fruit,
vegetable, fish, meat, cured meat such as but not limited to bacon, sausage, sourdough, beer,
wine, alcoholic spirit, surimi, legume paste flavors and combinations thereof can be
introduced. Regardless, a wide range of other additives can be incorporated with such a
starting material to affect structure, flavor, preservation, nutrient value, stabilization, color or
any combination thereof. Any such additive can be introduced at any process point, but
preferably at a point before, during or after matrix modification or, alternatively, at a point
before, during or after matrix restructuring. Such additives include but are not limited to
flavors, spices, extracts, fruits, meats, enzymes and combinations thercof. Further, various
probiotics can also be introduced, alone or in conjunction with other additives, such
probiotics including live or deactivated microorganisms, such as eukaryotes, prokaryotes,
yeasts, fungi, molds, protozoa and combinations of such live and deactivated
microorganisms.

Examples of the Invention.

[0036] The following non-limiting examples and data illustrate various aspect and
features relating to the methods and restructured cheese products of the present invention,
including the preparation of various value-added, restructured natural cheese products, as are
available through the methodologies described herein. In comparison with the prior art, the
present methods and restructured products provide results and data which are surprising,
unexpected and contrary thereto. While the utility of this invention is illustrated through
several starting natural cheese materials, reagents, process parameters and resulting
restructured cheese products, it will be understood by those skilled in the art that comparable
results are obtainable using various other natural cheese starting materials and process
parameters and through corresponding restructured cheese products, as are commensurate
with the scope of this invention.

[0037] All natural cheese starting materials, including trims, cuts and the like, are
available from sources well-known to those skilled in art. Likewise, food grade reagents and
additives are also commercially-available. In particular, natural flavoring compositions, such
as but not limited to cheddar, provolone and parmesan flavoring compositions, are available

from Jeneil Biotech, Inc. of Saukville, Wisconsin.
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Example 1

[0038] With reference to Figure 2, natural cheddar cheese is treated with aqueous
base, with mixing, to provide a modified cheese matrix of pH 9.5. With mixing, a selected
natural flavoring composition is added for interaction with the modified cheese matrix,
bringing the pH to 5.2.

Example 2

[0039] A variation of the method of Example 1 is to provide cheddar cheese
(79 wt.%), natural cheddar flavoring composition (17.0 wt.%), and aqueous base (4 wt.%). A
restructured cheddar-style cheese product is about 40 wt.% moisture, 30 wt.% fat and 3 wt.%

salt.
Example 3

[0040] With reference to Example 2, bacon flavoring and/or bacon bits are

introduced at a point before, during or after matrix restructuring.
Example 4

[0041] With reference to Example 2, one or more probiotic cultures, of the sort
well-known to those skilled in the art, are introduced. Thereafter, process temperature may

be raised from ambient to deactivate at least a portion of one or more such cultures.
Example 5
[0042] With reference to Example 2, moisture content of a resulting restructured

cheese product is adjusted and/or stabilizers are introduced, according to desired form (e.g.,

block, slices, spread, etc.)
Example 6

[0043] A parmesan-style cheese is prepared with mozzarella cheese (76 wt.%,
dried to 27% moisture), natural parmesan flavoring composition (16 wt.%) and aqueous
sodium hydroxide (8 wt.%). A restructured parmesan-style cheese product is 35% moisture,
25% fat and 4% salt.

Example 7
[0044] With reference to Example 6, dried cheese powder is added to lower

moisture content to less than 32%.
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Example 8

[0045] With reference to Example 6, additional soy and/or dairy protein (e.g.,
whey protein isolates) are added to lower moisture content, to vary texture and/or to stabilize

the cheese product, depending on end-use.
Example 9

[0046] Another parmesan-style cheese is prepared with mozzarella cheese
(65 wt.%, dried to 20% moisture), swiss cheese (15 wt.%), parmesan cheese (5 wt.%), natural
parmesan flavoring composition (8.0 wt.%), aqueous base (6 wt.%), and added salt (1 wt.%).

A restructured parmesan-style cheese product is 31% moisture, 26% fat and 4% salt.
Example 10

[0047] A provolone-style cheese is prepared with mozzarella cheese (44 wt.%),
cheddar cheese (45 wt.%), natural provolone flavoring composition (7.0 wt.%) and aqueous
base (4.0 wt.%). A restructured provolone-style cheese product is 45% moisture, 25% fat,
and 2% salt.

[0048] Referring to Examples 11-21, below, natural cheese products were
prepared with the following natural cheese curd components, each of which is commercially
available from sources as are well-known to those skilled in the art:

[0049] 1. Lowfat acid curd: Grade A dry curd cottage cheese (no cream
dressing);

[0050] 2. Cheese curd: Cheddar cheese;

[0051] 3. Lowfat curd: the moisture is more than maximum moisture content
allowed for skim cheese. That same curd could also be partially dried at about 24 to about
30% moisture to meet the definition of skim cheese);

[0052] 4. Low moisture part skim curd: low moisture part skim mozzarella, but
with partial moisture removed as well (moisture ranges: about 18 to about 22% moisture,
about 25 to about 29% moisture, and about 44 to about 48% moisture);

[0053] 5. Eyed cheese curd: Emmenthal, US style Swiss and Baby Swiss,
Gouda, Raclette, and Gruyere; and

[0054] 6. Cheese curd direct acid set: hydrochloric acid added to milk for 6.08
pH, rennet set, cut, cooked to 39.3° C (102.7 F), and whey-drained curd. Processed over the
course of 2 hrs, 40 mins.

[0055] Food grade base and acid components are commercially available from

sources well known to those skilled in the art. For instance, food grade sodium hydroxide
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and hydrochloric acid are available from Sigma-Aldrich (St. Louis, MO). Cheese and dairy

flavor components are, as described above, available from Jeneil Biotech, Inc. of Saukville,

Wisconsin. Such flavor components can be blended, dry or in an aqueous medium, with an

acid or base to provide, as would be understood by those in the art made aware of this

invention, a corresponding modification component or flavoring composition. A

modification component and flavoring composition can be, respectively, added with mixing

until desired pH and protein structure are obtained. With reference to Figures 1 and 2,

restructured natural cheese products were prepared as described below.

Example 11
Lowfat Cheddar Cheese
Ingredient Composition Range (%)
Ingredient Moisture Fat Salt Percent Use
Natural Cheese Component(s)
Lowfat acid curd 76 to 80 0.1t00.5 0.1t00.5 33.4
Cheese curd 34 to 39 30to 36 1.6t02.0 10.0
Lowfat curd 52 to 55 2t05 2t04 37.0
Additive(s)
Non-fat milk powder 2t04 0.1t00.5 trace 6.0
Modification Component
Base and flavor components 50 to 80 trace trace 3.0
Flavoring Composition
Acid and flavor components 40 to 50 20 to 30 2t04 10.6
TOTAL 100.0
Procedure
1) Grind lowfat acid curd.
2) Add base and flavor components. Mix.
3) Grind remaining curd and non-fat milk power. Add. Mix.
4) Add acid and flavor components. Mix.
5) Mix and cook to 75° C.
6) Pack and cool to 4° C.
Moisture Fat Salt pH
Lowfat Cheddar Cheese Composition 60% 5.6% 3.3% 5.2
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Ingredient Composition Range (%)
Ingredient Moisture Fat Salt Percent
Use
Natural Cheese Component(s)
Lowfat acid curd 76 to 80 0.1t00.5 0.1t00.5 45.0
Cheese curd 34 to 39 30 to 36 1.6t02.0 34.0
Additive(s)
Concentrated milkfat 14 to 20 80 to 85 Oto 1.5 10.0
Modification Component
Base and flavor components 50 to 80 trace trace 1.5
Flavoring Composition
Acid and flavor components 40 to 50 20 to 30 2t04 9.5
TOTAL 100.0
Procedure
1) Grind lowfat curd, cheese curd, and concentrated milkfat.
2) Add base and flavor components. Mix.
3) Add acid and flavor components. Mix.
4) Mix and cook to 75° C.
5) Pack and cool to 4° C.
Moisture Fat Salt pH
Feta Style Cheese Composition 56% 21% 2.7% 4.6
Example 13
Blue Style Cheese
Ingredient Composition Range (%)
Ingredient Moisture Fat Salt Percent
Use
Natural Cheese Component(s)
Cheese curd 34 to 39 30to 36 1.6t02.0 76.0
Additive(s)
Steam condensate and water 100 0 0 11.0
Modification Component
Base and flavor components 50 to 80 trace trace 1.5
Flavoring Composition
Acid and flavor components 40 to 50 20 to 30 2t04 11.5
TOTAL 100.0

14




WO 2014/146010

PCT/US2014/030879

Procedure

1) Grind cheese curd.

2) Mix and cook to 65° C.

3) Add base and flavor components. Mix.

4) Add acid and flavor components. Mix.

5) Pack and cool to 4° C.

Moisture Fat Salt pH
Blue Style Cheese Composition 45% 28% 3.5% 5.6
Example 14
Camembert Cheese
Ingredient Composition Range (%)
Ingredient Moisture Fat Salt Percent
Use
Natural Cheese Component(s)
Low-moisture part-skim curd 251029 25 to 31 22t02.6 20.0
Cheese curd 34 to 39 30to 36 1.6t02.0 53.7
Additive(s)
Concentrated milkfat 14 to 20 80 to 85 Oto 1.5 10.0
Modification Component
Base and flavor components 50 to 80 trace trace 1.5
Flavoring Composition
Acid and flavor components 40 to 50 20 to 30 2t04 7.8
Additive(s)
Steam condensate and water 100 0 0 7.8
TOTAL 100.0
Procedure
1) Grind LMPS curd, cheese curd, and concentrated milkfat.
2) Add base and flavor components. Mix.
3) Add acid and flavor components. Mix.
4) Mix and cook to 75° C.
5) Pack and cool to 4° C.
Moisture Fat Salt pH
Camembert Style Cheese Composition 42.5% 31.5% 2.3% 5.8
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Ingredient Composition Range (%)
Ingredient Moisture Fat Salt Percent
Use
Natural Cheese Component(s)
Low-moisture part-skim curd 251029 25 to 31 22t02.6 15.0
Low-moisture part-skim curd 44 to 48 18 to 24 1.5t0 1.9 70.0
Additive(s)
Concentrated milkfat 14 to 20 80 to 85 Oto 1.5 7.5
Modification Component
Base and flavor components 50 to 80 trace trace 2.0
Flavoring Composition
Acid and flavor components 40 to 50 20 to 30 2t04 5.5
TOTAL 100.0
Procedure
1) Grind low-moisture part-skim curd and concentrated milkfat.
2) Mix and cook to 65° C.
3) Add base and flavor components. Mix.
4) Add acid and flavor components. Mix.
5) Pack and cool to 4° C.
Moisture Fat Salt pH
Provolone Style Cheese Composition 44% 25% 2.0% 5.6
Example 16
Reduced Fat Cheddar Cheese
Ingredient Composition Range (%)
Ingredient Moisture Fat Salt Percent
Use
Natural Cheese Component(s)
Low-moisture part-skim curd 44 to 48 18 to 24 1.5t0 1.9 40.2
Cheese curd 34 to 39 30to 36 1.6t02.0 37.0
Additive(s)
Steam condensate and water 100 0 0 13.5
Modification Component
Base and flavor components 50 to 80 trace trace 1.3
Flavoring Composition
Acid and flavor components 40 to 50 20 to 30 2t04 8.0
TOTAL 100.0
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Procedure
1) Grind low-moisture part-skim curd and cheese curd.
2) Add base and flavor components. Mix.
3) Mix and cook to 65° C.
4) Add acid and flavor components. Mix.
5) Pack and cool to 4° C.
Moisture Fat Salt pH
Reduced Fat Cheddar Cheese Composition 51% 22% 2.5% 5.3
Example 17

Reduced Fat Cheddar Cheese

Ingredient Composition Range (%)
Ingredient Moisture Fat Salt Percent
Use
Natural Cheese Component(s)
Lowfat curd 52 to 55 2t05 2t04 36.0
Cheese curd 34 to 39 30to 36 1.6t02.0 54.0
Modification Component
Base and flavor components 50 to 80 trace trace 2.2
Flavoring Composition
Acid and flavor components 40 to 50 20 to 30 2t04 7.8
TOTAL 100.0
Procedure
1) Grind lowfat and cheese curd.
2) Add base and flavor components. Mix.
3) Add acid and flavor components. Mix.
4) Mix and cook to 75° C.
5) Pack and cool to 4° C.
Moisture Fat Salt pH
Reduced Fat Cheddar Cheese Composition 45% 20.5% 3.0% 5.3
Example 18
Parmesan Style Cheese
Ingredient Composition Range (%)
Ingredient Moisture Fat Salt Percent
Use
Natural Cheese Component(s)
Low-moisture part-skim curd 18 to 22 27 to 33 241t02.8 46.7
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Eyed cheese curd 35t0 39 24 to 30 0.5t0 1.0 20.0
Lowfat curd 24 to0 30 2t0 6 3.8t04.3 13.0

Modification Component
Base and flavor components 50 to 80 trace trace 2.2
Flavoring Composition
Acid and flavor components 40 to 50 20 to 30 2to 4 11.1
Additive(s)
Steam condensate and water 100 0 0 7.0
TOTAL 100.0
Procedure
1) Grind lowfat curd.
2) Grind eyed and low-moisture part-skim curd. Add.
3) Add base and flavor components. Mix.
4) Add acid and flavor components. Mix.
5) Mix and cook to 75° C.
6) Pack and cool to 4° C.
Moisture Fat Salt pH
Parmesan Style Cheese Composition 34% 22% 3.2% 5.2
Example 19
Romano Style Cheese
Ingredient Composition Range (%)
Ingredient Moisture Fat Salt Percent
Use
Natural Cheese Component(s)
Low-moisture part-skim curd 251029 25 to 31 22t02.6 52.3
Eyed cheese curd 35t0 39 24 to 30 0.5t0 1.0 20.0
Lowfat curd 24 to0 30 2t0 6 3.8t04.3 14.0
Modification Component
Base and flavor components 50 to 80 trace trace 2.2
Flavoring Composition
Acid and flavor components 40 to 50 20 to 30 2t04 8.5
Additive(s)
Water 100 0 0 3.0
TOTAL 100.0
Procedure

1) Grind lowfat curd.

2) Grind low-moisture part-skim and eyed curd. Add.

3) Add base and flavor components. Mix.

4) Add acid and flavor components. Mix.

5) Mix and cook to 75° C.

6) Pack and cool to 4° C.
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Moisture Fat Salt pH
Romano Style Cheese Composition 36.5% 21% 4.1% 54
Example 20
Cheese Concentrate
Ingredient Composition Range (%)
Ingredient Moisture Fat Salt Percent
Use
Natural Cheese Component(s)
Cheese curd 34 to 39 30to 36 1.6t02.0 63.0
Modification Component
Base and flavor components 50 to 80 trace trace 4.0
Flavoring Composition
Acid and flavor components 40 to 50 20 to 30 2t04 33.0
TOTAL 100.0
Procedure
1) Grind cheese curd.
2) Add base and flavor components. Mix.
3) Add acid and flavor components. Mix.
4) Pack and cool to 4° C.
Moisture Fat Salt pH
Cheese Concentrate Composition 41% 30% 3.0% 5.0
Example 21
Cheddar Type Cheese
Ingredient Composition Range (%)
Ingredient Moisture Fat Salt Percent
Use
Natural Cheese Component(s)
Cheese curd direct acid set 34 to 39 30to 36 0.1t00.2 943
Modification Component
Base and flavor components 50 to 80 trace trace 3.0
Flavoring Composition
Acid and flavor components 40 to 50 20 to 30 2t04 2.7
TOTAL 100.0
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Procedure

1) Grind cheese curd direct acid set.

2) Add base and flavor components. Mix.

3) Add acid and flavor components. Mix.

4) Pack and cool to 4° C.

Moisture Fat Salt pH
Cheddar Type Cheese Composition 39% 30% 1.4% 54
Example 22

[0056] With reference to the methods and procedures of the preceding examples,
one or more of the following non-limiting protein sources or components can be used, alone
or in conjunction with one or more other proteins or additives of the sort discussed herein, to
prepare a range of restructured dairy or dairy analog-based food products:

Milk (at all fat levels);

Fractionated milks: microfiltered, ultrafiltered, nanofiltered, reverse osmosis;

Evaporated milk, condensed milk, concentrated milk, sweetened condensed milk;

Dried milk;

Reconstituted milk (at all fat levels);

Cream, at allowed fat levels, half and half;

Butter, concentrated milkfat;

Dry cream;

Butter milk (not cultured);

Cultured dairy products;

Milk protein concentrate, milk protein isolate, fractionated casein protein, rennet
casein, sodium caseinate, potassium caseinate, calcium caseinate, etc.;

Cheese; and

Whey, native whey (not from cheese making but isolated from membranes or other
technology), whey protein concentrate, whey protein isolate, protein hydrolyzed whey,
fractionated whey protein, deproteinized whey, whey permeate, delactosed whey permeate,
demineralized whey, milk mineral.

[0057] As is understood in the art, dairy analog proteins are proteins, from either
dairy or non-dairy sources, that provide similar nutritive and structural contribution to
manufactured diary or dairy emulating products. The preceding proteins of this example can
be used, as described herein, alone or in addition to another protein, to prepare various dairy

and dairy-analog products, including but not limited to the following:
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Creamers (e.g. milk creamer);

Spreads (e.g. process cheese in tubs, butter substitutes);
Sauces (e.g. jar or canned cheese sauce);

Dips (e.g. sour cream based dips);

Fondue (e.g. heated dipping cheese);

Toppings (e.g. whipped cream);

Puddings (e.g. milk pudding, custards);
Fondants (e.g. confection fillings);

Caramels (e.g. confection fillings and coatings);
Whipping agents (e.g. egg white replacer);
Stabilizers (e.g. cream cheese spreads);

Fat mimetic (e.g. reduced fat dairy products);
Yogurts (e.g. acidified sauces);

Frozen Confections (e.g. ice cream); and

Stable fat and water emulsion flavor carrier (e.g. butter and cheese vegetable sauce).
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We Claim:

1. A method of preparing a restructured cheese, said method comprising:

providing a proteinaceous natural cheese component comprising an initial moisture
content,;

treating said natural cheese component with a protein structure modification
component comprising a base, said modification component in an amount and of a pH to
modify the protein structure of said natural cheese component, said modification providing a
liquidity to said natural cheese component; and

treating said modified natural cheese component with a flavoring composition
comprising an acid, said flavoring composition in an amount and of a pH to restructure said
modified natural cheese component and provide a natural cheese product with a desired
flavor characteristic.

2. The method of claim 1 wherein said base is a food grade hydroxide.

3. The method of claim 2 wherein said pH of said modified natural cheese

component is about 5.0 to about 12.5.

4. The method of claim 3 wherein said pH is about 8.0 to about 10.0.

5. The method of claim 1 wherein said acid is selected from food grade protic
acids.

6. The method of claim 1 wherein said pH is about 3.5 to about 7.5.

7. The method of claim 6 wherein said pH of said restructured natural cheese

product is about 4.5 to about 6.0.

8. The method of claim 1 wherein a protein component is introduced to affect the
moisture content of said restructured natural cheese product, said protein component selected
from vegetable proteins, dairy proteins and combinations thereof.

9. The method of claim 1 wherein said flavoring composition comprises a flavor
component selected from parmesan, feta, gouda, camembert, and blue cheese flavorings.

10.  The method of claim 1 wherein said natural cheese component is selected
from by-products of natural cheese production and handling operations.

11. A method of preparing a restructured cheese, said method comprising:

providing a proteinaceous natural cheese component selected from mozzarella and

cheddar cheese components;
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treating said natural cheese component with a protein structure modification
component comprising an aqueous food grade base, said modification component in an
amount and of a pH to provide said natural cheese component a liquid consistency; and

treating said modified natural cheese component with a flavoring composition
comprising an aqueous food grade protic acid, said flavoring composition in an amount and
of a pH to restructure said modified natural cheese component and provide a natural cheese
product with a desired flavor characteristic.

12. The method of claim 11 wherein said modification component comprises
aqueous food grade sodium hydroxide.

13.  The method of claim 12 wherein said pH of said modified natural cheese
component is about 8.0 to about 10.0.

14.  The method of claim 11 wherein said protic acid is selected from food grade
organic and mineral acids.

15.  The method of claim 14 wherein said pH of said restructured natural cheese
product is about 4.5 to about 6.0.

16. The method of claim 11 wherein said natural cheese product has a flavor
characteristic distinct from the flavor of said natural cheese component.

17. The method of claim 16 wherein said flavoring composition comprises a
flavor component selected from parmesan, feta, gouda, camembert and blue cheese
flavorings.

18. A method of using protein structure modification to prepare natural cheese
product, said method comprising;:

providing a proteinaceous natural cheese component;

treating said natural cheese component with a modification component comprising an
aqueous food grade base, said modification component in an amount and of a pH to modify a
protein structure of said natural cheese component; and

treating said modified natural cheese component with a flavoring composition
comprising an aqueous food grade acid, said flavoring composition in an amount and of a pH
to restructure the protein of said modified natural cheese component and provide a natural
cheese product.

19. The method of claim 18 wherein said modified natural cheese component has
a liquid consistency.

20.  The method of claim 19 wherein said restructure restores the protein structure

of said natural cheese component.
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21.  The method of claim 19 wherein said restructure provides a said natural
cheese product distinct from said natural cheese component.

22.  The method of claim 21 wherein said natural cheese component is selected
from mozzarella and cheddar components; and said natural cheese product is selected from
parmesan, feta, gouda, camembert and blue cheeses.

23. A method of preparing a restructured dairy or dairy analog product, said
method comprising:

providing a proteinaceous component selected from dairy proteins and dairy-analog
proteins and combinations thereof, said component comprising an initial moisture and fat
content;

treating said component with a protein structure modification component comprising
a base, said modification component in an amount and of a pH to modify the protein structure
of said component; and

treating said modified component with a flavoring composition comprising an acid,
said flavoring composition in an amount and of a pH to restructure said modified component
and provide a dairy or dairy analog product with a desired flavor characteristic.

24, The method of claim 23 wherein said base is a food grade hydroxide.

25.  The method of claim 24 wherein said pH of said modified component is about
5.0 to about 12.5.

26.  The method of claim 25 wherein said pH is about 8.0 to about 10.0.

27.  The method of claim 23 wherein said acid is selected from food grade acids.

28.  The method of claim 23 wherein said pH is about 3.5 to about 7.5.

29.  The method of claim 28 wherein said pH of said restructured product is about

4.5 to about 6.0.
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14, BUOMIZER 11 Bk (97732, Hoh Bk i+ Bk B 2 2 A AL A LR -

15, BRI LR 14 Frak (977325, Herb ok S AL R AR WK 7 i K ik pH A AL 4.5 24
6.0,

16. BURIER 11 Bk B 7775, Forh Bk KRR WO ER 7 i B AR T B ik RAR W& 4H 7 1)
PR FRT AR 28

17, BURESR 16 Bk i 773%, Horh ik R 40 A Y0 68k B IS AR 90T . SR S 00 I& =
IS R 5 LR W B AN 1 I e R ) XUk 2.4

18, — P FH 2 1 465 1) et DA 28 R SR W& ™ i B 77325, BTk I i 4k

2
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RUE E AR RIRYIERAL 7

FHAL B TR 0 8 i B ) e PR A o A B I R AR WS I 2 9, i el R 41 93 (0 B A pH
(E AL RIRYIBR AL 50 (0 8 A 45 R e PR R S A pH AR 5T

AL 7P 1R B Wt R A TR R0 S D A B i i e D PR R R SR WS R AL 5, P ik PR R 4L A5
YA pH B P iR 22 AP PR R SR WS T 2L 73 ) i 1 A DR S (FE R AR e 7™ i (0 8611 pH
fH.

19. BUFIEER 18 Pk (77 1%, Horh Pk 2 e PR I R SR 9 41 3 HAT A — B .

20. DU EER 19 Frik i77i% , Hevb v i SR Tk RAR W BR 4L 70 (1 B L 5 R PR AL

21. BUMEER 19 Pk 177 1%, Fovb ek A SR AEA [F) T Birid RAR WO BR AL 70 (K i R AR
YIBET dro

22. BURNEER 21 Frik 95, Ferb ik RAR GRG0 3% B - 05 B Hr g MeAn 2238 5 s 21
70 s PR KR YIBE  d 18 WA FE AR WO SR B WIS vy IR WIS L 5 DUR W B AT U 25 %

23. — Rl & A FLBCFLIAN = I (15 V%, P T3 i 4

Rt A EAMARUM E A LA S WS EOAn, ridd oSS iniKs
HSEMEEE

ARSI & A S e A oy AR Prd Aoy, Pk e Ph 4L 7 (1 & A0 pH A A ik 41
73 B E AV ZE R U AT pH AEL A

FHEL 2 IR O TR R A & W Ak B8 ik e et PR RO AL 93, i TR 28 & W0 ) & A0 pH A8 P
R ZE P A 4 o FE A I AR (I AT P U2 (0 AR AR P ) L B AL SR A 7 it (K SR pH fEL

24. BURNEER 23 ik it 75 i, Hob Brid oy & it A A .

25. BUNEER 24 P f75 7k, b ik e e R 4L o B i pHAENZD 5. 0 B2y 12. 5,

26. BUREER 25 Frik 97715, Jeh firids pHAENZ) 8. 0 2245 10. 0,

27. BUNEER 23 Frik 771k, Hoh Brid iR B R wh 20K

28. BUREER 23 Frik 771k, Feh i pHAENZ) 3.5 24 7. 5,

29. BUNEER 28 Fridk (977 1%, Herb v ik AL ™ 1) T id pHAECAZ) 4.5 249 6.0,
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EMRABRER

[0001]  ANHITEEK 2013 4F 3 H 15 HIRAH G771 '5 61/852, 465 FIHLIEHL, HAFA
BAER AT - 77 :FFAAR S

[0002] ﬁg E!E ;’E‘QEE

[0003] &A% H 2 B TV B B 50 40 o J8 e n ol ™= HH A A SR LA SRk il 1)
A i S MAEE (structuring) (3% H Y2 4 & 4l 2 DAOE £ i BRI A
o 80, NETFIUERE, 7] LRTHX R B (restructuring) PABRARAET I LA
SEAME R o

[0004] B EL{kHh, EAMYW K VUMSEARKERHAS K EA BRI AT . 45 15 EH
AR SN S SIS SR (0, 4EAR A e ) A E TR A A3 KUk
AN EBER PR A Dhae e s in ) (anfsoE 7, A4S ) o Toilb e, 78 Py Rl A
o, MR R Z AW M EAMER . EARER B AR RO TREaE
AR K AL S P G A B3R 75 SR 5 X e oA O I S s A (P U S 465 B s (R 22 AT A
NERIEETETT ) o

[0005] 45 (A M 0 R G RI K BT ) 1 il £ AR s i A 2 A i 9 BB
N TEMAHTEAEMN) AR, RE ST DR N oR sk s 2 Rk BEm AR A
FLE 22 U PR ZOP L E A ™ S R R SRR o 1, SR 2 R A 1« S Eh U
VE S WY E ) DA R B, B JE KRR B TS G, 19 B & B E I (proteinaceous) &
A T o

[0006]  A] LAA A 2 Fh HUE EE A AR H TR I B PR i 00, FH R K By B LR 78
TANE B AL 2 R o 388 0 AR EL R JEURH IR) S 1 5 oA 28 T s 45 44 A 2R 1) 4
E BT BRI B DL BRARSSUR K /N e FTEE RIS, R EE A1 5 2 R LA 2 () ik iR
) ML EH IR A MEH LA 4ERS 45 R R FR A . XL & A7E T S R A T
R U o ARSI R rh, 2838 RN T ERTOS B RN 45 7], 3 ZEDRy T O R - 5 i AL
Fio IXFER PRI FLIRAE 2808 , H RIS R AR B SR, TR Bk 12 sh 4 B A0 1) 8 1 28 BB ol
[0007]  WMEEIR VR TEAEMMEETH. WIS AEE, VIR EMN TR SR T
il R SR [ A 1 20 B M (homogenei ty) FER T HA Il @, IR R AR W A2 M 905 B 422 1l
I, H A 0 T 9 7 e 2 e 7 LA R B A7 AE T S — Fh B 2 PR SR S B A 328 1 e FLEREE 3L
W IRARAET" . FFELIRE T AL S EBUR FUHE K I E A B dh o 53R B BRER
(United States Code of Federal Regulations) (CFR) 1, N T W52 i FH ARGE, HAEFREE
PR B 0 T 40 8« B2 B3 T N T 40 T W R B2 B S T N T 0 R R, T AT X B T Ak
HSH KD JEFK S (moisture) S 23T HIVE (WL 21CFR 133. 169-133. 180) » i&EH
FUF IR BT R SR ER (1 B (140, IS T4 A, JRURAE ) 2512 B i P A 21 10 T 975 7% (1)
Y EEAR 2 P TR D e 11 o R B R 2

[oo08]  HHI, A T =AML A (MBS ) BEIR— R =N, BRI A,
NI ER A, 12 TUAR TR IR A, AR TR IR VU AW, B RSN, AT R BR A, AT R IR, AT AR RS, W A 1R
BRI A RPN o AE 38 [ N TR A 7 b e W LA ER AT R IR = NI IR — . AT

4
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B =8N T A R T ER Ph S e 2L AL Sh, MR — ) (B & A IR —f1 =
G ) BT 28RN TR AN TR o RS Ee 5 A AR KF B 7S I 2
M X R . BREMAT 557 EA (nozzarella) B FIEALIN T 457
KM, LA TIRELEE B S T8 B h 58 o TR Wi, AL AL Sh A B A
R AH B2 CFR PR E I T AR B & H 792 = (21 CFR § 133. 169 (¢)) « £ CFR KPR E 1)
0 45 T v A5 P ) LA A A 2 A R0 ) P D

[0009] Y, FUALER T A4 AE Y pH A . PIRhIhBES BhAEAE T RRYER h I
(117K A DR 3K A AR AH (A BLAE A, B = AR SE S L. B ARk, X RE I ER 1 T
RETT DUIB LR H 5 R AR W R () AL 7 BEAT X LU R ER A . 2R FLREREAE T DR £ B & A
F o -BEEA. a - BREA. B-BREAM « - BBEA, Lh g meertr (Bf
B 7K A G 7K B0 43 5 A S B e R IR B 2L ] ) o AEAKMEFLBOA S S, P S I R H iR
- & AB A BAE R R AR T BR85S U 7 A BR A 2 AR A 2 . x — BRERE ) 2R AR
TR AR b, i A 73t N He Hh I ELHS S () 215 7K o 5 i) 410 LD R 7K A o B AOAH BLHE
HH R E AR FE RS AL = JHIA), B (Bt ALl ) XF x - MR A RIPERTIE] T 25K 56
O3 TR ISR ARE o a —F1 B — & H 1 I IR 22 S IR ke 2 2 () () 4805 8 7 (1) S8 G AR AR AN TS
PERUES - BIRR S R SR B A g (Ll E o EEsL ) , Kb BiF A e .

[0010]  AHELTRIRGIEE, in T W5R& AT LAt R A s i KB 2 L. FAk5R) (o bk
[1Eh ) SIS IMPARNR G — i B R 5 B G4 9 4 5 — RIS S 1 IR £ X 445 i
s T RS E I FAL . RIS S5 IR A BLAE L, R ARV AV SR AL B AN [/ TR
SRR S5 M BN T ER G544 12N T Bs &5 M B &3 511 & AR FLAL IO I A

[oo11]  FrARBIRIARSE , 29 B I LA R &5 4 )z i i B 20 (Bl sk s i JIE B 1
FRIR RS ) DASCE il 28 R IR 35 Tl oy B IR Ak 2 8 P g oS8T, AT H AR A IR 3]
VR 28k UONUAS 2, L 0P mT B 5 LA R 0 A0 ELREAH G o 491 2, 05 28] ) KL 1) A T2 i
T8N L5 25 Pl I R AT A R R (R A N ANV PR OGIBE, st — 0 5% pH (EAIGE A7 25 AF IR R2 e
MEETHBEPEI M JE R, 2 B r Re e A E A 1 2h & E0& ) pH A B &2 KR AL 38R
A FEI . A6, FALER L FE ] B8 A Hb 52 e 0 TR 0 AS RlUR Rl A BT kb PR 5 . TT
BB B EE LA, I AR R EFEFLAL B (B AR IR £, IR S ) B UL IS BRI
T A

[0012] PRtk 3% [R] 5 0 T 99 8 AH 5 1 B K HHAZAE 1 i) 8, AR 43 A 475 SR T B A B e
s Ak BN T Qs B3 5 7L AL SR A AR DS Bl s B T 7 o R A AR R 0T E .

[0013] K AHMEA

[0014]  #R¥E HARHNEE, AR B 2R Phai 2 i s E M E A RN T, Hitk
Se R HE A B F R L AE P I FOR B SR A R B i AR RN IR R, AR
B — DB A7 [ RE A B B (1, M — D E A H BT s 2 e e H K.
AN B R Be AR T A SEFEH T AR HM A 7. Fi, sl SN B/
PR T ARRE— T IR Al %18 T R

[0015] AU BH ) H HIAT LA MR ESAS 11 R S8 S B AT 46 T ke L3 I R SR % o
[oo16] AR B 55— H B9 A] LA 3 (IR A B 3G 4R R SR 0%, H BT 35— I 18 AU
JoT HBANEE AR R 1, ERIR S N R R SR W B 4 SR A — 3

5
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[0017] BB 5 — D EE A ETE B 80— M A KW 55— B B R] BLOE AEAE A
INT 57 i FIAD 2R B LA ER A% 00 T SEBLX AR RO 45 2R

[oo18] A B Y FFAE i A0 AT S50 0 1 AR R 1 2% ol S il 7 2K A0 #8434
A2 A3 B, OF HLBA S e A BRI IR B AR WU RN SO 2 B g . I Bk A2
I [ T B S 451 5cdi B PR AN 45 21 (9 BT AT B V8 ] BRI AE K B AR s AR A
(N7

[oo10] AR UL, A WRT BL K il 46 SEAA K &5 8 R K R . XA i R] B
AR A KNG AR ER R ATIR 2L A & AT &k B S SR it BT 1
Yoot e He2H 4 0 1 790 A e P 2L 9 A P A 1) 2 o Ak 2%, SRR I 1 770 A & T DL 2 /0 7 1
A LABSUVE SR A 1R 22 Jot 1 1) - 200 = BRI R 46 440, AT ATA DA IR AR 10 CAC P A g T AR 1 2
JRAR Z BORE SR VEVE BT s DAL R AR e 2Pk R 2 i i &R S 1R AL S A TLAE A R A &)
B A DR OYRRE RS H AR RO R KU ZE 7, XA ) RUR L S P g & ] LA
e A /D FR b DA AR KRR e O VE R A 2R o AE DR LE S U 3, AR R IR A0 2R B
JoR S PEAAE TL A A B 57 AR 25 BRm] LRI/ S AN 77 /8 T B IR Y
I S SEAR AR T« B AXAE (L B2 B Ry O TRLSE I IS 77 T S AT/ B ) 2% Y
AT BT FEREIXFEMSERE TS 20, BT R A R ol s ZLAME B DL S AL
B T RRAS I B A U AR N 8 P R At 18 e T ORI TR A (10 22 o 4k 2 LIS 1 i
TR .

[0020] TR, SXAE MY 1A 2 (O A 21 73 m] LAk B S s A B 45 B TR DRV Y
AR CA AL A 5 I HARAT b, IR 2L Bk 2R K B 1 T RAe B sl B i B e 19 B Ak
EVIRIZEE A UYL . ANF B AR AR, 2 5T e 4 23 mT LI A i e <)
[EEALYER, B S B 7 DA A LA o AU, ANE RS AT B B A B A 2 o
CCPEZL 3, IXAE (R TR DR AL 0 AT DL AT L S T B PR PR ik L R L TE M LR AR K
RS A S At ERrRAAR B b g iy pron, 7] AR IR R A &4, Dl
55 22 DUVE (R 5 A 2R LA A i 2 (R LA — M 2 ot UM P (1 T A [ 5 2 1 A ™ o
[0021]  ANFRMERAL S S ik R g / s A SR 7, w] DAL FAb 3R/ e PEEOH .
VERT /22 o7 AR BIGRE HLT 2 f A I ) i 51N — e B2 M AR 08 (R T 791, 7T DA XA 19
VSN 700 A S e A 1 15 5 R ™ o O RUR S BT K 3 B — R R e R . R4
Hu o SR il , SRR (RS IR AT AR B 81 I T B KA S B R B E SR DA A
HA &, s /0 e LR — e R b s ir E o ARSI (X St 77 30, ]
PICR ] — R B 2 P TR BCAE 7 TR S A, BOK AL B AL S UK 5 8. £2
P Ee St Ty 3, — B A XUR T AR B ) SR B KR R B AL ] DL A
Wb B B IR RS IR R R R o B4, B S T 3R] BLB N 35 P, 1557
Yarn / B ORI sl AR T AN IR AL L B o AR ARTIXAE RO AN IN57) AT DA 15 ) BRAS B 25
T SRR AEYR IR, LS LA 5

[0022]  FCi ], mf DA AG 22 Ik (10 2 ot 44 R DLAR 65 B 1 A 7 o, L B A 35 4
GRHE A 2R I — Pl 2 PR RS PR B 55 R 5 0 e A TS B 25 1 R I IR AT O PRy
Mo

[0023] i dt, A B ) AR K il 46 T B A FLER AL 1 B = I 5 XA

6
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()77 ARG S AL 57K R 1 B L LA EL D) & 8 DA S LA A G B R Eh R S g
ik F A Sk B &S AT, BB R8N o1 LA A2 A i R i e PR
43 b 3R X R IR R B AR B, IXRE A R B = AT DA R D A AR IR R R B T BRI
P =BV LR A5, T LA A R I AU PR AR B 0 T A () 28 A R RORG i MR P o 5 DA S AT aX
FEA PR R A R SR A SV BN, WRAd 5Mmase2 L b—MAuesdEn g
i 7 o R TR 1 ) DR 2 5 X 1) JRUR 2 43 1 & T DA 2 /0 4 b 2 D B A I A 25 A
PR R W BRI, FE SR LS ST Ty S, REPh TR AL 38 / B PR MBSO TR /
Jo1 A A SR B R 3 AT DAAE IR B RS A e 73 B R B AR IR S T, I AR AR
JE S S B T IE R D VAU A T BUR RS LA T AT

[0024] A PR, JEANER T MR 4H 43 o] BLg i B R B A R B L e # 77 s . 8
WA, XL IR A P mT DA &5 36 B A HLEE B8 B 12 PR 2k L BR B L oML AN R =X
DA FLAH A B o3 By o AERELE S 77 S, IX R 2H 43 i 73 v ARG — FhER Z Pl A LR
—MECZ PR (Bl PhERZ MR IR ), DA HH G AEREEGIX AL () s 7 s, A]
DARRARE BT B 28 (1) £ ™ ot 1 79 22 01 pH B &5 A R0 / BN BRI . S8 5 1, ] DATEC il X A5 1)
A AR AL XA ) 2 A L B R XA PR B A 7™ i, AR [ AU AT A e H AN IR T 2238 )
% (cheddar) THIL AR WIES (parmesan) « % i 5 (romano) ARG WHEE (provolone) I
TR (swiss) H7r BHi RS WS 5% (blue cheese) AW WSES L Wik FTER Wy, LA T
AN R B B AR U AR 5 BT R AR ) 5 A R/ R R, B 5

[0025] 41 b qid i iR AN AR O B L 5 Pl s AR 40 e A i o A 2 T A e a4 i e 2 T
EEM /B &R R AS PR LAY . AR il (oiling—off) FRJE R
/U8 40 1 PR B T XA R R i (B N TE B B AL ) IR R AT DA T SRR
o 1] BT B R 1R

[0026] 4>, A BHAR AT LAV K il 24 B FH a5 A 45 A e Ptk ke i) &6 A B 1 7 Vs 31X
FER 51T ORGSR S WTUE AR K 73 & E S B A I R AR s A K PR A AL H X R
(R  IXAE A B 7 222084 2 DAMT IR AR I R SR W IR S 2 iR P AN/ BTl 3R A (1) R
SR TEAT LA B T R — B RIS R 9 HAT i A AR & B e 7 Frs A
(IR 4 A5 IR 2 MR W R AR S R AH AR IXRE A AR & 1T Lo 2 /20354 2 DA
IR AE R AR VR R B EE M o o ELARHK, a0 b whig b, IR vk ] VB FERR L& 8 A
HI SR WIS 2H 43 s A SR 2 A 45 M) U PR 40 49 Ab B IX RE A 2H 43, X FE Y 0 P 2 43 ) & A
pH B A IR A 1) R SR 5 T 2H 43 () i 1) 465 1) 50Tk S B 0 pH B 5 I AL 5 R A 28 2 — ol XA
H 43 (R 2 A ) R b B X R 48 DU TR V) R SR B VA o BT X TR R 2 B ) 5 IR R S DU 1Y
RAREAH S HEAEN, XK A AW B =M pH AR AT I A 1) 28 e PR I R SR B g 20
43 TN 3 9 HGR A B EE 1 RUACEE MR Y 280 pH {EL

[0027] AR, RIRWIEEATLEA B AT LAk B 5 75 Bp A 42tk R g5 o o T, MH
TR BT LA & 5 R R GBS A L6 A4 B ERAS R 7K 3/ Bl % & 7R R LSkt 77 2K
Hh, AT DA TEC A PR 18 R 2EL 5 4 DA e 3R AR ) B A R SR S T i (AN [A) T A 2B A 1) SRR B
e, BRI o DR, A8 R e 1 St 7 20, AR R I ) A R SR 13 T ] DA 461 G i
TR BB ARG WIER o VA BR A , 34 (P IR 2H A 490 ] DA DA VR A 40) 318 43 7K e i 51 B L
HA SRR AL, H 5 20 D I R SR W I o1 (B LA FH AT AR B3040 28 56 o

7
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[0028] A3 HIUS N AT LA G b I i v A AR i BH & 5 BT 7= 19, 9 HL AT DAAE R SR D57
ARFE /O S AN IS B PR I [E) 5N o AR Sy SR, BT RA G| N B 2 Bl
R348 A Y B B B S DASZ XA 1R 51 R SR R (7K o 5 & A e MR S 1
VIR o AR S SO RE B St 7 20, SRR B IR 32 SR T Eh e PR B B o 22
/R4y A R AR G IR A A6 AR B8 1 20 43 FLAG— 3R N T e AU B AR B0 DU
77 IR ML ) Eh B B B AP A

[0029] [t ¥ fEiiA

[0030] P& 1 Jy 7 i HE A i W] ) 5 28 S it 0 A H A — B 22 PR SR W B A R IR U R s
=

[0031] & 2 Jy J 7 4 HEAR i W] ) 7 2 S it 7 X R A R R R iR D R S 2 MR VR A s 3
K.

[0032] b 77 FUHVE A A

[0033]  AILAZE & | FimAE s 2 R B S A R B I & Fh e SR M ST 7 . AEIR A

FH R B2 A AR I it G /KRR AL B U6 R AR TR AR LUER AL pH BN b 49 12.5 EI’J
LR R IR IR EE 5T AR I LSt Jy 2Urh, AR RS GRS B2 ) 2 A 0 T8 7 it
ek H o pH AR PT LUAZ) 8 24 10, BJa, /EIRG T, W3R BB B 0 ER PhS 5] A JRRRAC
il IR AL S P LA 2 5T pH (B S5 A H / BRDhgeME. #% BT AN s, 7] R
T i X A5 KT YR AR AH 5 ) A 5 B i T (I B 5 SR A 73 o 7 IR AR AL Y P ik, A
JOT R PR P 5 R DA DR FF AT R SR W IR S AR A4, B3 4 40 A8 LA (R8T R e M
JFONAH IR BTl . o fe], FEA W it i 4k a2 A FE ] LA FEIE T v (slicing) ()T
(shredding) VA KB INFAHT / BLA B A 7 i, BRCE 7RG B 20 RTS8 N Al 4 1O B
L

[0034] AR BH Hh i B AR TE “RGPE” S54RI AS SO O, A 154% 38 1) B 77 B =80 i 45
(1) 2 AZ e DA TR O BRI R

[0035] AR BH Hh BT F ARG “ B 0 5 A4 BRI AR S EAH %, T4 4% 3 ¥ B 77 e &= A0 Fr
13T Re B ABAEAEA R 3 H AT LAE & 77 BRI 58 VK .

[0036] A B Hh BT A A EE ORGSR R SRR AR S 5O 0%, 3L I IR 778 %%n
FITA3 () N A2 B B BEH A Bt A7 RAR (AR ) R BRI BRI ) A0 NAZRE & (
LA EITE ORBLRIA R ) o AT DU 25 e BRI 7 5ok I E BOM SRG 3 14 rébf"i,LﬁE’J%
BAAFEEAR TR EZ v & vk BT AT B w3l i 4% BA A Rl AL AL B B A 37 8K
HIWPEAE 25 (recipes) o

[0037] 41 B Jr i il (), AR A W) B i 8 s it Uy AP DLZE A B A 1 S B#EAT . R
I, FRAE AT AR i B W R At A ), 550 s 0 77 B Py 300 28 1 A4 9 I 7 e B A 5, B
2 o AU B o A B R A AT AT AR B D IR AT AR L) —20°C 240 140°CHRE T 0 &
21 15,000psi W 7 FR#EAT o AKX AL T V2D R AT DAAE IR 71 BOR 23 N IEAT , BT IA 7R &
A H S TR) B3 ) 1) e ¥4 SN BN 8 DA 22 /0350 5 2 DAAS 31 Bl BHER 1) R [R) 420 e 24 45 R B L
& o i, AT CALE A FE A B R AT &S R S B R H BOH A 5, DAERAS T
G ) A WIER ™ o

[0038] A& AULEH )77 AR I 1, AN 2 1 DMEART 5 AR 8 A8 B IR YE L o R 46 05T

8
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FHRVAT DL B & A A28 G L 5245 LR B0 (monterey Jjack) @& 3L W W& AN 1 75 B 7 784 47
% LA A, DLAC T A R BH R AR A AR N 5 Pl A 10 5L A 224 P RE R AL %) e 07 o
i, 3% RE R ELEA L AT LR TR A5E (cut-wrap) $5/E A BIATAT 458 R Bk s 72 5y, 5%
TR A BOE H 45 DI AP B S v B4 52 BOARHE RS (RAT AT 9 B AR o e BRI ] DA% 18
FEATT— PR 2 PP L LE A BB A W 7 i KK 3 FIE & & X T a3, n] DLEVR T
52 1 A R B () 751 DR AR 52 I 2R IR W TG - WA T AR T« 21 5 (0 % 8 AR 8% W g 3t 1
Wy ik (gouda) WHEE R 1135 /R (camembert) WYH&EL WA Y% = 00 B A WS 7= i ( FLASFR
TIXEL ) . MAETFAER, XM fn] DAL X LB SR e O, 1% 5 Fh L e 1
FH EE T H A o ] £ A SR AR R 8 s AR A o R (1 B AG 72 S5 HE e 7 (1) 1 Wk 4
AR R ZH 2 1D R 1 o

[0039] [ FIRWIER KUK 2 AR AT BASI TG 58 77, G0, KR, 3538, 1, A, E R i {EAS
BRT 54 i, BB, MGLES, 4 4090, R SRR, MR, B2 Rk DL LA & . v
A, T8 V2 Y () FL e BN A v L3S N B BE R RS 2 A4 R b DLRZ e 45 040 XUk B S 1k B 5
P Feom M B BT B AL A o P DAAEAT AT AR B A5, AR A0 A 22 ot e e /S BR TR B S
(49 85, B3 AT 2% e b, 7 2 0T FE A 2 A, A TR) B 5 1 SN AR N A o XA R
I FEEAS BR-T RUR R S B KR R B L2 A At mT DL SR i B3 L
EIINF R 5IN S PI a8 A B, X AR 2 AR B A RS B A, B A A R
V) BB B SR AR B DA SR RS R BCRTE IR AE I A A

[0040] %W SZjtafs

[0041] I~ 1) R i) 12 S it 491 R 0008 0 PR 17 5 AR O B %) 7 9 A A 2 T 7 R DR B % T
T AN AR AIE , ALHE Q0 id Tk AR e BH RO (1) SR W ] DASRAS 0 25 b 104 (L (%) B 44 R SR 20 % ™= o 1)
%o HIAEARMEL, RTEMER ™ At 7 A ANUF, 1P EoR a2 AH R 25 SR %L
Wi o R I B ARD AR AR WG AL ] 77 AL R S H0RA5 31 (1 JE A W R 7 i U B T AR R
() SLH S AR U AR N 5 SEFR A, RE 5 A i B9 BRI ) A5 FH 25 b B R SR S 4 44 LA
A 2 Y A Tk T R P A R 7 BESRAS A M A R

[0042] W] AAHIEE AN 53 A FNHISRIFSRAZ I A RAR P B a6 A 6L (a4 T IR, Y1
) o AL, AT AR L AR AR IR Rl Hb, BT BLA Saukville, Wisconsin [
Jeneil Biotech, Inc. R RAVRA G (] WA PR T ZEI8 G, AR 93 B AR 75
RUEE VAR A S )

[0043]  SZjEf] 1

[0044]  ZFE & 2, fEIR AT K PEIRAL BE R SR ZE 38 1 s DA A pH (B 9. 5 [ e PR % A
o TEVRA AN FTERE I R AR AR L A1) LA ok 1 0 R 22 s g AT A FLAE A, A8 pH B
7 5. 2,

[0045]  SLjiafsil 2

[0046] A1 FH SEHE G 1 J5iA AR AR AR AR WG (79 & % )  RAR IR ER AR 59
(17.0 HE % ) FI/KME (4 EE% ) . EWFIEISYIEE ™ F oL 40 HE % HI7K .30
B %IIEM 3 EE %I,

[0047]  sLZjifsl 3

[0048] S5 SLjfff] 2, 7KL 5T H A4 2 A, BRI B2 5 BR8] s 51 NEHAR R / B0 &

9
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Bt

[0049]  sLjiafsil 4

[0050]  ZFESLjatsl] 2, 5 AARGURELARN R AP — a2 M as A =Y. G,
Ao PR AT DA B S5E 3 R v DA 23 /D358 4 1 — Pl 22 R I A R 15 2 2R

[0051]  SEjfEfdl 5

[0052]  ZF&sujiatsl] 2, M4 Fr R R X (s, Fr SRR 55 ) 445 21 (1) F A 1 g
i K & &80/ BUIMAFRE

[0053]  SLjifafy] 6

[0054]  FHE 75 BHiahEs (76 & %, TIRE 27% /K5 )  RINIAIL AR WIS k2 54 (16
HiE% ) MUKHEEAMM G EHE% ) Kbl MR XIE . IR DI 5N
2 35 & % 17K, 25 HE % AR 4 E5 % 1.

[0055]  SEjitfs] 7

[0056]  ZZ&SLjfs] 6, A TR G AR LMK 53 S 2R/ T 32%.

[0057]  SLjiafsil 8

[0058] S Ll 6, IR4E A&, MA DI REM /BFED (WABEATEH
Y)) VABEAR/K 73 & 255 U B AT/ BORRSE R 7™ it o

[0059]  sLjifsil 9

[o060]  FHE 77 EHi WS (65 HE %, THE 20% /K7 ) ImLWE (15 HE % ) JMHIE A&
ilE (5 HE % ) RN ARYER WA A (8.0 HE % ) KN (6 &% ) FEINI
QO EE%) K& /MR RIS . BRI ™ o2 31 HE % 17K
4326 HiE % e 4 EE % ER.

[0061]  SEjitfl 10

[o062]  FHE 75 P HIAK (44 EHE% ) EBYIRE (456 HE % ) RIAFEARIS TR WA &
Y (7.0 EE% ) FIKMEDL (4.0 HE% ) $il &P ARG AR . AN AR s 7 o
2y 45 EE %MK 256 EHE % AR 2 HE %I

[0063] ST T [ AL 11-21, T FU R IR DI L 2H 43 il & R SR W™ i, BRFP R SR
T B FLAH 43 AT LA AR U AR N 5728 R0 RV A5

[0064] 1. flkHE (lowfat) FREEAL A K THEEFLR K UES (FTLWEE ) ;

[0065] 2. WyE&EEFL (G IRUYER

[oo66] 3. {RHEHEFL K4 T MR WG B o VP I B Rk 4 B & o 1M (R 3t 3L P DASEES
TR L) 24 B2 30 % 17K 5 LA 2 05 14 5 o

[0067] 4. KA FB 4 Wi HEHEFL AKAK 733053 Wi HE () 55 75 By O, (R £ B 788 0K o
(IKAVER 20 18 22y 22% 17K 73, £ 25 4] 29% /K3 2] 44 B2 48% K41 )
[oo68] 5. H AL (eyed) WHERHEEIL : Z T RFYIE (Emmenthal) 35 23 - @5 EE Al Baby Fifi - 7%
&% ROR IR fr ORI (Raclette) ASELHE/RWIEE (Gruyere) Al

[0069] 6. WiMEHEEA ELERRIELSY) (acid set) SERERIMAYIH 4 6. 08 1) pH A, FHEER
Btss, V18I, 28382 39. 3°C (102. 7F) FFHFHH BRI , B R Z 2 /NS 40 738
[0070] &t 4% HIBRORT B2 40 73 PT LA AR STUSH AR 0 A SRR IE AT . 14, B i A A
ARANFD R BE AT A Sigma—Aldrich (St. Louis, MO) $R45. 1 b ik (9905 R Al L RSk 41 4 7]
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i

i)

8/19 I

PALM Saukville, Wisconsin [f] Jeneil Biotech, Inc. 3RS, 1T fid A & BH [ A AT 1 R
SR ER MR I, XA 1 UK 2 43 1] DA A DA I BAE AK P A B R 3 T 205 BR BRI 5 DA

By B A 2 BORRA Y. AT PLETR

I
=]

Rl e A MR A S, HAER

1FETHHEE R pH EAE OS5 . S5 K- 1 2, 40N R TR (0 R IR W e 1l 4%

[0071]
[0072]

S 11

RIE AT

R4

H&

BAHBRTE (%)

#h

i i

FARYITR AL 7y

- {CHE R L 76 2180 | 0.1 205 | 0.1 805 334
TS ) 342039 | 30836 | 16F 20 10.0
S o 52 %] 55 245 284 37.0

Nt
e B 9k 284 | 01305 e 6.0
ES i 2 43 |

TR A 7 | 50%/80 | L& 3.0

PR A9
M A TR AL S) 402150 | 20830 | 23514 10.6

Byt 1000

IR

1) BEREAEATRREL.

2) IShpRRR] R 5 5

3) BRI

ROBEZLAR R TUA: RS

4) TSI AR I s

=
T o

6) EAEIEAHIE 4C.

[0073]

pH {E

11




CN 105324035 A i B B 9/19 7

NG A W S 2 A 60% 5.6% 3.3% 5.2

[0074] SZiEf] 12

[0075]
TR SRR
BRAHREE (%)
5% Ko i # R
AR B o
GG BB 76 £180 |0.1505 0.1%]05 450
DR EEFL 34 3139 | 30336 | 1.6%]2.0 34.0
w
W ALNE 14%]20 | 805]85 | 05|15 10.0
it 4 9 |
A UL 5 soEIs0 | ME | BME |15
TR A
B RUER2H 7y 40 250 | 20830 | 254 9.5
Hit 1000
[0076]
TiF

1) BEREARAE LT B e AL AR 4 FLIE -

2) IOANBEANRIRH Ty TR o

3) MIANBRARIKRA 7y IR E .

4) REHEER 15C,

5) AEEFFAHIE 4T,

[0077]
K5y fig PN pH {1
A U B A K 56 % 21% 2.7% 4.6

[0078]  =ZjEfml 13
[0079]
12
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R E ]

Bor Al (%)
% K5 g # | EHNE
g

AR U2 4y
T e) 34 339 | 30336 | 1.6 %] 2.0 76.0
who)
AT TERRRIK 100 0 0 11.0
Bt 4 4y
TR RO RTR A 7 50880 | R = 1.5
I aERe ]

R XU A4

40 B[50 | 20830 | 2F)4 115
Bi | 1000

[0080]
T

1) BEREE AL .

3) IINBEAI AR ALy 15 o

4) IMANBRAMRIRA T S TRE

5) ABEFFAHIE 4°C,

[0081]

Koy Hi = pH {E

[yl SR kT % 45% 28% 3.5% 5.6

[0082] =CHfp| 14
[0083]

13
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FRIURYIEE

BT (%)

RSy

i

#

BRI
EBig.:

RIR TR 7

1&%/]%3‘”%\}1%}] AL

25 3 29

25 31 31

22526

20.0

RIS 20

34 % 39

30 3 36

16320

557

G

14 %1 20

80 3] 85

0F] 15

10.0

A oy

B Uk 4153

50 ] 80

sk

Ak &

BN KRR ZH 7>

40 31| 50

20 3] 30

7.8

FEIRABORORK

100

7.8

[0084]

100.0

THF

1) BERFE LMPS HEFL W B AR 46 3L «

2) IMABEANRIR A7y S iRE

3) IIANBRFI IR A7y IR &

4) IREHEER 15C,

5) AEEFFAHIE 4°C,

[00

85]

pH {

T 5 TR AR

31.5%

2.3%

5.8

[0086]

S
)

15

[0087]

14
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BARE i

| BROHERIEE (%)

H& #® ik
EEigt

TR TS oy
KB BAEREAL | 258029 | 25331 [22%26 15.0
CAK S0 B, | 44348 | 18824 | 15819 700
k4R FL G 14820 | 80385 | 03|15 75
TR RUER2H 4y 50 %) 80 | i P 20
AlSAERE S

R0 AR 2H 7y 40 250 | 208]30 | 2%)4 55
KMt 1000

[0088]
T

1) PERARAK 23350873 Fi A e LA 4 FLAIE o

2) REHEER 65C,

3) IINBEAI AR ALy 15 o

4) IMANBRAMRIRA T s TRE

5) ABEFFAHIE 4°C,

[0089]

Ky Hi fan pH {E

AR S A AL 44% 25% 2.0% 5.6

[0090] =CIffh] 16
[0091]

15
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P& (reduced) FRZEIRT
B

RALURTEE (%)
Ba xa | Mg % | fEEm
b

KR WE A oy |
Ko H A BMERER, | 445048 | 185024 | 15819 402 |
gL 34 539 | 30%]36 | 1.6%]20 37.0
NI
RIS BRI K 100 0 0 | 135
BLgL=AEy |
TR AT RUER2H 7 50 F)80 | e e 1.3
R &
B A AR 2H 73 40 #8150 | 20330 | 2%]4 | 8.0
B 100.0

N

T

AR

3

[0092]
TH

1) PERAR K 733508 73 Fi A o LA W5 R Tt o

2) IMANBEANRIR A 7y ST

3) IREHEEZE 65C,

4) IMANBRAMRIRA T S TRE

5) AEEFFAHIE 4°C,

[0093]

Koy Hi ah pH {E

R i 2 TR 1 s 4HL R 51% 22% 2.5% 5.3

[0094] =CiEfy] 17
[0095]

16
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[00

S ESny ]

By

Koy

BT RTEE (%)

HE

#

ERNE
aH

RIRYSTRA 72

AL

52 %1 55

285

2 34

36.0

B

34 3] 39

30 21 36

1.6 3] 2.0

54.0

Mk 2R 4y

50 1 80

22

WA S

BRI U2 43

40 21 50

20 3] 30

96]

2314
Bit

100.0

TF

1) BERARAE AL o

2) IOANBEANRIRH Ty TR

3) MIANBRARIKRAL Y TR .

4) JBEI

\\\\\\\\

5) ABEFFAHIE 4°C,

[00

97]

pH &

et Jig 2Rk g R ALK

20.5%

3.0%

5.3

[00
[00

98]  SZJffy] 18

99]

17
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AR R
BAEREHE (%) |
B K4y i #® fER
Ba¥
RIRYBELH 4y
JE K 50 2 B B e, 18322 | 27%)33 247528 46.7
A AL 35%)39 | 24 )30 |[05%)1.0] 200
e A, 24830 | 2%8l6 |3.8%]43 13.0
oot 2H 4y
BRUFI R R 26 2 50 £ 80 | e o 22
TRAL S
BRI AR 2H 47 40 3150 | 20830 | 234 11.1
!
AT REILAK 100 0 0 7.0
,ﬁ.{i—[“ 100.0
[0100]
TR
1) BERARAE BT, .
2) B FLAMEAK T4 BLIEBEAL N,
3) MINBRAI KUK S TR E
4) IONBRAN KR 2H 5y 1R A -
5) IREFHEE R T5C,
6) A IFRAAIE 4°C,
[0101]
K4y fig #H pH &
3 4 T I 4H R 34% 22% 3.2% 5.2
[0102] =ZiEfy] 19
[0103]

18
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B O AR
RAERRNEE (%)
B4 K> g #® )
Ba¥
FARWYTR 2H 43 |
KB i le kA, | 258029 | 25%031 (22%26] 523 |
A FLUBR S 35539 | 24330 05% 1.0 20.0
TR RE &AL 24330 | 236 38343 14.0
P 2H 4y |
B PR 2 4 50 #1180 | e T 22
VTR &4
W5 RS 20 4 40 F) 50 | 20530 | 2%)4 8.5
AR |
K 100 0 0 3.0
Bi 1000
[0104]
T
1) EERERAE SR
2) BEREARAK A58 4 I RS R FLEERL s
3) MONFEAI IR 5y TR E
4) INERFN IR 5y 1R
5) IRGIFZEAE = 75C,
6) FAEIFAIE 4°C,
[0105]
KA il & pH {4
B i RS 2 Ak 36. 5% 21% 4.1% 5.4
[0106]  SZEfH] 20
[0107]

19
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it A

B

17/19 5T

R

RATHEREE (%)

FR5¥

i

#

EREE
a3

TRy

iR

34 % 39

30 3 36

1.6 8 2.0

63.0

SR 5y
TR Lk

50 21 80

e

40

R4 54

R4 4

R0 RR2H

40 3] 50

20 2 30

[0108]

2 3 4 |
Hit

100.0

TF

1) BRI AL .

2) IOANBEANRIRH Ty TR o

3) MIANBRARIRAL Y TR .

4) GAEFAENE 4°C,

[0109]

Koy

Hi

pH

WIEE RGN

41%

30%

3.0%

5.0

[0110]  =£HEfF| 21

[0111]

20
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FETRRIER
BArHEBREE (%)
5 yiNei i) % | ERENE
Gk
RIRG L 53
YRR B A Y | 34 2039 | 30336 [ 01302 943
2 43 |
TR RS 5y 50 380 | fhE D& 3.0
7R
B R AR 2 2 40850 | 205130 | 234 2.7
= 100.0
IR
1) RS I BRI A5
2) DUNTRFL AR 555 TG
3) MABRFIRIRA Sy RA.
4) HEEHABHE 4T,
[0112]
K T E pI 1
Ak YR AR 39% 30% 1.4% 5. 4

[0113]  SZjEf 22

[0114]  Z:ZB i ] ST ] 1 77 v T8, ] LR SRR & — P El 22 Ph AR B R st i )
B BN INGRSRAT F — PhE 2 Rl T Z1 AR R 1 S IR 4y, DA 4 2 P T AL AL R
ABRA B B AL £ 7

[o115] 3L (FrANEAKN) ;

[o116] 431 (Fractionated milk) FlALityE, BEUE, 49K IE, RBIE ;

[0117]1 %) (Evaporated milk) , BRFL, 449, fEIL 5

[o118] @ik

[0119]1  EJ5F (Reconstituted milk) ( FTEHEAKT)

[0120] @y ( FRVFRINEARSE ), & —2F

[0121] Sy, WRAGFLIE

[0122] @i s

[0123] 484y Butter milk) (RE;FH) ;

21
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[0124]  FEFRIAL™ o

[0125]  WhER FIRZEND, Wy A4 B4, Ay TR B R 1, BEFLER R 2%, IS AR L IR, BRER 1R
B, TR R I IRES A

[0126] & A

[0127]  FLi, RAFLE (AR A PIRE i , midd i e e s AR5, FIGE AR
450, LB E A Y, EAUKEILE, 2 AEEA, EEAE, JLIBBED, ML
FUHEBIEW, LHIE, AT Y.

[0128]  fnA A A 38 AF 1Y), AL B B 2ok B ALECER FLIR R 22 1, L gh s i FLECAL
BRI E =AM B It . AR HBTIR, 7] DA BRAS A A B A
A STt Y RTIA B 5 DA & B REAEAS PR TR 207 it 1 5 R LRI LA 7= o

[0129]  @4k% (creamers) (HANTIHIEIRE )

[0130] V& HK¥E (BIankE (in tubs) BUIN T UHES, BB ) .

[0131] &R (BIfEE LI TR )

[0132] R (BN T RIS ) ;

[0133]  FEfbhim (9 drhn#4 p) A 10 )

[0134]  PEKACE} (toppings) (HIHIADM )

[0135]  ART (Blw@sAn T, &b w] (custards))

[0136]  BCHE (Mt sAERh)

[0137]  fkE (BIanE sSAER RIS )

[0138]  #itFi:7] (whipping agents) (HHIEIHEAM )

[0139]  FRsE ] (9 Wiy e IR ER )

[0140]  JRAEAIY) (BIWIBENEFL™ ) 5

[0141]  FRYY (BIWIERIE ) 5

[0142] VAU (IR ) 0

[0143] &2 A AN AL AR AA (45 a0 syl fn S B AEL ) ¥ ) o
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B

1/1 3¢

TR ERNA

b 4

FEE|12.

&

ShohfRRgit

ABISRINERE &9

Y ERT S ER

K1

RRMBE THNDEN

AR ERAR

MBI ARES Y

4

L
HER 12 SHopniE

I ST SHIHNER

K 2
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