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(54) Titulo: PROCEDIMIENTO PARA LLA PREPARACION DE UN FLAN DE QUESO

(57) Abstract: The invention relates to a method of preparing a cheese flan. The inventive method comprises the following steps:

d 1111

ture of milk, sugar, fresh cream cheese and liquid egg is prepared and flavoured with lemon peel and cinnamon; the mixture

obtained and liquid caramel are dosed linearly into a vacuum-sealed container; the product is cooked by means of pasteurisation in
the aforementioned container; and, finally, the product is cooled to a storage temperature of between 0° and 8° C.

(57) Resumen: Procedimiento para la preparacion de un flan de queso que comprende la preparacion de una mezcla a base de leche,

azucar, queso crema fresco y huevo liquido, aromatizada con canela y corteza de limdn, la dosificacion lineal de la mezcla obtenida

y caramelo liquido en un envase cerrado herméticamente al vacio; y la coccidon del producto mediante pasteurizacién en el propio
. v v - v O O

envase, con enfriamiento final del producto a una temperatura de conservacién comprendida entre los 0" y 8~ C.
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PROCESS FOR PREPARING A CHEESE FLAN.

Object of the Invention

The present invention, as stated by 1ts title, refers to
a process for preparing a flan which has the particularity of
having added cream cheese, as well as the product obtained by
sald process.
Background of the Invention

Flan 1s a product obtained by mixing milk and whisked
eggs, to which sugar, or sweetener when making a low-calorie
flan, and some other types of flavourings are added. The
mixture 1s arranged 1n a container 1n which caramelised sugar

has been placed and 1t 1s then baked 1in a water bath.

Spanish patent document ES 2142940 refers to a method
for producing a milk-based non-acidified edible gel and the
use of this gel, which has the particularity of having
transglutaminase added to the milk of human origin at a ratio

comprised between 0.1 and 0.5%.

Spanish patent document ES 2164178 refers to a process
for preparing 1n this case a chocolate flan following the
traditional method.

Descraiption of the Invention

The Process described herein comprilses a first
preparation phase of a milk-based dairy product mixture, to
which liquid egg, sugar and flavourings such as cinnamon
and/or lemon rind are added together with unripened cream
cheese, which 1s the product that provides 1t with
crganoleptic gqualities distingulished by their fine and light
qualities. The milk or dairy product may be whole, skimmed,
cream or powdered milk and must be of animal origin with a fat
content comprised between 0 and 50% of the original.

It 1s possible, when tryving to achieve a flan with
different flavours, for example coffee or chocolate, to add to

this mixture a percentage of 2% of soluble coffee and/or 10%
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of pure dark chocolate coating, with which a coffee or
chocolate flavoured flan 1s obtained, or with other flavours
in similar proportions.

The mixture thus obtained 1s dosed 1n 1ndividual
containers together with liguld caramel, which containers will
subsequently be vacuum sealed and subjected to a baking
process by pasteurization 1n the container 1tself, with
subsequent cooling o©of the product to a preservation
temperature comprised between 0 and 8° C.

The product thus obtained has the consistency and
general appearance of a creme caramel 1n which the fcllowing

products are present in the followling ratios:

B Mllk ............................................................ 50—60%

- Unripened cheese . . ... 1l2-18%

— Liquld €99, et 14-20%
A L= 12-15%

= CINNamON, | .ereeereeeessreeseans U.8-1.3%
- Lemon rind s 0.4-1.55%
— Llquid caramel 5—-8%

In the coffee flavoured cheese flan wvariant soluble
coffee 1s added 1n a percentage comprised between 2% and 3%.
When 1t 1s a chocolate flavoured creme caramel a pure dark
chocolate coating 1s added between 10% and 12%. An alternative
variant implies adding other flavours wlth simllar
percentages.

Preferred Embodiment of the Invention

In an embodiment for obtaining 1000-1020 cheese flan
contalners with an approximate content of 100-115 g each, this
1s acnieved from a vat with sufficient capacity as to contain
05 litres of skimmed cow milk flavoured with 125 g of cinnamon
and 0.55 kg of lemon rind, to which unripened cream cheese in
a proportion of 15 kg, 20 kg of liquid egg, 14 kg of sugar or
another sweetener 1n the same proportion are added, mixed by
mechanical means for 30 minutes. Then and in a packaging

machine the latter 1s fed i1into about 1000 contalners with an
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approximate capacity of 0.12 1litres each, on which 6 kg of
liguid caramel and the approximately 117 kg of the previocusly
obtained mixture are dosed linearly and 1in the adeqguate
proportion, until filling each container, and then vacuum-
sealing them. Between 1000 and 1020 containers are obtained
which are subjected to a pasteurlzation process 1n a machine
suitable for this purpose, heating them at a temperature
comprised between 70° and 105° C for a time period comprised
between 25 and 35 minutes; they are subsequently packaged and
preserved 1n a refrigerator at a temperature comprised between
0° and 8° C.

The 1nclusion of liguid caramel 1s optional, a cheese
flan with or without caramel being able to be obtained by the
same process.

[t 1s possible to obtain by the same process flan with
other added flavours, for example coffee or chocolate, by
adding to this mixture a percentage between 2% and 3% of
soluble coffee and/or between 10% and 12% of pure dark
chocolate coating, with which a coffee or chocolate or other
flavoured flan 1s obtained, for example wvanilla flavour, with

similar percentages.
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CLAIMS

1.- A process for preparing a cheese flan, characterised
in that it comprises: a first preparation phase for preparing
a mixture from milk, sugar, unripened cheese and liquilid egg,
flavoured with cinnamon and lemon rind; a second preparation
phase for the linear dosing of the mixture obtained and liquid
caramel in a container in the chosen format, which 1s vacuum
sealed once filled; and a third product baking phase for
baking the product 1in its own container by pasteurilzation,
which container is subjected to a temperature between 70° and
105° C for a period comprised between 25 and 35 minutes, and
final cooling of the product at a preservation temperature
comprised between 0° and 8° C.

2.- A process for preparing a cheese flan according to
the previous claim, characterised in that the creme caramel
obtained includes the following products 1in the followiling
percentage margin ratios: 50-60% milk, 12-18% unripened
cheese, 14-20% liquid egg, 12-15% sugar, 0.8-1.3% cinnamon, 2-
3% lemon rind and 5-8% ligquid caramel.

3.- A process for preparing a cheese flan according to
the previous claim, characterised in that the creme caramel
obtained includes, as well as the products 1indicated 1n the
previous claim, soluble coffee 1in a percentage comprised
between 2% and 3%.

4.- A process for preparing a cheese flan according to
claims 2 and 3, characterised in that the <creme caramel
obtained includes, as well as the products indicated 1in claims
2 or 3, a pure dark chocolate coating 1n a percentage
comprised between 10% and 12%.

5.- A process for preparing a cheese flan according to
claims 2, 3 and 4, characterised 1n that the flan obtained
includes, as well as the products indicated in claims 2, 3 and
4, other flavours, for example vanilla, 1n simlilar percentages

to those of claims 3 and 4.
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