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This International Searching Authority found multiple inventions in this international application, as follows:
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This International Searching Authority found muitipie (groups of)
inventions in this international application, as follows:

1. claims: 1-4,30

frozen dessert comprising whey protein "micelles" and having
a high protein content of 6, 8, 10% or more, and use of whey
protein "micelles" in a frozen dessert.

2. claim: b

frozen dessert wherein defined fractions of the total energy
of the frozen dessert are provided by specific groups of
ingredients (see claim 5).

3. claims: 6, 31

frozen dessert wherein the whey protein "micelles”
constitute at Teast 50% of the total protein content, as
defined in claims 6, and use of whey protein "micelles"
according to claim 31.

4. claim: 7

frozen dessert with whey "micelles", which are provided in
specific physical forms, as defined in claim 7.

5. claim: 8

frozen dessert with whey "micelles", which have an average
size of 100 to 900 nm (see claim 8).

6. claim: 9

frozen dessert with whey "micelies”, wherein the whey
protein micielle powder has an average size of more than 1
um, as defined in claim 9.

7. claim: 10

frozen dessert with whey "micelles”, wherin the whey protein
micelle powder is a carrier for an active ingredient as
further defined in claim 10.

8. claim: 11
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frozen dessert with whey "micelles”, wherein the whey
protein micelles or the powder thereof are coated with an
emulsifier.

9. claim: 12

frozen dessert with whey "micelles", wherein the frozen
dessert is a specific type of frozen dessert as stated in
claim 12.

10. claims: 13,14

frozen dessert with whey "micelles", further characterized
in that the frozen dessert is aerated, as defined in claims
13 or 14.

11. claims: 15,16

frozen dessert with whey "micelles", characterized by the
type of fat used (e.g. milk fat or vegetable fat), see
claims 15 and 16.

12. claim: 17

frozen dessert with whey "micelles", characterized in that
it does not contain fat as defined in claim 17.

13. claim: 18

pasteurized frozen dessert with a high protein content (any
type of suitable protein ) according to claim 18.

14. claims: 19,21

pasteurized frozen dessert with a high protein content, the
protein is ’essentially’ whey, as defined in claims 19 or
21.

15. claim: 20

frozen dessert wherein the fat caloric value is less than
35% according to claim 20

16. claim: 22

pasteurized frozen dessert with a high protein content
having a pH value between 6 and 8 as defined in claim 22.
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17. claim: 23

pasteurized frozen dessert with a high protein content
positively comprising fat as defined in claim 23.

18. claim: 24

pasteurized frozen dessert with a high protein content
wherein the whey protein is at least partially present as
whey protein "micelles".

19. claims: 25,26,29

pasteurized frozen ice ceam with at least 8% proteins, 15 to
28% carbohydrates and 3 to 7% fat, as defined in claims 25,
or 26 or 29.

20. claim: 27 or 29

pasteurized frozen ice ceam with at least 8% proteins, 15 to
28% carbohydrates and 3 to 7% fat, further defined by the
carbonhydrate content as stated in claim 27 or 29.

21. claim: 28 or 29

pasteurized frozen ice ceam with at least 8% proteins, 15 to
28% carbohydrates and 3 to 7% fat, further defined by the
fat content as stated in claims 28 or 29

22. claims: 32(part),33

process for the manufacture of a frozen dessert according to
claim 32 or 33 (pasteurisation at neutral pH).

23. claims: 32(part), 34

process for the manufacture of a frozen dessert according to
claim 32 or 34 (pasteurisation at acidic pH).

24. claims: 32(part),35,39

process for the manufacture of a frozen dessert according to
claim 32 or 35 or 39 (specified protein content).

25. claims: 32(part),36
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process for the manufacture of a frozen dessert according to
claim 32 or 36 (additional step of maturation).

26. claims: 32(part),37
process for the manufacture of a frozen dessert according to
claim 32 or 37 (defined whey "micelle" diameter).

27. claims: 32(part),38

process for the manufacture of a frozen dessert according to
claim 32 or 37 (defined protein powder size).
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