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Ready-to-Eat, Hot-Filled Dairy Desserts PE-01

Introduction
One of today's trends in the ready-to-eat dairy dessert market is a shift from a gelled structure
towards a more creamy and smooth texture. The flan type products, such as the "flan caramel,"
have traditionally been made with a gelled structure which gives a notable gel sensation when
consumed. Today’s trend for these type of desserts are to maintain the gelified look but to
introduce a more creamy and smooth perception when consumed.

Innovative processing from FMC BioPolymer has made it possible to create a new family of products
that enables formulators to achieve a wide range of textures and mouthfeel properties-- the

LactogelmI FL product range. The Lactogel FL family of products offers a broad range of textures,
where the gelled appearance can be maintained while the gel sensation can be controlled and adjust-
ed to meet a specific targeted perception. The innovative processing technology utilized in produc-
ing Lactogel FL products maintains the high quality standards, allows for flexibility in creating a range
of textural properties and has resulted in a very cost effective stabilizer solution.

As a result of intensive application development work by the FMC BioPolymer dairy application
group, it has been possible to create a product and ingredient selection system which makes it
easy to obtain a specific texture without going through a high number of fine-tuning trials. The
“product" / “use level” selection system is based on a high number of UHT trials where all
ingredients have been exposed to industrial processing conditions. The evaluation for the final
desserts produced during the R&D project has resulted in a guide line system which is very
reliable and easy to use. The combination of a gelled appearance and a creamy texture is
normally difficult to obtain when filling the product at 70°C (158°F), then cooling to a storage
temperature of 5°C (41°F). The new processing technology introduced by FMC BioPolymer
widens the feasible texture range and brings the flan product group in line with the market
trends and the consumer preferences.

The flexibility of the new product range makes it possible to utilize the new product for both
existing flan type desserts and for new concepts within the flan area.

Benefits of using Lactogel™ FL stabilizers:

Impart creamy mouthfeel and body
Wide range of textures possible
Outstanding syneresis control.

Excellent flavor release

Shear stability during UHT processing.
Low process viscosity

Low use level due to high milk reactivity.
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Formulation Guideline: % Use Levels

Ingredients A B C D
Sugar 10.00 10.00 10.00 10.00
Native starch* 1.00 1.00 1.00 1.00
Cocoa/flavors** 3.00 3.00 3.00 3.00
Lactogel FL 6369 stabilizer*** 0.35 -- -- --
Lactogel FL 2163stabilizer*** - 0.25 - -
Lactogel FL 4159 stabilizer*** -- -- 0.30 --
Lactogel FL 2058 stabilizer*** -- -- -- 0.30
Low/ full fat milk to 100.00%  to 100.00% to 100.00%  to 100.00%

* Starch: Native corn starch.
** Cocoa: ADM Cocoa De Zaan D11A

*** FMC BioPolymer
Carrageenan Product Range -

Lactogel FL 6369 : Premium flan, firm and creamy texture

Lactogel FL 2163 : Standard flan, firm texture

Lactogel FL 4159 : Cost effective formulation

Lactogel FL 2058 : Creamy texture, non gelled. Custard-style of dessert with a hot filled process

Processing Guidelines:

e Blend all dry ingredients.

¢ Disperse the dry ingredients in the milk/ cream using a propeller mixer.
e Preheat 75°C (167°F).

e UHT process at 135-140°C (275-284°F).

e Cool to 70°C (158°F); then fill the containers.

e Seal and cool to 4°C (39°F) before storage.
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UHT Hot-Filled Dairy Dessert -- Processing Guidelines

Premix dry
ingredients
& disperse
in cold milk.

—)

Preheat to 70°C
(158°F) x 30 sec

esolubilize ingredients
« gelatinize starch

Cold Storage -

Consumption

Distribution &

-

Seal & cool to
10°C (50°F)

- 130-140°C (284°F)
x 3 to 30 sec

Aseptic Filling
* can add
caramel syrup or
sauce

UHT Treatment

Direct/Indirect

Cool to 70°C
(158°F)

Filling Temperature vs. Carrageenan Gelling Temperature

I— Filling point °C

Hot Filled Dairy Desserts

= Filling temperature

= Above the gelling p

about 70°C.
oint of Cgn.

e Carrageenan. Gelling point °C

Hot Filled Dairy Desserts

Filling above the gelling point of the CGN

The gel sets after the filling process

~

Set Gel Non-Gelled
textures Creamy textures
Flan Créme Dessert

Pudding
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Regulatory Information

All products manufactured by FMC BioPolymer meet all standards of quality as defined by:
e US Code of Federal Regulations (21 CFR)

¢ Food Chemicals Codex

e J.E.C.FA. Specifications issued by FAO/WHO

e European Economic Community Directives

Patents

FMC Corporation is owner and/or licensee of several patents related to its products. The products, processes
and uses of such products referred to in this document may be covered by one or more patents or pending
applications in the United States and/or other countries. FMC does not warrant against any infringement claim
arising from the sale and/or use of any FMC product in combination with other materials; the use of any FMC
product in the operation of any process; any FMC product manufactured to a customer's designs or specifica-
tions; or any FMC product

manufactured by any process requested by a purchaser.

Product Suitability

The information contained in this document (as well as any advice or assistance) is provided by FMC only as a
courtesy and is intended to be general in nature. Any uses suggested by FMC are presented only to assist our
customers in exploring possible applications. FMC makes no warranty, express or implied, as to its accuracy or
completeness, or the results to be obtained from such information, advice or assistance. Each customer is sole-
ly responsible for determining whether the FMC products are suitable for such customer's intended use, and for
obtaining any necessary governmental registrations and approvals for such customer's production, marketing,
sale, use and/or transportation of finished goods using or incorporating the FMC products.

Technical Service Centers: FMC BioPolymer

The Americas: Europe: Asia Pacific:

U.S.A. FMC BioPolymer FMC (Shanghai) Commercial Enterprise

FMC BioPolymer Avenue E. Mounier 83 Room 105, Innovation Building

Headquarter Office 1200 Brussels, BELGIUM 1009 Yi Shan Lu

1735 Market Street Phone: +32-2-775.83.11 Shanghai 200233

Philadelphia, PA 19103 Fax: +32-2-775.83.00 Peoples Republic of China

Phone: 1-215-299-6234 Phone: 86-21 5427-1177
1-800-526-3649 Fax: 86-21 5427-0193

Fax: 1-215-299-5809 BELGIUM

BRAZIL Phone: 0800-12402

Galeria Plaza FRANCE

Av. Dr. Jose Bonifacio Phone: 0800-506444

Coutinho Nogueira 150-1° A GERMANY

13091-611 Campinas Phone: 0800-1818841

Sao Paulo, Brazil

Phone: 55-19-3735-4465 NETHERLANDS

Fax: 55-19-3735-4480 Phone: 0800-0220272

MEXICO SPAIN

Av. De las Granjas No. 300 Phone: 0900-973251

Colonia Electricistas UNITED KINGDOM

Del. Azcapotzalco Phone: 0800-0183079

C.P. 02060, Mexico, D.F.

Phone: 52-55-352-3589 Visit our website at

Fax: 52-55-352-3273 www.fmcbiopolymer.com

FMC and Lactogel are trademarks of FMC Corporation.
‘Know how. It works.” is a service mark of FMC Corporation.
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