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This invention relates to a process for the preparation

of non-fat dry milk solids having improved dispersibility,
bulk, solubility and flavor characteristics.
+ It has been proposed, according to prior art methods,
to improve the dispersibility and solubility of dry milk
powder products by incorporating therein small amounts
of lecithin, Though these methods have generally
achieved the desired results, the amount of lecithin that
has to be used causes various drawbacks, among which
are an off-flavor and a greasiness on the surface of the
powder which causes lumping and results in an undesir-
able feel on the tongue of the consumer when the powder
is mixed in water to form a reconstituted milk.

Another method employed is increase in the bulk den-
sity of milk powder products, as by agglomeration. Here
again the results are not entirely satisfactory. Agglom-
eration results in a significant percentage of the powder
being rejected as fines. Moreover, the process of agglom-
eration proceeds at a slow production rate in order to
minimize the loss of fines.

It has now been found possible to prepare a non-fat
dry milk powder which is excellently suitable for mixing
with water to form a reconstituted skim milk and where
the powder possesses the properties of good dispersibility,
flowability, wettability and displays minimal tendency to
foam upon mixing with water, while at the same fime
having good stability, flavor and absence of greasiness,
Moreover, the rate of production is markedly increased
and the percentage of fines significantly reduced.

According to the present invention liquid anhydrous
lecithin, preferably diluted with a vegetable oil, is mixed
with warm non-fat dry milk solids in an amount from
0.033 to 0.066% active lecithin, based on the weight of
the total solids, until the lecithin is thoroughly and evenly
distributed throughout the powder. Thereafter the so-
* treated product is increased in bulk density, preferably
by being moistened and agglomerated to produce a final
agglomerated product.

Lecithin, the commercial name for a mixture of phos-
pholipids, is commercially available as derived from va-
rious vegetable oils such as cotton seed oil, corn oil or
soybean oil. Commercially available lecithin products
suitable for use in the present invention generally com-
prise lecithin dispersed in an oil carrier wherein the leci-
thin comprises at least 60% of the commercial product,
Lecithin dispersed in a soybean oil carrier is particularly
suitable for practice in this invention. The portion of
commercial lecithin preparation comprising acetoneinsol-
ubles is generally termed “active lecithin,” and in the
process of this invention, as indicated above, active leci-
thin must be present in the final powder in an amount of
about 0.033 to 0.066% by weight of the dry powder.
Contrary to the general teaching of the prior art, it has
been found that the use of such a low level of lecithin will
still result in the above enumerated improved properties,
while at the same time avoiding the undesirable off-flavor,
greasiness and instability encountered when using larger
quantities of lecithin with non-fat dry milk solids.

Though the lecithin may be added to the non-fat dry
milk solids in the form of the oil-derived lecithin product
commercially available as described above, it is often
found to be advantageous to dilute the lecithin product
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with a vegetable oil in a ratio of from about 1:1 to 1:3.
Suitable vegetable oils which may be used for dilution of
the lecithin product include coconut oil, corn oil and
palm oil.

The lecithin in the form of a soya lecithin product or
diluted with vegetable oil, may be applied to the powder
by the so-called “drip” method. Namely, calibrated flow
through an orifice or orifices of predetermined diameter
at a rate to cause “dripping” rather than full stream, onto
powder passing on an endless belt or in an enclosed auger
at a given rate, or atomized onto the surface of the dry
milk solids by pneumatic or hydraulic spray systems, all
of the equipment being conventional. The temperature
of the lecithin or lecithin mixture is maintained, for op-
timum flowability through the orifice or orifices, in fluid
condition, as at a temperature of 110°~180° F. the exact
temperature varying with the grade of lecithin used.
The powder should then be thoroughly mixed generally
for a period of 3 to 15 minutes in a mixing chamber such
as a suitable length auger or a continuous or batch dry
blender.

In order to achieve a thorough surface coverage of
the non-fat dry milk solids, the lecithin either in the
form of a concentrated soya lecithin product or as diluted
with vegetable oils in the manner described, should be
heated to a temperature of about 120° F. to 160° F.
while the temperature of the milk solids is maintained
during mixing at a temperature varying from about 100°
F. to 140° F.

After thorough mixing the lecithin-containing pow-
dered non-fat dry milk solids should then be allowed to
cool to approximately room temperature and thereafter
may be subjected to agglomeration. Agglomeration of
the powder particles is accomplished by methods gen-
erally known in the prior art. Thus, in general the pow-
der particles are passed through a zone where water or
steam is applied thereto in a sufficient amount to render
the surface of the particles adhesive and thereby cause
these particles to adhere together in the form of aggre-
gates or granules of random shape. These aggregates
thereafter pass continuously through a second zone
wherein excess moisture is removed to result in the ag-
glomerated product having the desired moisture content,
i.e., of the order of 3.0 to 4.0%.

In order to more fully illustrate the present invention
the following example is presented wherein all parts are
by weight unless otherwise indicated.

Example 1

One hundred pounds of freshly spray-dried non-fat dry
milk solids at a temperature between 105° F.—120° F. was
placed in a ribbon blender. A lecithin-coconut oil mix-
ture (45.4 grams) previously admixed in the ratio of 1:1
and at a temperature of 140° F. was applied to the surface
of the mentioned particles while the particles were being
mixed through action of operating arms of the blender.
The lecithin mixture reservoir, in this instance, was a
standard 125 ml. separatory funnel with a steam diameter
of 5 mm. and the flow rate was controlled by action of the
stopcock at 1 drop every 5 seconds. The temperature of
the lecithin mixture was maintained at 140° F. in the
separatory funnel, to give flowability. The treated powder
was mixed within the blender for 15 minutes after ap-
plication of the lecithin mixture. The product was then
removed and stored in sealed fibre drums prior to use.

The product showed excellent dispersibility and solubil-
ity in water. After being aged at room temperature for
72 hours the product was agglomerated in a Blaw-Knox
Instantizer. This is a device wherein the product is fed
into a chamber containing air of high humidity (the
water being supplied by steam). The particles of the



