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[571 ABSTRACT

A powder-form foaming creamer suitable for use in
beverages is prepared by spray-drying a mixture con-
taining a non-dairy fat, a non-dairy carbohydrate and a
proteinaceous foam stabilizer. In the spray-drying step,
the mixture is atomized by forcing it through a narrow
orifice under a high pressure. The dried powder with-
stands severe handling and retains the ability to produce
a foam in the final beverage.
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