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[57] ABSTRACT

Protein-free, preferably non-dairy, emulsified food
products such as low or non-sugar synthetic milk and
creams are provided which exhibit desirable organolep-
tic properties virtually identical with or even exceeding
those of the corresponding dairy products and have
excellent storage and freeze-thaw characteristics. The
products hereof can be in liquid, frozen or dried form

_and include a base which consists essentially of respec-

tive amounts of non-sweet, water soluble, carbohy-
drates having a D.E. of from about 10 to 70, fat in par-
ticulate form, and an emulsifier for maintaining the
carbohydrate and fat is a stable aqueous dispersion.
Stability of the products of the invention is achieved
without the presence of protein or large amounts of
sugar as has heretofore been thought necessary, so that
the products can be used in lieu of traditional relatively
non-sweet dairy products by persons having an intoler-
ance to milk protein, for example. Further optional
features can also be employed in the products hereof,
e.g., nutritional additives, flavoring and coloring agents,
pH modifiers, buffers, sweeteners and stabilizers.
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