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{571 ABSTRACT

Fat.containing beverages such as shakes for frozen
storage and thawing by reconstitution are prepared by
vigorously mixing edible fat in liquid state with an edi-
ble hydrophilic film former and water while the film
former is in saturated solution to encapsulate the fat
with the film former and produce a stable dispersion.
Thereafter, additional water is added to dilute the dis-
persion to the consistency of the beverage being pre-
pared and the diluted dispersion is mixed to produce a
smooth uniform dispersion and overrun, and frozen to
a hard solid mass. Several configurations of the frozen
beverage especially adapted for rapid reconstitution by
microwave energy are disclosed.
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