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ABSTRACT

7

A powdered creamer soluble in cold water down to the
freezing point of a solution, which remains in solution
during multiple freeze/thaw cycles. The creamer is made up
of powdered or agglomerated creamer particles. The
creamer particles are preferably made up of a sweetener, a
water-dispersible or water-soluble protein and an edible oil
having a melting point below 20° C.
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