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Technology Summary

Robert Roberts

The subject invention uses high-pressure jet processing (HJP) to increase casein-cocoa Professor

interactions which stabilizes cocoa particles in chocolate skim milk. The subject invention has Website

the potential to be used as an alternative processing method for the stabilization of cocoa

particles in commercially available chocolate milk. Kappa-carrageenan is currently used in the Other Researchers

food industry to stabilize these particles; however kappa-carrageenan as a food ingredient has John Coupland

been under scrutiny due to studies suggesting adverse health effects. Experimentation by the

researchers has shown the HJP under the right conditions can lead to the prevention of any Originating College

phase separation of chocolate milk during a fourteen day evaluation period while stored at 4°C. College of Agricultural Sciences
. . . Office of Technology Management Contact

Application & Market Utility Smith, Matthew

mds126@psu.edu
This invention offers stabilized dairy-based dispersions (e.g. chocolate milk, ice cream) without 814-863-1122

kappa-carrageenan. Prevents phase separaiton over 14 day shelf-life. Fits current market trend
for clean label food products (chocolate milk w/ just cocoa and milk ingredients only). Has use in
the organic foods market.
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the ingenious power of partnership

Invent Penn State is a Commonwealth-wide initiative to spur economic Penn State is an equal opportunity, affirmative action employer, and is
development, job creation, and student career success. Invent Penn State blends committed to providing employment opportunities to all qualified applicants
entrepreneurship-focused academic programs, business startup training and without regard to race, color, religion, age, sex, sexual orientation, gender
incubation, funding for commercialization, and university-community identity, national origin, disability or protected veteran status.
collaborations to facilitate the challenging process of turning research discoveries

into valuable products and services that can benefit Pennsylvanians and

humankind. Learn more at invent.psu.edu.
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