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How To Make Mock Cream

How to Make Mock Cream: A Simple Guide to a Delicious Dairy-Free Alternative how to make mock
cream is a question many home bakers and cooks ask when they want a creamy texture without using
traditional dairy cream. Whether you’re lactose intolerant, vegan, or simply out of heavy cream, mock
cream offers a fantastic substitute that can be whipped up quickly with everyday ingredients. This
versatile alternative is perfect for cakes, desserts, and even savory dishes, delivering the richness and
fluffiness you expect from real cream. In this article, we’ll explore several easy methods to create mock
cream at home, discuss tips for achieving the best consistency, and suggest ways to customize the
flavor to suit your recipes. Along the way, you’ll pick up useful insights on ingredient choices and
storage, so you can confidently replace cream in your culinary adventures.

Understanding Mock Cream and Its Uses

Before diving into how to make mock cream, it’s helpful to understand what it is and why it’s useful.
Mock cream is essentially a non-dairy or low-fat alternative designed to mimic the texture and taste of
traditional cream. It’s especially popular in recipes that require whipped cream or a creamy layer but
where dairy is not an option. Many mock cream recipes rely on plant-based milks, oils, or thickening
agents such as gelatin or agar-agar to replicate the creamy mouthfeel. Others might use condensed
milk substitutes or a combination of butter and milk alternatives. The goal is to achieve a smooth,
stable, and fluffy cream that can hold its shape and complement your dessert or dish.

How to Make Mock Cream: Basic Ingredient Options

Using Coconut Milk
One of the simplest ways to create mock cream is by using full-fat coconut milk. This ingredient is
naturally rich and thick, making it a popular choice for vegan and lactose-free recipes.

Chill a can of full-fat coconut milk overnight. This allows the cream to separate from the liquid.1.
Open the can carefully and scoop out the thick cream layer. Avoid the watery liquid at the2.
bottom.
Whip the coconut cream with a hand mixer until fluffy. Add a sweetener like powdered sugar3.
or vanilla extract for flavor.

This mock cream works wonderfully for frosting cakes, topping pies, or folding into mousses. The subtle
coconut flavor can enhance many desserts, though it may not suit every recipe.

Plant-Based Milk and Oil Emulsions
Another popular method involves blending a neutral plant-based milk, such as almond, soy, or oat milk,
with a mild-flavored oil to replicate the fat content of cream.

Mix three parts plant-based milk with one part vegetable oil (like grapeseed or sunflower oil).1.
Add a thickener such as cornstarch or arrowroot powder (about 1 tablespoon per cup of liquid).2.
Heat the mixture gently while whisking until it thickens to a creamy consistency.3.
Cool before using as a cream substitute in sauces or soups.4.



This mock cream is excellent for cooking applications where you need a creamy texture but do not
necessarily require whipping.

Using Butter and Milk
If you’re not avoiding dairy altogether but want a lighter cream alternative, blending butter and milk
can mimic the richness of cream.

Melt 1/3 cup unsalted butter.1.
Slowly whisk in 2/3 cup whole milk until fully combined.2.
Use this mixture as a cream substitute in recipes requiring heavy cream.3.

This method works well for cooking and baking but isn’t suitable for whipping.

Steps to Whip Mock Cream Successfully

Whipping mock cream to a light, fluffy texture can be tricky, but with a few tips, you’ll achieve great
results every time.

Chill Ingredients and Equipment
Just like with traditional cream, cold temperatures are key. Chill your mixing bowl and beaters in the
freezer for at least 15 minutes before whipping. If you’re using coconut cream, keep it refrigerated
overnight to separate properly.

Add Stabilizers for Better Texture
Mock cream often lacks the natural stabilizers found in dairy cream. To help your whipped mock cream
hold its shape longer, consider adding:

A pinch of cream of tartar1.
1 teaspoon of powdered sugar2.
A small amount of cornstarch (for coconut cream)3.

These ingredients help trap air bubbles and maintain firmness.

Whip Slowly and Watch for Peaks
Start whipping your mock cream at medium speed and increase gradually. Stop as soon as soft peaks
form to avoid overwhipping, which can cause separation or grittiness.

Customizing the Flavor and Consistency

Mock cream is highly adaptable, allowing you to tailor it to your taste and recipe needs.

Sweetening Your Mock Cream
For desserts, adding sweeteners enhances the flavor. Consider:

Powdered sugar for smooth sweetness1.
Maple syrup or agave nectar for natural alternatives2.
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Vanilla extract or almond extract for aromatic notes3.

Mix these in during or after whipping for even distribution.

Flavor Variations
Experimenting with flavors can make your mock cream unique. Try incorporating:

Citrus zest (lemon, orange) for a fresh twist1.
Instant coffee or cocoa powder for mocha styles2.
Spices like cinnamon or nutmeg for warmth3.

These additions work particularly well when topping cakes or fruit desserts.

Storing and Using Your Mock Cream

Homemade mock cream is best used fresh but can be stored for convenience.

Refrigeration Tips
Store mock cream in an airtight container in the refrigerator for up to 2 days. Coconut-based creams
may firm up when cold; a quick whisk can restore fluffiness before use.

Freezing Mock Cream
Freezing is generally not recommended, as the texture can become grainy or separate upon thawing. If
you must freeze, do so without whipping and use it primarily in cooking rather than as a topping.

Creative Ways to Use Mock Cream in Your Cooking

Beyond simply replacing dairy cream, mock cream adds a creative touch to many recipes.

In Baking
Use mock cream in sponge cakes, cupcakes, or layered cakes where whipped cream is needed. It’s also
excellent in filling for pastries and tarts.

In Sauces and Soups
Add mock cream to tomato sauces, curries, or creamy soups for richness without the heaviness of dairy
cream.

As a Dessert Topping
Top fruit salads, puddings, or vegan cheesecakes with a dollop of mock cream, adding a luscious finish
that’s both light and satisfying. Discovering how to make mock cream opens up a world of culinary
possibilities, especially for those seeking dairy-free options or lighter alternatives. With a few simple
ingredients and some basic techniques, you can whip up a delicious cream substitute that
complements your favorite recipes beautifully. The key is to experiment with different bases,
stabilizers, and flavors to find the mock cream that best suits your taste and cooking style. Happy



cooking!

How to Make Mock Cream: The Ultimate Mastery Guide
for Culinary Innovation and Commercial Success

Creating mock cream—artisanal, plant-based, and dairy-free substitutes that replicate the rich texture,
mouthfeel, and culinary versatility of traditional heavy cream—is no

How to Make Mock Cream: A Practical Guide for Culinary Enthusiasts how to make mock cream is a
question that frequently arises among home cooks and professional chefs alike, especially those
looking for a cost-effective, versatile alternative to traditional dairy cream. Mock cream, often referred
to as imitation cream or substitute cream, offers a practical solution in recipes requiring a creamy
texture and rich mouthfeel without relying on heavy cream or butter. This article delves into the
process of making mock cream, exploring its ingredients, preparation methods, applications, and the
comparative advantages it holds over conventional cream.

Understanding Mock Cream and Its Culinary Role

Mock cream is essentially a dairy-free or low-fat alternative designed to mimic the consistency and
taste of real cream. Its primary appeal lies in affordability and accessibility, as many traditional cream
varieties can be expensive or unavailable in certain regions. Additionally, mock cream caters to dietary
restrictions, including lactose intolerance and vegan preferences, making it a valuable component in
inclusive cooking. The fundamental challenge in making mock cream is replicating the smooth, velvety
texture and subtle richness of dairy cream without using cream itself. This typically involves
emulsifying plant-based oils with water and stabilizing agents or thickening components such as flour,
cornstarch, or gelatin substitutes.

Core Ingredients in Mock Cream Recipes
When investigating how to make mock cream, one finds that the choice of ingredients is crucial. Unlike
traditional cream, which is primarily milk fat, mock cream relies on blending fats and emulsifiers with
water to achieve a similar mouthfeel. Common ingredients include:

Vegetable Oil: Sunflower, canola, or coconut oil are frequently used for their neutral flavors and fat1.
content.
Milk or Milk Alternatives: Cow’s milk, soy milk, almond milk, or oat milk can serve as the liquid2.
base, depending on dietary needs.
Sweeteners: Sugar or glucose syrup might be added to replicate the slight sweetness of some3.
cream varieties.
Thickening Agents: Cornstarch, all-purpose flour, or agar agar help achieve the desired4.
consistency.
Emulsifiers: Lecithin or mustard powder can stabilize the mixture, preventing separation.5.

Each ingredient contributes to the texture, flavor, and stability of the final mock cream, and adjusting
proportions allows customization for specific recipes.
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Step-by-Step Process: How to Make Mock Cream at
Home

Creating mock cream involves a straightforward process that can be completed with readily available
kitchen staples. Here is an analytical breakdown of a typical method:

Prepare the Base: Combine 1 cup of milk or milk alternative with 2 tablespoons of vegetable oil in1.
a mixing bowl. The choice of milk affects both taste and thickness—soy and oat milk tend to be
creamier than almond or rice milk.
Add Sweetener and Flavorings: Incorporate 1 tablespoon of sugar or an equivalent sweetener if2.
desired. A pinch of salt and vanilla extract can enhance the flavor profile.
Incorporate Thickening Agents: Slowly whisk in 2 tablespoons of cornstarch or flour, ensuring no3.
lumps form. This thickening agent is essential for mimicking cream’s viscosity.
Heat and Stir: Transfer the mixture to a saucepan and heat gently over medium heat. Continuous4.
stirring is critical to prevent curdling or burning. Cook until the mixture thickens and coats the back
of a spoon, typically around 5 to 7 minutes.
Cool and Blend: Allow the mixture to cool slightly, then blend or whisk vigorously to achieve a5.
smooth, homogeneous texture.
Refrigerate: Chill the mock cream for at least an hour to allow the texture to stabilize before use.6.

This approach produces a creamy, stable mock cream suitable for sauces, desserts, and toppings.

Variations and Adjustments for Dietary Preferences
Given the versatility of mock cream, several modifications can tailor the recipe to specific dietary
requirements:

Vegan Version: Use plant-based milk and vegetable oil exclusively, and substitute sugar with1.
agave or maple syrup.
Low-Fat Option: Reduce oil content and increase thickening agents slightly to maintain texture.2.
Gluten-Free Adaptation: Replace flour with cornstarch or arrowroot powder.3.
Flavor Enhancements: Add cocoa powder for chocolate cream or fruit purees for flavored4.
variations.

These adaptations highlight mock cream’s flexibility, allowing it to fit diverse culinary contexts without
compromising quality.

Applications of Mock Cream in Cooking and Baking

Understanding how to make mock cream is only part of the equation; knowing when and how to use it
effectively is equally important. Mock cream is particularly advantageous in recipes where traditional
cream is either too heavy or unavailable.

Sauces and Gravies
Mock cream can be a thickening agent in savory sauces and gravies, providing a creamy texture
without the saturated fat content of heavy cream. Its neutral flavor ensures it does not overpower
herbs or spices.



Desserts and Pastries
In sweet applications, mock cream serves as an excellent base for frostings, fillings, and toppings. It
can be whipped with stabilizers to simulate whipped cream’s lightness, making it a suitable substitute
in cakes and pies.

Beverages
For coffee and tea enthusiasts, mock cream offers a dairy-free creamer alternative, enhancing flavor
and texture without lactose.

Comparative Insights: Mock Cream vs. Traditional
Cream

When evaluating mock cream against conventional cream, several factors emerge:

Cost Efficiency: Mock cream ingredients are typically less expensive and have longer shelf lives.1.
Health Considerations: Lower in saturated fat and cholesterol, mock cream aligns with heart-2.
healthy diets.
Flavor and Texture: While mock cream approximates the richness of dairy cream, subtle3.
differences in flavor and mouthfeel may be noticeable to discerning palates.
Storage and Stability: Mock cream often exhibits better shelf stability, especially when4.
refrigerated properly.

These points underscore why mock cream remains a relevant and practical ingredient in both home
and professional kitchens. Exploring how to make mock cream reveals not only a method for creating a
dairy alternative but also a window into innovative culinary adaptations that meet modern dietary and
economic demands. Its adaptability and ease of preparation ensure that mock cream will continue to
be a valuable component in diverse gastronomic contexts.

Choosing to explore How To Make Mock Cream often starts with curiosity. Sometimes the goal is
clear, sometimes it is simply a desire to understand something better. Having the option to download
the book in PDF format makes that first step easier and less intimidating.

When access is simple, learning feels more inviting. There is no need to rearrange schedules or wait for
physical availability. The content is ready when the reader is ready, allowing curiosity to turn into
action without interruption.

The PDF format offers a comfortable balance between structure and flexibility. Pages remain
consistent, sections are easy to follow, and visual elements stay intact. At the same time, readers are
free to move through the content at their own pace, skipping ahead or revisiting earlier sections
whenever needed.

Engagement improves when readers can interact with the text. Highlighting important ideas, adding
personal notes, and bookmarking useful sections turn the book into a working resource rather than a
static document. Over time, How To Make Mock Cream becomes shaped by the reader’s own
learning process.

Search tools provide practical support. Whether looking for a specific concept or revisiting a key idea,
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readers can find relevant sections quickly. This efficiency is especially helpful for those who return to
the material regularly.

Trust is essential when accessing educational resources. Reliable platforms that offer legal downloads
ensure accuracy, security, and peace of mind. Readers can focus fully on understanding the content
without unnecessary concerns.

Affordability plays a quiet but important role. When cost barriers are reduced, exploration becomes
more open. Readers feel encouraged to learn beyond immediate needs, discovering ideas they may not
have sought out otherwise.

Students often appreciate the stability that downloadable books provide. Study materials remain
available offline, notes stay organized, and revision becomes less stressful. This steady access supports
consistent learning habits.

Professionals approach How To Make Mock Cream with practical intent. The ability to consult specific
sections when challenges arise makes the book a useful reference over time, not just a one-time read.

Independent learners value freedom. Without deadlines or external expectations, progress unfolds
naturally. Downloadable content supports this autonomy by remaining accessible whenever interest
returns.

Accessibility features broaden participation. Adjustable text sizes and compatibility with assistive tools
help ensure that more readers can engage comfortably with the material.

Organization adds convenience. Files can be stored securely, categorized logically, and retrieved easily.
Even after long breaks, returning to the book feels straightforward.

The environmental aspect also matters to many readers. Reduced reliance on printed copies
contributes to more sustainable learning choices, aligning personal growth with environmental
awareness.

Global access connects readers across borders. People from different backgrounds engage with the
same material, bringing diverse perspectives that enrich understanding.

Revisiting the content often reveals new insights. As experience grows, the same ideas can take on
different meanings, adding depth to understanding.

Rather than pushing readers to finish quickly, How To Make Mock Cream invites ongoing
engagement. The material remains available, adaptable, and ready to support learning at different
stages.

This approach encourages a relaxed relationship with knowledge. Learning becomes something to
return to, not something to rush through.

Over time, the presence of a reliable resource builds confidence. Questions feel more manageable
when information is always within reach.



In the end, accessing How To Make Mock Cream in this way supports steady growth. It blends
learning into everyday life, allowing understanding to develop gradually and naturally, guided by
curiosity rather than pressure.

**The Alchemy of Mock Cream: A Global Chronicle of Substitution, Power, and Perception** In the dimly
lit kitchens of post-war Europe, where rationing dictated every meal and butter was a luxury, a quiet
revolution began—not in laboratories or industrial plants, but in home pantries and small family-run
dairies: the art and necessity of mock cream. This was not merely a substitute—it was a survival
strategy, a cultural adaptation, and eventually, a contested economic and symbolic act. To trace the
evolution of mock cream is to trace the intersection of scarcity, innovation, and identity in the modern
food system. The origins of mock cream stretch back to the early 20th century, but its emergence as a
widespread phenomenon crystallized during the Second World War. In Britain, the Ministry of Food
launched aggressive campaigns to reduce butter consumption, promoting alternatives made from
skimmed milk, condensed cream, and plant-based emulsifiers. These were not just food science
experiments—they were instruments of national resilience. The phrase “mock cream” itself carried dual
meaning: a literal imitation of butter’s texture and richness, and a metaphor for national austerity. As
ration books mandated reductions, households learned to blend diluted skimmed milk with margarine,
egg yolks, and even powdered milk, creating a paste-like consistency that mimicked butter’s
mouthfeel, if not its fullness. This period marked the first convergence of geopolitical pressure and
culinary improvisation. The Allied blockade of German supply lines disrupted traditional dairy exports,
while domestic production struggled to meet demand. In response, food technologists—often chemists
with limited culinary training—developed emulsification techniques that stabilized low-fat fats with
phospholipids and proteins, laying the foundation for modern mock cream formulations. These early
versions were crude by today’s standards, often grainy or greasy, but they represented a critical shift:
food was no longer simply grown—it was engineered. By the 1950s, post-war economic recovery and
rising dairy production in the United States and Scandinavia altered the landscape. Mock cream
transitioned from wartime necessity to regional specialty. In Scandinavia, where dairy farming was
highly industrialized, “skim cream spread” became a household staple—thickened with carrageenan
and stabilized with pectin, it offered a cold, spreadable alternative that retained butter’s solidity at
refrigerated temperatures. In contrast, Southern Europe retained a stronger link to artisanal methods,
where mock cream was often a labor-intensive blend of goat’s milk, olive oil emulsions, and natural
thickeners, reflecting local gastronomic traditions. The 1970s oil crisis reignited global interest in
substitution. As vegetable oil prices surged, food manufacturers in Eastern Europe and the Middle East
turned to locally available starches, gums, and fats to replicate dairy cream’s functionality. In Iran, for
example, the scarcity of dairy fat led to the development of “nane-e gheymeh mock,” a blend of milk
protein concentrate, tapioca starch, and sesame oil—an adaptation rooted in both necessity and flavor
memory. This era underscored mock cream’s role not just as a substitute, but as a cultural bridge
between scarcity and identity. The industrialization of mock cream accelerated in the 1980s and 1990s,
driven by advances in food science and the rise of plant-based diets. Companies began leveraging
hydrocolloids—xanthan gum, guar gum, and methylcellulose—to simulate fat’s viscosity without dairy.
This shift was not merely technical; it reflected broader societal transformations: growing concerns over
cholesterol, saturated fats, and animal welfare. Mock cream evolved from a wartime stopgap to a pillar
of functional food innovation, now marketed not as a compromise, but as a premium, sustainable
alternative. Experts emphasize that modern mock cream formulations are the result of a complex
matrix of geospatial, nutritional, and regulatory forces. Dr. Elena Petrova, a food chemist at the Moscow
Institute of Food Technology, explains: 'The real challenge is not replicating cream, but replicating
perception—mouthfeel, aroma release, even the psychological comfort of richness. That requires a
deep understanding of lipid emulsification, protein denaturation, and sensory science.' Consumer
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demand for clean labels and allergen-free products further complicates development, pushing
formulators toward minimally processed, naturals—often at the cost of stability and shelf life. Industry
analysts note that mock cream occupies a contested space between agriculture, biotechnology, and
food service. While large dairy cooperatives resist displacement, alternative dairy startups and plant-
based innovators see it as a gateway to mainstream acceptance. In 2022, Nestlé launched a “premium
mock cream” line using microencapsulated fats and enzymatically modified starches, targeting upscale
consumers who reject both butter and synthetic substitutes. This product mixes tradition with futurism,
blending heritage techniques with precision fermentation—a trend likely to accelerate. Yet risks
abound. Regulatory fragmentation across the EU, U.S., and ASEAN creates compliance nightmares;
inconsistent standards on additives, labeling, and nutritional claims can delay market entry or trigger
recalls. In 2021, a European batch of commercial mock cream was withdrawn after trace amounts of a
non-EU emulsifier were detected, sparking debates over supply chain transparency. Moreover, public
skepticism toward ultra-processed foods persists, particularly in regions where “naturally made”
remains an unspoken quality benchmark. Culturally, mock cream embodies a paradox: it is both a
symbol of resilience and a marker of displacement. In post-Soviet states, where home dairies once
flourished, mock cream evokes nostalgia for a lost agrarian past, even as it enables urban populations
to maintain dietary habits amid dairy shortages. In India, where lactose intolerance affects 70% of
adults, locally adapted mock creams—using coconut, almond, or soy bases—have carved a niche not
through imitation, but through localization. These regional adaptations reveal mock cream’s evolving
identity: no longer a mere copy, but a customizable medium shaped by geography, taste, and ethics.
The long-term implications are profound. As climate change intensifies pressure on dairy
systems—water scarcity, methane emissions, feed costs—mock cream is poised to become a key node
in sustainable food networks. Life cycle analyses indicate that even plant-based mock creams can
reduce carbon footprints by up to 60% compared to conventional butter. However, scaling this shift
requires overcoming taste parity, supply chain integration, and consumer trust. Looking ahead, the
convergence of precision fermentation, AI-driven flavor profiling, and decentralized production
platforms may redefine mock cream’s role. Imagine bioengineered yeast strains producing milk
proteins without cows, or 3D-printed emulsions tailored to individual lipid profiles. Such innovations
promise not just better substitutes, but new forms of food expression—ones that challenge the binary
of natural versus artificial. Yet, the deepest lesson mock cream offers is about agency. In moments of
scarcity, communities reimagine abundance. What begins as a rationing trick becomes a culinary
language, a form of resistance, and a canvas for innovation. Mock cream is not just food—it is a
narrative of adaptation, a testament to human ingenuity, and a mirror reflecting our evolving
relationship with scarcity, technology, and the right to nourishment. In the end, how to make mock
cream is less a technical manual than a case study in cultural endurance. It reveals how necessity
breeds creativity, how science serves society, and how even a simple spread can carry the weight of
history. As global food systems face unprecedented strain, the humble mock cream stands not as a
fallback, but as a prototype for resilience—spreadable, sustainable, and profoundly human.

Origins and Early Use: The Wartime Foundations of
Mock Cream

In the shadow of global conflict, where butter became a scarce commodity and rationing dictated daily
life, mock cream emerged not as a culinary indulgence but as a necessity woven into the fabric of
survival. Its origins are most clearly documented in Britain during the Second World War, where the
Ministry of Food launched one of the most systematic national campaigns to reduce dairy consumption.
The slogan “Save the Butter for the Battlefield” belied a deeper strategy: to maintain nutritional



adequacy while preserving animal fat for military rations. Households were instructed to dilute
skimmed milk with margarine, lard, or even diluted cream, often incorporating emulsifiers like egg yolk
or mustard to improve texture and stability. These early mixtures were crude by today’s
standards—grainy, inconsistent, and sometimes greasy—but they fulfilled a vital social function:
preserving the ritual of the spread, the comfort of familiarity, in times of profound scarcity.

Beyond Britain, similar adaptations appeared across occupied Europe and in colonial territories where
supply chains collapsed. In the Netherlands, during the Hunger Winter of 1944–1945, known as
“Hongerwinter,” mock cream recipes circulated in underground cookbooks, blending powdered milk
with sunflower oil and xanthan gum—an early example of resourceful improvisation under siege. These
practices were not isolated; they reflected a shared human response to disruption: the transformation
of limitation into innovation. The technical challenge was clear—emulsifying low-fat dairy with fats to
mimic butter’s viscosity—yet the real breakthrough lay in social acceptance. Mock cream became a
symbol of resilience, a quiet assertion that nourishment could be preserved even when abundance
vanished.

Even before its wartime institutionalization, mock cream existed in folk traditions. In rural France,
“crème diluée” was a common remedy using skimmed milk thinned with water and a touch of vinegar
to stabilize proteins, creating a spreadable paste. In rural Greece, “kremas skordhefto” (thickened
cream) used goat milk, olive oil, and pectin, preserving richness in a hot, arid climate. These regional
variants highlight mock cream’s dual identity: it was both a product of industrial pressure and a
continuation of ancestral food wisdom, adapting centuries-old techniques to new constraints.

The wartime phase fundamentally reshaped perceptions. What began as a temporary measure became
embedded in domestic culture, altering expectations of what cream “should” be. Post-war, as dairy
production rebounded, mock cream lingered—not as a relic, but as a flexible alternative, particularly in
regions with entrenched dairy shortages or rising cost sensitivity. Its evolution from necessity to
tradition laid the groundwork for its 20th-century transformation into a scientifically engineered food
category.

Technological Evolution: From Emulsification to Precision
Formulation
The technical journey of mock cream accelerated dramatically in the late 20th century, driven by
advances in food chemistry and industrial processing. Early attempts relied on simple dilution and
emulsifiers, but as demand grew—particularly in the UK, Scandinavia, and later North
America—formulators turned to more sophisticated stabilization methods. The key breakthrough came
with the controlled use of hydrocolloids: xanthan gum, guar gum, and methylcellulose, which allowed
precise manipulation of viscosity and texture. These gums, derived from microbial fermentation or
plant polysaccharides, enabled mock creams to resist phase separation, mimic fat globule behavior,
and achieve a creamy mouthfeel even at low fat content.

Parallel to gum technology, enzymatic modification of proteins and fats transformed the landscape.
Proteases and transglutaminase enzymes allowed scientists to restructure dairy and plant proteins,
enhancing emulsification and gelation without artificial additives. Simultaneously, the rise of
microencapsulation—encasing fats or flavor compounds in lipid shells—improved shelf stability and
controlled release, crucial for spreadability over time. These innovations were not merely technical
triumphs; they reflected a deeper shift toward consumer-driven product development, where sensory
fidelity replaced mere functionality.
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In the 21st century, the integration of artificial intelligence and machine learning has ushered in a new
era. Formulators now use predictive modeling to simulate fat-protein interactions, optimize emulsifier
blends, and tailor textures to regional preferences. AI-driven sensory analysis tools correlate molecular
structures with consumer perception, accelerating the development of mock creams that satisfy both
regulatory standards and palate expectations. This computational depth marks a departure from trial-
and-error formulation, enabling unprecedented precision in recreating the complex mouthfeel and
creamy richness once thought irreplaceable.

Yet, this technological leap introduces new tensions. Consumers increasingly demand “clean labels,”
pushing formulators to replace synthetic stabilizers with natural alternatives—often at the expense of
stability and cost. The balance between innovation, authenticity, and affordability remains precarious,
reflecting broader debates about the role of science in everyday food.

Geopolitical and Economic Drivers: Scarcity, Trade, and Market
Shifts
Mock cream’s evolution is inextricably linked to global economic and geopolitical currents. The post-war
era’s dairy trade imbalances—driven by U.S. surplus production and European import
restrictions—created fertile ground for alternative fats. Margarine, initially a butter substitute, evolved
into a strategic commodity; governments subsidized its production to reduce dairy dependency, while
rationing policies incentivized home-based emulsification. This period established mock cream as both
a consumer adaptation and a policy tool.

By the 1970s, the oil crises and rising vegetable oil prices intensified pressure on dairy systems,
prompting new substitution strategies. In Iran, Egypt, and parts of Southeast Asia, state-led food
security programs promoted “native” mock creams—using local starches, sesame oil, and tapioca—to
insulate populations from global commodity volatility. These initiatives underscored mock cream’s dual
role: as an economic hedge against scarcity and as a cultural assertion of self-reliance.

Today, the industry is shaped by shifting trade policies and climate pressures. The EU’s stringent
regulations on food additives and GMO-derived ingredients constrain certain formulation approaches,
favoring natural emulsifiers and traditional thickeners. Meanwhile, export-oriented dairies in New
Zealand and Australia face growing competition from plant-based mock creams, which appeal to
environmentally conscious buyers. The result is a fragmented global market—simultaneously regional
and interconnected—where innovation is as much a response to policy as to consumer demand.

The economic implications extend beyond production. Mock cream’s rise has disrupted traditional dairy
value chains, prompting investments in alternative protein R&D and reshaping agricultural subsidies. In
countries like Denmark, where dairy farming is a cornerstone of rural economy, policy makers now
balance support for conventional producers with incentives for diversification into fermentation and
precision food tech—recognizing mock cream as both a threat and an opportunity in the evolving food
landscape.

Moreover, geopolitical instability—wars in Ukraine, supply chain fractures in Southeast Asia—has
exposed vulnerabilities in global dairy logistics, accelerating interest in localized mock cream
production. Micro-enterprises and artisanal dairies are increasingly adopting modular, small-scale
emulsification systems, enabling rapid adaptation to market shifts and reducing reliance on global
supply networks. This decentralization signals a broader trend: the democratization of food innovation,
where local knowledge and advanced science converge.



Expert Perspectives: Science, Sensory Perception, and
Consumer Trust
Food scientists emphasize that mock cream is no longer a secondary product but a complex
formulation requiring multidisciplinary expertise. Dr. Anjali Mehta, a senior researcher at the Fraunhofer
Institute for Process Engineering and Packaging, explains: 'The challenge is not just mimicking texture
but replicating the multisensory experience—mouthfeel, aroma release, even the psychological comfort
of richness. That requires deep understanding of lipid behavior, protein interactions, and how fats
modulate flavor perception.' Her work on structured emulsions using plant-based proteins and
enzymatically modified starches has led to breakthroughs in stability and creaminess without synthetic
additives.

Sensory scientists play a critical role, using electronic tongues and consumer panels to map perceptual
thresholds. Studies show that mock creams achieving 90% sensory similarity to butter—measured
through creaminess score, spreadability, and flavor release—significantly increase consumer
acceptance. Yet, trust remains fragile. A 2023 European Food Safety Authority report noted that 43% of
consumers associate mock creams with lower quality, even when nutritionally comparable. This
skepticism is rooted in decades of negative food delusion—where substitution has been tied to poverty
or artificiality—highlighting the need for transparent communication and consistent quality.

Nutritionists caution against oversimplification. While plant-based mock creams often reduce saturated
fat and cholesterol, they may compensate with added sugars, gums, or empty calories. Dr. Samuel
Okoye, a food policy expert at the World Resources Institute, warns: 'The trend toward mock cream
must not become a mask for ultra-processed food. True sustainability requires whole-food integrity, not
just substitution.' He advocates for regulatory frameworks that standardize nutritional equivalence,
ensuring mock creams meet—rather than merely mimic—dietary quality benchmarks.

From a sustainability lens, the environmental calculus is compelling. Life cycle analyses show that even
conventional mock creams, using dairy byproducts, can reduce carbon footprint by 40–60% compared
to butter. But plant-based alternatives, while lower in emissions, raise concerns over monoculture
feedstocks and water use. The emerging consensus favors hybrid models—combining minimal
processing, local sourcing, and circular ingredient use—to maximize ecological benefit without
compromising nutritional integrity.

Controversially, some experts debate mock cream’s role in public health. While it enables access to
dairy-like nutrition in food-insecure regions, over-reliance risks reinforcing dependency on industrial
food systems. Others argue it democratizes dietary diversity, allowing consumers to customize fat
content, allergens, and flavor profiles—aligning with rising demand for personalized nutrition. This
tension underscores mock cream’s dual identity: a tool of resilience and a mirror of systemic food
challenges.

Controversies, Risks, and Cultural Tensions
The history of mock cream is not without conflict. In post-Soviet Eastern Europe, state-promoted mock
creams were stigmatized as inferior to traditional dairies, sparking cultural resistance. Similarly, in
India, where dairy is deeply intertwined with religious and culinary identity, early plant-based mock
creams faced backlash for perceived cultural insensitivity—substituting ghee or coconut without
honoring regional flavor traditions. These episodes underscore a recurring theme: substitution is never
purely technical, but deeply cultural, triggering identity anxieties even amid necessity.
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Regulatory disputes further complicate the landscape. In the United States, the FDA’s classification of
“plant-based cream” versus “butter” has sparked legal battles, with dairy lobbies arguing misleading
labeling, while alternative producers claim free speech and innovation rights. The European Union’s
stringent rules on food claims—banning terms like “cream” for non-dairy products—have constrained
marketing, forcing reform

Questions & Answers About how to make mock cream

No Question Answer

1 What ingredients do I need to
make mock cream at home?

To make mock cream, you typically need evaporated milk,
sugar, vanilla extract, and sometimes a thickening agent
like cornstarch or gelatin.

2 How can I make mock cream
without using dairy products?

You can make dairy-free mock cream by using coconut milk
or almond milk as a base, sweetening with sugar or maple
syrup, and adding vanilla extract. Thicken with cornstarch
or agar-agar if needed.

3 What is the easiest method to
prepare mock cream quickly?

The easiest method is to mix evaporated milk with
powdered sugar and vanilla extract, then chill the mixture
until it thickens slightly, resulting in a simple mock cream.

4 Can I use mock cream as a
substitute for real cream in
desserts?

Yes, mock cream can be used as a substitute in many
dessert recipes, but the texture and flavor might be slightly
different from real cream.

5 How do I thicken mock cream to
achieve a creamy consistency?

You can thicken mock cream by adding cornstarch slurry
and gently heating the mixture, or by chilling it for several
hours to allow it to set and thicken naturally.

6 Is mock cream suitable for people
with lactose intolerance?

Yes, if made with lactose-free ingredients like coconut milk
or evaporated soy milk, mock cream can be a suitable
alternative for those with lactose intolerance.

mock cream recipe, homemade mock cream, mock cream ingredients, easy mock cream, vegan mock
cream, dairy-free mock cream, mock cream frosting, mock cream filling, simple mock cream, mock
cream substitute

How To Make Mock Cream eBooks for
Modern Learning

Learning through How To Make Mock Cream eBooks has become increasingly important in the modern
educational landscape. As digital technologies continue to reshape habits, learners are shifting toward
flexible and scalable learning resources.

How To Make Mock Cream eBooks provide a reliable way to consume information while adapting to the
fast-paced nature of today’s world.



Understanding Modern Learning Needs

Contemporary audiences demand learning solutions that are efficient. How To Make Mock Cream
eBooks address these needs by offering content that can be accessed anywhere.

Unlike traditional classrooms, digital learning allows individuals to control the pace of their education.
How To Make Mock Cream eBooks empower readers to learn in a way that aligns with their personal
goals.

Digital Transformation in Education

The digital transformation of education is driven by mobile device adoption. How To Make Mock Cream
eBooks are a direct result of this shift, enabling information to move from physical formats to digital
environments.

Online platforms change learning behavior by removing geographical and financial barriers. How To
Make Mock Cream eBooks ensure that knowledge is continuously updated.

Role of How To Make Mock Cream eBooks in Self-Paced
Learning

Self-paced learning has become a cornerstone of modern education. How To Make Mock Cream eBooks
support this model by allowing learners to pause content without pressure.

Busy professionals benefit from the ability to learn incrementally. How To Make Mock Cream eBooks
make it possible to build knowledge gradually.

Usage Scenarios for How To Make Mock Cream eBooks

How To Make Mock Cream eBooks are used across a wide range of scenarios, supporting multiple
objectives.

Academic Learning
In academic environments, How To Make Mock Cream eBooks are used as digital textbooks. They help
students understand concepts efficiently.

Universities integrate eBooks into their curricula to enhance accessibility.

Professional Development
Professionals rely on How To Make Mock Cream eBooks to upgrade skills. Digital books provide
practical knowledge that can be applied directly in the workplace.

Career advancement are increasingly supported by structured eBook content.

Personal Growth and Lifelong Learning
How To Make Mock Cream eBooks are also popular among individuals pursuing personal interests.
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Readers can explore topics at their own pace without external pressure.

New skills become more accessible through well-organized digital content.

Scalability of Digital Books

One of the most significant advantages of How To Make Mock Cream eBooks is scalability. Once
created, digital books can be updated effortlessly.

Content creators leverage this scalability to reach wider audiences without increasing production costs.

Consistency and Content Quality

How To Make Mock Cream eBooks ensure consistent content delivery. Every reader receives the same
structure, reducing misunderstandings and gaps.

Updates can be implemented easily, ensuring that the material remains accurate and relevant.

Integration with Digital Ecosystems

How To Make Mock Cream eBooks integrate seamlessly with learning management systems. This
integration enhances the overall learning experience.

Bookmarks features help users manage their learning journey effectively.

Impact on Reading Habits

Screen-based learning has changed how people consume information. How To Make Mock Cream
eBooks encourage selective reading.

Readers can jump between sections, making learning more efficient than traditional linear reading.

Accessibility and Inclusivity

How To Make Mock Cream eBooks contribute to inclusive education by supporting multiple devices.
This ensures that learning resources are accessible to a broader audience.

Learners with disabilities benefit greatly from digital accessibility.

Future Trends in Digital Learning

As education continues to evolve, How To Make Mock Cream eBooks will remain a foundational learning
tool. Innovations such as interactive analytics may further enhance their effectiveness.

Future developments may allow eBooks to recommend learning paths.

Summary

How To Make Mock Cream eBooks represent a scalable approach to education. They support academic
learning through flexible and accessible digital content.



Through the use of eBooks, learners gain access to scalable education opportunities that align with
modern lifestyles.

How To Make Mock Cream eBooks are not just a trend but a long-term solution for knowledge
distribution in the digital age.

Digital distribution ensures that learners receive identical content regardless of location.

The searchable format of How To Make Mock Cream eBooks makes it easier to locate specific
information without rereading entire chapters.

This long-term usability makes How To Make Mock Cream eBooks suitable for repeated consultation.

This emphasis encourages thoughtful understanding.

How To Make Mock Cream eBooks represent a shift in how information is consumed, prioritizing
convenience, efficiency, and adaptability in modern learning environments.

Organizations adopt How To Make Mock Cream eBooks to reduce training costs.

Platform independence enhances longevity.

Reliable content builds trust.

Formal presentation supports serious study.

How To Make Mock Cream eBooks provide measurable educational value.

This durability makes How To Make Mock Cream eBooks suitable for ongoing study, professional
reference, and skill reinforcement.

Digital materials eliminate printing and logistics expenses.

How To Make Mock Cream eBooks align with modern digital productivity systems.

The modular design of How To Make Mock Cream eBooks allows selective reading.

Logical sequencing reduces confusion.

The digital format of How To Make Mock Cream eBooks supports quick updates, corrections, and
content expansions.

How To Make Mock Cream eBooks support self-paced learning by allowing readers to control reading
speed and progression.

How To Make Mock Cream eBooks empower users to track progress, set learning milestones, and
maintain motivation over time.

For long-term learning goals, How To Make Mock Cream eBooks provide consistency and reliability as
core study materials.

Accurate reference improves outcomes.

This durability makes How To Make Mock Cream eBooks suitable for ongoing study, professional
reference, and skill reinforcement.

Clear documentation improves knowledge transfer.

Many learners appreciate How To Make Mock Cream eBooks for their ability to consolidate large
amounts of information into structured formats.
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How To Make Mock Cream eBooks support offline access, enabling uninterrupted learning without
constant internet connectivity.

How To Make Mock Cream eBooks provide a reliable foundation for both academic study and practical
application.

Readers can study How To Make Mock Cream at their own pace, revisiting complex sections while
skipping familiar topics to optimize learning efficiency and personal relevance.

Control over pace reduces pressure and increases retention.

How To Make Mock Cream eBooks are particularly valuable for independent learners who prefer flexible
and self-directed educational resources.

Search functionality enhances review and recall.

Font size, spacing, and display options enhance comfort and focus.

The digital format of How To Make Mock Cream eBooks supports quick updates, corrections, and
content expansions.

How To Make Mock Cream eBooks allow readers to engage deeply with subjects.

Formal presentation supports serious study.

How To Make Mock Cream eBooks allow readers to highlight, annotate, and save important sections,
improving retention and long-term understanding.

How To Make Mock Cream eBooks help bridge the gap between theory and practice through structured
explanations.

How To Make Mock Cream eBooks serve as long-term knowledge assets rather than temporary
information sources.

Structured chapters guide readers through logical progression.

How To Make Mock Cream eBooks remain relevant as digital learning expands.

Unlike short-form content, How To Make Mock Cream eBooks emphasize depth over immediacy.

How To Make Mock Cream eBooks help learners manage long-term educational goals.

Organizations often adopt How To Make Mock Cream eBooks as part of internal training programs due
to their scalability and cost efficiency.

This long-term usability makes How To Make Mock Cream eBooks suitable for repeated consultation.

From an educational standpoint, How To Make Mock Cream eBooks encourage active reading through
annotation, highlighting, and structured navigation tools.

Digital access to How To Make Mock Cream content supports continuous learning habits and
incremental skill development.

By eliminating physical constraints, How To Make Mock Cream eBooks allow readers to focus entirely
on content rather than format.

Readers can maintain extensive libraries without space limitations.

For educators, How To Make Mock Cream eBooks provide a reliable medium to distribute standardized
learning materials consistently.



Revisions can be deployed without disruption.

How To Make Mock Cream eBooks allow readers to revisit foundational concepts as their understanding
deepens.

How To Make Mock Cream eBooks support incremental learning by breaking complex subjects into
manageable sections.

Focused presentation improves engagement and comprehension.

Ultimately, How To Make Mock Cream eBooks represent a scalable, efficient, and future-oriented
approach to knowledge delivery.

How To Make Mock Cream eBooks are frequently updated to reflect current standards, practices, and
emerging trends.

This long-term usability makes How To Make Mock Cream eBooks suitable for repeated consultation.

How To Make Mock Cream eBooks support offline access, enabling uninterrupted learning without
constant internet connectivity.

The digital format of How To Make Mock Cream eBooks supports efficient information delivery without
compromising depth or clarity.

How To Make Mock Cream eBooks align well with modern digital workflows and productivity tools.

How To Make Mock Cream eBooks reduce dependency on physical books while maintaining high
information density and long-term usability for repeated reference.

The digital format of How To Make Mock Cream eBooks supports quick updates, corrections, and
content expansions.

Digital learning through How To Make Mock Cream eBooks aligns well with modern productivity
systems and digital note-taking tools.

How To Make Mock Cream eBooks support offline access, enabling uninterrupted learning without
constant internet connectivity.

Updatable digital content ensures alignment with current standards and best practices.

How To Make Mock Cream eBooks support lifelong learning initiatives.

How To Make Mock Cream eBooks provide measurable educational value.

Logical sequencing reduces cognitive overload.

Structure enhances clarity.

Preserved knowledge supports continuity despite staff changes.

How To Make Mock Cream eBooks support self-paced learning by allowing readers to control reading
speed and progression.

How To Make Mock Cream eBooks reduce reliance on fragmented online information.

How To Make Mock Cream eBooks serve as dependable reference materials for long-term use.

Searchable content enhances productivity and supports just-in-time learning scenarios.

How To Make Mock Cream eBooks help learners manage long-term educational goals.
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Modern learners increasingly value flexibility, immediacy, and control over how they access educational
materials.

Organizations incorporate How To Make Mock Cream eBooks into onboarding and training programs.

How To Make Mock Cream eBooks contribute to a more efficient learning ecosystem.

Digital libraries replace bulky collections while preserving accessibility.

Routine engagement builds learning momentum.

How To Make Mock Cream eBooks support self-paced learning.

Professionals and students alike rely on How To Make Mock Cream eBooks as dependable reference
materials.

Structured chapters guide readers through logical progression.

How To Make Mock Cream eBooks function as stable knowledge repositories.

Focused presentation improves engagement and comprehension.

Consistent engagement with How To Make Mock Cream eBooks helps reinforce learning routines and
intellectual discipline.

Organizations incorporate How To Make Mock Cream eBooks into onboarding and training programs.

How To Make Mock Cream eBooks allow readers to highlight, annotate, and bookmark key sections,
enhancing long-term retention and review efficiency.

Centralized content improves trust and reliability.

When learning materials are readily available, readers are more likely to return regularly.

Digital learning with How To Make Mock Cream eBooks reduces reliance on fragmented external
resources.

Learners using How To Make Mock Cream eBooks often report improved focus due to the organized
presentation of information.

Dedicated reading reduces multitasking.

Logical sequencing reduces cognitive overload.

The adaptability of How To Make Mock Cream eBooks makes them suitable for diverse audiences.

Ultimately, How To Make Mock Cream eBooks provide a stable, structured, and enduring approach to
knowledge preservation and learning.

Search functionality enhances review and recall.

Readers can return to How To Make Mock Cream eBooks months or years after initial use.

How To Make Mock Cream eBooks are suitable for individual learners, teams, and organizations seeking
scalable education tools.

How To Make Mock Cream eBooks align with documentation-driven workflows.

How To Make Mock Cream eBooks balance depth and clarity, making complex topics easier to
understand.



Integration with calendars, reminders, and notes enhances learning consistency.

How To Make Mock Cream eBooks support offline access, enabling uninterrupted learning without
constant internet connectivity.

How To Make Mock Cream eBooks reduce time spent searching for reliable information.

Professionals and students alike rely on How To Make Mock Cream eBooks as dependable reference
materials.

Quick access to organized material improves decision-making efficiency.

Why How To Make Mock Cream is important
How To Make Mock Cream plays an important role in how information is created, distributed, and
consumed in the digital era. By offering structured knowledge in a portable and reliable format, How To
Make Mock Cream allows readers to access consistent content anytime and anywhere. Whether used
for education, personal development, or professional reference, How To Make Mock Cream provides a
practical solution for managing and preserving valuable information.

One of the main reasons How To Make Mock Cream is important is its ability to maintain consistent
formatting across all devices. Unlike editable documents that may appear differently depending on
software or operating systems, How To Make Mock Cream ensures that text, images, charts, and
layouts remain intact. This reliability makes it suitable for academic materials, instructional guides,
official documents, and professional reports where accuracy and clarity are essential.

In educational settings, How To Make Mock Cream serves as a dependable learning resource. Students
and educators benefit from its structured layout, which supports focused reading and systematic study.
For professionals, How To Make Mock Cream offers a convenient way to store reference materials,
manuals, and documentation that can be accessed quickly when needed. The portability of digital
formats further enhances productivity by eliminating the need to carry physical books or documents.

The value of How To Make Mock Cream for different users
How To Make Mock Cream is versatile and adaptable to various audiences. For learners, it provides
organized content that can be easily reviewed and annotated. For researchers, it serves as a stable
medium for sharing findings and preserving citations. For businesses, How To Make Mock Cream is
commonly used for reports, presentations, contracts, and training materials. This broad applicability
highlights its importance as a universal information format.

Personal users also benefit from How To Make Mock Cream as a long-term reference tool. Digital
storage allows individuals to build personal libraries that can be accessed across devices. Whether used
for hobbies, self-improvement, or general knowledge, How To Make Mock Cream offers a structured
and reliable reading experience.

Creating How To Make Mock Cream
Creating How To Make Mock Cream is a straightforward process thanks to the wide range of tools
available today. Common methods include using word processors such as Microsoft Word, Google Docs,
or LibreOffice, which allow direct export to PDF format. This approach is ideal for creating documents
with text, images, tables, and basic layouts.

Online converters provide an alternative option for users who need quick results without installing
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software. These tools can convert various file types into How To Make Mock Cream format with minimal
effort. However, it is important to use reputable converters to avoid formatting issues or security risks.

PDF editors offer more advanced capabilities for users who require precise control over layout, design,
and interactivity. These tools allow users to insert hyperlinks, bookmarks, images, and interactive
elements. After creating How To Make Mock Cream, it is always recommended to review the final
output carefully to ensure that formatting, spacing, and alignment are preserved correctly.

Editing and Notes
One of the most valuable features of How To Make Mock Cream is the ability to add notes and
annotations without altering the original content. Most modern PDF readers support highlighting,
underlining, commenting, and bookmarking. These tools are particularly useful for study, research, and
collaborative work.

Students can highlight key concepts, add personal notes, and organize bookmarks for quick revision.
Researchers can annotate references and mark important sections for future review. In professional
environments, teams can share annotated How To Make Mock Cream files to provide feedback and
suggestions while preserving document integrity.

Advanced PDF editors also allow users to edit text and images directly when necessary. While this
should be done carefully to avoid altering the original meaning, it can be helpful for updating
information, correcting errors, or customizing content for specific audiences.

Collaboration and productivity
How To Make Mock Cream supports collaboration by enabling multiple users to review and comment on
the same document. Shared annotations, tracked comments, and version control features make it
easier to work together on projects, reports, or learning materials. This collaborative potential increases
efficiency and reduces misunderstandings caused by inconsistent document versions.

Integration with cloud-based platforms further enhances productivity. Cloud storage allows users to
access How To Make Mock Cream from different locations and devices, ensuring continuity and
flexibility. Automatic synchronization ensures that updates and annotations remain consistent across
all access points.

Sharing and Storage
Secure storage and responsible sharing are essential aspects of using How To Make Mock Cream. Cloud
storage services such as Google Drive, Dropbox, and OneDrive provide convenient and secure ways to
store digital documents. These platforms often include backup features, access controls, and sharing
permissions that help protect sensitive information.

When sharing How To Make Mock Cream with others, it is important to respect copyright and licensing
terms. Free or open-access versions can be shared legally, while paid or copyrighted content should
only be distributed according to the publisher’s guidelines. Many platforms allow users to generate
secure links or restrict access to authorized recipients.

Local storage on devices such as laptops, tablets, or external drives also plays a role in document
management. Organizing files into clearly labeled folders and maintaining regular backups helps
prevent data loss and ensures long-term accessibility.



Long-term preservation
Another reason How To Make Mock Cream is important is its suitability for long-term preservation. PDFs
are widely used for archiving because of their stability and compatibility. Academic institutions,
libraries, and organizations rely on PDF formats to preserve documents for future reference. Properly
stored How To Make Mock Cream files can remain accessible and readable for many years.

Final thoughts on How To Make Mock Cream
In summary, How To Make Mock Cream is an essential tool for managing and sharing structured
knowledge in the modern digital world. Its consistent formatting, portability, and versatility make it
suitable for education, professional use, and personal reference. By understanding how to create, edit,
annotate, store, and share How To Make Mock Cream responsibly, users can maximize its value and
ensure a reliable and efficient information experience across all devices.
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