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( her ei naft ePPRieatien. dbp ahsoretivilityiohyitamia Fiottbe prepagatipracheiding tp SB'&FQ!F IRepiionty anifgs is
causi ng excég'El"l?B'IT)'?“irF P‘Eﬁi‘éabé?fﬁ'éﬁ"ﬂ Wpmin G by erggismsican keralialped o pr event
crushing or FFé‘t‘ Y?F'@’"g%f?? qsgibla to jpemgsetpy ??W‘gvtahv'ta'w*n G’é" th? ted p'epa'
col lision ofa“P Sg 'tgt Jecreag I{S? piap 'B‘?‘ ", 15 ulk ‘F%‘%EP&E"“& %8

con- ditjo n pr gﬁ%ﬁiﬁﬁﬁ Iﬁﬁépe%\yemﬁs as esc ove card gﬁs ty an '] it'arr'| ;' :‘1?2 éﬁgﬁ

wth aggFomer a over

the entire ggéﬁ%ﬁérmé@my@@g#@%{dﬁ cI e by part i al rrel t| ng of the

collided fin parti usion with each other to forma tight
i ntegrated COaelodlind FY¥SRAtinveitloh wilt b lidselibe@RCial bramBies, iR Gt aibd¥6iheinidre those
rotati ngxeehasiHtBdsiscoat i ng device at a circunferential velocity not higher
than 70 nisec Here, the tenperature of the entire systemof the coating
devige shoukghmpri1 exceed above [err] Wiile it is possible to effect the
colliding contact of the fine particles of coating material with the
particle of cowegsitaskeadcepeired silil39 gt hidédtodopterat tancdntratg [ drblixed Toadpherols Con-
di r ect | y25t o centrete 40 (traderchek)ioClisai G, Litdh twerawelteq tpgether andovixedhBmogepgoggjeand the mixture
per f or mance wanseolee tosgolidifiy. e raghiting solisk rhixtura was crayshet! ingp fing Pewdenlo prepare a Hingpowdery
subj ect ed t goatingynaterigl havingsa Hpiting peint of B2 & and @ averagaerrtigesizest1Anmng
pre-mxture js® E 1he ahgve Rewdens coaling matyialwaps uerliedtogethes with 3599 °f’hP?" V‘i‘l‘?ﬁ?m“““
cont act u nd &t L-es5erpip §‘f“b‘??"‘"%a'? EYFFH%Paf‘i“i‘Pcﬁ"éé’é &0p i tp A bigh va"é!?'ﬁ‘? é’ rpiXAr FRARLHY-

i Cgel : S%ﬂ%zga%tqgﬂ T tertc8°h§;§ %eénﬁrfﬁ %ﬁg‘gfgf%{?ﬁi ALappl f;-onrﬂ%;m

steps. The " ra-Q,t?fc*i"aZ?s'“Z‘eoﬁm iags& S e
J'Hﬁ m Ioc‘rhséll@ dyn %ulwatl

subst ance/ cQak i 7B, QB,EL
1oM 0. Lot 0 clghs Gl o L S g a2 R B B o

particle Si fmisidhdd 910 ods By ¥5echifl the febusihb & Rath@ériifto B stbiisth GPdath &diih amedt &fQo
the coating gmeé rh Riloglafh ofth&d! 1Ry weidhand te ds b laEl@leveRih ihe bIERWab SbssrRéd ih Bélcodise 2

hi gh val ue, oidiitidtioh.[Resufth ¥re B@nrheizddan Tablg 1pr ef erabl y be settled at a | ow val ue
if the paticle size ratio is smaller. However, the coverage performance

Wi | | not 4esi wphpariben Bxaafletsed by sel ecting the mixing ratio at a | ower
IeveL, but a better performance may in sone cases be attained even with a
greater m xi ngpop aiof hardees! rapeyied lqil were aetidified aridgtyshediiitafinepowdentorpesnere alfine pdwdery
cover age peW@Fmﬁe@' Reaving a tyelting:poit 9f 6113 H3andfap averson partidresizecbitd G process in
several steps Yrashisss Sg(gﬁyte['ﬂé‘ aiad Yiagintrrenaration was aeducsd (iths same f“ﬁ'l!’l?’ B HEBr
nore al |‘(fu0?@%’e1?'l‘ﬂaﬂ§&'8 goptitithness werp FfRd oLt anGR vAE & Jteai grerlse sk ihFeEsdnt

i nvention is useful for supplenenting animal feeds by adm xing it to
conventional feed conmponents as such so as to be received by, such as,

| i vestock, poul- try and marine culture animals. The rate of application or
adm Xxi ngg, of the coated vitamn C preparation ac- 4 EP 0 443 743 Bl

cordi ng to t he present invention depends on each specific animal, conditi‘on
of such animal and so on, while an application rate of 0.0001 - 5 %

cal cul ated as pure substance of vitanin C, based on the total weight of the
feed, as a general neasure, may be practical. 5 The coated vitamn C
prepar atsson according to the present invention is superior in the coverage
perfor- mance, as conpared with conventional coated preparations, for
effectively isolating the vitamn C core particle fromexternal influences
of , such as, other conponents, radiant rays, heat, noisture and anbi ent

at nosphere, providing efficient preservation of the physiological activity
of vitamn C for longer period of tine. Jhe effec- tivity of each conponent
in the preparation is not destroyed upon blunt mxing with other feed
materials for 10 application. The absorptibility of vitamn C of the
preparation according to the present invention by animals is quite high.
Thus, an efficient absorption of vitam n C by organi sns can be attai ned.




According to the'present  invention, it is possible to increase the content
of vitamin Cin the coated prepa- ration, permtting thus decrease of rate
of .application, resulting in a | owerFM¢443f743Be over-all feed cost. By the
process for pr odum ng the coated vitamn C preparation according to the
present invention, coated 15 vitamn G géﬁ%G%&tl on exhi biting excellent
properties as descrlbed above can eaS|I fficiently be obtained.
PREFERRED EMBCODI MENTS OF TiEgh r jjnvention will be
descri bed by way of Exanpl es, ?‘%E\E%kgﬁlt +§\g@s’i%£ﬁ IgeL? IEIE[ are those 20 on
wei-ght basis. Exanple 1 470 g of ae éﬂ%d’“* apERRY oil and 30 g of a nixed
t ocopherol concentrate [[~d=N-xed .uyu,am,.{,ﬂs Cop—25 f‘g-u-L-;llate 40
(trademark) of Eisai Co.{, thid. akté@fesm £d 10y Sé an?ih%n i xed
honobgeneously and the m %&gﬁl cC)oI ed to sol{dity. e rlesulting solid
m xture ¥&s crushed intg énbﬁ el to prepare] E¥3%%dndery coating

mat eri al havi ng a nelti ngpormt—of—frerri+—art—an-average—padti cl e size of 10
[err]. 150 g of the above pewdery coati ng, st er|al vgrg sugdplied together
with 350 g of a particullategpgaduct |of Léaf orbjc acr#%gbaw ng an aver age
particle1 ize of [err] tjo a_high efficienty” powler NARA Hy- 30
bridi zation System (trademdfkRTof NARA Ma nert:{COO .40 d. ]| and were worked
up therein at a circunf deentialveldcity of 13 sec_at a water-cooling
jacket tenperature of [err] for20 minutes. The resulting coated vitanin C
preparati on f Ofrod o, it masheaédmrammtyto@v.amiﬁwdads feRt6iChs cBthpaRilwith the coated

cul tivat izon @pa@m@pp&m@mWan{p&t@ of 1 % calculated as pure L-ascorbic
acid, based on the weight of the kneaded feed, and the m xture was served

for c&,g)-ti vatBxample2 eel, while observing the L-ascorbic acid level in the

bl ood of eel during cultivation, in order to 35 assess the absorptibility
of L-ascorbi c 920igdf ipydendrisophehn oil 40 afipatre ol 40d 8010l ofclll-& derdpherobyse welted Bgetien todorma s
ad- m ni €2 eradpmpgenddis gxduge. fits inprjueecwas gopladie sdliditycand the nejid sixture st csyshedrinto pavider
stonmach of dapmpases firerpowderygeetingtmaterial hevingracniting egint of 448 “S@ndian aybragdwartisis|sizb ofdy
wei ght and t"eMascorbic acid level in the bl ood was observed in the course
of cultivati on3°°Ré>§i'}P P'é""%l?“l—? pgmﬂ%?oﬁtf@epafeﬁa'wamsappied tor @ Henseheixgr together mith, 79|90

1 500 g of |H aesgprpic Wﬁé"r'@"‘%ﬂ elﬁ‘P’i‘W E&Eg;q fdg?l’éH‘%"f?f'H‘Pf# fgircum-
powder td pr 5 ve cl gﬁk‘g\n prepa DE?;? al gj Irrt]:vgli:l-Of
[err] and an ee %%%d& g |cme?as re L -atcor E nthe wel the kneaded
material , fge%%y mva @md e

in Ex- 45 1§ %Qg!algdé“;e v_vere carrle out
eel withgjt. Results areaso glven I'n 055 EP 0 443 743 Bl

Tabl e 1 Absaichiphdibd Edabhpel Vitamin C by Eel (ng/ 100 m bl ood) Tine after

Exanple 1 Conparison 10 Adm ni st .
Exanpl e 1 3 hs00 g of L-ascorbic acid wére Subpended in a ﬂuldlzmg I@yel &h £pridtimatic fluidized bed gramfdtoft 8t
0.32 15 a lifting wind temperature of 20 -135°t1 &t a flow rate of 0.2 m¥/min éhd Qo the fluidizing layer th(s féiGhed,

From Tabke 12200 gbf arsltof leedenddibadf tditvewsarbspraypd atlairdte 6120 @fmiv totobtaina chatdal.-a@adrbic &id
bett'er as compametah. wi th the coated 20 preparation of Conparison Exanple 1.
Exanpl e 2 920 Usingithisneptgdprentratioy besarbigiatid atgapidhilibftestrens agiried euteh @Un te gameman- |
-t ocopher ol ngeasdn RBmpled- Resyseredecitedalfodt Tob'23. a honogeneous mixture. This

m xture was cooled to solidify and the solid m xture was crushed into
powder t& prepare a fine powdery coating naterial having a melting point of
[err] and an average particle size of

85



10m 300 g of the above'f ine powdery coating material were supplied to a
Henschel* M xer together with 700 g of a particul ate product of L-ascorbic
acid_having an ‘average particle sizeFR#44p&#¥B1to work up at a circum 30
ferential velocity of 30 misec at a cooling jacket tenperature of [err] for
15 m nutes. The thus obtained coated vitamn C preparation for aninmal feed
was admi xed to a kneaded feed for cultiTaRleithg eel in an addition rate of

5 9% ~cal cul ated as pure L-ascorbjc.aci b on the.weight of the kneaded
feed. Usisng this m xed feeg,gs@@?ggaéiég%u ??@giaé‘&na%be’hggﬁ- ascorbic acid
level in the blood of eel was obsémgéd0p mieleqdde nmanner as in Exanple 1.
Results are also given in_TIable 2 5 _Caonmparisopn.Exanple .2 .300 g of
L-ascorbic acid were sugpgnded i fLul di zi dneumati c
fluidized bed granul at or gtlmg FFEF?r gkﬁéﬁ%f%gﬂrrp %‘ﬁﬂaglos%n[ err] at a flow
rate of @2 [err] and, i{nPémiRdskluildi zi ng | ayel B¥ARPl€o2med, 40 200 g of
a nmelt of hardened beaf {allow-werelsprayved-at-p+ate—-of—2d mM/nn to
obtain a coated L-ascorfic gc'h preparatiogl3 Us| ng tigs, codted preparation,
L-ascorbic acid absorptilbil 'ty testg were ' carri Fd out on egl in the sane
man- ner as in Exanple 4. Réslfts arfe reti®ed a|so ir5fabld 2. 45 50 55 6
EP 0 443'743 Bl Table 2|5 24 nr 0.81 Absorg# i bill ity of Vitamn
C by Eel (nmg/ 100 m bloqad) Tine aftar Exanplei 2 Conparli son. 10

Admi ni st . Example 2 6 hr 1.23

0.92 12 hr From the results Jf ‘l'§o4e 2, it is confirmed that:’thesﬁsgrﬁibility of vitamin C is superior for the coa_?éli
hr 20 vitamin CBreBaration of the present invéhtiBrflasciPardd Wit krabdd ChifpaRfon ERdhpRe Zon eeil whife
confirmed t heddifdiehcsih ®e biRbiphbilty Se¥mib bad gy listinguBhabie1Ad dfatt ofedthe Fefemtishiatatsh
20 \(it ami n i§laigs RPME ddated Prephration of the westtinviertioRNt | on as conpared with that of
Conpari son Exanple 2 on eel. Wile the difference in the absorptibility
seens to be Exabpidid ghl y di stingui shable, the effect over the retention
durationzs |arge for the coated preparation of the present invention.
Exanpl e 3 25 00-8g¢f thefcoatértvitargm€ endpadtiometitaineCingxemple 2yras mixedifthaP e whest flous 2391 5e
2 was m xed 9/ figh 7=pk2.5 g gfmingsl agnpopants and 88 g 5f goline ciqridgangihg|mixture wagjregied using a
nmi neral conpRthendes Exiyderat abagrel igmperatirg o BO°C Mitlha water addiiipnirgie.of §i%, inopdar tg groduce pel-
treated usi 280 ‘Edabrerreidyal pRpartipgatl-asporbic acid weight % ssmainpd)in thethysoblaingd pellgf s pivery
water add?ti®ffbledte of 5 % in order to produce pel- letized feed. The

resi dual praoportion_of lI§-3ascor bic acid (weight %remained) in the thus

obt ai ned pelﬁ’gm%’-mn—% in Table 3. Conparison Exanple 3 The coated

preparation Obli't%linggtgd ﬁ%ﬁ@%ﬁiﬁgﬂ% PEEmPES iR IsREL dbintd 9&:&;8&3 b Same
& 8 Qfﬁudoﬁﬁ

D

under thes; SaEyiaa as i h | proporti QLENRE dcldn the Béi ained was
proporti on QetehmiRCREA s ofdsH i Tdbid 3t Ne pel I et "obtai ned was determ ned. Result
is given in Table 3. Tab?e 3
Table 3
o 'Vitamin C Preservation Effect
Example 3 Comparison
Example 3
45 % remained 74.0 65.9

From the result of Table 3, itis recognized that the vitamin C preservation effect is higher for the preparation
of the present invention than that of Comparison Example 3.
50

Example 4 i

The coated vitamin C preparation obtained in Example 2 was admixed, at an additon rate of 0.1 %, calcu-

lated as pure L-ascorbic acid, to a raw feed of mixer-minced raw sardine, whereupon the "strengthened” feed

55  was stored at room temperature. The vitamin C content in the stored feed remaining in the course of storage
was observed at intervals. Results are given in Table 4.



Vitanin C Preservati'on Effect 40 Exanple 3

remai ned

recogni zed thatthe vitam n C preserVvERI#3 7éFBECt
preparation of the present

74.0

Conpari son Exanple 3 45

65.9 Fromthe result of Table 3,
is higherfor the
i.nvention than that of Conparison Exanple 3. 50

it is

Exanpl e 4 Thympabetkamplb@am n C preparation obtained in Exanple 2 was

adm xed,

at

an additon rate of 0.1 %

cal cu-

| ated as pure L-ascorbic acid,

to a~raw feed Odicidth ke¥comte @achdmked, Stfbih Gidi®n ratd & 0.6 Bp Siculalde as it Legdrbieaurilio the
feed 55 s waameteed @énblayéd ih Eedifiplecingne pratanvation of DasdsibhrRas oliServalih &iasamemadnne as in

stored feed Bxemple iRagpits aretaleegicenuin Tabledf St or age was observed at
Results are given in Table 4. 7
Cal ci um L- agyowdrizbreExample 8dm xed,
as pure L-ascorbic acid,
preservat9 on ofhelcoziedijarnin €orepgratiop phtaineddnCompatiser E
4. Results dkehegalsyated

at an addition rate_of 0.1 %

sane fee

m
observed™ n the sa ma
Tabl e 4. Cor‘gagf‘fmem‘af *

et
el
At el

[err] )
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d e

co

to the 5
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particl e 51 Zft dNfthe @ Wel Webdits We lgRersi FRRNADEd. . .
sprayed into a cold wind to forma coated pul verous preparation having a

Faite

vitagi n C content of 40 %

Using this

tests as in Exanple 4 were carried 20
given in Table 4. Table 4 ViViideminCCPPresereation Efextt 25
(Wi ght % of Remmi ni ng Vit d¥isdobt & efaBemaining Bifamia C) Conp.

N - E A= -t
1 100.0 | (hzy 91 .2 L BIPy | crample g Exagple
62.1 64 9 9605 1000 52 4
60. 1 30 80{ 3 121 100.99. 4 91.2 48.8%.9 9748. 8
3.5 I35 2440 " 98. 7 _10060. 28.2 2.1 " @.%@d _ E>?6'°| 4Q.
anpl e e coat e Vi tiam pregpar I OoNn 1 N 1N a e
adm xed, at an adFitio'n‘ r atle &50001 % c‘gé'-f aéo(i Borr%
. 99.4 48.0 48.8 48.5
24 98.7 28.2 20.8 40.1
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EP 0 443 743 Bl Conpari son Exanple 4 !
at an-addition rate of 0.1 %
sanme feed enployed in Exanple 4 and
2/vapprimixed gt anypddition fp
Yo Inasrerbe acid to thy,samefeed gAwipyed i@

cul at ed

P af
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the sane preservation

the sane feed. Results are

Example 5

e

100.0

2 wWas

The coated vitamin C preparation obtained in Example 2 was admixed, at an addition rate of 0.1 %, cal-
culated as pure L-ascorbic acid, to a starting mass for moist pellet composed of 5 : § mixture of a raw feed of
mixer minced raw asrdine and a composite feed composed of 54 % of fish meal, 45 % of wheat flour, 0.5 %
of mineral components and 0.5 % of choline chloride, whereupon the “strengthened"” feed was stored at room
temperature. The vitamin C content in the stored feed remaining in the course of storage was observed at in-

tervals. Results are given in Table 5.

Comparison Example 7

Calcium L-ascorbate was admixed, at an addition rate of 0.1 %, calculated as pure L-ascorbic acid, to the
same feed employed in Example & and preservation of L-ascorbate was observed in the same manner as in

Example 5. Results are also given in Table 5.

Cdmparison Example 8

The coated vitamin C preparation obtained in Comparison Example 2 was admixed, at an addition rate of
0.1 %, calculated as pure L-ascorbic acid, to the same feed employed in Example § and preservation of L-
ascorbic acid was observed in the same manner as in Example 5. Resuits are also given in Table 5.



cul ated as pure L-ascorbic acid, to a starting nass for noist pellet
conposed of 5:5 mxture of a raw feed of m xer mnced raw asrdi ne and a
conposSite feed conposed of 54 %of fish neal, 45 % of wheat flour, 0.5 % of
mineral components and 0.5 % of cH&194@78Bbride, whereupon the
“strengthened” feed was stored at room45 tenperature. The vitanmn C
content in the stored feed remaining "he. course of storage was observed
at in- tervals. Results are given in ® 3. Conpari son Exanple 7 50

Cal ci um L-ascorbate was adfibamin £& Rreseicvation rBffsaf 0.1 % cal cul ated
as pur® L-ascorbic acid, td%#%#wmw@u Gh Exanple 5-and

preservation of L-abcgtrobg %}%)bs Ve ntne s mamnmeT] as i n Exanpl e
e

; O?_rﬁ%!ﬁ%gg )’%% 5 The coat ed

I n Conpafison Exanpl @aes adm xed, at an

5. Results are al so| g EfL
das plre I-aqrn hlc acid.}to the sane

vitam n C preparatipn
additign rate of 0.p-2

feed e’rrpl oyed in Ex g var |on rbic jacid was
observed in the san anp| e e o 'Iﬁesu Q%ré1 allso given in
Tabl e 5. EP 0 44B 743 B1 Tabl %5 Wit ani 246 Fr eser\ﬁa ilon [Effect 5
(% of Remmining Vitpmin 50 orawE. 4 Exan@a Cong., 7

np. period 12 1 npj e Exanpl e 4(chr,)

.810 ¢ - 100.90‘E'X7a 0 47. 4 3(5’7 78.4 3

99.0 24.5 24 |64 78 095 4 0 15.1
49.7 15 12 9177 0
35.7 24 87.8 0 0 20 Fromthe results

of Talbbes 4 Framuthéresiilts ofiTablesadland §. Histseqnitat the caaled vitamingGrirepa@tigirasesedingttd thewpresent
accor di ng'"Yﬁtﬂt'th'b'ﬁe%'efmeam’\ﬁéﬂhﬂ'ﬁy@ﬁv"emhl%‘ih?'sthaﬁa'?"ﬁe‘i derivative oftlAsedriiq gpiddfFa L-

vi tam n Cescerhffelanethan W prepien girineddy pgenventional melbed bi ¢ acid (Ca L-
ascorbate) and than the preparation obtained by a conventional method. 25
Clains_1. ‘A vitam n preparation, conprising a particul ate core substance
cont ai%hi nﬁ stam n C and, enti reI y sur- 'roundi ng each core particle, a

coat 9 RS L iyl Sighl AISLATE s R E1R GGl 4P
Ciculate T s gg" PR i f) Gy jmﬁiﬁ&uﬁ i srft#né’;
that the corg,ai ﬁ&%@iﬁg Qﬂgﬂ{g p%ﬁtsof ast40°C @ﬂa clofsed )‘,orW?db hce % 6*@1@" C,

and impthat 4hestdew by WagiVaRnich n&ﬁﬂﬁﬁﬂe%@ﬁmgmgteﬁépcom%e V.5 WR0d &w&bﬂtﬁ&}nﬂ'
2. A preparatgion as claimed in claim1l, wherein the weight ratio of ‘the

core substance to the coating material is fromO0.1:1 to 50:1. 35 3. A

pr epar at i dn Agrepratiomanciaimeddi eim, Whenein teaveightPationfthe cofersubstancedo the caatitgreaietiele
has a particibé'ofspiétwob 1 to 1000 [err] 4. A preparation as clained in any
pr ecedfng e arti I.Zze o 1 40
o 100 [ ot ReStarsloRpEodlmad F it T Ryap e dap aveBides arafnigse= o dis

pr ecedi ng clalnf conprising contacting the re- spective particles of the
core subsganggregdislioR bis didiRedin Ayl pritedi®f dilith dherein the coating material has a particle size of 0.1

40 to 100 um.

5. A process for producing a preparation as claimed in any preceding claim, comprising contacting the re-
spective particles of the core substance and of the coating material.

6. An animal feed composition additionally comprising a preparation as claimed in any of claims 1 to 4.

7. Amethod for cultivating animals selected from livestock, poulitry and marine animals, comprising feeding
the animals with a preparation as claimed in any of claims 1 tc 4.

50  Patentanspriiche

1. Vitaminprédparat, das eine teilchenf8rmige, Vitamin C enthaltende Kernsubstanz und einen Fiim eines Be-
schichtungsmaterials, der jedes Kernteilchen volisténdig umschlieBt, von agglomerierten Teilchen eines
oder mehrerer feinteiliger Lipide mit einem Schmelzpunkt von wenigstens 40° C umfalt, dadurch gekenn-.

55 zeichnet, dal die Kernsubstanz wenigstens 10 Gew. -% Vitamin C und das Beschichtungsmaterial 0,5
bis 10 Gew.% Vitamin E umfaft.

2. Praparat nach Anspruch 1, worin das Gewichtsverhalinis der Kernsubstanz zu dem Beschichtungsma-
terial von 0,1:1 bis 50:1 betragt.



6.

Vi t am npr dpar at ,

das eine teilchenfdrm

(640)

*

gé,

An ani mal feed conposit i on addi tional | y conprising-a_preparation as
clainmed in any of clains 1 to 4. 45 7.
selected fromlivestock, poultry andEm@443iiés Bhi nal s,
animals with a preparation as clained in any of clains
Pat ent anspruche |.

A method for cultivating animars—

i

ent hal t ende Kernsubstanz ‘und ei nen Fi | nfTabhes5Be- schichtungsnmaterials, der
j edes—Kernteil chen volistindvgtambdshti Fdde ¥eit f89! PEEIdErten Teil chen

ei nes oder mehrererfeinteiliget ofpRéfathingi VERARRGRINE] zZpunkt von

weni gstens 40 C unf al t—daturehrgekenrt—55 Ze+-ch : lg die

Ker nsubst anz weni gst efsStor&gey. | -Bxamplen n @umd dap ®emehi chf ungsmat eri al
0,5 bis 10 Gew. % Vit ari ﬁeﬁ%?a t3 2. Pr gPkeach ByamRlechf 1, worin das
Gewi cht sverhiltnis def KetWStibsianz zu dem Beschi ch} thgsma- tlerial von
0,1:1 bi % 50:1 betrigt. EP 0443 743 BljTable 5 Vftamn C Hreservation
Effect (% of Remaining Vithm n| Q0&tdrage 47 Banpl e 78.4Conp.

Conp. Period 5 3 B Eanpl e xamplk leg4.1 100.0

47. 4 78.4 3 99.0 4.1 5

95. 4 15.1 >49.7 154 153 49.715 91.7
0 ¥ 35.7 24 12 gp.g 9.7 Q 35.7 @ 20 From
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schichtungsmaterials, der jedes Kernteilchen vollstandig umschlieit, von agglomerierten Teilchen eines
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zeichnet, daR die Kernsubstanz wenigstens 10 Gew. -% Vitamin C und das Beschichtungsmaterial 0,5
bis 10 Gew.% Vitamin E umfafit.

terial von 0,1:1 bis 50:1 betrégt.
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