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mat eral's. This product conprises fromabout 80 to 99.95% by wei ght of at
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Exi sting psylliumtype products require that the m xture be consuned al nost
instantly after mxing. If the prior art mxtures are allowed to stand even
forzg" sbort period of time the products beconme so nucil agenous and thick
that It is difficult to swallow them 35 One nethod for producing the
rmdlfled dietary fibers of the present invention is by mxing the fibrous
material with a rixture of an engpsinf{4p 55’31non-toxic solvent. The
dietary fiber should be mixed from about .05 to 20% of a food grade

enul sifier and mxed with fromO0.5 to&ﬂ%lby wei ght of a solvent. Suitable
s oI vent s i R@flaramopfrare ehﬂ ahe'r*of WHf g e:t,th 6$ 3%@(@@# °fa’1?6P'@t‘ ﬁH’ﬁB"r‘ea’ﬁ‘ie)?t“ﬁ? mow
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the di etnsikiird hig mél'iaaomglpg.gceaafb sitlome u5| ng any of a nunber o

di fferent conventional mxing processes so long as intimte contact between
the enulsifier and the dletaryF$Wb€P i s achi eV@8% Exanpl es of such
procé8ses include the Wirster process which |% g nodi fied fluid bed coating
system for produci ng encapsul at®¥' product s. 28¢ond proces is the Durkee
encapsul ation process which is ly an & suspension coating
process i.e. the fluidized bedF§§§§E%%§Pted mn?h/alr and sprayed with a
coat i’ng NMaiiloh 810 grathsldd irichrbdREwS adBEPHBBnded P31 AP Wik, He rdardddl &&.&imébersea
bl ender \a{h diffe mfARg.descri bed in the August. 1981 Rubber Wrld article
entitled "Fluidized Bed Mxing of Dry Liquid Dispersjons" Oher suitable

m xers include the Twin SheII m xer PExgh@eder) and cone mixers such as the
Nauda, m xefhe Rreerdvres! BSF{”' %{Peaﬂﬁdt"efh ‘t‘h@‘csﬁwm theerml%aisr eriaced byftha variows y
fi b\er/ arbéarﬁ] QH éf'?‘ﬁ? braf\qﬁh tbreinS Oft{\o%{ ‘héﬂ'go r]a E Bl r; Both natural and
convent i"®HH° T "§ﬁ'§ fgsefdb %asgosé g el %sr°°p?er‘d% f' EPPIF T et ohpined:
nmet hod of bl ending the enul sifier mnth the dietary fiber is to use the
Littl eford/ Logi e Bl ender without usingxafpedol vent. Heat nmay al so be
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essent i adaried froradxheplianlly idecpantitgsdweving aparticie sizé lespihes 208 microne fhirowgh larga particle

i ncl ude figkdsd?.000 giceanblelnteach thstanes PLarrpruits id thesptitained ip Exgmele d wess ohspeved.
conposition. In this regard. citric acid or other acids nay be added to t he
55 @enposition to inpart tartness or other flavor characteristics.

acids are ytillzed | BoR bR &%ﬁ RS o EBIBIE 1 Ylobd dibiShy TG
o5 mono ol et R Y Bl i.esp Ao, e
i NCOr porgivi 9Ido wtg_ RzdalisT ,ﬁ;gdmgmfrat erials should be av0| ded |f t he product

is ingended to be used by persons on a | ow sodi umor phosphate diet. Al so
sweet eni ng agents and/or flavoring materials can be included. Suitable
sweet eni ng agents include sucrose, dextrose. fructose and other sugars as
~well as 50 artificial sweetening agents such as saccerin. cyclamates and
aspartame. i.e.. N L-Al pha-Aspartyl-L-phenyl alanine-I-Mthyl ester. Al so
.suitable food grade coloring agents al so may be i ncluded The conposition
“and Wt hod of the present invention will now be illustrated by way of the
foll owi ng exanpl es which are for the purposes of illustration and arc not
“inany way to be considered as [err] in the follow ng exanples. all paris
and percentages are by ,weight and all tenperatures [err] 65 Cel sius. EP
0142 601 Bl Exanple 1 86.67 granms of pure ethyl al cohol was mxed with
13.33 grans of sorbitan nonostearate plus 20 nol es of ethylene oxide

. (pol ysorbate 60 - Tween 60). To a Littleford/Logie bl ender was added 70
grangoof 40 mesh psylliumand 29. 60 grans of bran. Al so, spree grans of the
et hyl™ al cohol - pol ysorbate 60 m xture was 5 added and the entire m xture was
bl ended together to uniformty and until all the bran and psyllium

. particles were wetted. At this tinme the solvent was renoved by air drying
"to produce a coated psylliumbran m xture having the follow ng per cent
conpdsition. Psyllium 70. 0% 10 Bran 29. 6%

Pol ysor bate 60 0.4% When 5.0 granms of this product was added to 8
~ounces (236 m) of water, the material quickly 'dispersed
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with sinple nmixing. Exanple 2 The procedure of Exanple 1 was repeated with
the exception that the bran was replaced by the various brans such as red
' e_'t/bran white wheat bran, oat bran, corn bran and rice bran. Both
-natural and roasted brans were used.. In each case, simlar results to those
observed in Exarrpl e-1 were obtained. 25

Exanpl e 3 The procedure of Exam@R Q 14602pBd ed with the exception that
the particle size of the bran was varied fromexceptionally fine particles
having a particle size less than 106 microns through large particle flakes
(2.000 mcrons). In each instance simlar results to those obtained in
Exanpl e 1 were obsenved. Exanple 4 A series of ¢aated dietary fibers were
prepared using the prodeduye of, Exanmpbes . Thes VYietary {i bgdrs have the

final formnulation ag sdt forth '|n Exanpt, ¢ 1 n|egchscage? eifi her et hyl
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so 55 60 65 EP 0342|1601 B1 [err] EP 0142 dded to water.
each of these formullatilons were readily di spersé*d' byoS| ane Hand m xi ng.
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Citric acid ' 3 8 6%% 10
Asparatane (Nutri-Sqeet] - G D. Searle) o & G%S%C)range flavor
2.597%fD and C yelllow|No.1 G Lake + 1ot 111 [ % ¢ 50.d95% 15 Beta
Carotene 1% O N v ot 188580 7§ fdrmul ation
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Exanmpl e 4. A 8].‘86%2&3 Citric acid o @ ~ 3 [11.69%
Aspart ame : 0. 94% 30 2 o o Or ange
flavor S 3.51% FD & C Yel | ow mos_ 64 akks 0.12%
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conposition remained in a drinkable consistency for at least 5 m nutes and
had" a pl easing orange flavor with sone tartness. Exanple 7 A flavored
co#@py',ti"bn was prepared having the follow ng formul ati on: Coated bran of

Exanpl e 4. F .81.86% Citric acid 11. 69% Aspart anme
0.94% Orange fl avor - 3.51% so FD &
C Yell ow No. 6 Lake 0.2 % q%gﬁr ene 1% CWS 1.88%
This fornulation was a free fl 'n%p ich was readily dispersible in

wat er . Thgnéd sddell kd1@ateR eadHOdTRRESE FdrMIatiGREANVE1E ceadily dissbriedloyliripie BBsd MhaitCy
for at least 5 mnutes and had a pleasing orange flavor with sone tartness.

Clt ains 60 1. Acoated dietary fiBeampd$ch is readily dispersible in

li quj ds wh fignomed camiplositien wes ererere@bri-ag e fellewingdpEinat80: t o 99. 95% by wei ght
of at |east one QJ:%{&WMH-Q% mdiste GRELAhET | Zed by fraoggegqut 0.05 to 20%
by wei ght of a ?oo grade enul sifier wherein the emulsifier substantially
coats the powdeciscacir event aggl onerati on when added t ®@.6s¢P%ui ds. 2. The
conposition of Claim1l characterized in that the dietary fiber is psyllium
di etdry bran. whsnarat@ne (Nyaii-Fweetd— 6 Rilaede) t her eof . ©BB9%%42 601 Bl Wen
added to water, eachfof these fornul ati ons were readil y,_sg%jipersed by sinple
hand mixi ng. Ex2MEPLME°R | avored conposition was prepardl®ha. ng the '
foll owi ng for W?ﬁ%ﬁ@@yel%&% Rey! I iumbran m xture of giggggple 1

86.5/3% Citric acl 8.657% 10
Aspar at ane ( Nut Béta Bdedne-1%CCWR  Sear | e) 0.1688% O ange flavor
2. 597% Fl) and C yell ow No. 6 Lake 0. 095% 15 Beta

Car ot ene THs fonBulation, when added to water, was readily dispersed3giuy simple stigging Angdirpmained
‘when adtekable forapererimatelys Pisttes The tarsplariathdasledgna PRpeeiiaves with dyntgitpriness.
rewed ned drinkabl e for approximately.5 m

! _ _ 2andgtes. The formul ati on had a
pl easi g RRARGE Johﬂ,\sgt.-omhbpgpnwka&§90$’§vi..m-fomhe 6 A flavored

conposi tion was prepared having the ow ng formul ation: Coated bran of
Exampl e 4. A 81. 868st&bbrah of Exanptd 41A 81.86% 11. 69%
Aspatt anme L 0. 94% 30 Or ange
flavor - Citric acld 5105 FD & C Yel | ow \b®9% Lake 0. 12%
Beta Carotene 1% CWS 1.88% 35 This | ati on was a free
f1owi ng powder whi ch wa¥®¥8%8i 1y dispersible in (\;Ag{ﬂelfl The resutting

conppsi tion renained i Bradgslhbvdfabl e consistency fgr¢at |east 5 mnutes and
had a pl easi ng orange flavor with sone tartness. Exanple 7

FD & C Yeltow No. 6 Lake 0.12%
_ ‘Beta Carotene 1%, CWS 1.88%
35
Ths formulation was a free flowing powder which was readily dispersible in water. The resutting
composition remained in a drinkable consistency for at least 5 minutes and had 3 pleasing orange flavor
with some tartness.
_ Example 7
K_/ A flavored composition was prepared having the following formulation:
Coated bran of Example 4.F 81.86%
« Citric acid 11.69%
Aspartame 0.94%
Orange flavor 3.51%
50 FD & C Yellow No. 6 Lake 0.12%
Beta Carotene 1%, CWS 1.88%

This formulation was a free flowing powder which was readily dispersible in water. The resulting
55  composition remained in a drinkable consistency for at least 5 minutes and had a pleasing orange flavor
with some tartness.

Claims

&8 1. A coated dietary fiber which is readily dispersible in liquids without agglomeration comprising from
about 80 to 99.95% by weight of at least one dietary fiber and characterized by from about 0.05 to 20% by
weight of a food grade emulsifier wherein the emulsifier substantially coats the powder to prevent
agglomeration when added to liquids.

2. The composition of Claim 1, characterized in that the dietary fiber is psyllium, dietary bran, wheat

65 germ and mixtures thereof.



A flavor ed conposi tion was prepared having the following formul ation:

Coateod bran of Exanple 4.F 81.86%Citri0c acid _ :
ass0 o e cvelowno o axel NHE I NI RN
Beta Carotene 1% CWB 1.88% This fornul ation Was®a ¥rée fI oW ng

powder which was readily di Spﬁi’slﬂb S n water. The resulting 55
conposition renmained in a. dri 1424601 s@éncy for at least 5 m nutes and
had a plggsLaskdih s, éa'cmsp{hew iohna%,%;é RSSH: didgRHEE bf Yimpte héna.ﬁs fgat ed
di etary fiber whichis readi| y dispersible in I'iquids wthout agglongration
corrprl sing from about 80 to 99. 95%&xymprisght of at | east one dietary fiber
chaadeov@ed zwdpdsyldhmnm;mdfa 05 theofoR@NnbYormmelagbn: of a food grade
errul sifier wh SI £ bstantially coat powder to prevent
aggl omer at i on(l?:r psy d‘ed x{u?eo xa?pp$he cConposi tl%?)% of Claiml,
characteri zeddtn‘:LMt t he d| et ary fiber is psyllium gegieary bran. wheat 65
germ and m xtures thereof. EP 0142 601 B1 3. The conposition of Claim1l
ore 2, char act aspaadmetNetriciweehe- @uilSsardaler is a m xt uP€93% distilled
pr opyI ene glycol monoesters, distilled nonoglycerides_and sodi um stearyl
| actyl at e, hy&‘?ﬂQﬁ)}PY‘?'c et hoxyl at ed sorbitan nonoest e?S¥7%mlto dextrin,
| eci t hin. d cerides, and m xtures of. 5 4. The
cogrposi tion O?H&(SE}% gﬁgﬁaé g;c%éerl zed in that the hyd?gﬁ"gl i c ethoxyl ated
sor bi t an nono@sia’iaboraiec1os. WSt an nonost earate plus 201384%s of et hyl ene
oxi de, sorbitan nonol eate plus 20 nol es of ethyl ene oxi de and m xtures
t her eof Thidforfticn Wi ddded to vamnywasf reddilyi dispersed osidg siide attiog iand demainediat
t hg doekhableiferapproxisrately & minutesoFhefprndativg hagda Usasgwme\fsewmithcﬁ hintaf tprthesser |
and from0.05 to 10% by wei ght enul |f|e;G ~ 6. The conposition of any
of C ai fiber i's a mxture of
psyl-li u&ﬁa‘?ﬁi&g%‘%‘ O%Pligﬁg%g’gdpgﬁgetgeﬂrap'a E@y %gg éwéﬁ%‘gglql on of C aim6,
characterized in t hatCoswad Brani oftEnsr@ple@npr i ses fa1@ew30 to 99% by wei ght
pgylliumand from1l to 70% by wei ght bran. 8. A process for producing a
modi fied dietary fib&ftigpeidacteri zed by m xi ng''$9%i etary fiber, from about
15 0.05 to 20% by ht of an emulsifier and fr m about 0.5 to 40% of a
non-toxi c sol vent; \21%5 BTV ng the solvent to 9% *m a dry, free-flow ng
psoduct. 9. The procegsmgefnabdai m 8, characterizgqein that the dietary fiber
is psyllium dietary bran, wheat germ and m xtures thereof. 10. The
process of Caim 8. Gba&adbtwwuedsutet hat the dilexary fiber is a nmixture of
psylliumand other 30 fiberous material. - 11. The process of
'CI ai m 10, charact eri 868 G¥Ptereat*<@V8 ni xt ure cdr?B?ﬁ ses from99 to 30% by

|ght o8 alffee 2% h hv;t' an. . Cess, of an Ul
a ai §¥ %ﬁﬁ%&aﬁkm o sfﬁlf o 'L'%' 'f% o """

di st ivith @8mpisiesene gl ycol nonoest ers d| stl ed nono ycerl 041 um
s{earyl Iactyl at e hydr ophylic 25 Ated sorbi tan rmnoesters rral to
dext ri na ab@sbd m.nmsmnwsm&mﬁ&m@ng %ﬁ@&.hg?&mua.agnm xtures thereof. 13.
The process of Claim 12, characterized in that the hydrophyllic ethoxylated
sor bi tan nonoesters atloeted@rdmdfaenamﬂa@lFeate pl B.88% nol es of ethyl ene oxi de,
sorbitan nonostearate plus 20 noles of ethyl en1e1 sg;(: de and m xtures thereof.

Citric acid
«s
Aspartame 0.94%
Orange flavor 351%
50 FD & C Yellow No. 6 Lake 0.12%
Beta Carotene 1%, CWS 1.88%

This formulation was a free flowing powder which was readily dispersible in water. The resulting
85 composition remained in a drinkable consistency for at least 5 minutes and had a pleasing orange flavor
with some tartness.

Claims

s 1. A coated dietary fiber which is readily dispersible in liquids without agglomeration comprising from
about 80 to 99.95% by weight of at least one dietary fiber and characterized by from about 0.05 to 20% by
weight of a food grade emulsifier wherein the emulsifier substantially coats the powder to prevent
agglomeration when added to liquids.

2. The composition of Claim 1, characterized in that the dietary fiber is psyllium, dietary bran, wheat

65 germ and mixtures thereof.
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ri esel f akidgam Mhadesktheredls Losungsmittel entfernt wird. 9. Verfahren nach
Anspfuch . 814 HMP%S iefﬂenh%etfdhweﬂractd'md i thatdhectran!$iBerheprsenein aaumdaswflftomn
dietiti QE'ﬁ é’e'g Gem schen dersel ben best eht.
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Faser ein von (gggﬁﬁt v acar%nﬁu e ﬁ?%’r‘&hﬁetha‘ e soyr 'a|eg’tyhflf:%?t9hé~ater

n H’ee?ehm aserigem Gut i st. .-
j~ ;35 - LILj HL2r 111
11111 | piteataksipriithd?2 601 Bl 11. Verfahren nach Anspruch 10, dadurch
gekennzei chnet, dal3 das Gem sch 30 bis 99 Gew. % Psylliumund 1 bis 70
Gew. % Kl ei'e Bewt'ﬁbtete d'etg'schpeﬁaﬁetm'em Fitscigkeiten l?rﬁhti@‘r"e sasmmethellgnggigpergjerbar ist,

323? fff‘gﬁﬁﬁ% ;ﬁ% m%}w ﬁé@f‘“ o Sy LR ehwwb%tgat et ™

iandaet rﬁnE&&uﬂeﬁ%b'&é‘%‘iﬂ?ﬁQ@&t P4sBe aus
lval tOdER§yﬁiiuﬂw dieﬁﬁb&hbt IOIanel\Mﬁth)ﬁG%U ddyﬂ,GeBi anchrdetben besent. Gem schen -
der sel ben }2edzeimbensdidingViocH Aspeah nadér 2 dmiprch gbkebazeict aetudatidegEkegaweasienetn
dal | “di Gemisch whr!¢seh-eeemBwywermhtkehnc@epmmmﬁst-'hmmé‘é@rmglvaersien und Natriumstearyl-

Sorbita @ E"Zq ;gfo%%z r|% g%";%@e P@'ﬁ?i}ﬂe‘éfe'“SdY‘ﬂWa’ﬁﬁﬁnbﬁﬂ"éﬁ‘t Mpw'vze“%m
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5. Zusammensetzung nach einem der Anspmche 1 bis 4, dadurch gekennzelchnet da die
Zusammensetzung aus etwa 90 bis 99,95 Gew.% dietatischer Faser und 0,05 bis 10 Gew.% Emulgator
besteht.

6. Zusammensetzung nach einem der Anspriiche 1 bis 5, dadurch gekennzeichnet, dal die dietatische

55  Faser ein Gemisch von Psyllium und anderem faserigem Gut ist.

7. Zusammensetzung nach Anspruch 6, dadurch gekennzeichnet, da3 das Gemisch 30 bis 99 Gew.%
Psyllium und 1 bis 70 Gew.% Kleie enthalt.

8. Verfahren zum Erzeugen einer modifizierten dietatischen Faser, dadurch gekennzeichnet, daB eine
dietatische Faser, etwa 0,05 bis 20 Gew.% eines Emulgators und etwa 0,5 bis 40% eines nichttoxischen

60 Losungsmittels vermischt werden und zur Bildung eines trockenen, rieselfdhigen Produkts das
Losungsmittel entfernt wird.

9. Verfahren nach Anspruch 8, dadurch gekennzeichnet, daB die dietdtische Faser aus Psyllium,
dietatischer Kleie, Weizenkeimgut oder Gemischen derselben besteht.

10. Verfahren nach Anspruch 8, dadurch gekennzeichnel, daB die dietdiische Faser ein Gemisch von

65  Psyllium und anderem faserigem Gut ist.
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bl e, et didpm Semischn egestlﬂlene;rai’@g ikvimmnoeérodestilliertepdvienaglycerisien und (Nagrium-
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sel or®®*l ' uné@.\guee tieresetboda revandivaiand, caversérBéglenich que&ﬂautébngseamemqué%%
| ' enul sWWﬂ'ﬁs SRSY'UW“rPéP'ah é’o?}ee“rﬁwﬁ?é@tsef‘s de g ene I ycoI d| stl I | es, de

monogl yc r@geg g 'e phifs f@é&g%"v mof %eec w pemauas Bpre
de sor bi ?iﬁtu et% .oméd gsgﬁt 5ar foftiar 4 sfr u %éi lan é:% I’\’f'rf o

monoghycer g ro&eé M%‘Jeh £6, dafthiisrisd 4 &ragsﬁ,f daététh s i@ S8R on
sel bf | aa.éteﬁtﬁa,chee@etm dbbie aaé.ﬁstrﬂrah§é% en ce que les m)noesters

sor bi t anne 12tUegmeydéds sélynl tameveridiestiancBparectidsstenche que hofitre altéssticiee enmblrhaame de
pl us 20 Wi"w‘e%d@"@ﬂ meﬂéeeﬁ ¢s¢e. du nonost 6arate de sorbitanne plus 20

ol es, d' ox degract ?ﬁ%ﬁf v%ﬂ We@m&é'éé ence qup ledis mslapgecaspsred gep9 & 30% en
jnlu

r evendl 9‘3‘ éc%? on es reven F s|8 é%qucaﬁ(éns tn <:eest pgmx?l Pant esr.-{
quant it Q.mq'ﬁé g@ igéne col distill ngt es yI lactylate
que CONCHCsdRim, I B RidHb st Q@%o itéh th&@fé@%@fobﬁ#‘eseae Erfaitd Uesdrife SO Weeitineg e
" al coolmertdngérque del digipdéridésas 16t maigegesd’ al cool et hylique et d' ac6t at e
d' et |'f§/| e et13|] |L@mr®e¢@4emmge@ver@m:a%1 12, caractérisé en ce que les monoesters de sorbitanne éthoxylés
hydrophiles comprennent du monooléate de sorbitanne plus 20 moles d'oxyde d’'éthyiéne, du
monostéarate de sorbitanne plus 20 moles d'oxyde d'éthyléne et leurs mélanges.
14. Le procédé selon la revendication 12 ou 13, caractérisé en ce que I'émulsifiant est présent en
quantité de 0,05 3 10% en poids.
55 15. Le procédé selon I'une quelconque des revendications 8 3 14, caractérisé en ce que le solvant est
I'aicool éthylique, I'eau, les mélanges d‘alcool éthylique et d’acétate d’'éthyle et leurs mélanges.
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