
2                                          1,030,328     more evenly cooked
than was possible hither-  will not be subject to microbial spoilage so
to. Additives such as preservatives, flavour-  long as excessive moisture
absorption after     ings, colourings, minerals and vitamins may  preparing
as aforesaid is prevented.     be added to the foodstuff per medium of the
The soaked foodstuff may be dried to  85% 5  saline solution if desired.
of its soaked weight without gelatinisation to  70        Certain
micro-organisms such as Sporen-  avoid microbial spoilage but in this
instance      donema spp., Penicillium  spp., Micrococcus  the foodstuff
may become more brittle than      spp., Aspergillus spp., may be
encountered  gelatinised foodstuffs of a similar moisture      which are
capable of very slow growth on  content. 10  foodstuffs which have been
treated according    It is entirely practicable and feasible to  75     to
the invention. Most of these organisms do  effect gelatinisation plus
preheating, followed     not grow at reduced (refrigerator) tempera-  by
filling the foodstuff hot (say 150[err] F.-     tures, nor at sustained
temperatures of about  200[err] F.) into a container, which is then sealed
100[err] F. or above. They are mainly subject to  immediately. Such a
container or package 15  inactivation by heat at very moderate pas-  should
be substantially moisture-proof and in  80     teurisation temperatures for
short times. When  this regard bags made from  polythene or     such salt
resistant organisms are likely to be  " Saran " (Registered Trade Mark)
coated     encountered, it is desirable to carry out one or  films or
papers are satisfactory.     more of the following operations, namely:-
V) It is also satisfactory to pack the soaked 



20    (a) add an additional preservative such as  and gelatinised or
ungelatinised foodstuff in  85     sulphur dioxide, sorbic acid or its
deriva-  a container under vacuum.     tives, benzoic acid or its
derivatives where this    Foodstuffs treated in the manner described     is
permitted by law,                          herein are prepared for
consumption by boil-        (b) hold the foodstuff in cold storage,  ing in
a quantity of water which is sufficient 25    (c) hold the foodstuff in
warm storage,   to absorb the contained salt. For most pur-  90        (d)
pasteurise the foodstuff within its pack-  poses, it has been found that a
volume of     age,                                          water 6 to 8
times the weight of the foodstuff        (e) gelatinise the foodstuff and
reduce its  produces a palatable product.     moisture content
sufficiently, for example from  It is also within the scope of this
invention 30  5% to 15% of the soaked weight of the food-  to partially
cook the foodstuff after it has 95     stuff so that it becomes unsuitable
as a growth  been impregnated with the saline solution.     medium for
micro-organisms,                   The partially cooked foodstuff is then
de-        (f) pack and hold the foodstuff in a vacuum. hydrated to remove
the bulk of the moisture        When the foodstuff is to be packed into
content. This results in a substantially dry 35  units for sale for use,
the treated foodstuff  product which may then be packed in a con- 100
may be packed into a bag or container which  ventional manner.     is not
subject to damage by heat and sealed    WHAT WE CLAIM IS: -     and the
sealed  container then subjected to a   1  A method of preparing quick
cooking     conventional form of heating for the purpose  foodstuffs
comprising grains, seeds or farina- 40  of pasteurising the foodstuff.
During pas-  ceous foods, said foodstuffs having a starch 105
teurisation the starch in the foodstuff will be- content in excess of 50%,
the method com-     come gelatinised to some extent. This does  prising the
steps of impregnating the food-     not hinder the subsequent cooking and
eating  stuff with an aqueous solution of sodium     qualities of the
foodstuff and in the case of  chloride until a uniform  penetration of the
45  grain and seed foodstuff, the individual grains  solution throughout
the foodstuff is achieved. 110 



and seeds when gelatinised are less brittle    2 A method according to
Claim 1 wherein     and more resistant to impact than if they are  the
sodium chloride solution is saturated or     not gelatinised.
nearly saturated.        When the foodstuff is to be packed in bulk    3. A
method according to Claim 1 or Claim 50  containers where heat penetration
during pas-  2 wherein the impregnation is performed at a 115
teurisation could be incomplete, the foodstuff  temperature of from
32[err] to 180[err] F for a     may be pasteurised prior to packing and
then  period of from 5 minutes to 72 hours.     partly dehydrated, for
example by between    4. A method according to any of the pre-     5%  to
15%  of the soaked weight of the  ceding Claims comprising the additional
step 55  treated foodstuff. The foodstuff may then be  of pasteurising the
foodstuff after the impreg- 120     handled in bulk in a normal manner as
long  nation step.     as packaging is such as to prevent further    5. A
method according to any of the pre-     substantial loss of moisture.
ceding claims wherein the foodstuff is further        Depending on
atmospheric conditions, the  treated to effect gelatinisation or partial
gela- 60  treated foodstuff, if left exposed to the air, tinisation
thereof.                          125     will continue to lose weight as
moisture, until   6. The method according to any of the pre-     a fairly
stable final weight is reached. Food-  ceding claims wherein the foodstuff
is per-     stuffs " dried " in this manner have excellent  mitted to
absorb  between 25 and 80%  of its     keeping and handling qualities and
are still a  weight of the sodium chloride solution. 65  quick cooking
foodstuff. Foodstuffs so treated   7. A modification of the method
according 130       



1,030,328                                       3          to any of the
preceding Claims wherein the    9. A method according to Claim 8 compris-
uniform penetration of the sodium chloride  ing the step of partially
cooking the foodstuff 15 solution throughout the foodstuff is achieved
before de-hydration.         by the steps of impregnating the foodstuff in
10. A method of preparing quick cooking     5  the sodium  chloride
solution, removing the  foodstuffs according to Claim 1  substantially
foodstuff from the solution and holding the  as hereinbefore described.
foodstuff in a condition which will permit   11. Quick cooking foodstuffs
whenever pre- 20         uniform penetration of the solution contained
pared by a method according to any of the         therein.
preceding Claims.    10    8. A method according to any of the pre-
PAGE, WHITE &  FARRER,         ceding claims wherein the treated foodstuff
is      Chartered Patent Agents,         subsequently dehydrated until 5%
to 80% of    27 Chancery Lane, London, W.C.2         its total weight is
lost.                             Agents for the Applicants.
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