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DaKel ;S aet p%:ilé‘t% 545 AEE rm??t?c can “an

Oi ‘l pr O Hﬁ c agd%rvtltn% precsgnt%@t%rtn;ngﬁnt fanyl?cl 8@ Q'ﬁe

| ards, b U o O N R
ma-yonna'd%ﬁ'vatw% ucﬁ’\ %Erb ﬁceﬁllldsg ca%%eﬁﬂ&llﬁ&hq{yhﬁxﬁ%bylﬁﬂﬁé'rﬁéﬂyﬁellulose
CONPOSi tah@®Nicredrystalife Eélﬁfé@eﬂtmﬁdﬂVﬁﬁﬁbIsO&n% agofts f iRdidde f dulld W drdeoiléidb)R MiaftBespnd 4
M ner 2| SdextMd! foinferted whay, Tohe mhidkiextr b, Uely6ls, ihdiLaing Bsgar dikbRolf, alg: soitditdn@ mahdiIni NS
I ncl ude avb babohydradles, 8g.tke) D, vitamn E (tocopherol), and vitamn K. Four
di fferent tocopherols have been identified (al pha, beta, gamma and delta),
al | of véneligicalMethods | y, yellow |iquids, insoluble in water but soluble in
fats and oils. If desired,” the conpositions can be fortified with a

. r ecomwendésgosita Megsuetmedwance (RDA), or increment or nmultiple of an RDA, of
any of the fat-soluble vitam ns or conbinations thereof. The present.
conpositﬁ-ﬁﬁtﬂ&?,iéﬂ_aéﬁ‘_ﬂbly 50 cont ai-n about 1 1 rrg of Vitamin E as d-al pha

t ocopheryl acet ate per grams of poly gleste gahe %ﬁg%&%q T8 asses

orrpo% i ti oH® %‘5??‘1’ EE]Yeé'PT ?e? %?;;:ﬁn'"‘&& f’l‘?t

f fo0d géﬁrli nto

gene?r t 'f’%‘yffi' ﬁ?f § dc éy@s'?rﬁ" ”ﬂ%g h‘W 'Pue ?168% éﬁsgaf’ dron
reduced EAPBF Vésﬁé'r tﬁ gesity Js 'B%ﬁ!br hation with bul ki ng agent s.

Noncal ord 9us9Jme[eﬁ9{:j?§‘grm (;?Jzegﬂrge sweet eners include, but are not linted to,
aspar fame t haumat i n; di hydrochal cones; cycl amat es;
stevi 05' deg Ferlni-Siiidy Hiefd BN coRdy G&é%ﬁ\TeteP(F@JréﬁﬁﬁécﬂE QR td7 Qodul UG, é&mﬁ}&kcmﬂ and
P-4000; 1§y %uraséawuﬁ W @BPGiorcd Etag!lsiuBed 1RIRSidchdy mesbuldinb] A con IsipliQhts plagd, 1 N;
cycl ohexgrl sl visasrmdie? Ssmpdratared ib tatiliftsll 1o MOGHFZ@Y.8 109.SThe LM 136drdek i rsdeirbé)a?éH, gnd6é ds
such.as gap eawbdnangcon@ ariSpittd B FetKTiR 6bnd sppd BichdcMédD BndSthd Ecnsa it RMmperatilesTes
such &s gpesdulliited Re100r B (gI80C)0 Thal gandl coptagid irel@at. Sufiiclentamals (aplacsll batwbennad S
and 7  plidiePard tBHGn B thiXlthe garcia cbhpletelp difled sThedbmmetiurel B flowititnglatdiize et t8ased
sweet end8s8 “Slbhatmst 3Jeacoddsafiam the ltdstimessiecting tthe-RAM 0010 deeamndsT shearoatd and record
L- am nodindher drimopirt iecadsr. Reedrdthe ehwar simash ahthe deximuh valeer fordi and then for two 30-second
- al pha- ariptervri, followsd by levasy wp@gheaqqﬂerggw}tm velvp gt Wsminglerdis recorded. Viscosity 0,1 Pa.s

3- hydfooxXpaise} 5| Rear esespem?ynas/erthelyifed hyahmsém(ﬁﬂoee'br het erocyclic aromatic
car boxyl at es The conBlosr tions can be used in conbination with other
noncal or't HayigSqlid Stability Measprament 5t 5. Exanpl es. s. of such materi aI s are:

fatty aIco ol ers, of ca box lLic acjds S Pat ent 4
5 g cw?' ated it S y 'ngﬁ?

I f"’ |s the red |no 9% 0 ubes y
po ye sfé#e *C:? 1% ) &;\s t r Illze
assi g 4%% ervce 00
di scl OS 'fa?ce rtﬁwm r@és%a Z;rs t ’th L:Slﬁ“gg
et her - esters of polyols cont ai ni ng t e neopenty nol ety U S’ Pat en
2,962,419 of Mnich, issued Nov. 29, 1960); fatty al cohol diesters of
d| car boxyl I ¢ acids such as 10 maloni® and succinic acid (U. S Patent

4,582,927 of Fulcher, assigned to Frito-Lay, Inc., issued April 15, 1986);

= trrglycerrde esters of al pha branched chai n-al kyl carboxylic acrds (U. S

! Patent 3,579, 548 of V\hyte assr gned to The -Pr- octer & Ganbl e Co:, -i-ssued May -
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cacids (U.S..Patent 2,874,175 to Feuge et al.); pol yorganosil oxanes
" (Eur opean Patent Application 205,273 to Frye); and aI pha- acyl at ed . ERRREA
gl ycerides (U:S. Patent 4,582,715 ER0%2 ¥ Bkin). . Qt her parti al fat

repl acerrents usef ul |n conbi nation with the present corrposr tions are medium-

chain 11 gl eerl, des, gl v esterifLed. pplyal XGEr gl 5 by 35 s
pl ant ste %Tlg‘"‘i %‘T’ E‘ §P|?%LH ﬁ'g é%’ @2 i‘f TErs’

nono/ di gl ty?:%'P? ?'atfsg?a{%’éd gI yceri des of short chain di basic

acids, sil (see, e.g., European.Patent Application
205, 273 . B9 Faf o heg b AEE se (NutraSweet Co.), Qestrin (Reach.

Assoei af es) Be?daéidaanﬁrnbfspedlaﬁ&%b%r &4t 2618 PolpsiteY Shnpid B GRatheH foOP BAMPerddo of

Pat ent  ApRbdop o) By RGHbr RAd: 1Akt 03 Hod of dntilitheCdainbi6 tsCEofaBletel) meffbdl. Hie'VBoltBd saRPY4 NT.

agent's ar eneH fnfpdled el 1©APANNE b ORF W4l D) bl HR Iofdt @3 Rdlks. ARATRADbring QRS SFOValliB Bdthe :

foods. Theolsstekian@ LB@PdHtee GRNObE (308 6T)ge Siblefridd T BuBsy thucléd? Inaghdlie resoRdipd €,

pol ydexir geav@nTheasdtiod i@ etetrininges ACulalnascbyFNMRvia dbseritssd irs Madisoa and Hill, J. Amer. Oil

car boxy metChsth.cSat.| wol 865978}, ap.[328¥1e Migshremérit ol SFShy PhiviRRriDalsqdespipbdie [ALQ.C.8.Wfcial

met hyl cel IMethog €datéeB1nificial Mejtotsniéridi Reconuasintliad Ryantices ©f Ml AmericarnOl ShdmidtkSatigty,

agent s i nStdiisioy 188y ((dvsinlincarpeirdtegi bt sgferense)ar ches, 25 dextrins, fernented :

whey, tofu, Thalfelpexexamnples arpag@rﬁdsomy.tmnmr"wgatg thganvention anslrire not integdedde fimit t ol

and nmani MISWPaﬂdthea'V?S@W"&t' ined by the|c@idsose. Anal ytical Methods 30 1.

Vi scosity Measurenent A. Sanpl e Preparation The polyol fatty acid pol yester

sanpl e i s X8RI unti| it conpletely rrel ts and i's thoroughl y mxed. Ten 35

grans of the rrelte re at e 2 Iasvra

The. san&l e |l§ q ﬂogae”d'y? o r?’@‘?sﬁg" g Ipfefge gqﬁ‘"a st'%“fgé) °Fy°s“§ 95 or
r

24 hou %f'?sgrm ehs"er Sopbrlated MY 0d has el apsed, the sanple is taken to

t he vi scometer and the vis es-r—t-—y—r-s—n%ae—umt——% A-sceqret er Oper ati on
Procedure +, 40 A Ferrantil-'8hediantsy pl ate and C'Gn,,v‘i"'scorreter (Ferranti’
El ectric, Inc., 87 Modul ar [AVGia subrbsdT¥BigdsterNY 184 §2b)ea}ii pped with a 600 ¢
torque gpring is used for tih&ypresoydstsreasuBegeENtiz%Al cone is put into

pl ace, and the visconeter tawp,erﬁudtgdeenuﬁ,sadj uasgd td%l)o Il F (37.8 ©. The
chart recorder is calibrat et anu § He cone and plate is

a ureg 45 are

~ set. The cone speed is chec r°s °t ' §e ef £
~equilibrated to 100 IF (37.8 G ™ ?1 gegaé"cmrs ?m ValL‘Ir§ 'E'r Ci ent -
. sanpl e ds pl aced between t heo l@{‘be.“a%ciel ge 1 Eﬁg

conpletely filled. The te : I ze at 100F(37 8C)

for about 30 seconds. Start the test by selecting the RPMfor 10 seconds-'
‘shear rate alhg splidcgeresedrlyesis isadeqdjo fh diquid sugressr Relypsterrasg dednixtye isdqaed to gbqup s 5
at the naXPHOHPVAGETT dn- The mirie isimentaind,at thisJgmprature qs Abput 13 mipyies, with fregpant e g
by every rﬂ"ﬁ’t% ZQ’“'E%@P'@‘&W Ié’rm‘tﬂﬁ"? 1"9 emeefetaretrae 'f”° ""rﬁ“rﬁﬁl"é‘?"' $ U2 B 'd‘é'fPe'se"

nbt pe
svhiai?’s'r%tyg i S e e
wrt géé Ite

fatty aci eane% %’w
t horougpl'y g Pt%gqadﬁgiog Becknan #344062 4.4
tubes t 0 capacrty ues arelrmeraey r erred to a 100*F | 5*F .
(37 8-C +E§K@Lg:pnstant tenperature roomand allowed to recyrstallize '
undi sturbédTor 24 hours. The sanples are then centrifuged at 80,000 rpm
for one hourthade Kh@9oflsudrose Talty cidpolyedtBiecomPdsibns Qe hite aﬁ&-ﬁ&b(ﬁﬁr lnGativeGRie Q820" S.
The pergent liquid separated is then measured by corrparl ng the 8 EP O

- 352 907 Bl relative heights o éne 'u gurd—and—sofTd] phases. Liquid/solid
stability (0% = 100 x (total pOYWBRRERf" sapple - volume of liquid that
separ at ed) 1total vol une of sarnhgeedients| . Sol i d fFat %Cpnt ent Measurenment 5 .
Bef ore determ ning SFC val ues,| {h& s8Ql gqgg, |l pol yester sanple is
heat ed %0 a tenperature of 15 J&Eﬁgﬁ;&% %% r at least 0.5: hours

or until the sanple is conpl etc.y rettee—tre—tretted sanple is then
tenpered at a tenperature of 4(FSucrose pca Hate' '"Pd?'“ea‘WI east 72 hours. After
tenpering, the SFC val ue of the figiotipeilate (losey T BavpoierFqrgskPraguctsy o+ (37.8
C) is determned by pul sed nuclear magnetic resonance |0 (PNWVR). The

met hod Por determi ni ng- SFC val ues by PNWR is described in Madi son and Hill,
J. Aner. O




! chem "soc., vol 55 (1978), pp. 328<31. Measurenent of SFC by PNMR is al so
descri bed in A OC S Oficial -Mthod Cd. 16-81, Oficial Mthods and
Reconmended Practices of The AneER 6352 ®7BTheni sts Society, 3rd Edition,
1987 (herein incorporated by reference). The follow ng exanples are

intended only to further illustrate the invention and are not intended to
limt i5 the scope of the in@r@,%;.@navmich is def|ned by the clains.
EXAMPLE 1 A sucrose. fatty agr ESTET OSLT| on is prepared by
conmbining liquid sucrose poliy Q’FAX‘?“ sal-i ri ’)n sdcf ose polyester, and
mcrofibrillated cellulose: Imicmdcresotmlyester‘ 76% w . % Li qui d.
sustode pol yester 164 g. | SBe6RMse polyester™ | 24% Solid
sucrose pol yester j 37 g. er&\ées&aﬁaatar.ba.teaxa@dmel lulose 15 9. 7%

*Sucrose -oct aol eate, io0dine Veka hdia he,M %ﬂfjoc&gg{&sofsb@&asterﬁi&ﬂwﬁhct aesters

‘of sucrose esterified with m ggeh s%(}bean oil fatty acids; and hydrogenated to an iodine SOybean oi |

fatty,acids, and hydrogenat edvatueoem i odine value of 8 "Mcrofibrillated

cel | ul ose, | TT Rayoni er For est—Products The sot T d sucrose pol yester is .

added to the li quid sucrose polyester, and the. mxture is heated to about

160 - -170 * F (71 *-77 - O | ai ned at thlsterrperature

for about 15 minutes, with fireuipesion® stirring. |[While continuing to

mai nt& n . the tenperature, tiq, égoqgngfl brl Il ated gelll ul ose fibers are then

di spersed in the polyester rpaare—by—stowagdi-t+qn using a standard

kitchen nmixer set at |ow speg e'dq“'dt%crﬂﬁfl?é'y%ﬁtﬁm @™%n|di spersion. The

conposition is then cooled r m!g“’ﬁé/ ‘:? 1.nd gﬁ;‘é m xing bow into an ice

water bath, and mXxing at | rqiniifipted celwose™n d i dersion is again uniform

‘Laéplﬁ" the conposition is pl'amcacﬂebaaoabataaedmobaigéms jar and bl anketed with

ni trogen for storage. " . 04Mixed hdblae heptarpbactapsiers pfsuarese psterified withant t o

| axative side effect after i nyetsogiean @XAlyRLIHs, andhydiogenktethidgn isfing ucr ose

fatty acid pol yester conpositvawasf@re nade and tested for | axative side

ef f ec%s 45 Conposi tionk |'ngr etMietefisillated cellyloss, ITT Rayoniayfejpst Products

Li qui d sucrose pol yester 94% 50 | ~~~~~~~~~ Mcrofibrillated

cel | ul 0se?@5h¥hion A 6 RAE 16 irdAdcBd!if laxdtibidetotidd kddactidh) Taxalile Gide it ib teaiee d

cel | 'yl 0S®, both I GorkfRYRAI ©Tand-ComSdsitibh Bt Corfpsithn C isERukl 855 &DimpRiver@npasi tion

B: | ngr edén®iatifon B. It is concluded that Yhelinepei pdrt ShictireSed linadi \sesdse rpolyesied dfotid sucose . *
4 D 30 polyester and microfibrillated cellulose SObi@ rasistaniois daxplive yids bftect than RiWe P&LILIXYBEof

oct aol ealigeid anddblidesusrase polydstyr, duti edh Imerecresistine ttaa-thectvol part mixtieet ofrliquidhfsuoseger ose

‘est eri f i puhestertand microgliliaterdsthaese.o0i | fatty. acids, and hydrogenat ed to an

i odi ne 10 val ue of 8 Comi-position C. .15

. I ngr edi Bramgle 3 % Ulqw d sucrose

poI yest er 76% Sol i d sucrose pol yester** 17% M crofibrilla g
cel | ul ose A7camposition is made as in Example 1, except that the composition contains 46% hqut sucrose

polyester, 7% microfibrillated cellulose, and 47% of a sucrose fatty -acid polyester made by esterifying
sucrose with methyl esters of a fully hydrogenated soy oil (IV about 1) and a partially hydrogenated soy oil
(v about 107), blendgd_ in a 47:53 ratio. The latter sucrose polyester has the following properties:

—h

Viscosity 25.9 poise (0.259 Pa.S)
| Adter steady 10 minutes shear at shear rate of 10 seconds™
| Liquid/Solid Stability 92.5%
45 SFC at 100°F (37.8°C) : ] 10%
§0
85
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* ~~20 *Sucrose octaol eate, iodine value 107 ' M xed hexa-, hepta- and
octaesters of sucrqgsé esterified Wth m xed soybean oil fatty acids, and
hydrogenated to an i odi ne val ue of BP D352 907 Bl ~Mcrofibrill ated
cellylose, I TT Rayoni er Forest Products Conposition Ais found to be
ineffective in |laxative side effect _reduction. laxative side effect is
reduced in both Conposition B and |Cestp@sit iComposion Qut Conposition Cis found
to be an inprovenent over Conposi tfi T TT[TR 450 cluded that the three
part m xture of |iquid sucrose polly Ler, sol i"d"sycrose 30 pol yester and
mcrofibrillated cellulose is norg g SI stan{ 44q | dxative side effect than
the t part m xture of liquid anq @l d su¢rgge ol yester, and nuch nore
resistant than the two part nixturlegfs | i qui disgucriose pol yester and
mcrofibrillated cellul ose. Exanpliegdg:335 A ¢onposiftion is made as in

Exampl e 1, except that the conposi|t b@escont ai R 4% | i qui d sucrose

pol yestagp, 7% mcrofibrill ated celjl Whinsealueahdsad’%jof a sucrose fatty acid
pol yester nade by esterifying sucrosewtirirethyt—esters of a fully '
hydr ogenated soy oil (IV about 1) and a partially hydrogenated soy oil (I1V
about 107), blended in a 47:53 rati g—Jhe latter, sucrose pol yester has the

fol l.owi ng properties: 40 Viscosity 25s®rPsiibegiof 0} 259 Pa. S) Li qui d/ Solid

St abi |'i trg Octa 1289744 ' SFC at
100 F (37.8 O Hepta | 109 [L0% 50 55 1 0 EP 0 352
907 Bl Fatty Acid Conposition Cl6 Hexa <0P - 8ppoCl6:1 5

C18 50.6 C18:1 21. fenfald: 20.1 15.7 C18:3

1.0 & hers 1.3 10 - Lower | <0.1 | odi ne Val ue
48. 6 )Est®r Distribution 15 ' ‘ Cct a

89.1% Hepta  10.9 Hexa  <0.1 Penta <0.1 20 .
Lower <Oci|ai|% aims 25 1. Alowcalorie fat substitute conposition
conprising a ITquid polyol fatty acid polyester, at |east 10% solid | ow

cal or ' e 2£ al;l. Spl Q%t vijﬁo\’l& ?at QMbs‘ﬂﬁie%PnpSgtioﬁ Q&nﬁrﬂsﬂb‘hcﬁq@@mtﬁﬁp 1aciarbqu@stter.| QQ&H 110%
by wei ght of dofifio clblieCraiPRbatRRd 6 wéidht 8 thePiiGi IpdiFostr [W0 biodaf 190 @) WaRRICHR e g
fibrils and rdofy&br ok cordsivelnotwdriCa BRIPsabdnbAid8 fiBilE SHaGMiggrbkile. Cl ai m 1 conpri si ng
from70%to 80%Iiquid polyol fatty acid pol yester, 30 from15%to 20%
solid.fat aubstderhposion saskding WICRM | GomMHing b i70% taBU%NIqCiH GolybirtattySacid3poly@stbrp W
cal oriesbat stobstsed wi2e%csoliasubstitie, aeidOME%E 10% fiGliakr Micotst | sing from 1%
to 42% by weight |iquid polyol fatty acid polyester; from43%to 98% by
wei ght | ow3caA bwi alofig fat subistifute tcohpositiordadcerding OFitim 11&sMpksingrengy hte t9f42% by weight
cohesi ve net Viiguiit polfrol fiattly \acid eeliester: demf43%rtp P&% &y weight dawosaloe fat substitute and from 1% to
15% by weight of a cohesive network of polysaccharide fibrils and microfibrils.
35
4. A composition according to any one of claims 1 to 3 wherein the low calorie fat substitute is selected
from sugar fatty acid polyesters, sugar alcohol fatty acid polyesters, and mixtures thereof, wherein .the
sugars and sugar alcohols contain from 4 to 8 hydroxyl groups, wherein the sugar fatty acid polyesters
- and sugar alcohol fatty acid polyesters have at least 4 fatty acid ester groups with each fatty acid group
40 having from 8 to 22 carbon atoms, and wherein the fat substitute has, at 37.8°C:
(a) a liquid/solid stability of at least 50%; and )
(b) a solid fat content between 5% and 30%.

5. A composition according to any one of Claims 1 to 4 wherein the liquid polyol fatty acid polyester is
45 selected from sugar fatty acid polyesters and sugar alcohol fatty acid polyesters, and mixtures thereof.

6. A composition according to Claim 5 wherein the liquid polyester is a sucrose fatty acid polyester.

Z. A composition according to any one of claims 1 to 6 wherein the solid low calorie fat substitute is a
50 sucrose fatty acid polyester. '

8. A composition according to any one of Claims 1 to 7 wherein the cohesive network of fibrils and
microfibrils has a surface area of from 100 to 170 m?/g.

§s 9. A composition aocbrding to any one of Claims 1 to 8 wherein the fibrils and microfibrils comprise
microfibrillated cellulose. '

11



© 35 4. 'A'corrposition according to any one of clainms 1 to 3 wherein the |low
.calorie fat substitute is selected fromsugar fatty acid pol yesters, sugar
al cohol fatty- acid pol yesters, an®PQ 382808 BTt her eof , wherein the sugars and
- sugar al cohols contain from4 to 8 hydroxyl groups, wherein the sugar fatty
acid polyesters and sugar -alcoho| fatty acid-polyesters have at |east 4
fatty acid ester groups w th each FamtAdd Gempeitign oup 40 having from8 to .
22 carbon atons, and wherein thefT SUbSI[I t has,. at 37.8 C (a) a
l'i quid/solid stabi | i ty of at | eastg1 0% ard ( solid fat content between
DI N

5% and 30% 5. A conposition acc g tolagygone of Clains 1 to 4 wherein
thed4quid polyol fatty acid pol yasgger is |4be sel ected from sugar fatty
~acid polyesters and sugar al cohol digkty adi ¢6.pol yesters, and m xtures
thereof. 6. A conposition accordingsso C gi m& wherein the |iquid polyester
is a sucrose fatty acid pol yestef.others A cqnposi tj on according to any one of:
clains 4 to 6 wherein the solid | dwiredbkios ije48&it pubstitute is a 50 _
sucrose fatty acid polyester. 8. conposi tron according to any one of
Clains 1 to 7 wherein the cohesive network of fibrils and microfibrils has

a surface area of from 100 to 170 q@#g—s—e——@—"'A conposi tion according to
any- one of Claims 1 to 8 wherein th&seiPstiutionahd nicrofibrils conprise
mcrofi®rillated cell ul ose. EP PodR2 P@g1Rl|Fatty Acid Conposition Cl6
9.8% Cl16:1 5 Hepta | 109 C18 50.6 C18:1
21.6 C18: 2 - 15.7 C18:3 - Hexa 1| Go@x hers. 1.3 - 70 _ :
1 odi ne Val ue 48.6 Ester D stribufirena*[L&0dct 89. 1% Hept a 10. 9 Hexa
<0.1 Penta <0.1 20 - Lower | <O0.1 .. Lower : <0.1

Claims 25 1. Alowcalorie fat” subsTTTUTE conposi tion corrprl sing aliquid
pon fatty acid polyester, at |least 10%solid | ow calorie fat substitute
by wei ght mihe liquid polyester, and at |east 1% by weight of the |iquid
~polyester of a cohesi ve network of pol ysaccharide fibrils and microfibrils.
2. A cogpqgsi K igW a6 it ditutb QofpoRition dorPAHYrd fguid polybIGakty 742D foyesiétat! 1bagLii ode '
pol yol fatt ysoidiod cRekey@Substituted weight df thaquldBéliyesior2aiioas Bhsi al%fhgtwelghios thistiigic,
and from 5% pdlyedibr%6r & cdhesivesneatk offpdlysadchditié fitsils add mibrofiteily. cal orie fat -
substitute conposition according to aim1l conprising fromi1%to 42% by

"~ wei ght |i qui Al cpropogition catrtiivg scClaimpb bopmsisiey fronf 7031to4@% fiquidoiobiptvnesidybalyebteryy

s cal ori esof at b EI% to20% sektfatfspigstitutenént Grom §%th) J0%Baristend picrdibidbhesi ve net wor k
of polysaccharide fibrils and mcrofibrils. 35 4. A conposition according
to any oné- ok law eeorig fal sybstitle aprenogition acepsdingdo, Ctaim & cpraprisiag fram < 10t 43¢ecby, ‘§f‘9ht
sel ect ed frolfuidunghe! fatiyaciy pelyqsiar: o % .98 by } low calorie Jat spbstitpto ang frop 1% to

pol yesters, h'iﬂ(dblh’f'%hﬁ?fés“i‘%lé‘? BR3work Wﬁ’@%‘?f’?’?a"df’ %ﬁﬁ‘ﬁﬁ}“@ﬂﬁﬂﬂ sugar al cohol s
contaln’sfrom4t08 h dro aﬁro Wnere nthe sq%é%on RVA:

l t aorgqj) ac sugar aicoho grglg ana, mixiure : {:tﬁd
ggl éezsterﬂ 93 Q‘t"?‘y con 'F‘zg mf% OJ% es?etr ':;{Epsévi%gf%hfg m)ac' LQ%UP

carbon at oms::g%

: su

, I CIUI d/ 4%0| ! dha%&l arbgﬁ at n tl"\aer\‘ substltute has, at 378 C:
(a) 2 Ilqwdlsolld stability of at least 50% and .

{b) a solid fat content between 5% and .30%.

6. A composition according to any one of Claims 1 to 4 where_in the liquid polyol fatty acid polyester is
45 selected from sugar fatty acid polyesters and sugar alcohol fatty acid polyesters, and mixtures thereof.

6. A compdsition according to Claim 5 wherein the liquid polyester is a sucrose fatty acid polyester.

7. A composition according to any one of claims 1 to 6 wherein the solid low c_alprie fat substitute is a
§0 sucrose fatty acid polyester.

8. A composition according to any one of'CIaims 1 to 7 wherein the cohesive network of fibrils and
microfibrils has a surface area of from 100 to 170 m?/g.

5 9. A oomposifion accbrding to any one of Claims 1 to 8 wherein the fibrils and microfib'rils_% comprise
microfibrillated cellulose. '
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S (b) a solid fat content between 5% and 30% 5.- A corrp05|t|on accordi ng to
: any one of Clains .1 to 4 wheréin t'he |iquid polyol fatty acid palyester is -
45 sel ected from sugar fattyE50|3§296?§ésters and sugar al cohol fatty
‘acid polyesters, and m xtures thereof. 6. A conposition according to Claim
-5 wherein tt)%{EK |gﬁ€fd pol yester is a sucrose fatty acid polyester. 7. A
corrposMT% ) ng to any one of clains 1 to 6 wherein the solid low

calorie atKaI%h&@r tFQﬁe%aizisgmf?ensetzun i eif é’ntffﬂe[ IPgl QQ&%EO%QE&%
conposi ti ori}e% f ‘%ﬁ f e, binbO fekt wns%ﬁanamw
neLuork of siddgh prkwedh ot A v ¥ e A Sy S

®ss @hari ,g,:,ﬁgmg@n{,u,&ign@,gcordl ng to any one of Claims. 1 to 8 wherei n '
the f| brils and mcrofibrils conprise mcrofibrillated cel | ul ose. .
' _ 2. Zusammensetzung nach Arspriich 1, uMassendER%Dbi380% B&AiuSigeRabIpuTbRaG§iolyedies, 1.
KaI Or i enar % fbit2oardes tegtEn IEREBAIE SRt 5261 big 10 tHitaitiercund Mikirgtibrilied.| | ssi gell
Pol yobd et t saur epol yester, minde- stens 10 Gew.-% bezogen auf den fl Cssigen
Pol yest 3., Kalbieparmb Estiomsatzzusaninmnieatauag mein Afsptucte f,Sarttasemmd (e 42 %ew.-% ded fitisdlgehens 1
Gew. - % bePolydiatisiukpatiesior:| 43shis 88 Gewrdh yes kalorienaghene Bettrishizesi wd Inkis 29vSGew.<%6 aus
Pol ysac- cleiaes Kihfisionsnelzwerks ayel Polysagoheidfitisitien und rmikrpfibrifens anmenset zung nach
‘Anspruch 1, unfassend 70% bis 80% des fl|ssigen-Pol yol fettsaurepol yesters,
15% biss S0Feawensetungn nqcat ginems 4 /Anepiiehg £ dish s walgi %?F%?"P’I‘?%F atz aus
M kr of| bri |2P<é<ﬁ'f°“i '°3°'er"on°§?{an°15@?'@%9‘3§§sz219 sk r ch

’ era 5‘?‘9"1!98 'r“fag?’b d @g?p lrv
o <55 s a'E" e? froPpIn ﬁ%%oéz
U bl/?e l?ll W nr%in P R R U Br

..KohA5|onsn§? ":['p |IIen 15 4.
t

w'r
Zuegm*rens etz SHon 59 Ri; "El s 3, wobel der kal orienarnme
Fettersatz, u ker et t saurepol yest er n, Zucker al kohol f et t saur epol yestem
und M schungen hi ervon _gewAhlt ist, wo- be| di e Zucker und Zuckeral kohol e 4

. bi's 8 Hyglr oxsshitekdaBedy Rt mlrﬁ&mnﬂuehezuskerﬁoe&.tdsa MESRPoKBfkt&iurePsifbster aus

Zuckepal kolzadkbdibRriabiRRRMIAS ZekerAkdR6iRELEBSOIVEsER uhS MILERAGEN BleBbh GUNERL ist.
auf wei sen, wobei jede Fett- sauregruppe 8 bis 22 Kohl enstoffatone besitzt,

und wobed. desamhhde@triach Anepruch 5, Wobbilder fRi3sige Polyestétgin SxctHarosefettsiurepolyester ist.

Fl assi g/ Fest-Stabilitat von m ndestens 50 % und (b) einen Festfettgehalt
zZW schen7.5 ZesammengsGuriy @i wieens ter Anspriehs anbie Bs etteloy festecknlogienaam Eattersadnsipr Uche
: 1 bi s, wSbesharchefettabreolyiesfer ifPol yol f et t saur epol yester aus 25

Zucker fettsaurepol yestern und Zucker al kohol f ett saur epol yestern und

M schung®n Zusagymeesstzung\nagh qinemsder Agsprughesiahisrd iobei ﬂem'@hmpnekwsrb pscipriien l%nébel
der fl Ussi dtkrafigfiloneipePbogiehesan th bisdZe mélg P%S“ﬂr epol yest er | st 7., '
Zusarmensetzu nach ei nem der AnslprUche 1. ei

kal or Penfr 8 °'b?'??mﬁ' Ansprieheclchis$ &@Bﬁ' étetFébalﬂ"é‘ﬁ‘b Wé’&?f@?" 'r"gff’f'b“e
Zusanmansef'?ﬁ zi?:H ¥*A%tm der AnsprUche 1 bis 7, wobel das

Kohdsi Onl?%?ﬁ(ﬁ%ﬁlo aus Fibrillen und Mkrofibrillen eine Oberflache von 100
bis 170 esitizt. 36 O. Zusarrrrensetzung nach ei nem der Ansprlche 1 bis

8\)N0Q)e' 1. d'c‘émEds (Ed hé gtﬂ:oéﬂgl% M K\Et%f' 5§sL bgélegn: ruQ; £&E$§n4 br? E&Ifestglelklulde Qée
unf assen. §/8$: aft thoind 10 !:Jéhé?\@ sbifde b f1ia figs g;rasse
basses cal erpb&ssau ;sanernn saﬁ%r 140iad Bt MRS 1 4! dUH @daklEon déQ.lbmes ot GrloHIRS
-gras, au npbifsacchBridiqusk, bHR rapptHCR YaiBELaSEdlyeslS ligGddrBt | ere grasse basses

calories, par rapport au poids du polyester liquide, et au noins 1 %d' un
reseas cz)hesﬂ'nﬁosmm &didar 1a rdveratication 11|, Gdntprdnaniti del S pmlwaae&?éﬁe'r Guitle &%, polyall et
rapport audpddeisgraiudpl ¥ es ticde succfdardesolidéTle n2atidlEQRRES et de05) 2 3@ 1% te litdilles ot
revendi cat imnofibrilles onpr enant de 70 a 80 % de polyester |iquide de polyol et

~d'acides gras, de 15 a 20 % de succ6dan6 solide de matiere grasse, et de 5

a 10 % de pmpgsitipreds wecéddnd do friatidre grksse basges a@lorigeomsion jagevendicationc’s eetennmhand de

mat i ef% gr és%é2 t?(a@% @Qidg de gelyaster iqiderfle| Rolvok gledirpiden igfaginde] 43 & P19k eneamids de 50
1 a 42 % e flucpeslapt dejmatly Bl%féa Ragsep cajeries et doc! éab'fr Pon peids dlum Esepu songsibde fibdles 43 a
98 % en po wragbnlles polysaccharidiques.

4. Composition selon I'une quelconque des revendications 1 & 3, dans laquelle le succédané de matiére

55 grasse basses calories est choisi parmi des polyesters de sucres et d'acides gras, des polyesters des
alcools de sucres et d'acides gras et des mélanges de .ceux-ci, dans laquelle les sucres et les alcools

des sucre contiennent de 4 A 8 groupes hydroxy, dans laquelle les polyesters de sucres et d'acides

gras et les polyesters des alcools de sucres et d'acides gras comportent au moins 4 groupes ester
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succedane de matiere grasse basses cal ori es . et de 1 a 15 %en poids d un -
reseau cohesif de fibrilles et mcrofibriltes polysacchari di ques. 4. '
Conposition selon |'une quel conqlﬁ"9§§ 807Bhdi cations 1.a 3, dans Iaquel I e

| e succedane de matiere . grasse basses calories est choisi parm des
pol yesters 81§c.d%“§r£ £ Le &L‘?a% LBSantdfeSs 9 %%%Frdﬁ CQ.%ﬁnea'ePﬁ’é}IL %aqgéle%élcr es
et d' aci desg ceux ci, dans Taquel l'es sucres et

les al cool s° 555,,,5&55,,% ,ﬁg,g&éogmt G 56 %8 JF OUPES. hydroxy, dans | aquelle

I es pol yester(@)&Ieteﬁem.e.s.atmesgraa&sG&.aesgioa&.sebm.leessetwfoyesters des al cool s de
sucresset d'acides gras conportent au noins 4 groupes ester 12 :

111 i | Is. | Corhpbdifidn| sbibd Tune cﬁelconhde Hos*rewndicakions 1 2 4, dnd laquellER fbIy3&er 1IR0de B -

d' aci de gr agolyoCétalpdidleg)frasl pt chusi @&mi) tSpolyysind del@icls at @akidas gree st A poRbsdHa e,
ot dans | agésslalcaold de sutrecatdanidestipasi@tidbemnélangesadeseuxar. A, 37,8 C, (a) une
stabilite liquide/solide d au noins 50 % et (b) une teneur en matibres
grassenw $ol Catenssitarepion Baevendiqation, dans BQuellg lepolgesteCligyide 9ttun eolyestsr desdctharvee
quel conque dacidepasssdi cations 1 & 4, dans laquelle | e polyester |iquide de
pol yol et d' acides gras est choi'si parm des polyesters de sucres et

d' aci des Tgr ‘é%“ﬂ?f'“%&'%b?’?e%‘?’@?"ﬁ“ed@ reMepdifgtions 4@ & dansdaqugle lg'surcpdans; solimde et
des bl ange@atﬁ[? %@ﬁ%(baéfes calgyies gst ”Q:B‘?’r‘ﬁ?ﬁ?'i de; seeharesp Shd'acides @98ndi cati on 5, dans
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rofib a upe sy
Iaquelle l.esu } e d@ I8 basses calories est un

ol yesterg d
Sueh%que G ﬁﬁmﬁ,&ggfgg%g roslcato ] 215, S AL b S Rbrinp e
fibrilles et mcrofibrilles a une superficie de 100 a 170 nR/g. 9.

Conposition salon |'une quel conque des revendications 1 a 6, dans |aquelle
les fibrilles et mcrofibrilles 20 conprennent de-la cellul ose en :
mcrofibrilles. 25.30 35 j> 40 45 50 55 13 IR
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