- Abstract Food conposition containing a nonoglyceride. The invention
relates to a food conposition conprising at |east one food |ngred|bﬂﬁE£ﬂm2
provi ded in the aqueous formor in the formof an instant powder,

cont ai ni ng a nonogl yceri de, said nonogl ycerlmmﬂm fromthe group
consi sting of nonogl ycerol nonoester conpri mm“ to about 90 % of

C18: 1 nonool dRELRARE r enai nder bei ng C18:2 nonelgpel el n and/ or sat ur at ed
nonogl ycer ol nDnoester nonogl ycerol nonoester conprising fromO to about
90 % of C18: 2 nopol i noI ein, the remnainder being_Cl18:1 nonool ei n and/ or

anot her saturpﬁcé%l "rﬂi?ﬂibq’fc‘é?‘b CARFRISENG 2 MPROILYCETAGEd or unsaturated di-
or pol yglycerol nonoester in mxture with a d| or polyglycerol di- or

pol yest er orﬁggotfe& fooqnenuh%#fleE and aid coqgos ition exhibiting,
i n aqueous p BVt FERRFFEr B8r %h n%ﬁ’m%cfsr‘h YU eCBHREDSUFEL i ng or
conbi ni ng saiak f dethatngroedd erftoodFi gwgaredlent and provided in the

aqueous form or in the form of an instant powder,
containing a monoglyceride, said monoglyceride selected
from the group consisting of monoglycerol monoester
comprising from 0 to about 90 % of Cl18:1 monoolein, the
remainder being C18:2 monolinolein and/or saturated
monoglycerol monoester, monoglycerol monoester
comprising from 0 to about 90 % of C18:2 monolinolein,
the remainder being C18:1 monoolein and/or another
saturated monoglycerol moncester and a saturated or
unsaturated di- or polyglycerol monoester in mixture
with a di- or polyglycerol di- or polyester or another
food emulsifier and the said composition exhibiting, in
aqueous phase, a cubic, lamellar or hexagonal structure
encapsulating or combining said food ingredient.
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