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ENCAPSULATED LI QUI D PRODUCT Technical Field The presé%?g
.nvention relates to a dry food product 5 conprising encapsul ated oi
based flavor, and nore particularly to dry food products for sauce or
gravy which i ncl ude dried hydrolyzed proteln Background Art 10
O | based flavors are used ENCARS[I ' RE food bases. The dry
food base is used, for exanple, for liquid food products such as soup
bases or gravy,m xes. These food bases are m xed with warm |iquids such
as wat er £$9¥$$ﬁ§l—ﬁéﬁ&$ i f necessary, heated to formthe |iquid food
produclt 15 TgebdryTheogfbaeﬁtnanvethoﬁereflmrﬁmdga My Who6h pﬁoductTh
typi ca se rinkling_it .ont er ro e
oi | bas%dc$ %Eb?xP ePSFP§§3ﬁ§F8 ° 2 %a§ed qﬁé TREFmal " treat ment
of fat, oparblcﬁaaryyatpddry foanyroﬂhd&ﬁuﬁbﬁlsnuns Qr egsavigi vhiveht o heat
and suscepﬁé?hgezgra Oﬁggg ngd' x dgn to prolong the stability of such
produc

flavors in connerC|a nown to trap the oil based fl avor
in starch products or encapsulatlons. Despite these

pr ocedur egackérbanabger found that such products deteriorate and
generate off - %Iavors gﬁen stored 25 for %é%éfﬁlods [ exa Ie a year or
more. 9 particul ar 911 RRSRY FdayRESHEHe i4S | NIERTLIBRTS 4RyARY xR1Xhe

encapsul afeddobhsbas bene EQyn(fobd balser 468 wdddy, cﬁdslerexampgéedfeﬁt s in the
t he oil based flavor will accgherate.

dry food
Dr?/edogouggalg?ta gggaap%rglgg t|on %sgfsgﬁq?g§afﬁ%?esoﬂs%ﬁ?m ThEPTye *hese
hydr ol yzeflopdobases. afhemlxpdewembewatmhﬂmgugﬁﬁﬂsqnhnesnwatarsqchmplbducts

has been ,nfoupd heclaegﬁrg dﬁtgsrt ¥ A X rrgtdft@fé slgibs {118 E&B&pﬁi‘h&ﬁﬁé oi l.

Thus, inprovénents In area are unmary  of nvent i on
The priSchRe| dYEnEred bass: B2yt alsodbp PoSeARMENG JBHkr¥Binh &S

pol ysacchgypdeatnganselabed spirli nRased fikd\Wito other food products.
The oil based flavor is, for example, an oil
prepared by thermal treatment of fat, oil or fatty acids.
Many oil based flavors are sensitive to heat and susceptible
20 to oxidation. In order to prolong the stability of such
flavors in commercial products, it is known to trap the oil
based flavor in starch products or encapsulations.
Despite these procedures, it has been found that
such products deteriorate and generate off-flavors when stored
25 for long periods, for example a year or more. In particular,
when the encapsulated oil is part of a dry mix, the
encapsulated cil has been found to interact with other
ingredients in the dry food base, and deterioration of the oil
based flavor will accelerate. Dried soups and gravy bases or
30 seasonings mixes usually include hydrolyzed proteins. The
presence of hydrolyzed proteins in such products has been
found to have a deteriorating effect on the encapsulated oil.
Thus, improvements in this area are desired.

35 Summary of the Invention : e

The present invention relates to a dry food base
comprising a polysaccharide encapsulated oil based flavor
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whi'ch i ncludes an edible coating thereon in an anmount effective to del ay
release of the flavor during storage. The edi bl e coating preferably
conprises a |lipid, such as a shellac, a gum such as carrageenan gum or
m xtures 5 thereof. The pol ysaccharide may be a starch, a nodified .

starch, awhdkchodaxtlndesoramiedibles adatring . théseonsihi 8a smaunt be added in
an anunt %ff%%q:é'v\%ettoocfél (i:ee]fel WA |de of 1406r aufiNgl g0d Rgse.

The amount o coatl ween a 5 an grans per
ki | ogram of en&&es @diide @qam@ne%blwmmpn%ﬂé édﬂ-BPédcoﬁ’tthgaEs a

shel | ac, ghgnaM&¥, i=S el i Yas céﬁtw@éh@bogﬁmv Srafidx2ube@r ans per
Ki | ogram oi | based fl avor carra umis

%& encapsul ted g gﬁgn n g
used as -t r@ereodd; p| %(P&llyrﬁj‘cqbr?é”eﬁﬁ)l}?ﬂylgep?& 2Ly BelRBdhigBout 0.5
and 15 2. .G.tgu:ems raelmalmﬁcwmm{ mqansuﬁm:edtmtebﬁsedAth;avosulca can

cont oa. pt BRUARIPR En ATt i o ShBaeE ey on BRI T, of e o

i nvent i ondry £owst hedse.or del ayl ng rel ease of flavor during storage from
a dry food bas ﬁg% ysapshgekde pguka
oi | based flq'g\\;g{c:r @ﬁ: coat| qull'ys e %nc%bgu ng 6|F \%vlﬁg

an edi BPe5Qo SERmG |R?rar¥3é1rﬁﬁﬁﬁm e?ﬁ e%?1¢w1%:ba€%¢a9l?‘epéﬁ§@ dflavory heWheayor
during’ st ghegeddbiiheditidp ok RashelThd h"§he aﬂ@ﬁh@dlst Pee@ewm?charl de

encapsul aé gﬂm I f|aVC{{ I S 2 dvant a eous%%p%efar ed or m ng]ﬁ m xture
conprisin adlé’i t 8‘3’781“ baSBF2PPYY8Fe9about
8 to 331|aebaesretd tmm:ght WHern astcadmgmm gunhoid3upedcast thy

wei ght of

[ It t
to formt ﬁe ggl yg:ac ’deég%c%su(ﬂ d%#f%%gg%@ysgﬁgggr E”‘%He 8d| Eﬁg‘ae
cgati ndSmat- 8r gma@Samtradudm;ramppiff eehcapmldteé ohdt basedadldweorri bed
above. ay"? ri e n
In the present nt | §ﬁ tﬂ% QP f&%f ﬁ%%%dé%%geggpeg;lgg ggrol fll ne a
product wRFOkedan fRut dhe f%a%mr%ﬁ% remgigs sﬁ‘eeelebéuirnnen steagge-
savory bases, %oﬂ:ﬂé&o@ﬁﬂacﬁ”@f dne inVOPEidRSesNBYmBenBuxedrWakhalidyi d

to forma li%%%% of‘%;avor during storage from a dry food base which

20 comprises forming a polysaccharide encapsulated oil based
flavor, and coating the polysaccharide encapsulated oil with
an edible coating in an amount effective to delay release of
the flavor during storage of the dry food base. In this
method, the polysaccharide encapsulated oil flavor is

25 advantageously prepared by forming a mixture comprising about
1 to 20 percent by weight of an oil based flavor, about 8 to
33 percent by weight of a starch, about 8 to 33 percent by
weight of a maltodextrin, and water; and then spray drying the
mixture to form the polysaccharide encapsulated oil based

30 flavor. The edible coating materials and amounts applied

would be the same as described above.

Detailed Description of the Preferred Embodiments
In the present invention, the term "dry food base"

35 is used to define a product which can be used for soup, gravy
and sauce, bouillon, past savory bases, or seasoning. The dry
food base may be mixed with liquid to form a liquid food
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~2- product, for exanple, by adding warmor hot water, mlKk
:products, soups, etc. The dry food base nmay be used to fl avor, enhance or
season the flavor of a food ‘product, such as by sprinkling the m x
thereon. The dry food base may be 5 conpacted in lunps or cubes or may be
i n powderpfoduct, Thioy, exampéedr byf addibgsvagac umlibhat twatéer, imyBati on will

have a Baﬁaﬁg,cgahﬁgﬁlQic@boghgld%gt?%Hﬁléﬁﬁéﬂﬁay be used to [N€ O

based fl avors are gene y base n s or fatty acids which
have beenf3@¥pEct BRNRBCE P E6AFER: tHFa L lAYOrmAL (3 LR9R PTodusk, eX3@D| e of

an oil baggdpy sprankiling &nkl aier thesednupomtdimpl tyod rpasedniat by
treat nent

aci ds. Thi s r pal s made, for example,.b Istillation

and con%r8?W88C§8§b&§t#BWPSTHErEEFeFr8§tM&MnP%ﬁlﬁrﬁ?ﬁ??%e9°f“are 8¢l osed
in U S pehendsyS5£fdod, BazcandchbrdidgOtsé, thiee itbreattiemtwbilehateod which is
expressly._]j r r eien refer for further
disclosur%bgge{slgghgtbﬁgfe%%%lf a?%@&t%en%&éﬁﬂﬁitdggéﬁe' Preferably, the
flavor is rel eased ®hehidlabesed dlavorsecaigenerwilybasedeont fats,
80[err] O e SLy.s <N s hSs | o remain stable
under houggﬁélgr_éq§gg;?%ﬁg%sy%ﬁf?h%f§% %k%%ﬁé?hﬁgggﬁi?éggséaled in a

pr ot ectPveonvepiipagd. thermal treatmemd .polOpsh@RRR @hcapsalit Paged

material gsavopr ekcaalkhuversbaseld upoiddndrefh SlyarefeatedbtifdpXxbeidspr a
25 conbi ngti,on Ehere f. Th§§e materials are enerajig ggoma.tg, ope of
ordi nary SRiP|I tPRTMAd Areatmgnteds Mofsue I (SHATPLC g% FHEHIALRELAD
Encapsul aahdncohttrbdled chabedtioavor Thermad trasdimsetds byt thisngype

m xture o hg . chari 3 S ty,0 terial, t t he oil
based fla\%grg,s:é%g&%%gﬁeﬁﬁbngﬁr ?%%§%%n§'?ﬁié'% X u%éaé"?’é‘?hg Tve ® the
oil  bisednteatorfrepche ofpwinich iist exprestsly ingcxperatednheraén by

pol ysacchapkdeefBbethalretd %%rt%u&%ﬁ@kcﬁﬂgéfﬁ%d¥écﬁft -%Hg%ﬁgrmaihe

capsules to their final state. The encapsulation nay als e generated
by extrudFRE2ENENES based flavor and  pol ysaccharide material and then

cutting the extrudapgeferabi¥gl lchRaitiaticns islee Rowsas W athod Qbotibeténhl!

based flaggéonds in hot (i.e., 60 to 80°C) water. Advantageously, the

20 flavor is designed to remain stable under household
conditions, with the product not being sealed in a protective
package. .

The polysaccharide encapsulation material is

preferably a starch, a modified starch, a maltodextrin or a

25 combination thereof. These materials are generally known to
one of ordinary skill in the art and need not be further
described herein.

Encapsulation of the oil based flavor may be

achieved by forming a mixture of the polysaccharide

30 encapsulation material, water, and the oil based flavor, and
then by spray drying the mixture. Alternatively, the oil
based flavor may be sprayed into a rotary pan containing the
polysaccharide material so as to form capsules prior to curing
the capsules to their final state. The encapsulation may also

35 be generated by extruding the oil based flavor and
polysaccharide material and then cutting the extrudate to
small particles. The encapsulation of the oil based flavor
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- 3- may al so be achieved by a conventional spray-drying method
.or by spraying a m xture of oil based flavor and pol ysacchari de

material into a chamber that contains another portion of the

pol ysaccharide material while hot air is circulated in the 5 chanber. The
hot air adlavatasksq Hee paghieved by 2 sepnventéonalesprayeidr iiiF siahhashiadct

of the sprﬁy@bﬁ@ﬁwa& xﬁ)fx‘Elli'fe op%ilcbsgeanélalvée Al pd1y shiceHdt de

flavor. rel ati ve amounts of ,t he conponents .in the
encapsul aﬂ“&fe(ﬁ”taloa’s%?f?a%?m%%ﬁ TRy SQEFa\?vPﬁeaF‘& PRRF IR cﬂq Yhesed
flavor is ;tqa@rs&ddryalf-moknaﬂei-hﬂ nviiueechoef adie is erimmﬂtaéd am athean

6
bei ng. pﬁge Fiifler | Ongd RELGTE RYUSLAL cne plERIARL P ddBRLO
about 8 to<dRatanely wnifermbtéontaottof5the ssrwedematlgrm gint .thHehe
amount of p]%ﬁ?éié’éj%é'é‘lwuﬁglég egoai.yt fh_ﬁes%rigv@,%the amount of starch.
ca

Water typi l'y represents th mal nder~of m xture After the
flavor is encapsul atBee Eplativecaveuntfigef the goFmCneN:id oin H&1§ | avor

capsul es. eHu sﬁppétéw @i?fﬁéééanlaVSQWEéhSQSﬁ loviird wiGEN ¥ ngDi R@dd on
t her eof . V!?aS?-fg ?}20 i S, used, is preferred . to use one that has a

rel ati Vi >P1I ?1‘6°’E)0?-htt16]?1§5691¥ BuUPg ELEARES (R y,
hydrogenatafbam.elabicﬁnoat ah sheﬁhﬁcofsahaﬁd 1The @lmlpe/ﬁ‘&éﬂt byﬁrvfélght
suitable i.n veg&on nc ude é geenan tes CPL}EC'[I

conbi nat i oS haer%%? sﬁ?’fﬁﬁ? gnfre%&rﬁ‘(?e "gu e bean
gum and cartesshrerhll generampslae(iﬁ:l\/ﬂ'l)a rafige ofs@ahmudf @ riedl Jumnd

carrageen%efer? 1y al out 50£8655t§e§855¥0§o§f’ q—%tﬂﬂqg’ T "ﬁ'ﬁﬁ‘*{'q’f

mat eri al nmust e into | S genera

acconpli% MW% iR gw?%bd e e@PQPtt shensaper é|§r ithee amPURS; aﬁ"bﬁrl’éCh For

the |ipi dgjatidie f@i¢aﬂlpofaﬁ>reéeﬁE§ thaakaﬁlaahd@tstofoqu%ﬁe@ed to
transformthe lipid ayed upon_the particles.

t pr
General |y, an anount® gt%?’ E’B%u?lﬁv?ﬁ 56 6“FPR§P§3I t85/d AL reKPIRrtTatY i s
suf fi ci entis gpl bddubndd the 251§va£rchsﬁﬂ.eEer r &!fh,ls?:&oatlng preféﬁ‘akmym

T 2 (AR 2110 b 8r"EbBbinatloH Wb ™ Sultn iR 1 e

20 is used, it is preferred to use one that has a relatively low
melting point of about 40 to 70°C. Advantageously,
hydrogenated wvegetable oil or shellac is used. The gums which
are suitable in this invention include carrageenans, ’
alginates, pectins or combinations thereof. Other suitable

25 gums include guar gum, locust bean gum and carboxymethyl
cellulose (“CMC"). The most preferred gum is carrageenan.

In order to apply the coating, the coating material
must first be made into liquid form. This is generally
accomplished by heating the material to an appropriate

30 temperature. For the lipids, the melting point of the
material must be exceeded to transform the lipid to a liquid
which can be sprayed upon the particles. Generally, an amount
of about 5 to 50 g liquid lipid per Kg particles is
sufficient, with about 15 to 25 g per Kg preferred.

35 For gums such as carrageenan or the like, a water
solution is made by heating the gum to about ;5°C. The gum R$S$

it
represents about 0.5 to 2.5% by weight of the solution.
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represents about 0.5 to 2.5% by wei ght of the solution.

- 4- Typically, about 100 mM of the solution is sprayed onto
about 1 Kg of the capsule particles, so that the anount of gum applied
to coat the particles is about 0.5 to 2.5 g per Kg. An application of
about 1 gTypicpelykgaboutandw @l of the molfutie.is sprayed ontorakowther
enbodi nent, 5 he _edi bl e, t.i N e al, | o) a_ Liquid or

sol ution, 5'i Ié&s?ﬁp%}%sﬁr g’%@&el g)ta%%'%rlte?é c%oar%)ﬂehré ;ﬁéeréﬁgﬁgaggu es are
formed anapphiied tiedeat theaparitdiciiescuisatdbept This @ dohedi perskgntial |y

the same AR EBRASEaRY PSR HRRRCAIONE sl (heeGay i ccdpsusagapsul ati on

st ep. Ica may be a to the encapsul ation or _as a _
coat i ngSf BFeERPFSEGi-ng the flowability of the dry food base. ~ Furthernore,

Headspace Gas Chr onwoggledpiherddmboditiert e tHatedibié ebavingt napsride,
The silica nAa .added to the liquid mxture

flavor withip the capsules. . be, add

prior to %BrEE}anoFH‘ &#()Gnthq“dfi 2950&"]0‘.1"51%%' Sli)e‘el'bréﬂi‘ybﬁpm}ﬁﬁt 18t9 |
pr ef er abl thabchambetro af t2rvihghicapsules .are formed andvwhhze tiperdtof the
i nvention_tel ag.es, : od f_or, | t o] I r during
st orage f?%rgn ggd%&%ﬁfo@gé@baséq\lﬁatlsg?rﬁ% % ag%%ﬁ&%g%gﬁgrﬁaé Sel%@%\psul at ed
oi | 1pamauneraasr desieavidied aioveowiddcoegandt tacepeutncadsoilatien

coated wi Lhegn edi bl e coating of the types described above. Thus, the

definitions and conmpagnents which are descri bed above 25 are al so applicable
to the method of théildFénimaghbe added to theLneRRHEidR18NsBrrafaRes to a

I TORyarateing TR hie st s Sl oy 0n A g Eobaopgsdl v
ot | ng. of SFHBSEMBE ey FEASIRATE Ga FHSRAROTTARAY (kR LPais er FBREI ve
to del ag fihealsbeantrafps theorf laivom g itihniragehe Scapsulesy fThd baktcas used
oo nohF SR 35 U e mle SRUGE 8 SorBOIRHIn bhotht
pol ysacchafi aboutefc&pie & eersienthdyeweighranddrgfevabirdabeotelntes
not 35 Iigigggghg b@gd@g@.ications di scussed above.
' Another aspect of the invention relates to a method
20 for delaying the release of flavor during storage from a dry
food base that contains a polysaccharide encapsulated oil
based flavor, wherein the polysaccharide encapsulated oil is
coated with an edible coating of the types described above.
Thus, the definitions and components which are described above
25 are also applicable to the method of the invention.

The invention also relates to a dry food base
comprising a polysaccharide encapsulated oil based flavor and
hydrolyzed protein wherein the improvement comprises an edible
coating of the encapsulated oil based flavor in an amount is

30 effective to delay the release of flavor during storage. Such
dry food base is used e.g. for the preparation of a soup,
gravy, sauce, etc. However, it will be appreciated that use
of the dry food base in a mixture of polysaccharide
encapsulated oil based flavor and hydrolyzed protein is not

35 limited to the applications discussed above.

' Furthermore, it will be appreciated that the
invention also extends to the protection of encapsulated oil
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Furthermore, it will be appreci ated that the I nvention also extends to

sthe protection of encapsul ated oi l i -5-
based coatings fromattack from other ingredients such as sugars and
pr ot ei ns. Examples 5 The fol |l ow ng exanpl es further

i | | ustr at baseflecoptdogst firowentitask from other ingredients| sued asl based
flavor ingsaggpsdanee proltRinst.he invention was produced in the follow ng
way. A dry m x of mal t odextrin and nodified starch was di spersed in
preheated 10 water and stirred to prevent lunp formations. The slurry was
then heat ggdainp148 to 50[err]C. O based flavor and silica, if

applicaple, was added. The.m xture was .t hen h eni zed under ressure
and spray dried to &gF gﬁﬁéﬁ@&ﬁghﬁﬁﬁﬂ?¥ﬂﬁrhﬁﬁ lff%§§¥ég?ﬁgF%§ients
used i n tprepespaiavemtionh.t he 15 encapsul ated oil based flavor are shown

in Table 1 wh hg,, .. [ | ' :
EI'RBLE 1e S::rglfa An enPIPLRASL &.'lvqgéé%i PETLSE P &@E%Péance viEn,

50% the invepdzion wiisdpriodcsdarigh the following way, A dry mix ¢6%

?%Q}OdEXtﬁhmtodef8§in and ﬁ9§§¥$&a starch was 188p&Pséh| i BagpanELAYAr
() 0 . . - ()
Sanpl e30AVARBTRARE SLIKESR &P BXEVISIT IR fggnations. The slurry was

then heated to 40 to 50°C. 0il based flavor and siliéa, if
applicable, was added. The mixture was then homogenized under
pressure and spray dried to for an encapsulated o0il based
flavor. Ingredients used in the preparation of the

15 encapsulated oil based flavor are shown in Table 1 where the
amounts are given in percent by weight.

TABLE 1
Sample A B
20
Water 50% 50%
Modified Starch 20% 19% )
Maltodextrin 20% 19%
25 0il Based Flavor 10% 10%
Silica - 2%

Samples A and B were uncoated and represent the
30 prior art. To form Samples representative of the invention,
edible coatings were sprayed onto Samples A and B using the

same spray drying process as was used for the encapsulation.

Sample C is the same encapsulated material as Sample
A but coated with carrageenan gum. . To coat this sample, 5 g
of carrageenan gum (Iota Carrageenan) and 2.5 g of Tween )(60 R4S ofib j4h
emulsifer were mixed in water and heated to 85°C to form a

35



prior art. To form Sanples representative of the invention, edi bl e
.coatings were sprayed onto Sanples A and B using the sane spray drying
process as was used for the encapsul ation. Sample Cis the
Same encapsul ated material as Sanple A but coated with_carrageenan gum
To coat t&PIUEARP eontagnings ther cagsasaeniimin ot GA r EgEBnan} 0812086 g
Of Tween €flis 8BULEIbE weREE sPraged 'EJIM@ ar @nbhegiedsagp8s[Rrr]C to form

- sol ution containing
the car r a§BEARFUAA YR Maderdah. 100 n of this solution were sprayed
onto 1 kg,of the Salspln@lé D 1&nmmldaatee¢rrmapsubéted m&bhepialDasssahplaane
encapsu A hut n hi s
processgag %%? d W%'tghg%leg'&ac\ﬁ/as%eﬁ%% E@#?’é |hg8%%8§0 e r’]%ﬁ 18? lz//g/qc
of this Ispealac,mgas oeldedd byntheating dfo t5@°Ganpl® @\ eficthssal dipdd
material . yere sprayed QH%S) k?agy h%féjgea{ﬂﬂfé RfehbgpsQyhtaamnhesrigic

nmeasur ed an are present

TABLE 2 Sanpl e The phys1ca1 properties ofj the four gamples wepe %
Total Fat measured a%@ E%e préﬂéﬂ%éd in ®Bbid 2. 22.41 15 % Surface Q|
0. 06 0. 09 % Moi sture initial 1.72 1.68
2.78 10 1 52 at 86[err]F, 6 nont hs 2.16 1.88 2.50
1.49 20 The | ow surface ofABDE each sanple is an indication
of an effective encapsul ation. Samples A, B, C and D were then
stored at S8&mpie] F and A B C D
% Total Fat - 20.71 20.37 30.71 22.41
15" & surface 0il 0.06 ' 0.09 0.04 1.55
% Moisture initial 1.72 1.68 2.78 1.52
at 86°F, 6 months 2.16 1.88 2.50 1.49
20 The low surface oil of each sample is an indication

of an effective encapsulation.

Samples A, B, C and D were then stored at 86°F and
monitored by sensory evaluation once a month for 12 months.
At each evaluation time, a tasting panel of the same group of

25 judges was used. The evaluation consisted of 13 different
sensory attributes. Variance.analysis or sensory evaluation
was used to test for differences between the samples for each
sensory attr:ibute, while multivariate analysis was used to
test for differences between samples for all the sensory

30 attributes simultaneously.

After 1 year of storage in dry soup and gravy bases
at 86°F, the result of the s%ggte analysis of the sensory RQSnﬂGﬁ%
attributes showed that the samples coated with lipid or
carrageenan were the most preferred ones. The samples treated

35 according to the invention thus showed a significant reduction
in the release of the oil based flavor.



moni tored by sensory eval uation once a nmonth for 12 nonths. At each
.evaluation tinme, a tasting panel of the same group of 25 judges was used.
The eval uation consisted of 13 different sensory attributes. Variance
anal ysis or sensory eval uation was used to test for differences between

the sanples for eacht thecpugppsulekegduPel MRS Riavrryiteh #Rf ysis was
used to codtesd whthdtafLag86RENDGLNEERBheA RS d0winidh tWer s episedyced

attributes, sinultaneously. . After 1 f. storage in .dry soup
and gravy B dEhe SEraEodbvie mehloes R OBPnRE SN SRR BRFROW {he
sensory menitionddtabovhpwedcehwedt hbeshighestcommding+h [ipid or _
carragegnan vere g, goshupighebed 8988 aHIQ SRR 67 4 AL, a0 di N
to the 1 nvention thus sho a significant reduct]on In t rel ease of
the oil Khxrerdtegharph. It was found that the high volatiile loss was
Gur,"Cy SRS o O BEBLSE SHaL Whnea e eng it gbiing vasgesger
opposed t0*% HEPBE hB}Pe?r‘é’PﬁBngerenBPFPGF‘fgg yherden etcrb%/ \/%%‘X?ﬂ%s HY§F@st
E:ﬁnki ng. s‘tﬁoxhes separaﬂ'éﬂzysaﬁ‘ﬁliﬁsa\r/]\ﬁlt‘?_ SE&@ [tiﬁel/ZE?ﬂfhis aiﬂr&ﬁd&ﬁ]@@etﬁlﬁ_

ro Lt oynd.t hat e.hi Vi ile loss sl owest in
t he ggﬁgﬁéggt?ﬁﬁa%%ﬁiiﬁﬁédg}ﬁgoﬁﬁ rgége%§ %%éﬁiﬁ?.oréaﬁéifgaﬁgephenonena
wer e obseinﬁeet’_l’u\t@mh_bavehe paopbegedestabildityr.es separately or in a dry
Soup base. Thi s | N0l A3akbked0chle RICHRMMAIG, AN P Obl sl " SRRy,

b c
according to the |nvent|og ﬁave a pro

! 1 P onged s
Headspacechals samphatBglaphy /r bel ilspaﬂs@@?c@wa) had g layed| 8179Y . e. ,

the |ipi denadsdnndad Hehoyfg Ebﬁ}ﬁaked withe a%F dbiifde NORhpH 18 £OMPHK £4
with reference, S@ggégeA This™15 alsqg _indicates that the |ipid coated

Sanpl € HEC piR ssthpk| the 1ipid coated Sgmple Mhihas RetheEal onnetry

sampl 65 The roeyl bs.shoped:that | HAMTBAEEORE ol o5 wer 6 rpre st ARl
o ez el et ket SO ey s, angs oL K B
wi t h coatfiurgther detsiwihenahdi ggmpsSerecthle staldilitypeskstihversagpbesat ed at .
the 175[ ef{d G-8&&Pes NshEGEGCRHELSRAR! Bohted samples were more stable
20 under heating than.uncoated samples. The data also showed
that samples with coating had less o0il melting. Several small
peaks were generated at the 175°C area in reference Sample A
but not in the samples that included coatings.
After 6 months at é7°F, the silica containing Sample
25 B and the coated Samples C and D had absorbed much less water
with than reference Sample A (see Table 2). The samples

treated according to the invention thus showed better overall
stability.
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but not in the sanples that included coatings. ' After 6 nonths
.at 87[err]F, the silica containing Sanple 25 B and the coated Sanples C and
D had absorbed much | ess water with than reference Sanple A (see Table
2). The sanpl es treated according to the invention thus showed better
over al | stability. 30 35 THE CLAIMS —_— - 8-
THE CLAI M5 What is clained is: 5 1. A dry food base T

conprising a pol ysaccharide encapsul ated oi l based'fliﬂlﬂﬂmﬂwi ima s
an edi bl e Whadt idsy claimedolsin an anount effective to déM #m'ﬂ e
fl avor during storage. 10 2. A dry food base accofdihg %o <l al'm

1, wherein the edi bl e coating conprises a |ipid. 3. Adry food
base ac®rding %0 clhidHY, fopRreasefemprising a polysaccharide

encapsulated oil based flavor which includes an edible coating
thereon in an amount effective to delay release of the flavor
during storage.

10 2. A dry food base according to claim 1, wherein the
edible coating comprises a lipid.

3. A dry food base according to claim 2, wherein the
edible coating comprises shellac.
15 '
4., A dry food base according to claim 1, wherein the
edible coating comprises a gum.

5. A dry food base according to claim 4, wherein the
20 edible coating comprises’ carrageenan.

6. A dfy food base according to claim 1, wherein the
edible coating comprises both a lipid and a gum.

25 7. A dry food base according to claim 1, wherein the
polysaccharide comprises a modified starch.

8. A dry food base according to claim 1, wherein the
polysaccharide comprises a maltodextrin.
30
9. A dry food base according to claim 1, wherein silica
is added in an amount effective to enhance flowability of the
dry food base.

35 10. A dry food base according to claim 1, wherein the
amount of edible coating is between about 0.5 and 50 grams per
kilogram of encapsulated oil based flavor.
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tecOil(t;: :.I ﬁ’loitllllﬂﬂﬂﬂlm, ,ﬁt ,"23: 13|ag coatl ng COI'Tgi’I sésd;ygL%Od base accgrdl /rA]\g

dry food base' accorﬁlng t'o claim4, wherein the 20 edi ble coating conprises
carrageenan. 6. A dry food base according to claim1, wherein the
edi bl e coati ngldonpd sy Hindd ddseiatcaniinguke cladm 3, VhereAndtyef ood

base accoa%ﬁatt ol iBre é’&&!fﬂ(?‘ té%etvpéwsasa@@rode sa&pFagea

nodi fied starch base accordlng to c mhereln
t he poI?§5b&&%QQ£9muﬂﬁnﬁQﬁ§P%?%ﬂﬂQQKR%%rb?ﬁe@of avor. g A dry food
base according to claim1l, wherein silica I s added in an anmobunt effective
to enhance flo b|||ty of f ood bas . 10.. A dry_food
base acCordi ngs cih ‘J' rkéﬁ#tar%cor‘%fb nt© ‘F‘{’%{:ﬁ“bPe wBsrRAg Fge

bet ween abunun&.bﬁmuﬂiﬂlqnau&txng is khéingeem albowetcapsubated.si hrhased
flavor 11. A dry food

base accopglnglﬁgqﬁﬁﬂr%%%eﬁﬁﬁﬁsulaﬁﬁg OIfé%%%% % 2% bl e coating is
bet ween about 0.5 and 2.5 grans per kil ogram of encapsul ated oil based

flavor. 5 13, 14 i Ch‘c)bbci %é’%ﬁﬁnﬁf@{ﬁé dﬁ&l%ééb&hﬁnﬂ@ere' n the

amount of edible coatlng I S between rans per kil ogram
of enc3fsEhsePFudiatashid rhagesd flavor and hydrolyzed proteln wherein

which food Ease 1ncludes an edible coating thereon in an
amount effective to delay release of the flavor during
storage.

15 14. A dry food base according to claim 13, wherein the
edible coating comprises a lipid.

15. A dry food base according to claim 13, wherein the
edible coating comprises a gum.
20
16. A dry food base according to claim 13, wherein the
edible coating comprises both a lipid and a gum..

17. A dry food base according to claim 13, wherein the
25 amount. of edible coating is between about 0.5 and 50 grams per
kilogram of encabsulated oil based flavor.

18. A method for delaying release of flavor during
storage from a dry food base which comprises forming a
30 polysaccharide encapsulated oil based flavor, and coating the
polysaccharide encapsulated oil with an edible coating in an
amount effective to delay release of the flavor during storage '
of the dry food base.

35 19. A method according to claim 18 wherein the
polysaccharide encapsulated oil flavor is prepared by forming
a mixture comprising about 1 to 20 percent by weight of an oil
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flavor and hydrol yzed protein wherein whi ch food base

13." A dry food base conprising a polysaccharide 10 encaps 'H&’lﬂu ﬂIL
coating thereon in an anDunt effective to del ay release of the f

avor
during storage. 15 _ A dry food base according to claim 13,

wher ei n th@ased 3P8P€106§Pﬁﬁg8089p?95@§§§%ﬂﬁmh¥ weight of ESStﬂxéhy f ood
base accoapbag Botel aurrpa%cemew welig®t ofeda hﬁaﬂ@&i’ékﬂ:ﬁlﬁpn’aﬁﬂsﬁﬁtérgum

20 ood e ordl t mhere edi bl e
coati ng c%ﬂ%r?§£§ybéfﬁlggl gF £orkh 8 | pq% Sach 9rF88d base

accor di ngenhcapbuilatad, oWﬂebasedtﬁ&a&branDunt of edible coating is betmeen
about 05 and 50 grans per ki | ogram of encapsul ated oil basegd fl avor.

18. A nethod for delaying release of flavor during st orage froma dry

f ood base mhicﬁoeonﬁrms@goﬂoﬁﬁpﬂgdansot@op&ﬁﬂmﬂkﬂ|whekﬁtap§h9acedtmng

based f| ayempragdscast uaastth%ne B2 ¥SAGHRY idie £naapsihat ?Q ajﬁb%&htan
edi bl e co tlngnln an anmount effective to delay Tel ease of avor

during st caBFuﬂﬁgeér?lﬂoé& Bis@mounds of between pahaufof-8cabfdFAg to
claim 18 @henglpethkllogehmsaccharlde encapsul ated oil flavor is prepared
by forfbng a mxture conprising about 1 to 20 percent by weight of an oi

- 10 - based fl avor, about 8 to 33 percent by weight of a
starch,

15
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about 8 to 33 percent by weight of a maltodextrin, and water; and spray
-drying the mxture to formthe pol ysacchari de encapsul ated oil based
flavor. 5 20. A nmethod according to claim19 wherein the coating
conprises at |east one of a_lipbid or a gumand is.applied to t he
encapsul ated oil in an anpuft=% - cyvie ; & 50 grans per

kil ogram 10 15 20 25 30 35

ABSTRACT ]
A dry food base, such as dry soup and gravy food base,
5 which includes a polysaccharide encapsulated oil based flavor
that contains an edible coating which is effective for

delaying release of flavor during storage. In particular, an
encapsulated oil based flavor coated with a gum, a lipid or
mixtures thereof.
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