1 S EP0166824 Bl 2 ‘Description

2, 845 571, 1980 discl oses -snacks rich in cellulose fiber wherein 10-20%

nmoi sture may be present This I NEPt 0ofe6 @28 W|1to a dietary fiber product.
and 10-80% of a filler consisting of bran, ureln artlcu ar it relates to
a pro ?g 8P preparing a cellulose or oth gegksish dmosliglose

di et ar Yhif inVéition P4istEsto 3 MbedH ibdrBrodugduct s USJbﬂ ugg :>f afiller ¢ ns%ier?g. %Y kR :t??e%

m | K 1Rip@dichlar. it felatfd'to a process of preparing a liul sther pl id d 2 (Eg
Pat endietary fihér, s86rte biad adilé pro@iictslsing ?ﬁé scl s eS;:@:‘e%?:&’tgaf fﬂ:agt:ées 'S anher € asf a

been fibehei ght ened process for producing askJPaahBansrssnabe'E&raetalrtgsc[dgés"é
of t he¥Pgh 1920 ﬁbthedii 'as Plhstshten@bn- dedrpaess fortrrbducingne heakfast cerabosiog

cer eeﬂ ffﬂ of the b§ ¢i a fi98r s have @hmbdwwvtmgp hgnd cefea' pamcles
toget tﬁgg?fﬁ h pr ’l’léf F§§ in h| dﬂgﬂ“’gé‘f"hf e
pro ncl aI 1)81: _ lo#eF ‘L ﬁ: cdlél %?ﬁea
| nc dedta seatqna&uee@aaﬁ c§real Bara [ wintf I ow eln:ffq l{&

di et adged brae fibdrever ages, " bran tabl ets and [yggl'p.- t$th & osgoftheﬁaéﬁﬁiﬁ@the
‘at t heN¢ragrois gfiack-fobdt pro@ucts asesaviaitabld evel ofredudtiariofialianih w eliordmanly occurs with
poI yd?'s“’g?‘ﬁ%m in tﬂ?efO pb@sqalmramle- fiber phe nsp QfmlvNJmetmerss'ﬁmcﬂmd@mbon-

ome gd, % se pmd‘l"%*'dﬁ' Y4 on of dempleted are prakedgendsi inee ?afta&cmﬂs
WI t h
nac

" cereal ées WB?S""‘”“ ions. € S
poly a..smetfﬁners e*- sﬂ- type Qﬁf QDQ@S

have important suusaﬁabm&c{raartﬁnhakmk SRPUS 20 | agBsoriAten

acc e phea bltsitional conwibatonsof fwr for@er had €S, t O[PEHIREE a?dlﬁ'ud @@hﬂ warbknaralt yeafspr

: t hos ghereforgrhecarnelincneasinglyiinpoatantaFaritiveg paktiaily pafted nbasﬂen&a&amks witich serve
NHest #e, ?cé:esrersd phithes P"éﬂ\’da"f have s. " Snas focaknaings fohthe garticlesand thateby afford

snac I9°g°§§f§“ gdﬁ E“' m ra;g egat i ng aah"'t' dlqwerdansity W@P’ém quglity,
once

trad |2t7146> | 6ie% for mer b%gm,d .:t‘%ﬁﬁf&??ﬁ‘ﬂa caat?‘}qgiig |

the pddtibrery 951@- su

and wheieby shtedded Hrﬁasi econe l{”&ee %6 Yo 3590 ermQy

par t inddddyin hef dnealint om-t-zsds mewaaht f | akes V\:hl Ghlled VhoR: ikbat 2 RAd5H, c6 eyﬁbmdus%s

of thdt jsr 'F"Gwﬂatptusnaibeous mateials Sunhads poMt S ahd Pveripuffedrice dlakes (ated25%\cThelpto-
ffoM"i‘ Usb rtah'@"am qf jbakad, on of duesate lplemeﬂ tn$>e of tl!e 9’8'10'84\!98 and

mul t % g quadrd nrypa Flpl@;of

Pat e °sa ° egat es (3493 ‘ﬁ%‘@ﬁ?g """a'
S e Nt i f St
oubhﬁaghbdm Mirﬁeﬁ?&ﬁisl U.K PaTMﬁEBQﬁQSsoner y ‘%ﬁ a ater
et c. to Natinnef BiscuittiCo.,NQ.Sc A,362)509 tarGros-0CoNuUt  @ribd t‘begbia- réd\fée tmh&ﬁahyresbhﬁ
-'branbemav‘é & 8540,890t0)Benspm are among theo| | ed 0¥ 8%20 to 35% wheat germ 0 to
B S ot S i S
2 to 0 89 kno t -t ‘G[@ Bl cam-
30 e,@;,é : m '% Y T ba@"%’?‘éﬁ?e’é’ ®to 25% S8 p?ﬁ?""%!ke mp s ﬁi& 50 o
"Celwlmfﬁér (&aﬁ-@élluﬂsw |9f:03ﬁ%6hucts ducts Ehl g@;’% fut, 0 to 10
- gr anis| disctisspe ircthd jobnthl CTEMKEsEedFaItlEHdS. U. S ﬁitﬁms d p&l%edlblo n#t5;Said
pr epHewd Sb'yncyﬁr‘@]s Np. a0, 2424 Thispod-Ut | &N 0 dﬁaywnd-nsmg ‘lﬂto 24| psred toows sugar, 5
cer eﬂ'l"’t HPH armmrw wag g&tpd ofheo oi | cuxtSqurtaherabydrognatad vegetshble oilni/2 ioal

bar . q’ f o efq) et al 3, pears sugP'ﬁcﬂa(ﬁ ml hm'ngtslmsx": .
-cont 308 to ity o
3, 71 m‘;& anstd»? ( ﬁ‘ﬁ?‘?r&g‘ ’gp‘i es gu bs&gﬁz 7r cél .

‘Beat §dss|ae -&%3»%89 haVF‘edac &nﬁf&
ar e inather “Thai Naﬁmanad A&-amuuet Séignce”,U. S. 3, ht of dr.e tO agal n

redutST4: Hér93 08t ure content to 6 ber g and LLSSPatéht&@S td Knupensenalicén-
-. am)n A bigh P"°‘Q"® foptt, bay mwam obmaemss deal i eryns\b tdietary sokckf prodist acldin fiber pro-

'Q"Hfs Hbﬁf Ruftercan dal 55 i d¢qegysa @e:rcevl WbQS’P!!‘aﬂ ntaining
o e A R e G
i ngr Bﬂﬁtﬁe\ﬁ%me Xs ! rra Q ﬁh{/f ura v{‘:‘ftﬁhng
esseinpiedliénys afe aems Ebuﬁ oarrmaétl 8¢ exa tween 8 and 25%, the mixture then being

.t her ool costing, [82SBE Codrp rsyip 3oy (brirg) SOsopar bruayd bl ete%mérd‘ubrb%l at least 100°C. The
(br amaoem isolated yegetableqbtein, whertigertss  wei ghtesaiting dietahy priséhsct miay tcont8inpians 80%

: "" nit 'B"N"PQ; legithin gad sdortifiedthe j our negh 7nTGh¢ressben:Fu'nmmﬂcR° to p%td
m I k9r f W %F“S"P(?oﬁ ‘ga'?"c"ése’éf?%f"é nuts; B'ﬁ?fga ﬂE"‘Sﬂl ence"

101, ""%hc a‘}%ﬁ AdRERRY € rrprl | 82'4?73' 4‘?‘%‘” W‘;’é‘d

5 duct Concerms B c‘ﬁ) Was bak He p'° oo o or s

non- hydr ogenat ed veget abI eoil, 1/2 to Journal of Food Sci ence 1979, 42,

(6), . 3 parts sugar; sai d cere_&l ‘having a noisture 1428- 1431

di scusses the feasibility of increasing content of 1 to 3-1/ 2% by wei-ght

and a den5|ty of f| ber W|th cel I uI ose I n cakes. A h| gh prote| n snack 0. 15

o P r— o o Y N 1 s s s



3 - . ' EP 0166824 Bl 4 cereal base and .
additional cereal grains with an tion, there is provided a dietary fibre

conposition edi bl e (Qll and per EP 10 166/8240B11 t 0 penetraye the corrprl si ng
an rnsol bIe d flbre coaﬁ .or cereal surface. A syru

t hen grgin ocol | oi gor-ithesg } 'PBF‘?’H "'°"
o i s’ SR ey ey
:.hese fh %m&ie?snﬁé i “ﬁf %HT EZ% B g

Ugie AQRat thé thsolub
dl et afaynafuv ohtinuBud Wolubie dilin e mgem‘el b e poatetaﬂnsabd idSpuritied dyedigdstible r gprtdne d
and dwstect.are then roasted and dridsiei ng r enoved t hebehg mmdyyd thhefromdly cmmnaing:nzmnc
U S P&ﬁ-é’ﬂte"m MQGE@@HUQMSMSGMS@@H d| scl omsnsamwr #e@m@el gogtediop eprpBedyei ng

rep? elg’c@psr HESI a%l f‘ 8 is che maiglly and

. t ri Vi neantrated

e gj%f R R gl )

| iﬁ‘ga bfé HiBG b8 16 $1bn! dbfed rOW

cal or 'B?eﬂhl mem:secansmiacuevérege M&Gs brd the bemw thé's blé&!&@h&ibl-e&odioefdaéy -

fi br gnowhhin the RRC-incladeUwR4ttis cémMbniy00dS.  smooth, non-fibrous texture and mouthfeel, The

t r at esflerred30 lag WietarylfildrzThesd priodects bavehen coatlisthno fibder gadiets ofethisainsentionices band

bevem@@"ﬂ‘?'kwﬁh those prevenslb idisqusapd thet. he'5sol ingbrpotatesk intoya w-int\e of 8’0 mmw ta
eqlm Egdltfqpa Sritogst ¢ zpply a htg

text gfe &E?f' J}, gc%tﬁ)l ﬁ"é‘f'é‘f’raéa to as ‘%f&:fhg as"’fﬂé%sg ﬁ ﬁ@%ﬁ%

n

B ¢dregdifg plitleS | NVeNg

pr ev bR hﬁtb)bndinﬁﬁt&&ﬁ al unpleis':ant taB@Oor pgy at ed’réfé\%ﬂy &dﬁﬁé’dltﬂlé’dl&ﬁwffmﬁis present
pr odasd &enmeraqubéueiremhnafs torapbriehsnal bakinan afookt 6igfror(82%% to 98.5%HPInd the

- hi ghindiuding fats.f pdivhydimalcahols, ssgan salidsi ng, f r yolule dietavy fibne it oresent i ar geoust afo

ar Meﬂ%ﬁ"h "BI'W e is aghiaved t9seme; ng tasf'emah@‘rfmﬁ"hft@& bered joncife ﬁ?‘é’dﬂf&t

e expense of a scgmﬁcant . I % B ?ilré'
re is del
o AR b e PR IS Wiilp.
'Pr ef errabliehnt mrpmu'biseodmwrwnd‘er-br eis pme&aaswmmsme.smf sdlididérm. i n
var i stoed wompanthat component of foad whiickaisount of fPrefenabiy Ahé soliile diktaay dibtehie chosen

i ncl noli-digestibles, anb| yropeindtabatirableholby, segar fromldndor moes efshefolipwingry fibre is
presém‘aﬂsn'tdﬁw&ﬂﬂﬂﬂ\tm (9!“(9!3‘33? gibers as\hi | e thepe@ etsmatﬁe swem%‘@eﬁ frd av¥re

Y 3 tf soqlﬁo[ -] qiﬁ;

];][ nghf 5,%83 (é;ot ’ﬁ;\qq &E ipl h? P@, tgz)?rpog gha i&%§ ?mate%k%rf?ggenapﬁe

-Of t Sdl tﬁ i '(:oma:ﬁ }::g%er a.gl Y, %gJ e carbele
rOfTTEerIWrﬁfcaﬁ tHeViodsiySweigitf f i ber cénsoﬁ;l,l haétaqtdlialoss, hwaqrbrdwamul-

whi clreiusuatiy élbastmhlppnlwawmchalemlohahl ey, d| bsd, e dbarboxypropyicellulose, hydroxypropyi-
rye, ngures Thusd presertiyte obtajrea digh welghs t er m " diethyleeulgseplow' mbtbomm'hl Olm*mrer -

Pr ef Bereast content of giatapsfiber. & risP',é"’?-ﬁ’Vs‘SI i d for glvealt dgipateo P
of f&8d amgo ntiti sﬂﬁ a fiber the “s ol ﬁ‘BYémEmgg H'L“ﬁi ?’?q"k""@ﬁng@ﬁa"d

urce, su as ca bran l mixau
non- Mﬁég q[”\ doo Hu abl e by fa Oﬁ’c&ﬂf"aé}@ctrmrtﬁe (Btesgthe
f ol | Qbdwiy éaumm mbl§ hm m&mevm t hat dln%:ﬂfo)f e ﬁbﬁwﬁﬁd a proces8 @ maing a
\r'fmi. PFoteith sy, caFBohydrbteGRdteriald Which, X - | hey diraspRbréiédmioshibly coniprisigen frauiueR S
aI S Obéiag digestible; comeributetorcelofic infake. exanpise adiatanchibre deriyad fminia cermblrah coatel or

Wwith tThemséP“éi i steqw ahe P@h!em;mf kaP bpd mnvidroca fitey-f 'was éslub'e

carr é}ﬂ 571 q.?ﬁp |on |era gscompn ﬂglf g&eﬁ{

' psy' H fi lg g for &fona' ' y Iu ﬁﬁ{:&ﬁ:ﬂé hedi ry
ordéntad em,h omh " N esmé ma b AR % Ylef1heOf

the & ntaye o¥P f&uonsm w%ecornsas y ce irpasioR Y| cel u - are

_usuatiéns dfitigeeinsiahy idvetion bRIimprdved bverr e Cal or Icaarhﬁensaﬂen that, before cosating or enrob-
-car btm)qupo Pitamhpits) toopask thhtjhrpwytpmbpyl - natnur the ‘ﬁsalgblepqlimunt' lbty 'Ecplwﬁetalbm a

hi gh"\ﬂéﬁ“@ﬂ? mrmt ﬁ'ylaoeﬁbem WQ@’“# e ne vent to
cont Bt F ﬁy%ge- b gwtvo a s%fr y g@,&n e%t az% f'::raeryen‘:\i;::l?.
poI y&"rﬁ? 'gﬁ?' I arge q o4

0ol g 40 ‘% %&% SENIGRtIbIE %h

as CEITRd, tHelinsisnt .:Ae&soﬁruréuud‘eambvd Uﬁn m xt 6ot th %aosue radvant age in doing
t hi sany$ibérvatnpositorsiandifood products contanACCOGodl Nng The pesdoMprisespinecstensfof chamically
pres mtthqsmeeuéibyr coompositions. This ingesiop hi gh asmsiataymisally purifying thmi!!?ﬂ'ﬁ'hlerﬂlqtmr e

i s pplewic neyed psoopen forpmaking Wef at s, F%éPrﬁ“%ﬂﬁd"‘t ig ’ whereby
mat eF"i% i (‘5 mposition apd {ood by &"conpom £ PP‘ mbm ﬁgfs
be|n ori in ed
froma cere rog%ﬁrgtnaggmPhg%r%s#ﬁmgmnsta%t |nvent|on so ves t he pi?o | ens o%

enrobed with a hydrocolloid flln}forn1ng sol uble the prior art by meking a
conposi ti.on whereby dietary fibre3 the process conprising ‘coating or
the weight ratio of dietary fiber to digestible enr obi ng the insoluble
dietary fibre with the naterlal |s |ncreased to aIIOM/for consunptlon of

o Y



made t herefrom coating or enrobing the
concentrated insoluble According to a first aspect of the present inven-
65 dietary fibre with the sol uble dletaryflbrelnaS 5

EP0166824B1 ., 5 EP O 166 824 Btiterial; and drying the

COMPQgire| %tgrﬂl and HifE thePloRibRsibR 1&NOWN cgreap ez E éﬁ ! é‘}Loﬁr? ohpaigd g ulose,

di et ajbyair 1a0/dRtdnP VbR | compBsitich’ 1HaGing a é?éﬁ“gﬂlﬂ uE Rk Boncdhthsted

the mﬁnbﬂﬁlbadmﬁmfdhnérﬂmrbmm&ﬂﬁt ure andnmm fiBdk Ot'the MtHn imvention will com-

insolfedl e fiber of the instant invention wgrise oceor rharelof these components.

pri se Em@"ﬂbh’ the F@‘VW '% brxgpe eowm‘mm s Pr ef eThebtojublendietaryl fikerst useful inctba invenr

petr (TGN ffmx mﬂ. ‘ﬁ %} A qar éﬁgg@%ﬁf 'nhferm'nse;g‘r%ggﬁo rmateﬂals

ti on ’ i d rrat

and g ﬁg ¢ 19 gte '?a F V‘Fr om t he eﬁm&g& ﬁgﬁt
[err ] NSfef%ﬁlyt 3 cﬁﬂ rﬁsed?&lﬂﬁ fS&come! MBRY | is crltlcal%'m% inveRfdn %ce

and plistied dy fipidized baﬂﬂaﬁﬂbtioa rbg Siriplase. are to be used as coatings for the msoluble flber

exudamigag-and ni xtures thereof. This requirentelstalderetitieal fiolcyridimhsoldiatibany soch

enr obj Ing Arefecied-embodimentthe fibreccomppsial t o t (a8 Pestinethat tha filnh fﬂmlmf?éa@ﬁpmof

fi betign ﬂ'gﬂ u'r Pa" j@@%ﬁ %m at i orhesot H&gm 92%@!‘@'1 -89V § :E Xl s

coat | Xi ﬁ ing the ueous mixture and

mamtanmn ability of the soluble fiber gel.

gy twﬁw. ugreof;&s ﬁb.%ﬁ\% bl e fi tf ﬁﬁ ?ﬂl“’ B v g
' ftenthgesa & sBd 6n BITBAFHry weight ofiS Pect 'cﬁvat atter ! at&'ﬁ difrol of the .

. char el eompisitios. 'uie ﬁnamomoemthéeistaabout 92%tualeahs3utn Bduebls Eblunon Exampléd6f
soI ulfibee ¢anpesitioe of ahisriovdntibh ds aesdjid, byo corusefol -solublegfibersfare harabjon tregrcarthed
solpewg\'-ceaetca mtailq!- 15 | | n t he H Gﬂravmegha umeMIamsene\mns agar,

fx Bq. )aies %n[ageenans and fuce P?ﬁtlﬁgand
o ] é%fi@el about'"%&' N Sy s
_ fon- ﬁb@hza Hutnans.CF 50 of _ ﬁzfr tetidb

_ ar e Iﬂﬁ&mdemian,t thiz deRhitibn drmefw &6 s Ssseaex:rtaﬁ sah@ah rane n:alah.l. lakey
~cont belusedf t he the conposition. The fi naI fmfm. of.«ddm,ﬁwet aghgmically Snbddifidde
fi ber Dietanicfike® san del dividesh int&teaptiread of f i bmester@spoa alscbe wskd irtthis inventiort arah
i s acategqrigs: insoluble digtaryfibre and watsr solf4 ber s airieclygegtrboxymethybeel U\!ﬂ%‘hme Isedlwl

. i fi rposes of this invention /! 0
| Pﬁﬁ e %‘Z%ﬁ# K§PT a}é&'{}a 23 t';ﬁ? oned t %’P%P& ’{%H ?-’15 M’" dan %}%é% >
I"O U uam
al gi h :ﬁaw\aaéﬁaama@n preals Eﬁd“ pect . 5& cstso A olyhers ang
~undeifsbbie, tsObstErtidily Nn-swellable die@dHCi | age%oryum eﬁ& okiay | dolyridrs 6RNFEH litabRf

f 0od fibri Sohible maan/diwlé'aheéﬂseilm fiber 35 | n seklblietfibers férand Prpaservhtiis nabéngion.

oc c umihigh isysterispluble onwatet srbibble-Sfolubleby  hunmansTheRwecepsiofposiking Wbé fibera@mpositions
di et gietany i B‘%‘Fs proyi rﬂ‘ﬁetbi"ﬂ‘"@r eftecthent at i @h this inventignsuses g dnowp pnalytigal tech-

g(r_}fel g?ét %?ft\: ggﬂ inve tlon ﬁat th\c{imu'lrslolulcﬁjuCt S Su?nrgoﬁgle Y e Hﬁuﬁamrm for
ta

ile
: rof the stant invention be in cen- atin th di ion qf the die
Addi bl ¥ e, S s oAl D%t arrﬁﬁbﬂehiﬁ.ag bﬁ s KRG, P
- agual d'ﬂestlbmb@{nblal:&nﬁﬁ}hgafeﬁppmmtse i n taRings uﬂmewdlm ioRf GFOfecRfique
[ ns o baybalivdtatesybe ieiovedi rebwingt Behirsid| U- | rcihe Geocessdf meying b h;&awﬁbdrmbmsasn-

et hgonsantr %B@Mb!ﬂfé’ed#ueba# jromagsin, For putipmses of this invention

hydr refn POy | fEt h |Whﬂeaw pith emf
o?‘/ t%‘g'bf %'f""‘ °s"‘°° we’gfy? ﬂ’p)r/net hoxy et' %‘a '&é'r fses

vely .8 E' em

of dbl |ﬂ£t¥s 3)&; ntrﬁx% né ik laty fiber. A
pr odyethé insbrible dibed Accor d nsol ubl e Riged Yor tHi ﬁ{alyuﬂﬁmhod is disclosed
pol yViwy inmportasd thetaRetfood a&haesxeumyslforpol YOTEI $n th8Gsdodiafibr ol ehalyicab etieiists pliblita-
non- thadhdohibledietaryfibenbe one whihl nseirsill ene oxitide ‘[otal Dimay dfiteraAOACsCollabirbtive
f | beFOnW"Sb? Ulﬁ“&aiwh'ebap mtaar-of inselubies d| et a dM $nmpuary 2851982 dngorperated hereindy

tsign ' prgcqsﬁ e| n@ ant 1 T bFﬁfb?’E“Q)\“"R%gFmec and

-? .Wﬁl l'm {!f ;e ﬁﬁ? ”%J ngﬁ E;Ef gﬁ*’?ﬁﬁ'ﬁf dm%ﬁw

- anal Mfefaﬁﬂibe'&% be ¢ in98ntidn] thb ¢drable d:etary f' ber is an insoluble fibé} THéS
t 0 r ehioh eretbest siiteefor thelisveption hnereeﬁél t he | t brah iStirsttheateld with alsbivent B/s detrdlaum

t hat brahesndmistunds|theredfdusitotiies rélatively. \\hi | e ethecorimexbne, ke @mone thedat. The defatted

- diet h'ﬂ qf; '5%3'" djerRsy | fﬂPSt gemtentn\Jhenei onsbhe hrpnesﬁheeﬁgested@ozvm@- wa*hp easne

di ge wahloin "‘dh "5? ®rated f& ryf e Fecov
.any%%Z*;‘:,za kel B o e ﬁe Eﬁaf"ms R
POT t /3R aFedtkB Bérl thuQ the

~thi Stti‘e%&lﬂlllbweﬂe@ﬁﬁ f(baf Qﬁ'%drﬁ&rﬁsthbﬁ re@)ve féi‘@d/ | Rederd® ntial non-HigedtibR
-process of making a dietary fiber conposi- concentrat ed | nsol ubl e fi ber

- such as, froma grain, tion. cereal or, bran -source. The renoval of these _
45 When an anal ysis of the dietary™iber content in digestible portions
associ ated with the fiber, afoodlsto be determned analytlcally |t



cereal brans useful in this invention are selected Finally, the bran is
treated with [err]-anylase or [err]- fromthe group consi sting of wheat,
corn, barl ey, anyl asg and anyl ogtpcgs-lg? § recoverablg rye oats and
m xtures thereof. Weat and corn erlal |s protein-free, fat-free
and carmhireesfawaamqﬂne orrt9§1duwfe¢'e?5r ed. Themid m@m yhmbv the msa\ua'@@nﬂ sel-

i nsol ubt (E' Shatcd fLR8E s oiubhus e the insol ub‘?'%f'a F’ ra REL (uS) lj‘ hcﬁ?éa
these pRrosngioiegty, g insolul Hs% s %nt i al n o subs ’Lt.'f{rf,‘.ﬁ'é’é'd inafood
EP 016 pelats. It is necessary to coat the f' be | beg, r@@uc? Ad%ﬂ 5’1@59@0 rlo®f cdbting pro-

resi duemafned WHRA-masks Webd uiideSitatie chidigt: eby t heceld(ie® briglaker iiggikdh Sofividizedibati Fanula-
bl e fi bedsicarAs desoribed iahows, (hetpries iartgeckat er as ton(koytimp Wbrsby addting ahtialrying takes

i nsol I,eueﬁlhb‘é? t@etroﬁtmgsf‘b%almhlmﬂ and m xpleng imoce proeess.ni xt ure vvoul d

t hen 9bmth f?‘F Gﬁﬁ’ F?fé%{g’st e and tE&Q ¢Rating P'°°esss l!r'fe phwater
dry anoLa‘%Er g?zc%@f’ BT 85¢¢ 8% an dﬁor r@scthe FT”"?’S’"#I#E’ :,fg: -
‘the filg tet bov : Rgﬁécu %ofuﬂfi sfﬁ@g‘t%n '@Na\,ﬁ(? péi: fed fibers
manner ;j fiéh WS s sstitiala har aC once the cSﬁ Ipfteddi€conipidtel ThisThit

as fl uifibez edvibg dthg rcﬁgushme potiorst rearsoved\s descrachéfiplzhey &y Edwimen ldarmmr:échmques
t ech- thereimm.outh aigplutitecdietory fibeaThegpsalnd dsyi nspch ak eis dryving, pvérammﬁmelad dwing
coat i n |daﬁ?mﬂb9hmmosmon or |proguet th'@)ne pr ocanddghe keper conponent s e.

with f § Wtexture wr o roﬁgég?d'?nc %ﬁﬂ@ﬂgﬂ@é@f ods

rates. I OI‘ ar t

and ni >sir"§’m the iﬁmﬁéa.aa rggi'ﬁbt%i ol Or\».'g" it ¢ §é5' Fe & i

coati ng:ontam a drgeﬁisﬁspi{rﬁb priging sﬁﬂ@-t i ng pr%€§§eanu§ b ld@érﬂm rolls

Aswee rcatblobydrates, N ehepr and ippesenf ihhininute  Substanatth@likeyars aﬁmgade ffocanproduets which
ed amaduatssas Qolkgniesidual | quoponess @dahe ng an i cas be pidpared iusing the dietary fiber composi--

‘coat i ndib r@@éé&e cajodiowglve pb theTegating and be f i betfonh 99ch roﬂwés erty@smrm-% the d-etarv

he coat n the rfi t

porti orfg m : &%’BB‘?FHM s Felt 19y c o | i

. 9

with a ;?m:ﬁrga&yt R%dgbl r-Wbe[' Gt It 154?efe m%‘ﬁlo ?yg total
dryi ng, ,e,\g@@,yu Lber co od\ﬁ@lé Qnot suffer
and t hgelrbié6m ethdborhekaAROTHe resuitBnt] de?%&@dls t ext Wi&n% %H ca &Stem as WMeCprior art
di et ar \indolubte fibeo i¥bén fréatéitSenaymatitaly withventsb ON @EARE sivice Gha/iirbus rhodthfeed &l mdsked
corrponer:rmt:tsasg1 rremove penteil @nd ey wish aered | nt 0 withs dietaet fibevfcostingcrathbothpa itbe wadi-

eé? flable sforﬁﬁl )o‘indaf'tvbg- | nt enctianak fat Gvrbathrﬁt FPaé!r'%t ar

fats agg% % Surpp that i p qparing
fiber ary fi

le i ucls bel’ smon
| ow Calf% zer sol foc‘),gs C<§?‘ ﬁ%ﬂj 8 f the
conpri %hnﬂrgff&ta%o mmt'ftU? é‘ﬁmﬁ@r@ rs, geligddidbt th §also
car bohysllseéem, stirdei rSdri téthpratGre fbnatfaun ute accomplisRétad din elgk:e s:ab %f ARG the
~the foatle pricgte @hd thehsoblentdezanted offSTiese y r esi dloed preowqomraha nedd riohbe carried out as
" can be strpe peer repeates] atdeashtwici. Approyinfatdher ¢ onpos sepafateh distincl sps Ih basckdep rdissovered

val ue c#i't“h%f éfc“i 'ﬁglsem&r every; 9gramg of rdoductbgtdynwhawmtw% 'zn'% férf d

subseqrsggm ABHIBFETE 01 o therejg""m L o LR TS e
inye 0 I asigni fi ;
o8l i, S S 20 s B e s o "%’&:‘::'“::J

"I nsol uhjutfer soibn avith pH aboufD6.6 dhﬂ&b’h‘béniyﬂ armuntrﬁsdnfblelﬁ%rt ﬁ:cﬁ&%t(ﬁ\e tcbatirigobffdet is
r enov edolotiore a0d aket cantaindrtis placedliv boitinguch as accomplisheid Thysy whisnossing Theedietafydibelr
 pr oductwatesdathder ahopt 15 mj éﬁﬁoﬂ"ﬁ\}mhéw@r or hexcampositiereof rtlzesmmnn “éﬂa'f'%ﬁ“tw bers -

fromt H'@" Moyt WF”(E"% %rﬂ"“& ﬂf r i or arfeeq ngt&m gﬁé 'be" 3“‘-’
0 is . ad to a .t togt
s1reat e(f % ;75%1": mmzfvgs;;gN sol UCt5§ SI r}%laar‘:fliaﬁe%adde asin wﬁ‘@g ong
rras ked pgielse Qd&% grler i re and
ber ol stgeorirdies Wih tcB uuusrarryl ( hsﬁﬁeasﬁta fiRallf65d marc:. as a bar or
arryl as apitatiod. Thayhidre is thert ¢colualandl tHe pairigl car bohysls, dbecoasimbptiod. Thie peaxessdia didcissed
r enov e adinsted Wit agitl desg., phosphoric and solution)  Sur pr iis moggs getail beldvas been found t hat

i n_preparahe tm%sﬂnwselecqsrdaeq is sthenaf at5§ed bT? qdpertprngumm-sm iopyip additian

usi ng" gedifne} Hie,soutipa, .m"ea BInauPeAd ek b @'tr'n'naﬂwém@ diefry fiber flemposition,
SOl VentNe @51% G:E aho g?é;ﬁ‘@ﬁn ent I On gﬁ# ao@:ﬁid [.:?:é dgE ’:ﬁ
- eanm iﬁTaUFe?dbé EmWe Iskidfs shd

f l ber wanhemt mn%:hﬂmhbpaﬁd aed @ﬁh r Oan t Gsﬁaaﬁamdmge: eOdddiion WF pieces of natural
acconplacathsxlaras subsequabtyOdriad, sietyeabdy inna ki Ng t hidtso @Rd rdriad tfasitaMile tfbed Podduenmust
decant evdcushy OVBNveseairoverf ood product itself aochprigeal laasti10%ao about #0% ol3he digtary
st eps arH“r d‘°atdiﬂe&l§‘! PPWOEe'S thﬁprom matfibe comgpsgrg rraie@b'v ‘hé % a"d
.Step II r%% . Cl as% |m SOl Ventm? t 1 nr gﬁy
| tﬁgf Fi ng 8’°ﬁ? MG t"né 1WYr edf ent®'eBf °3°?“6% ganp
_After the solvent is decanted, the product, e.g., a candy bar or gel atin
tabltet, the fiber is then oven or air dri%d. _ sol ubl e and
i nsol uble fi ber can be mxed along The driéd defatted fi ber is then nixed
in a with the other ingredients there being sufficient container

b1 o T  r r o

ietary

ack foods :



digest is then filtered off and the residue is col oring, bulking
agents, emulsifiers and the like, washed first with ethyl alcohol and then
with 60 and inclgding the adm! ipn66 824cBqs of nat urado acet one and
_subsequentl dri.ed, ref er ab nuts and dried f

pr Odut fier nsol\d @%ger e a flavoring agents havmg othera d nnP@ qb

| east 31. Quioh i the é ﬁfr y The i ﬁ’éﬂ Ef %ﬂé&%&“fﬁ%&.mr !

'S atural eromﬁl- r%; sWt forably 1 Oarg’ o€ 188 . invlinti
and Caaéead:ew 5 BavbisbbrefiatbRigayents BlSt Br ef Muakitve AdtMitiAgSfainples 8iavyring oils
wei ghusefuldn feducing thehmtal calbrie gaipe ot thaéur e caninolade. speanpineoul dirinamoatoill eihof wime
sweet@nélcofan‘éf'ttﬂ'?e flavor. The dietary !Prgreen (methvlsa'lcv'atﬁlanél’smm oils.
10 fiRer$ 'bg'e'frsurrﬁ E"ﬁef°9‘b§, E%{F% ﬁﬁps co hetigand nrtramr'r ?'§° useful
havi ng-g8 té;r;'e Iy % sl %ﬁor'rg)areﬂasn*acgw I?M

| s% o ‘@1\«3 A NGS. ! éﬁ
|
Che %’435 rm@“ﬂ% in fu%v.piasaaﬁ\sand enc g i 92;3 S ainbumavar.

nat ur g dﬁtaaa fibg aéucoo igfaniy’ ©f @6talethodSy Nt het ings suc CdidenlyGes\\and) ieSteishincluging e
of t hpedudt\eonrespends tvibamplesrs 2ahend 4.avor s  otinhdnayl acetstg, cirmamiakiebyde, citraldiethyl
| | | usTheainvertivacanack hpr jc a@m s 15f f Fsavopdetel, @W@mﬂfaamatpmmem& etihe
tot al Q'GE‘FBW'E“Vaﬁ B f’lOQ ms|° ﬂéfggds pear ni Methyjamisob; ?Wr | anyfigv 9 or
| %a iy g n:lfS.S" First, it ;’mf;’,‘i'mf“ "33""123 ;3
n is
(rret h§3 &} h Rl ot iy < [erﬁl o Aead'Efng
produgde cé rﬁﬁn moné HoRéintrated enaraura 200 I UbAd ntay ®b so usef ul
I nst amb dommw cmshadde peodaétg of tecpriidrl Y hi gherthe amouﬁSoffsbvasterrdr raglized evil sepend :
| ncI uatt, implusling manyonaturalrfgdts asd segetablesof  di et apon the ldesireditasie effiext and inprimdri :

O~ asiwellas btﬁaﬂ an¢brgn-containing cerealaﬂ' e li me m!mer ¢fa ferenge; Gepgeagly 40 to 60

' f| ber'Sc‘Bﬁt}ﬁ thent ‘;"o E‘t:@" ; °t‘° dP 'ﬁeLIHf'F;'a

oo TR e r%, ol o coﬂrE;rﬁ ul
cherr wat ds ll &eéctrzﬁg

gr amshg% ats ath t‘:ﬁ@r@ wsthout anb GBékhe ﬁ% s, as a e M ﬁé agdntl Tﬂ§ ﬁfe?reﬂ BwbdiéHen i a com-
pr odusdediedié mestiedtlof the pivraarp| es 1, 2, 3 anBindtion of fﬁm@ﬁﬁayhlgﬂmmwgom syrup
cin narrafhdehgemmg:aganammmsélgdtedrﬁmn anvest i Vv preserd ik alnaunts ©HN8%itai by weight,5
15 u@etrenge Qirmatenadﬁ:mlp ing mfapbb'eeugenyl aipm rdithe agditionaly HE'OQ'F‘S eﬁ%‘i"&p‘ or

fi bera uble agijficis Pe‘F'?ﬁﬁl andp ‘n tc. Gener al | mt "

~ flavoff m .t n Bﬁ,r, E%«"?@Z?Exa”p' e ° é‘ém rab?yoi
add| t nll Sﬁfﬁh \Q igh oia elght of the
5 .. F| rst Chem cal s Used i n Food f BO&G&&* Mthe Brvibuntlof /Havbiing agent
dermnstqr avaw-sbhate memgesgemsesdch kar - cont autltizedis nottchﬁcal\httdnmhtta@rowehyanoé
Sci enmesgsaghgrides/ Slisaechpridesuetd madvseai n nor eSipuladywhese doy friit isruseti a3 the Agvor
and eehatids susly asetvmor-bomeglmma CONS UNeQuresr twemwty#edtlm r'?rcﬂf preference

CEmgEsE SN

natm F‘a'&ﬁ'?ﬁ&)mbma—
: Ge er alel waws&abretl%daw hﬁeéi&%ré Suchh® | nst ani.od mmnﬁavemgs aguawLaa ple®rof dried
wei ghthe sdluthiiasactisdrinlsalispicd, spdiochuet taleismused anttuicsuspiobindlisdanbit premiof liraited to, apples,
i Nsol sagtharin Seitsy cystaratecsaits. tahesulf@BK angdr ef er abpprics®, paacss%anm ammp!mémmy
be so!hal!ﬂ“e af’&" f“a'ﬁ‘df Pb%fes§§°h6f'“| ncor por at 9!13“ Tuit. p

of a j'; mpﬁ cﬂﬁ:' qa naI fOOda,?HEg%E:‘::gH%%n ﬂﬁ?%ﬂ: ﬁsber

pr odi g rlbe leee a and
t ext U, vvrthout any of rous bul ki nq,h@ge,pgm Gn ,;,gd,-.&ma

iS a COVhile MREAHVEr bf :kedmw hfoeqiroanin éthe pri ofredétithe fibrous, needre-r.uarquaﬁwessoeﬁted
f r uct imseineention g# pteferatblp slericant from\fruits The sweith Gberpgodvgsnt nmay be sel ect ed
f rom &avonm)agen mmseﬂwmmtoeﬂmr 18%to 37%e p;ocmrcgmnsem de ran

Aes hefﬁ"effom al #ing q)nre&am&q'a ‘éﬁﬁ :gd';;f:g
SorblimlsBEle é} sdnd nﬁﬁ eﬁﬂ n tlf! ci amg\ﬁ%%sat g 1°°CW“h
rrbrd Weﬁ\ﬁts nﬁ hﬁ'g m Xt u tation orap
are Immrﬁt-m thdted, THage ABFGPigentdl t h n@ th 160%! @ amwmﬂrwo% to
pr odugre gaheralyalcturusZ%\bavewqrﬁan alsd bar ef ar abb:y% Of ifs Sriggamal WEIgHtS the mixture optionally
repr egsedtant $prey diiddusdlidat These spragodried 35  tandiniBg/a byffevsplgtion tocrpeiotainrph ﬂeb-
t ot al sqngs bq)prequed g.solvmg or drspers— ility of the soluble dietary fiber; ood
Ry 2 ) T te
ngﬁ gtgftodextnna qtd Yor P@al : dV\a '%9 deinauta @Q?‘E%Q 'Téf ﬁsrﬁﬁbtge
15 "adsorbed i xtn u %n m e'ﬁgag:gl%}n qﬁj &rfers, colors
nonosacchari des |sacc ari des an ‘Nl e e dry
fruit is used as the flavor charldes such as' xyl ose, ribose, glucose, nan-
sgurce the anount used is a matter .of pﬁeference nose, gal actose, fructose,
dextrose, sucrose, mal- 40 and can vary from5%to 20% by wei ght and
tose, partially hydrolyzed starch ~or corn syrup preferably 8%to 15% by



synt hetiic flavor oils and flavoring aromatics, and/ fiber, sweetener and
flavors by blending these or oils I LNS d natural extracts derived
ingredients at a terrpé‘r ature of [ﬁ]ﬁﬁﬁﬁe@% ﬁ'nt h from pl ts, |eaves,

f | ower and flaverd, svharetly S dontdntratedagiolubld on f or ERarpgs beel sufficient to

concenty intimatelyecontadted ovithi analt themby tdatedeof .  TheSthid éxamplei is interged t illustrate the meo-
to 60%mith tReselublel f'pvrewmn walomiguey o genelceﬁsl makif mmghetm\ﬂ;e«mompe S%‘
Irr%at

_can al §B‘“ geptu ”’9 | gf nal wei ght Eﬁg b%( 5{
as spraw) uaﬁ" rfemﬁh;%é%i%ﬁ g%%(' ed5 £ Ev LE" 15‘%&
. - S0 éél—E‘QoPEab tSétfe! minute. The

I I I ty.o [&%'hbhﬁal&&idﬁibdhc@ a&»@r.ustémh%m.dmg t he fp'eﬁM&irh RthePGaidbanitdtl 6FF ¥Ad b solvent
sol ut ~omuirés a certaipbjnoisdde gntent tcheidalove N xtwasitisaeppaipd ved additibnblaiiesst Therdefat-

and spmaopesim@d welihae td lead @ Mok} ang erewy i x¢ ur eed:hrmprsltm 1edoncent r at ed

xexr -i ifRuyeves, t hel senigterg qontept phheny| todex%ﬁd t;hvsn i fors ter::'-“ pEp.0. is ared
Wat er gg.ﬂ nor grerQer ha u@om%? @g; \(/:moletr);§ #ﬁﬁﬁﬁ) Io b er!%l '?and

d ctscomal re
Exarrpl gro 2 @531 B% edifbers ﬁ

I's intep ﬁﬁh&r%dté altsﬁﬂ“éhtc@n nbﬁteﬁfﬂnd-ﬁlé h the %Qllrthlihinﬁ tfhb r MSadhblel end stlﬁtlons is
total eeatres ere ge®ealigf incladed) Fot leeardplet ary fi Iplacediompitisg mte:rfor dbeuntp rioptes, with
under aden theinogisture content of the final productis A 10 ggnmgsawp lat5 minuteointervglsatireisample
pl aced 6% fay Eg?eﬂbquﬁg in w@wtﬁtqiraéowo 35 toi 'éprr goolegand the pH a P 704} by

25 m 8 8- d) 4 or B0 MemhPh PEFR N {BFE gram of
desire g@ﬁﬁ L'@ag}ﬁ é‘F&‘t'ﬁ"r’e G ﬂ@ﬁ'bout 15 §j§ a‘;}dp &%secﬂ?sdt‘mtdf%er is
al | one u.f. OnstbreBs! vitdfe AP WodOPRdlEtNMt & The Thgadd i af‘ RIBfb. PROSIMipIeSIs fHcubdiad ot
i st aNtoritslk @Tai Poitiord Ml ddaitidH tb M Rbuited decant adoafs&caachot:hauﬁehve Béntihadlsi agRs-
a cert agrediantssteig. dietov tfibnd, insolubleddietary  251as hioh 8nd egpied! @ avitohaingecttie PH iarfusted

ti mes. fililecswrsteaer ang flavewrsithgfatis afdtd atas t o | ¢mA.550.2witbtphasphorit acig solutiony About
t ed bréﬂﬂﬁl"sthﬁﬁ@h plthe p@@sﬁm@remer t hd® n'ﬂ! 9f @fsas»ecmo " ac lution ts

A phos dgne s pr eloél
not be |§ %h"g %31,‘;" b8 i " %o«c
nor gr. e% le: ¥nddtd ius- %th glfﬂtlon

Ies
of buf trgte preét Al petcents @Rl By nl ng arhowbd&m:ﬁtaan&oﬁmtfma.twasahgx filtered
about %throfcma-tdtaltoahmoﬁflori er foadproducd ut | on affandbastied6% by wei ght, use of
hi gher u herwise spicified.]5  used for every ra"r'heotfor\#!?"!reﬂedseﬂ?tubée filgasc neps eing

fat or Ohaw®s '@rq"e*as'smpwwﬁ gssHyrt e % f|ea§ea eeof@& QQF'H? %g'stﬂr?@ cpatedin

oay: ! MY s _solution of
;?ggled nlv?a&m vﬁﬁ;ggkg é"P?g bg;é %1625{ aIS Ixtl?n @‘%ﬂfﬁﬁ& "

’tO remove
wider material
cont ent 'e§tra¢ﬂﬁtﬂ£rl e agit %l‘naﬂsl coslcmtﬂkgdembtﬂﬁlﬂé didkdhy fiber
The Samveneﬁf’ Wde QAat e.%kdo%acwedwem aud Uniceated waledliible dietansfiienen cool ed
and t heespédtioslsulsstrerds thy simpld. HydimlysisO86d \When t he noi sture content is high,
e.g., a@Gherefadinawy asyrtohaic e0zve®BS. N NaOH per Eyerapied#0 about 189% the fat

cantent is kep %ow e. ut sanple. 6% he identical procedure for obtaining concen-
Artthost due 38

- NeXt, 5 ng of mof fiber js [ .Eﬂg ﬂ@é D examRle S ds ueed

- Produciydssorti digestivedfislmtksbBioh ﬁnﬁ.am;&se e %ﬁ eusnsbms L.aﬂ’asahercwa ted!with
a fat ppd Elig@ﬂ:ohﬁmﬁ(ﬁ feb&tbed 85 aM6rghmishd r ed  alediimilfinatédisingdnuidizudibea gvinufation.

cont i Ng&ries aglwmlymé\greedioasltwuﬂ egepwisect ary fibre, insoluble dietary 25

tion auﬁretmﬂoedfcomphﬁo@mbleqdesuh@SEH i s adj il f i bre, sweetener and

f | avoupler products. Hydrolytic erpyepesmay befuthery 2 54y t h hosphorl C aC| d sol uti

About Is'é%l;‘t'dqdrf”l"n%*’pf'f’?%f @fbéﬁyﬂf“ﬁh%"dpr ocess, g EIP‘?” 'é%r s Ife':,sa?thag

0. 329'\22%@ Qﬁyjdpat&g cgns%?l) 5@ & b Ot h S% If c?ﬁéw luble dtetary f’bre,

" eqUi T Qb JhsHa (@1 ,sami hichl b8k SctéifLd i tREiafie MSoILIE dleth®y AHHb is

i nvent h&apmaarbaaydaému or (dx Qaram«d 0g %JCO%HMI)WBI gdeébtitlg pbRiohs! béing rremoved

appr ecigheegbnbynd those mweastsocrbkaehriteﬂdsew ng 3ierefraamtl becheaning! Mmzssmcrp'lleenﬂ ptior to

i ncubabednaltaseawhich jctran] simplenpigers. Thtvese exanﬁplbe'sgaﬂased Wt@m!@é to illus

f or abGﬁP’thﬁFYﬂi?'éﬁsﬂﬁQ'YF%Gﬁt"i" kagss:s ag itati om g to claim 1, Wherein

Pt e : e o %ﬁ’m e img_f“""mgn

ﬁana

filter ﬁ%iﬁé ‘f'eé‘;ﬁ;d'tﬁf, on °or

unl ess wcREbN! ARufied in the human both base £ IOt aky wbight of the com-
i nsol UH&bﬁhbﬁ[SteWﬁWdi@@ttmg priteine ancscar0 ent i r gloyitiodt i sf act ory way of

cl assi fbphydratés  essentially free of all di ges3ifAkespositontateerdiogde ipimnl png,
enzymes. They may, however, be arbitrarils§ — vhesimthpaingoluple dibreyjig deriygd from -a
aqueous solution of divided into the follow ng groups on the basis of .
pectin. The conposition is then dried toyenmove the types of reactions they
catal yze. excess noisture and yield a dry powder material A '
| arge group of "intracellular and extracel lular conprising concentrated
|nsoluble dletary flber enzymes catalyze the breakdomn of their 40

T 1 -, . oy o I



the al pha [err] and beta [err] anylases, which attack characte
that the insoluble dietary fibre is conpl ex carbohydrates, for %u&‘uum‘”“‘
starch or 55 purified by di geER H d6682AcR1 bei ng rem)\md

and t hosefla\slbjrgmvﬁe?e ré%%ﬁce('\{r ﬁ’rrtsgﬁjg) ther eng( IQY)nghem cal or enzymc

means 'Q ﬁtf?ﬁatél? c&‘ta%f&vﬁﬁ%nd ré8y @fatecon si npl erggb%h%le ifh@¥nded to lilfustrid@ithgpro-
coat edwm tHRofibeCkibet aimtuer ehel 1Bl RydU@l YSi S Ofcegl of Graingitis dibtalyefpescomposion A
Conposbdingkepasier dgitagons;0 cl ai m 1, wherein The Anebem exinme 2 ows beareis placed in a
anyl ogl (s} espiliga the, mixture to5° RndBEAnde di et dry foediee Wity ZBr"és‘%frFP"P'ﬁ”rar?"é?ﬁnﬁ'ﬁted at

pr ot eas@’éﬁh’d"‘%ﬂ ﬁa’"’&HSPI'a@éhe FEﬁI\IéQéPap"useful rogp tempgra ﬁ‘? a%'@ h one g uP qg

[
the soPLEETIEENS B EREY TRyl Bl it @%& ‘I.éht éa‘L@ Sibl8na hd Bicom
s presrg es' & cBfaifl B'i cot to 8% te@ HhaditidhaPEabs. Thé8efat-
i n the, QLiIBAg as well a teﬁld& Kyt Ot 3 dreyid th;hheroanddhe com metabolic
Syst enekiQre. tHogesdr] N Bfo&hﬁe nen@RdoL &  POSi t I Aphoshidy bisfter eglution, pH 6.0, is prepared
3. A chinapfesi torasiscoshoolddionge tess Hiaaiaodt or 2, &'Fad ad#\fb&!ImththéefmmI Egiption to the
fibre 6% r@e,grqp@gg tm:rbﬁ’pgptﬂs% bg_yvelght In g ml of buffer solution and

12 an grreg ta' ins Omxcro er vl solutlonaare
ne:"g{zm@p W%mwm o o o Ll o %I:%.?ﬁw e et

efdliP- | e fi berpdEbeinbofling Wakr f? bBdut NE Minlite, with
Cess héﬁikb 30]] @c@“téﬂt@ Yhe ﬂnbﬂ;liroﬁWﬂOSl t i on.geh®d dyaticnit 5 uickae ingvdiaThesample
A 10 gs%)fasaombe isfadded in bmauants ofpbaced i n a if then caméd arg]thdngH adjstad to 1.5+0.1 by
[err] t10%.[Wher theamdistute contbrtaikdrighuiecdr, 25261  @ddipgt 100mb @028 NaQH pPpegram of

¢ l
(d) forerhis%. Iﬁ'?ee mwmné'slkmtéowm FEYY ed shad‘é"“pe £00 & m { emper at ur gra;n OLf fiber is

abou't’ q‘ nces é;ﬁ nsurd@ct %n dd d to a The leis mcubated at
al | owe " "spaff DG  The THEohd sl rol S kel QIR oM Bg ta
I nstan; ﬂeﬂ%ﬁ@t(b@ndlew 8 e%@bﬁbi%e(ﬁleﬂaﬁy degant QGnQHI caNsl, EthﬁhlBIOi:MSﬂie gHeig adjussd
a cer tﬁ?drél siRbhel adGRUSR)) khd Rt BiadtMNat | Wasia.5i9.2ripepticaphdriseacaidablutioondbout
ti nes. ledduin thefimt stepofoivasstasgambspreferdbras t o | l@dmh qﬂtﬁ%’ﬁManhbseh@&m/ac'd spfytion is
ted brwrbotisstenscaf thiy processt ext ure. However, t héeweétﬂﬁé’ g iber. Next,

A phospihe édvﬂﬁ??%‘r“é'éﬂ E‘PB‘H"V £9.99 s prepdoad 5
no'? be}‘)‘ O%é%§ Onp V\Aptf gz&? amp Igﬁncu Qoﬁ}?&gtg%é

gr§a§p se am eesrenc
nor griﬁ efgr n?:ta ﬁ& @/(QI rc\é\ﬁ‘tsg " The cora:% t?ét scflulb@ﬁber%@tﬂe lered
M of Riibheds tﬁ@{wﬂllcgﬁhpaﬂ b Idetpsoo@ent a| Ni NG fBarkdWeshay. st ure content, e.g.,

about Jd)éssmreiwise secifisd.0f termanyl sol ution ar theabouentGitdoinsoleblgHiber. Lrsw (bémg .

hi gher @beraisi rtoj eotiredyf satisfaGory W@cﬂcfbwfvevelﬁgl gressantidllvffregof alsdingstibles. Thigen

fat or ingtehamesaliayi mdw hakied. BOHAMINASHE e t o fIQJF'GW"i"I’(é’“"e(Edﬁ‘f'aP?naﬁg ot pa ot
sanpl edisided iy the lf?JI"?sv"I%g'PIé qfr € bafig Ofener al Igcﬁ"h PEIQ“J@;QWSIE%S’P '%;P ove

p! aced‘hﬁﬁv%fﬁ&‘?ﬁo%@ rlgellué;i an%ggyaceﬁut’laxm nut es’coc s€ moﬁl aﬂ??éisﬁ?‘@ds% der i~ oo
tal

reednetary fiber

cont enf, . Rth DT BlownS of GR4H | € A0 c%taieewatsoﬁmmcmsref.bm erval
The Sa@f&n@ eua‘sﬁstestwts@ﬂblelrsfdaimwﬂamdﬁ anount s of about is then
cool edaramdaréfbekrpwneadjwetoe,dcteﬁzy?néso 1 by 10% BAAmplettive nDi sture content i s
high/ e.g., 20 - adding 10 of 0. 285 N NaCFheyigentisplaprpasiireaiop gptaining, canpen-

lu I f‘ber as in example one was used
fat cont ent |s“‘k%?i OI-tﬁ/vHEB‘QOH about rrF) I"' '"s° e b “f:gl‘:he fiber source.
e dPgestweeaerS\zevrrp < I%r a{n s cl ass S 1[}1 \Ig] Jn%ged with
pr oduc j s on may be re g le. Tkﬁ%d I"Hm ﬁatb%s»h @IU?B&E@getﬁﬁranulatlon
cont ai QerI%s é\‘ hip@oivti®Nre amagl ﬁI‘l Oﬂeﬁvﬂsé e required -about [err] for 30 .
M nut egegibdalio® BMdompiExisoB@bleduled i@ ol ent s (ecigmsdi etary fibre, insoluble
di et ar pler praducts. Hydmiyaaenzgoes edy bafurtvei ch stime the pH i s ad ust ed f| bre,
'svveet EEIMIV@FWG 'f’lloanmuﬂé)ses tchebot*a@faﬂs atled at t& 'ﬁd%a 'Eﬁﬁgig 5 i
|dI’eta

e e sien o
ol a L‘@ﬁ@%m i zggszgﬁggia 1o A U e
requirg dhged vamgagas gdridriending randved
i nvent b@f:bg@ﬁna hose ﬁhﬂ@s séﬂmt@iﬁas%ﬂ” ogl UC@S'Iefial&Q)y%ﬂérbﬁbal(bﬂemzsmﬁd,medl'mpnorto
appr ecoAhfattadey wne:hes&rmes.ﬁmlet figafsolThewi ng iB(beinganbded oararobérk sanple i s
i ncubataslyatthebplivly§iept §lyesaitinksgesThese exanp Be%ccm@sqt'nt' éﬁ-‘déﬂ“ﬁ@ qgim Jgwherein
for aboa‘mewf?ﬁ‘m"éxmva P'h %‘ﬂg'\rﬂ?é‘déseagl tati oﬁhe"lsP'a Iaﬁ A g"esem in an amount

nt H? L t

enbodi AE¥R3Ee 2Af) 2Bk usefihe cBnceflt t the gl ‘:;et;o;y

t hen f FI"IVEI‘?@" }Z&kﬁﬁ'ﬁ”&m 'H' n %‘%’e posi ti onb& pres o8 DadieE ay wel@'ft of com-
washed,, fosyst Wg@ﬁ: btkink @Hd car- posmon

concenrbaa}deaeg nsol il ber now bei ng There esp.ruanﬁ,at;:tmsrelaycommg sd atrortyor 2,

way of classify- 35 essenti al | y free sef awherdingbstindolubte fibre ishéatived dtoge 2

in ing enzynes. They may, however, be arbitrarily a standard m xer with

an aqueous solution of divided i nto the follow ng groups on the basis of
pectin. The conposition is then dried to renove the types of reactions they
catal yze. excess noisture and yield a dry powder nmaterial A

I arge group of I nt racel I uI ar and ext racel I uI ar corrprl SI 'ng concentrat ed

-, T | Y "



subdi vi ded into peptidases, carbohydrases, and 1. Adi
conposition conprising an esterases. ”]Il"”"l" "I"I"lll”"l
i nsol ubl e dietary flbre coat ed &B’ ?5&%& hti a The carbghydrat sest consisst
of enzymes such as hydr ocol rm'ng sol ubl e W et ary fibre, the
al phaerbdtbrdn, aWkich a$ Ebre{f&ﬁblll whaat,aces, Whi Chiedd, tnaskich veraayseelse Weized, Maist Bat-
t he bareg) méloatsdindtrairtpresithereofi s conpl ex car b@h)ﬂﬁgmms“aféropn@x'&mt@sen Hayemh
or . 4.A mpb$lw BSFOl‘!-l"g;!e@t?'tYI rregedingi ons beFR "?*em)vedetg '}/co and thegse_
suchclaig, : or tase tn,e refromp dpzlr“! =i mch o );{'Be'f’rev"n g
prior 5t608 Pﬁﬂ} blu E i mpl°e Su F F Eetzung nach' binerdSidMkkrge-

s Illé’ ?o rol ysi s hgfaellAhSHIaH] Worih IftkBSIRRe distetische.
A CO”TbQS' h@maﬁﬁcﬁti BudiRg ,ath- wher ei PaskhQuspeRsi e auscsidgiederamenreren
anyl QistHoraofl afof , example arabie, traguchnthl € di et denfolgeinded Pratiupteesent i n an anount
pr ot kdtaya, aghattial gges- algiphas.c carrigeenas,, usef ul Pekting Algipdter,r Gymmen, §6"%e'5%"&nd
t he fuwéilabl @vm@mﬂpabﬁt@mﬁsaw t he instant M-mwn rﬂav‘ngl @P'P wggﬁt Gummi

i Gum,

flbre"lﬂ’§r re an; ethyl-om 1. 594 e o
occh Intose. ﬂgé@ﬁ by mwpmpyf@%th based,,@lﬁra d"atﬁ% iy t%\% '¥ PE
_com iﬂods fn gﬁ’ﬁeﬁ Pr @t ei Npeiiten, Odhthan, Kurddn, R:hﬂﬁxymethylzel-

inate, polyvinylpyrrolidone, carboxy- lulosen, MethyizeRuloden; Bipgrosypropyizeliulo-

accoo,dwngol%.ae;ej Plolyethylahe Zoxideb polymlessr ei n  t heen, N Sadbukjpeoplyzéiulpsers dlednomOIM'om

a 7 and rhixtures thereof. EP 0O 166 824 Bl methyizellulosen, Niedrigmeghoxypgktiny %B Y|-
f"(‘g’" m

Wmch&é @F%MUP ingha sietary §ibre com- | oj o epgiyoialgin
'esimjf t ufes FW‘;%“" %\%’

ﬁf eferly &t';ag::,agn d’é.ﬁi‘%ﬁi g ) o ”DOS' Ui ST SR ira 50 Hore &iﬁ&%%iéﬂ%&en

atmg or Faserzusammensetzung, unffassend eine unlos-
Zusa Bﬁ t R NBsoNitd dwta}e PRV WA @R 5. A CieHEdistelischaFa3er; dietion(pirieo Gatrgidelk-
pr ecgslutg dnetanBﬁbre ifh e dqueods sedinoharidn f est erleidcstammt luad ninitwkioere hydrokadioidalen,
sol uldntovitigedxaess waten, by idsying, to yield the Zusanm!ih'eh!ldz . nidgkechen né‘fﬁtﬂ'é?'}? se'
chos evatdd fihie earePasitionpr e of t he f oI | ovm ; besch'chtet P'Eé‘g
ac

di e | GBePAeR r enroby nat es g ﬁ na?e:::
gase’r'é?%v %g%%ia “’gﬁgﬁ 23 "ngE'aJer wfaeér eﬁpaas A

he inso N Produlgie: Enhé’fhar}@a vogh us’ﬁ];%f'n Wasser
al gi Q@Js enﬁﬁfr&ﬂ&@&ﬁﬁﬂ&aned me efigidii N, Al gidofcheMiockhinzue iefetniy der beschichtéten
f UCGHIQI’to r¢gibguel prowaina add gaibamdmtemanmnd Faserzusammammghu dativeehn gekenn-
bei s picevesingitisee conCantreitedaort- dlavstlblkanw’nan curzefohnet, gaf y '9'“9" oder Umh-

ar abliemof thg mglaE'a . Kara Ghat t | ?‘g{% hei";'::"g'
n
@ﬁ nFasUnn ere:mgt

(o rd ng to % r arr '""
Ez‘ﬁb% i ﬁ?ﬁiﬁ?w ‘ %%ém%f

et hw & Protei 9 RA& iafs  PT OPY VARE danats die[BRtfétiedd Fas¥ieaiir EAtfernung
Kur dadinovied ubiny Y&y 3£ rot&kdl@éﬂnaﬁ:lygl nai e, vion|Proteinyd pyid IKohietlydraten @azrowmt

| ul ogrnamiNbglbgdsitiasd. ul osen, Hydr oxypr opyl zelbebdngelt windyundsler yonaengrierte unverdau-
:pol etﬂwyﬂl em;essx{i@efqum laim 6, 7 or Sen, Car B'Gb@/;ﬁ“&ﬁdyﬂifei"l"ﬁﬁ’ﬁ%%h Faser gewonnen

mfe alCinas i
met hg ﬁ‘?f’l g‘[ og”é ze NP&‘EH'@ ?‘H’Sx?be‘?& i N, Pr g_ogd hmﬂ, pach - A0e ;f,cé; ts (;nn'g dz8
di et cor n- engl ykol al gi nat en 6-dH6X0K Yworin

posi TPL‘QH\:GWHOS' ng an insoluble dietary fidwg Qroteu?d)und Kblﬁly&hy%kglmilbeﬂemen-
Pol yet hel enoxi d- Pol yneren derived from a cefuagl déir EnzyowaPadeass, Jamusoyl und

und M 1 Oiatetigehe Ehmorusammenisetzunigy dméesol | oi d, ﬁfm\ﬂaivm#m tfemwa'upe di et -

6 Veerfthh'newnPGI‘ChPlé@?@chmﬁ él‘h@arm'til i 5@t i sc?\é’ﬁffa'r rﬁgspff' go"l's"
|e|n§|' Imboldende arme S h'Ic %igg c:er;

enrolS‘f Q‘B"@é@ % @Fﬁ' g:awﬁ;t' J(}' a'} et i'SChe Faser,
5 fenS +et ary fl'bre I'n an aqueous medi um and

25 tdile abb AHiEhr Hurf Hmﬁscﬁérﬁefdehuﬁtwokolsk 0i CHuvéridicatiGi®OVi Ng excess wat er,

dryi r.\;ght.sauamywﬂgdvamawer Bédchiehuhgladen, | 6slichen diatetischen Faser

coat elinlillbnggareinigbwirdi on; 1. Une comipesitigr %ﬁtg@s @@é ques cotm

umhA 2 tZuﬁmme%eize'rsesacveﬁwfsaw%ﬂ ‘(’!ﬂ’éﬂ act er i s¥epan E 1’55; re B ‘ﬁm o

enr olstie ug'g 'E?g? 8% ung der
dl et 6\' %tﬁ‘s%ﬁ g@ n | gsg bué’j?Pl éﬂ%

SOthardes it Se: anuf Q@§t i on Usda'?‘géh&um 1Y Qfal ces :onsseigwnbﬁasiar
' n e'cﬂﬁiﬂw KeRbvBErt dbE damded@gc hemi cal | saidédedieaimdybres cmmiuubloe ehzgmatiqpes
fibre,3s. zuginemersetzirey ezt Ansﬁruéﬁ)EDwmby gem avidtapialiesnesviant evétugs oy ensobés
the cedrintdiednislishe Feser \ams siner GetreitiekTr ocgknen 2u¥ne casrositing selep 14 cavendicatipllen
cally to renove proteins and carbohydrates and Faser zusanmet zung
unfaBt, dadurch gekenn- recovering the goncentrated non-digestible por-
zei chnet, daB vor dem Beschichten oder UrhQ - tion of the insoluble fibre.
35 | en die unlosliche diatetische Faser durch Entfer- 7. A process



dung.der Enzyne Protease, Termanyl und 1. Diatetische Faserzusanmenset zung,

unf as- Anyl gl ucosi dase entfernt warden. send eine unl 6sliche

di ateti sche Faser, die ﬁ';t so 9' EPf0166 824cB¥Anspruch 6, 4¢ oder 8,

WwWori A elner dr 0|d g |Idenden I6$I|chen di e Beschi cht.ung

oder Urm r‘é‘ g‘:n | tigy gr r%% h Faser 9 %‘E‘H? %Tb'?)dﬁ?"eﬂ %J"I“f‘. son de
. rlse nt u enf bée ide d'unge fibre
ist, rw il abio Tk GhacehadT g nes .M Eus‘ sﬂm £ iy Bcfibidale,
daB di e corhprise |dntre enviftdnZ1,¥ et 8%/ pro- &fdi'ﬂfber ta fibre

ver daul i Qfoné\ﬂipﬂniéas 3UiSlababs 66 paids taheam s C‘dWemdiEiétfqueﬁ%Muble wsnde de la fibre diététique
Revendi c at¢ date compositidnem W\eg vor i hrer Beschi clhsblublg densaum rolliwiaduenget a éliminer I'eau
gerei ni QI Juiling ¢ composmon selon la revendlcatlon Tou 1 Ume ezg@qp@@ﬁqhagﬁpm opt;em lagomposition

di 6t 6t i ega'l,‘dﬁ?“ eje | g (i feriibres "WB'E"F%] caractérisé FEH gigvant le
fibre

une fi b ?if’stggtggﬂ d eu%rgéﬁ ebH%sdl e bmt ?% ngso ?gﬁgl égéj porr-
ciner yﬁ?ﬁﬁ;’ o s o Qof&g neeuu ucordub U Idémi tm%gfu bmétit pour
ioh$ L prl ne iététique

car act6r|;61ﬁia en che di afetl sche Faser |en e| ner |Mbﬁ@&d¢@ﬁsﬂ:aE§Yesgrass&epqual @ment

fibre di 6t%SUnegcempastionstibei'amsiquploenque dedi s 8% \uitéiimmn eeaymiatique deda fbrelsigbargrsse de

auf das revendi 'ar's figs-idans 'a@eggg ;&ﬁb tidns g gm;t-gaggsgs pour en g";“r';z :,if pro-
'Gbsanttr hojsie, Rara |

chi m que &,LF c%n?o ire Ef Eorﬁmefqﬁ BsSgf zung n £ %WE% gfgggcr""?mée de la fibre
avant qu', laH &Iﬁ rob6es. Wiy Qbﬁé%‘oﬁ% IrévaRdiEADR 6, dans
aus- ei nelagfaghdnte, keva va. ghBfti, ansmawe-agarrmm tlz@” 6uene go‘hah@ééﬂﬂﬁké‘rﬂfobw&hirde&étmle
15 . ragénanes, fxéeliode; pSAKLmM EXlgalatoméne; et 8. Unlprockrié Seloa (a @dvienditation 6 ou 7,

fibre di et-cdéxtane mhgmuslae&tcarbcxmﬁhﬂtl que i vien$ (dsivel |os crrotdines e@l lem hx@mtes de

de ¥ 6sem='b-' prenrlﬁeé'ugz et 9%amope sopby %-m"eés* ep §gmme
enr ob6e opylmés di, et etef‘ Upp B'P?Fé@seegf‘ '%P@g‘é“r?teé"'éﬁm"'
di 6tetiq . . dg& 1108 iaéh@se@m b BHERR S, 7 ou
environ. nthu @é)ns' St a%n;' IJq%Xle fevBidmeht’ 80 fenrobage est
fibre porpblyﬁlﬂﬂéﬁ(@fvu urS Whél n%ebase du poid Par grahulationde® lie LIGis® ou par
i nsol ubl e 6 Un' prockdé die drépatation al'uheabifposjue sec d&nﬁlamélanqm)m tion.

sol ubl e damde firasi di¢tétiques gomprrepant Ane|fibrg nere | ' eau 3. Une conposi tion sal on

la revendication 1 ou en exces par s~chage pour obtenir |a conposition
dans laquelle la fibre insoluble provient d' un damllmmllmmlwml)
.caract6ris6é en ce que, avant |e \4on de c6reales, | e, de
ma- s, revetement ou |'enrobage, on purifie Ia f1bre & ofge’ de seigle,
d' avoi ne et de leurs mel anges. io di 6t eti que insoluble par 6limnation
de ses por- 4. Une conposition selon |"une quel conque des tions
digestibles en utilisant un solvent pour revendi cations pr6c6dentes,. sous
une forne d6barrasser par voix chimque la fibre dietetique solids.
i nsol ubl e de ses matieres grasses, par traifenent 5. Une conposition selon
| " une quel conque des ult6rieur enzymatique de la fibre d6barrass6e de
revendi cations pr6cedentes, dans laquelle la fibre IS ses nmati eres.
gra§§és pour en 6limner |les pro- diet6tique soluble est choisie parm |une
ou tMnes et |les hydrates de carbone & r6cup6ration plusieurs des

sui vant es: de | a portion non digestible
concentree de la fibre -pectine, alginates, gommes, nucill ages et

i nsol ubl e. | eurs n6l anges. par exenple, gomme arabi que, 7. Un
proced6 selon |a revendi cation 6, dans adrgguante, karaya, ghatti,

al gi nates d' agar, car- 20 | equel | e solvant est |'heane ou |'ether de
petrol e. rag6bnanes, fucellane. psylliumet gal atonbne; et 8. Un proc6d6
solon la revendication 6 ou 7, -dextane, xanthane, curdane, carboxynbthyl -
dans | equel les prot6ines et |les hydrates de J..' cel | ul ose,

met hyl cel | ul ose, hydroxypropyl cel | u- carbons sont 6limnes en utilisant
comme | ose, carboxypropyl cellul ose, hydroxypropyl nt- enzymes. une

prot 6ase, un termanyle et un amny- thylcellul ose, pectine faiblenent

ndt hoxyl de, 25 | ogl ucosi dase. propyl ene glycol alginate,

pol yvi nyapyrroi - done, 9. Un proc6de solsen | a revendi cation 6,7 ou 8.

pol ymer es carboxyvinyliques, polyneres de dans | equel to
revetenent ou |'enrobage est polyethylene oxyde et |eurs n6l anges.

ef fectue par granulation en lit fluidis6é ou par 6. Un procddd de _
preparation d' une conposi - si npl e ne%gnge. tion de fibres di6t6tiques
conprenant une fibre 30 35 40 45 50 60 6

9



