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cr ude casein, 656 saicbs@dilie approvtirhdtehl(myaseion g obdél): amdb dabdil, 656znl at ed soy
protein, 558 and 2@ purifise taskia 520 andi56@ isolatedrsoytprutain, 689 and 6%8. anin HCl , 0. 6;
ri boflavin, 0.6; Fperikgoiitanain MEture @); Hiamimi HOLI0S; rikdfldin, (B pyEimiretHEb 83t e, 1. 6;
folic geid, 0.2; biaohi3n; COpoRGenate, il Giflic aficix2} biotih, (¢P0; vitgnin Biz, 1 mg;
vitamn A, 400, 000itanin A\400.800 14 vitamil EFRO0 |U;yvitarintDa nd-hm@ievitantin K. 3.09n¢iy;  vitamin
K, 5.0 ng; sucr osesucrpssvepedered, tarapkadR@ g 000 g. Each_hanst er i ngest ed
approximately 8 g of the feed each day. After six weeks, the hansters were
30.. sacrifi eggl HafhstoPingdstda Rba&iRatshR BTy @ She 8&CcatiPtay. A sk WHBKSS theRamstere Ghere
en.zymargd Cadblifibed ] BBlindbladmel sdnpleal The ITPCievbiB KreldBiidasutbdtdnzymatically bsingi amditficatibn of

"Enzynat i e PRthed 61 QAL AIRIA b fl, TEHzAhatiC®etenikaicn & STofar Sdrym Chiblesterol, Cickim Che() 20470
(1974), téve (157ac hengshings oMhictharalineorporated hepsim b chidnence iBrieflyy choleéterleestoes. in the
Briefly, simpleesdrehyrolyred by Sholastetdh esteraswplb echelesterol whidh wlay 2ed okigizashioyl eholesteroll
esterase tdasshiolchalest4-on-3-oiw anth hydiegen erpxidsx Thi latter wip,thantroliriack vdih dhe asamegrsie4+ o
chol ests 4anjnobgnzomssulionate imytte orgeance el rexaxidese T lyisld| auinopeimine dyehwhichclas o alisofi t h
t he chr onesgenmaxmunBel 509 nvn+ithe dntensityeos the Pelordhabisiprpduqed of 708 s@nhe inkgnsifyef BRictlgrs e

o yi el d thatdipredyaed intliretivrreporipnat e th?é%“'&@'%f%%?q“c%'ﬁﬁ@é '"ﬁ%ﬁ("ial’i‘ﬂ'ﬁ'l of 500 nm

The intensif (g’ amounts of {195 Hplestarg] estprdin Hie divey %ech I¥P* ¢ he
col or thalas ‘E)GE?C‘E’H‘b!“%d H'F"r%f!‘fqr v WI?E"G’E' ts‘ﬁ? d° P’ﬁ :Eft gd:e ﬂ'@ﬂ g:“kggvm
'q 'éa ‘ﬁ%? B2 eI AP e

erol evel were
liver was (“, ts

concent® a'ﬂﬂ"b‘ﬁ“ qtlon[ tﬁ%hn ?ﬁ%ﬁ (i then
Svel ole

(=] mme

¥ EosliBSd @rgsed

and conbi i @ 'c1 ‘ﬁhé{ Et28 183 19&2‘9 t€>ié L@ Ght the'Gep bPi ds
using vel ,ﬂb e ﬁé%ﬁ&ﬂ%%s TRarfibok tThS ReohRS of dolck BB,
al i quot,s Q Esad]rgct Foﬁor&cﬁ q8hb ReddhyiBR&tS! cordbitidibatin B sdnfple? NON- i ONi C

det er gent, 18 Qéte Nhd BRI 61 RbiBsidr& ottbr, kra &tk Thilsdiorol (6041 &F thb gl sample was

b
enzymat i Caduriried &c@ﬂﬁ@fdﬁhé"ﬂetﬁ&lﬁieh@%&i abve. THeaRncohaiaSdf Rfidldstelobystdr pteBenfiindigpl €
the enzynganphsSa¥s dasmiinedas) aibpating\@s WeadtHolestorolacanbentition fiom thi ctotaiethoekerol
descri bedcdnbentdtion. Chem , 28, 1379 (1982), to | eave out the step of
conbi nisqig t ITee &aﬂtplatasmwnfbehﬁberrm The rest of the procedure was
unchanged. The intensity of color that
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45 is produced is directly proportional to the free chol esterol
concentration in the sanple. |n ord&pro 503 496tBar ni ne the | evel of chol esterol
ester, the total cholesterol level of the liver sanple was determ ned
accor d| ng to the nmethod descri bed above. The concentration of chol esterol
ester present in the sanple was deterni FR¥® %y subtracting the free

chol esterol cqoncentration fromthe total cholesterol concentration. 50
The results afle shrwa=H¢l oW on FadlAamgad) 65 6 EP in&(bﬁg/é%tv@l Tabl g 2
Diet (n =16) Plasma (pg/dl) C 'g_lvr /9(‘{‘E§t""[)5
Free C 5 C Fster 1G 214 51 err er
2.8[err]0.2[enr] LBO. 22. 2| err] 2148+10.2° 2810293, 3] 1. 7R0:8+2.2°
3.2[err]0.3[efr] LM 20| 21. 8pea-3:J1.1G 3.2:0.3% | 70. 20.221.87 er r|]
2.4[err]0.1[efr] 13621.4[efr] 1070.1:7.8° 301" 13.2:1.4
151.9[er,] 7. 9[lerr] HM p. 40. 157 P 2H015[erf] VAHRE are

meanSEM  Val u@SyaluBs ste MBAnSEM. Wakubh iflb EdivirEmih dﬁf&ﬁﬁtrs&fefs!cnﬁi&aradlﬁrdit {Pe.omnt
(P<0.05). LG A ,_Ieovgowvégogﬁ,lgtuyrgqh‘ar gum LM - Low viscosity HPMC HG - Hifgh

vi scosity guar LQ}'JI’IEO @h viscosity HPMC Total plasma chol esterfol was
statistically (?nH |ﬁs%ntitl e in the high viscosity guar gum and jhi gh
Vi scosi tiy HPI\/[S:%Y] Ifl '% %} %‘to the I ow viscosity guar gum and | ow
viscosity HP QV'SCP cholesterol esters were |owest in the high
viscosity HM group, followed by the high viscosity guar gum group.

larly, friewl photecdblestabl was stalisicdlly signifioastly 1bwendr the igh rviseasitys gush gern and high

gest ed t hiecositygHPMG goassi tomparedrisothe ibw. visEssifnghas gam ang, Iqwf fissosity GiPMAPUETPe f Liver

i ng % staiesteto) ewravers lovesicin sl kighnvisSosity 41M pravis dallpwed (Byihe Bigh 9 goaywamw ey
| nc | ndi areupoFimilarly. | fige, chplgsterplain e Yyer 3Bt iRyeBD- EW'SgWU!E‘r ing9stagdstag high viscosity
i ndi vi dual CYMROYNd$t ai nl ess steel nmesh cages and were fed a comercial rat
rati on (Rodent 30 Laboratory Chow 5001, Purina Laboratories) and water ad
li bi tungoﬂ@‘_pé?a?ys to all ow adaptation to the environnent. The purified
experinment al re ed. aﬁcccprdl ng to Exanple 1, except that
cel lul ose &hHe Ying IBCOSHY IS v grades of hydr oxypr opyl

(m;g hglzwc/oelngbla E@(ﬁﬁfi % £8£v€|dy |n433:Y&<an$6§|§f R ini qué?&% Mo g
ofatdfle

'aecroﬁfn\érc al ?leépkﬁom
HR\E f orggul aﬁ}i@ 'aﬁ‘J wﬁ@r dd0lblesVGor 3Cae$ & RIbW aBapiHBon to the
Vi sCcosity (ghwtbn {V&‘hw@@m.&i B dMichehtP di Proparel Scdbtding Q8 iEkdmple 1)ieidéptvthaGomldey
(HV) HPMC Ré roliBdiordnt (isBodity a‘@béJéffhy@rf)xyﬁlQ% hyitellGibse AP (@ype KIABTHOCEKS Shdw,
(15, 000 cpsy.s/i.sam@hd, ). (1 mlgﬂhﬁhd&y G- R8O dioyyptdidiy) Witb/Gsodas disrddibrsodcasi HRMG €
of 65% (W wWrmGhtiokslidvb aid@d Fbite aibt d64blows ,eitthely[tighWwissastys (Evy HPMG wes KtoaM (100,000
Vi SCOSi t3§ (chs/yisdoENyf, high ¥is¢aEBO(HVVHPNO Gras pradevirave @ mibtiuyg of 60%NtWY) ©f K100M and 40% of
desi gnat i onasi{150B¢ieuEtdsity), modgrate diswsity (MVEHRMG eb ade by 8 0bdirg of 65% |(wiwkof KPEM/)
deter m ned and 35%tol K4M (4,000 ofs wistobityh and inweviscesity il HBMC29as MEGAHOCKHID epy Yiscosite
Vi scosi t i eSommerwiahdasigoations of METHOGEL®] pipdigts asbaged erhvisogsityyelaes §20%) cleteimingddi e
bel ow). In V\tatﬁe aRIEr withem cerconyation it 8P, MERHRGELP s ThcYiscositian werel oadired G%ad‘ fint% 5
t r eat menf g? uiion dn wates 837 ° Gt (aecbelon '“56?13)‘99@ 13k Proferols hamsters ware. (gndpmi givi fi
i nt ake was @E}F‘P'é(ﬁ’%’ﬁs fiond iatgke fndgkody NF"PE’r ftiggied gesklyy FP?doinfamnw? X eﬂ

i ntestinal P39 ts Vi it dtota re n

wer e rreas ur edAfte 8su f"daﬁ"&%fg? ’ ' V s°°s an%%taqé’ magg %'rg L;:,d
monogr ap aE _9 ) 3)& oty The
added to H on gt[rreaﬁgo q@ aﬁ i b meﬂl é{ S‘Ne%éreﬁlralh i f6)ich Bkth 1
m nut es an fslre! thaf an?l solufidn erea&’) pid luficR Wa$ E@l&rﬁhgb@mtéﬂﬁ‘el
ice bath f % Fﬂeﬂ létr eﬁletbé?nd%ﬁw & e RBlutiohehs kLl 1838~ G BldUhd Fstodivd Was measured
conpl ete. -gﬂgevﬁl‘a $hbdr QRted E\Susing il Whik BeRKtioldGoRbiiktd viscometer (Brookfield Engineering, Stough-

50 ton, MA). Aqueous solutions of HPMC exhibit pseudoplastic flow behavior where apparent viscosity
decreases with increasing rate of shear. The plot of shear rate versus viscosity on log-log paper was almost
a straight line, and therefore could be used for prediction of viscosity at a certain shear rate. For purposes

of comparison, values were obtained for a fixed rate of shear by extrapolation.
After 3 weeks of feeding the diets, hamsters were anesthetized with ether and blood was collected by
§5 cardiac puncture in fubes containing ethylenediamine tetraacetic acid (EDTA) (1 mg/ml blood) for total
plasma cholesterol analysis (Sigma Diagnostics, St. Louis, MO). The small intestine and cecum were
removed and the cecum weighed. The small intestine was stripped carefully to collect the contents; the
contents were centrifuged at 30,000 x g in a J2-21 high speed centrifuge using a JA 20.1 rotor (Beckman
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any entrapped air. The tenperature of the solution was adjusted to [err]
and the viscosity was 'neasiured atgpe@wspgabeBlnear rates by using a
Vel | s-Brookfield cone/plate viscometer (Brookfield Engineering, Stough- 50
ton, MA). Aqueous sol utions of HPMC exhibit pseudoplastic flow behavior
wher e ap pestrements, Spiaeediv, falel it §A)§er§0mn ¢l 4i* ficthe yelumeyof supematgnt wep tegerded ene the| ot
of shear visgesty gbihe n@empferéquuy\e@)m nqnc¥pwisnipre liquigh wasmepswed as daspribpdipove-i ne,
and t her efiRspEty cWaS| RFPBEsed, 28 Foptippise, up%) Wersf a“9'l"§€d§’| -wgy apalysis, ?fa‘laﬁa"%ear
d ‘l?ﬁ? QucengairisTaren tﬁ% 8% Wepe FORiEYeY ViR of

rate. Eo %ﬁgﬁs@?“ f“eﬁ'ﬁl’ﬁﬂﬁ"i‘sg
h t h
ang{ he%/i ze pf’?le'gf"ﬁcgf'“egr?ilﬁf)WS%%%""%?%E% 'E'%B arégghcar F§€°w"lﬂ"nc%|3re in

t ubes containing ethyl enedi am ne tetr g,gral c acid (EDTA) (1 ng/ rrl bl ood)
for total plasma chol esterol analysi sa‘% I'gma Di aghostics, St. Louis, M.

The S | inf ncfi Re anrl -6 HR— e -e——eH A -y nnrl +hn PV ST vl aladl ‘I'hn rn-all
T etrro—e-ecort —eHPv-ea—aht—tre—ee et wed 1S LLAASE T3

i nt est i ne| Arparettln Vﬁ@e'lf%séx @f’l?lalyyﬂdt"tﬂfeéﬂldl axwivo yisgesity gt iptestinal °°"Wlt§ othamstersifed |wer e
centrifuged at 30,000 x g in a J2-taoperimentaisiatsy centrifuge using a JA 20.1
rotor (BefkmveayAddiiveEP O 503 496 Bl | nstrungedsty (c®pi nco Div, Palo Ato,| CA)

for 30 mn at [err] .| Thevotumeof—S rratant  was recond A PRRALS
vi scosikd y| of the supeLna.La.m_(_p.LF_-s.u.cmgd_g.i“e = i :'ﬁtelqif’%ﬁ?"ée)mswes
nmeasured ps descri bed| above.(1%isdgiosi ty pas exp?%sed®d as denti poi se (cP).
Val ues wefe angliyped Py one-way, analysip of varignce. D[t er encggganond
ans werp inspacted psing Ducgp's mult|ple-rangg test. Neansgwegg-
considered to gew 5 s|gnificampsat p<0.pP5. The g@parent i scessrgee of |t he
agwéou® spl utiges (1% of cel{gghose and|of HPMCi@re showy i nagmdizeg8. Tabl e
3 10  Apparengy(in vltro) vifeesity of|dietaryi@dditivey angsmxivbvo

N R T M A A R A
| ntestinal, # V'sﬁqim%y%ol n) (2% sol n) Cel | ul ose
1 dEV = h'g viscosi 2 0.3[err] LV[err]

14 extremely high vnsco;llv d"PMC 47—{ orF—9-5ferr] l\,’.‘v’b

305 111 [err] 21.9[err]

HV[ err] Viscosities of 1% aqueous sg_lgjgg]of HPMC are manufacturer's values. In Mg yiscosity of cellulose 132 57
[ 6{,] 2arg AY. r\l]alu e of the intestinal contents vnscosnt!_ @gwo) represent means £ SEM of 10-12 I

557 [err ] foy 2’?’95T°€l°l’)j Mpans r"} [h9JasF GolrOn WithUffeyqpt WHF‘BS?’;/W‘?ST)?’P Sigpifigaptyc °fel?1 #se

(HPVD), - f7 V' 3 ke vl o il 528 ; and
LEr ﬁlé,%ﬁ;r E i l:sf"P d.ﬁém:,:m P e R o
arbitras y 1 & ge t;, dfsganegmataub?%a l.rlgyan& %sydux.ﬁ)hyé laﬁ eaent
means t@s’a Atnt WS iFcrd2O8d Vaf) incrddBiAd) 8x-vivd Viddbsity. ASduid
qolum wi ée rﬁ leaéltu)snstaﬁl Arik °Lfoﬁl 360l P Gl eR-vivd UiSdobityC RiY Weightlof 6 lcbdtin At

p<0.05. T rﬂmmlt HifentsQerid6d 1 bB RSdviot i Rarhdtd}LRE hipielistodin) m@lmp between in
vitro and eXny bber d( lrﬁi&%saln& ¥x-liveviscodity 8Pehliuideb aldPMEMC dhtiofal S1ALHE RAdISstekdD Btshowander
the cofli hirgRst &d 2 RisecthisRitiordRidach Sbint 1Al FigD 1 VépBedartid the BSitRigcdsity (OP @ctintirios)
fromin vofthe 1% sslgisset drei3PME Solutions ElieML in Jakde G cand playwa adtak chalésyanat rconvlant@tion

di ssol ves(mg1o0ablk aftd \feesting| the migtsaiod 3swiskse iach tplabryal todel i chelesteed congentratiend valuehe

| i qui d votepmesentsf meant £ SEMnef| 12ci§nanimmplss Meens ofrihe elasreal cholestarol netrsharing rgy cemman vo
Vi scosi,} ysupbrisatigt ale sigriifigantly ddlerens (R<8.09)each a pl at eau after about 250 cP of

ex- Vi vo vi s&eeh nojnt infigs 2uesiresants Bp viseasitc@cvive) efdntertinal certentband\iiasma fotakchelgpteralnt s
t ended t ocapeentietion (rag/dl) Fteniqpdingcihe; diptdler v \?P‘%!’CR?:? Mmsfefl’h@"@ﬁ"f@m valye i

Vitro anda@ﬁxvivwiswiycwypf rqswt%@mﬂ 13 l"é?? s”°°‘”°"’
chol est erlﬁl"“eﬁé’f 'Q‘h@ "°t a?’“ °§§ h é’F '9"' A ';y e'e re _vwo
Fig. Lesepr 9‘1" Shf"ﬁ a\y 853”’ e ' 3@ j.)“ :Lh(? the

m \ Vit w
cel | ul ose ho lty f
concent ra é?g héq&{gi%luig p asma
total cho t %BgrﬁéiEHoBQerx ﬁng eﬂect appeared to be somewhat greater in HPMC with
higher viscosity, the difference was statistically significant only between LV and MV HPMC. Total plasma
cholesterol was reduced dramatically as ex-vivo viscosities of the 1% solutions increased to about 150 cP.
Further increases in ex-vivo viscosities produced no additional hypocholesterolemic response.

When these data are plotted on a logarithmic scale, there is a highly linsar relationship between plasma
cholesterol and ex-vivo viscosity (2 =0.982) (data not shown).
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represents mean SEM of 12-13 animals. Means of the pl asma
sharing a common super'script are sigpo §03c498tB1y di fferent (pmmﬁm'ﬂﬂ“ﬂn“m
point in Fig. 2 represents the viscosity (ex-vivo) of intesti*nat contsen *
and plasma total chol esterol concentration (ng/dl) after feeding the diet
for 3 week&RlIMHch plasma total chol esterol concentration value and ex-vivo
viscosity value represents nean SEMof 12-13 animals and 10 to anj nal s
respect i velly.A ysg| 9 Bdresyprogybmathyl Cofiuloss, ICB'E'E'W'?J;] “"Wgat ?@W}%@%%ﬁbﬁp&q"aﬁ”’f or
super scri pt P%me'r"qm%ti%a g a‘iﬂF.‘\"?é‘E‘é gsage O fgsipducing Jo1q) piasteg oleiarol Iovgls, np
very sinflar MEPAEHH SIS HErele e yh correl ation between in vitro and

FREARES fhiyt. 3 M e b e St
capability of dég%ﬁ%%tl ogeguigsugrn. %%e 't ottaasp astrra cshol esterol of all HPMC
treat menp s sWafhe RS kEGHiN 2! AN¥Rdin 0 TB&SBCof lstid RFdrdxybrasyPm6tay) tchiRlosd 8 @bdik 100-50,000
superscript gpkn each figure). Although the total plasm

chol esterol -1 owering effect appeared to be somewhat greater in HPMC with

hi gher vi s@apSTHeyuse tohelaith 3,f who@inCte wiacsigt 6tt saidlt Hydrakypropy ingethiyf cellaloss iomat lpadb@baveen
LV and W HPMo,codaisal pl asnma chol esterol was reduced dramatically as
ex-vivo miscosities of the 1% solutions increased to about 150.cP. Further

i ncreases isn Be-usd ef@laim tovberbin ithe phaymanduticaldinit dosagedormi i edabtedh ippereltingestion.er ol eni ¢
response. Wien these data are plotted on a logarithmc scale, there is a

i ghl'y | i néarTheasaeficlsins$iwherpia thepbimpnentically aceeptable caties is adiqeid exa iapid yehidlescosi ty
(r2- = 0.982 _I(data not shown). 8 EP 0 503 496 B1 Clajns- 1. A use of

hy oxy [ oy | Theaeficlaims 1. whergia the; hydreopmigpyh methy] eliglosss & PYISF rraceut i cal | y

acceptabl e carrier for the manufacture of maceytical. It age form:
f or Iroeduci r?gaT'Blt“ﬁ? °fp?fa5'§fn¥%ﬁrﬁ'8 ﬂgy%P%Fro?yiv‘gﬁ%g%?@[oae 3 atloas paﬁ'ﬁ%ﬁdﬁaﬁgﬁegd of
such therapeutic a Lcation. ..2.. ' of claim1l, wherein the
hydroxyngo%yl*hr?euts?lgf%kahme ’le??rg'gg%ﬂ'glygw\%?gcosi ty, neasured as a 2 wei ght

per cent aqqﬁmrﬁgl)%‘ai]n??wﬁﬁhéoﬁ{pFiJesa?olg r alcg@ab. about 50 cps. 10 3. The use

of claim 2, elrn the viscosity o al d hydroxypropyl nethyl cellulose is

about 100- 59, fQisé B mifture bNEbott D20 Weight! paicBit 35 hydlaRipRipi melh§! csilLides Rdving a@iscasity, d
hydr oxypr opy| mgRtby ks & @l WelghiOseftehtaqadoud SRGién @l20uic, df 4D 1689 @bsuPS0 cpbbarld.a sbptatels e
ofigl ai ngel, WhasHKIIZabl fedd HaRHRRMEG £ prbdetbithihedlRAE Eonfont N thespreghesivred afnowitions al
i ngesti on. 6. fodddfuff uiur®Eapatiabfiddocing@r piisia thvisselobisveldemérnoad. | y accept abl e
carrier is aliquid or a liquid vehicle. 20 7. The use of claim1l, wherein
t he hydr oxylpr Tyeylse metidim|11,cwtetein thes Bydrosypsopplowelis cell@oseTiae a wiseosith measuiedas a 2 %
wher ei n t he hygpieas poutopyet 20mex ofyal leasbhbout 108 epsi s at | east partially hydrat ed.
9. The use of claim6, wherein the liquid is water. 25 10. The use of claim
1 whi ch corr Theeuse af ¢laiin| 18 whereindhe bygeoyrsopylimethyl pellulpsechag, @ vigeagity, Mapsured s 8 3ahit
R-20 wei ght pagueesssoldon Bh2A7 Ex it 7%y ROOHEYORYR CRéel | ul ose having a viscosity,

neasured as a_2 wei ght percent aqueou olution of 20 C . of .at |east ut
50 cps, and‘aT)'%;%bsSr %t ‘éa"gO”' whergi, b@?qssyﬁli?%‘d?%fi‘ﬂ"?eﬁtg?’%tﬂi B °'%%R/F ge’ﬁga"adb{%e
pr edet er fi ned™A¥yroPyl RS e8litloPor the preparation of a nutritious foodstuff
m xture capgble of of GENC1NGndif Bb ol 't%ﬁ%o&tbﬂgﬁﬁﬁrgrir%‘u 53 vl & BRATTRS Roight 2
The use of Cl érgregnf?é”h J}ﬁgfr ﬁd lzh c R;ﬁ'ﬂﬁ P ¥om 3{3& dordd Nit&%@u dfdpropyl
vi scosity, {Lﬁ; Ilué§e ving énv% P thoast la Q@ weitht é:f‘éeﬁr aqu5bt.|s Sdiutib® &Sdo - ) Skt
100 cps. 35 1gae LbHat 56560800 éb!s,@itﬁ‘séfﬂoien%r@d GudetRe EN6I6s 6B B B)and]Bhd Y $oparate
cel | ul ose has ygialdisdbRIbddYngrddRAHAlIRFa Bodalermind@ SHibHE dhtents 64 HktiinyBstidh ofARb fadstff
at | east aboUprodidbsGIM L1510 gleis of BAd hyaRoxPropyl et daliulosshiBF Sdch 1100 kdaDs dddl tidol
I ncl udes suff céns@hdd damt er to noi sten and expand the 40 hydr oxypr opyl
met hyl cel lul ose. 15. The use of claim 11, wherein the nutritious foodstuff
m Xt ur e sonchatahtehspriohext ur e of about 2-15 wei ght percent of hydroxypropyl
met hyl cel |l ul ose formed by conbi ning a powdered, water-sol uble hydropropyl
met hyl cel |l Vewerdand vey Hadrovyropyimatiyiceliviese infViedindung aniteinge Rijprmazattiscls pne ®Bus
sol ution at [ &gdr zupHergfellung einer pharmazeutischen Einheitsdosisform zur Verminderung des Gesamtplas-

macholesterolspiegels eines Menschen, der einer soichen therapeutischen Anwendung bedarf.

56
2. Verwendung gem#8 Anspruch 1, wobei die Hydroxypropylmethylicellulose als 2 Gew.%-ige wéBrige
L&sung bei 20 *C eine Viskosit#it von mindestens ca. 50 cps hat.



45 [east about 50- 100, 000 cps, with sufficient water to ﬂ
cel lul ose ether to expand,’ and a srpaoaage Bet abol i zabl e foo M’I”U"I
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