PONDERY FOAM NG AGENT. 224993 The present invention.relates to a
powdery foam ng agent having good stability which is suitable for cake and ¢~
fry batters and prenixes therefor. Foaming agents fornulated with an ' &"
emul sifier are often used in the preparation of cake batter and fry batter

and the foam ng property theredowsERyY "©6LSIHE ORGENTEr ystal s ofgb?§é_993
nonogl yceri de. The a-crystals are thernodynam cally unst nd,

as they transfer'to [err]' and [err] crystals in sequence, the foam ng
property gradualthe qeessases. invention "béDates tbeaapowderd! Fdanimy | ong

term has been a significant aimin the field of food inprovers. For cake
batters, gelagerde Haoaimo aatnstsabibiti whitheiger shitapdiealforofcake

nmonogl yceri de are conbined with other emulsifiers for foods, for exanple,
propyl enegl sl finy thatkexs candrpremizes abheneforaci d ester and sucrose

fatty acid ester and which are stabilized in sorbitol, are routinely used.
They have h&eaping ragenkksformilated wikh apgempglspéiey are qfd@n  the

ef fect drops on_ stro agitation, and the foanjn roperty after bheing
converted t3S€ridhi %I&Eﬁ%@%’éso verke; %.agégrt gédot k& ﬁ’érﬁfez{/vith
respect to powder,-type.foam ng agents, vayjous t hods _have en proposed
(o0 s Qo peihd heemiindd SHRREStyc dLparSaf PEtFLRAEeen Lo Bio. o2
503021, Jap%}?setffé enéf P%&ﬁ&ﬁ&@&i}@e.sm 63“1‘ﬁ22’ a.-ci‘ystals are

thermodynamically unstable and, as fhey transfer to B’

and P crystals in sequence, the foaming property

gradually decreases. How to maintain the a-crystals (i
for a long term has been a significant aim in the field

of food improvers.

For cake batters, gel-like foaming agents, in which

the a-crystals of monoglyceride are combined with other
emulsifiers for foods, for example, propyvleneglycol

fatty acid ester, sorbitan fatty acid ester and sucrose

fatty acid ester and which are stabilized in sorbitol,

are routinely ﬁéed. They have however drawbacks that

the handling property is podr, the effect drops on

a"\l

Ppnanr

strong agitation and the foaming property after being
converted to a premix also decreases over time. On the
other hand, with respect to powder-type foaming agents,
various methods have been proposed (e.g. as described
in Japanese Unexamined Patent Publication No. Sho 62-
503021, Japanése Patent Publication No. Sho 63-472,
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Japan€se Unexam ned Patent Publication No. Hei 176436 and Japanese

Unexdw ned Patent Publication No. Hei 1- 240134), but they have the
drawback that the noisture in the raw naterial .of prem x, particularly in
wheat flour, mgrates to the side of powdery foam ng agent to decrease the
formng power in tinme, thus limting the [ife to 12 nonths at 25 err]C at

t he |l ongest. Storage of the prem x by the user cannot be assuned to be
under i deal condi tions, hence stability under summer conditions

of 30 to 35[err]C is required and the developnment of a powdery
foamng agent wth good stability has been desired. As a result of
disl i gent st udiapgnese inexaminéedycPatent nenklicationedNa. pBedely6#38&ni ng
agent having easy_ handling property, which is capable_ of addition to cake
and fry prenisnd JaRRR@Se hUnexamined | BatenbanPublicabient Yoal sHedt 130 to
35[err]C. Thus, the invention provides a powdery foamm ng agent containing a

saturat ed nordfiR4)i Ut s EheRiBavei gFhe cdrawbask oERat  themeiFtHrend

Goxt 11, SodHhrkie ooty RLSTLAh “OhoRERNLEnor BRECLERYABLY, Lp; ¥PREChy

spray dryhugf{od%}rhfgkg%géu grthe side of powdery foam;né agent to
decrease the forming power in time, <thus limiting the
life to 12 months at 25°C at the longest. Storage of
thé premix by the user cannot be assumed to be under
ideal conditions, hence  stability under summer
conditions of' 30 to  35°C is required and the
development of a  powdery foaming agent with good
stability has been desired.

As a result of diligent studies, the present
inventors have developed a powdery foaming agent having
easy handling property, which is capable of addition to
cake and fry premixes and which has excellent foaming
stability also at 30 to 35¢cC.

AN’ Thus, the invention provides a powdery foaming
agent containing a saturated monoglyceride, saturated
diglycerine monoester, 1lecithin and polyphosphate as
essential ingredients which may be obtain by adding
dextrin, sodium caseinate and water thereto and
pulverizing by spray drying or with aﬁ extruder.

The saturated monoglyceride used in the present

invention preferably comprises a saturated fatty acid



The saturated nonogl yceride used in the present |nvent|on preferably
conprises a saturated fatty acid -2- with 10 to 22 carbon atons mhlohj
preferably has 50% or nore stearic acid as constituting fatty acid, further
a distilled nonoglyceride wth a nonoester purity of not | ower than 90%°
preferable. The diglycerine nonoester used in the invention has -an

I ncreased nonoester purity to anained |level usually by nolecular
distillation technique after esterification reaction bet ween

di gl ycerwih 1@ndtsappraaeBohahtymacwHih 9%%1—3&96@1&% 5RACHON between
di gl ycerine and sat ur at ed triglycerid he consistuting fatty
aci d i s moterstedriat agidcad ubhbtiﬁthnQZfﬁetboacdag”Eu&&h@ﬂ'Eieferab|y .
has 50% or nore stearic acid confent, for which cost-effective fatty acid - i
based onikatlbhedymhaodbnedrmde oW1thIhomonsestérnpux&¢y Afcamio ng to o
liquid chromatogr g ¥ anal ysis, the nonoester purity of the saturated . - &
dlglycerl¢ﬁehnﬁb%8t o u%%dprﬁfenablenp05|t|on according to the invention
is 65 to 95% and it contains 2 to 15% free diglycerine. The IeC|th|n '
used in tthe,QQQkyggﬁlnemnpgqester used in the lnventlon

has an increased monoester purltyutO-an,almednlevel_

: usua;ly by molecular distillation . techniqué' after
esterification ' reaction = between " - diglycerine fand',-'
saturated-fatty acidTOr-éste:-eichange reactionﬁbetween"
dinYcerinef-*and 'saturated - ftfiglyceride; "~ The
.consistuting’fatty aqid is saturated fatty acid with 10
to 22 -carbénﬁ atoms Awhich_prefeiablyVhas 50% or more
stearic acid éonfent, for whicﬁ3-Cost-effective:fAtty'
acid based on extrémely hardened oil of tallow is often
used. | | _ '

According to liquid 'chrqmatographyj'analysis,-thesﬂ
monoester purity of the saturated digl&ceriné-monoester='
used in the composition according to the invention is -
65 to -95% and“i#'contains 2 to 15%-free.dig1yceriné;n : _\uj'f

-The 1lecithin‘ used  in the ‘invention, - which.
homogeniZesfmbnoglyceride and'dilecerinewmonoeéter.and'
affords -the fbaming'p:opérty,-imblies one  or moﬁé:tyPes'
of 1lecithins selected from soybean 1lecithin, yolk:

lecithin, fraétionated'licithin thereof and enzymolysis

lecithin, for which cost-effective soybean lecithin is
usually used.  The 'additiOn“'level-fiS“DO;S ‘to 4%,

preferably 1 to 3%.



hohpg€ni zes nonogl yceride and di gl ycerine nonoester and affords the foamni ng
propé€rty, i1nplies one or nore types of |ecithins selected from soybean

l ecithin, yolk lecithin, fractionated licithin-thereof and enzynolysis

| ecithin, for which cost-effective soybean lecithin is usually used.

The addition level is 0.5 to 4% preferably 1 to 3% -3- The

pol yphosphate may be one or nore types of pol yphosphate selected from
sodi um pol yphosphate, sodi um netaphosphate, sodi um pyrophosphate,

pot assi um pol yphosPhet epopprhesphateet mposphat enend ogomess hypes of

pyr ophosphate, which forms a colloid in ueous sol ution and
contri but es tpolyphesphatg seaberted byfgéqueSSQﬂg-ﬁg\ mPedlyphosprh@te, |n
addition, it prevents the mgration of nopisture to the site of the powdery
f oam ng agentS%ﬂ@“ﬂnﬁ?@FéBhPﬁBhéFﬁblIFP?lﬁﬂ PYERPRYS P@ﬂ@ﬁllPQHﬂ§ﬁiqm The
addition level js refer 0.2 1t0,.5% no to 3%.as

r ef bly O
regards tasteP® fgha ?entppﬁﬁﬁﬁlHW sQFEPRB@&pﬁﬁﬁﬁgl Hﬂ$Q§§¥Eﬂurated
TEIE T s N P ey A
out of this solution and contributes to the foaming gtablllty by
sequestering metallic ions. In addition, it_prevents
the ﬁigration of moisture to the site of the powdery
foaming agent and improves the stability 6f foaming
power in the mix. The addition level is preferably 0.2
to 5%, most preferably 0.5 to 3% as regards taste.

The ingredient ratio of saturated monoglyceride to
saturated diglycerine monoester in the emulsifier
contained in the powdery foaming agent according to the
invention is 1:0.5 to 1:5.5 and, if being out of this
range, the foaming power would be insufficient and the
stability over days would also be poor.

For producing the powdery foaming agent of the
(¥ invention, sugars, for example, milk sugar, grape

sugar, maltose énd dextrin, sodium caseinate and

- polyphosphate are converted to an aqueous solution of
50 to 70°C, heat-molten saturated monoglyceride,
saturated diglycerine monoester and lecithin are added
to this to convert to an emulsion, ahd spray drying is
performed to obtain a powder with a moisture content of_
5% or less. Also, by continuously feeding the raw
materials into a biaxial extruder for pressure
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range, the foam ng power would be insufficient and the stablltty ever days
woul d al so be poor. For producing the powdery foam ng agent of the g
i nvention, sugars, for exanple, |k sugar, grape sugar, naltose and
dextrin, sodiuntcaseinate and pol yphosphate are converted to an aqueous
sol ution of 50 to 70[err]C, heat-nolten saturated nonoglyceride,
saturated diglycerine nonoester and lecithin are added to this to convert
to an enul sion, and spray drying is performed to obtain a powder with a o
noi st ur etQ@BEﬁt@htOf a% Qood € deryb‘I Scfoarﬁ)hgconatdéﬁ@usé%n 9@9' ng the raw
materials into a blaX|aI extru for pressure ~-4- trea - good -
powdery obtaaﬁbag ‘agent. can be obtained. The 1inventijaon - further .
illustrated in the follow ng exanples and conparative exanples Exanmple 1.
As the ingretthent 4nventfies adisco furdinds, 3&md&a:€edie><iﬁl Ngh&5- parts’.of
m |k sugar, 3 parts of sodiumcaseinate and 1 part of polyphosphate o 15'
(Takeda Ché&pwahglnﬂam@ﬂﬁssandLb@mparaRuNﬁphmaﬂpﬂes; aC|d ~1-D)  were
di ssolved in 185 parts of warm  wat er at 60[err]C and

Example 1 ' _

As the;*ingrediehts in the égﬁeeus*eide;f38“pefts*'

of dextrin, 25 parts of milk sugar,. ‘3 parts Of'sediumf“

caselnate and 1l part of polyphosphate (Takeda Chem;calif

'Industrles Ltd.,_ Polyphosphoric - acid ' iD) ‘were d-. Q;) :

dlssolved in 185 parts of warm - water at 60°c and,’ asﬁf ' |

the emu1s1f1ers, 10 parts of glycerlne=monostearate, 20"“

parts of diélycefihe'-monostearate’fahd' 3 -ﬁarts'_bf

.soyhean 1ecithin'we:e*mixed-to this iafter being molten'

under heat. This _wasf'eonVerted*”to'ah'emuiéien“by

passing thtbugh'da high-pressure ’ﬁisfen'"hdmogenizef”

(preSsure,'150:~kg/ém2 5 50 kg/émz) ‘and then sprayv7

drying was performed to obtain a samplé of the-powdery*

foaming agent. ' | .
As the ingredients in the'aéueous'side;3$3'?art§?

of dextrin,fls parts ef maltose, 3 'parté"ef”sedidm%'

caseinate and 1'-par£ of polyphesphate 'and,'as the-

emulsifiers, 5 'parfs..of glycerine mbnOStearate,-20'.

parts of diglycerine monostearate and 3 parts of

é-—-_

enzymolysis lecithin were used to prepare .a sample ‘of -
powdery foamlng agent according to Example 1.~-

-5 -
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t he eﬁ@!sifiers, 10 parts of glycerine nonostearate, 20 parts of
di gl yeerine nonostearate and 3 parts of soybean lecithin were nixed to

this after being nolten under heat. This -was converted to an
enul sion by passing through a high-pressure piston honobgenizer
(pressure, 150 kg/cnferr] [err] 50 kg/cnR) and then spray drying was

berforned1x)gggg@gg§§sanple of the powdery foam ng agent. Exanple 2 As
the ingredients In the aqueous side, 53 parts of dextrin, 15 parts of
mal t ose, 3 partsAsothseodingredientat #n atle agqupeus sdtie,pdlOypaxEhat e
and, as the enulsifiers, 5 parts of glycerine nonostearate, 20 parts
of diglyceriof dexbhvinea2atpartiad of pmaltose,endynpaysiss lodcisodimmer e
used to prepare :a sanple_of powdery foam ng_agent according to Exanple 1.
-5- Exanpl @asejratee ARdredi eRAStEn ©fic ROU¥Phosphate andpamss tire
déxtrin, 22 parts of maltose, 3 parts of sodium,caseinate and 3 parts of
pol yphosphat ceBW4sifierfe LByl BRFFEr sOf109p¥FEE1Re MOROSTERAANostAar at e,

' [ d 3 t f
20 parts of pégg;yCSEIngigggggggggra&gnoggearatgara%d O3 parts of
soybean lecithin were used to prepare a sample of

powdery foaming agent according to Example 1.

| Example 4
~ As the ingredients in the agueous side, 38 parts
of dextrin, 20 parts of milk sugar and 3 parts of
sodium caseinate and 1 part of polyphosphaté and, as
the emulsifiers, 10 parts of glycerine'monostearate, 25
parts of diglycerine monostearate, ' 2 parts of
phosphatidylcholine and 1 part of enzymolysis lecithin
were uéed to prepare a sample of powdery foaming agent
according to Example 1.
N Example 5

53 Parts of dextrin, 15 pérts of maltose, '3 parts
of sodium éaseinate and 1 part of polyphospate in
powder form were mixed and further 5 parts of-glycerine
monostearate, 20 parﬁs of diglycerine monostearate and
3 parts of enzymolysis -lecithin after molten were
uniformly adsorbed onto the side of powders. This was
continously fed into a biaxial extruder and treated
under the conditions of temperature of the article
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soybean lecithin were used to prepare a sanple of pomdery f oam ng agent-w
according to Exanple 1. Exanple 4 As the kngredients in the aqueous si démd
38 parts of dextrin, 20 parts of mlk sugar and 3 parts of sodium caseing
and 1 part of polyphosphate and, as the enulsifiers, 10 parts of glyceri
nonostearate, 25 parts of diglycerine gonostearate, ' 2 parts . of
phosphatli20AGholpressue1 pakd0 ofk@fmygglgrsds hepbeni nofier ecurewd t.0 prepare

a sanpl e of powdery foam ng agent according to Exanple 1. Exanpl e 5 53 -
Parts offewodutionas 130 txpmftem| PYeRare 3 darsampiesoafuprwdss¥nat e and 1
part ofﬂg}lyphospate in powder formwere m xed and further 5 parts of .

gl ycer i FOHPRE 1280 e, 20 parts of digl ycerine nonostearate and 3 parts of #

enzynDI¥§|s | ecithin aft | ten were uniformy adsorbed onto the side of-
pomders—Qﬂﬂiﬁéﬁébﬁﬁﬁﬁﬁﬁéi§££ fed into a biaXiaI'extruder“and ‘treated under
the conditio enper 120 pressure: . °
150 kg/cn® r%’]}h% %P&g gn%%r:'eg/ ré@% %ﬁ%ﬁgs ﬁ%ﬁel’p t B'Fepare L

sanpl e dgyﬁgiﬂ' 20 parts of milk sugar, 3 parts of  sodium

caselnate and 1.,part of polyphosphate tand,_as~them”
emulsifiers, 10 parts of glycerine_mcnostearate_ and 25
parts'of diglycerine monostearate were used to prepare

a sample of a powdery foaming agent according to

Example 1. _ _
Comparative example 2 .
As the ingredients in the-aqueéus side, 40 parts.
of dextrin,-.19 parts of milk-sugar, 3 parts of-sodiﬁm
caseinate and 1 part of polyphospaté and,. as the __
emulsifiers, - 4 parts of glycerine 'monostearate,i30,'
parts of diglycerine monostearatg and 3 parts of
enzymolysis leciﬁhin were used to prepare a sample of
powdery foaming agent éccording to Example 1. o |
Comparative example 3 - o Q:i'5:%

As the ingredients in the aqueous side; 45 parts
of dextrin, 20 parts of milk sugar, 3 parts of sodium .
caseinate and 1. part of polyphosphate - and, as the
emulsifiers, 5. parts of glycerine-.monostearate, 25 .
parts of tetraglycerine .monostearaté and 1 part of
soybean .lecithin were used to pfepare._a sample of

powdery foaming aggnt according to Example 1.



foam'ng agent. Conparative exanple 1 As the ingredients in the aqueous
si dey;,41 parts of dextrin, 20 parts~of milk sugar, 3 parts of sodium
caseinate and 1 part of polyphosphate and, as the enulsifiers, 10
parts of o gggk@geng qar ate and 25 parts of diglycerine nonostearate
wer e useg—ééﬂmﬂammﬂré§§§%3¥e-of a powdery foam ng agent according to

- Exanpl e 1. Cogpa i ; e 4l ' i t us side,
.40 parts of dggt ;tlﬁh_ !ﬁfgéggﬁng:szgésnﬁﬂ%k as%# ?%%r't sn'agof&g% | ﬁcasei nat e
rand 1 paektreh, PobYPRPATRA € ofaNthilkas sudRreMdnd fI Yarts b adSiuRf
.glycerine nonostearate, 30 parts of diglycerine nonostearate and 3
parts otageingelyand,l eaist ihe Weimleidd erls) QCPParts CHIEyedrpawdery
‘foam ng agent according to Exanple 1. Conparative exanple 3 As the

i ngr edi embRosteartejqua@gus paxitde, ofS digliyceafinde moriosteadatpmrand df mil k
sugar, 3 parts of sodiumcaseinate and 1 part of polyphosphate and,
as the epartsf ofr spybeaar leaifthjiny serienaseddst @uenare 25 manplefof
tetraglycerine nonostearate and 1 part of soybean lecithin were used

to prepRewdenys£opmdngf agentec accorging tey&ERanrdeorldi ng to Exanple 1. -7-

<Example effect 1. Evaluation with cake mix>

In order to evaluate the samples of powdery foaming
agents obtained in Example 1 through 5- and Comparative
example 1 through 4, 100 parts of wheat flour, 100 parts of
sugar, 1 part of baking powder and 10 parts of the powdery
foaming agent sample were mixed in powder - form. The
mixture was weighed into a 1laminate bag with high gas-
barrier property and heat-sealed, which was then preserved
in a thermostat of 35°C. After a lapse of 12 months, 85
parts of egg complete and 45 parts of water were added and
mixed for 1 minute at low speed and for 5 minutes at high
speed with 5 feet vertical type mixer

K«j_ (Shinagawa Seisakusho Co. ) to measure the specific gravity

of the dough. The results are shown in Table 1.



Compar ative exanple 4 As the ingredients in the aqueous side, 39 parts of -
dextrin, 25 parts of mlk sugar-&d 3 parfs of sodium caseinate and,_ i
as the enulsifiers, 10 parts of- glycerine nonostearate, 20 parts of Y.
di gl ycerine nonostearate and 3 parts of soybean lecithin were used to :
prepare a sanple of powdery foan ng agent according to Exanple 1. <Exanple
effect 1. Evaluation with cake m x> In order to eval uate the sanples of

powdery foaningagents—obtained in Exanple l1-th+oug 5. and--Conparative
exanpl e] 1} t roulgh , 100fpafts]of {wheat {flqur,| 100 partfs_df_sjugar, 1 part
of baki hg{ pgweer =aphd 16~ he | powdenty flaam ng .agedt; Sanpl e were
m xed i h powder|- for ] e jvas weli ghed‘i-_nta'}i |arifigte bag with
hi gh gapglbarrier oper -gealled] which was flthen prleserved in a - .
thernmosygl df 3p[efr]C |.gpse.off 12 rmopths,| 83 parts of egg
conpl et eEpnd 45| paf t.s|af g addded.and {mi xéd|fo & [nEnute at Tow &
speed afé fogr 5 -mpat s beed Wilt h{5 fle vertileall €yppe m-xeg. .
Shi nagawk Sei skhkushoj Co hsuje tlthejspadific qriivi tly af the dgugh.
»
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CO $f3in1 <Exanpl e of effect 2. Evaluation with fry batter mix> In
ordePz to evaluate ‘the sanples of powdery foaning agents obtained in
Exanples 1, 2 and 5 and Conparative exanples 1 and 2, 100 parts of

wheat flour _@%lu;_ﬁp@réﬁ 8ffe88WISr YEVARBELABNAWEEH @@ba@@&d Thik>

powder - f or m—an en € stabrTrty test was carried out according to

‘Exanpl e of effectid..ofdéer ol agealuatel?thent Bamp2B8 paft s pwd&ter were

‘added and m xed for 1 mnute at |ow speed and for 5 m nutes at high speed

to neasure tfmamireg | Agentys asbtyinédt hn dBuginplébe Lesultsande Shamdin

Table 2. Table 2 Evaluation wth fry batter m x Conparative Exanple I

exanple Compdrativelexaples 11 and 2,Spe0i partgr afi wheaft dihayst 0 245

10. 253 0.242 0375 0.537 | on starting |I Specific gravity of dough 0.250

!o 2 and 5 parts of powdery foaming - agent were mixed in
powder-form and then the stability test was carried out
according to Example of effect 1. Afterfa lapse of 12
months,'200 parts of water were added and mixed for 1
minute at low speed and for 5 minutes at high speed to
measure the specific gravity of the dough. The results

.are shown in Table 2.

./
Table 2 Evaluation with fry batter mix
o T T T TT Tt —--- — 77 7 717 Comparative |
i | Ex:mpie_ _ _ _V _examwmle _ _|
| I UL L T A T S
T T T N
Specific gravity of dough!

| Peciiic gravity o wg,0245'0053 0.2¢2 ! 0.375 ! 0.537
- | on starting - : : | I | |
- — - - - - {———F——F——+——4———J
1 i Fie avit . !
| Specific gravity of dovgh g 559 | g.2my 0204 ! 0,257 | 0.600 |
| after 12 months at 35 °C L L , | | ]

-

As shown in Tables 1 and 2, tﬁéL"specific gravity
of doughs used the powdery foaming agents accq;ding to
the invéhtibn are 1little changed from the specific
gravity -of the- initial - dough sample under severe
conditions of 35°C - 12 months, thus they have
excellent long~-term stability and good handling
property and can be utilized for the premixes of cake
and fry batters to a great extent.

- 10 ~



after 12 nonths at 35[err]C 0. 457 0. 609 As shown: i n i
Tables 1 and 2, the - specific gravity of .doughs used the powdery foanthg/
agents according to the invention are Ilittle changed from the speC|f|c
gravity of the .initial- dough sanple under severe—conditions

35[err]C - 12 nonths, thus they have excel S
stability and  good handling property and.can Eﬂmmlm"nn ,l he o
CLAI'VS

prem xes of cake and fry batters to a great exte

1. A ‘powdery foaming agent __conprising a saturated

nmonogl yceri de, a saturated di gl yceriTé-honoester, lecithin and a

pol yph ge ' " The powdery foam ng agent according to claim 1, n
. Wher ei : melght ratio of saturated nonoglyceride to saturated

di gl ycerine nonoester is 1:0:5 to 1::5.5 and the |ecithin and pol yphosphate :
are added in anmounts of 0.51to0 496and 0.2 to 5% respectively, based on the;if

t ot al ight. 3. o] g 2,
mherelﬁethe saturatgg nD g|$§§w ﬁ%gpgegﬂ% a ur fa? égggké and o

with lﬁoﬁsgiaceetaen at e&wa&eéfefégq aetfﬁestnradaecs@&,d lecithin and

a polyphosphate

2. | T_he .“p'owder'y" foaming agent ac"eo‘rdiﬂg'ﬂtd claim 1, Whefeirt'

the weight ratio of saturated monoleceﬁide' to’ saturatedt- K‘)'
diglycerine monoester is 1:0.5 to 1:5f5'and'the lecithin.and'”
polyphosphate are added iﬂ:ameunte of O;Seto 4% and 0.2 to 5%,_

'respeetively,'based on the total weight.

3. . A powdery foamlng agent accordlng to c1a1m 1 or 2
wherein the saturated monoglycerlde comprlses a saturated fatty

acid and with 10 to 22 carbon atoms with 50% or more stearic ac1d'

content.

4. - A powdefy foaming agent'aCCerding to'aﬁy of claims 1“7”
to 3, wherein the.Saturated'diglycerine monoester cemprises3a.
Saturated'fatty acid with 10 to 22 carbon atoms which has 50% or

more stearic acid content.

5. ‘A powdery foaming agent according to any of claims l
to 4 whereln the polyphosphate is added in an amount of 0.5 to

3%, based on the total weight.



/

content 4.° A povvdery f oam ng agent according to any of clains 1 to
/?M?‘merel n the saturated diglycerine nonoé€ster conprises a saturated fatty
acid wth 10 to 22 carbon atons which has 50% or mpre-stearic_acid content.
5. A powdery foam ng agent according to any of clains 1 to 4,

wherei n the pol yphosphate is added in an anopunt of iuﬂwm]&m ﬂﬂtﬁm n the
total weight. -12 - 6. A powdery foam ng 0 any
of clains 1 to 5, wherein the |ecithi s added in an anount 'of *1 to 3%
based on the total weight.

6. A powdery foaming agent according to any of claims 1
to 5, wherein the _lecithin is added in an amount of 1 to 3%,

based on the total weight.




