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nono/ di gl yceri des of fatty aC|ds and nono/ di gl yceri des of short-chain
di basi ¢ aci ds.



Bul ki ng or_bodyi ng agents are useful in conbination with the nondi gestible
solid fat nmaterials herein in many food conpositions. The bul ki ng agents
can be nondi gesti bl e carbohydratesEﬁQﬁ %ﬁﬂﬁﬂle pol ydex- 30 trose and
cellul ose or cellul ose derivatives, such as carboxynethyl cel | ul ose,

car boxyet h%*ﬁ?e%{elo%ngﬁ - ggqlgu Vi cy%xésgel | ul ose, nethyl cel | ul ose and

m crocrystalli RGiedendt! £t th of theHh j-né@dsﬁ’olg)%ll fal at@r%% ISws' t{ﬁ%r iod Y oods
(hydrocol | ghdlaverages akat B8 Stabld fefs bt sh ﬁa{on iity: CORRPobi %Ta&d Wit
pol yol's, i nvebdkei midleriald Bdve addeftati®br§anoBptid prop&fiUs ah@ larf b RO RIL@! . and

car myds at esDietfty $hods ¢al ®b Afals wifhl thd hoadibastibid fabinsterRRVS rn%etespsmaieﬁ.uytnbaﬁ SfolCaN
be metie t hakamp@blipesorisivo plo@Bes8} didbstitrlorg@edrdhblbReraérhit. 0rhed hondibéutiblerdiia Fat MbitSriand t h
di etary fi lsar be aomawhpae vt at be-fat. dodbiaivsid, oenieiesiernl ikt, eacihey Ban bedusdt aloyie foi mer "
i 'S nmeant cooplimstioncethivioigytokrany @s othee sherpyw rliombioatidnsgd fibd onbelvgrageepnodadts madecwith\thee S
such as t h@onsigesiiblesofidfatanaterigleipan biervsqs] asrpart ofd fotaldidtdrs manadersspbiragiondn, based ob bres e
producedebyr mperehitiess producisesanigining the fatymaterials alond or inccgmbitatinpivithxone o poteyal et es
are brans, 3ppmanteasddingradienisie providenner myre ef theyaboveguastionashbenafite i | ages, seaweed
extract, and Ipjf Fﬂ"ﬂé?qdcp' ﬁ'ﬁ °°'SU!§F‘&é%‘ 3¢ nopfe ipgredianis@Pe Shariprings; mayoprpise.

veget abl es ? LH°? ' °‘§ §”'“ | te)§°"‘ | s ?f a&e"d'ng:'B@r%' for liowid ngyFrase py
ool |3 3'fo§ fqmzvea Ry ;g}%’*’ r’%&%""g%*"a*@
S SR E B i :‘:s At o b

vesicle SO' ’th 1 eH |M§tlo]p-gg\'g$eeﬂsgg g'lt f%lrn}ﬁlabng

fi qu may lJBﬁcaht@ sﬂn%fe&ﬁ@ﬁarm&Uthc uoﬁ ranam letary

gl et ypea ﬁsﬁn&oﬂ repr6y v9§&lhysuﬁo£8§399§dr§ 6t 1 Sﬁeﬁa’fﬂy mwfe'naﬁ lis Stowh i th FdiiSwirgy
aI bedo fi bglecont ai ni ng cel l ul ose and pectin), or sone conbi nati on oOf

fibers (e.g., cellulose and a gum). The fibers can be processed by net hods
known to the art. O course, judgnment maBLEle exercised to nake use of the
‘'nondi gestible solid fat materials and conbi nati ons thereof with other food
i ngredi eat g |—or exarrpl €, i Tener and non-_df gestrt
solid fat nt 3 s g%gi&.pemfmhenefl s—of—thejt wo
are not des mpq;@ytmﬂgld 'sﬂaﬁM f| Amerage Peardeg MeltingrReinh 0@ (Hydrowyl Ve
solid fat nmferial/ingredi ent conbjShettanagoifsterfication [where so fppropri atle,
and in appr i plef®8iNT s [are obtainned fromthe use of tjhe
present Ronldilgestg,bl e sl i d d.at ery4l s{in fged and beyger age 0.22
conposi tiong| eitdkker wheén usegd al one #4 in comprnatijon wed h ed| bl epgsi | s
_ i ngr@&di ent $ di Laissed above. |A prisgary [bene#dt is|thesral orfi e
reducti on a8hi evedlowhen|nondkgesti|pl e4:4 at |{nat g87al s lare éBed ap a ddtal |or
partial fat|Sfepl d@enent| ThiGs cal of i e44 edycti @81 can |be i B2reasped bB5 using
conbi nattong{of & .the|present nondigestilbl e786lid|fat Aterials 48th

reduced cal lﬂBtbQ:oﬁw\S&%@f‘{ﬁFoﬁghé’d&b&%ﬁﬂ\%ﬂi&rys&ist&&ﬂ@r nondi gestl bl'e Tats and
oi Iys. ot

t ot w armuntSt’Ei?htF'éﬂ"ssaWWteFHI?“?J’F’QP"V"‘F’GUSS or beverages nmade with the |
nondi gesii bl eAS 8 Taipshghont grainiqng chain aqid chloriged,ysed I“l"{ﬁ roRcHqn torenars the dgsired 3| so
contain | eg_go}i"ﬁ ! estergl and the | ngestion of these foods can lead to
reduced serum 4 EP 0 311 154 Bl chol esterol and thus.reduced ri sk of
heart di seaselhe Mventivrawilbbe ilustidiéd hy thesfoliolving exalmplesise of t he nondi gestible solid
fat materials allows the production of foods and beverages that are stable.
in ternms®of shelf stability and penetration stability. Conpositions nade.
with these fat materials have acceptabl e organol eptic properties,
particularly taste and texture. 5 Dietary foods can be nmade with the
nondi gestible solid fat materials, to neet special dietary needs, for
exanpl e, of persons who are obese, diabetic, or hypercholesterolenlc The
nondlgesflble solid fat materials can be a major part of a lowfat, '

| ow-calorie, |owchol esterol diet, and they can be used alone or in

conbi nation with drug therapy or other'therapy. Conbi nati ons of food or
beverage products made with the nondigestible solid fat materials can be
used as ggart of a total dietary nanagenent regi nen, based on one io or
nore of these products, containing the fat materials alone or in

conbi nation with one or nore of the above-nentioned ingredients, to provide
one or nore of the above-nentioned benefits: In formilating food products
conprising fat and nonfat ingredients (e.g., shortenings, nayonnai se, baked
goods, etc.) in which the fat conponent gonprises a nondi gesti bl e oil

(e.g., aliquid sucrose polyester such as sucrose octaol eate), the solid
SPE s of the present invention can be'included in said 15 products to
prevent anal | eakage of the nondigestible oil which would otherw se occur
as a result of




I ngest,ion of the products. The solid SPE will generally be used in the food
products at a level such that the ratio.of the nondigestible oil to solid
SPE is fromabout 9:1 to about 3: EPO#H1384B4i on to food compositions, the
conpounds of the present invention can be used in formulating |ubricants,
skin creaE%MFQEaftr maceuti cal - ointnments, and the like. 20 A listing of
repr esentattrve—sol i d sucrose polyesters of the present invention is shown

in the fo Walops A Lid. ARTS | yesters Short Chain
Aci d* LonHe tlngofT@PJ Shen § cﬁgL lQld foli ute Iting Point- C Hydroxyl

Val ué Short: Jon of Esterification Chain"' 30 1 [err]

[er ¥ ﬁﬁs&* | 7.99 49 0 Mule 2
[err] A. Reactivn | Moliwt. Wt.(g) - 97 st
0.65 3 . lerf [erT] (9),: ;" Moles Ratio,

48 3 s Jucrose [err] 42.3 [hr] 0.0208 4 4

7.87 . 10 2,7Behenyl Chloride2 5 3s8.6 |[er3d o~.os[35 | 4.bgr ]
4: 4 7.81 52 5.5 6 err '
[err] 4 41Docosanoyl - 58 4.2 Note:

Conpounds 1 through €hlestdela beta prime-1ike crystal structure. *Strai ght
chai n saturat ed 30EARRAYRA*Chioride! dS1gal €7 '] Ragd o of of rt
chai n: "dbng chain ac'kﬁ gﬁ’l'ordl‘ggs use?elzn t he ?‘tegactiong?é)ﬁ%repéég t he desired
products. The inven Nyl | be illustrated by the foll ow ng exanples. 45
50 55 5 EP 0 311 Chtorkle)EXAMPLE | Preparation of Tetrabehenyl
Tet;racaprylyl Sucrose (Acid Chloride Route) Chem cals:

l\/bI'VA.zo React i on Mol . W . W. (9) Mol es

Ratio 1. Sucrose .3 7 0.0204 - 110
2. Behenyl- Chlori de By Solvehis ° o 0. 0836 4.09
(Docosanoyl Chloride) 15 1. Pgridioeryl yl Chloride . 162

15 0. 0925 4.53 (Cctangy, ' 0 B. Solvents 1. Pyridine
2. Dinmed hyl formam de 25 3. Dichl orgnﬁ?ﬁ@rﬂ@r’h{q% hanol 30 Procedure

3. Dichloromethane
4. Methanol

30
Procedure

Seven grams of sucrose (anhydrous) were dissolved by warming in a mixture of 150 mi pyridine and 75
mi of dimethylformamide (DMF). Both solvents had been dried over 4A molecular sieves. '

85 Thirty grams of the acid chioride of behenic (C22) acid were dissolved in 100 mi of dichloromethane
and the acid chioride solution added dropwise to the sucrose solution. The reaction temperature was held at
32+ C by use of a cold water bath. Addition time was 30 minutes.

\,« . After addition of the C22 acid chloride, the reaction mixture was warmed to 40°C, removed from the
water bath and allowed to stir at ambient temperature for four additional hours. .

40 After four hours of reaction time, 15 grams of caprylyl chloride in 50 mi of dichloromethane were added.
Addition time was 30 minutes and the reaction temperature was maintained at 30-35°C. After addition of
the caprylyl chloride, the reaction mixture was allowed to stir overnight.

After stirring overnight, the reaction mixture was diluted with 30 ml of methanol to convert excess acid
chiorides to their methyl esters. The reaction mixture was then diluted with 300 mi of dichloromethane and

45 combined in a separatory funnel with 300 mi of a dilute salt (NaCl) solution. The mixture was shaken then
allowed to separate. ' .

The organic (dichloromethane) layer was washed a second time with a dilute salt solution followed by
washing with dilute HCI (to remove residual pyridine), then with water until the last wash was neutral to pH
. paper. .

50 The dichloromethane solution was dried over anhydrous sodium sulfate then stripped under vacuum
with heating to a liquid residue. The product solidified on standing. The solid product was melted in a hot
water bath then extracted three times with methanol (the methanol layers were removed by decantation).
The reaction praduct was stripped again under vacuum and the residue dissoived in 80 ml of dich-
loromethane. The solution was stirred and 80 ml of methanol were slowly added to induce crystallation. The

55 mixture was again vacuum distilled to displace the dichloromethane with additional methanol added during

: distillation, A white precipitate (crystalline) formed and the suspension was cooled in a water bath then

_filtered to give 40.5 grams of dried product. T
Yield - 93% of theoretical '



Seven grams of, sucrose (anhydrous) were dissolved by warmng in a mxture
of 150 m ° pyr|d| ne and 75 m of dlrre h Iforrram de (DVF). Both sol vents had
been.dried over 4A mol ecul ar si evesE Q%‘” |rty grans of the acid
chloride of behenic (C22) .acid were dissolved in 100 m of dichl oronethane
and the acighagahori de sol ution added dropwi se to the sucrose solution. The
reaction temperature was held at [err] by use of a cold water bath.

Addi tion timg. marxdQakd-Butes. After -addition of the C22 acid chloride, the
reaction m xRUAverayédegiba b dtérificetiont O 7.68 (cél@]ﬁ?é&&fémfﬁyé}aié/ Vafie We arPdp, Qﬁﬁ\@tloﬁ)nd

al | oned b0 siEstinétedi%ivcrasster t g0Xper at ure for four di tional ours 40
Aft e four hours of reaction time, 15 grans of caprylyl chloride in 50 ni
of dichl or (FAMRERE were added. Addition tinme was 30 minutes and the
reaction tenperature was nmai ntained at 30-35 C. After addition of the
capryl yl cHirepasatips of Teiabehenyk TetragapiylykSugioss (MathylEsteoRautb) t 0 stir over ni ght.
After stirring overnight, the reaction mxture was diluted with 30 m of
met hanol to c %F‘fﬂvem@g%foaewr%m ©f1Ge ez suctese privieptorpis; Byyd medification; of tRhprocess
reaction ni f‘i{ gst ﬁ@n Eﬁl 42 PR 300 4717360 sUpran Sutresadl [ieasted it rasthy!
conbi ned i rf? §t8 °“W“f"ﬁ saRp0e & BFsic caRlyt qugh &3, KeCQsng dprm sucrose
“sol ution, 1 t ol o ﬁ%ﬁedﬂﬂr’ gty bphenata o the presence ot sodiup ppthoxide
(dlchlorone hane SR IR tine with a dilute salt
sol.ution foll OWE vvashl ng vvlth dilute HCl (to renove residual pyridine),
then with water al :he | ast wash was neutral to pH paper. 50 Mole The

di hI or-omet haneAsoIaehcqanyvas dried overmanlmdrqﬂs‘ pdl qm,ﬁgl fat ahgen
st riPpedzunder . vacumngwtn _heating to e Tme p

solidified on stan n ?ﬁﬁ solid pr odum n‘BPt% |rp~é7ﬁot w&t@o bat h
then extracted thr@e Potassiuni BehenaternoB7€.sbe r'lﬁilhﬂﬂm 0.328r s Wg[3ysr enpved

Che'reetdue di &J?ZJ"?@% CRRAURERIS - T 28 | SR AT O 13101 n8bdpT 2"
stirred @ind 80 m & MethyirBehenats s| owB54.&0RI7HO40 NdLEA3Rr yst AL008 i On.
Thel 55 mixture vy, meslggggmahw |i5glato dhapldre ¢ ifz6! chorgyret hane

wi th additional methapol durin Tl at i ite precfpitate
(crystalline) fornfd %\?ﬁ)‘"ﬂ‘h@e%ﬁ?ﬁéﬁm on %émcﬂi b&f Wﬁ- '&fvmbeturbht h then
filtered to givB,48ohvegitgs of dried product. Yield - 93% of theoretical t6
EP 0 311%¥154 B1 An% ﬁ Hydroxyl value - 3.1 2. Average degree of
esterification - 7. LI at ed from hydroxyl value as an approxi nati on)
5 3. Estimated %dum er - 90.6 EXAMPLE Il Preparation of Tetrabehenyl
Tetracaprylyl Sucrose (Methyl Ester Rout e) 10 An alter native method for
preparatjon of [err] sucrose polyesters is by a nodification of the process
descri bed ipgpchiure: Pat. Nos. 4,518,772, supra, and 4,517,360, supra. Sucrose
is reacted W th nethyl caprylate in the presence of a potassium soap and a
s&a_g cat alsygpta Srisdaralicn df PétassiuinBehddbte) SUCr 0Se oct acapryl ate. The
octacaprylate is then reacted wth nethyl behenate in the presence of
sodi um net hoxmeliey! béhehads (0375 inbibLrh@es bcsuérbsealbé Gad rStEHB) i SdpbilifieR by Glitadg 4 Fefiux
i nt er est. .@hesthawl entaining an equivalent amount of KOH. The reaction is stirred with heating until all methyi
Mol e A Restert hagibeen converted to soap as indicated by ivpdredvghalysis\The fogp) solutiorV lugsgl, as is in the

Ratio 1. Suiexfgetion step. 342. 30 300.00 0.876 . 1.000

2. Potassium Behenate 378.60 124.10 0. 328 0. 375 3.

Met hyl CHpriaPdt e"fepafa“m of 3U°f°ﬁﬂﬁ°tﬂ2@9'vhh63 40 10. 512 12. 000 25

4. Met hyl Behlﬁ 54.60 2174.4 32 7.000 5.

Pot assi um ]i ;)% s/mole of .sucro ) s e}ed dlreglyotgjge potassnumobe]]g@te ethyl
é@g ution from 1o

. i r is. stri m to remove the methanol.
Sodium Me d potassium carbor‘rlﬁtg are tlrj & to the :(gap-meg? capnzate mixture and the reaction
50 mixture heated to 135° C and placed under a partial vacuum.

The reaction is allowed to proceed until the sucrose is converted to its octacaprylate. The endpoint is
determined by liquid or super critical fluid chromatography.
: The reaction mixture is cooled to 95°C and 7% H,0 is added to form the hydrate of the soap.
The soap separates as a sludge and is removed by centrifugation, filtration and/or decantation. The oil
55 layer (sucrose octacaprylate/methyl ester layer) is washed several times wuth hot water, separated and the
residual water removed by N2 sparging at 110°C.
The crude octacaprylate is then decolorized with a mixture of filtrol and cellte and the bleachmg earths
removed by vacuum filtration. The excess methyl esters are removed by distillation at 130°C and 1 mm

7



B. Salvents 30 1. Methanol 2. Hexane 35 Procedure: Step A - Preparation of
Pot assi um Behenat e 40 Met hyl Eehenate §0.375 nol es/ nol e of sucrose to
be used in Step B) is saponified 9°§1i1r151' é at reflux in methanol -

contai ning an equi val ent .anmount of KOH The reaction is stirred with

heat i ng uné.il all methyl ester has been converted to soap as indicated by

I nfrared anal ysis. The soap solution is used, as is.in the next reaction

step. 45 §bgB - BreparioR BAd: 3,1 Oitrdeb Psistorse Cctacaprylate Methyl caprylate (12
nol es/ nol e of SUCTOSE€) 1S adde irectly to the potassi um behenat e- net hyl

al cqgg_s sol $uéresd ottacapiylate@Pom Stk B \ibove) BRE 7 fiolsh Of Mstiiy behbriatel AL EbmbMEE With/sd@ilkm t O
r enove’ t hmethidde am @l reactot WWHils etindrig(lthp Aénaptutsis Gasel A% 3202 Caine tislreattongded un@ert he
soap- net hydeuurapryl ate m xture and the reaction 50 m xture heated to [err]
and pl aced UThelewethyl paprwaten forroextc during infiéresterification ndistiledn Frbro vt reactiop rroigtere cendnt i |
t he sucr osedted. Therieastiandsicantinupd untile§ melegefyrethylecapryipte awredijpotpth(thei ratiodé Ce€arioned
by |i qu¢ dthepucsaspmpy be qdiusted by the emneuntcah methwitcarsylaiprenovelhe reaction nmixture is
cool ed to [ dhe leackippmixtyeligthen copled 9§ tejandertisliaed wiirolaniptizcaticcacdf t he soap. The
soap separ atlBsPraductis diufed yith hpranejand the hesgracsolylion washed pevergltimes with ot waterat i on
and/ or decarPatf ré‘”as cAr F?Pasgdwa;vﬁ??xg?g%g&g% Wit pnycrapidual watery isgerpRyed wia Ny
| ayer) IJSi'rs’r% | ﬂéﬁ” efreling propyct iz dhapjrgciutectwith hexane andJg dacplorzaqwith g mbdye™of gharcgg| |
water re Na .Eaaggei ng 110 o i The t%ruqengct acapryl ate i.s. then

» e charcoalfilirol is Yemo y. yacuum filtratign olvent , remove \/ stillation.
decol ori Zé)gzeé@a?}/'orq idu trrﬁh?l e%?fltfs_lahl lﬁméued ﬁgﬁm‘% %\Fgoré?in and hee p&ﬁ%ﬁwr:tg:gzeéaﬁihs
removed byp\ aig, WJsad 1 on. e excesS methy SSters arerenove y-
di 5\:72 ! aF ' Or(‘Stagm tfigpln ataé:ld'é-amgm Hg is'-:aﬁogtioﬁgliinalgép.)Bl Hg. Step C - .
Pr epar g§ i on of C8-82 Sucrose Polyesters 5 Sucrose octacaprylate .(from
Step B abgxsMrremd 7 nol es of nethyl behenate are conbined with sodium
met hoxi de Tn a reactor. Wiile stirring, the tenperature is raised to [err]
and the rpegkation ¢fladdauted Oglerie Sherteringirom & Cormipdiulity/dt ELaviblellland £LiGud THyRcslidé | NY
interesterification is distilled fromthe reaction m xture and colTect ed.
The reagct i oSixigaams®h solid €gCeunducrbse’polyesta] peepasil as1ie ERampleciogmd R4 giads afrGrisenddil (@ct ed
(the rat i tinuidftidivseridp oil marketed lpg thouRreats & Banbldr@onerdwisre weighed tirtiea samiplential.ofhe
met hyl capixyteds beated iop @ steam bath and mixesk lyshaking.Xtha mixturss is ttien allowed toedol badkde ropmand
neutral i zteawpeptun tafpractheiplastie ga! icensigiing @f 20Vihef thersueterstpolyesteri prid PO%drighycerideleibx ane
and the hgxéfh%f’@@?’!!?iceﬁp%ﬁ%%ﬂﬂ bedrpaipy|n the epaventignal inaneer Wik gieer nitrpgen tadera ran
washes 34r o@RAL9EBPRIand t he hexane, along with any residual water, is.
r enmoved vé&!@iﬁigargi ng at [err]. The product is then rediluted with hexane
and is de d with a mxture of. charcoal 15 and filtrol. The

SggLﬁ(r)nal {Hs ati ofil\EnJioi g gr}i'g:fnl luF\ Examplg 1 and a 'e' l e e Vgs by
thin fi MpRYaARQr ati on and the product crystallized froma hexane/ nmethanol
sol ution. mstripping at [err] and 1 mmHg is an optional final step.)

20 (EXAVPLE Isl! grithsetrad sWiid @RLcf sudrof2epbilfetieh SrépaRitiias imBRipeN! &Hd 54@?5&5%@1%19?“”(1
of "EXanpl SucloseApdllyester drs| dbrhbinb 1a8d Héaldl UAR o 2olids areisolbaTHd Mikturd is> AlowsH o EtSR|
SUCI 0S@o PBdck G&Srbéhi tempér@idRIte fbrrila plastic lGEIaBRisting of 2099 Aolid4udidéss [Fbiyéfer 6FExahRSle Ak (A
| i qui d tr 8 yauier suckessCpolyesiar Ketcedipdsifiort ia @uifable tdr @se a& d3astiatcantl@IBEBAdY prpduds the
wei-ghed i anabeakagsamgbles which would bitherwise result if only the liquid sucrose polyester is used as a food fat.
. The shortening composition can be treated in the conventional manner with air or nitrogen to form an
"aerated” shortening. ' - -

Claims
1. A fatty acid ester of sucrose, the fatty acid groups consisting of short chain fatty acid radicals
containing from 2 to 10 carbon atoms and long chain fatty acid radicals containing from 20 to 24
50 carbon atoms, the molar ratio of short chain to long chain radicals being from 5:3 to 3:5 and the degree
' of esterification being from 7 to 8. ' '
2. The compound of Claim 1 wherein the short chain acid radicals contain from 8 to 10 carbon atdms.

56 3. The compound of Claim 1 wherein the long chain acid radical is behenate.

4. The compound of Claim 1 wherein the short chain acid radical is acetate and the long chain acid
radical is behenate. : . .



m xture.i.s heated on a steam bath and m xed by shaking. The m xture is then
allowed to cool back to roomte r formLh_e_pJ.-as{—r—c—geI’c(‘)ﬁérstrng
of 20% of the sucrose pol yester ngﬁaaaég}gfh gl yceri de oil. n| ng
conposition can be treated in the conventi onal rrann “ \E@ trogen
to form@gn 30 "aerated" shortening. EXAVPLE |V Prep rgestr bl e
Shortening froma Conpound of Exanple | and a Liquid” Sucrose PoI yester 35
Pr ocedurseep3t XPregpardlitn 6HCs T2SSUctodle Palyestbrssucr ose pol yester prepared as in
Exanple I, and 24 grams of a liquid sucrose polyester are conbi ned and
heat'ed unt Bucrasé bctaaprilate (fmmcStali B stmiva)@ed 7 Fioles b méthidl BehioSateddrb Goktihet With Ssdtund O
back t o matwiide ing eactoruWbile giningyr the temphbratite is rged te 6205 Csant Nigy BACE Pacedirider
sucrose B¥MPest er of Exanple | and 80%|iquid sucrose polyester. The
conposi ti o'FP°| §‘°“§¥l| taptylate fomred ydusing, dnterestegificatidnais distilect fres the tregstiandmixteret bred anal
| eakage é‘g mF’@Pr is\oufingpdoinidrSinales of etk caprylate areycoliasted Ktheytiaiof Sereoee

pol y i“ ’° be adj s‘?dtﬂydhefaé'P““"PFr@e@HG?R“éﬁ f?ﬁ'fl’ﬁq)g)osr tion can be treated
in the con ? rﬁ"’d‘ftﬁ 'le"f° C?S‘F’"ﬁ‘ftﬂ’ﬁ ¥ith qizgial acetin a&h’ aerat ed”
shor t eni ngqy, w' s@ﬁ&?"&? -aci d

is dil
ara h?xane rleg tg{ F ﬁ} r?
%C’zzzbggfgrgwgrﬁ %ﬁr %b T wgﬂ% Dt s
50 car figrthakuifitrol ﬁshr%mmh % Jaa.ru}nof‘lﬁftrors EH&r ﬁ're Ea@n{' refnv %O@gva% st{zgtléh cals

bei ng' f rexe8sdandior RsidudPmathf] obthtS aldFEHhdvEd B thif RlnEévaddrdiiah arddlth
2. The aowiEntimethaiol dolufidn 1 Wherein the short chain acid ra |ca s contain

frome6 to (Shaeatipgiy A2WYE.andH mmdHg Ehﬁoﬂﬁmm&nﬁeﬁf Caim1 wherein the [ong
chai recaci d radl cal is behenate. 4. The conmpound of Claim1l wherein the .
short clERAMPIEd radical is acetate and the l.ong chain acid radical is
behenate. 8 EP O 311 154 Bl Hg. St ep C - Preparation of [err] Sucrose
Pol yest d&repamtion of a RpgugegdGalorie Sharten aCdnipound cEEep pie labdy ByuidiTriglyéorte| es of
met hyl behenate are conbi ned vvrth SOdI um net hoxide in a reactor. Wile
str r r%‘ ng $h@rame pfAcsolit CarGe |55°’?38|PS'W9[-@’°E@P¢ 3s in Fpmpied. and 2¢ ovems pf GrisealOilAder
Tﬁ‘et" ‘E‘%f% oL F%ﬁ?da?Vefhf 8!%6&&m [cComMpenyr) e weighed dnie p samales vieli Thei | | ed
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45
Claims

1. A fatty acid ester of sucrose, the fatty acid groups consisting of short chain fatty acid radicals

containing from 2 to 10 carbon atoms and long chain fatty acid radicals containing from 20 to 24

50 carbon atoms, the molar ratio of short chain to long chain radicals being from 5:3 to 3:5 and the degree
of esterification being from 7 to 8.

2. The compound of Claim 1 wherein the short chain acid radicals contain from 6 to 10 carbon atoms.
§s 3. The compound of Claim 1 wherein the long chain acid radical is behenate.

4. The compound of Claim 1 whersin the short chain acid radical is acetate and the long chain acid
radical is behenate.
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45 Revendications

1. Ester d'acide gras et de sucrose, dont les. groupes acide gras sont constitués par des radicaux acide
gras a chaine courte contenant de 2 & 10 atomes de carbone et par des radicaux acide gras & longue
chaine contenant de 20 2 24 atomes de carbone, le rapport molaire des radicaux & chafne courte aux

50 radicaux & chafne longue étant de 5:3 & 3:5 et le degré d'estérification étant de 7 2 8. :

2. Le composé de la revendication 1, dans lequel les radicaix acide & chafhe courte contiennent de 6 2
20 atomes de carbone. . '

56 3. Le composé de la revendication 1, dans lequel le.radical acide & chafne longue est le béhénate.

4. Lo cbmpdsé de la revendication 1, dans lequel le radical acide & chaihe courte est I'acétate et le
radical acide & chaine longue est le béhénate.
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