READI LY. ASSI M LABLE FAT COVPCSI TI ONS ONSI STI NG ESSENTI ALLY OF VEGETABLE

O LS Figld of the Invention The present invention refers to products per se
pregdar ¢d\by conbining diverse food materials in whicech the basic ngredient

in cerﬁ;ﬁaen‘oodl ments is |acteal - derivged_and contains fat or oil other 5 .'
t han | | -derived. More particularly, it refers to fat ccnpositions ,
consi stImg essentially ot vegetable oils, useful in preparing such .

procts. The fat conpositions are intended particu- regularly as ingredients

for infant formulas of the cow mlk based and 10 of the soybean or ot her
veget abl e protein baBBADILXeASSEMILS i BOBLTAONS t The devel opnent

of infant fornmul as..fEONSSSTENG Essnﬂmmnymoﬁzatwmugaomm substantially
frombirth untiil weaning an aving nutrfrent conpositions simlar to human

m | k has -bee 'bLect 15 f nutritional research for many years. Such

f ornul as havgvi-@‘pmgé&éé&mositions -of ‘protei-n, carbohydrate, and fjat
corresponding to human m | k have been available for nmany years and have rLet
Wi th wi de commer ci gl IQ&E@ Q a REED GlapaL bhl&f b
m | ks containing ml k pr ?%lgﬁﬁgna car nhy Lge‘gtse\%%?cf%dar#%%ée—m#rygaﬁfeb v
veget abl e faksmsﬁxﬁ?%%steheoéﬁaee&a&et i&%‘i@ﬂti}ét bodic YRgRIARI® in
prot ei n-based 1 nf formulas containing no mlk protein or carbo- 5
hydrate are akf€aineMbélfiridtes 1d TREOMAMERE v kR kR8T Ea¥i 62 011 other

5 .than 1actea1-derived » "HMore p'arbieularly, it reférs to fat eompoeitions? .

cmsisting essential'l'y '6f‘ vegetable oils, usef.m. in preparing sucn .
. products. The fat canpos:.tions ‘are. intended particu~ . '
»ilarly as ingredients for infant formulas of the cow milk based, and

10 of the soybean or other vegetable protein based types.

Description of the Prior Art

The development of infant formulas for use as the ‘sole
source of ai:i.me:_:tation substantially from birth until weaning and
having nutrient compositions similar to humezn milk has been an object

15 of nutritional research for many years. Such formulas having per-

centage compositions of proteim, carbohydrate, and fat corrasponding

_to human milk have been availab_le for many yea.rs'and have met with



fespect to the.nature of protein and carbohydrate conponents. Irrproverrent
is still needed, however, in regard.to the selection of the fat ingF€di ¢
for use in such infant formulas. Substantgal differences have been
Bxist in the 10 extent of absorption of various fats and this hay
refated to tRedd aloier®3hfl SuRERAS (THaBe Horkdas! ade baﬂ{e&gm@t gipR eed.
Refer, for exanple, the Tomarelli, et al., U’S. 3,542,560 patented: Novenber -
24, 1970 who cbatFinihip w1l p\taem“ﬁlcafbdtdperaiagaxeevaﬂoabsamnm of palmtic
acid containing triglycerides irn laboratory ani mal s dependi ng 15 upon

whet her the pazmabile fac;sotorrpretiﬁeltsheeéesired ifad aincedragiqgha Yeégesableri nary)

or at the beta (i.e. secondary) hydroxyl group omgl ycerol. Triglyceride
conposi tions Pﬁa%iﬁgb%% Hfapbr f!ﬂlaésF@*-ia 56'(3 PRl k inToLRIn| OB (AT BV i ng a
hi gh propgortion of the palnmtic ester - s at the beta 03|t|on wer e
shown to ge BRETRRe éffségifb&nt‘ﬁélﬁ uss- W BF? daxe W&ﬂ‘ﬁ'@g

proportions Q,f tn]: sitiaon An ol eo,

aci.d_es er|f| da Q
pal m peanut, gbconut =§$|M§3ﬁ%os. ’e"t ﬁ?ﬂl\'?%ﬁﬁteo P‘&‘%W"‘éc. d

conposition ﬁg‘g}tn almtic
acid was int %et%ﬁtgg'gﬁqig]ﬁm\%geg8 oagﬁorbé%a\%g %oh%u%ﬁéérﬁiiogdo(%B% of
esterified p&hmsatcmgyeéiéd%s f0tOuse 1HCURA! fhridae | dorimagas 92. 4% absor bed.
Bernhart, U S. 3,649,295 patented March 14, 1972 contains data on the

extent of fat absor ptSubstdiitisE \#i6fdrentdsd hhde baén \GAGWD EE existain the
conpositions. For instance, a fat conposition containing palm
10 extent of absorption of various fats and this has been related to the
[ fatty acid compdsitién of'the fat ingredients employed. .Refer, for
example,.thé Tomarelli, et al., U.S;-3,542,560 paténted Nbvember 24,
. 1970 who have showh a variation in the degree of absorption of
palmitic acid containing triglycerides-in-lﬁboratorj animals depending
15 upon whether the palmitic acid moiety is esterified at the alpha
(1.e. primary) oi.a; the beta (i.e. secondary) hydro:yl.group of
giyéerola Triélycéridé compositions having 257 or more of esterified
| ﬁalmit;c acid gnd'haVing'aqPigy éroportion of the palmitic ester
; _ - .. groups at the'l:si:__a.. position ﬁezie shown to be b.ett:er af:sorbed than
- .20 triglyceriﬁes having iawér proportions of palmitig acia esterified at
the.bggg.position.: An oleo, pahn,'ﬁeanut, coconut oil cdmposiﬁion
(OPPC) having a fatty acid composition similar to human miik éxce;t .
that 18% of the eééerified palﬁétic acid was in the gggg_position was
78.2% absorbed while human milk (68% of esterified palmitic acid in
25 the beta position was 92 4% absorbed. |
Bernhart, U.S. 3 649,295 patented Mhrch 14 1972 contains

data on the extent of fat absorption by newborn infants for various



oi| 35% oleo oil 25% coconut oil 20% and peanut oil 2(3% provi di ng
ed palnmitic acid, oleic acid, anf@ linoleic acid in substan- tially
proportions as human m |k was shown to be absorbed t9g 5 ‘the ;

e 0 - Ld,inf 0 absorptiag,
ed ﬁggﬁ%én%ﬁz?n&ﬁ'k.lgoég%%r%g%bsqoreﬁ i%?)n 53'9? eglg?#ag'ﬁ?‘gg-/?’ggﬁthe f or mul %j
cont ai ni n W f ' 0849t | Qf Sl Yo/ gnd RAknd ok DAL Soroedadrgman mil k.
Both t he %é% rt?%é’r ?lgﬁgm%o%%'e?ﬁ%mgt, al, fat cgﬁpo‘g-ti'gns Sp r eifugrred to
above congg¢diediddpd1mitiel £9dpidleidbichd AnindBlinbdésc acid inSswwatawj ect of the
present invention to. provide a fat conposition for use in an infant fornula
whi ch congislly cird gamd pregmitabds asi humaamiiléontsashemoteite aksatbedaloni tic.
acid, and linoleic acid in substan- tially the sane proportions as are
presend i mhe lexténtt off3lhdkein it 104dny olhilpfantsaes oppesadntie d5kafate for use
in Infant fornul as because they nmay contain fat sol uble environnental,

cont ani naAbeoT@ELn gbsepvad (¥ith Huldker Haleiyms abgqrgaion By| Shen| or i nat ed

R
nat ur al f%atcggtfgfghgg £29 hum&ﬂemﬁﬁ.r ee subject fatty acids in appro inmately

the sane proportions as present 1n human.mlk, but it is unacceptable to

many on religious sgeRUHdSperhef: Ghi ToRaflB3u S QR Sdeb&Rbob AL ML Ch 1S

processed fromthe natural material by various net hods, and varies
consi ger abb¥erred GYTRESVe boitadRRENAEd GrUPLEd bE, boflahinalVegEs t e ani mals

- are grown 25 . and the nethod in which the fat is processed. The pal mtic .

aci d cont @gtamobbjdczooDithe iresenst fiavertio aoCprdvidan £ £at codpbgitithe stearic
acid content from17 to 26% and the oleic acid content from34 to 43%
for use in an infant formula which consists only of vegetable oils
'and contains oleic aéid, palmiﬁic acid, and_linolgic acid in_subsﬁanr
tially the same proportions as are preseﬁt in'the.fat of humén.milk.
15 Animal fats are undesirable for use in infant formulag because they.
nay ;bntéin'fat soluble énviroﬁmenﬁal contaminants such as diethyl-
stilbesterdi,.pesticiées, pélyéhloriﬁated biﬁhenyls, polybrominated
biphenyls and other siﬁi;ar unﬁesirablg compounds which a;cumnlaté in
the adipose tissue.of animals. _Larﬁ is the only natural fét contain;ng
20 the three subject fatty aclds ip approgimately the same proportions
as present in human milk, but it is uﬁacceptable to many oﬁ religiouﬁ
grounds. Oleo oil is desteariﬁated beef fat which is processed from
the-natural material by various methods, and varies congiderably in
composition depending upon ﬁhe locality where the animals_are grown
25 and the method in wﬁicﬁ the fat is p;ocessed. The palmitic acid
content of oleo oil varies for instance from 24 to 31%, the stearic

acid content from 17 to iaz, and the oleic acid content from 34 to 43Z.



-4- Summary of the Invention. A survey of the literature as to the fat
conposi.tion of human mlk of nmothers fromall parts of the world on mﬁdely
varying diets has reveal ed that oleit acid and palmtic acid are the pre-
domi nating fatty acids present regardl ess of diet or location.,
constitute the follow ng percentage proportions by weight of
fatty acids containéed in Kunan milk fat, and, in the aggregat
at least 50% of the triglyceride fatty acids. Oeic acid 28-4 aver age
36& Palmtic acid 18-28% average 23% The other fatty acids Vhi ch make up
the triglycerides of human mlk vary over a relatively w de range dependi ng
upon the conposition of the diet.  Accordingly, one object of the present
cinvention is to _provi {éﬁ EPQPOSltlon constituted entirely of

-veget abl e faéggﬁﬂangﬁ%grﬂrng—GLelc acid and palmtic acid in the 20
proportions given above for use as the sole fat ingredient in an infant

fornula. Mre prefe”eﬁsne&éyeekaaﬁ LARGRE 8s 33 (RY0sat Cidapasi oAk 20- 247 |
for palmtic acid. The phrase "for use as the sole fat ingredient in an :

i nfant formul gumh® %k dfNhefees fremealll paers be tie worldsemerdely wheyimy nula |
of smal |l anmounts of fats present adventitiously as a contam nant or m nor.
constituents Qfietd mas ievgabel ehdts olebdh aaid tand pamiticalciditarertifeapref skim
mlk when the latter is used as an

daminating fatty acids present regardless of diet or location. They

_ constituce the following percentage proportions by weight of the
b‘l total fatty acids contained in human milk fat, ard in the aggregate .
10 constitute at least SOZ of the triglyceride fatty acids.

' Oleic acid 28-462 average 36%
Palmitic acid 18-28Z, average 23%
.The other fatty acids which make up the triglycerides of
15 human milk vary over a relatively wide.range depending upon the

. composition of the 'diet. Accordingly, one object of the present

invention is to provide a fat composition constituted entirely of

‘-vegetable fats and containing oleic acid and palmitic acid in the
o~ 20 proportions given above for use as the sole fat ingredient in an

. infant formula. More preferred percentage ranges are 33-40Z eleic
* acid and 20-24% for palmitic acid. The plhrase. "for use as the sole
B fat ingredient in an infant formula" is not intended to exelucie the |
25~ presence in the formula of small amounts of fats present adventitiously
Cas a contaminant or minor constituents of other ingredients such as

the residual butter fat in skim milk when the latter is used as an




"-4a- edient. Accordingly the fat conpositions of the present invention
are i fe ature of fat conpositions wherein the essential constituents
are veg le oils, or, nore succinctly, they are fat conpositions

consi (| essent i al | y of vegetable ghls. An additional consideration

for a Numani zed fat corrp05|t|on made of vegetable oils is to provide a
physi ol ogi calnedpsiiestt | figeardirgly thesflafuecmpasdtidensopiditdtary

essenti al fabtrxés%mdqrﬁfmaawt{ﬁttﬁ@aﬁaéeredSF %h%n% o¥idtons

Excessi ve | evF’\?s linoleic acid can he foregol ng

literature sH é&‘?ilﬁ‘a&%\ﬁe?;ﬁeé'ﬂt’t%tcﬁ’ﬁ‘?’@Fﬁ?nFﬁoﬁrﬁagﬁgﬁtﬁQJ-l@thiér%s
c](c)nt ﬂ.l ns frombmdré%ddhﬂﬁ%lynotmxi aﬁdfs dfaﬁcﬁemﬁbﬁﬂltio]p% coridyade a4 ect
of the pgese at conposition for use in infant
f or mul asgconggs 3%51‘}3’[]§§f‘%‘?%60%%jg ’gb%rtl ons of oleic acid and palmtic
~acid, in additionAnf raﬂqun.alle%rnéidéleatabnyfam dshafmahiieedattppnposi ti on
belngllnole | Rel afdd t ; pegge asis. Detail ed
Descri ption ggmg%esqlt%\?g{m on éi%ﬁi ‘?égeegbf%\g}g%?%nsgaﬁg pg‘?%‘tdbf & mul as
containing t RB¥Siological level of linoleic acid.. Inadequate amounts =
of dietary essential fatty acids p_roduce a nutritional |

10 deficiehcy disease. Excessive levels of linoleic acid




10 which are the subject of this invention have advantages over ppiown art
conpositions in that they consist essenfially of vegetable oils ' j
: -%)rovi e trigl ycerides containing oleic, palmtic, and |linoleic ad
he sane proportions t ' ' i TVt

Prot ei n andc%hlbﬁo%/ralrfgf‘e ?ﬁ%rfgglg%ﬁ'tn gnlvj!\,f#g%&ar? e“i‘gewr%? riPt i onéaé Il}c;t/ﬁaccept abl e
for use In bifia%he 'AbHARati: kS dontains EFUEPELGRY €16 LEDIAnBIEGH
occur in human mfk, they afford synthetic fornul as which are-low in cost,
have desir apbfy.f uicdoranallys hilfactiRli sbjeet, of @nél prisedtulifivenition dis whi ch
including fats are better absorbed than prior conpositions, and conparably
t o absor pti provider£dhtfcompoéitian 26 use lik. infaherforawiasf centainings thef
vegetabl e oils which are suitable for. use in the present fat conpositions
and inf ant Fowesoling pyrpgridens oficeledeornidTard palpigic reida dn @ddttignei | s, the
palmtic acid oils, the oleic acid oils, and the li.noleic acid oils. The
fol | owi ng 26rom E&1%kA 36F 9f she SatEy Arids pfnthecfat fampegision heingi ght

percent age anounts of these.various classes ,of oils whi c%ngx be-used in

t he -6- pinadehe adipoSEFFTessHh @FeI b3 %&E’Ffﬁ%&%‘ﬁé&i 3%50i1s of each

of these types. One or nore-of.each of the identified oils of each class
may be usedEi n gnx ﬂs\églgig‘rtrgg @ﬁé (}g‘.’eétion ' The fat conpositions of the

present- i nv

The fat compositions and infani: -forﬁmlas containing them
U 10 which are the subject of this invention have advantages over prior
o a.ft: compositions in that théy consi:st essentially of vegeteble -
._oils which provide triglyce.rid;.s containing oleic, ﬁalmitic, and
linoleic acids, in the same proportions as they occur in human milk,
When constituted with protein Iand carbohydrate ingredients which are
15 xi;x:rii:iohai.fy acceptable f'qf use in infant formulas in amoﬁnt.s' .
co-lﬁparable to ‘those wh:t_.ch occur in htnﬁ_an- milk, they atfford .sy'nthetic'
fomu1§s which_ are-low in c?st, t!ave- desirable funét_ipnal chara'cteristics,
..~ _.and the autrieats of which including fats are I.Setter absorbed than -
| prioﬁ cqﬁpqsitions, .and compara_bly to absorpt;r.on t;hereof from human
20 wilk. o
. There are four types. of 'v'ég'ethble oils which are suitable for.
use in the pre_sent{'f'at cqmposit:'{ons a_nc} infant .:Eormulaé' prepared
therefro;n. These are the lauric acid oils; the palmitic gcid' oils,
the oleic acid oils, and the linoleic acid oils. The following
25 tabula£ion of specific examples indicates the-weigh;: pe;.'centage

amounts of these various classes of oils which may be-used in the

» -
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i ncl ude 20:50% by wei ght of palmoils the bal ance essentially being other

@btabl_ s, selected- to provide the fatty acid conposition referred.
to abov .vEgr ferred fat conp05|t|onSé nclude in addition 10-45% by wei ght .
of 10 ric acid oil, and 10-25%0f an oleic acid oil. Up to.20% of a g
l'inoleic fd oil may be used in any of the present conpositions as is

necessary tpreébnttcbhposdmhhdsnanﬂ1aﬁsd|Idﬂn$ifk§$(Bpeciﬂﬁctoias

esterified ci t ent the I Dot 15 range
of 6-16% byégegéﬁﬁ % % sc?orﬁyggst | on accor c?;dnrg&t%fot%uﬁrgge I nvention
may for insidentifded oiilsf ofbeach giidssBemayyihoHsediin any-Z8¥enoconut
~oil, 18- 22@@8£ﬁhga@%F nand 9-11%corn oil. 20 Where it is indicated
in the fol | ow n e'that the linoleic acid oils constitute from 0-20% by

- wei ght ®f the fat Thenfasdi composifilons afithe(RIRRNE olnyemELeR t hat
l'inol ei c acifclBdebooabognbyf m gHe ot amd d€ts ;twmﬁahd:@@sseﬁﬁauh?se

erpl oyed | nCRE Sttt SEBLS JB cerdted AIENEARR, B e3hMbui ded by ¢ ho
other oils aoﬂdacomplosmtuba mfmmad ‘dro: tabom.t thee ferpedefatt of 6- 16% by
e Ot O Bt abAl oAl I AT dLA% ) Vel bl SC 201
" porti ok of ahbauabbeacld oil, and 10—25% of an oleic acid oil. -
Up to 20% of a linoleic acid oil may be used in any of
the present compositions as is necéssary to adjust the )
contribution of iinoleic acid to the'total-esterified' \)
- fatty acid content of ﬁhe composition to within the '
15 range of 6-16% by weight. |
- A fat composition according to the present
invention may for instance consist of (by_weight) 35-44%
palm oil, 27-33% coconut oil, 18-22% oleic'oil and '
9-11% corn oil’
20 ' Where it is indicated in the following table that
the linoleic acid oils constitute from 0-20% by weight
of the fat composition, this is not intended to indicate
that linoleic acid may be abéent from the claimed fgt:_
composition. In those instances such as in Examplés 7
25 and-8 where no oil of this class is employed in the U
composition, sufficient linoleic acid is provided by
"the other oils contained in the composition to meet the
requirement of 6-16% by weight of the total fatty acids
of the composition being linoleic acid. This is shown
30 in the fatty acid pattern data given in the lower
portion_of the taple,




_[5err] ‘Exanple 13. Nutritiomally Conplete Ihfant Formula.- A formula
base sufficient for a 100 kg. batch of fgfrmla IS prepared fromthe:
foll OWI ng ingredients: (1) ‘Lactose

kKg.- (2) Palmoil 11.10 kg
g‘)” Coconut oi | B 8.32 kg. (4) dJdeic qil
5 55 kg. (5) Corn of S <o 2. 77 kg. A \Sweet
=

22.6

whey protein concentwal & 10 | 8 & |3 (gsgg/ 50% pr ot ei

U.80 kg. (7) Mk sol}jds, ndgn-fat] (37% protei n) 15. 95 kg

Lecithin concentrat e ' 1.16 . (9) Potassiu

bi car bonat e = @] 260 Sg. |(30) A i%i:&rﬁ chl ori de

190 g. 15 (11) {Potagsiumjcitrate - 140 -
g. - (12) Cal cj um hydroxi de = ~ 90 g. (13)
Magnesi um chl oride ° “ 46 d. 5(3@ Ascorbyl palritate
7.8 g. (15) . Sodi um ™ogi d'la' = N - | Ne= 42 0 ny.

| 0
~N

35
25
15
6
2.
14.

45
35
20
)
0
6

20
20
20
3.
7.
16.0

(percent by weight)
40

Specific Examples

15
15
33..
2
14,

40 .

35
40
15

10

2
30

35 !
20

15
35.6
21.2
14.7

ik
c

15

25
15.1 .

40
20
37,2

23.1

BT NP U R T

R

Coconut 0i1
Barbassu 011
Palm Kernel,Qil .
Olive 011
Soybean 011
Sunflower Seed
Safflower 0il
Palmitic Acid
Linoleic Acid

Oleic 011
‘|0leic Acid

Linoleic A¢id 0ils{Corn 01l

(preferred range) |
(0-20%)

Type of 01l
Lauric Acid 0ils
(10-45%)
(20-50%)

Oleic Acid Oils
(10-25%) .

Fatty acid
pattern of
Examples 1-~12 as
% by weight of
total fatty acids

_Palmitic Acid 0il [Palm 01l

5
10
15
20



+actose (1) is dissolved ig approximately 55-1. of water and
50 F. A blend of the fou? oil ingiedients (2-5) whichis
separate vessel and warned to 115F. is then added to the _
\ n.  Eak 59! 3ni i i ot _|isted above, see
W ng di'Scussi o =0 OV ettt £ 2 L
geidien cqy r | 0 I gse.solution. A quantity
: hdensgggﬁl}amﬂnfel &gff&ta%%‘g{/?ﬁgifﬁg‘gn'ﬁt‘r kﬁatslgpiogtgtfﬁ = a{’s P75P4%Rfi cated i s
d to ¥obm 1the| sy1nbiringdiskraddadst 0 the foregoing mxture with thorough
'g. The tenperature of the m xture is then adjusted to within the
-0of 140- 155[ er(1DF.Lazmoddre sweet. whey protein concemndy gt . (6) is
porated therein. The mixture is neutralized to pH 6.6-6.9 with
+uh hydroxi de @dd Rads eddmai ni ng i ngredi ents (9-15) @reotizen added
.eto. The mixture is 5 _ then punped through a.honogenizing appar at us,
= ‘ed to 175[ err] K3 arf@ceftagiliri ed to provi de a powder 862tig.ni ng -2- 4%
“foi-sture. This base BS éh n dry blended with 19.0 kg. | actose -and water
“z-soluble vitanmins a t P28&° Atherals. The latter vitam n 3r85 rkgaer al
=- 4 ngredients and fat( ?ol&%eoi\ii tam ns are added as indi cated above to
" ‘provide the 10 - foI5 ow ng amounts of vitamn and m nera|237bé<|s-1oo g. of

¥ product. Vitamn A Ug h - oline, ny 39
( 5 weet w 1; %Qoteitﬁiconcefné%]:eng

ete, Infany F

~

1a.0el 4s the ™

:f;}ll_tar_n 200 | lCJ:aI cium ng assay 302 p%%t(f \Hff:am' n C, ng u‘ggi‘\sﬁ't amn ' = 1Y
‘“ " Phosphorus, mg =~ (7) &45)&_ solids, non-fat (37Z protein) 15.95 kg. P
T (8) Lecithin concentrate ) 1.16 kg. -/
(_9) Potassium bicarbonate ' 260 g. '
(10) Caleium chloride ' | 190 g.
(11) Potassium citrate . 40 g.
 (12) Calcium hydroxide . | %0 g.
- (13) Magnesium chloride . 46 g
(14) Ascorbyl palmitate | 7.8 g.
(15) Sodium fodide - ~ - °7 42.0 mg.
" The lactose (1) is dissolved iu'approxima:e1§<55 1. of water and
heated to 140-150°F; A blend of the four oil iﬁgi:edienté (2-5) V '

which is prepared in a s.eparat.e. vessel and warmed to 115°F. is then
added to the lactose solutiom. Fat séluﬁle vitamin inﬁredieni:s (ﬁot
listed above, see Eollowing disc‘:ussibn) are dissbive& ini the oil
blend as well as the ._],ec'ithen condgqtré;é (8) before 'adding to the
lactose solution. A qua‘ntiﬁy of condensed skim m:l.lk t§ i:rov:f.de the
milk solids non-fat (7) indicated is warmed to 150-155°F. and added

to the foregoing mixture with thorough mixing. The temperature of




15 -+« Folic Aci d, ntg 39 - | odi ne, ncg -- 35

Thiam ne, ng 0. 39 I ron, r% 9.4 Ribof]|avin,
ny .. 0.47 Magnesi um 35 Niacin, ng N\ 6.2
Copper, ng 0.3 Vitanmin Blerr] ng 0.3 , ng
320 " Vhd ﬂﬂkﬂm@[ fé’ thedadjusted tolwithin the raﬁ@!’lgﬁmeﬁmg an 27
‘Bi otin ntg Sodium ng 144 Pi nt ot '

Acid, Ny  2tRe sweet whe;P(p‘&:aﬁahumncEﬁtrate (6) ibARcdfporated Kherwig. The 47
Chl ori de, ng ' - 350 The-foregoing dry conposition is then constituted

with water anifture isheeytxhdized 6P 2HG.6-he? adth pmon,ﬂmrhyd;‘bxzidsr aed gheo

pI’OVI de a nutri- tionally conplete dietary product -suitable for feeding to
i nfants as t Remajpizg M&?ﬁdé?n@i §9-15) axe thep 3ddedCE§l&‘l95°1 Thef‘ﬁt"té’iﬂ“rﬁﬁm t | on

consi sting essentially of etabl e oils cont a| f)to 50% b
wei ght of paF?ﬁ%ﬂ“":ﬁ‘?d“&?HF‘él% Wz%ﬁc??pfﬁﬁ'“ﬁa é/ 65% Pdatty

S R R e A R A, %?oca%gcr’a"ts
and from6 t 9, o'%é‘oié‘dtﬁsé%ﬁ m%iesolhﬂlé '%&:ﬁ:%&e@lat €

WBh
of ol ei.c aci an pa mtlc amg excee
and trace minerals. The latter vitamin and mineral ingredients and

fat soluble vitamins are added as indicated above to provide the

10 following amounts of vitamin and minerals per 100 g. of product.

N , Vitamin A, IU 1560 - Choline, mg 39
Vitsmin D, IU 312 " Inositol, ug 23
Vitamin E, IU . 7.8 - Calcium, mg 360
Vitamin C, mg - 43 . Phosphorus, mg 240
| 15 Folic Acic?, meg - 39‘ - Iodiee, meg o 35
Thiamine, mg . 0.39 _ Iron, mg 9.4
'ﬁibofiavin,'mg_ - 0.47 Magnesium 35 |
Niacin, mg o 6.2 - Coppér, mg | . .0.3
‘ Vitemin B, g, 0.3 zine, mg 3
i U 20 Vitamin B,,, mc8 S 1.2 | Manganese,. neg 27
& Biotin, mcg L 12 Sodium, mg 144
: Pantothenic Acici, mg 2.3 Potassium, mg 540
Vitamin K, mcgr 47 Chioride, mg 350

&

The foregoing _dry composition is then constituted with water at
25 the rate of 122 g. thereof per quart of formula to provide a nutri-
"tionally complete dietary product suitable for feeding to infants as

the sole item of diet.




.50 parts by weight, said conposition being adapted for 10 feeding to an
infapt as. the sole fat ingredient of a nutrit l'iquid .
formul g#/product. 2. The fat conposition of cl "I")ﬂ' H?'SS to 40

parts ey ght ‘of oleic acid and 20 to X parts by meisghts ot palmnit
aci d. CLAIMS The fat conposition . of claimlor 2 wherein sald

m xt ur § ~of/ sel ect ed Hegetg g‘e&% cfé’f%fér&‘%o&@fééfﬁgfég%ﬂg%mﬁO%by

wei ght of" pal moil, ron11 %to 4 @6by wel ght _of--a lauric acid sel ected

fromthe group CéﬁblstMﬂgQﬁanﬁxﬂikscﬁ?nt%%ﬁ%ﬁgufﬁ?m 29% t°aﬁ8%p§Vh1kernm

oil, from 10"/%%%5&0/00@' PRI Y1 Ofard cbretsimchg pbr 6atrCied brawst he group
conS|st|ng of olelc oi | "and_ ol.i ve oj

l'i nol ei ¢ aci dP¥i wedghde tﬂﬁi?ﬁ?ﬁﬂt?ﬁ?%ﬁ E”Kjéﬁéli?lgﬁg%¥y88rﬂ Sﬁlinsoybean

oi l, SunfBOWBEaQQE@dmeSﬂﬂidﬁifrdmﬁéscmuﬂ4ﬁnﬁarts By welfntfof oleic
conmposi tion. o

27-33% coconufta gl o T f&"gr oqoe fﬁtalfr@ﬁdq%y 9"?%]1%% h#)ggfm 4{cpal it OI .

nutritionall yauw“ru‘lrehe Gdl‘lEI &6y pamkkidy adejght & llnébeicnaamtl fflaeaheﬁ-g as
the sole ttemgl (lieClaggiUdlel B 'd¥e @ adPAPRRA poIMPELE! BbTh exteeds’ *
50 parts by weight, said compositlon being adapted for
10 feeding to an infant as the sole fat ingredient of a
nutritionally complete llquid formula product.
2. -The fat composition of claim 1 containing 33
to 40 parts by welght of oleic acid and 20 to 24 parts
by weight of palmitic acid. T
15 3. The fat composition of claim 1 or 2 wherein
said mixture of selected vegetable oils contains,
besides from 20% to 50% by weight of palm oil, from
10% -to 45% by weight of a lauric acid oil selected
from the group conSisting of coconut oil, babaséu oil,
| 20 . and palm kernel oil, from 10% to 25% by weight of an
' oleic acid oil selected from the group consisting of
oleic oil and olive oil, and up to 20% by weight of a
linoleic acid oil selected from thé'group consisting

- of corn oil, scybean oil, sunflower seed o0il and
25  safflower oil. '



~fat ingredient. 6. A nethod for pr ositicn consj

» esseptially of vegetable oils, can? ﬂﬂw m m\ﬂnnj each 100 ®.y
wei ght 10 of fatty acids presen wcer|6er|des in sdid .
«.conposition (& from28 to 46 parts by weh ht oleic acid, (b)
‘parts by weight palnitic acid, and (c) fron16 to 16 parts by weight of

linoleic acid, wherein the aggregate of oleic and palntic acid exceeds 50

parts 15 by&‘Ne' 9 e 20 %ﬁ Sb?.tfib?tmo%o%)lta(hﬁq oy Wcﬂiﬁl&iﬁgeo@ Xture .

is palmoil. -7; Fon_as ;597 In claiml

: 0
substantially ﬁh}'dﬁgézhﬁédgg zﬁ%sﬁé&-!“ o1 3 € Ao gl Exanpl es
1-12. 20 . 8.18-229i stagy BiQQUthag-qmw Fn Bidl. a|n15 substantially as

apeci {1 cati on Kag. bRCRUFERELARREATLS SPRIEEE SHEHETOh P aH AEB Y gi nal
_ 5 for infant feeding as the sole item of diet containing
the fat composition of claim 1, 2, 3 or & as the sole
fat ingredient. :
6. A method for preparing a fat composition consisting essentially
of" vegetable oils, comprising mixing for each 100 parts by weight

10 B of fatty acids present as gpig,ycericerides in said composition (a)
from 28 to 46 parts by weight oleic acid, (b) from 18

i\} to 28 parts by weight palmitic acid, and (¢) from 6 to
16 parts by weight of linoleic acid, wherein the
aggregate of oleic and palmitic acid exceeds 50 parts

15 by weight, and wherein from 20% to 50% by weight of
the mixture is palm oil. _

7. A fat composition as claimed in claim 1
substantially as described in respect of any of the
foregoing Examples 1-12.

20 8. A dietary product as claimed in claim 5
substantially as described in respect of the foregoing
'Example 13. |
Tue taxt of the specification has besn Teproduced by photocopying the applicants original

typescript. It may contain a fev anendnents woich sre difficnlt to read, The oziginal
mucapt sontaining these ansnizents may be inspected ocn the premises of tae Patent Office




