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Fried chips contain from about 250 fat to nore than 35%

(under 109 soy based crisp is described in our recently f| fm’ @m W ’L
application. 30 Since the texture and flavor of baked crisps 1s
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non-digestible fat. Fried chips contain from about 25%
fat to more than 35%.

A baked low fat (under 10%) scy based crisp is
described in our recently filed patent application.
30 Since the texture and flavor of baked crisps is
different from fried crisps and the consumpticn of fried
crisps by far exceeds that of baked crisps, this

invention deals with fried crisps.



The wel | known Hel sinki heart study and the | O Fram ngham heart study
(Drugs, 1990, 40 Suppl 1: 138) showed that for every 1%increase in HDL,
there was a 3% reduction in cardiac events |like acute heart attack. Soy
protein's ability to | ower chol esterol has been known for nork3tJuln2gp
years. In the 1970s, Cesare 15 R Sirtory and his col |l eagues narrowed the
30-year ongoing search to the |legune's proteins and were able to | ower the
chol esterol of high chol esterol indLVEdgaIs by as much as 22% Since then
researchers have discovered a famly oOf pignents, called isoflavones, as
soy protein s 20 nost |likely beneficial conmponents. Chief anong soy
proteins are genistein and di adzein. Around 1990, genistein and its
relatives were identified as potential anti-cancer agents; and the

i saf | avones are now i derfihidf iuse & plranheest rixgenand2SeRecerite iartds bas al so
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t he anmount of Tat Sof bed" by i ncredsi ng tﬁ rying tenperature to just

bel ow t he snoke point and maintain safety against ignition of the oil since
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30 point of 485 F and an ignition (flash) point of 625 F grapeseed oil is
unique in allowng a very high tenperature for frying. 1 3 JUN 2pp2 - 6
Al though grapeseed oil by its conposition is the healthiest coggjgi f at

avai |l abl e,

nevert hel ess, the fat content of crisps and simlar food houl d

be kept as |ow as possible. This is difficult to achieve if 5 the frying
tenperature has to be kept relatively low. The invention therefore allows
the use of a desirable food oil for trying crisps and simlar foods which
are made from desirabl e ingredients, the conbination being health enhancing
while at the sane tine 10 making it possible to control the total fat
content over a wi de range, considerably under that wth other conmerci al

frying oils.
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most likely beneficial components. Chief amcng soy
proteins are genistein and diadzein. Around 19950,
genistein and its relatives were identified as potential
anti-cancer agents; and the isoflavones are now
identified as plant estrogens.

Recent work has also shown that these soy
constituents are also antioxidants.

It is now evident that various compcnents of
soy act (a) to reduce cholesterol, (b) as antioxidants
and cancer inhibitors, (c¢) as estrogen replacement in
post menopausal women and (d) to help prevent stroke by
limiting the buildup of atherosclerotic plague in the
carotid artery and (e) to improve the elasticity of



15 Al though the present invention has been described in relation to
particul ar enbodi nents thereof, many other variations and nodifications and
‘other uses will| beconme apparent to those skilled in the art. 13 D8N 292
preferred, therefore, that the present invention be 20~ limted not by the
specific is disclosure herein, but only by the appended cl ai ns. ~ 3 JUN
20p2 - 9 WHAT IS CLAIMED IS: 1. Afried crisp conprising: a fried mxture
of an edible soy product and an oil cogsisting - essentially of grapeseed
oil. 2. Afried crisp as in claiml, wherein the percentage by wei ght of
grapeseed oil is between 25% and 50% 3. A nethod of making a fried crisp
whi ch conprises frying 10 an edi bl e soy product in an oil consisting
essentially of grapeseed oil at a tenperature between 340 F and 480 F. 4. A
nmet hod of maki nBFReFitbdVessieds 45 YAPeD aithus, hahRizd rtq mEpEntent age by

wei ght of grapeeeedldwisduﬂabehmee352596and 50% . A5l . Ah CALA A& A9 L A5 A{

. A{ @ AS13BDPabef : <DFL| JK|uy a ca] ]ca] calc ca]ca]ca]c
a] ca] ca] ca] ca] ca] ca] ca] c‘_a] ca ?4%?% n% ;‘ ] T ﬁ ‘J‘:XK%LIJ-IO
"67>°[\|} oy, about 20-¢ . of soy proteln cer dav needs to be

}xsni d_Z] bca] catsndwnd€a) (Bax]tcahaaa:ﬁr@e]&&iﬁ@}xcaf cadg M Gaked] aakea] ca] cal ca
]Ca]Ca]Ca]Ca]calggicélca]Cabcangé, soy mi%qé*?né anéaothe* soy

containing foods, if such foods are eaten in normally

consumed gquantities, is not sufficien*. And many of

these fcods ccntain certain fats, sugars and other

10 ingredients which should be kept to a minimum.

An analysis of crisp consumption rmade by the
Financial Mail on May 19, 198§, page 12, shows that in
the USA, UX, Israel and Canada, the ccnsumption of crisps
is very high. In the USA, such consumption is 83 x 40

15 gm. bags per person per year. If extruded crisps are
added, this total comes to over 100 stch bags. This
quantity is consumed in spite of crisrs being considered
a "junk food" and its consumption is minimized contrary
to a desire to eat more of it.

20 If some other snacks are partly replaced by
crisps, then as much as half to three quarters of the
recommended daily soy intake could come from crisps.

Fried crisps unfortunately contain about 25% to
more than 35% fat. Using 30% fat as an average, this

25 results in some 12 gms. of fat per 40 gms. of crisps.
This is too much fat intake unless benefits as opposed to

detriments are derived from the fat.

SUMMARY OF THE INVENTION

It is an object of the invention to manufacture
30 a product utilizing the beneficial effects oI grapeseed

oil.
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10 product of potato or a mixture of these products.
The content of non-grapeseed oil in the crisp
is only that amount contained in the soy bean, corn

and/or potate ingredients product.

DESCRIPTION OF PREFERRED EMBODIMENT(S) ‘ .

15 All the ingredients except the grapeseed cil
are blended together with added water in a mixing
apparatus, such as is commonly used for such purposes,
and then extruded and sliced into the desired size, shape
and thickness.

20 The slices are then deep fried in the grapeseed
0il; the frying temperature is adjusted betwesn 340° F-
480° F to control the time of frying and to control the
amount of oil absorbed. Since grapeseed oil has the
highest smoke point and flash point of all the oils

25 suitable for commercial frying it is possible to control
the amount of fat absorbed by increasing the frying
temperature to just below the smoke point and maintain
safety against ignition of the oil since its ignitien
temperature (open flash point) is 625° F. With a smoke

30 point of 485° F and an ignition (flash) point of 625° F
grapeseed oil is unique in allowing a very high
temperature for frying.
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Although grapeseed oil by its composition is
the healthiest commercial fat available, nevertheless,
the fat content of crisps and similar foods should be
kept as low as possible. This is difficult to achieve if

5 the frying temperature has to be kept relatively low.

The invention therefore allows the use of a
desirable food o0il for frying crisps and similar foods
which are made from desirable ingredients, the
combination being health enhancing while at the same time

10 making it possible ta control the total fat content over
a wide range, considerably under that with other
commercial frying oils.

Contreolling the proportion of soy protein and
grapeseed oil in a food product of a type which is

15 consumed in large quantities is a major contribution in
the manufacture of health enhancing food products.
Further, the substitution of this product for such food
products commonly known as "“junk foods", i.e., crisps and
similar products, which are now commonly consumed will

20 also have a substantial health enhancing effect.

While as will be seen from the examples set ocut
below, my invention of crisps fried in grapeseed oil can
be made from several food products or extruded food
products, the combination of grapeseed o0il and soy

25 products has the synergistic effective of supplying
health enhancing nutrients, yet not including any
nutrients deleterious to health.

The term "soy flour" as used herein includes
high protein low fat soy flour alsoc called Isoclated Soy

30 Protein Product. The term "soy product" as used herein
includes high protein low fat soy flour and soybeans.
The term "edible product" as used herein means the main

ingredient of a crisp excluding grapeseed oil.
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The following are examples of formulations
using grapeseed oil and edible products. The percentages
are percentages by weight.

Example 1
5 Soy Flour 35%-60%
Crushed Processed Soybeans 12%- 5%
Grapeseed 0il 50%~25%
Starch B 1%- 3%
- Vegetable Gums 1%- 3%
10 Flavors and/or antioxidants 1%- 4%
Example 2
Soy Flour 25%-50%
Potato Granules 20%-10%
Grapeseed 0il . 50%-35%
15 Starch 2%- 3%
) Vegetable Gunm 2%- 1%
Flavors and/or antioxidants 1%~ 1%
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Vegetable Gum 2%- 3%
Flavors and/or antioxidants 1%- 5%
Example 4
Soy Products 50%
10 Other Vegetable Praducts 15%
Grapeseed 0il 30%
Starch 3%
Vegetable Gum 2%
Flavors and/or antioxidants 1%
15 Although the present invention has been
described in relation to particular embodiments thereof,
many other variations and modifications and other uses
will become apparent to those skilled in the art. It is
preferred, therefore, that the present invention be
20 limited not by the specific disclosure herein, but only

by the appended claims.
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a fried mixture of an edible soy product and an oil consisting

essentially of grapeseed oil.

2. A fried crisp as in claim 1, wherein the percentage by

weight of grapeseed oil is between 25% and 50%.

3. A method of making a fried crisp which comprises frying
10 an edible soy product in an oil consisting essentially of grapeseed

oil at .a temperature between 340° F and 480° F.

4. A method of making a fried crisp as in claim 3, wherein

the percentage by weight of grapeseed oil is between 25% and 50%.




