"PROCESS FOR PRODUCI NG ENCAPSULATED FOODSTUFF" The present invention

relates to a process for producing a Chiorekhla-containing fogdst

Chlorella is a genus of single cell algae which 5 grow in fwgsﬁtgﬂt§$€>{gés
cells contain proteinin a | arge anount and can be used to pronote the
grow h of animals or m croorganisns, to flavour foods and to renove foreign
odour fromfoods. A hot water extract of Chlorella algae has a wde range ¢
of applications, because it has such graw-h 10 pronoting and flavouring
effects and is |iquid. Varlous products ut|I|2|ng Chlorell a algae have been
devel oped. Typi cd : I APEULATER F;
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from foods. A hot water extract of Chlorella algae has a
wide range of applications, because it has such growth
10 promoting and flavouring gffects_and is liquid.

Various products utilizing Chlérella algae have
been developed. Typical of them are products made by
blending a dry powdér of Chlorella algae with a garlic
powder énd molding the blend into a tablet; noodles and

15 processed marine products containing a hot water extract of
Chlorella algae used as a flavouring component and a quality
imbroving agént during production thereéf; and health food
products made by incorporating a drj powder or hot water
extract of Chlorella élgae into vegetable edible fatty oils Q;

20 and encapsulating the resulting material into a gelatin |
capsule.

In many cases, however, known Chlorella products
can be difficult to produce and suffer the disadvantage'that
the effective ingredients of Chlorella algae are not

25 necessarily retained in a stable manner. When making a
health food product using Chlorella algae in combination

with other medicinal starting materials, it is important to




-2- stably and effectively retain the nedicinal ingredients of. i ndi vi duat’

starting materials. The invention seeks to provide a process for producing

a fobdstuff or health product using Chlorella 5 algae in which the

effective ingredients of Chlorella al gae and other nedicinal starting

mat€rials are stably retained. Accordingl¥, the invention provides a

process for producing a Chlorella-contarnfng foodstuff which conprises: (A

preparing dr ers.b e at el y_addi ng 10 Q t t f

ot et o oA SARLY Hnd, FPERFLoaTy L ekRInCeRe BeatPIRE] ARGRRATSNRL O,

wat ex_4 ungal 0 e ' of a clathration materi al

?L\;an’d! ?ﬁ andi't?{?‘!;%‘;aatB??gﬁgiﬁggeﬂg%ﬁfl%i%ang téhe dryEpovxdirs fromstep 15
with, as toni Gpp@digd g §ak a"srekeda’ kbg Jenseng,

al oe, unme (Japanese sp*cot_,i%ﬁigﬁﬁg gﬁ?ﬁ%rdf the fgﬁilﬁ_A«adiaceae and

adl ay and Chbﬁaaﬁéﬂnglaazpbastﬁgfpbgsnasztafgrbaaatnusiaglchaadeaaaedrble

fatty oil to provide an oil -suspension; and 20 (O encapsul ati ng

the oil - sEispglga@nihownioki theaessbttivpsihgtelidertsubf. Chlereldacaigake t he

present invention is capable of producing a product containing effective

i ngr edi ent s ahd Ghtherl heditinal Staptingdmateriadsdarenstabdyecratiadneds

stably retained and preserved therein. Further, the
Accordingly, the invention provides a process for producing

a Chlorella-containing foodstuff which comprises:
(a) preparing dry powders by separately adding a
N 10 concentrated exudate of hot water extract of Chlorella
algae and a concentrated exudate of a hot water fungal
extract to separate aliquots of a clathration material,
blending and drying:;
(B) homogeneously mixing the dry powders from step
15 (A) with, as tonic medicinal vegetable, at least one of
garlic, genseng, aloe, ume (Japanese spicot), prickly shrub
of the family Aradiaceae and adlay and Chlorella algae in
the presence of vitamin E oil, and an edible fatty oil to
provide an oil-suspension; and
20 (C) encapsulating the oil-suspension to provide a
soft capsuled foodstuff. |
'The process of the present invention is capable of
producing a product containing effective ingredients of
Chlorella algae, fungi and tonic medicinal vegetables
25 stably retained and preserved therein. Further, the

product has a



product has a -3- peculiar property.n that the soft'cabsuleicaﬁnot:be'f
swelled, even if it contains an exudate of a tonic nedicindl vegetable

having a relatively |arge content of noisture, because it contains a |arge.
amount of an edible fatty oil 5 having a chol esterol reducing effect and ,
each of the ingredients is honpbgeneously dj spersed. The

Chlorella-containing fatty oil foodstuff produced in accordance with the d
| nvention cageRg13arePriy d'r't? lin That R HoAOUhpAILE Bhriot B! as a
flavouring 1@3 ﬂenen?r?%% f 35 or as a cooking naterlal for qﬁ?y foods It

o

can be utiliged11ed) V&R HE dit TorthiHElGFERudatd OF W Wohid neaicaily,
portable. In the present invention, an edible fatty oil is suitably used=

a rel ativel yvegegable haiving a redatdively Tarde curntentstoff moistate; i al s,
nanely the concentrated exudate of a hot water extract of Chlorella algae,.

t he concentr beeduseudit ecntadnsoa dange amnounkt of fnepibklel faktyeibt e or
dry powder of tonic nedicinal vegetable, so that the soft capsule is not '
subj ect ed5t ohavingn@e crmlasmolagegmﬂnm@ﬁﬁeqﬁ and each of) the sture
present in the other starting materials, mhlch m ght cause ‘the capsule to
break. In thiBgredisnts tifc hamagenecilh A 4RRATESA < abl e for use in cooking

and partlcularly 'n f%ﬂ (éhlorella-containing fatty oil foodstuff
produced in accordance with the invention can be_eaten by
itself as a health food, or can-be“ﬁsed.as a flavouring
10 element for foods or as a cooking matgtial for oily foods C}
It_cantbe_utiliSed“when camping or as an emergency ratioh
since it is téa&ily-po:tablet
In the present invention, an edible fatty oil is
- suitably usedzin_a relatively la;ge;gmcunt with respect to -
15 the other starting.materials, namely the goncentrated
exudate of a hot water extract of Chlorelia_algae,_the
concentrated exudate of a hotawatet extract.of fungi and the
exudate or dry powder of tonic medicipgl_végetable,
so that the soft'capsule_is ndt;sgbjected to a change, such -
20 as swelling or dissolution by moisture preéent in the other ™~
starting materials, which might cause the,cépsule tq'break.
In this way also the product can be made suitablé for use in
cooking and particularly in fryxng.__
The hot water extract of the Chlorella algae may
25 suitably be produced by subjecting an agueous suspgnsion of
fresh Chlorella algae from an aerobic mass cultivation under

light to a heat treatment at a temperature of 80 to 100°C,



The hot water extract of the Chlorella algae may 25 suitably .be prodncedﬂ T
by subjecting an: aqueous suspensi on of fresh Chlorella al gae froman
aerobic mass cultivation under light to a heat treatnent at a tenperature
of 80 to [err], -4- say for 15 to 20 minutes, followed by fractionation
of the algae. Typical of the Chlorella aLg@e_are single cell algae grow ng
in fresh water such as Chlorella pyrenoidosa, Chlorella vulgaris, Chlorella

el |'i psoi dea arghySefsyepsigo %Tﬂﬁaeéswafsnseﬁéaasy pracbliehatlionabgathe
contains effecti've pol ysacchari des suc 1, 3 glucan and acidic

rhamagh. Al t eralpgae/ £l yrylbwail%fwahercsxbfamaonghéoasél singlecceal kdgae
produced by adding water to Chlorella al gae powder in an anount about four

ti mes nore thaprowitg pbrndereshwatér ssbchcasnghloreblat pyrencidobaat
treatment at a tenperature of 50 to [err], say for about one hour or nore
and then to 61Ghlnre&laazulonriseachtnrellheehbipﬁaidcafangaseakﬂﬂampsnay
be a hot water extract of fungus body fun or fungus body powder

For exanpl & UBke gt jéatexicextract o?f vﬁhi?réigF adlgpeoaontaips &dd Fﬁ&ive
wat er to fungus body pomdg i n an_anmount four &IHES nor, e thgm su owder
and subj ect i ngPRIESACSRRF d?ﬁ ﬁnﬁpo?ﬁnﬁéa'hé a91pFan; Apd; agidic, & QB&PUre
of 45 to [err] refe ab

Ferers, for eAHErENStiVely, bné b0 pBrks axteEch pE cotffpi1n R1GH4°nat)

be produced by adding water to Chlorella algae powder in an
amount about four times more than such powder, and

L/ 10 subjecting the mixture to a heat treatment at a temperature

of 50 to 120°C, say for about one hour or more and then to a
slow extraction treatment.
The hot wﬁter fungal extract may be a hot water B
extract of fungus body, dry fungi or fungus body powder.

15 For example, use may be made of a hot water-extract produced
by adding water to fungus body powder in an amount four
times more than Such powder and subjecting the mixture to a
prolonged heat treatment at a temperature of 45 to 120°C,
preferably for 5 to 7 hours. The word "fungi or fungus"

20 refers, for example, to a polypore, kawaratake, shiitake and

other edible mushrooms.

The tonic ﬁe&icinal vegetable is selected from
-garlic{ ginseng, aloe, ume (Japanese spicot), prickly shrub
of the family Aradiaceae, and adlay. The tonic medicinal
25 vegetable may be used in the form of the vegetable itself,

an exudate or dry powder. The



ot her edi bl e nushroons. The tonic nedicinal vegetable i s_sel ect ed freoms"
garlic, ginseng, aloe, une (Japanese spicot), prickly shrub of .the fanily
Ar adi aceae, and adl ay. The tonic nmedicinal 25 vegetable may be used in the-.
formof the vegetable itself, an exudate or dry powder. The -5- word
"exudate" refers to |eached liquids resultng fromleaching of a tonic
nmedi ci nal vegetable by a usual nethod and slurry-1like exudates resulting:
from grindingok ReSfightled Felfersitd UdAcHYa’ IR AUIIML Frdw 3
powder 5 resulting froma pretreatnent of a vedetable, follovwed by hot air
drying, freeigaéhingJo2’ askondcimedicindl ¥eetrddle Hitla vihdY aethod ngyan
exudate. The hot water extracts of the Chlorella algae and fungi can be =
i ndependent | gndogtarryaldke eixudatesuresulting Ifiom erivahingatiad exudate 'in
a concentrator, and each exudate can then be bl ended in a bl ender,
preferably ucd2loddhmiildi,f and Lhe swepdeddry powdenttiredfmrs ttoyex Ipowdet h a
separate aliquot of a clathration material, preferably a cyclodextrin, _
fol | oned By ZTepudging foom &cpretreatmentonfc s vegetable cifaklaweth Ry ecach
clathrate blend is used . in a-pulverised formobtained by drying in a dryer
to the extenhobf airq@ryidg  nSree3ee SXYINgher FPRTAYWSFIANG, ©or a powder

resulting from drying an exudate.

«

" The hot water extracts of the Cﬁlorellé algae
and fuﬁgi'can“be independently concentrated into a slurry-.-fm
10 jike cdhcehtrétéd exudate in a concentrator, and each v
 exudate.caﬁ'th¢n'be'bleﬁded in a blender, éreferébly.under
a humidified and depressuriséd cdnditibn; together with a
' separafé aiiquotﬂof'a'ciafhratidn mat§ria1, preferably a |
 cyclodextrin, followed by drying td'form'séparate dary
15 powders. . ' o -
| It is preferred that each clathrate blend is
used in a pu;Vérised form obtained byfdtyiné in a dryer to
the extent of a defined moisture content, followed by
pulverisation. | | |
20 '
The.tonic medicinal vegetaﬁle is used in the
form of a slurry-like exudate resulting from grihding a
_veqetabie and Chlorella algae in the presence of viﬁamin E
.oil. : | _ |
- 25 : Edible oils which may be.used_inclqde peanut

.0il,



pul verisation. 20 The tonic nedicinal vegetable is used ih the f ot m of a .
slurry-1like exudate resulting fromgrinding a vegetable and Chlorell a al gae

in the presence of vitamin E oil. 25 Edi bl e oils which may be .
used: i ncl ude peanut: oil, -6- sesane oil, wheat germoil, rapeseed oil,
soyQean oil, coconut oil, safflower oil, leéswax, and other edible fatty

oils. These oils may be used singly or as m xtures of two or nore of them
When nmi xtures sesamne edilhl wheptsgera @ddd Sapﬁsksdppéﬂerﬁaﬂhﬁ%ﬂ:qﬂﬁey are
used_in the formof an il enulsified material produced b heatln

ni xt dee of ed|59€°BPFs°i6ptFBﬁ§ﬂPYeEd&Pﬂg begswexd and é&ﬁy
l-eci t hin theret and_stirri and xi ng the m xture by nlxer and
cooling it to ? rte @FStB e used sipg ﬁVX°FhésePF

i ngredi ent containi IIa al u an

medi ci nal vege?ﬁb?ggghggngéﬁ§0usﬁ§ HE €84 P?§58ﬁ e%% used

powder s of ghe | 8§ hﬁg#?e?kﬁpdﬁhaﬂthﬁhﬁ é&&ﬂkeﬁhgnt e le%‘iq{t %lfnﬂ

veget abl e and e ed onogeneous |rre

g}gegi;gdaig‘ﬁg?ullﬁfiéﬁqﬂﬂﬂﬁﬁihﬂ B@bﬁﬂc&ﬁeb&”ﬂE!EQH%‘a§hﬁ&kh&% @%“ﬂdfﬂré
oils, optionally adding a heated and dissolved soybean
lecithin thereto, and stirring and mixing the mixture by a
homomixer and éooling it to room temperature.
Y, 10 To mix the effective ingredient containing
materials of Chlorella algae, fungi and tonic medicinal

vegetables homogeneously with the edible fatty oil, the dry

powders of the clathrate blends, the slurry of the tonic
_medicinal vegetable and the edible fatty oil may be
15 homogeneously stirred and mixed in a mixer. The sequence
in which the individual starting materials are mixed is not
particularly limited. Preferably the slurry-like starting
material resulting'from grinding of the tonic medicinai
vegetable, Chlorella algae and vitamin E oil is used it
20 preferably is homogeneously mixed with the edible fatty oil
in the presence of a vitamin E oil and then the dry powders
" of the clathrate blends are homogeneously mixed with the
resulting suspension in the oil. Concurrent homogeneous
" mixing of the various starting materials may also.be

25 ° employed.
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particularly limted. Preferably the slurry-like starti'ng *matertal * *
resulting fromgrinding of the tonic nedicinal vegetable, Chlorella al gae
and vitamn E oil is used it 20 preferably is honbgeneously mxed with ™
the edible fatty oil in the presence of a vitamin E oil and then the dry -
powders of the clathrate bl ends are hempgeneously m xed with the resulting
suspension in the oil. Concurrent honogeneous m xi ng of the various

starting materials may al so be 25.:. enpl oyed. - -7- Thus-obtained starting
m xture is then passed through a proper nesh strainer and degassed in a .
deaerator, follow ngThrscebtainedsatarting ninturesisnthepupaseddi nto a '\
soft capsulge such as a soft gelatin cagsule. 5 1t should be noted that tHe

proporti on THTMEN 21 PECPEY Pesl EhratpercpndcdegrsRednin, 8| fg2erater /f ungi

d toni [ £i nal ab latiy he edible f ]

par i cul ar 1P {0 Pow FHECR  ERpr EeBhi EnvcmirEnte: Pr ADReBbudsten bomoin
det ai | : - ﬁ : AR - Vat 300 1 :

mixed vt SRonpeere| FRh s £PER CAFAAEin 8o HE and the mixture vas

subj ected to

It should be noted that the proportion of each
effective ingredient derived from Chlorella algae, fungi and

tonic medicinal végetable.reiative to the edible fatty oil

10 is not particularly llmlted,i- o - - W/
The present_inventiqn_will3now_be-described_in more
detail by way_of-Exampies._ |
Example 1
‘15 : Water 300 1 was mixed with a powder of light

cultured Chlorella 30 kg, and thé“hiiture was subjected to-
" an extraction of effective ing;edients in a hot water
extractor. Then, the resulting extract was concentrated
~about 20 timesfin'i'concentrator tO”pfc§ide a slurry-liké ;J
20 concentratedVéxuaate.
Separately, 400 1 of water was mixed with 25 kg of
dried kawaratake, and the'resultihg mixture was subjected to
“an extraction of effective ingredients in a hot water
éxtractor. The resulting extract was concentrated about 20
25 times in a'conéentrator to provide é slurry-like

concentrated exudate.



an extraction of effective ingredients ikn a hot water exttacteor. 'Thens the .

resul ting extract was concentrated about 20 tinmes in a concentrator to
provide a slurry-like 20 concentrat ed exudate. Separately, 400 1 of water
was .. xed with 25 kg of dried kawaratake,_and the resulting m xture was
subjected to an extraction of effective |ﬂg?edients in a hot water
extractor. The resulting extract was concentrated about 20 25 tines in a

concentrator to provid Kk tr

clathration material, §y§P§§§§?¥ﬁhh4ﬁ§%%gﬁg& %gsgcﬁé#gg%ﬁb fork@? a? St hese
concentrat ed gaggat €s, tAEIreyALPUBY Ehass Esn%%ti»é%é %u g'a.%ésat lalg Of
these concentrated exudates, and while being warnmed and epressurlsed
each of the reyulbaegtﬂntarng wag augbeactedthe qb&tb&ablfm&hl&ls%ndl ng in a
bl ender. Then, the blends were dried in a drier and then pulverised in a
pul veriser tocpnoentirated kgudates,S5akd whillkebedapgeohirmedsaad i ng exudate
material 99 10 A mixture of 8.5 kg of a dry powder of ginseng, 8.5 kg of an
exudat e pomdeﬂeBrESSDriesd.gaabhcpflshhgreSuptnoblmlthMESOWashsubgectpd

Ar adi aceae and 90 kghof a phot o-

to cla ratlon blending in a blender. Then, the blends were
dried in a drier and then pulverised in a pulveriser to

provide 6.5 kg and 7.5 kg of the respective starting exudate

materials.
.10
-/ A mixture of 8.5 kg of a dry powder of ginseng, 8.5
kg of an exudate éowder of odorless garlic, 15 kg of prickly
shrub of the family Aradiaceae and 90 kg of a photo-
synthesized Chlorella pqwder was ground together with 20 kg
15 of a natural vitamin E o0il in a colloid mill to provide 142

kg of a slurry-like starting exudate material.

The individual starting materials produced in the
above manner were added to 210 kg of an oil-emulsified
starting material formed by mixing 28 kg of peanut oil with

K/j 20 15 kg of soybean lecithin in a homomixer gnd adding 167 kg
of safflower oil, and the resulting mixture was
homogeneously stirred and mixed to provide.366 kg of an oil

- suspension. The oil suspension was degassed in a deaerator
. and then encapsulated with soft gelatin to provide a

25 Chlorella-containing fatty oil encapsulated product.



synt hesi zed Chlorella powder was.ground together with 20 k§ of & natur al
vitamn Eoil inacolloid mll to provide 142 15 kg of a slurry-Ilike

starting exudate material. The individual starting nmaterials produced in

t he above manner were added to 210 kg of an oil-enmulsified starting

material formed by mixing 28 kg of peamut=o0il with 20 15 kg of soybean

|l ecithin in a honom xer and adding 167 kg of safflower oil, and the
resulting m xture was honogeneously stirred and m xed to provide 366 kg of

an oil suspeBzampleTRe oil
encapsul ated with soft gelatin to provide a 25

oi | encapsul at ed product. -9- Exanple 2 Water 300 1 was mixed with a
powder of |ight syntH@%$§§d3Qﬂlbr%ﬁ?aﬂSﬂeﬂgW1§hdatR@WﬁﬁitBfelﬂabtsubjected
5 to an extractipon of effectjve |nﬁred|ents in a hot water extractgr

Then, the r &M% %@P%  GRioneilrode

BrafRd RBS.Pi¥BUrenWEs| guhjecte

ratori - SR R g sdn b VR ErEnake, dhdfetRRess 1R, Sopto ater, oo

shiitake an

to an extra

ngre I en rac

resulting ex{y&et 20 times in a concentrator to provide a slurry-like

10

15

20

25

.starting concentrated exudate materlal._

Separately, 450 1 of water was mlxed w1th 25 kg of

dried ahlitake and 10 kg of kawaratake,,and ‘the resulting

mixture was subjected to an_extractlon_of effective.

[

suspensi on was degassed in a deaerator and then
Chl.orel | a- cont ai ni ng fatgly -

b

Lk 8f KHRLAL Afe P Qui{afngeaykﬁsgg b4t ek payRiect e

o

ingredients in a hot water extractor. aThe'resulting extract

was_concentrated:about_zo_times in a concentrator to pfovide
a slurry-like startlnglconcentrated;exudate_material.

A clathratieu materlal, cyclodextrin 5.5 kg, was
added to the former of these concentrated exudates, and
cyclodextrin 5 kg was added_to'the'latter of these
concentrated exudates, and each'régu1ting mixture'was_
subjected to clathratien blending ih a'blender while being
warmed and depreSsurised. Then, each blend was drled in a
drier and pulverised in a pulverlser to prov1de 7.5 kg and 8.
kg of the respectlve starting exudate materials.

Further, a mixture of 130 kg of photo-synthesized

Chlorella powder, 8.5 kg of an exudate of garlic, 9.5 kg of

an exudate powder of adlay and 10. 5 kg of prickly shrub of



was .concentrated about 20 tinmes in a concentrator to provide & slwurryg-|itke «
starting concentrated exudate material. 15 A clathration
material, cyclodextrin 5.5 kg, was added to the forner of these
concgentrat ed exudates, and cyclodextrin 5 kg was added to the |l atter of

t hese concentrated exudates, and each J |lting mxture was subjected to
clathration blending in a blender whil e being 20 war mned and

d i h h Jhl end dried i A I ' '

Ul ver ser ¢ 5hp SaRdYy eed ahnes Sy premd et mb b Hpdeiner! "
Ti.als. F ' 0 : j I |1

pouaet - 5.5 YR 25, % o Bl Pafturkd ViRl H LN EARM AR B o

dl d 10 f i GK b ~11kQ fsand | ' g

around 11111 BBy % AR-EoK BT € slursy JikE SrBniE Sk WAL, .

eolloid mil to provi ¢pel§haiviaual Btarding wateriladld ipidbdeedlitr the

material. The individual starting materials produced in the 5 above
manner Were AboNECRAPMEY) werecthonidgenddnsly @fixed vEtNIR2E kgrioft e, i.e.

an oil-emulsified starting material resulting fromheating and m xi ng of 28
kg of sesaneviskcpusS8oid aifixtumrief,i dd epeamutoidi-emulsd fded steaftfingier oil, 42
kg of purified beeswax and 18 kg of 10 soybean |ecithin using a
honom xer. maserielde resulddnondsotepeatdng and ddading @f 2B &Kk Phf the
resulting oil - :
g sesame 0il, 28 kg of purified peanut oil, 110 kg of
safflower o0il, 42 kg of purified beeswax and 18 kg of
-~/ 10 soybean lecithin using a homomixer. Then, the mixture was
degassed in a deaerator. 426 kg of the resulting oil-
. suspension was encapsulated with scft gelatin to provide~an
intended Chlorella-containing fatty oil encapsulated food
product.

15 This application is divided out from

Application No. 9020358.9 as are Applications Nos. 930957.2

and 930959.8.



suspensi on was encapsul ated with.soft gelatin to provi dé am i ntended 3 .
Chlorella-containing fatty oil -encapsul ated food product. 15

This application is divided out from Application No.—9020358.9 as are . L.
Appl i cations Nos. 930957.2 and 930959. 8. - 11 - CLAIMS 1. A process s
‘for producing a Chlorella-containing foodstuff whi Cmmlml“am&ulmll ;
preparing dry powders by separately addibg~a 5 con of hot

wat er extract of Chlorella algae and a concentrated éxullat® df & hét water

fungal extract to separate aliquots oCLAIMSat hr ati on- naterlal bl endi ng and

drying; (B) ~honopgeneously nixing the dry powders from step 10 (A withia
slurry obt &ened bypgppﬁgsngorapm@m @& Shlgreldancentaining cast one of

garlic, genseng, al oe (Japgnese spicot), prickly shrub of the fanlly
Ar adi aceae £9RASINE y‘%ﬂdﬁkjﬂ Exﬁfﬁalgae in the presence of V|tan1n E oi

and an edible fat%g rov gfyan o] en5|on :
encapsul ating t h& iI-?G?B@ ingn BPH@FE@ s&Fquﬁié; thff. 2.

A pr 0Ceys 2ok eg\'trllrgte% Clx"i‘nfyt]e o%% Q:' Qlatée%: extract ‘of Chlorella

algae and a concentrated exudate of a hot water fungal

extract to-SeperEte aliquots of a clathration material,

blending ahdfd:Ying: | | _

(B) homogeneously'mixing'the dry powders from step -

10 (A) with a slurry ebtained'by'grinding,'és tonic medicinal

vegetable, at least one of garlic, genseng, aloe, ume

(Japanese spicot), prickly shrub of the family Aradiaceae

and adlay and Chlorella algae in the presence of vitamin E

oil, and an edible fatty oil to provide an oil-suspension;
15 and

(C) encapsulating the oil-suspension to provide a

soft capsuled foodstuff. |

2. A process according to claim 1, wherein the

clathration material is a cyclodextrin.__ ' \_}-
20 3. A process according to claim 1 or 2 wherein the

fungal extract is derived from at least one of kawaratake,

polypore and shiitake.

4. A process according to any one of claims 1 to 3

wherein the blending is carried out under a humidified and
25 depressurized condition.

5. A process accordiné to any one of the preceding

claims wherein the edible fatty oil ie at least one of



eoe

clathration material is a cyclodextrin. .20 3. A proceSs &aocor'di ngstos .
claiml or 2 wherein the fungal extract is derived fromat—teast—one—of——
kawar at ake, pol ypore and shiitake. 4. A process according to any one: of
claifrs 1 to 3 wherein the blending is carried out under ﬂmmlum“ﬁﬂllﬂmnﬁ
depressuri zed condition. 5. A process according to any'} ol
preceding clainms wherein the edible fatéy1®i+ is at | east one of - 12 -~
peanut oil, sesane oil, wheat germoil, rapeseed oil, soybean oil, coconut
oi |, safflowpeanut sdd,beesame oil, wheatogerm addgr diapgseedmilgne of the
precgdi ng clains wherein the edible fatty oil contains a lecithin. 5 7. A
process accosdybganoodlai wotonutsioddl,i safflovercodli and beeBwaxpl e 1 or 2.

8. An encapsul ated foodstuff when produced in accordance with a process
as clained i fsany Anproreskc agcorddnggtel anys onepof the preceding

claims wherein the edible fatty oil contains a lecithin.

5 7. A process according to claim 1 substantially as
described in Example 1 or 2.
8. An encapsulated foodstuff when produced in accordance
with a process as claimed in any one of the preceding
claims.
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