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-1- _ : 2143114 Stable liauid oil-in-water enulsion and
process This invention relates ta.an. oil-in-water enul sion partlcularly
[ cl ear salad dressings based. on vinegar and oil, which is in@

sui tabl e fo

the form irops -of oil suspended individuallly in a stable m Ng 5
aqueous @- and to a process for the pI‘Odl]CtIOI‘l t her eof . :Zﬂydgnlid _
enul si-fied aIaEtdbéesldeax@1bhleuh-ws@estemnisdahladaFEenchsdreSS|ngs are
now very well established. in the consuner field Sal ad dressings of
this type are b e f g;gubgtance i st cases
egg yol k, but t e§gagﬂyé§§1§§eF§ia? Qh ﬁﬁ@ 6 SF eFugglggstrl- 15
bution of the ophrtmcuharagueamsabmasEorThleaEIBalddsﬁre$shn§505a@édthe oi

droplets | eads to the opaque onn | i ke appear ance of, these
dre53|ngs I'n CBHtVéE?gg | eRe abxvewﬁéﬁglbﬁeanFFggcﬁ°Hﬂe§§lﬁﬁgpsaofo

cl ear sal ad dreeslnsuspéhdealiﬁagehadaalyhenuaesegbgggm&ghgrtQnsggblI|ze

the enul sion. - Li kew se, a- ti on cannot _be uged Thus, the various
clear salad dre2SPRGESWP ﬁsﬁrl i ER 35PTOSRES,FaF| ShPePERARAE LAY ket |
suf fer fron1thetﬁefeegs.dlsadvantage that on standing, an oil |ayer forns

after -a short time, that is the two phases separate. Products of this type
have to be honopgeni sed by shaki ng 30 before use. This invention rel ates :

to a productlonsmexysamwmgshlehl samaaearébgw_a gveidaseribedogiesaduant ages, |

nanely the fornatign of an oil ag in the salad dressing and_ the
ed French dressings, are now very well establvshed

s 10 in the consumer field. ' '

Salad dressings of this type are based on the use of

an emulsifying substance, in most cases egg yolk, but

they achieve their stability only by a very fine distri-
15 bution of the oil in the aqueous phase. This fine distri-

bution of the oil-dréplets leads to the opaque, mayonnaise-

like appearance of these dressings.

In contrast to the above-mentioned French dressings, a
20 clear salad dressing with oil'precludeS‘the use of.
egg yolk to stabilize the emulsion. Likewise, homogenisa- a
o/ tion .cannot .be used. @

Thus, the various clear salad dressings with oil which

_ |

25 are available on the market;suffer from the serious N4
disadvantage that on standing, an oil layer forms after

a short time, that is the two phases separate.

Products of this type have to be homogenised by shaklng
30 before use.

This inventiom relates to a production process which

eliminates the above4described disadvantages, namely the

formation of an oil layer in the salad dressing and the
35 need for repeated homogenisation of the dressing by




35 need for repeated honogeni sation of the dressing by - 2- shaki ng.
Wthoeut wishing to restrict the present invention thereby, it has
~surprisingly been found that under .certain condi- 5 tions, a conbination
of .two different stabilizers, nanely a thickening agent which fornms a

| {pear gel in the aqueous phase, togethern with a stabilizer coveringthe
oil droplets, produces a product, in which the oil is present in st b-gﬁ
non- coal esci ng droplets. 10 The enul sion according to the present ifnvient on
basically cgRakshg.of an acid aqueous phase, from10 to .50 % bv wel of
oil, and additives. 15 The enulsion is characterised in that it contains
fromO0.3%to 0.07% by weight of.Carragheoaniota and.from0.1 to 0.4% by
wei ght of Q{E‘Eho%‘ca@-'i%wih%g%@ 2Rkt %ﬁ@mk‘]p_tre's%riﬁ" iR dtofdA afhdlidis, of

oil having a dianeter of fromO0.5 to 4 nmwhich are suspended i ndi vidual 'y
in an aqueod$ PREsEUTPFLALEGHY Rgero fonadptbads adRT 9Rr trighamdion of the
emul - sicon @fiohlli S al BYEBINAR idR AFUSYSS dARFES It RGNS 16 Mpdn yrat er
and acid, and then adding salt, seasoning, Carraghenan iota and Gumi

arabi cum TRe tbdFkaphagara2nl ghdchs fopmekanddNeAthaal g ¥ha |asiaPysy
cQoling andphR8eQPlb@BahexdiildhoR Qta®idTBekC dR/diSindthd idwal ldrddiets,
agueous phase prepared in this way is stirred together ]

R _ produces a product, in which the oil is present in stable,

v non-coalescing droplets.

i 10
'The emulsion according to the present invention basically
consists of an acid agueous phase, from 10 to .50 % by

- weight of oil, and additives.

'15 The ehulsion is characterised in that-it contains £rom
0.3% to 0.07% by .weight. of Carraghenan iota.and.from: 0.1:10 0.4% by weight _

of Gummi arabicum (gum acacia), and it is in the form of

drops of oil having a diameter of from 0.5 to 4 mm which
are suspended individualiy in an agueous phase.
20 | | | | |
_ - According to one process for the preparation of the emul-
L . ~sion of this ihvention én aqueous.phase.is'preparéd by |
mixing water and acid, and then adding salt, seasoning,

Carraghehan iota and Gummi arabicum. The Carraghenan

25 iota is thickened by heating, followed by cooling and the

QT | qptional addition of a;omatic herbs, and finally the

o | aqueous phase prepared in this way is stirred together
with oil, preferably by means of a gently operating
emulsifying apparatus.

30

In one embodiment of the present invention, water and

-

from 1.5 to 3.4 % by weight of acid, for example acetic acid, are
introduced into a conventional mixer in order to achieve

a pH-of from 3.6 to 3.8.



with oil, preferably by neans of a gently operating enul sifying apparatus.

30 I n one enbodi nent of the present invention, water and from1l.5'to 3.4 %
by wei g of acid, for exanple acetic acid,. are introduced into'a _

convent i | mixer in order to achieve a pH of from3.6 to 3.8. = -3- An __
appropri » quantity of salt and seasoning, fromO0.4 to 0.9% by weight of
Carraghen&n iota and fromO0.15 to 0.5% By wei ght of Gunmmi’ arabi cum (gum
acacia) are added. Carraghenan iota is described in "Guns and Stabilisers

for the Food 5 | ndustry", Perganon Press, Oxford 1982, pages 55 et seq,
anong ot herApAppreRt e doan b o T skt ol IRAIBRLPEHasELPE Phén heated

to a tenpertg‘tdfg’f bof wL{ggmo§ e agh&hd io% tcﬂdqrgrglaiggotdﬁ b?fw%x%ht gto 4

m nutes, for exanﬂle n. a S%a%éLﬁeéL—exc anger, 1n order to THicken the
Car r aghenarGumtia, axabf ¢wn t teum iRt afe (ddsl ¢ casxaghenatyiehdpped
aromatic herbsaddyy feesdieth oy Ffip!deandiitad i ckepethadysgys phase is

I ntroduced together wth oil 1nto a gently operating enul sitfying apparatus.
Such ans appendusiecy’bnsPengangn Bxgsexdnfiard 982 ndpagas PAckbt s@dvi ng

interior tr 3RSy réﬁ#éfwéygfgggkigfggs,'betmeen'mhich bl ades, rotate on a
0 e ueous p

vertical axis. a ase and the oil are introduced at the
bottom and the enul sion exits at the top. The bl ades do not

The above described aqueous phase is then heated to a

temperature of from 87 to 91°C with a holding time of

10 1 to 4 minutes, for example in a plate heat exchanger, in

G o

crder® to thicken the Carraghenan iota, and is then cooled

to from 15 to 25°C. Finely chopped aromatic herbs may
be added. |

15 Finally, the thickened aqueous phase is introducéd
together with oiifinto a gently oéérating emulsifying
apparatus. Sucﬁ an apparatus consists of, for example a
cylindiical jacket having interior transverse foraminous
plates, between which blades rotate on a verticél'axis.

20 The aqueous phase and the oil are introduced at the bottom
and the emulsion exits at the top. The blades do not N
perform a beating actibn, but stir gently producing &/~/-
laminar fiow, the'Reynolds number rahging.ffom.1}000 to
2,000, preferably about 1,200. Similar effects may be

25 achieved using pulsating or vibrating apparatus. The

‘product which is obtained is quite extraordinary. It will

.#‘ ‘ﬁm \-."'J

be termed an emulsion for reasons of simplicity, without
thereby wishing to restrict its definitidn. It presents
itself as uniform drops of oil having a diameter of from

30 0.5 to 4 mm which are sus?ended individually in an agueous
phase.'

The product remains quite stable for at least several
months without the oil droplets coalescing. In a trans-

35 parent container the individual oil drops give the product,



performa beating action, but stir gently producing |am nar flow, the
Reynol ds nunber ranging from 1,000 to 2,000, preferably about 1, 200.
Sim|ar reffect's may be 25 achi eved, using pul sating or vibrating Y
Iﬂgmprodudt which is obtained is quite extraordinary. It will b
enul sion for reasons of sinplicity, wthodt-thereby wi shing-to
définition. It presents itself as uniformdrops of oil having a anet er of
from30 0.5 to 4 mmwhich are suspended individually in an aqueous phase.
The product wieieth NBs QekdRspaobhe tor laghkedat devaodl cIovidys & theayt the
oil droplets coalescing. In a trans- 35 parent container the individual oi
drops give tW?ﬁ%ﬁuc?,meWhgﬁ- sRﬁF%ﬂr‘-Pﬁ gPBﬁéE&PEﬁ't‘ SRyt Bt o Hhot

cloudy, a. vegapleuenal pré@e¥haiyspar kkbRaqaRRCAhANGRerRiddd@dd IS very
stable the product nmay be stored 1n an intermedi ate contai ner before being
bottled. 5 TRAIARYAtbPFeERRebRFoRREEASBarti cul ar the industri al
preparatg on of very fluid dressings based on oil and vinegar, w thout the
phases separating during storage of the product. 10 The foll ow ng Tabl e

gi ves the cOMANISRNBIPERGRFEI 34L8YS| AGsPBYthERlar dhenmdindussrink ES

preparation of very fluid dressings based on oil and
vinegar, without the phases separating during storage of
the product.
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The following Table gives the composition of several
dressings by way of example. |
EXAMPLES
I I IIT Iv @V
oil : 50.00 40.00 35.00 20.00 110.00
" Water . 16.70 10.62 20.80 - 26.10 36.15
g 'Vinégar K4.5% o : S _ S L
K,\j . - acetic a?id) : ._. 29.30 45,33::38.10 -46.30:“46.90.
Common Salt ' 2.00 2.00 3.10 4.50 3.50
Carraghenan iota 0.30 0.35 0.60 0.65 0.70
T Gummi arabicum 0.15 0.20 0.30 0.35 0.35
£ . Flavour intensifier 0.50 0.50 0.40 0.70 1.00
Seascning essence 1,05 1.00 1.00 0.80, 1.40

Herbs : - - 0.70 - ‘-

100.00 100.00 100.C0 100.Q0 100.00
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20.00 10.00 Water 16. 70 10.62
Vi negar (4.5% acetic acid) 29: 30 .45.33 g m“
5e 2.00 2.00 3.10 4.50 ' ag enan |o

0. 60 0. 65 0. 70 Gummi-ag abi cum 0. 15 0. 20 .
Fl avour intensifier 0.50 0.50 0. 40 0.70 1.00
essence 1.' 05 1. 00 1. 00 0. 80. 1.40 Herbs

0.70 100. 00; 199,90 100. 00 100.00 100. 00 Caims 1. An oil-in-water

enul sion comtarmrng from 10 to 50 % of oi

it contains from5 0.3 to 0.7 % by meight of Carraghenan iota and fr
0.1 to 0.4 %ba{nwsiﬂhinoia@mm@wm@mnsaiﬂlﬁgutmn1betagson%t be form

of drops of oil having a dianeter of fro

00
ta .
0. 30w

characterised by the fact that

om

nm whi ch _are suspended

i ndi vi dual 1931n %b%¥%%¥%r%%ﬁ%ePY|ﬁh%nf%Eth%ﬁEob§ ﬁﬁ&EéinEO 5OmAn enul si on
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to 2.2

% of an.edible acid. 3.  An enu STon accorging to claim 2,
char act eri s@ed by PHewabaht sof

r eSaAfdSPRLgden| PedBEding,
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process fOrtﬁéefafﬁdaftaﬁapgfoanomlnwm@t&ragahb&ieenoaceebﬁh 0gst @oclaim |
characterised by the fact
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4 mm which are suspended individually in a stable manner

in an acid ageous phase.

2. An emulsion according to claim 1, characterised by the
fact that it contains from 1.3 to 2.2 % of an.edible acid.

3. An emulsion according to claim 2, characterised by the
fact that said edible acid is acetic acid. '

KN

4. A process for the production of an oil-in-water
enmulsion according to cléim i, characterised by the fact
that it comprises the steps of producing an aqueous phase
by adding from 1.5 to_3,4'% by weight of an edible acid,
£xrom 0.4 to 0.9 % by weight_of Carraghenan iota, from

0.15 to 0.5 % by weight of Gummi arabicum, salt and

seasoning to water, thickening said Carraghenan iota by

heating said aqueous phase, cooling said aqueous phase to
from 15 to 25 °C and flnally gently stirring said agueous
phase with oil.

S. A process according to claim 4, characterised by the fact
that said thickening takes place b§ heating to a tempera-
ture of from 87 to 91°C with a holding time of £rom

1 to 4 minutes.

6. A process according to claim 4, characterised by the fact
that said stirring produces laminar flow with a Reynolds
number of from 1,000 to 2,000.

(:} QZ-t;



that it conprises the steps of producing hase 20 by addi ng
from1l.5 to. 3.4 % by weight of an edi bl e!)ﬂm\gﬂ@imﬁaﬁmm# [err] i ght
y L3 )

of Carraghenan’iota, from0.15 to 0.5 % . ar ab sal t
aag\seasoning~to wat er, thickening said Carraghenan iota by healfi sai d
aQueous phase, cooling said aqueous phase §0-25 from 15 to 25 [err] and

finally gently stirring said aqueous phase with oil. 5. A process according
to claim4, characterised by the fact that said thickening takes place by
heating to a HENMRELALcdds! WetoRliihgOMo8416am @, " Ehithabi e iRBALRY thieme of
froml to 4 mnutes. 6. A process according to claimd4, characterised by
the fact that fagtd thatr finglyr HoPPed aFrRatic RSt Bre REFRES aSt8% nunber

of from 1, 000 ¢aQ 32 <391 o pefoePERGRS S +3¢eARd Ng to claim 4,
characterisedsby t he fagg Fﬁét finerschopped aro%;tic her bs are .added

after said cooling_and before said stirring.




