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DETAILED DESCRIPTION OF THE INVENTION

The present invention relates to the production of powders coated with a specific

lecithin, such that the coated particles have good wettability and dispersibility. The lecithin
products that are used in coating the powders, in a first embodiment, are membrane,
separated lecithins having a ratio of alkali metals to alkaline earthmetals ranging from greater
than 0 to about 10 and preferably greater than 0 to about 5. In a second embodiment the
lecithin products used in the present invention are described as lecithins having a ratio of
alkali metals to alkaline earthmetals ranging from about 1.6 to about 3.0, preferably about 1.8
to about 2.8.
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| ecithin products used in the present invention are
described as lecithins having a ratio of alkali
worv@laets al kal i ne earthnetal s rangi ng from abowtusi006/023308
to about 3.0, preferably abaut 1.8 to about 2.8. WO
20 Qhd @kﬁ@@ﬁr&&ﬁ/fhﬁﬁﬁ@&ﬁﬁ)@&@&)ﬁ paztidles, bingpaticlsamty be used.
Exemn‘iéé}%%ﬁfqé%%c b B i e Va0 i P e bROp P ng Tolfowing
sui t abhgoh Qowdse in the present pro séike the

foll OV, Cocoa powder Soy i sol at Berag
breakg?s?r beverage 5 Soups Ice teaq,g Hﬂ ro}:essfang
[

aid f ns di spersal Insoluble f 1
f or mul 454~ hi gkeners Snack food coat i ﬁﬁﬁ%fg?fgffhﬁpersa
sweet SReRlEbIBdbST @ ucan 10 Steryl EstBr8 SIBES G avy
Sodi unflggksa@iersat e M | k Powders PreBl e?ﬂﬂ%k qog\59aHnS
gr avi edighdatensity sieetsaetags, mi xes, hilHia Srloeas n
powderS$tryl Ratersi t i onal Powder s PowderSauces oi |s 15 Fats
i nto ofitasyySal ad dressings Phar nacelddiah Capphateat i ons
Food Golirewdeiteese Powder Spice Bl erdBlenidPonas gavies, salad
Yeast Fl avor Enul sions Enterals 20 [&&gﬁ@gtmmsx@gip@a;ﬁﬁ,owm)
m Xes 7 1foh£lf‘8v%f%§s Bul i on cubes LERyRK R®iRIENts
Powder g, Egg g Sucrose Aspartanme Poyy @rgssg@gndry

n

det er ane ?ngS Chem cal Is&rdqyosmfs ruit
trees) C ese ow er g{ﬂgr%ugs Fire exti ngéjﬁlcsehﬁfends
Marinades Yeast
Flavor Emulsions Enterals
Dessert mixes Cake mixes
Muffin mixes Bullion cubes
Leavening agents Powdered Eggs
Sucrose Aspartame
Powdered laundry detergent Pancake mixes
Chemical sprays (Fruit trees) Fertilizers
Drugs Fire extinguisher
Colloidal Suspension Beauty products
Hair dyes Inks
Custard Finger Paints
Easter egg dyes Pudding/healthy/chocolate
Seed Alcohol Coatings Confections
Powdered Sugar Pool/hot tub chemicals
Bubble bath Colloidal materials for
bath powder
Anti-foaming agent Shakers

In the present process, the powders are coated in any suitable manner with a specified
lecithin product, in the form of an oil-containing lecithin, or a lecithin with oil, or a water-
containing lecithin or a lecithin with aqueous phase such as water.

The lecithin products used in the present invention may be prepared by any suitable
manner. For example, a vegetable oil miscella may be passed through a membrane,
preferably polymetic or semi-permeable, to obtain a retentate and a permeate. The lecithin
products are in the retentate. Exemplary of such methods are those appearing in U.S. patent

No. 6,207,209 to Jirjis, et al.; U.S. Patent Nos. 4,496,498 and 4,533,501 to Sen Gupta.
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Col | oi dal Suspensi on Beauty products Hair dyes Inks
Custard Finger Paints 30 Easter egg dyes
wouodinglobeal t hy/ chocol ate Seed Al cohol Coati Rg$/US2003/023308
Conf ecti ons Powdered Sugar #®ool/hot tub chem cals
SpeciBai b}kﬂrmlmaddscﬁhjhg thedmtparatiogrdfadcithirogrodinad 6if the wilenticbare
. I - m ng agent Shakers In the present process, the
pmv“@'glvﬁﬁ ?lgo“ésre coated in any suitable manner with a |
specified lecithin pro% A the formof an
oi | -containing |ecithin, % ecithin with oil, or a
vvaiv\@rsampdmtoﬁmsqepga weecd pﬂapareabby asihg tietgrésenidetimiqupu ddissella

hase te 40 The | eci.thin products used in

Sammgﬁgeﬁr‘i’gaéﬂ?daﬁ%\l\gw idifferpgypi ‘%ﬁé?ﬂg “ed by any suitable
MRAYABHbraie fva8 ¥ S Shedn¥ SE&E AP k&n&hﬁ% PRORBES IR B REch of the
passed through a nmenbrane, preferably polymeric or

two S@f@n’iﬁs @femwe%lbl Jheteengliyen¢ purahased was aPA Namemir e freea Demonics,

Inc. ﬂ{l 'a}l«p e can | oepCh ag%p‘%g@gseléaggga%ewéreaitgﬁ gtgfaeg?ze cg)i)eiﬂﬁucrog and in
the fol¥a of 6 S@EH/I WEA L6 igdhry 46 incRinedMbrineldl&nerdPA TR EneNQﬁane was
4,496,498 and 4,533,501 to Sen G@upta. WO 2005/ 016005

condlfF@Pﬁ @S@@@@@Q@%ﬂb@n@w lﬂteen@deatﬁﬁplégntc{pmamﬂb frg 26 heurs.
Then ﬂfegj\?%lﬁ @Qafgoqc&ﬁntrﬁlggu.rgr F&lféi[‘n%g\%{essfgn% Q)\f%?agmﬁ%n&‘ raction

solvem/éh@cape)efpalzéﬂotby Bmiahyg, thchmenfnme s tseaidmllm eetrachibs e@llvélﬁ
5.s5a 4!es were obtained fromtwo different oil seeds
(hexaqu)gﬂ{i by enbr ane was conditioned and used for
r?@%@wmsbﬂla‘iﬁeﬁ 'irﬁﬁ@'l@fi‘eﬁﬁl pRbedsiif. ]?Io‘f\’% da%il
of m scella. The nmenbrane purchased was a rane
miscefla,dhe @striwas cosducté¢dal refEhiatemonbentmtion afl QJEOﬁih@f@dtcencenﬂdtlon
havi n ver age re Si and i.n
and 1 eI i B S RASRRRBOTEL £ flewfont B - B B rifetle the
test wed @idiiéted dietefREoRBEN SN 5O 7 AR R PSS atpénﬁeﬁls L) of 80
the penbrane in an internediate sol vent (propanol) f
liter/howr Mours.  Then the nenbrane was soaked in mxture of
i nternmedi ate solvent (p and extraction
sol vent (hexane) for 24]3%&%11)%};9 nal ly, the nenbrane
waampleskfsbybeancoil mésctllowersahkepnin different days and were treated by

using the present technique.

Spiral wound 8 inch x 40 inch QX membranes were purchased from Osmonics, Inc.
The membranes were conditioned and used for removing phospholipids by soaking them in
an intermediate solvent (100% isopropanol) for 12 hours. At 6 hours, the intermediate
solvent was recirculated at a flow rate of 15 m’/hour per element and forced through the
membrane pores for about 15 minutes using a pump (this recirculation or forcing through is
referred to as “forced Permeation” for purposes of the Example B). Then the resulting
membrane was soaked in a 50:50 mixture of intermediate solvent (100% isopropanol) and
extraction solvent (100% commercial hexane) for 12 hours. After 6 hours this soaking
included recirculation at a flow rate of 15 m*/hour per element and forced permeation for
about 15 minutes. Finally, the resulting membranes were soaked in extraction solvent (100%
commercial hexane) for 12 hours, also with recirculation and forced permeation of the

extraction solvent at 6 hours for about 15 minutes with 15 m>/hour recirculation flow. The
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(hexane) for 24 hours. The two sanples of mscella
were individually processed. For the soybean oil 15
woisahbms t he test was conducted at retentat ePCT/US2003/023308
concentration of 1 Ox of theé feed concentration and
resultihf) epdi anea treated tvéthahis prddesscare Canniditiined menesanbdOfor purposes of
. _liter/hour n2 . For the corn mscella, the test was
this E @Bted at retentate concentration of 7.4x of the
f lo 0 I
PG GscRbedh BREIRAREANE it 73 wrioh WEEABM 3 FRos obiSER fid 0.7
wt.% pho&plmlipids, Wag/pasaenijthﬂmlgh the st mhdit;onedl sienprireeat prt@sentembrane

pressuEyich 50y A S R BRI Clefent HfareniteY Bl g em had
about ¢ %‘% bh ﬁghﬁlﬂéjalﬂﬁgjwf O oil & @Dm&gst%%ﬁﬂ&idtﬂ a@ %t@ﬂtate

soaki n hemin an internediate sol vent
concetitgagion op A0 b thfedq:edl@nmmnagon)AtEx@eSsd@K@le Wetseadded to this retentate in

25 o vent vas.reg
the pros A Ry SRR, B e Pt e
contaifi@ B3B8 3N, hex LS. Tals refatate shafil de-é&ﬁSsebl&hﬁﬁgl@a BetoRd cotiitioned
recirculation or forcing through i referred to as

membrang ot HASSFEREANG HICSFEE Opfh Kgﬂé@@s abﬁ ratp af ¢3 8 Ap/houpper element,

resut P e A€ S Rl N B0 G LR 0B0P BBt e 12

wt.% @ktwhirhtis equisaént émiecitiil GBde of hseane ivdth 668% acetgnefinsoldides. This
hours. After hours this i.ng 30 inelu
retentql Hr A T SOSRIVSR IR Bty it LUk Ep RO P 3&9 mgp Elgahgolute
pressu?en Ore0eGfn PESHEBRATBA off AExanB RN B9 STIHE fAthEPe stFdalAlhy/further
the resulting nmenbranes were soaked I n extraction
desolvsniiizedrat a (chgsturarfiid Ptitah ahsolain @yesswe of 20 hou kg and|sparge
Wi recirculatio andf r atlo of. t he
sream 84 SRR L R AR Rperad et QTR BT e ipagyct with ess
than 5\Wehtofiexa®. hour recircul ation flow The WO 2005/ 016005
/ US2003/ 023308 4 resulting nenbranes treated with
t 1 detgypieing thegoptentofibie elkak éwta%@m dkalipe epghmpighspd Sesslecithin
T. ybean m scel |l a contai ni ng
produ& the{fmf)gx' %‘?&gﬁ#gﬁ%%ﬁ%e ﬂglighg .%crude oil, and 0.7

E1emema19m@m@§@idmmum@cedwessmssed through the first
condi ti oned nenbrane at trans-nenbrane_ 5 pressure

oFl emek%mlr@wawa%pqrme%?y ndgclingln Gouplsd Plasmarkapissionhe
SpecﬁﬁﬁﬁggﬁqugES%ﬁﬂk 8 e?érﬁ&x?{% mﬁ&o Hﬁlc%mi’\‘chré%mmn iron, lead,

prds and 23 wt. %o e test
magnesomg nddkel patassiemephaapkorog rsﬂmnn rsathum; anfl zincOT hisfantllysis was

perforpr g BFRLBE Py b ARETIAB U RO 61 SO oS b iHed Ca 20-
99. Edch shmBRS WwhsOReighed & SdmlyRichl&alinké ROtht Re@eS0/®BMg. Because of

the range of concentration, two dilution levels are required. Approximately 0.8 g of sample

was weighted out and recorded. To the sample approximately 4.2 g of kerosene was weighed
and recorded. The sample/kerosene mixture was vortexed until the sample is completely
dissolved. Approximately 4.2 g mineral oil was added to the sample/kerosene solution and
recorded. This concentration is used to analyze the lower level elements, Al, Cr, Fe, Pb, Na,
Ni, Si, and Zn. For the higher concentration elements, Ca, Mg, P and K, another dilution is
made by taking approximately 0.5 g of the first dilution, recording the weight, and adding
approximately 9.5 g of a 50/50 kerosene/mineral oil and record the total weight. All of the

final dilutions are mixed until homogeneous. The samples are placed into a heated, 40°C,
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contai ning 88 wt.% hexane. This retentate stream was
passed through a second conditioned 10 nenbrane at a
wonresgHemabr ane pressure of 4 Kgf/cnR at a rat eCofis£n03523308
nB/ hour per elenment, resul§i ng in aretentate stream
, 5 Bied
s {30 P R I BBl RIS pfoimacly
10 mihetes peionid the Gffodactdmine thaIOP.uBhmples Weresrunrie trglicatce
ztream was desol ventized at a rate of 1800 kg/ hour,
Calc nd 260 nm Hg absolute pressure. The resulting
C e P HatlioR the(hﬁ[ypﬁﬁﬁ Wesom Ylcllie hansahal ﬁot§§shﬁ1@ odium
was further 1g deso ven¥| zed at a tenperature of
and phespheroa) sbingtwitlpethsismetelso The pprrvatips anddisisied 9 thesatmmwelght

80kq/ [ duct . 600
of theggsmapnt ditisdt pP R o oha ehfRf2b ol B Hahi Cepiypieps are used
to cal\@X8 e ralif ol B1oRHVE1RLAG divARNE@IKaE Hhetdf td ARaldldakthmetals).
nmetals and al kaline earthnetals of the lecithin

pithgdresentrrogass,| tbwqqghlnégﬂtnmr@%)éh@ prplicd tQ hsgubgite by any

conve%ho m“alrllrsa%neﬁrf%lr #%?lg gﬂggrfatg{éc lgﬁ 6&5%66&2%@%113 for

yS| S Was G v

applyﬁig&ﬁlﬂﬁtlﬂﬂcﬁespmderap@ﬂbms dopye (nlsﬁﬁeeEi$)s swtbdn tHagwgele milk
el ements of alum num. cal clﬁg] chromium iron,. |ead,

powdgrig fealpdiith giseray] of spytean &ctf-BHESPRYSIRS, 1 pqthesprocess, a
powdéxo\%éi‘gbclﬁﬂféa El%nde-ﬁ"s!vﬁh Qgﬁhﬁfﬂ ﬁéﬁﬁ]ﬁ% i anRBGifiRA iEgh eq(u&l (armsgunt of

according to e Anerican Q Socli ety
soybe@&bﬂm al Method Ca 20 25 99. Each sanpl e. was wei ghed

Fapphine i o By Rt Wa%&ﬁhg ﬁ?@ﬁ%ﬁtiqsﬁ g, §oRip i in
amouh?&@r&téi’r tBarl & SHAHORE 304K WA a%pﬁlnig B 16&AABI With an oil

was wei ghted out and recor ed To t he "sa
such wpwbﬁanrmlt mewompzs@ommamp@tgmrﬁom/sseamtwto ahadt 95% by weight

of lecH orIﬁI ?%émg e S l eéugﬁgf %{;1 n to §é gépglle o7 S thé prow%léf (iIncludmg use

with WeBF &mlmn by aﬂ aﬁmﬁnﬂhﬁt&ﬁ é\ifﬁ@lbht toRsatatel pdwu@. thie clear that any
| e/ kerosene solution and 30 recorded. This

aqueqyp paEsHt Rk onbhwatsr, gaebe vwdeaand thatany yegetaile pil) raf enly soybean oil,

can bﬁh N h’g%lﬁ @éé:’rl] th% %1? g ﬁlegf*a fog\%vsplyl%the%cﬂh%?% tg@ %0\59& the

a rllhb Iimithﬂi Used iothe Ip$esel]1&ﬂﬁnltlyn takbaderayed o amgt wdggtableoil,

Whlclhlgay h@ sol %rlfgfp; aé{‘t{ygng @5{83%%;&%; r&%ﬁ;@g V\é\geitgoqcte bilsf’j1 E)g use include,
for exlé-nrpﬁs SO Qﬁ rsﬁhﬂ@évler A Yage8&QTA, E&?ontsé'gd%ll BEVOHM,-cofl bil,

the ” final 'utions are mi xéd until homogeneous.
grouniihmt elé,rqaffkm@uoel Iz eil, linseesl cil, ipebm eid, ca¢omit ofiend mixtures

there%fo %5/ 9:1 a{ 1istu §X 03 Zgﬁg%he gg%@fgfr Igaf' {0%tuese include, for

exampRMhRfe ! raﬁd figpeil OX‘héTﬁitaﬁbY theldirThIrfuifls 8Boulf be BElOWB (X %% of total
introduction into the |CP. Sanpl es were run in

oils int thie ppgdeepmenositiog] cul at i on:
The following examples are presented to illustrate the present invention and to assist

one of ordinary skill in making and using the same. The ékamples are not intended in any
way to otherwise limit the scope of the invention.
EXAMPLES
In carrying out the following example, the following test procedures were used:
Wettability — In this procedure a powder is brought into water. The wettability is the amount
of time lapsed to wet all the powder. The apparatus required for the test includes a 1000 ml
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The 1CP data is reported typically as ppm cal ci um
magnesi um potassi um sodium 5 and phosphorous, al ong
wonods/oaédoer nmetal s. The ppm val ues are di vi dedroy/ushm3/023308
atom c weight of the respeetive el enent (Ca: 40, K 39,
glass BraBdr, alpbhst\i/gpmb) (Oalr2eh x bt 2at) pmida edjindardlaginizs dametasefd.075 m

Oﬂﬁ f%u(#@te the rati o of npbnoval ent to dival ent
and a pgl t™ s to alkaline earthmetals). In the

Dh?%ﬂﬁn@é&Q%x?Vettéﬂ”'ﬁtyH@s@'th@fd?lo%?é eedawls%e@pp' i ed

to thé substrate by any conventional manner. For
e((]érrpl den (1) g & poRderis twelighed 30ta @ jarcihd, 1m$readmtedy clos¢dhyods

1Q., appl a.le 0.a o re shown. In

- ndpERRudera® et By bt bbby Nme Brielee s
Q?@t edP\Mnt $00anPdindverafizioyR6eR alt&GHdrHuRs ¥8IRE into a beaker;
emul sion. I n another process, a powler was

méDhanPetthe plastieplatecon/ihe heakes ahdiphighe oflimstey b tap of the plate;
hi f
agﬁg: §/| ﬁgmgli]he e%ﬂ%ﬁéanﬁﬂo g th% glu%c?e%‘ &4 ﬁ%c{@]epfﬁcwaﬂy

over tBORNirfica of #ickhiaderj N an 15 armunt of gr eater than O to
Epout 30% b%mWGI ght. Wen applying the lecithin with

oi | S & soybean oil, the conposition may
4 R BEGRLF 0 40, e G b s

intotbezvapxpl ied to the powder, including use wth water or

anou t sufficient to coat the
pQ{Ru + beferming s BFE ePpsd *gfa%n B goweeds pRed, not onl'y

er, CoRAl @eethem gt Y (8864 RRhEoPvbttin P B=total

\cl)vggl)y soybeaalln oi l, 200 car11 %ﬁérﬂsede%ﬁth t he Oecl tnﬁ?gg) As
time (§) -ne@ Hiod for applying the IeC|th| n to the powder. The
l ecithin used in the preﬁe Tventlon can be derived
fromany vegetable oil, 3 may be solid or liquid

aln @EYxanipld LARPhlie p&m@w@aﬂmw&@h ahitee DY 105107 91% fat,

use include, for exanple, soybean oil, sunfl ower oil,

availalg fecse Egraily Inc.dp ceasers wih 2 decithingyfi the ingpntjonderimpesivie wettability.
The leglftfﬁ?i%g%cpﬁa% ? Hen}‘:bg%{)efslefﬁ'g{efl ?éc th1 lﬂa@ﬂllg%trrgjgl) BEL‘@‘E@ g to alkaline

earthanﬁ bfabbomk Ry, msiecfdmltammgabmheamo 40% so$eahati. e oils of
mal orlglnfor EEIH for exanple, bhutter .
£ be srnle Sypagiad outy plaging 508fg qfffbe easrarspke inadlehag mixer

Modepﬁ5(§@lli 0%@’9&11%%‘1Frﬁ’igd cfrfo)éla% ltion@vb $2 Q With Ruft QY blade i o in th the Hobart

conposi tion exanpl es are present
mixer [Therstis added tShebpmweighn(42i granam)t dfdine Boithin do tesiakt ovey rae)nef(l)

mimu G S, The Finrda iRy ot sho g o) isn. sthe
lecithiniddbfed chig: 1§ CRRAMAGA ah MEA| gaEt TRRersEPMMIL BB20, kda fine owder

carrying out_the foll owng exanple, the fol I'ow ng test

During thegsimdmedhoBi A grigder: is couled Wh itan Water | Fha teputing Goeld gramd
16“*@#%%??%5%4"3}0,%%9{%%611 %gt? tté‘P’Ith\ABt tability is the

apse e powder. The
appacaidasce veith iiea ekt i)ﬁ)"cedltre, the $deithincdodtd $ocoalfiHlieftequired 2 to

2.5 minutes for total wetting. By comparison, the same cocoa cake, in the absence of the

lecithin coating exhibited no wettability.
Example 2
In this example, a hydrophilic powder, whole milk powder, BBA Lactalis Industry,
26% fat content is coated with a membrane separated lecithin having a ratio of alkali metals

to alkaline earth metals of about 2.4, and containing about 58 to 72% soybean oil.
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WO 2005/ 016005 PCT/ US2003/ 023308 6 gl ass beaker, a
plastic plate (0.12m x 0. 12m), and a cylinder havi ng

wa 20isanewer of 0.075 in and a hei ght of 0.065PCWUSkMW3/023308
carrying out the wettability test, the foll ow ng

prbcseying dus th¢§ﬁ‘dces£ 250 ot whbD®) ka %waéwyﬁl ?Iacécﬁm\f@b ardModel

i_medi ately cl ose owder is

Stfeas]héﬁ & ag‘&] FPPA% Hlydizer (Ehe nawger isriy ﬂléﬁ‘iféﬂth drfet a(lBQalrF&v@pacny put
on po%@c%n"éSﬁ eﬂi 0. §I\x}(e§§-q g"?f l?l& le%ﬁt}aﬂxs ﬁ{ﬁlﬁg (?W{hethg E)ﬁr%s%ﬁ'tlc pump on

dt'e on
posithyadk end smaybdrmito tliaeﬂmdlkedpiﬁwdeﬁ withepspedyindwozpledhdimiziad ))ressure

B D S SRS, WL SuLhS Gl er SIS Sprcad

ﬂuldl%gdf‘&)on@'(@rrhmatetln‘E‘r , (7) After one mnute, pull the
plate away fromthe cylinder, and the powder falls

i ntle whele watkgrowdesyoabeat withD386 teithiniisestet dprseettablizy and it is
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bulk density decrease from 0.41 to only 0.39 g/ml.

Example 4

Five hundred (500) grams cocoa with 10-12% fat and average particle size 20-30
microns was injected in a high velocity air stream into a fluid bed coating chamber (Fluid ATR
Magnaflo Model 2). The fluidized powder was sprayed with 100g.of 15% aqueous
dispersion of lecithin having 28% oil and a ratio of alkali metals to alkaline earthmetals of 2.4
with the following process conditions:

Inlet-outlet temperatures of 50C/30C, spray air pressure of 8 psi, airflow 8-10 of
SCFM, and spray rate of 15g/min. The control cocoa powder with no coating required more
than 200 seconds to disperse in water measured by the procedure described, while the

lecithin-coated cocoa sample took only 24 seconds for complete dispersion.
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2 In this exanple, a hydrophilic powder, whole mlk
woawdaneo0BBA Lactalis Industry, 26% fat conteRCTiUS2003/023308

coated with a nmenbrane sepasated |lecithin having a
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about 2.4, and containing about 58 to 72% soybean oil.
produggs deeariyed 15 usinpentiappe nmror sitabde and Jispegsible fhanghe pitreated
powd&ﬂe process, 250 g of whole m |k powder is placed into

a GEA Mobdel Strea 1 Aeromatic Fielder Fluidizer. The

pakdaiiventioh has sher @dsonibed withlrefereate to wrfous s ifict andilkistrative

on position 6.5)._Then, 0.5 ight % of the lecithin
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inventiohl et air is 30-40C. After the addition of the

l ecithin, the powder is still fluidized for one (1)

m nute. The whole m |k powder coated with 0.5%

lecithinis tested for wettability, and it is found

that a period of four (4) to six (6) mnutes is

required for total wetting. By conparison, in the

absence of the lecithin, the ml|k powder exhibits no

wettability. 10 Exanple 3 Three hundred (300) grans of

a soy protein isolate powder having an average

particle size of 50 microns was injected in a high

velocity air streaminto a fluid bed coating chanber.

The fluidi zed powder was sprayed with 40 g of a 15%

aqueous di spersion of soybean lecithin having 2% oil

and having a ratio of alkali nmetals to al kaline

earthnetals of 2.5, at a spray rate 15 of 14 g/ m nute

wWth inlet/outlet tenperatures at 55/25C, air flow of

8-10 SCFM and spray air pressure set at 10 psi. After

coating, the lecithin coated soy protein isolate

powder was transferred into a container. Three (3)

grans of the product was added to 150g cold water and

gently stirred by hand with frequently reversing of

the direction, noting down the tinme taken for

conpl ete di spersion of the powder. The contro

uncoated sanple required nore 20 than 240 seconds to

di sperse, in water neasured by the procedure

descri bed, while the Ilecithin coated product

di spersed conpletely in seven (7) seconds. The powder

flow properties were not severely degraded as shown

by the absence of bridging or caking and bulk density

decrease from0.41 to only 0.39 g/m . Exanple 4
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9. The process according to Claim 6 wherein the lecithin is used in the form of

an oil composition comprising lecithin in an amount of greater than 0 to about 100% by
weight.

10.  The process according to Claim 6 wherein the amount of coating applied to
the powder is an amount sufficient to coat the powder.

11. A product produced in accordance with Claim 1.

12. A product produced in accordance with Claim 6.

13. A process for improving the wettability and dispersibility of a powder
comprising applying to the powder a coating comprising a membrane separated lecithin

having a ratio of alkali metals to alkaline earthmetals ranging from greater than 0 to about 10.



wei ght. 5. The process according to Claim1l wherein
the anobunt of coating applied to the powder is an
warnrmsie®sf fi ci ent to coat the powder. 15 6. ArPpTase®s/ 023308

for treating a powder conpriosing applying to the

14. poAviedcess fopRiproding CRNWEDIING afd URPEkMIIRY BAY hBFdE dodiprRing
of alkali netals to alkaline earthnmetals in nonoval en

applyghg todhg RPRART 3 @ating eamprisingmisrithinhaving awalin ofialikali metals to

W c ' to Caim6 wherein

a]kalﬁgg rat ?tglsg?n%%gpﬁ%%gﬁgé? %Jog* g'gl ine earthnetals
ranges fromabout 1.8 to about 2.8. 20 8. The process
according to Claim6 wherein the lecithin is used in
the formof a water conposition conprising |lecithin
in an anount of greater than O to about 30% by
wei ght. 9. The process according to Caim6 wherein
the lecithin is used in the formof an oi
conmposition conprising lecithin in an anmount of
greater than 0 to about 100% by 25 wei ght. 10. The
process according to Caim6 wherein the anmount of
coating applied to the powder is an anount sufficient
to coat the powder. 11. A product produced in
accordance with Caim11. 12. A product produced in
accordance with Claim6. 30 13. A process for
i mproving the wettability and dispersibility of a
powder conprising applying to the powder a coating
conprising a nmenbrane separated lecithin having a
ratio of alkali netals to al kaline earthnetal s ranging
fromgreater than 0 to about 10. WD 2005/ 016005
PCT/ US2003/ 023308 10 14. A process for inproving the
wettability and dispersibility of a powder conprising
applying to the powder a coating conprising a lecithin
having a ratio of alkali netals to alkaline
earthnetal s ranging fromabout 1.6 to about 3.0.



