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The composition is prepared by mixing feeds should approach the amounts supplied
the ingredients together. by human milk.
Breast feeding of all infants for at least In addition, specific difficuldes with fat mix- 80
six months offers the best nutriion and tures used in infant feeds have been pointed
35 greatest resistance to disease. Unfortunately, out. Widdowson (Lancet, November 27, 1965,
only about 10%, of infants in the United 1099:1965) found that the far in an arti-
States are breast-fed at one month of age. ficial feed with approximately the same fatty
The reasons for the superiority of breast- acid composition as breast milk far was not 85
feeding have not been elucidated. However, well absorbed in young infants. Of greater
40 the view that “ humanised ” infant feeds, i.e. importance was the finding that the lowered
feeds similar to human milk in chemical com- fat absorption resulted in low and in some
position, supply the best nutrition for arti- infants negative absorption of calcium. The
ficially-fed infants is well established. Over low absorption results from binding of cal- 90
80% of all artficially-fed infants in the cium by unabsorbed fatty acids, particularly
45 United States during 1969 were fed “ human- palmitic and stearic acids, forming highly in-

ised ” infant feeds.
Improvement in “ humanised * infant feeds
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soluble soaps.
Another variety of fat compositions used in
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of animal and vege- 1. Paimitic acid oils merc1a! animal fats (butter, lard, murton tal-
palm oil low) are not used because of pn'ce (butter),

55 II.  Lauric acid oils religious prejudice (lard) and relative unavail- 70
coconut ability (mutton tallow). The other available
babassu seed oils are not considered suitable for vari-

III. Animal fats ous reasons: linseed because of containing
oleo oil (beef far) . over 50%, linolenic acid; olive oil because of

60 IV. Seed oils uneconomic price, safflower because it con- 75
corn tains over 70°%, linoleic acid; sesame seed oil
peanut because of the presence of phenolic com-
soybean pounds and sunflower oil because of unavail-

cottonseed oil ability.
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Each fatty acid is identified by the 20 their fatty acid conposition are
shown in 1length of the carbon chain and nunber of Table Il. Inspection of
the table shows that unsaturated positions, e.g., lauric acid con- 5 none
of these commercially prepared feeds has tains 12 carbon atons and is
fully saturated. achieved the purposes of this invention. Wth It is
possible to estinmate the.proportion of every conposition where the
absorption of fat fat absorption based on the sum of palmtic 25 is
high, the linoleic acid content or lauric and stearic acids in the fat

m xtures. A high acid content is above the human m |k range. absorption is
expected for m xtures contain-
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25 essentially of from25% to 35% of oleic oil; ratio of oleic to

steari'c acid. Al so unexpected from 30% up to 40% of oleo oil; prefer-
was the finding that infants fed m xture J ably from 10% to 20% of seed
oil, e.g., gained nore weight. 55 soybean oil;
from 20% to 30% of coconut 6
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1. An edibl-e-fat-conposition conprising, 16. An aqueous food product.
particularly by weight, from 15% to 45% of oleic oil; adapted for

infant nutrition conprising an from10% to 45% of oleo oil; fromO0% to
aqueous suspension containing in each 100 m. 25% of a seed oil conprising
one or more from1.00 to 6.00 gm of the edible fat corn- 75 15 of the
fol |l owi ng: soybBan oil, corn oil, pea- pod#d¥n of any one of dains | td
13; fromnut oil, $ v fat c&%ﬁ@u&&'of adinGal t Qs lactbse Uil Grave- 225G a
protein source; aaaﬁiﬁ#gi%m 6 their fsa@Middd)/high aB5% oh?ec?u}i:&wssmhd of&fﬁd/xsﬁ%gnbuoggﬁotm
15 gm of a sugarsorpﬂmbam‘s Lbemﬁhal sﬁcdt fororalci@o ategncpfrioraell irgpagueous infafitfeedAothood

product partic | Apserpti ¢, for incor- positions comprising the edible fat composi-
for_ i nf an t nu t_ ra Fggcgm ﬁfﬁ Eamcularly @n,%gi sugar, wat and a &ﬁlﬁn Sigb r@§
clained in d ai mB aﬂy,Sﬁtﬁpﬁﬁﬂ’hxﬁrfeeﬁml Balcag | An @@Rbu coa g ivBRR Q00 35

t he anount of ol @pwsd o |th sdible dan S@Hpsition3hegeimy mmlofrom Hé>06ch6lw@nf avf the edible fat
conmposi tion of t@reggﬁy pprotein source annd a4’ composition; from 106 fa pro-
al use tem sourc and fro; Lém 0! a suga.r

dans 1to 1310 Q?f@r Erse Ze :mdii /grotg source 1s e
protein source; Bi"tdmﬂttkﬁd&tas?haed@l‘ﬂbed U Bt t naup&damumfanof mﬁxh@hC sﬁhbﬂmdaﬂy
about 25% suga|No 2,320,439, , pthm' protem sources  approximating to human milk in compositiéh

f ood product ére ’éﬁ‘i‘ 0STRATISHE A% agyesyy ensiqn spRai
one of d ai m;81§4 gqv q osegaémyevet?dcﬁble SI}EPs f;atf: m%ﬁl % Ofo-{]hsyéﬁﬁeﬁi n
t he anount sour G\BultiSmﬂhcﬁCﬂfeO SWiys ami/fm?yncandxb%ﬁ destibeat aﬁﬂueosognh df 4 PrioOMYS
30% to 40% by vwinegpist . calciym,| [phosphorys, @otaysiumi t iteimn seusceg Ipeefembly frmnctlestrmwi sed

19. A food pr%ué?d“’&% Ghfogi E&&?agf‘ “gna%r{'gg_:n i) Ws%dfﬁﬂgl‘ﬁhy ﬁrgfﬁg‘l%é‘&‘;‘gll

>80

i s about 33% CEQLd i NGsrSUireths Uduld V&:250 B 7100
| actose. 6. A commo&nhldnrbmmbammdd |nﬂmﬁma1 Oy, 20. A food product 50
particularly ada whher &dllawing) cexerpples  gpavide f rgpre-

infant nutritign E m& r &SEHYe sRPodpent oL FFBH™ 10%
to 20% SUSpG%SH&EI%%%@%@E?%&& ﬁ’g%:@ . about 3FExANpreight.

3.6 gm of the egrdvide 2haltcalgthivpomidt provideoi ea@lb 7.Cofn gl éditden faadblead atenpxed- | N
Caim 6, d ai modml, giseutf iafﬂalgﬁﬂ 158 ofr proei Mided 5reet, &t Al &V folloing; | | B
sovbean oil. el ectrodi al ysed whey BaLEBavn-fat mlk; and 8. A

conposi tion aicl ai med |n£any one abput D2 gnE of Ifact ose, sam foqd J
product of Craimne 6 et o s—F 8 sh—e ot

about 0. 25 gmql?t‘b%‘l 40 pre7§ent #n an4%1rmun't5 fr off 10%43to Ao, by® rnI30

100 wei ght angy&@Hpri ses sgybeasy oi | j@nd cgttonsg 34 Anloaque@ys foed 17
product adapted for seed oil. human

i nfant nutri t iSeypeanQihpr i silﬁg ’he 9— A composi td on as cl ai’fmed n any—one 24
edi bl e fat CO?&%%LEI on of any ope of ,( ai of Jaims_1 to 5, whereinsthe _
seed oil is 3; an electrodlalysed ey protein 45 Tpresent in an
anount from 1@tods@d@8% by sowce; -a sugar; apd watiger. 7 —_ - —_
105 weight and.is corn oi | _and cottonseed Qqil. 22. _An aqueous_food
product adapt 8P 0.  A%onpo¥i ti om as CPaime¥ in dhy o hufhn  iAfant3!
nutrition comakasiong: the of the ppgceding claims, \yhereyn the cocanut —

edi bl e fat conposition of any one of Cains oil and/ or babassu oil is
present in anSanbWikie | tol!13; = sugar; amon-fdt nilk protein 50 from 20%
to 30% by werght. source and wat er .
110 11. A conpositjgn as m_1, Vitam@B, @Yﬂmmeproduct
substantially as dggl} x?eﬁ? g%?ﬁl]‘}lmal‘lhgm% sirg " & ocaD% t o™mg5ef042 25
12
bef ore descri kyad i ré Jepfo 1. balamin) meg. 0.11
Niacinamide mg. 0.53
Far Composition 3.6 g Folic Acid meg. 3.2
Lactose 7.2 g.  Calcium mg. 42
Protein (from electro- Phosphorus mg. 33 80
dialysed Whey and Sodium mg. 15
65 _ Non-Fat Milk) 1.5 g  Potassium mg, 55
Vitamin A U.S.P. units 264 Chloride mg. 41
VitaminD U.S.P. units 42.0 Magnesium mg. 6.0
Vitamin E  LU. 0.64 Iron mg. 0.85 85
Vitamin B, (Thiamine HCI) mg. 0.071 Copper mg. 0.04
70 Pantothenic Acid mg. 0.21 Zinc mg. 032
Vitamin B, (Riboflavin) mg. 0.11  Iodine mcg. 6.9

Vitamin C (Ascorbic Acid) mg. 5.3 Water g.s.ad 100.0ml
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of olei.c oil; from30% to 40% of oleo oil; Il. from1l0% to 20% of
soybean oil; and from G R PORTER, 55 20% to 30% of
coconut oil. Chartered Patent Agent, 12. A
conposition as clainmed in daimll, John_Weth & Brother Limted,
consi sting essentially of about 25% ol eic lgft335 Hunt er conbe Lane 8

Sout h, about 33% of Tad @@ stiths vRROU «rd 20edMed SRYDERN An edible far conl R AWsubstand- 60
l\/bu&lenhead oi | ; ahd faboupostibhoandfthe oemitidg @i | .ally as hereinbefore described in Example I.
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Exanmple |. oil; from 10%, to 35% of coconut oil
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An aqueous food prodi th gP}'“cul t ,30¥ pesnpt EBims k & 43;08bo %tlblgﬁ c
oi | ; adapted for gy ogﬁm’éﬁﬁﬁﬁ%}% @E], % PO 19955 1 B¢ A9 ot BB &
oil; fromO0% t25 baqu@,@us suspen5| on contal ni ng 18N Lasd 3R0ucklas JdBUed of 2@y 85
seed oil conpri si n 4. 0Aecopposition @s chained ik B9 oo BrOY gaimsfl4 th@7 edierbh said atotein
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one of Clains | 8§33 fﬁ "g@ C?Eg? ;gi Ko d, ek $ROCL SOLLARP GOl on

1.0 to 2.5 gm 3of wﬂmﬁh&ﬁeﬁbﬁbuﬁt@ﬂo&&oﬂ@@ﬂa traam 0|ol= Clith®my 10%¢ @heraiflo @ sugar is
coconut oil and/ orby v@lgbtto 15 - gm of a sugar. Iagkssu oil; and from 0% to

2% of soy 17,6 AR SBECS] bdﬂéfl;};‘lg 653& a@n og | %gégtf@& g;e%tcm Reicularly adapted
3 805sAflsion, cotr d%d CRREAE oot ol Fartae

for infant nutrit '19&&%&%%
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conposition of to 4 gr tis S°Vb°an oil Coomodialised whey & 0 i
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protei n sour ce;40ampeksaabailin znoﬁngmm ese) gy t ke amount of L 100
about 25% sugar weiphy anbyommsghpybean oil and cotton- 21. An aqueous food product g@apﬂ_@_forA
food product as cFf osr”;"&"(ﬁ‘@ igfant o |ngy FORPEHE  orfee

€ fa any one o

one of Cains 14 topc 8 ﬁ?%w,%ﬂzﬂ’dﬁr'@gdélﬁ I o airmis

an electrodialysed whey protein

90

present imr an amount from 10% to 25% by source; a sugar; and water. 105
weight and is com oil and cottonseed oil. 22. An aqueous food product adapted for
. 10. A composition as claimed in any one human infant nutrition comprising: the
of the preceding claxms, wherein the coconut edible fat composition of any one of Claims
oil and/or babassu oil is present in an amount 1 to 13; a sugar; a non-fat milk protein
50 from 20% to 30% by weight. source; and water. 110
11. A composition as claimed in Claim 1, 23. A food product substantially as herein-
consisting essentally of from 25% to 35%, before described with reference to Example
of oleic oil; from 30%, to 40% of oleo oil; IL
from 10%, to 20%, of soybean oil; and from G. R. PORTER,
55 20°%, to 303, of coconur oil. Chartered Patent Agent,

12. A composition as claimed in Claim 11,
consisting essentially of about 253 oleic oil;
about 339, of oleo oil; abour 15%/, of soybean
oil; and about 273, of coconut oil.

John Wyeth & Brother Limited,
Huntercombe Lane South,
Taplow, Maidenhead,
Berkshire.

Print.ed for Her Majesty’s Stationery Office by the Courler Press, Leamingion Spa, 1974.
Published by the Patent Office, 25 Southampton Buildings, London, WC2A 1AY, from
which copies may be obtained.
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weight and compnses soybean 011 and cotron- 21. An aqueous food product adapted for
seed oil. human infant nutrition comprising: the

9. A composition as claimed in any one
of Claims 1 to 5, wherein the seed oil is
present in an amount from 109 to 25%, by
weight and is corn oil and cottonseed oil.

10. A composition as claimed in any one
of the preceding claims, wherein the coconut
oil and/or babassu oil is present in an amount
from 20%, to 30% by weight.

11. A composition as claimed in Claim 1,
consisting essentially of from 259, to 359,
of oleic oil; from 30% to 40°%, of oleo oil;
from 10%, to 20%, of soybean oil; and from
20%, to 30%, of coconut oil.

12. A composition as claimed in Claim 11,
consisting essentially of about 259, oleic oil;
about 339, of oleo oil; about 15, of soybean
oil; and about 27%, of cocomut oil.
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edible fat composition of any one of Claims
1 to 13; an electrodialysed whey protein
source; a sugar; and water.

22. An aqueous food product adapted for
human infant nutrition comprising: the
edible fat composition of any one of Claims
1 to 13; a sugar; a non-fat milk protein
source; and water,

23. A food product substantially as herein-
before described with reference to Example

II.
G. R. PORTER,
Chartered Patent Agent,
John Wyeth & Brother Limited,
Huntercombe Lane South,
Taplow, Maidenhead,
Berkshire.
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