- 1 - "PROCESS FOR PRODUCI NG ENCAPSULATED FOCDSTUFF" The present inventio
relates to a process for producing a Chl.orell a-containing f oodsKiflo O é?
Chlorella is a genus of single cell algae which 5 growin fresh water. v
The cells contain protein in a |arge anmount and can be used to pronote the -
growm h of animals or mcroorganisns, to flavour fooods and to renove foreigp
odour fromfoods. A hot water extract Qf Chlorella algae has a w de range

of applications, because i.t has such'gﬁoﬁkh 10 ,pronoting and flavouring

e ey o wEftchs s Hds WRd A AL LG AP TBLBELBahoae have been

devel oped. TypiTal of tnenrare products n rendr ng a oty powder of

Gl orel | a al gae witeapgackht RAVAREiBRlMbdedd dhe atichddipsg tabl ety
g tract ‘bf - -

noodl es and 15 processed mari ne products contalning a hot water ex

Chl orel | prddideinges €R18rEha¥0LbhRE iRAMORRBastRE A qual ity inproving
agent during production thereof; and health food products nade by

i ncorporating a drghperdilaohishat geauer ofxiginglledicedl &Rjde wi@e i nto
vegetabl e edible fatty oils 20 ang encapsul ating the resulting materi al

i nto & gaerew nirafisesk. whherany Thas egl lisowentaink prwteGh direld algwrgeuct s
can be difficult to produce and suffer the di sadvantage that the effective
i ngr edi eA®OWIt Ghndreahabal ysedate promeiendbes gnowbh aff dmimhls erstabl e
manner. Wien naki ng a health food product using Chlorella algae in

conbi nat iRAFTRIFIILhERS nelPc LAaVovTraforss ﬁ@@e%QﬂnﬁmQ%eiﬁ?#?&ﬂﬂt@@@u¥o

from foods. A hot water extract of Chlorella algae has a

wide range of applications, because it has such growth

10 promoting and flavouring effects and is liquid. €f

various products'utilizing Chlorella algae have

been developed. Typical.of them are products made by _
blending a dry powder of Chlorella algaé with a garlic
powder and 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
impfoving agént during production thereof; and health food
products made by incorporating a dry powder or hot water

extract of Chlorella algée into vegetable edible fatty oils

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 makihg a
health food product using Chlorella algae in combination

with other medicinal starting materials, it is important to



-2- stably and effectively retain the medicinal ingrediénts®of !ndi'vidual
starfing materials. ‘The'invention seeks to provide a process for producing
a foodstuff or health product using Chlorella 5 algae in which the
effegtive ingredients of Chlorella al gae and other nedicinal starting
materials are stably retained. Accordingly, the invention provides a
process for producing a ChIoreIIa-contaLn%ng foodstuff which conprises: (A)
preparing a dry powder. by adding a concentrated 10 exudate of hot water
extract of I : y fs ; ngal
Cat i'rs{'r and %ﬁe@%‘iv@l&ogﬁ%ﬁgﬁ‘%ﬁ% Hl‘rl@i?na(i 6%&%1% dfing

extract to a clathiration material,” bl endi ng an yi ng; honobgeneousl y

ni xi hg the dinaRaeal’ seartite mAteMidls? Sl urry obtained by grinding, as
toni c nedicinal 15 vegetable, at |east one of garlic, genseng, aloe, une

(Japanese spicot), Thel dkvientionb selekisheof piovider adprecessaféradl ay and
Chlorella algae in the presence of vitamin E oil, and an edible fatty oi
to provi de aproducingpanfoodstuff 2 health productnuxing dhluordlia

oi | -suspensi on to provide a soft capsul ed foodstuff. The process of the
present i Svealigae iin sddah chef gfifedtdivey ingredientsc oft fhiioneldid algas
i ngredients of Chlorella algae, fungi and tonic nedicinal vegetables 25

stably retai hod other medicinalhatarting materialse ane@tably,yetained.

Accordingly, the invention provides a process for producing

a Chlorella-containing foodstuff which comprises:
(A) preparing a dry powder by adding a concentrated
10 exudate of hot water extract of Chlorella algae and a
concentrated exudate of a hdt water fungal extract to a
clathration material, blending and drying;'
(B) homogeneously mixing the dry powder from step
(A) with a slurry obtained by grinding, as tonic medicinal
15 vegetable, at least one of garlic, genseng, aloe, ume
(Japanese spicot), prickly shrub of the family Aradiaceae
and adlay and Chlorellé algae in the presence of vitamin E
0il, and an edible fatty oil to provide an oil-suspénSion;
N and |
20 (c) encapsulating thé oil-suspension to provide a
soft capsuled foodstuff.
The process of the present inventién is capable of
. producing a product containing effective ingredients of
Chlorella algae, fungi ﬁnd tonic medicinal vegetables
25 stably retained and preserved thgrein. Further, the
product has a



-3- peculiar property in that the soft capsul e cannot?be-Swelll ed, even id

.it cantains an exudate of a tonic nedicinal vegetable having a relatively.
| arge content of npisture, because it contains a |arge anount of an edible
fatty oil 5 'having a chol esterol reducing effect and each of the _
I ngredi ents i s honogeneously dispersed. The Chlorella-containing fatty oi I

f oodst uff produced in accordance with the”invention can be eaten by itself
as a heal th S0qdh ; S V, LN I f f oods or
as a cooki nJ[ mat e%%l%%#lyﬁ?o%%'&gaﬁ%te %?é%us'gdg e%t_cg%rp! ng or as
an emer genCygye 16y, eVEr if 1€ E6RchiNs PRRl@RhBaté o NE €6REENMea ¥ ERAL ON,
an edible fatty oil is suitably used in a relatively |arge amount with

respect to mgmmaangta NBe &t £Vé By S1aPg@ttontént concasiseued, exudat e
of a hot water extract of |l orell a al gae, the concentrated exudate of a

hot water edecmisefit urgnta@instdclsrge ranoint oof cancedibbel fatyyt eble, so
that the soft capsule is not subjected to a change, such 20 as swelling or

di ssol ut i%n aving sa .cholesterol i redbeing heffectirandgeachepfatBe which

m ght cause the capsule to break. In this way also the product can be nade

sui tabl e foringredientekisdhomogenecusly sdispersedying. The hot. water

extract of the Chlorella algae may 25 suitably be produced bg subj ecting an

produced in accordance with'the invention can be eaten by
itself as a health food, of can be used as a flavouring
10 element for foods or as a cooking méierial for oily foods g;j
It cah be utilised when camping or as an emefgency ration-
since it is readily portable.
In ﬁhe ptesent ihvention, én edible fatty oil is
suitably used in a'relatively large amount with respect to
15 the other starting ﬁaterials; namely the concentrated
exudate of a hot water extract of'éhlbrella_algae, the
concentrated e#udate of a hot water extract of fungi and the
slurry of tonic medicinal Vegetéble,
so that the soft capéule is not subjected to a change, such
20 as swelling or dissolution by moisture present in the other
| starting ﬁaﬁerialé, which might causé the capsule to break.
In this way also the product can be'madé.suitable for use in
cooking and farticularly in.frying.
The hot wétex extract of the Chlorella algae may
25 suitably be prbducéd by.sﬁbjecting an agueous suspension of
fresh Chlorella algae from an aerobic mass cultivation under

light to a heat treatment at a temperature'df 80 to 100°C,
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fresh Chlorella algae froman aerobic nmass cultivation vhder? |idht-to &+
heat ‘treatnent at a tenperature of.80 to [err], -4- say for 15 to 20

m nutes, followed by fractionation of the algae. Typical of the Chlorella
al gag are single cell algae growing in fresh water such as Chlorella
pyrenoi dosa, Chlorella vulgaris, Chlorella #ltipsoidea and Senedesnus.

5
The hot water extract of Chlorell|a al gae_contai ns effectL e g llysacchayi des
such as N1, 333 kSR dRdtac?Qi RIRRERGanfopt Pued bY\EFC gﬂﬁ ﬁagnmﬁgegﬁe

o Gne pourer | PLERE areERBISROLPE BhP FhigEepbpcaThar SEkIEIBAAE 81T Tgae
| dag b A |
say for about SHevhBlr 1hr et akef hHER 28 cRAGFERER SpYFEnB a0 o1 Tl L
hot wat er fungeﬁ%ggéifst .a€§52033io¥@iﬁg exiipsbia afuﬂgusegadxsmd&y

fungi or fungus y powder ™ rexanple, use nmay be nade of a hot
vat er - ext r agt fﬁadﬂsedwaefd§§e9a&et6f ER16YETYA ROguePEBHER1hE affervive

four times nore than such powder and subjecting the m xture to a prol onged

heat treatnentpan¥aa&enneiabureueﬁ 48 f01] esr glupanf ahabagifidc rhamnin.
hours. The word "fungi or fungus" 20 refers, tor exanple, to a polypore,

kawar at ake, shAlteknatidedihethedhbtewatepr extractheft Chloreddacalgee may
vegetable is selected fromgarlic, ginseng, aloe, unme (Japanese spicot),
prickly shrub be produced by adding water to Chlorella algae powder in an
amount about four times more than such powder, and
\_ 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 water fuhgal extract may be a hot water
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 mushroomns.

The tonic ﬁedicinéi-vegeﬁéblé 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



of the famly Aradi aceae, and adl ay. The tonic nedicinal 25 vegetable may
be used in the formof the vegetable itself, an exudate or.-dry powder. The
-5- word "exudate" refers to | eached liquids resulting fromleaching of a .
toni c nedicinal vegetable by a usual nethod and slurry-1like exudates
resulting fromgrinding in a colloid mld,sand the word "dry powder"” ref er's
to a powder 5 resulting froma pretreatnent of a vegetable, followed by
hot air dryi word mexdatie tefers taledchied) liguidpaerulting gy from
drying an exudate. Each of the hot water extracts of the Chlorella al gae
and fungi cadeachimde @dhdetidniac medtbicinal vegetabld by lairusuadl kmethod
concentrated exudate in a concentrator, and the exudates can then be

bl ended i n aapdesdarrynldke siudates resulting (fzon grindingsitnra sed
condition, together with a clathration material, preferably a cyclodextrin,
to forma cl smrlaié miérid and the Hend Wy Powderhwreers &9 &mewder 15

The toni c _nedi ci etable is used in the form of slurr Ilke exudate
resul ting>f rG'tﬂstﬁl]w %@W@&%ﬁﬂr@%ﬁﬂf%l% & | Ve9R hite of

\c/): It?m;/\ﬂegt Olgk'f’ 20 Ed'&gﬁg&'g ?r\(,\ﬁhﬁlzceh%gﬁ? ?Lfﬁd | ”Clé’ryj,,?ea”“t aOI Idwgesarre
' resulting from drying an exudate.
Each of the hot water extracts of the Chlorella
algae and fungi can be independently concentrated into a
10 slurry-like concentrated exudate in a concentrator, and the <
exudates can then be blended in a blender, preferably under
a humidified and depressurised cbndition, together with a
clathration'materiél, preferably a cyclodextrin, to form a

clathrate blend. The blend is dried to provide a dry powder,

15
The tonic medicinal vegetable is used in the
3form of a slurry-like exudate resulting from grinding a
vegetable and Chlorella algae in the presence of vitamin E
oil.
20 . R o/

Edible oils which may be used include peanut oil,
sesame 0il, wheat germ bil,-rapeseed oil, soybeﬁn oil,
coconut oil, safflower oil, beeswax, and other edible fatty
oils. These oils may be used singly or as mixtures of two

~or more of them. When mixtures of the edible oils.are used
it is preferred that they are used in the form of an oil

emulsified material produced by heating a mixture of edible

-
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coconut oil, safflower oil, beeswax; and other edible fatty otls. 'thesé ¢ .
oils may*be used singly or as mixtures of two or nore of them Wen

m xtures of the edible oils are used it is preferred that they are used in
the formof an oil enulsified material produced by heating a m xture of

edi bl e -6- oils, optionally adding a hegted and di ssol ved soybean
| ecithin thereto, and stirring and m xing the m xture by a honom xer and
cooling it to roomtenperature.. 5 To mix the effective ingredient

containing materials of Chlorella algae, fungi and tonic nedicinal

veget abl es h&dd§eneptdiopadilah addingdiah heated and dissied ved, so¥ke&M of t he
clathrate blend, the slurry of the tani ¢ nedicjnal ,veg %gple and the edible
fatty oil nmapeGdthdn Fhesedos and, sHirring and Mmixdng ﬁ" mixhure gy a
sequence in i ch.the ind vidual_ st, rtin% materials gre mxed is not

particul ar | y CRTIEEE EPUNG HE HU P)?“\tl TPSEAMETy material

e g . Y o i _ |
W gae 19 omogeneous! § i b WErASRIYE Hrel i SRR 00 0 e
of a vitam ”mﬁt@ﬂig‘i%d df'thald¥e 19y AYHE" RindiNard HdHiH %}éﬁi@ﬁ%dls

honpbgeneously m Xxed with the resulting suspension in the oil. Concurrent
honpgeneous Rieget@atlles Hontydrtitusihahiith tHY ¥dit e Tttty Tie telaped.
20 Thus-obtained starting m xture is then passed through a proper

mesh strai nerpawdericgfistdsel ¢lathrietteblend, the slurry of the tonic
medicinal fegetable and the edible fatty oil may be
o 10 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 medicinal
vegetable and Chlorella algae is homogéneously mixed with
15 the edible fatty oil in the presence of a vitamin E oil and
then the dry powder of the clathrate blénd is homogeneously
mixed with the resulting suspension in the oil. Concurrent
homogeneous mixing of the various starting materials may
also be employed. ,
20 - Thus-obtained starting mixture is then passed
through a proper mesh strainer and degassed in a deaerator,
following which the resuiting mixture is encapsulated into a

soft capsule such as a soft gelatin capsule.

v It should be noted that the proportion of each

25 effective ingredient derived from Chlorella algae, fungi and
tonic medicinal vegetable relative to the edible fatty oil
is not particularly limited.

The present invention will now be described in more



following which the resulting mixture is encapsul ated into a sobt ‘capsul e »
such as a soft gelatin capsule. It shoul'd be noted that the proportion of.
each 25 effective ingredient derived fromChlorella al gae, fungi and
toni c nmedi ci nal vegetable relative to the edible fatty oil is not
particularly limted. The present invention will now be described in nDre‘
-7- detail by way of Exanples. Exanple 4 Mater 300 1 was m xed with a
powder of light 5 cultured Chlorella 30 kg, and the m xture was subjected
to an extraction of effective ingredients in a hot water extractor. Then,

the resultin act was _cqQncen ated about 20 tines in a concentrator to
provi de a QFgPﬁé kagagbﬁgé%gPQP Sexudate. 10 Separately, 40Q:1
of wat er wg§ 5% mnth 25 kg of dried kawaratake, and the resulting

m xture was' 8 ] fed to an extraction of effective ingredients in a hot

wat er extractor. Thﬁlagg.ubtolong s)é% E‘q&fgag,ictgnge l’w%% eXUdCitLiéh%O times in a v

concentrator to prov e a slurr concent
clat hrgt i oguTeheenanierehadesb’ kg, anak thead x24ded vl St &y rat ed

exudat €5, and whil e bei ng warned and depressurised, the resdlting m xture
was subj ecafideikeractiahhbf! egfelltdne dagreddentendsy a Hernwaiter bl end was
extractor. Then, thé.resulting extract was concentrated
about 20 times in a concéntrator to provide a slurry-like
concentrated exudate.
10 _ Separately, 400 1 of watef was mixed with 25 kg of \u/.
| dried kawaratake, and the resultiﬁg mixture was subjected to
an extraction of efféCtive ingrediehts in a hot water
‘extractor. The resultlng extract was concentrated about 20
times in a concentrator to provide a ' slurry-like
15 concentrated exudate.

A clathration material, cyclodextrin 9.5 kg, was

added to thesé concentrated exudates, and while being warmed
and depressurised, the resulting mixture was subjected to a

clathration blending in a blender. Then, the blend was &‘)
20 dried in a drier and then pulverised in a pulveriser to

provide 14 kg of a starting mixed-exudate material.

A mixture of 8.5 kg of a dry powder of ginseng, 8.5
kg of an exudate powder of cdcrless garlic, 15 kg of prickly
shrub of the family Aradiaceae and 90 kg of a photo-

26 synthesized Chlorella powder:was grouﬂd together with 15 kg
of a natural vitamin E cil in a collozd mill to prov1de 142

kg of a slurry-like starting exudate mater1a1



20 dried in a drier and then pulverised in a pulveriser td ptovidé 14%kg®of -
a starting m xed-exudate material. A mxture of 8 5 kg of a dry powder of

gi nseng, 8.5 kg of an exudate powder of odorless garlic, 15 kg of prickly
shrup of the fam |y Aradi aceae and 90 kg of a photo- 25 synthesized

Chl orel | a powder was ground together wthgald kg of a natural vitam n E oi
inacolloid mll to provide 142 kg of a Slurry-like starting exudate

mat eri al . The indiyidual starting materials produced intihe above nmanner

were added to 210 kg e;&qﬁthﬁﬂﬂ iShed N MAYRT 1R R WQﬁqn&FtﬁPe
%nn)c(ll Qaafﬁgk?e%f 3 Banet, alle ped (b 2l WL o ST emda B '
Then “the of EEAreip AL RS drhed BY S0 b Ko B, HeariE RS by

the oi [ 'suspértsi on was "‘degassed en e
with soft gehati | leqyse 1485 | 3 id s ted
roduct. 10 B E FHRER JEUAE B L HAN DR Ui Ry e s ©
cul tured 6hl grelgdaz fAQued ANd iR Rihd Web RS rig! i 8&hid twagtn extraction of

effective ingredients in a hot water extractor.” Then, the resulting extract

was concent r oadbgknedudlly 3t irr@P drd &nidT 4y Pricvided JOKGOM an oil
slurry-like starting concentrated exudate material. Separately, 400 | of

water was nm stdpardicth k@hen,drited cilll idwsprersibrnl Grdey dégdeset amlke, and
the reSUItIn%eaerator and then encapéulated with soft gelatin to provide
a Chlorella-containing fatty oil encapsulated product.
\~ 10 gxample 2
Water 300 1 was mixed with a powder of light
cultured Chlorella 30 kg, and the mixture was subjected to
an extraction of effective ingredients in a hot water
extractor. Then, the resulting extract was concentrated
15 apout 20 times in a concentrator to provide a slurry-like

starting concentrated exudate material.

Separately, 400 1 of water was mixed with 25 kg of
dried shiitake and 10 kg of kawaratake, and the resulting

mixture was subjected to an extraction of effective

20 ingredients in a hot water extractor. The resulting extract
was concentrated about 20 times in a concentrator to provide
a slurry-like starting concentrated exudate material.

A clathration material, cyclodextrin 10.5 kg, was

added to these concentrated exudates, and the resulting

25 mixture was subjected to a clathration blending in a blender
while being warmed and depressurised. Then, the blend was
dried in a drier and pulverised in a pulveriser to provide

16 kg of a starting mixed exudate material.



m xture was subjected to an extraction of effective 20 1 ngwedlehts 1n 3 hat.

wat er; extractor. The resulting extract was concentrated about 20 tinmes in _a
concentrator to provide a slurry-like starting concentrated exudate

material. A clathration material, cyclodextrin 10.5 kg, was added to these'

concentrat ed exudates, and the resultl 25 m xture was subjected to a ;
clathration blending in a bl ender whflggbelng war med and depressuri sed.
Then, the blend was dried in a drier and pulverised in a pulveriser to
provi de 16 kg of a starting m xed exudate material . -9- Further, a

_S‘gﬁé%i 8{1 oor) i o, CR R I mERtaed 6 P8 *ﬁfgééfﬁéta 2avaciefisdd
toget her wi “ﬁ%{’l ﬁ*‘iﬂ%ﬁ{"ﬂ?*%ﬁﬁe $idatE UPlgar 1167 SYs! #%%?ov. de
184.5 kg ofarm ékwaWelpMéfaéfIM1§%L@ﬁaeleﬁsekég%f Peckigi ¥h£’ Bl of

starting materials produced in the ove nmanner Wwere ‘honoge eous y m xed
with 184 kaend fanily MradDacesé | was Xgroendi 18tt28 Byl 18608 ‘EbQQtﬁéﬁ”' ng
material resulting fromheating and m xi ng of 28 kg of sesame oil, 28 kg of
purified peaith 28 |kg 16f kay mdturedl | viambn| Eaoill 18nkg eblioyhecmniieest hin
using a honom xer. Then, the m xture was degassed in a deaerator. 384.5 kg
of the 15 pravideilfjf & Ikguehenssbarvysltheaptarting exudatef materialn to

provide Chlorella-containing fatty.oil food product.
The individual starting materials produced in the

above manner were homogeneously mixed with 184 kg of a

10 viscous oil mixture, i.e. an oil-emulsified starting o/

material resulting from heating and mixing of 28 kg of
sesame 0il, 28 kg of purified peanut oil, 18 kg of safflower
oil and 18 kg of soybean lecithin using a homomixer. Then,
the mixture was degassed in a deaerator. 384.5 kg of the

15 resulting cil-suspension was encapsulated with soft gelatin
to provide Chlorella-containing fatty oil food product.
This application is divided out from Application No.
9020358.9 as are Applications Nos. 9309858.0 and 9309859.8.

20

25

-y



B

This application is divided out from Application No. 9020358—9—as—aTE“‘“\

Appl i-cat;i ons Nos. 9309858. 0 and 9309859.8. 20 25 -
process for producing a Chlorella-containing foodstuff lmmm mfA)
preparing a dry powder by adding a concentrated 5 exuda

extract of Chlorella algae and a concentrated exudate of a hot water fungal
extract to a clathration materi al, bIending and drying; (B) honpbgeneously
m xi ng the dry powder fromstep (A) with &%9furry obtai ned by grinding, as
toni c medicinal 10 vegetable, at |east gne_of garlic? genseng, aloe, une

(Japanese spicot), prickly shrub of thegﬁéﬁﬂﬁy Ar adi aceae and adl ay and
3 oo o | R Bt At Y
glslc;)fgfsggntsg al rﬁfyvﬂﬁf ern ‘Hﬁa cla hregtrg(rjld?r;fjgl al is aAcsrcloggasd rin.
Seriven Fromss ToQPAPRIEY By DRRICY Wil o adlediieid <
5 exudate of hot water extract of Chlorella algae and a
concentrated exudate of a hot water fungal extract to a
clathration material, blending and drying:
(B) homogeneously mixing the dry powder from step
U (A) with a slurry obtained by grinding, as tonic medicinal
10 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
15 (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.
3. A process according to claim 1 or 2 wherein the
20 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
depressurized condition.
25 5. A process according to any one of the preceding
claims wherein the edible fétty oil is at least one of

peanut oil, sesame o0il, wheat germ oi;, rapeseed oil,



4. A process according to any one of claims 1 to 3 Wherein the bl endi g
is carried out under a humdified and depressuri yAe-t-om . LA
process according to any one of the preceding clains wherein t ible .
fatty oil is at |east one of peanut oil, sesane m““\“ﬂﬁﬁt“ [ﬁeiﬁ :
rapeseed oil, - 11 - soybean oil, coconut o i S and
beeswax. 6. A process according to any one of the*prcecedi ng cl ai ns
wherein the edible fatty oil contains dlecithin. 7. A process according
toclaim1l substantiall¥ as 5 described_ in Exanple 1 or 2. An

8.
encapsul aBeY¥PLIR] Slds uty ddoc SaLELoweS @ddc ANG DBeeSUAXrcess as -

claimed | 2.any R”%r%%e%ﬁe a%i:%% %@ t%l %Ings one of the preceding v

claims wherein the edible fatty oil contains a lecithin.
7. A process according to claiﬁ 1 substantially as
5 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.




