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sol uti o#s i gallenssh T $he deaplor wasuddedql 883 O (RO0 pajiansdl of water and 178rL, [45 padlons] efecFdedsodivyer s
are neut r aydmdde soiution. Afer dhej sgdium bydraxide uge empletaby dispersed. A54k9d 1908 petmps) @f spw oat
washed andi§ grewd &2 (P MMURR eeshbsing warej added ta e serium fygroxide galiteny dhecapalysis of the

f1 ui d- bed Wrigestedpat hyfis was@s fol®¥Se dryi ng apparatus at 150* C. 15 The
washed/dried fibrous material is then around to a desired nmesh. A suitable
desi red®resh may vary from 100% [jadsstrg t hr pugheal 0, 17 nm [50 mesh] screen
to 98% passi ng through a 0,045 mph#eét@i00) nesh] 3%cfeen. The present
invention will be further apprecijaAsbd in |i¢gh65%f|the foll ow ng exanples.
20 EXAMPLE 1 Formation of Fi ber Thesrifobydratesi 1@0-l4‘léaEtion was conducted in a
pressurg reactor which had a volume of 2839 T 1750 25 gallons.] To the

reactor was gfllRecdS%3 sdaidddite HASAIRBS hostla ¥WABEIC RMB0IF Gorl ot B hBRIed@f @
50% sodi ungaRialédprésdare S0dbbIEtDAN/MAF (68 bsid]Nte St 2 WBOr AlgeRtioN; tHdQigseiidn ARBIWaR tedied

di sper sed, 104b4C kil the Gigéstdaiai il libed$ wira \bbllétbd ByNabisumOiRkIGH] Thi® pdvi€bd ZomaNat {ibdk
‘nmes m/si Z ewhidhl vas aniedleahddl by passififl hot [Watby Oved XHeCiRatS THislwasOtfien filld@d.awashadswith vadter,t he
.undi gesteediitorall apaisl bl sidedais 37ed ¢ QuEND gafbns] of a .1% solution of sodium hypochlorite bleach at

Mbi st ure 25°C. Afteil @ Herfod @f @ihours, the fibers we®4gdis eparated by filtration, routtfizeCay o pith pié.Bitoe s
80. 4% 35 T withe husiraghlorigaasids@%tk erdncamtdtianh dhe @ibans wern tivea coolledted by TiB@@nCvashed1 @0 C
for 2 hourepld wasrgriedbinafiidded driesait189 4t foionperipdef 36 minutes. Tho dried fibers) wep hep groed
psig]. Af tte017 SISO meghlier fidergest i on, t he didgest ion |iquor was cooled to 65 C
and t he*tli geJRRRMIPIAUH T 91.4% detpry e, withfryde At Fomsnt ¢ ThY frpquak qf BRNIOSAN; s
‘provi ded S &3 % qsh eqnient L46%, lignins 6%. -

EXAMPLE 2

s0 Water Absorption of White Oat Fiber

5 grams of white oat fiber obtained in Example 1 is soaked in 50 grams of distilled water filtered
through a 12,7 cm [5"] diameter no.4 [#4] Whatman filter paper using slight suction to pull off free water.
The filirate collected was accurately weighed. The difference in weight between 50 grams and the filtrate is

55 the water absorbed by 5 grams of the white oat fiber. The water absorption was calculated as 6.9 grams
water per gram of fiber.

Thus, by practicing the present invention using an alkaline digestion effective to remove substantially all
the lignin and all of the silica or spicules in the oat fiber, one can obtain a fiber which has a very high

5



whi th was then cl'eaned by passing hot water over the mat. This was then
filtered, washed with water, 40 fé“” égg?gagial n and slurried in 3785 1

[ 1, 000 gal lons] of a .1% sol ution um hypochlorite bleach at 25 C
After a period of 8 hours the fibers were again separated by filtration,
neutlal i ZREnt bR cBbnPivhibh & Witke fn SoldH hihi WEEOSHbrBdnt, Gowt i ditick 3ntént, tow in fignin
concerit r &britéhfJand Hiiein hbrediGiossabmertnen col l ected by filtration, washed with
col d wat er, Thdrgré@ss &f the fpteséntl invetlort tancdisoabe prladtidedCednbiuoasiypd &t mderﬁn‘odnh'ént. the

M nut es. alkélige digestich i icreludod/ie lathedtitepresgurizedhstranoor Gugbt typatdntrouwsasdtior. Ohe fatener .
45 5 Threvemdt gragdudie tesctd Tis 48ustadetelative b | pbic temperatufe, aressutedandf redmér langthttent
of 69. 2%proVide amefective digéstiprent osans is 12.5% ash content 1.46% lignins .6%
EXAMPLE 2 stHe figgriresidun issdpppritchentad catinuoes ightitteriwhere 1% digeaios ligdor igtrpmeved fem
fiber obth®i q3beber resipyes Wsileomthe betisie Kbay residuesis f@eﬂtﬁfﬂy washest ang idriede dhewasked and
filtered df'??rft?ﬁ [freydeposited pyihe helt infg; ableacking gpgaratug 1“ GAR &P Fefinuops erdrefesabiis

usi ng 41 i® tT“Sr‘P"Pﬁ""BuF ”"ﬂ‘F‘T‘”’f r“é’é‘g\ﬂ&? @f‘"‘”"? HI?P rerftaw&'eeesquwwe %%EE
accur at el® _?ﬂgég?ed Th(g di f enc

filer atg | Eldh%e use in ba m rf ulaq bgf%% % ]cauE s so

vat er a %a%ue n % Rgf%?i meLZg %or

by pragti er%ﬁ 5*%!% ea% 9(51>/° ‘6§ée9% vht &t el 6F n‘ Ve
to renvveasfeq &B%H&He A foduck This & Qaaap@a '..g R Bxaﬁwecu es in
the oat fiber, one canotalnafl er WhIC asavery

EP O 2835&&9;:&132 , dietary fiber content which is whi te [ n col or, hi ghly

wat er absorbanmt; lowin silica content, lowin lignin content, and high in
hem;cekb| Brsage content. The process of the present invention can also be
practiced continuously. In this enbodi nent, the al kaline digestion is
conduct ed i sporige atae Ongaie clsys tombirbgy fonr, Evatedr yeastga iipgral yeastt footl U the I feldeingr .
The r at e poporforspvenent through the reactor is adjusted relative to pH,
tenperature; pressure and reactor length to provide an effective digestion.
The fi%®er residue is depo$ited onto a JomiyepslQUF W& |fil ter where the

di gestion |iquor is renoved—remthe—ogt—Hber—fes+dud. VWile on the belt,
the fiber residue is repedtfdy washed fanddr i e H. 25he [washed and dri ed
fibers are deposited by t %"’B@It into bl %c %g;pctrat us which can be
continuous or preferably i o3 \ vat™ dhi ng, neutralization,
dryi ngd®and grinding steps m h t1he batch operation. The
dietary fibers of the present invention can be used in a variety of

di f f erent wesponge waremikddyand pilowed tndaninent fng 4 heurs Initial sperige teppriatycbures £0° C [68°F]
parti cul am;wammtm Wrajvas@dtt B3ich as bread. Because of its soft
‘texturg and'midguehfiad be ritgasiepts: t hese can be added to dough products in
amounts from1%to 50% or i5 nore and preferably about 15%to about 50%
based on flour weight vvitrout irrparti ng aa@rg«%tywesmk or off- taste to the-
finished product. This ca ﬁ f-orr-tfret ppT3 ctat ug\%r #i ght of the follow ng

~
g
P
(e

det ai | ed exanpl e. EXAMPLE 20 Bread pon s frade by conbi ni ng
fl our,owater, yeast and m yeast fooc? i n the ovm' ng proportions: 25

Baker's % Vi ght Flour | g 7@5 >0 Wat er
57 205 Yeast Sugar : 102530
.M neral Yeast Food . 3| Milk Soligs 1 The sp@gge s gn xed and allowed to

ferment for 4 hours. |nitilaghofi ge ter’“pergt;ur wafs 2¢0° C [68- F] and fi nal
sponge®t enperature was 23 | Efudiied F]. [The gough had fhe fol |l ow ng

i ngredi ents: 36 Baker's %| oat¥érght Fl Qur 35 125 30 107
Vital Wheat Gluten 148 53 _
50 All of the dough ingredients except the oat fiber were mixed until all ingredients were mixed. Then the

oat fiber and sponge were added. This was mixed at a low speed for 1 minute and for 9 minutes at medium
speed. After mixing, the dough temperature was 27° C [80°F]. No fioor time was allowed. The dough was
scaled to 650 grams and an intermediate proof time of 20 minutes was given. After the intermediate proof
time, the dough was molded, proofed at 36°C [97° F] for 39 minutes. Next it was placed in a revolving
56 bread oven at 220° G [430° F] for 29 minutes. The loaf was allowed to cool and was bagged. The baked
. weight was 484 grams.

The formed bread had an excellent appearance in terms of break, shread, volume and texture. There

was no off taste and no gritty mouth feel.



K. 0 N i Y\Wat er 87 310 Yeast

2 7 Salt ‘ 9 Sugar ' 7
25 M1k Solids ‘2.5 EF 33 589 B1

Short eni ng 3.6 13 Emul sifier .67 2 Cat
Fi ber EXAMPLE #5 125 Vital Wheat Quten 14.8 . 53 50

Al'l “of thedougiTingredi ents except the oat fiber were mxed until all

i ngr edi entsseader e m xed. Then the oat fiber and sponge were added. This was
m xed at & Tow speed for 1 mnute and for 9 mnutes at nedi um speed. After
m Xi ng, 5t he Alepogde wasneds foroithe fallveinglidgredienis80'  F]. No floor tine was al |l owed.
The dough was scaled to 550 grans and an internedi ate proof tine of 20

m nut es.-was given. After tHe Tntermnmed atle b [ flhe dough was nol ded,
proofed at 36WC [97" F] f —39—i-hut-es- éﬁepr ‘ﬁ.ag-g—hf&-aced in a revol ving
65 bread oven at 220" C [4}d='°“F] for 29 Imi M@ es. | TH¥ | daf was allowed to
cool an® was bagged. The bak¥gefwei ght was 482 gr hnd78 THe forned bread had
an excel |l ent appearance |nj of Pr K, s?l?eaj, vl dme and texture.

There was no off taste and| h fedl Eplo 283 589 B1 EXAMPLE
4 Bread -5 A sponge was made fromthe follow ng ingredients: Baker's %
Wei ght FI our The sponge was mixed and @owed to fermddhf fpr BG hours. Initial sponge temperature was 21°C
WAt er [70° F] and final spongPiemperature 24 °C7IB5 Vdast ' 3.7 8

M ner al YeasThemdgugh included te following ingregiiem'e sponge was mi xed and al |l owed to
ferment for 3.5 hours. Initial sponge tenperature was 21 C 15 (70" F] and
final sponge tenperature 24 * C[75 F]. Emr-ggungéigmzl uded the foll ow ng

i ngredignts: Baker's % etk Wat er

153 327 Yeast e 2. g 198 6| SHft 2.6
5.5 Sugar 7 o 15 N1k }'gu i bs 2.6 5.5
25 3ug§horten| ng § 8 Enul sifier
9 2 Cat Fi ber 9 . 195 Vtdl, Weat Guten 178
38 30 Al dough ingredients gxf h (Jat fq. wgre |m xed for 2 mnutes
and then the oat fiber was |agdgghser Aft er Jaddi tg on| of ot hg oat fiber, the
sponge was added and m xed [abatlFgt speed |f or 49l m pufoe arld at medi um speed

for 12 minutes. After mxi gv.tatmadeu@h t enpeg at Ir asviag 26*C [78'F]. No
f|OOI’ ti me was aI | O\I\Bd The uuugll was—scatedt—to—556 \JI ans and an

ﬁ

proof i ”E%@i%“;i@a:.% Hyded g ft'e wefdip
a0 " Eape ? E«- ;:@J @Ed wg%

koo %@o % Snd cap was
wei ght - e s dhiOaidls B n-l%? leQndlﬁﬁﬁaﬁ &m emﬁé & ﬁ,ra?amds Next i

appear ancyas placddiifla '?&Blvnkb'iéfﬁlf BidadPévbn bieRb €c 486 Fio8 67 MninkitedTaHS [daff RS kllowed to cool
Accor di nglajg whd gt Bdkbd@dight wis debgrapesent invention can be used at about
50 baker's pathe@mtithe formed bread did not have a good appearance, it did not have an off taste nor a gritty
\_/ mouth feel. Accordingly, the oat fibers of the present invention can be used at about 50 baker's percent.

40 The fibers obtained according to the method of the present invention are non-wood, white, high dletary

fiber product and have a very fluffy quality, high water absorption capacity and a desirable mouth feel. In

other words, these can be used in baking products at extremely high concentrations without providing a

gritty feel, off taste or texture. Because it is based on oat hulls there is no availability problem, as there

would be using dietary fibers obtained from other sources such as yellow pea fibers. The high water

45 absorption characteristics of this product also permits its use in non-baking products, such as low calorie

drinks, milk base drinks, soups, yogurt, tofu, pastas, meat fillers, pharmacsuticals, breakfast cereals, sauces,

- and the like.

Claims
80
1. A method of making diatary fiber, comprising:
digesting oat hulls in an aqueous, alkaline solution to provide digested oat hull fibers characterized in
that said oat hulls are digested in said solution at a combined time, pressure, temperature and pH
effective to reduce silica content of said fibers to less than about 2% by weight and reduce lignin
65 content of said fibers to less than about 1% by weight, said digested fibers having a non-gritty mouth
feel and water absorbency.



40 . The fibers obt aj ned according to the net hod of the present invention

are non-woqQd, white, high dietary fiber product and have a
quality, high water absorption céBQ&spfs a desirable noutmmg"m]“m"m I“"I
ot her words, these can be used in baking products at ext

concent rE%Mp[§4vmthout providing a gritty feel, off taste or texture

Because +t—ts—based on oat hulls there is no availability problem as there
woul d begdsgi Ng dietary fibers obtained from other sources such as yel |l ow

pea fibérs- The high water 45 absorption characteristics of this product

al so per m A spongeSwasSeads from Ea-fhiaking Bgpdiedsict s, such as | ow cal orie drinks,

m | k base drinks, soups, yogurt, tofu, pastas, neat fillers, .
pharmaceutical s, breakfaqt—Tereats, —sap AL ke. Clainms 50 1. A
met hod of meking diatary [fiber conpri 9’%‘?’3 ?ﬁng\@%hg oat hulls in an
aqueous, al kal i ne sol uti dnFlew provi de Hi g¥8t ed ] oa214hul| | fibers
chara®terized in that saildV@t hulls ale ®gestled'’Pn baid solution at a
conbi ned time, pressure, |[t¥¥lerature ahd pBt/ef flect fvelto reduce silica
content of said fibers td M'é%’%'vtef‘%ﬁmgbbut 2% by weilgh} and reduce lignin 65
content of said fibers to |l ess than about 1% by wei ght, said digested

fi bers haviThegspangaowesgnikddt and ratiovield 6 @einorarial 3/ hairs. fitiBIOspoRgECIgmpefature wa€21tC M
EXANVPLE [70° Bt @ddind sponge tempgratrg@4 WaF5hide from the foll ow ng i ngredients:

Baker' s 9% The dggghghpiudpd the following ingredients: 100 214 10

Wt er 82 176 Yeast 3.7 8

M neral Yeast Food A 1 The gkeeee | Wagight ked and al lowed to
fermegt for 3.5 hours. InE«—&—et—eme—r-eﬁp&a(—ive—me 21 'C[70- F] and
final sponge tenperature g’ate'c [75 F] 'I‘ﬁ% do gf’?l nc| uded the fol | owi ng
ingredients: Baker's % | ] ht 20 Pt _ Wat er

153 327 Yeast gar 2l 8 5§a| t : 2.6
5.5 Sugar o ae 15 M1 Egsolli d%s 2.6 5. 5
25 ' Shortef#fborteni g 37 7 8 Emul sifier
.9 2 Cat Fiber Emulsifier 49 405 vi t2al V\heat Guten 17.8

and then the oat fiber viedidmsht aifsher adﬁlgt [ n 3@‘ the oat fiber, the

Sponge was added and m Xeu &t Jruvv -Spee or—+ 1|l e nd at ITEdl um SpEEd

for 138 mnH mx ngl dou%h 8 FJd J\Io

gh. ingr o n de

floor ti %r t£$ rkl!)f?hBe&% e s(?a(%t was add rgtﬁ lgl%soa ue a at medium

i nt er m%@ s el i teﬂé tte e?'rc f'% aop egﬁgg

proof ti 'd .%g f i@ and P&h ut was Atzt 2 th or

27 m guf; ébrobfttuﬁ%a{ﬁe B mélded, MM aYtH Bﬂoé St 3 é'ié%a 9er9

[430 F] w0 'blagbZi ik RbIGiRg shEﬁ'%rela@@Jen‘Qﬁ@ZOa (43058 18r Q7 Gifikesatd MR FadABESRG

wei ght YRS wa kg §dBaked WhigHh abO4Bo lghnsf Or med bread did not have a goo

appear anceainbighthdlionfdd thisidaticiivt Bbve at Gt ippEaranéd, §ldidt oy haLHn ot tasdd nor a gritty

Accor di rghulh, fed!. Pecoudidgly, the @&tFiberé of theeprpgenta®htioh Baretdl usénat @Bdut BEbadkehetbntabout

50 badéer' sThadibere pbtaingtDaccordingloahd inktBddsof tHatprasara Ghverdion ard inagwbod, Wite, gt dieaty of

t he pr edibertprodastaant iheve aveey thudfn-quadityd higinwivateregbsduptigh caliagityaanyt a desirable mouth feel. In
other words, these can be used in baking products at extremely high concentrations without providing a
gritty feel, off taste or texture. Because it is based on oat huils there is no availability problem, as there
would be using dietary fibers obtained from other sources such as yellow pea fibers. The high water

45 absorption characteristics of this product also permits its use in non-baking products, such as low calorie

drinks, milk base drinks, soups, yogurt, tofu, pastas, meat fillers, pharmaceuticals, breakfast cereals, sauces,
and the like. .

38 30 Al dough ingredi\o\laE@amggppt t hel oaygfi ber gognerp m xed for 2 mnutes

Claims
80
1. A method of making diatary fiber, comprising:
digesting oat hulls in an aqueous, alkaline solution to provide digested oat hull fibers characterized in
that said oat hulls are digested in said solution at a combined time, pressure, temperature and pH
effective to reduce silica content of said fibers to less than about 2% by weight and reduce lignin
85 content of said fibers 1o less than about 1% by weight, said digested fibers having a non-gritty mouth
feel and water absorbency.



fi ber product and have a very fl uffy quality, hi gh wat er absor
capacity and.a desirabl e mouth feg P tgier words, these caermumnI"r"II””"l
baki ng products at extremely hi gh concen rations W|thout providing atgrhktty =
feel, off taste or texture. Because it is based on oat hulls there IS no

avai] abi b ¥e RiofBd Glaimedf didhR e wNeRM Shiddéut Hlls Al Slibjedted & ahiai@iobs satich eTeskall 1 om

ot he¥’ souromalsm.daaawglalpﬂ\mfﬁmaﬁoubﬂrtsabo]m hi gh water 45 absorption
characteristics of this product also permts its use in non-baking

product s3. She methsd tiamedialciaim £ wherim kald tinng ik korb alset thrmhimites, to alwuishoussogur t

tofu, spastas, nmeat fillers, pharmaceuticals, breakfast cereals; sauces, and
the |ike4 (dheimsthod laifned M ¢laim [Sowhendin sairk lomgeraliratisirgm aliobic100° € tanghoit 20PN, and

di gesting oaid pregsures’s paluration ager®us, al kal i ne solution to provide digested

oat hul | fibers characterized in that said oat hulls are digested in said

sol ut i on®atThe meegickimpdiin giaim bk fudhey, pemprising, sRUPAIRG, fikers, fim Saif é%?"é?:ts?"t)‘@“ e
reducd® si | jleching ecsoliectsd fikers. 4 f | bers to Iess t han about 2% by vvel ght and
reduce I ent of

wei ght, P%g;t?)]nig Ecé:ard\ng e?“g OH (:n r}ro abou?g?ﬁﬁ}j‘i: rtw (T %1 QEUS

absor bency

1 1s I | utes to agout of ab ut 1 00°C to about 200 C at s rat ressure

: li |
subj ect ed teru@é‘th@Qih{%% erﬁ éalfd di%)ﬁst oa@s‘fj% érTW?ésétha X [noé% Y' n
fromabout 11 to about . e meth ained in claim1, wher e| n sa| d

time is §rOfp aRMbd asl&.rnadwuaﬁ\ 1 fam@daeuﬁpnénmgtrgandt séid oaitt.ens.rret hod clained in
claim3, wherein said tenperature is fromabout 100- C to about 200" C, and
sai W €8.S Uhe miethod & didirddd i Rlaifir 22 ahardiresaidpH id ém amiuimdo etodi 132d i n. cl aim 1,
furtifer conprising collecting fibers fromsaid al kaline solution and to

bl eachi ng tihe methbd daithediinfclaies, siherGin saithakaietelabitydameid®is dedian hydrogide one  of
clainms 1 to 5 wherein said oat hulls are imersed in an aqueous sol ution
of al kal #0 rﬂ'tbeateﬂhqolawd dreclhienvi, wherein gaitt tempéretgre is fsera sbou 1600 Cdd aput 209° € @nd a
time @f abcaid satoratenprese is fom pleayt 0.5 NMHY (5 ralb) 1g abaeh e Nt @50 psiglabout 100 | C
to about 200" C at saturation pressures to 15 effectively reduce lignin
content &% Thamathgd gaimedip s 5 H‘t‘IP’P'“P?"E)B'P%ch'ﬂ%cqwg?sts%?“%ﬂ@‘}é%% °Wé?g"h

and to redl?E‘émf' ?‘t ﬁ?cf'f?amc'ﬂ‘??f"eﬂ?" T" %agl 'H’eﬁltpl rfg itoy EfPT’"ct' Mia ""P'H“q

t han about 'ﬁ% groupy °°"j%1§ HannE YPYY '8’ % 3 2Auequg, Soiiep ©

conpr i*8i ng SPI% g BT o MRy P?{‘tﬁ‘”\esa"déﬁ' BroNgamIRE R et hod as claimed in

claim 2, él\'hl% (la‘r{eﬂto %fal 9 Frt élémf{ agf %We t&' vuge dJ&?e rggtt Inlﬁqlbers
| d tedioe
cl af ed 1 el {or sl s ot s fﬁ%’f@ Pl S e i

from ghoyd, ARG %&%ﬁb@tﬁb a2ib8r fesi@dChxitadted fromTl Kins BhathtbiiZed bR SiH thtdnd
from about 1Qsln ;KV 14612 sl Dhtoht Qess Ak tabolit Z%Mnﬂrﬁ%leﬁa%ﬁﬁbepﬁdn&)ﬂoﬂa least RBout

met hod cl aigywd in claimb5, wherein said bleaching conprises subjecting said
collected fibers to an environment effective to bleach lignin in said

fibers t o4 pmedietls fiberdririeaiin ¢4 dacihereibahid dietakyi fibarisebieacse ditdretbef.r om t he
group<eonsi sting of an aqueous sol ution of hypochlorite, an aqueous

sol ut i on15&fDoggh productsifofprising flawr and, frem rbout 35 trt atont F9f bakey'd exgent op the alictaclefibeand
an ozone atdAmpieaned a24. The nethod clainmed in claim1, wherein said
digestion is effective to provide digested oat hull fibers having a water
absorben!??:'e't@fii ®t han about 8 gram; of water per gramof oat fiber. 35

2 AT zg & R B A it RS .
t han about 5)8" on é(? a Fte'b R e'b*f" g east about 90% 14. The
dietary f' b n ,e lz zﬁh el SNG kS hnBnatal hn Vet Listhok, T S»fatutﬁ ched
di et ay bleuf e i e tn%.o%at %ar a.%e to
about Hera bsge&,ca&t L .ngt éreﬁagérx rge,c Qlofal ﬂ eo),rne %b;. die

~Pat ent ans prJu ﬁu Fasern sin nichi-k8rniges Mundgeflihl und Absorptionsvermdgen flir Wasser aufweisen.

2. Verfahren nach Anspruch 1, wobei man die Haferspelzen einer wiBrigen Ldsung eines Alkalimetallh-
55 ydroxids aussetzt, die einen pH-Woert von etwa 11 bis etwa 14 aufweist.

3. Verfahren nach Anspruch 1, wobei die Zeit etwa 15 Minuten bis etwa 5 Stunden betrégt.



1. “Verfahren zum Herstell en didtetischer Fasem bei dem man; ]

ei ner WS. Brigen, alkalischen Losu%ﬁg@ %&ré{ ellen von ausge “mﬁﬂfjnmﬂ"‘mm’,
Haf er spel zen ausl augt, dadurch gek®n daB nman die Hafersp bl
der Ldsung bei einer Konbination von Zeit, Druck Tenperatur und pH Wert so :
ausllaugt , gdi urgtirgh Fdh mﬁfczenw&essd.&tém@+Miwe>@b& BiS I3a 280 @ 8loefrf® Ghdlaer Buck
vveni\Qer al s sdiiangédrl@Mét- %0 und ei n Her abset zen des Ligni ngehalts der Fasern
auf weniger als etwa 1 Gew. -% bew rkt, wobei die ausgel augten Fasern ein

ni cht - k6r Bi gQesfallvbinekgie Ahdptuchi i Gvolddd Smah pb.teaais FadetiGe Berfalkhlisthds SEfungissivit Sifddie 2.
Ver f ahren nagseantinatpn Besbin blsiciobei man di e Haf er spel zen ei ner wdlrigen Ldsung
eines Al kalinetallh- 615 ydr oxi ds aussetzt, die einen pH Wrt von etwa
11 bis etfa Veffatwerf nash sinem Jer Anspriiehiarichis B.awdibeiAnanpdia) Uiferdpelzew s eidéreZeitraum ver wa
15 M nut en bitwa 3% WinutpsnpisietMend [Stundenchel eger TenfpRrafyr Y98 o8 I 0B bisqetwa/208 5K lkah
nach Anspr uc¥fttgungagraek|in gines wibigee Lisung eires ialinmiplitydioxids Wi sipgyy pH-Weepp 1h nd
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