
EP0516 107B1 Description For several decades the excessive consumption of
fat and the accompanying cardiovascular diseases, in addition to cancer
which is sometimes connected to excessive fat consumption, constitutes one
of the 5  most essential dangers to one's health. Hence, there exists an
increasing demand for reduced calorie or, reduced fat products. Emulsions
represent a product group, where in most cases it is very difficult to
reduce the fat content without losing the typical product properties.
Moreover, emulsions such as mayonnaise, dressings, dips etc. often comprise
egg yolk and thus are additionally rich in cholesterol. Due to the
excellent texture and taste carrier 10  properties the amount of fat has
increased considerably, in particular, in "gourmet cuisine", for example,
in creamy soups and cream dressings. On the whole, there does exist a need
for reduced fat, low cholesterol or cholesterol-free emulsions with
otherwise unmodified product properties. With respect to such efforts two
basically different approaches must be distinguished. One approach which
has been particularly popular in the past few years, constitutes the
substitution for fats and oils by 15  components equally good in functional
properties, but which are indigestible. A particularly well-known example
is the sucrose polyesters which have become known by the term "olestra".
Just like the fats themselves, these fat replacers can be used for the
production of oil-in-water or water-in-oil emulsions as well as for frying,
roasting, baking, etc. These fat substitutes are predominantly produced by
chemical synthesis and are virtually indigestible. Although this provides
the desired calorie reduction, some problems 20  result due to the fact
that these fat replacers are excreted in the feces in unmodified form.
Therefore, due to the unpleasant side effects which may occur, quite a
number of other approaches have been tried to reduce the fat content of
foodstuffs. In this connection, particular emphasis has been placed on a
method of solution that is subsumed under the term "fat mimics". It is not
just an attempt to simply replace the fat by another, equal component with
the same physical properties, but the amount of fat 25  in the respective
products is reduced as well and other ingredients, such as carbohydrate,
protein or plant gums are used for the restoration of the properties
typical of the product. In this manner, one can imitate the functional
properties of a food with a high fat content with good results. In the past
two decades in addition to various plant gum combinations, for example, two
methods of solution based on whey protein and/or potato starch have been
developed. These include the whey protein 30  product SIMPLESS, in which a
protein capable of swelling in the outer layers but otherwise available in
globular form is capable of simulating a fat emulsion ("Fat Substitute for
Dairy and Oil-based Products", Food Technology, April 1988, 96).
Additionally, starch hydrolyzates have been used which exhibit the pasty
consistency and mouth feel which come close to fat emulsions. (Schierbaum
et al. "Herstellung, Eigen- schaften und Anwendung gelbildender
Starkehydrolysenprodukte" ((Production, Properties and Application 35  of
Gel-Forming Starch Hydrolysis Products")), Deutsche Lebensmittel-Rundschau
1977, 390; DE-OS 23 05 494; DE-OS 23 65 850; Bulpin et al.
"Thermally-Reversible Gels from low DE Maltodextrins" in Gums and
Stabilisers for the Food Industry 2, Pergamon Press, 1984, p. 475 et seq.;
product information Snowflake (R) Maltodextrin VN 136, Maizena
Industrieprodukte GmbH; product information Paselli SA2 of AVEBE
Veendam-Holland, 1986; Brando et al. "Struktur und eigenschaften von
Maltodextrin-Hydrogelen" (- 40 (Structure and Properties of Maltodextrin
Hydrogels")) Starke 31 (1979) 188-194; EP-A 327 288; US-P 4 510 166). Of
course, products based on high-molecular carbohydrates are of particular
interest in view of our diets which on the whole are too rich in fat and
protein, because the high-molecular carbohydrates can contribute to
increasing the carbohydrate amount in our diets, which, constitutes an
advantage over the first-cited fat 45  substitutes which replace fat but
otherwise do not influence the carbohydrate-protein ratio. Unfortunately,
these products, of which today several thousand tons have already been
produced and applied, have a disadvantage in that the thermally-reversible
gels necessary for the fat substitution are formed only at concentrations
of at least 20%, often even 40%. Hence, there continues to exist a need for
starch based fat replacers which make an effective fat substitution
possible at lower concentrations. 50     Surprisingly, it has now been
found that cold-swelling, granular starches can, to a very high degree,
replace fats in emulsions and, in terms of taste, consistency and mouth
feel, yield products which are comparable with products rich in fats. 



Such cold-swelling, granular starches are known. They are produced
according to special methods, in which pre-pasting of the starch is carried
out in such a manner that swelling and baking together of the 55  starch
grains are prevented and thus individual (i.e. granular) pre-pasted (i.e.
cold-swelling) starch grains are obtained. This is in contrast to the
common methods of producing cold-swelling starches such as drum drying or
extrusion. In the best-known method of producing the desired granular,
cold-swelling starches pre- pasting is carried out in an alcohol/water
mixture, wherein the water content is adjusted such that it is 2    EP 0
516 107 B1 sufficient solely for pre-pasting of the starch grain present in
the suspension, and swelling of the grain and pasting of the individual
grains related thereto does not take place. Formation of a paste and/or a
gel is thus prevented and cold-swelling starches with unmodified outer
grain shape and size are obtained. Methods for the production of
cold-swelling, granular starches are described in US Patent No. 3,583,874 5
and EP-A 110 549. As can be gathered from the citations, this method was
developed for the production of such starches which are suited for the
preparation of cold-stirring puddings, particularly, puddings that form
gels that are firm and keep their shape when turned out of their molds,
previously only obtained by the cooking of the starches. It has been
surprisingly found that such cold-swelling, granular starches are also
excellently suited for 10 the production of low-fat emulsions which,
despite their low fat content, have a smooth structure and mouth feel which
are similar to products containing high fat contents. Moreover, as compared
to the above cited starch hydrolyzates, much lower concentrations of the
cold- swelling, granular starches are possible, so that an essential
calorie reduction in such emulsions is also achieved. 15     Compared to
the starch hydrolysis products, granular, cold-swelling starches have an
additional advantage, in that products which exhibit excellent functional
and sensory properties can be produced without the simultaneous addition of
modified starches or plant gums. Modified starches have already been used
as fat substitutes for the production of reduced fat foodstuffs such as
dressings, mayonnaise-like sauces and salad creams; cf. Seyfried;
"Kohlenhydrate als Fett- und [err] 20 Ersatzstoffe" ("Carbohydrates as Fat
and Oil Substitutes") ZFL 41 (1990) 103-106. Such fat substitutes are
produced, for example, from manihot starches and are commercially available
under the term "N-Oil" (cf. product information N-Oil of the National
Starch & Chemical). N-Oil is a manihot dextrin produced by heating manihot
starch in the presence of hydrochloric acid (Susan M. Lee: "Fat Substitutes
- a literature survey" April 1989, The British Food Manufacturing
Industries Research Association). Such chemically 25  modified starches for
the use in foodstuffs are clearly distinguishable from the present
invention. Thus, the object of the present invention is the use of a
cold-swelling, granular starch as a fat and oil substitute in foodstuffs.
According to the present invention, cold-swelling, granular starches are
claimed which are particularly suited for the production of fat-reduced
emulsions, particularly, for the production of emulsions such as 30
mayonnaise, hollandaise, salad dressings, dips and similar products which
have been known under the term "dressing", to describe pasty
mayonnaise-like preparations having a fat content of less than 50%. The
cold-swelling, granular starches of the present invention are particularly
suited for the production of industrial fix products which only contain the
starch as well as condiments and/or other taste-giving or taste-
influencing ingredients and which, in preportioned dried mixtures, can be
offered for the production of 35 emulsions in homes or large-scale catering
establishments. Such fix products or kitchen aids may then be processed to
yield the finished product by using readily available ingredients, such as
any edible oil and other liquids such as milk or yogurt. The cold-swelling,
granular starch of this invention may be used in a broad ratio to the fat
or oil component. In general, the starch to oil ratio lies in the range of
from about 4:1 to about 1:25, preferably 40  from about 2:1 to about 1:15.
In most cases, particularly for the formation of emulsions, the
cold-swelling, granular starch will be used 



in small amounts generally at an amount of from about 2 to about 12 percent
by weight, preferably from about 3 to about 7 percent by weight, of the
total product. Thus, the cold-swelling, granular starches to be used in
accordance with the invention are characterized by an especially good
yield, and can be used at 45 much lower levels; generally at less than half
of the usual amounts for starch hydrolyzates. Due to the use of
cold-swelling, granular starches according to the invention, foodstuffs
having a greatly reduced fat or oil content can be produced. The products
produced according to the invention can be prepared with a fat and/or oil
content of from 10 to 66 percent by weight, preferably only 15 to 50
percent by weight. In particular, mayonnaise-like products which comprise
only 4 to 7 percent by weight of cold- so swelling, granular starch and
which also exhibit a reduced fat content of 15 to 30 percent by weight can
be produced. On the whole, the use of cold-swelling, granular starches in
low fat emulsions results in a number of advantages: 1. Products having a
particularly low fat content can be produced. Moreover, they may also be 55
cholesterol free when using non-cholesterol containing ingredients. 2.
Products produced with cold-swelling, granular starches have an essentially
smoother consistency and a structure which more closely resembles rich
products. Additionally, they are less sticky than the starch hydrolyzates
with low DE values, which are also produced on a starch basis. 3    EP 0
516 107 B1 3. It does not pertain to a chemically modified starch but
solely to a physically modified starch. 4. It pertains to a system relying
solely on starch. As a rule, the use of chemically modified starches or of
gums is not necessary and may even result in a deterioration of the
texture. 5. In most cases, the emulsions that can be produced in this
manner are compounded in a very simple 5     way in terms of formulation.
In addition to the components of oil and starch and the taste-giving
ingredients (vinegar, condiment etc.) only readily available ingredients
are used, eg. milk, yogurt, tomato paste, etc. In particular, ingredients
subject to declaration usually do not show up on the list of ingredients in
the case of such products. 6. In the applications described herein,
cold-swelling, granular starches show a particularly time- 10   independent
consistency; subsequent thickening, frequently observed in many other
starches, is virtually not present (cf. example 2). 7. The emulsions
produced in accordance with the invention are heat stable and therefore can
be produced either cold (instant products) or under conditions of heat (eg.
for reasons of consumption habit (hollandaise) or for microbiological
reasons). 15    8. Contrary to starch hydrolyzates which normally yield
satisfactory product properties, such as stability and sensory properties,
only in combination with chemically modified starches, plant gums etc.,
additives are not necessary when using the starches according to the
invention. 9. Granular, cold-swelling starches are particulurly suited for
the production of so-called kitchen aids or "fix products", that is
products containing all of the ingredients necessary to obtain an optimum
taste 20    profile (in this case, a mixture of the granular, cold-swelling
starch with condiments etc.) and to which all that has to be added are
readily available components (in this case, oil, milk, yogurt etc.). For
example, stir dried mixture into the oil and add milk and remaining oil.
10. Granular, cold-swelling starches can also easily be combined with other
ingredients which are used for the production of reduced fat and/or
fat-free products. This is not only valid for the various plant gums 25
etc. but, in particular, also for fat, substitutes such as olestra and
analogues thereof or titanium dioxide etc. Example 1 30 Cold-Produced Sauce
(of the Mayonnaise Type): 1Og of a granular, cold-swelling maize starch and
1Og of a spice mix (mustard powder, malic acid, wine powder, onion powder,
citric acid, lemon fruit powder, curcuma, pepper aroma, pineapple fruit
powder, 



Worchestershire condiment) were dispersed in 50ml maize oil and 150ml milk
was added by using an 35 eggbeater. After 5 minutes the sauce produced in
this manner has reached its final viscosity, which does not change even not
after several days of storage. The sauce produced in this manner has a very
smooth structure, the typical gloss of mayonnaise and a fat content of only
25%. Moreover, it is free from cholesterol. 40 Comparative Example 1:
Analogously to example 1, a sauce was produced with commercial starch
hydrolyzates intended for the fat substitution. Just so, a maize swelling
starch was comminuted (<60 [err]) and used in the same 46 formulation. The
following table describes the product properties obtained in comparison
with the sauce produced in example 1. 50 55 4    EP0516107B1 Starch
Component           Starch         Appearance/Consistency Oral Feeling
Consistency Hydrolyzate I (Paselli SA2)[7]      10%      highly fluid,
rough oral feeling Hydrolyzate II (Snowflake VN 136) [6]  10%   ditto
Granular, cold-swelling maize starch  5%     short, light texture, smooth
oral, not sticky; typical mayonnaise gloss, stable even after 24 hours. to
Maize swelling starch <60 [err])        5%      sticky, short texture of
slightly gritty, dull appearance Example 2 15 Cold-Produced Sauce (of The
Mayonnaise Type) With Different Fat Content Analogously to example 1,
corresponding sauces were produced with 40, 20, and 10m) oil instead of
with 50ml maize oil, without showing a decisive modification of the
characteristic product properties. 20     This example shows that the oil
content can be varied in broad ranges as long as there exists a starch/oil
ratio guarantying the dispersibility of the starch. Example 3 25
Fat-Reduced Mayonnaise: A fat-reduced mayonnaise was produced according to
a recipe that is recommended for the commer- cial starch hydrolyzate
produced according to DOS 2305494, however, instead of 80g starch
hydrolyzate 25g of the granular, cold-swelling starch according to the
invention were used. 30 Production Specification: 262g water, 30g egg yolk,
15g sugar, 4g table salt and 10g mustard were homogenized in the mixer of
an electric kitchen machine and bit by bit 25g of the granular,
cold-swelling starch according to the 35  invention were added.
Subsequently, 120g maize oil was added, homogenized one more time (2 min),
15g edible vinegar was added with the motor on and kept in the refrigerator
for 2 hours until the final consistency had been reached. The fat-reduced
mayonnaise produced in this manner had a fat content of 25%, and exhibited
the typical gloss of mayonnaise, the smooth structure of mayonnaise, and
the agreeable, mayonnaise-like 40 consistency (mouth feel). In
consideration of the slow cooling process in the refrigerator, which takes
about 4 hours, and in consideration of the viscosity increase resulting
from the cooling process, the product reached its final consistency shortly
after production and did not change even when staying in the 



refrigerator for longer periods. Cooling Time   Temperature   Penetrometer
Value 1 hour        22[err]             122 2 hour        18 C
126 3 hour        15[err]              139 50                          4
hour          9[err]             167 The cholesterol content corresponded
to the egg yolk used and when using cholesterol-free and/or reduced
cholesterol egg yolk may be reduced accordingly. The caloric content
amounts to 1215kJ/100g. 55 Comparative Example 2 Analogously, a
calorie-reduced mayonnaise was produced with the commercial starch
hydrolyzate intended for this formulation, in addition to the proposed
concentration of 80g, which in comparison to a 5    EP0516107B1 standard
mayonnaise means a calorie reduction of 60%, however, also with 60g starch
hydrolyzate. Both products produced with the starch hydrolyzate were still
liquid after 4 hours in the refrigerator. Penetrometer measurements were
not possible in connection with these products. The Bostwick viscosities
(measuring time: 5 sec.) were 14cm for the 80g-product after 1 hour in the
refrigerator and 11.5cm after 4 5  hours. Thus, these products called for
much longer refrigeration time until the final viscosity has been achieved.
The product also contained an oil content of just under 25% and also
exhibited similar fat properties, however, not the typical character of a
mayonnaise but a consistency more similar to fats used to spread on bread
etc. or sandwich spreads and, in particular, a sticky mouth feel. The
caloric content of these products 10  amounted to 1225 and/or 1234kJ/100g.
Example 4 Salad Mayonnaise 15 200ml maize oil, 170ml water, l0g egg powder,
20g granular, cold-swelling maize starch, 20g spice mix consisting of 13%
sugar, 13% table salt, 5% mustard powder, 5% wine vinegar extract, 3.2%
glutamate, 1.8% onion powder, 2.7% malic acid, 2.7% white wine powder, 1.4%
citric acid, 0.15% pepper, 0.008% egg yolk pigment and 0.016% paprika oil.
20     Analogously to example 1, the mixture consisting of starch, egg
powder and spices was thoroughly stirred by means of an eggbeater or
hand-mixer (stage 1) in 50ml oil, then water and the remaining oil were
added under constant agitation. The salad mayonnaise produced in this
manner had a fat content of 50% and exhibited the typical gloss of
mayonnaise and the properties characteristic of mayonnaise (smooth mouth
feel, creamy, smooth consistency). 25 Example 5 Sauce a la Hollandaise 30
125g Grade A butter were melted in a pot with a long handle and a mixture
of 8g egg yolk powder and 8g granular starch was stirred into the melted
butter by  means of an eggbeater. 11Oml full-cream milk were slowly added
under continued agitation and seasoned with salt, pepper and wine vinegar.
Contrary to a traditional hollandaise sauce this sauce was extremely
stable. It could be cooled down and reheated or even brought to a boil. No
modifications occurred even after 7 hours in the water bath at a 35
temperature of 70 [err] Example 6 A. Fix Product for Mayonnaise 40    A
mixture was produced of 5g cold-swelling, granular starch, 2.7g salt, 2.25g
sugar, 0.6g mustard oil concentrate, 0.2g citric essence (corresponding to
about 30% acid) and 2.16g vinegar essence (cor- responding to about 25%
acid). The mixture produced in this way was mixed with half of 125ml
soybean 



oil by means of a hand mixer (stage 1). Subsequently, first the egg (about
55 g) and then the remaining oil were added at stage 3. 45       The
product had a fat content of 63% and had the typical gloss and structure of
mayonnaise. B. Fix Product for Sauce a la Hollandaise 64g of a dried
mixture consisting of 64% granular, cold-swelling starch, 14% salt, 10%
sugar, 4.4% sodium glutamate, 2.5% onion powder as well as 5.5% of a
mixture consisting of pepper essence, citric acid, lemon powder, Worcester
aroma, curcuma swelling starch, dried vinegar and condiment were 50
mixed with 200g butterfat and salad oil, the ratio of butterfat to salad
oil had been chosen such that the result was a sufficiently firm but also
sufficiently doseable paste. By adding 300ml water it was possible to
produce a Sauce a la Hollandaise with this paste, which was analogous to
the one described above. 55 6    EP 0 516 107 B1 Example 7 Cold Sauce on
Yogurt Basis 5     10g of a granular, cold-swelling maize starch and 10g of
a spice mixture analogous to example 1 (however, having a lower amount of
acid with respect to the acid available in the yogurt) were dispersed in
50ml maize oil and 150ml yogurt were added by means of using an eggbeater.
This sauce, too, reached its final consistency within a few minutes, and
the exhibited typical gloss and structure of mayonnaise. Buttermilk, kefir
etc. may be used in a similar manner as the yogurt, only the seasoning will
have to be 10 harmonized with the respective flavor of the ingredient used.
Claims 1. Use of a cold-swelling, granular starch as a fat and oil
substitute in foodstuffs. 15 2. Use of a cold-swelling, granular starch
according to claim 1 for the production of fat-reduced emulsions. 3  Use of
a cold-swelling, granular starch according to claim 2 for the production of
emulsions from the group consisting of mayonnaise, hollandaise, salad
dressings and dips. 20 4. Use of a cold-swelling, granular starch according
to one of the previous claims at a ratio of from about 4:1 to about 1:25,
preferably from about 2:1 to about 1:15 to the fat and/or oil components.
5. Use of a cold-swelling, granular starch according to one of the previous
claims at an amount of from 25     about 2 to about 12, preferably from
about 3 to about 7 percent by weight of the total product. 6. Use of a
cold-swelling, granular starch according to one of the previous claims for
the production of foodstuffs having a fat and/or oil content of from about
10 to about 60, preferably from about 15 to about 50 percent by weight. 30
7. Use of a cold-swelling, granular starch according to one of the previous
claims at an amount of from about 4 to about 7 percent by weight, of the
total product for the production of foodstuffs having a fat and/or oil
content of from about 15 to about 30 percent by weight. 35  8.  A fix
product comprising a cold-swelling, granular starch and spices and/or other
taste-giving or taste- influencing ingredients. Patentansprfche 40 1.
Verwendung einer kaltquellenden, granullren Starke als Fett- und
Ol-Ersatzstoff in Nahrungsmitteln. 2. Verwendung einer kaltquellenden,
granullren Stfrke - gemgB Anspruch 1 zur Herstellung fettreduzierter
Emulsionen. 45  &  Verwendung einer kaltquellenden, granuliren StIrke gemdB
Anspruch 2 zur Herstellung von Emulsio- nen aus der Gruppe bestehend aus
Mayonnaise, Hollandaise, Salatsaucen und Dips. 4. Verwendung einer
kaltquellenden, granularen Stfirke gemanB einem der vorhergehenden
Ansprtche in einem VerhAltnis von etwa 4:1 bis etwa 1:25, vorzugsweise von
etwa 2:1 bis etwa 1:15 zu den Felt- 



50     und/oder Olkomponenten. 5. Verwendung einer kaltquellenden,
granuliren Starke gemaB elnem der vorhergehenden Ansprlche in einer Menge
von etwa 2 bis etwa 12, vorzugsweise von etwa 3 bis etwa 7 Gewichtsprozent
des Gesamtprodukts. 55 6. Verwendung einer kaltquellenden, granuliren
Starke gemfS einem der vorhergehenden AnsprUche zur Herstellung von
Nahrungsmitteln mit einem Fett- und/oder Olgehalt von etwa 10 bis etwa 60,
vorzugs- weise von etwa 15 bis etwa 50 Gewichtsprozent. 7    Example 7 Cold
Sauce on Yogurt Basis 5     10g of a granular, cold-swelling maize starch
and 10g of a spice mixture analogous to example 1 (however, having a lower
amount of acid with  respect to the acid available in the yogurt) were
dispersed in 50ml maize oil and 1 50ml yogurt were added by means of using
an eggbeater. This sauce, too, reached its final consistency within a few
minutes, and the exhibited typical gloss and structure of mayonnaise.
Buttermilk, kefir etc. may be used in a similar manner as the yogurt, only
the seasoning will have to be 10  harmonized with the respective flavor of
the ingredient used. Claims 1. Use of a cold-swelling, granular starch as a
fat and oil substitute in foodstuffs. 15 2. Use of a cold-swelling,
granular starch according to claim 1 for the production of fat-reduced
emulsions. 3. Use of a cold-swelling, granular starch according to claim 2
for the production of emulsions from the group consisting of mayonnaise,
hollandaise, salad dressings and dips. 20 4. Use of a cold-swelling,
granular starch according to one of the previous claims at a ratio of from
about 4:1 to about 1:25, preferably from about 2:1 to about 1:15 to the fat
and/or oil components. 5. Use of a cold-swelling, granular starch according
to one of the previous claims at an amount of from 25     about 2 to about
12, preferably from about 3 to about 7 percent by weight of the total
product. 6. Use of a cold-swelling, granular starch according to one of the
previous claims for the production of foodstuffs having a fat and/or oil
content of from about 10 to about 60, preferably from about 15 to about 50
percent by weight. 30 7. Use of a cold-swelling, granular starch according
to one of the previous claims at an amount of from about 4 to about 7
percent by weight, of the total product for the production of foodstuffs
having a fat and/or oil content of from about 15 to about 30 percent by
weight. 35  &  A fix product comprising a cold-swelling, granular starch
and spices and/or other taste-giving or taste- influencing ingredients.
Patentansprilche 40 1. Verwendung einer kaltquellenden, granuldren StArke
als Fett- und 61-Ersatzstoff in Nahrungsmitteln. 2. Verwendung einer
kaltquellenden, granuldren Starke - gemAB Anspruch 1 zur Herstellung
fettreduzierter Emulsionen. 45  3. Verwendung einer kaltquellenden,
granularen Starke gemrB Anspruch 2 zur Herstellung von Emulsio- nen aus der
Gruppe bestehend aus Mayonnaise, Hollandaise, Salatsaucen und Dips. 4.
Verwendung einer kaltquellenden, granulgren Starke gemAB einem der
vorhergehenden Ansprlche in einem Verhaltnis von etwa 4:1 bis etwa 1:25,
vorzugsweise von etwa 2:1 bis etwa 1:15 zu den Fett- 50     und/oder
(51komponenten. 5. Verwendung einer kaltquellenden, granularen Starke gemaB
einem der vorhergehenden Anspruche in einer Menge von etwa 2 bis etwa 12,
vorzugsweise von etwa 3 bis etwa 7 Gewichtsprozent des Gesamtprodukts. 



55 6. Verwendung einer kaltquellenden, granuldren Starke gemAB einem der
vorhergehenden Anspruche zur Herstellung von Nahrungsmitteln mit einem
Fett- und/oder 61gehalt von etwa 10 bis etwa 60, vorzugs- weise von etwa 15
bis etwa 50 Gewichtsprozent. 7    EP0516107B1                            *
c   L        S 7. Verwendung einer kaltquellenden, granularen St~rke gemaB
einem der vorhergehenden AnsprUche in einer Menge von etwa 4 bis etwa 7
Gewichtsprozent des Gesamtprodukts zur Herstellung von Nahrungsmitteln mit
einem Fett- und/oder O5lgehalt von etwa 15 bis etwa 30 Gewichtsprozent. -
8. Fixprodukt umfassend eine kaltquellende, granulire Starke und Gew~rze
und/oder andere geschmacks- gebende oder geschmacksbeeinflussende Zutaten.
Revendlcatlons 70  1. Utilisation d'un amidon granulaire gonflant & froid
comme agent de remplacement des matieres grasses et des huiles dans des
denr6es alimentaires. 2. Wilisation d'un amidon granulaire gonflant A froid
suivant la revendication 1, pour la production d'emulsions a teneur rdduite
en matieres grasses. 15 3  Utilisation d'un amidon granulaire gonflant a
froid suivant la revendication 2 pour la production d'emulsions du groupe
consistant en mayonnaise, sauce hollandaise, assaisonnements pour salade et
sauces pour repas l6gers. 20 4. Utilisation d'un amidon granulaire gonflant
a froid suivant une des revendications precddentes en un rapport de
l'amidon a la matibre grasse el/ou l'huile utilisees compris dans
l'intervalle d'environ 4:1 a environ 1:25, de preference d'environ 2:1 a
environ 1:15. 5. Utilisation d'un amidon granulaire gonflant & froid
suivant une des revendications precedentes en une 26     quantite d'environ
2 a environ 12, de preference d'environ 3 a environ 7, % en poids du
produit total. &  Utilisation d'un amidon granulaire gonflant  ftroid
suivant l'une des revendications prec~dentes pour la production de denrees
alimentaires ayant une teneur en matieres grasses etlou en huile d'environ
10 a environ 60, de pref6rence d'environ 15 & 50, % en poids. 30 7.
Utilisation d'un amidon granulaire gonflant & froid suivant l'une des
revendications precedentes en une quantite d'environ 4 a environ 7 % en
poids, du produit total pour la production de denrees alimentaires ayant
une teneur en matieres grasses et/ou en huile d'environ 15 a 30 % en poids.
3S 8. Produit d'appoint comprenant un amidon granulaire gonflant a froid et
des spices etlou d'autres ingredients donnant du goOt ou modifiant le goOt.
40 45 50 55 8    


