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Subsequest |y, 120g mai ze oil was added, honobgeni zed one nore t| me (2 mn),

15g edi bl e RroduetipaiSpsuttisatiosided wi th the notor on and kept in the refrigerator
for 2 hours until the final consistency had been reached. The fat-reduced
nmayonnai se pr 2a2geetr. 30y ¢doi yolk, g 1sagar, 4a thbla shitandd0g tnestard obre hBvgesized irpthh intist efd
t he typi calangdlestric kifthenemashine asrbbit bh dit 259 of ithesgranutat. Leold-swéllingesiascinadeerding don the
the agr eBabventionwpieadddds Bubseakentingi20a mareseiloree pddedohomagenized gne mare time (2 min), 159
consi der at i sleo¥inagirewas edded with ithry metob @ ad ikepttimdher efrigprater for @r houghindhthe fieels
abdyy 4 ho@?‘“%%hqdﬁ%ﬂ%cﬁ%r ation of the viscosity increase resultin

from the cool f Q&’E%%E‘ayq‘f'?ése tyeRd; in r"@%t&ﬁ@l?‘ f‘?"sa ﬁ%ﬂte"&Bfn%q"’%taéi’u ‘ﬂ‘gfﬂel y

. yan r able ma onnalse-llke
after pr Od consusbency mout ? ael)rﬁn consi erargéh MOW cooling proéZss the refngerator, 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°C 122
2 hour 18°C 126
3 hour 15°C 139

50 4 hour 9°C 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.

8 Comparative Example 2

Analogously, a caloris-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
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refrigerator for longer periods.,Cooling Time Tenperature Penetroneter

Val ue 1 hour - 22[ err] " 122 2 hour 18 C
126 3 hour 15[ err} EP 0 516. 6 BD 4
hour 9l err] 167 The chol esterol content corresponded

to the egg yol k used and when using chol esterol -free and/ or reduced

chol est er &#ndal “R‘s‘?rﬁd?“Bé clgrig edugtion @0 hevigrey. alsppyith 809 starghchyerplygatent

amounts to 1B9 'P{S‘?“fﬁ ’595 WHB Hipatareh drofyzal P’@ SE" Hﬂ’!&‘l b’b 1’ '" o refrigerator.
(r:] aljor: e-r i@eaf %?Hgg%u g Eﬂ o g{ﬂ? [1“ “{?r{ %er?t 5 ?E’frscosmes
rolyza i
anéem%/? a uIss, 10y Igﬁa %h fed 0%%"’ nger ’rqfrr er |me ol the osl

mayonnai s& g ect%eé,e&nra%eaﬁr# e Qs 0% AWV S ‘éﬂnﬁQQ Shay ch
hydr ol yzahs‘wevgg’ﬁﬁﬁ 954%5;% e ssreaéqub'ri?yﬁ* avtao?rzet.'ecf it ||
lTquid a crwgrnaw.bmsar L L il e Wrard ol

not posgi Ig,lngun{eat&wggmd,mwymbb t hese ‘products. The Bostw ck viscosities
(measuring time: 5 sec.) were 14cm for the 80g-product after 1 hour in the

refrigeraepampyl 11. 5cm after 4 5 hours. Thus, these products called for
much |l onger refrigeration tinme until the final viscosity has been achi eved.
The produstladMsyonmaizat ai ned an oil content of just under 25% and al so

exhi bitred simlar fat properties, however, not the typical character of a
mayonnai se R90migmaizereil 136ralrvwater. 109 egggiowildr.220g granifiantogldigwelling tmapize starsh @09 spiderneia d
etc. or saendiiinglet 4% cughs 18Pdtable maltp A6t Mustardapowder, B% iwirle\vinagar eliratie L% diutamate,
calopi c caf¥etiiongowggich e 2R @-7%0whitg wingrrowdprt 1b1% 3iris agiddf- lﬁ% P%@A’I(QPQQYGQ
Exanpl e 4 egaYokrignepiatd 21048% naprikariini naij ze 0|I 170rr1 wat er powder ,
20g gr a"’PluI arA"a'EQﬂ“ﬂY P'ﬂ FF&r'E'@“@tca'?s(?H"Q ‘i ?Q?ef’%'?( 36'6 ﬁe'P%st"(aﬁ °6‘“9'!¥3%

sugar, ht ’?ﬁé{?'}" |é E:rP ce ln tmfe IP ‘g% 0
g: t ? i :[agl ilsy "8'33@? §P§ aﬁl il “% "8'° 6'373’%%%?" %"%‘?l e
y0 otH ci?s:ﬁql {[
ex

20 néﬂ ogous he m xture consisting of starch, egg
powder an GES was thoroughly stirred by means of an eggbeater or
hand- mxer tage 1) in 50mM oil, then water ‘and the remaining oil were

added unde@huce QfitSHichiHdaigi t ati on. The sal ad mayonnai se produced in this
manner had a fat content of 50% and exhibited the typical gloss of
mayonnapse aash &lade RHGREWérb AfitsdMa p6tiwith b $ong Rarldfe aNdY AP SFBg BT powdsNahd
feel , cr esgygranfidie@ich waostivbs ino NI/ melted buttexiByéals 6f abaggheatér. 11@mHaII-tradsl millcwers 0
125g G adelowly bdtist! @nidenunntinuathditetin e seagondd wih ishlt, pepparragd wiaedhegaand a m xt ure
of 8g egg ydlokirgootecketraditiohl Sgjlamgiziae sduae thist ancehwasstrapielyr stablb. It cowdd bén eooked | doeal
but t er by andwebeated of evam beggh ozt il Nolmddificatibg dececured aven aftdr 7 haugs @ the waigr\path@tied
under o®nteimperetirefi¥@°4 i on and seasoned with salt, pepper and w ne vinegar.
Contrary to a traditional hollandaise sauce this sauce was extrenely
stdple. | &P/ be cool ed down and reheated or even brought to a boil. No
rmdlflcatlons occurred even after 7 hours in the water bath at a 35

- tenperat ur I"F x Br odu&t for on&aar dgﬂ
?oé'gﬁre ro egn |sv9 % %ersgeg zg:%:to

mi xture"OV\/as
sugar, O. Gg

about 30% aall m . the E‘
acid). The fjuhdddBed st £ h| s vva vvas m Xxe vm t
soybean The product had a fat content of 83% and had the typical gloss and structure of mayonnaise.

B. Fix Product for Sauce a la Hollandaise

64g of a dried mixiure consisting of 64% granular, cold-swelling starch, 14% salt, 10% sugar, 44%

sodium glutamate, 2.5% onion powder as well as 5.5% of a mixture consisting of pepper sssence, 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.
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oi I by means -of a hand m,xer (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% anBPl&d6tiB&Blypi cal gl oss and structure of
mayonnai se. B. Fix Product for Sauce a la Hollandaise 64g of a dried

m xture consi sting of 64% granul ar, cold-swelling starch, 14%salt, 10%
sugar, 4. 495€BRIP (im glutamate, 2. 5% oni on powder as well as 5.5% of a

m xture congsi él n nqjo pper essence, citric acid, |enon powder, Wbrcester
ar ong, cur%—”s"'—ﬁ%—l—i—ﬂgﬁsﬁgrch dried vinegar and condi nent were 50

m Xed wi th 20%&% Brgrqui %el lrﬂgzeoét r¢h Lrt&e a&lagj:i %irm)ldﬁ' %FI k?g%ust
lal

oi I"shad Tgsb‘ §c wﬁ\ﬁH th agld! ¥0 h)r
suff|C|entI ﬁﬁ,ﬁ ,o‘Sr edns
produce a Sﬁtht%ens%te & Wileim! aa&fahﬁtes ‘&ﬁdttheg .b’.iedﬁ@fkta Ios bidgeds 1

the one descr ph@mniRGNtc. My Be usod AR dimid Manker/asie ﬁamuﬁmz sédRbrithg SabieGe @rbe

Yogur t Basi famfonized with @8 Bdpe@ivelfiaabriek M6 inglo@bsussse! | i ng mai ze starch and 10g of
a spice mxture anal ogous to exanple 1 (however, having a | ower anount of

acid with reasimect to the acid available in the yogurt) were dispersed in
50m nmaize oil and 150m yogurt were added by neans of using an eggbeater.
Thi s sauce,1.t Usg of realdiseealing { gsanbiiansidrehcas adat sodalisybsitiutetin foodstuffew m nut es, and
the exhitsited typical gloss and structure of mayonnaise. Butterm |k, kefir
etc. may be2 uYesiofiagold-swéliing) ganuigestanehracepsdingtie cloimgiufpn the pyedugtion jebfatredusesdrisions.| |
have to be 10 harnoni zed with the respective flavor of the ingredient used.
dgips 1. (Fs e Ve of 2 olsh-awolinge pranylpy starch 2prording 1 laimes fop the produglion, picpmygsions from the
substit ut e i ngPHRLAtIRg ef '"315"“2'39 bRllandgise, Jelcfrepsiagiand ding; granul ar starch

accordi n t a| m1l for oduct | on of fat duce of
[ d- suel stngs? Ej o F“"Wé a o Bt
. Zm(jlom o?t\évef ro§1 tt(h °§ﬁ§g reCf?)n s‘f"?t {m‘a" f:r%!l dal rpi%al ad °

dr essi ngs d , t ng
to one of t asﬂ udl &Sa co?uos ?J%Ug%mm&r:%r:ﬁ &a{!ﬁfﬁﬁ% Eﬁe“& tr%%ﬁikﬂé @ﬁmnf af'h Qnd’i‘:ﬁ:%?grgh
preferably from about to a out 1:15't at ano‘? or 0| corrponents

5. Use of &, CQQéiofSé/\&Jld-évJalng, QFaniat | stifch e t@%ﬁ@ﬁﬂh&ﬁreh&s%%r {hb BroBicBdH &US
claims at an oAt hiingld RAMhnéRr oil confdADbkt from SHAURHRO tabdk 60, [pketdrhy2ddny atfohpm to
about 3 to abestut 50 ferem®Pweigpt. Wwei ght of the total product. 6. Use of

col d-swedl i ng, granul ar starch according to one of the previous cl ai ms for
t he product onsadf  @ikbliig gramder istagh acdoadingae drieost tial proviods tleims abén &maant ¢ lvomt
10 to about 68hout4 wfabowllFl perchbmt dsnwaighiuibf thebtotabpraduciLfor thedprpadsiciion ot fobdstuite haying .a f80
7. Use of a ceiddr silesntentrofjironyateninSde about0@krcent bowelghtg t o one of the previous
clainms at an anmount of from about 4 to about 7 percent by weight, of the
total pr#dufet Affisiprodych comRyENG: & celdrswllling. girauler sareh aﬁﬁ\w'?ﬂj apd/erthep faetp-giving pi tasto-
content of frBfiyeagRgiegradipniso about 30 percent by weight. 35 8. A fix

pr §duct CO:F)I‘I Si %ga col d-swel ling, granular starch and spices and/or other

taste-givi R i nfluenci ng i ngredi ents Patent ansprfche 40 1.
Vi d | t
a9 R el 08 By B e s

granullren gt (/Srlﬁ duny @%ﬁ&uﬁéﬁcg r?nf(ﬁ?#rsdﬂf‘er %Bﬁgd AEhdieF ﬁ%llu@é ileduzierter

Emul si onen.  4pqu erwen ung ern tquel I'en granu Iren e gendB
Anspruch 2 zur Herstel | ung von Emul si o- nen aus der G uppe bestehend aus

Mayonnai g€, s, Hobrvaratdy éifer kalghehbridian GRAuIEIBTSEIE JemdB AndsieNe £l rmrs@nuas von Emulsio-
kal t quel | endeRen 5 aéH\Eribbe BeshbridrasEMaIRARIZE HAlldMe4Re(ISdlatsatdeh QhBIBENdEN
Ansprtche in einem VerhAltnis von etwa 4:1 bis etwa 1:25, vorzugswei se von
etwa 2:1 bis ¥érwendingl&iner Ualicjalieriden, tgranularen Stéirke gem#B einem der vorhergehenden Anspriiche in
einem Verhilinis von etwa 4:1 bis etwa 1:25, vorzugsweise von etwa 2:1 bis eiwa 1:15 zu den Feti~
50 und/oder {lkomponenten. :

5. Verwendung einer kaltquellenden, granuléiren Stirke gem#8 einem der vorhergehenden Anspriliche in
einer Menge von elwa 2 bis etwa 12, vorzugsweise von etwa 3 bis etwa 7 Gewichtsprozent des
Gesamtprodukis.
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6. Verwendung einer kaltquellenden, granuléiren Stéirke gemé&B einem der vorhergehenden Anspriiche zur
Herstellung von Nahrungsmittein mit einem Fett- und/oder Olgehalt von etwa 10 bis etwa 60, vorzugs-
weise von etwa 15 bis etwa 50 Gewichtsprozent.
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50 und/ oder O konpenenten.. 5. Verwendung ei ner kaltquell endén, ———mm——
granuliren Starke gemaB el nem der vorhergehenden Ansprlche | | 1Y,

von etwa 2 bis etwa 12, vorZugsweEB@516r108Bla 3 bis etwa 7 an’(mﬂunrﬁﬂﬂmm _
des Gesant produkts. 55 6. Verwendung ei ner kaltquellenden, drarfulktrem s = &

St ar ke g%m‘s g[ nem der vorhergehenden AnsprUche zur Herstellung von

Nahr ungs PO nit einem Fett- und/ oder O gehalt von etwa 10 bis etwa 60,
vor zugs- g 5?& %9 %ot Bsid © bis etwa 50 Gewi chtsprozent. 7 Exanple 7 Cold
Sauce onw 10g of a granular, cold-swelling nmaize starch
and 1% of 169 Bph%nma?ftobﬁﬁ-gwém | %r&@ﬂﬁxﬂgpif m‘eﬂ%@ﬁ Cinalodbdy ! gxaﬂ\ |e°¥"e J
amunt  Ofhodder! niMing'h lowe? 2MBENE off Kidl Wi B¥pbd e atid Biaffable’tn 1 GogtmyWerb kish&Led in

di sper segonian@dl att58I ighrt Wt added BY ImeXAMH Lding S SglaldR Inib YaudB b5 redned! fd NY
an eggbefabionsistbtics wiiRME Rw rhiflfles, srAakd GfiibAdddypidal s 6RY Eirustire BEMaybhialten a few
m nut es, amdidrinik, RefAbld) h&Cod uspd Mal sirGilaPMmEnnanNdd thd ¥odGrt, BRI tHfsedBBMRY VAR hSHB to be
But t endn hdtmorkizell with e @espetiiye flador 0Bél ingredigntasedil | ar manner as the yogurt, only
t he seasoning will have to be 10 harnonized with the respective flavor of
the i ngré@immt used. Clains 1. Use of a cold-swelling, granular starch as a
fat and oil substitute in foodstuffs. 15 2. Use of a cold-swelling, '
gr anul ar 1-stUse ehe eid-eweliing: grapar slarch s 2 fat and qilsubstifutedntopdstiffs.of f at - r educed

emul sions. 3. Use of a cold-swelling, granular starch according to claim2
for the frdisact? eif-yelipgygraeyiss starch agrerdingde gaiguiforctnerductiangf Btredicod praisions.

hol | andaj s sal ad ,dressi ngs, and dips. 20 4. Use of a col d-swelling,

gr anul arl”'sﬁ‘ji?é’ﬁa 5%%'8‘?’ l"ﬂ%g'ﬁ'ab C'E)F.g"f’f‘?%';ﬂd%é'@'%@’ the Argriuctign °§i°’?‘5§'9"8?’8’|" %% om
about ,4: 1 PR 5B5I°HNG. % Eayaopaise, pollgdgisy. 5 B509S B98Py about 1:15 to the fat
and/ or” o Q'po Qﬁélgv?eﬂin%grawﬁlg' s%:;chaacg&hiﬁj' E,VX‘RL :p* $ regﬁrk%n?srat trgﬁ)%gfr gl?o%td ' ng
Lo one of i etoQ?o%H:ﬁH:'Ere Ld%l Fom &@:ﬁé[?ﬂﬁﬂh:ﬁto 54& or oil co Rﬂl{s 0 “about
12, preferably from about to apout percent by wel ght of the total
product . 5.6.ysb/3fa bid-8wéhb Caraniil Sthriid) accBfamg 4 Bfe St Srbvids CRinfdi 8 9n bRodA6r i t he

previ gls ClaBoulr td &bout! 12EoreErasly fdrh BbUS tofaBEE 9 pbicdnt by WIS Bf the fofdf pradiel, OF O |
content of fromabout 10 to about 60, preferably from about 15 to about 50

per cent &y Useioflicold-SWellihg, grardlad btaidh Gedothing\ie lohd BiTthe Greditus dims fo the Ipradit&ion di NQ
to one of tidvestpitschaviogia fatl aat/amoibtontnt atrfdbndboatl 10f to @boul BO, Lrefetatig frérb @bidut 75 to
per cent by absit §hpegrcenf byt wedght. ot al product for the production of foodstuffs
havinge a fat and/or oil content of from about 15 to about 30 percent by
wei ght . B5 Usg of a\cold-gwaliing.chirnulac gargh aecondigg do onsl of -thewrpvidus glaimgrad an haeunt offrooh
and spi ces 2BewiAdr aouhe pereent b!ewg'glv-i qf dhediptal peduet-forj thef produetidn ol foodaiufie hivingt asfat
Pat ent ans prPnd/erQi content of frgenrakets 48 trpbeyt 38 perrent by eightenden, granul dren St Arke
als Fett- und 61-Ersatzstoff in Nahrungsmtteln. 2. Verwendung ei ner

kal t q¥fel ¥ e ABPOdYPLEATPIRNG 2 csldwelling, opsayiastargh a5d ﬁ@FPsf"Q’ﬂ'r“'l%Pé\%‘@l"l"E (9 taste-
fettreduzi SFVEFERGIePYHen. 45 3. Verwendung ei ner kalt quel | enden,

gr anul ar [ ent B Anspruch 2 zur Herstellung von Enul sio- nen aus der
G uppe b@s%"%%ﬁgﬁggs Mayonnai se, Hol | andai se, Sal atsaucen und Di ps. 4.

Ver Wel;lﬂ u{1g V@M@ﬁd’ung Qiln%rq ﬂu&ﬁ%@ﬁ,’baﬂ@%ﬂ 4 eeaﬁ F§{t-alfnb %{-g\gg%%f(?%{q%mé@%ttﬂn o5

vor hergehenden Anspriche 1'n einem Verhaltnis von e

VOr ZUGSVRi YBrwéRdung binGt kaliqhelBhden, SraBirbn ERineU gokRss ARbrich PRur HerstoM§ fetiBlzierter
(51konponemhRBiondn. Ver wendung el ner kal t quel | enden, granul aren St arke genmaB
ei nem der vor hergehenden Anspruche in einer Menge von etwa 2 bis etwa 12,
VOr ZUGSVRI Yerweadung binsr Kaltdublndn)\Grantideatams gemaBzanspruches zucematdiyng G Einbisio-

nen aus der Gruppe bestehend aus Mayonnaise, Hollandaise, Salatsaucen und Dips.

4. Verwendung einer kaltquellenden, granuldren Stiirke gemé8 einem der vorhergehenden Anspriiche in
einem Verhiltnis von etwa 4:1 bis etwa 1:25, vorzugswesise von etwa 2:1 bis etwa 1:15 zu den Fett-
50 und/oder Olkomponenten. '

6. Verwendung einer kaltquellenden, granulédren Stéirke gem4B einem der vorhergehenden Anspriiche in
einer Menge von etwa 2 bis etwa 12, vorzugsweise von etwa 3 bis etwa 7 Gewichtsprozent des
Gesamtprodukts.
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6. Verwendung einer kaltquellenden, granuléren Stéirke gem#B einem der vorhergehenden Ansprliche 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.
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55 °6% 'Verwendung ei ner kal tquel I enden, granuldren Starke ge
vor her gehenden Anspruche zur Herstel ung von Nahrungsnitteln
Fett- und/ oder 6lgehalt von etvva EP 0516 tiVBd 60, vorzugs- wei se worn etnvvas
bis etwa 50 Gevm chtspr ozent . EP0516107B1

C L . Verwendun e| ner kalt ueI | enden, granul aren St-~rke genmaB

ei nem der 7\/0%“ H(—?ﬁ'ﬁ'é'ﬁ’“‘ﬂd? F‘?.'Jcﬁ’é"‘i'hl‘P"es? ks QW@ﬂ iger) d’ﬁ" W%ﬁﬁ?&é’gﬁgﬁ‘:{fﬁ
Gewi cht wi I t
SRR e w&ﬁp %%ﬁaeé e %s et oo™
8. FI xpr Og_u% ll’log{:lg %lr% ss%n Ieu';]ee“ka uel e%e%?l rI r?u'ilade Sﬁrg?]und ew rze t% rgr(;"am&lere %e%.vnvﬁgz-e

undhodet an ksb g éern ussend

Revendl| cat | I'sa an-am don granul aire gonflant & froid

comme age%vé;i,g,cgﬁdml acerrent des matieres grasses et des huiles dans des

denr6es alinentaires. 2. Wlisation d un am don granulaire gonflant A froid

sui vanty | . r@ineash futdnfiden éramﬁéi’ébodﬂ&ntﬂ%ﬂ%%in@ﬂgeﬂt R TothSlcoMént Bed RIS grasddli t €

en mati eres ¢ dasHufss dadsdes derlok biinfeatairean d' un am don granul aire gonflant a

froid suivant | a revendication 2 pour |a production d' enulsions du groupe

consi st ant. eukilisaighO 0@ iamizion ypancigiren gdntlanh Aairdd suhant Bi BendieBmn S ppoUs pedlaice et

sauces pour d'émpisions & pecus rédidi®® o matitiréd grasadsi on d' un am don granul ai re gonfl ant

a froidssui vant une des revendi cati ons precddentes en un rapport de

| ' ami don & |Uilisation B'pe agdas geandhifeogoenflanh i freid suivdnt dac eewendigation i &5 peleiris production

| i nt erval | ed'émuisions durgroupe Icopsistant ¢y mayonnaise, saute hp'laecfaép-eqq%a@owe@mn pQyh sglade e

enw on 1: 15%aucss peyr feppsdég@erson d' un ami don granul aire gonflant & froid

sui vant une des revendlcatlons precedentes en une 26 guantite d' environ

2 a enfrfn Ylisation eqniant 8 froid sél' e ’?"9"“’}63 Pgﬁ?? 1§g en un

produi t tot a[FPP° d° ' " "Eﬂ‘lé’ QL?;E" ‘HHH" ﬁ?%ﬂ"PBs g inorvelle dqnvipon 41 &

sui vant uné“"ﬁ’@gz 8 '%'5?1’8'”? oyl é pour |a production de denrees

ol rental s, LW @R %gogﬁam £42 ol mgs ik ézb&a.cgﬂn .‘ﬁﬁu b A g O
gon

10 a enyiro % onvi H total.
Utilisation un am don granul air frord sulvant

revendi cag| Qﬂﬁsa%n%ﬁ%?ﬁ?&oﬁ%raﬁﬂan“%nfﬂh%d& §nv9nt ‘PEHé'JeQFbvé’ndﬁatr%ﬂé’bréééEen?es%b@rﬁa
poi ds, du prisiiton 1O lehrsed AlientaifosRyat ifeltbridly AmAIEDS GERedtbt BRI BSMVirs RV Y
une teneur egav.mt;o%gg@na&@aﬁ.@t QA0SR ehyb.ase d environ 15 a 30 % en poi ds.
3S 8. Bpoduit d' appoint conprenant un am don granulaire gonflant a froid et

des spi ces. atiisationdd'dnldmidda gran@éiRdosfiahtsh febnsuivart I'6he dge fvenaidationsiprédéashitos|oft ugd Ot .
40 45 50 55 doantité denviron 4 & environ 7 % en poids, du produit total pour la production de denrées
alimentaires ayant une teneur en matiéres grasses et/ou en huile d'environ 15 & 30 % en poids.

35 8. Produit d'appoint comprenant un amidon granulaire gonflant a froid et des épices et/ou d'autres
ingrédients donnant du goQt ou modifiant le goGt.

50



