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VWET SOUP CONCENTRATES TECHNI CAL FI ELD The present
invention relates to nmarketabl e products capabl e of

wheingirenaveni ently converted to a hot ready tRPCHENZ©ND4/000147

form BACKGROUND There is an increasing enphasis on

conveni ence in the preparation of foods. This is al so

the case with soup products. Brdy powder type soups are

known. These frequently require either 1?(l) m xing wth

cold water and theréﬁ?i[é U%&QN‘FFQ}\IW F§) mixing with

hot water. Care is required particularly wth option

(ii) to ensure sonme degree of consistency w thout

| presINICADSIEEPU! t ant product. We perceive a prem um

attachi ng to packaged wet soup fornms where at | east

sorre (‘Bhed presshbr Wybytiomsiedatest te hwmatksiablnt prRductpeeapaple of being

[ wet soup type
on(\:f ?ﬁtﬁlcontvﬁe %r" rbhdoc% a\éggo egyﬁgbn?}lar ket ed as

or| ginating from natural conponents with a m ni num of

unnecessary or out of |ine processing steps. Such a
Dconcentrate product that we envisage (and

this i ns| . .

des; r ab S EOSP AL o N ROU iRt Blep AR A foods. “This

sils:alsetheaq:aséwitasnhppmdavte or the Iike. W envisage such

a prod t as enefltln froman gﬁ ﬁ to be out %

packagd B PO PG FPUSIATS KWt dPess; Sfapstily gty cther () mixing
h@ith rcﬁﬁﬂwafep A8 N @edfRE Reatht}eoP(if SBAIng ﬁr‘{tﬁrﬁdt Q¥hter. Care is required
accordingly recogni ses the desirability of providing
apmttma@lsasmthmpcbﬂ@pe(ub tq hesupy earhe degreo L gonsigjericyy without lumps in the
i ncl ncentrate of a soup, which can preferably
H@mygﬁtggguaTon1a container for dilution with hot

wat er We miceiesd gsiilin bitadheacy packaped wet sduprfotmBkhék at least some
DESCRI PTI ON OF THE_ | NVENTI ON_The_ present invention in

otgad prgferablyi ROs) okihe gopfent kashsen i ]énfE:BWF%l Phifotl deraysde Such a wet
of ..r.e t

U GRUSH AR’ RO ol 91 B d B8 GRS e
f mmpomanﬂs etith)a mapmbtreofafnnbwsmjy peaw s line ptoedssmig steps.

Cerve HOE é[ﬂv JoRERd o BT PR TRl exctudes
"@5dnt @Y po &ﬁlp\ffﬂ@du%t ARPREPRIIras19 vARhB: Aguils & EinhieHeatifg step on a

theterm (s Iovmnﬁanoun neans as i's
ammq@puataentcrcevasﬁengahca keyr Wl envisago sudbat profletras bepefiting from an

arﬂolﬁtynco W& out of package diluted with boiling water or the like to a hot ready to serve

form.

The present invention accordingly recognises the desirability of providing and has
as an object the provision of a liquid including concentrate of a soup, which can
preferably be removed from a container for dilution with hot water to an instant hot

“ready to serve” form.

BRIEF DESCRIPTION OF THE INVENTION

The present invention in one aspect involves a wet soup in a container capable
of reconstitution with hot water to provide an instant soup. Examples include 70-100
g wet soup sachets (e.g. foil sachets) capable of being reconstituted with added boiling
water in a mug to form a ready to eat or serve hot soup.

[13 2%

As used herein the term “and/or” means “and” or “or” or where appropriate both.
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As used herein the term"ready to serve" or "ready to
eat"” neans a soup ready to consune. As used herein the

W 20051013726 | i ne” in respect of a food stuff andPCr/NZzwd000147

stuff flavouring derived fromone or nore of the group
consi sting of vegetables, fruits, fungi, mammlian and
poultry neats, fish and shel | fi’sh means a procedure
akin to that of a normal start tq finish cooking

pr oceddp dised hereigithe dam HS) néoliovdag g Boun negng @y is appropriate the
pQLls I jonally wth the addition
o%lﬂgtﬁérl %}g@h@%ﬁ%@ Ot?wéplg%isné of veget abl es and

frui t sAs usedClasrein nkotena ‘téndypo epae’adt Goadyf toscaplunesstahsoup ready to
is never totally dried and, in the case of neats, fish
aff’*¢Hel | fish, can include the preparation of a broth

that i 85 RRYEhetetti ﬁ}e' ¥l 41 Gindh ik RedfRbs ¥hGBod Istiffadlor food stuff
case, Wth optional water content reduction and/ or )

f laxwuiag derivdss fopt dngroranck o tat gronp cossigig of wegdibbles, fruits, fungi,

perceived vi.scosity treatnment, nonet hel ess. be ,.

PR a1 e T i e b spitarnra & BEREUEF gkin to that of a
t ROTRRI slakt’ 1© fidED Codlifte pdc¥die) itk. GritheR® bbeink! dre€kstdd @MY dry powder
vi scosity and/or perceived viscosity increasin

2fyemt  Ept esgmipiev@phpalist wilintacaddhiar ehiah dosst HFRtan)iethe case of
' et f Ll t ' . St .
" OQHRbS agl l  diipdv HE ARG A Sl B isSent totally dried

vargk; @S iHeycass opraeais) fishchndishelthshi yan iclde thegsrepapenii oft dieroth that is
invention is oup concentrate product conprising or )

i| PRYICT iRy drieuPich eb Miahn it each qasgyayiEh pPIqTY WAt seRfgnt reduction
CHPPRTESSSRoP YNGR R s Al o L Pty s,
comcaontetlgiass bei fillpdvintchiam apprepiatatcantagrer iniaesuitablestaingerature range

cfefivicoBt findt G8F v vieedSin i P EREe! wiRiid ndipgine sgent(s
whay eive riseo ﬁﬂd\feecﬁfcké_ﬁﬁ% WithBome ch@atnenN T hdb ﬁuad%, Bésealed therein and

anbi ent tenperature within the range 10 to 30C can, if

detdl] Jatey be gdutgil withdwiling watbolio|spig targeted visaouty\as[pgresivied viscosity.
excessy.t t the.liquid.jnc [ -
Ehor ooy il aeBber' 8 b 5 A3l BphSBRRRIbf bt comprising or
theuddHP0 nmis at a tenperature of at |east 55C

Preferably the ¢concentrate is or includes a puree

and/ or@ NI er abl y the concentrate has been col d

or cool 1: . i . i o e .y-
0o 3B 9%k AR Lk St ot
cwateatoeready tocsemessotp &tren, tasconeanratecaing withinfthe container,

bear s TSt SFIICAEEHPER it BT Of iU sphaboured or ofhervise

CRIALALN Blom the container once opened,

and wherein the concentrate without heating and at an ambient temperature
within the range 10 to 30°C can, if desired, be diluted with boiling water in a volume in
excess to that of the liquid including concentrate thereby to achieve a soup, to a target
volume less than 400 mls at a temperature of at least 55°C.

Preferably the concentrate is or includes a puree and/or broth.

Preferably the concentrate has been cold or cool (e.g. at ambient temperature(s))
filled into the container prior to sealing.

Preferably the sealed container of concentrate has been retorted after sealing of the

container.
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with boiling (or near boiling water) to provide such a
soup. Preferably the concentrate has a texturiser

w@nwsot37ehi ckener at | east one of (i) a suitabPer/szz00¢h00147

and/ or starch derivative and (ii) a suitable fruit
and/ or vegetable fibre. Preferably the concentrate
i ncl udes (added) water. Pref er dbl y the concentrate
wi t hout heating and at an anbient tenperature wthi

th
t he r alrgterably the guinembears inglgagtions) to Yiutg thecapteny éﬁqnthe container
j ] . NN : t chieve a
tb‘gfrt%té@gg@ﬁ Vo uo&gﬁgﬁ%%@ath@ﬁg? y %fdﬁ‘r? ?ﬁeel let hin the
Irange Rslgtghﬂﬂ)y’rp ltl?é)aoﬂclent%ﬂ hes 8 tettudser elﬁﬁﬁ[‘ ahickemen it l;ahst one of (i) a
east . Prefera the concentr at s.a starc
avirRle S%‘f%aéﬁ?%éﬁf qrvétwwﬁ_dg? BAUILFRlE %ﬁl&%@%@gﬁa@@bre-
W t hOLFrefé?zﬁ)tlir g% éﬁ&n%te?ﬁ%ﬁﬂ@'(&@ed%@qg?r ature w thin

the range to can, | esl red, I'Tuted with
boi | i refeedbdy thencancemstawithoutcheatisg atd at fratmbient temperature within

hBgizrcPdp 1 o e B At G 2o GEleCiEndhe bgting water to
t RaRvEAQargSsoab vAldnRIRBERAKUIE 19fnpated Willsih Brange of from 200 to 350
Preferably the concentrate is of a weight of from7Qg

tolsi0 efenpayrtereniat asitiSyCsf rom 80g to 9Qg) (nost

pref ergh bout f Y ' ' ratio .

o AP A FIARRAGAE Sl beNalsion nd i
advdvéentraly efitoaitedtihpandlat m’g hmbiehﬁtdmpe@eft?matfﬁ{inttbe range 10 to 30°C
concentrate range is._not _above 5;1. Preferably the ..
oFanuthi dssirech hecliBifed it boflmecurient ¢ #plamegn g 48 fhat of the liquid
- influffne BRthubiiendich id é?:ﬁie‘iz@ta:(sﬁtiﬁ%qﬁiﬁﬁ% gﬁn%ﬁ %_eci soup to a target volume

concen?rate I's in the range o
Hessf tharadb00/misa attempattuvodfiatieasi IHCt he use of boiling

t he t t i I, | t | 6
br of cr BTG Ui Gorceraees of f avdghdrondyacp 10fg (more profersbly
| HMBB0L AN 00S) (FhokBrefet Ry SPgpFOduct conprising or

i ncl udi n? a seal ed container, a water and ponace,
ponancRrefarshye the dijetinme eatioi of walge ¢ wandentsateris |igdi ragge of 1.5:1 and

CHRSETHT g B Rl L G R R0 51

cont ai PreferabMp eeadiMitisA ralioCuNveerito @bkcenfate apatiibast 0D:1.
bei ng expressed, poured or otherw se renoved fromthe

cont ai Prererdiy dhe guwiian rafigcpivaler i conreniaiade dp g gnge of 1.9:1 to
W Ehout heating and at an anbient tenperature

Preferably the target volume with the use of boiling water the temperature will be
at least 60°C (more preferably from 60 to 65°C).

In another aspect the invention is a retorted soup product comprising or
including

a sealed container,

a water and pomace, pomance fibre or pomace fibre derivative including
concentrate adapted to be diluted by boiling or near boiling water, the concentrate being
within the container,

wherein said concentrate is capable of being expressed, poured or otherwise
removed from the container once opened,

and wherein the concentrate without heating and at an ambient temperature

within the range 10 to 30°C can, if desired, be diluted with boiling water in a volume in
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within the range 10 to 30C can, if desired, be diluted
with boiling water in a volunme in- A excess to that

w@Rooshe37eé qui d i ncl udi ng concentrate thereby tPCENAR®WE00147

a substantially lunp free soup to a target volune |ess
than 400 ms at a tenperature %f at least 55 C. In
still another aspect the invention is a retorted soup

pr oduct rrp sing ar including a seal ed container
WSS k % diqpidgpeluding |09meﬁ5af§db$¥elabF%amervstaesubstanﬁaﬂy lump

aﬁé@gcﬁﬁg thQ t etds}olhﬂﬁgljss?%af? 2hd | han %teﬁ%@ﬁaﬂﬁ’@bf ath&hst 55°C.

wat er, "t he concentr at elng Wt e contal ner,
wher ei In stdl dncthercaspectahe inentiom b heretdrték sowp product comprising or
eﬁﬁ[ sed, poured or otherw se renoved fromthe
¥er once opened, and wherein the concentrate
Wi t houp sheat dopthiged at an ambi ent tenperature within
the range 10 to 30C can, if desired, be diluted with
b0| | i ng Waiereand witesvihraniscludingxssapscangentrede adtptechdo be diluted by

I ncl ntrate thereb Q_achi eve a soup
t beltthe ol A OiRE v R OB R b B B R vitn BRI, S
of at ivhefdin 32id catentvdierigicapdbie of B eﬁgreise@r poured or otherwise
|nstruct|ons to dilute the content of the container

wiempvise onM@e@ewaﬁ@%Wmﬁémpmﬁ@ water) to provide such a
soup. Ly 3P %'Q DSiiebnttdle \illﬁl\f)ﬁpthegtihg \%{1](? aP%.?l Kad6dnt temperature

wet formfo retorte concentr
cwithanthe adugel HOsbeIa‘O C saapdediredpbe diltited wath twilig Wwatel img volume in

}A%Ecgésr Qpethg'b ggtheghgﬁiiul&é it ; e?g}ctgg%%}ggpérglgﬂ B)Of heve a sgup to a target

| pSii1ag tifhnl 209n1S btd fenﬁfé?ﬂt&% ofgodasgitsyfd, flavouring
derived fromone or nore of the group consisting of

veget athdwhefeinithesconfaimryibeanvamstmiciions tadiluisdhe contentedithe container

added and/ or
PR obees ko g YRS oS RAd S TR, § "ana) or
per cei kednoth&Capedtythenava@aodnng a riﬁlVCE ke@NivePform food and retorted
|ngred|ents optionally a bul king Qr texturising

i eRjrcemtraty Whgre ﬂﬁg@@etr@rﬁfesltselfps pfm@h q gf daluflpla%mrhqﬂglg water, or near
2g8ifthe Watlr %é{%' NLSdy B R, ARaCBHeEtE comprising or
i |ona y 4 or

or enulsifiers, preservative
pnmhﬂnmatlves optlonally a colouring agent or agents,

gpLIHO ggjlfééi[ ﬁ:g g)é)lé :fgoec{ﬁ,tuéfégq:{g%lrllé aeergvsed nrg o%%tolr%rl](;arlel o%' the group
consisting of vegetables, fruits, fungi, mammalian and poultry meats fish and shellfish,
water (whether added and/or inherently in any ingredient), |
a viscosity and/or perceived viscosity increasing ingredient or ingredients,
optionally a bulking and/or texturising ingredient or ingredients,
optionally a flavouring agent or flavouring agents,
optionally an emulsifier or emulsifiers,
optionally a preservative or preservatives,
optionally a colouring agent or agents,
optionally a stabiliser or stabilisers, and
optionally a pH adjustment agent or agents.
In yet another aspect the invention is a packaged and retorted wet form food

concentrate where the concentrate itself is capable of dilution with boiling water, or near
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In yet another aspect the invention is a packaged and
retorted wet formfood concentrate where the

weonseme@t e itself is capable of dilution w tPCDHNZRGOWE00147
water, or nearboiling water to the formof a ready to
serve soup, said concentrate conprising or including a
food stuff and/or food stuff fFavouring in |line
derived fromone or npre q{ t he group consisting of . .
\hodléngamiates tof thg fosm ofya gradynifSeiive SRURnSRID FGReeryrate comprising or
qﬁﬂh&n fish and shellfish, water (whether added and/or
' reﬁtly in any ingredient), a viscosity and/or
per ceiafodd st asd/oty food stuef lavapringgr ditiealetived from one or more of the

ingredients, optionally _.a. bulking and/pr texturjsin
| S APRING Of ﬁ@ﬁ@ﬂeémﬁ%‘}t%ﬁ’flsbﬁa afjan pid papltRitats, fish and
agemfisor flavouring agents, optionally an enmulsifier

or emulsifiers, optionall y a preservative or
pr eserwaiel (ndsthep pddedrmatlfoy inherentlyin pmpingtgdientlor agent s,

I n anot her aspegt the.invention.i ] .

ot o CoUSRSY P A ket el SR RSN o ibrediens
concendptidh#lly 4 Bekingiavd/ea pxblriig ingielicht @ringdetifentspi | i ng

wat er, or near boiling water to the formof a ready to

ser ve apigpallsaflevousing et o avQupeiageHy or i ncluding a

food st uf flavouring in |line

deri ve%%fog%lw%{r}%ﬁlg%ﬁ%ng?ééﬁlglﬁﬁtﬁgr oup consi sting of

veget adptienally 4 pickayatiweragipresomvatiadsi an and poul try

nmeats, fjish and shellfish, water (whether added and/or

i nher etiopalina cplguingmeent SfeFSa vi scosity and/ or

per cei jeghofhe CRpLd Vinb NAV&RDL NG 4 Qﬁﬁ%eﬁnﬁmp lretorted wet form food
ingredients, optionally a bul king and/ or texturising

i copcenttiratetwlore thegrordingmtesitselfis capablelof diutiomwithboring water, or near

ent or flav ents tionall an.enul si

urin fier ..
R, P B0 B, 085 OB, e bl Eomprsing o
Pihe®8ingat i ves, optionally a colouring agent or agents,

optionally a stabiliser or stabilisers, and optionally
a pH aalfapstshefh endge frodgituts Flerewingrpding dapivpd fige one or more of the

Sl G55 80, Sl . SOBE DA 3 ey g o
shellfish,

water (whether added and/or inherently in any ingredient),

a viscosity and/or perceived viscosity increasing ingredient or ingredients,

optionally a bulking and/or texturising ingredient or ingredients,

optionally a flavouring agent or flavouring agents,

optionally an emulsifier or emulsifiers,

optionally a preservative or preservatives,

optionally a colouring agent or agents,

optionally a stabiliser or stabilisers, and

optionally a pH adjustment agent or agents.

Preferably the dilution ration of water to concentrate is in the range 1.5:1 to 5:1
and most preferably 1.9:1 to 2.5:1.

Preferably the concentrate has been retorted.

Preferably in said packaged wet form food concentrate said food stuff and/or food

stuff flavouring is distinct from the viscosity and/or perceived viscosity increasing
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Preferably the concentrate has been retorted.

Preferably in said packaged wet form food concentrate
w@aiod/ofred stuff and/ or food stuff flavouring PGI/NZ2004/000147
di stinct fromthe viscosity and/or perceived viscosity
I ncreasi ngi ngredi ent or ingredients although in sone
forms, particularly those baseé‘upon a tomato puree,
the sane ingredient can give rise to satisféi ng, bot

. h
heingredimnis dtheygly nssaree Psmedrticialy Gogs baged yppn a tomato

r e
ACent.r ts | ess
pet, R n Bod e P B st lnk BRMBERARRAIS | 2
f or s Prkfardtdy paidsmntertraveist ofom stipeamphticanest ofethefnoentrate in the
food concentrate nmay not be.retorted_ [n ich case
p?aég%geéﬁ &S fha_ni@() igﬂfysémgat&r?%rﬂ%ﬁwwgﬁ B e for m owi ng
to thep QALRIDT PlhpRE&ER Ehdeatibl ShePpackRhEICH¥HokM&FSod concenirate
and/ or appropriate pHpadJ ust nent agent or agents.

Pmay eotlid setaatedtinwerictf casenpudferably it rio armubstatigtiyefiaila fiory owing to
R S Riot el iR oo 28 pEEiydfhent agentor

s@htsng thereof, the opening and expression fromthe
package of the concentrate at an anbient tenperature

(such Besfashlyuwdntaver o ehibe ponceajratgripirablng iarludes dviscosity at
o SB5; ORGSR e LBE BLEDL R AR e gt seling

| thetebf tthel epéninag bad kopressicpipmothe tpaaltagki dafdhe oseaghteyat an ambient
and/ or percejved viscQsity jncreasin ent .are

slePBErBge fush &5 aBIvPoR ﬁ@_ﬁ? el RCE R %51.7«9@89 ?’@?ﬁ%@ﬂ of the concentrate
Najih ot RIS © Is¥ufrRehdid&rly (HRIL GRS h¥scBBf) fn aflt GIGIAY form is that
origins eat, Potato, Corh, Waxy Ml ze, "Tapi oca Guns,

edesirable danestoupedthaCimdPect i ns (i nc. different types)

Sis%ls?try ac:rlldr/})errﬁerc%ixt/erdu §is<|::(§s1 grelncreasing agent(s) are selected preferably

from the following:
Starches:
Native
Physically modified
Chemically modified
From origins Wheat, Potato, Corn, Waxy Maize, Tapioca
Gums, ete.:
Locust Bean Gum
Pectins (inc. different types)
MCC
CMC
Guar
Other:
Citrus Fibre
Pea Flour
Pumpkin Powder
Other dried fibres (cereal, vegetable, fruit)

Fat mimetic
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Pea Fl our Punpkin Powder Other dried fibres (cereal,
vegetable, fruit) Fat mneticWt vegetabl e purees Sone

w@booslexes opti ons can al so act as bul ki ng and/BCT/NZ2004/000147

texturising and/or free water absorption agents. In

some forns of the present invention the viscosity

and/ or perceived viscosity incréasing ingredient or

i ngredj.ents can include an ingredient adapted to

absor b™MfaYegetadle PHeSSconcent rate t hereby bestowing a

per cei y&e ¥f ﬁl%QeSbﬂt%élb U G18S 'a&gas%ﬁlﬁﬁ% ?nﬁé@f&iuﬁ?ingfand/or free water
such an agent 1sa dry citrus fibre or exanpl e, any
ostsorptiomegentof | enons and/ or oranges) or fibres such

as those of the t to. h other.forns.howver the . L
Ggent Eosprase 5 QHHAY PRSOR PR HORGNR RSP argmbpeived viscosity
t BreBANE BT EAER R YndedBhts @hn Hclifle dnahBleBR@nt adapted to absorb water of
characteristic that directly or indirectly has an

ethp cwoncepiratei thewsby bystawiigor peresived visdositysoosising effepth Examples of

SELREOU 8T el 5} R R G B o nd

oenega) or fireesh\ae tigsk obthettbrhatiseni ng prior to filling

of the container and its sealing and/ or post such

filling cber fomes havevanthe gesndcar Be anpihatmpditics thepbysipgldorm of the
0 .
cFesCHARILOTE el SMHEL ol L AR (FRARLRGS: oty has an effect
t an wik¢asity thd/ocpertaietevisdositiie enptied prior to m xing

with the hot water although, in sone l.ess preferr .

For o, SYeh §rb e pudine ABRITS ik ek SEBIRPHELS Sty Pyl of being used
fRla pree&iuyd H8ichtes hbtisdnRihtd &l ddbBvd Bel (R Bkk&ing Hridkab Hilling of the
prior to the expression, pourlng_or ot her renoval from —

t ¢pmtaimgvtanidritsr segking ped/puposy sueh fHing anddieplimg andppierutst expression or

Preferabl y the paraneter f uiscosity are any of

chciBe e othenipe BROE S m B Sefbietige

desi r alishddly befappetiagdabitat {senOispsRISGesEbIOtd NOW $iee container to be
renmove the concentrate for a soup from a container

(FeRtirdaprier oenbrirgBie srhivaer dlthonshsingasoms Ispy piséuead forms, if
p@e%ﬁ%%ttﬁ hmﬂbﬂéa‘?ﬂ 1¥an E)réj\%iéi&tl ?& Ijegeieing Yhe dﬁ&%  véltdle in total or in
W t 0|T|ng, or near boiling water, to provide, Wt h

apam paioruio theé ekpreysiae pelimpgrenttheardmaval froaathy dootager vé the fully or

pr oduct . ecause we perceive an advantage in requiring
nWr&%ﬁ{lWSﬁ?prﬁftr ng apart fromthe sensible heat

capt !Jrﬁ‘éfe'rzibl R ﬁ%@én%te& @f Pfs&ﬂé!it?%ré é}ﬁr SHthd¥ehRRindfddescribed.
sensi bl e heat .to be transferred to the nmass of the

concenWeaenvigage fae degiviability of Wil olde tohexpeésh uireetherwise remove the

pcgo%%lgn%atet for% soup from a container (such as a retortable container such as a retort

pouch pack) to immediately be diluted in a cup, bowl, jug with boiling, or near boiling
water, to provide, with a minimum of lump development, a final ready to serve product.

Because we perceive an advantage in requiring no further heating apart from the
sensible heat captured in the water to provide the dilution, the sensible heat to be
transferred to the mass of the concentrate preferably must deliver the diluted product to a
consumable temperature.

An ideal temperature we envisage for such a ready to eat soup is in the range of at
least 55°C and, most preferably from 60 to 65°C. We envisage that with boiling water

and a water including concentrate (and taking into account the likely heat loss into a cup
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consunabl e tenperature. An ideal tenperature we
envi sage for such a ready to eat soup is in the range

wo@tooaniizemst 55C and, nost preferably from 60 POI/832004/000147

W envisage that with boiling water and a water

i ncludi ng concentrate (and taking into account the

likely heat | oss into a cupor ‘Sther such contai ner at

anbi ent tenperatures) .the ratio of boiling water or L

neapthgiofuch sgnigierst aebien deapptares) the ratioel %ﬁng Biater or near boiling
' ' i : D30

GSrEr o RESHr e SR Roralchosts e ARG B3

provi d¥Wahaeuwlso daenmnddihar adgarable @BAng 6iz80if torpreaidk a soup, is in

for dilution to opti mal, servjng tenperatuyre, . we

e €258 of 0o ) A s fosy Gyfioncisn e e H D, Seigingotogpperature, we
t Bvi ol @ prétbrradRldds FmPconcBniddté 1d beASTAhSidePSPHLt $378

present invention is a process for in Iine producing a
conceni gtilbanather aspaet Hiapresenhpavighidorois alprasessoforin dime producing a

boilin r. near .boilin ter, 1.0 a.hat ..ready Lo serve
o SRR mG Sindlet sEp I Ffulitn BB oaiig  hsk G Sater to a ho
Ofeaﬂf; PRIV, Shid proadsk CompfisiA@ BE RIRIUdaigahe lepEoANd/ or
broth of an ingredient or ingredients selected at . )
| east Preparipg)a dldableotipf eenespizate myress andigiobrabh of an ingredient or
ffidd Sentd iked A900RALAN and poul try neats, fish and

117 sh, ang'opt|on§ﬁ

sh S ly also (ii) one or nore
vi scosi iy anthe@roypecasistingl of vegetebidsy fruits rfeas ] ngmagdiah ,and poultry

and filling and seali antity of the dilutable
wet concent r 2eHs; (i‘ngl%]%%‘f{%tiﬁ@ cont ai ner, (and

optional I'y rgsQmbily8isé 8 R &lodEVisSRRY @d/or perceived viscosity
concentrate), the process being further characterised

by any one oincreesing efent,(@nyl t he mass of the concentrate

in the,.contaiper ,is from,70 to,10 ref erabl . .
ohout SRR Sharind § GBRER arninf ittt WBE Foffitl into a suitable
f bddtgider, (4@ SptRoneRP k@bMRE thE icOfitainer bdafedS&ickimtehte)( ke Process being

the concentrate w thout the heating and at an anbi ent

t Enther ehagacieriged Ry any pee oraAge of0 t o 30C can, i f
desi r edg be gl d. st h Ll . I I inn
excess ?% thaelg%ﬁt%%h#ia%?g&%n%fu Pﬁ&°@%ﬁ%§ﬁ?ra§e7°t°'“m gms
t hereby to a@hneferablyeabsotgh ghs), a target vol une | ess

than 40Q. . ms_at a tenperature of at lLeast 55 C, (iyv) )
e di LaD1 ontheersenitBe Gl pFepd illd e ecdtagger beGikto its sealing,

a readyifip S@k\En&aHRefitRul BIERRABASER AN MIERShhYerature within
appropriate for such a soup, and/or (v) the seal ed

concentr at e thggaigeeH) teB®C eah, if desired, be diluted with boiling water in a

volume in excess to that of the liquid including concentrate thereby to

IS

achieve a soup, to a target volume less than 400 mls at a temperature of at
least 55°C,
(iv)  the dilution instructed on the pack provides at least a ready to serve soup
of a temperature and viscosity appropriate for such a soup, and/or
) the sealed concentrate has been retorted.
In a further aspect the present invention consists in a product made by a process
as aforesaid.
In still a further aspect the present invention consists in the use of a product
and/or concentrate of any form in accordance with the present invention, such use

involving dilution with boiling or near boiling water.
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In a further aspect the present invention consists in
a product nade by a process as aforesaid. In still a

w0 eoshea2@spect the present invention consi st SPCTINZE®4/000147

use of a product and/or concentrate of any formin

accordance with the present invention, such use

involving dilution with boillngq or near boiling
wat er but

ﬂ.eﬁg dﬁ%@élﬁ%? S‘ES%PIE SVIﬁebgl %V'gtﬁ%t?n?‘étt haVingheardP the dgat sink that a
aSorftiRer Relas cly H%(R{)l %ng\?voﬂ fhé %k@E}M%)pgR)\(fi&GthE@ erature can be below

t enperature can 1 ng ded hovve er the
hbmﬂmgtprowded ihoivever the hot lmltdrl isginitiallyt ata bbémgematamaetemperature

prete an e bl degrees of
CBRHFY Wil s BR s e B ek pReSipber or o

forns of the present invention will now described with
reference to the acconpanyi ng drawi ngs in which Figure

1BRIEK WRIETIQN\@E ; DR AWINGS pr ocess of the

presen ny. nd Ei ha

pr ocesfér ff%fre%gto e pr%sg g%r%%la(_)& Vil S’f)ag%g%&? E’EE Y8ference to the
D&S@ﬁib&?;h@ﬂmlﬂgdﬁnml ON h the preferred form of

the present invention the contajner is preferab

r et or t Figgtie b is 3, pencpa dlovr dingram affibgnroeese of ismreient vention, and
forms. g’%nt ﬁﬁsheﬁl &Sclﬁi dof tﬁatﬁ)tri)(lzéas wrtaryhﬁkteﬁ] &@gﬁ%@ﬁﬁgsgﬁp.

the present inventi n tol e contal ners
be a can or the like. A suitable retortable pouch pack

[ beit preferably

e BRI DI EREIRYEN TR of ¢ chove

after RP@BIPIETel8d SornP¥f hidlprésRh ink&R{dnNGe cBAtGinkr 1sT1_l5f€ferably a retort
concentrate of the present invention is to be read

r E@n;hspr@ peddratieert then oter sontaitier detnesn  Nieverdwiess n@ is st111 within the

te ure by, .t he. additi of .an ruct dvo

b%clo g{}\%g es Xt(nge&tlog go {nﬁgulgls gg&tglélgrs v@ycl}rg% ?an or the f1ke

I nst r uat éuatableOrefMable patich uckUp tRaGkrotwinl ad HR Gryenidat PPouch albeit
stlrrlng with boiling water). The pack size wl|l be in

th@ ferahly evittp mpdification tg f(ha% e 85 pqu% rERo fflse opgejag (e.g. by
fﬂn%%ﬁ%ﬁr&p y 200 to 350 m (e.g. 300 nm)) serving
Wlt ol 1

iter to reach a desired tenperature at
| east $E£camﬂmpawf@ﬁﬁhlmmaﬁmumﬁmﬁsnﬁbtﬁdﬁakmdﬁﬁeawnﬁnmedtothe
concent tat.es have found to pro |d Suit

vPUERSS YR, ARG SERARE (TR P ‘élOHf aﬁ%dﬁ%‘i‘lmd volume of

TosBhO whRs (£ | RANHS phék%%é foytrRedn bﬁnﬁﬁ‘@étio%%' ty¥aitd a &% and fill the
It readlly dllutes with 'hot or cold water w thout any

t eypdeitle stinriog Matrhdilimgwatent is al so very tenperature

st abl ©The pack size will be in the range 70 g to 100 g (about 85 g) which can be made to

a (preferably 200 to 350 ml (e.g. 300 ml)) serving with boiling water to reach a desired
temperature at least 55°C and preferably around 65°C.

Tomato based concentrates we have found to provide suitable viscosity
characteristics for this type of product. Tomato paste lends itself to this application well
as it readily dilutes with hot or cold water without any tendency to form lumps. It is also
very temperature stable.

Another content suitable for providing such viscosity and textural characteristics
is the use of fruit (e.g. Tomato) and vegetable fibres. Such products are used currently in
drink and food formulations. Their properties include some independence to temperature

and acidity. These fibres are available as commercial preparations or directly from food-
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Anot her content suitable for providing such viscosity
and textural characteristics is the use of fruit (e.qg.

waoweno2end vegetabl e fibres. Such products aPEr/NEEWH4/000147

currently in drink and food formul ati ons. Their
properties include sone indepegdence to tenperature
and acidity. These fibres are” Qail abl e as commer ci al

preparations or directly from foodgrade waste. Such
cHAdLIEstE oHeh sentent alons) ai iR COYHNGHOVIEY ﬁ%ﬁptlef@thwkeners, such as

tgﬂéﬁg%{‘%ﬁ%ﬁ“@? afly oftlef E&&g’fe ﬁ@&ls?,%qﬁ Q&\fidi% 418N and mouthfeel

sui t ans), can provide the textura
nehataefegisticscdoaregodudtstetjgise. some products require. Any

product devel oped to et ainms for oducts of our

Fvent ek orogberreloBd Fraedl s b pulihelsatt s tbre Rt pecause of the
A AR nnt BE wABRSH RN addb® BY Ith& SorRGmlet, rbdiBred Sas NAES b pBssible water
water addition during manufacture. One way of

casiditianl g mespfaghrer Qe avayeef pentyling free owdter in mgrecipe whilst

textur.al . advantages is_the ition of..citrus fibre.

Rt (R AR e ds P SeR0h ok B8 Bl ng (i gur e

1) thewil repketd tiepstoredas atheOnsneRbd t HAWMOBESrary e following
be kept in mnd. Area Notes: 1. | NGREDIENTS: (A)
crmsRaationy ofibe progessure odigkeptip eindect on Viscosity

Requi rements for Preparation before the kettle stage.

(B) FUNCTI ONAL | NGREDI ENTS: Presence of starch as a

pAgsda Notesess t hi ckener only Citrus fibre as a water

rentenjive a&ant_ Some flavouring ingredients are al so
f ncti%WDE 1§ tomato paste) Need to slurry starch,

S{A}rrygg&m dries if water availability allows Hi gher
starch levels cause problens with reconstitution
Fdelovi/BlawduriDelivedi ent s can be linmted in use by their
o% nol gpti c..character 2. AT THE KETTLE: Which

[ g?acéaflerﬁcgsﬁ%ed cooking? (mcro / enzymc / flavour)

ViédifiretrREts 6 Bib&raBbiebdfoRahé Retastageed to be added
| ast / reduced m xi ng speed? How well will the

ingredients integrate? (fat / lunmping / sink / float)
Y by 2 Ler each ol {Lon? (11 o
sPrasenygé vhsthrchat a plstprddeks thidkiexerfoaty punpi ng?

Citrus fibre as a water rententive agent

Some flavouring ingredients are also functional (e.g. tomato paste)

Need to slurry starch, slurry other dries if water availability allows

Higher starch levels cause problems with reconstitution

Functional ingredients can be limited in use by their organoleptic character

2. AT THE KETTLE:

Which ingredients need cooking? (micro / enzymic / flavour)

Which ingredients are fragile and need to be added last / reduced mixing speed?
How well will the ingredients integrate? (fat / lumping / sink / float)

How thick will the mix be after each addition? (try to thicken late)

Do we have water available to slurry/wash out skips/thin mix for pumping?
What effect does heat have on functional / other ingredients?

What is the final viscosity (can we pump it? - At any given temperature)
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WO 254013406 any gi ven tenper at ur e) What

What effect does heat have on functional / other
i ngredients? What is the final viscosity (can we punp

on hold tinme (change in viscosity/mcro
stability/flavour/col our) Tenperature maintenance
during transfer? Need to keep” kkrti e terrps beI ow GOC
if starch is used - else thickens too

FiVbeErmitaisdhers opbeld time @ﬁngeelmyssce@rmm@ établﬂltsgﬂawﬂcolour)

"?ergﬁé?gturelﬁhﬁ?engﬂd c(t&grﬂgltc GetiCh Particle suspension

ct separation eni ng Maxi num hold tinmes (as
aNeddetotideeyp kettlakdnayisibetvav 60700 edrdhyis psctagsahidkonatad nuch.
Headspace Wi ght control Tenperature naintenance
during filling Must work within viscosity limts of
fgactorXthgqquﬂgﬁ on / transfer capability. 4. THERVAL
PROCESSING Initial Tenperature Initial Viscosity

- PNeed tokesie GHétt tpmps belewt600@ ifoftarph ésdused —glsglthickens too much

t of I terilit d d
e TR e o Ol oets g of | nar ed et oy B

REGENS EbgdrtiidaY thiolShB/PTI ON.  Hi gher starch |evels

cause problens with reconstitution Ease of
r%@ém&mﬁlgﬂtmﬁe&/ﬁaﬁﬁlﬁﬁq)l ng water Honpbgeneity of mx

I
ERBYE e B B ABRRAERL 0% 1 o buct boi 1 ng

V\Héz&rspﬁeavour | Texture / Colour etc. Ease of Renoval
fr pouch- often the limting factor for final
6’ gontilckness. Figure 2 shows a preferred flow

d%"é}ﬁ?&&@uf@lhaﬁt gﬁ&‘iﬁﬁ‘m@'ﬁhﬁ/ £get abl e soup. The contents
of F

ures 1 an are here included by way of
r Mfuetr\evnksvma wipcesity lifoitsatffaGonyprepeyatem /dransfer capability.
Concentrated Tomatoes (85% (contains 394g of tomatoes
per 10Qg), sugar,
4. THERMAL PROCESSING:

Initial Temperature

Initial Viscosity

Final Viscosity

Protection of product quality

Attainment of commercial sterility (depends acidity/initial loading of ingredients)

5. RECONSTITUTION / CONSUMPTION:
Higher starch levels cause problems with reconstitution
Ease of reconstitution with boiling water

Homogeneity of mix achieved (no lumps)

Adequate final temperature is achieved by a minimum 1:1.9 ratio of product:boiling water

Flavour / Texture / Colour etc.
Ease of Removal from pouch — often the limiting factor for final product thickness.
Figure 2 shows a preferred flow diagram for a chicken and vegetable soup.

The contents of Figures 1 and 2 are here included by way of reference.

limts areCT/NE2©4/000147
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onions, salt, herbs (including Basil), butter, acidity
regul at or ( Sodi um Bi carbonate), black pepper, spice.

wab@sionseé ucti ons [as al so for the ot her exanpP@ENZLw4/000147

be included on the container is preferably to .
Squeeze contents of sachet genu]y into 300m nug. 2.
Add boiling water, filling nmug-Hhalf way and stir for
10-15 seconds. 3. Fill to the top with further boiling
wBE¥mplesk i 1 again and enjoy. Nutrition Information
package: Serving size: 300g* (Le. when

Sf %lltafelggvﬁh boiling water to 300 m) AVG Quantity AVG
QIEMdndnjrs PeoncSeirated Jomatoed (B30 Hiventgins 360% jof to@d#tpes per 100g), sugar,
Porites, 8al?, heths Qindndirat BasTipthalttet, abidit) rémlfbat (SodivatBirafignate), black
,(:)pég@el(;@plb@hydrate 14.59 4.8g Sugars 12.4g 4.1g D etary

bre 3.0y | .0y Sodium | Org 370ng Lycopene 23.9ny

8T bs?ﬁ s€aé LAY thEWiRe %@mﬁ{‘ Srbel Hﬁﬁﬁl‘éﬂe{ﬂf the container is

Ry ter, chicken pepper, chicken
f avour: ta| ns.J ofsa UerO%ﬁ cer

Corel o2 Tap %‘%gp ‘“F?g %KP %ﬂio%? %ecoads
Ser vi n S|z 11 tg dfesytop (it &P alﬂ%%telg fh%

ter to 300 m) AVG OJant ity AVG Quantity Ppr Q@r Vi ng

PRyutrifiordgformatiogy 3750k 125K
Servings per package: 1
Serving size: 300g* (i.e. when diluted with boiling water to 300 ml)
AVG Quantity AVG Quantity
Per Serving Per 100g
Energy 360kj 120kj
Protein 2.5g 0.8g
Fat, Total 1.1g 0.4g
- Saturated 0.6g 0.2¢g
Carbohydrate 14.5g 4.8¢
- Sugars 12.4¢ 4.1g
Dietary Fibre 3.0g 1.0g
Sodium 1110mg 370mg
Lycopene 23.9mg 8.0mg
Example 2

Creamy Corn and Chicken

Ingredients: Corn (69%), water, chicken (7%), red pepper, chicken flavour (contains
wheat, milk, flavour enhancer (621)), Tapioca Thickener (1442), sugar, salt, parsley.

Nutrition Information
Servings per package: 1
Serving size: 300g* (i.e. when diluted with boiling water to 300 ml)
AVG Quantity AVG Quantity
Per Serving Per 100g
Energy 3750kj 125kj
Protein 42g 1.4g
Fat, Total 1.5g 0.5g
- Saturated 0.5g 0.2¢g
Carbohydrate 12.9g 4.3g
- Sugars 2.3g 0.8g
Dietary Fibre 2.8g 0.9¢g
Sodinm 1130mg 375mg
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Protein 4.2g 1.4g Fat, Total 1.5g 0.5g Saturated O0.5g
0. 2g Carbohydrate 12.99g 4.3g Sugars 2.3g 0.8g D etary

wo-rs0137289g 0. 9g Sodi um 1130ngy 375ngExanpl e 3 BpI/N¥2004/000147

Thai Noodl e Soup Ingredients: Water, vegetables
(onions, carrots, peas, red pe%) pot at oes), wheat
pasta (24%, herbs (1 enongr ass, Corl ander, parsley),
red Chl“a'-{/l es, chicken flavours (contain mlk, sesane
ofxample} our enhancers (621, 627, 631)), dietary fibre

ast extract, salt, sugar, natural
on*’%kqﬁagygggl)esom?’te pepper, colours (160, 101), soy
oltgrediends e Water, e@geteblbsa(dna;ns ddurtats, tpeasy rednpepprm tpotatpes), wheat pasta
SE49%)n disrbp efl erparceasy £ Cotiatmr v pargley), zed cBillies; dhicken vilawours (contain
dinlil} echaidet dil, Bvbihanhaatas (621,329, 68))) AMGaQdibid (itrdsVibre), yeast
QuraiHct, tsilt F%ﬁgatsﬁﬁt‘dfdﬂ Snidarflad 86 wihie peypes Sédidurd 21H0] 101), soy oil, traces

ngégegl&bgﬂ@}g 0.8g Fat, Total I.lg O 49 Saturated 0.69g
0.2g Car bohydrate 14. 59 4. 89 Sugars 12. 49 4. 1g D etary
N. I!I'Ti w ﬁ OUUI UTll I I I UIQ OIUIIQ L)IL,UIJCIIC LO Ullg
o pfe 4 M nestrone. | ngredi ents: Concentrated
%?Yﬁ%&%é?fpa‘wfﬂéalt pasta, carrots, potatoes, green beans,
5 Bgahig siz8:2b00g @8, REen maacswﬁ%nmlgﬁ;ter t(SIﬂ)l)Iﬁﬂi)Ch white wine
H-Aregar—echeese—actdi-ty—+egulator—{sedi-um -
4 iVGﬁuant1& AVG Quantity
Per Serving Per 100g
Energy 360kj 120k;j
Protein 2.5¢ 0.8g
Fat, Total , 1.1g 0.4g
- Saturated 0.6g 0.2g
Carbohydrate 14.5¢ 4.8g
- Sugars 12.4¢g 4.1g
Dietary Fibre ‘ 3.0g 1.0g
Sodium 1110mg 370mg
Lycopene 23.9mg 8.0mg
Example 4
Minestrone

Ingredients: Concentrated tomatoes, wheat pasta, carrots, potatoes, green beans, sugar,
salt herbs, yeast extract, spinach, white wine vinegar, cheese, acidity regulator (sodium
bicarbonate), traces of fish, egg & barley.

Nutrition Information
Servings per package: 1
Serving size: 300g* (i.e. when diluted with boiling water to 300 ml)
AVG Quantity AVG Quantity
Per Serving Per 100g
Energy 405k;j 130k;j
Protein 4.0g 1.3g
Fat, Total 0.6g 0.2¢g
- Saturated 0.2¢g 0.1g
Carbohydrate 16.7g 5.6g
- Sugars 9.4g 3.1g
Dietary Fibre 3.2g 1.1g
Sodiuvm 885mg 295mg
Lycopene 22.0mg 7.3mg
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bi carbonate), traces offish, egg & barley. Nutrition
I nformati on Servings per package: 1 Serving size:

w@dgn1726 e. when diluted with boiling water tRCBS2200400147

AVG Quantity AVG Quantity Per Serving Per 10Qg Energy
405kj 130kj Protein 4.0g 1.3g f‘zt Total 0.6g 0.2g
Saturated 0.2g O | g Carbohydra 16. 7g 5. 69 Sugars

9, i‘gﬂ& g Dietary Fibre 3.2g |.lg Sodi um 885nmy 295ng
L§: 22.0nmg 7.3ngCLAI M5: . A soup concentrate

J8 OdUCtA%gﬂgEbﬁeH&a% Ma%yearﬁ&sﬁ@&qhagdlﬁgnt ai ner,

lt'quid in di ng soup concentrate adapted to be
di | ut ea:lsdzaljedmmtameg, or near boiling water to a ready to
serve s

cont a1 oiteiaing G GREG el Fued ) e e P bifing or near boiling
b bR tPARAEP BERrvaOUp Estnd &héuoheéﬂﬁawoda@wm thé esntiife:,

cont ai ner once opened, and wherein the concentrate
vv| t houwhwein jspig eoneenirate s sapibin of theifge pxaraved.upeured or otherwise

re ovg%%t%ecgntg%% rfcgngeﬂeddes' red, be diluted wth

Ina vo i n excesstothat of the

| I qUI dand GV geing t}feoétlﬁﬁeﬁtfeaé @Vlﬂfdﬁf éloytirie0 and hat evearabient temperature

sou to a target yolune |ess than 400 m s at a ) )

t‘éf o the Ganged0 1930 G 49, if degtredpbe 5331‘&??8 &G@tboglﬂnng%eﬁw‘fia volume in
d

bR B IR0 E AR Rk Qnpbfi AEeB PHIRYEUUAD, 10 2 target

cmiumntlesatﬂmntﬁ)@ this@ha todptratureof ot le@s& 5¢°C.at ambi ent

L8P Bl i ety SBFSBRA BE e BACS e andror bt
Ck ai ms At }3lud1as cheaN b1 QFteRin Ald &ncefakd gk Bentdd®d or cool (e.g. at
container. 5. A product of any one of the preceding

chmbient Wﬂ@ﬁ@iﬂﬁe(ﬁh dilled rintathregonkadngr prior to sealing,

4, A product of any one of the preceding claims that has been retorted after sealing
of the container.

5. A product of any one of the preceding claims wherein the container bears
instructions to dilute the content of the container with boiling (or near boiling water) to
provide such a soup.

6. A product of any one of the preceding claims the concentrate has a texturiser
and/or thickener at least one of (i) a suitable starch and/or starch derivative and (ii) a

suitable fruit and/or vegetable fibre.

7. A product of any one of the preceding claims wherein the concentrate includes
water.
8. A product of any one of the preceding claims wherein the concentrate without

heating and at an ambient temperature within the range 10 to 30°C can, if desired, be
diluted with boiling water or near boiling water to achieve a target soup volume
substantially lump free within the range of from 200 to 350 mls at a temperature of at
least 55°C.

9. A product of any one of the preceding claims wherein the concentrate has a starch
and/or starch derivative inclusion and the concentrate without heating and at an ambient
temperature within the range 10 to 30°C can, if desired, be diluted with boiling water in a

volume in excess to that of the liquid including concentrate thereby to achieve a
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instructions to dilute the content of the container
with boiling (or near boiling water) to provide such a

W@ owp/013626 A product of any one of the precedi nRBCTNZ2G08000147

the concentrate has a texturiser and/or thickener at
| east one of (i) a suitable starch and/or starch
derivative and (ii) a suitablefTtuit and/or vegetable

A product of any one of the di.ng cl ai ns
mﬁgﬁ%ﬁlﬁ‘ﬁ HBIieee P 4P & 1tget Uptume lagsdhin 600 lf)?foa {fpperature of at
ofa @By c@ne of the preceding clains wherein the
concentrate w thout heating and at an anbi ent
tH}rperAtmo@owiotf hiny anieeoft thegeededingpcldinsCwhenein flfe concentrate is of a

u with boiling water or near boiling
e R A bl

gt arget soup volunme substantially

| P f A9 odiict &ff dlaihh ) WREER tﬁ{n \{zélgmlaﬁfamtsng&&@()gl s at a
tenperature of at |least 55 C. A.product of any one

of2.t heA;vr@hléH@ff@alm Bl whergindhadi W\elghfés 2y 8hgrate has a
s{ar C fa:] gro%lg o‘? ép‘%@éedﬁ% cl{l s%egég ﬂpsddlfl.ltﬁgn ratio of water to

concent ut  hea an anbi ent

t@m&rtﬂitwsenmdrztﬂgbrmftlrsel ﬁlﬁhﬂjﬁv&.o to 30C can, if

desired, be diluted with boi]li water, in a volune in

el ess tpéodlwapf el id whegein dhe ﬁﬁwm 1RO b Heaksittp gowcentrate range is

t NRrLEOV F) achi eve asubstantially lunp free soup to a

targ et vo ume | ess than 400 ms at a tenperature of at

I biist APpréduct 6f clainp i 6 siheteirofheatilption eativf oft waterto @orctintigte is at least
_ilrrs wherein the concentrate is of a weight of from

709t'0 00g. 11. A product of claimwherein that weight

| g6.f 1 ofpBQEIct OF AH$Dnebs theprbéed aiftls v AN BIUBORA ratio of water to
that weight is about 85 13. product of any one of

mcgﬁ@é@um@ecra@gerﬁlvm te2A:k he d| lution ratio of
V\ﬁf. er O rc(): He &1 %orn%trer?tratg WFQny oﬁea&%ﬁe giqcé(%lh% %ﬂ%n?@vgl\é%}n at the target

al m erern

vwadleme hﬁthaﬁmﬁmﬂb@ilmgrmaethe SenfiiratBROVE He!al leadts60° @

product of claimwherein the dil ut| on rat| o of vvat?

t BB c Snpiodnstarecomgenitaty ghglaim 39. whergig, the terppgrafure w1l hgyfrom 60 to
one of g¢fe preceding clains wherein the dilution ratio

of vvater to concentrate is in the range of .9: to 2.5

:19. 17A rétoptedchoup productromprisiager afchatipg one of t he

precedl%}% Ial{m wherein at the target volune with the

use of? ¥BliNGaMEber the tenperature will be at |east

60C. 3 water and pomace, pomance fibre or pomace fibre derivative including

concentrate adapted to be diluted by boiling or near boiling water, the concentrate being
within the container, '

wherein said concentrate is capable of being expressed, poured or otherwise
removed from the container once opened,

and wherein the concentrate without heating and at an ambient temperature
within the range 10 to 30°C can, if desired, be diluted with boiling water in a volume in
excess to that of the liquid including concentrate thereby to achieve a substantially lump
free soup to a target volume less than 400 mls at a temperature of at least 55°C.
20. A retorted soup product comprising or including

a sealed container,

a water and citrus fibre including soup concentrate adapted to be diluted by

boiling or near boiling water, the concentrate being within the container,
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18. A product or concentrate of claimwherein the
tenperature will be from60 to 65 C. 19. Aretorted

wa@ews/om7ecluct conprising or including a seal edPCT/NZ2004/000147

contai ner, a water and ponace, pomance fibre or pomace
fibre derivative including conigntrate adapted to be
diluted by boiling or near boiltYng water, the

concentrate bejng within the container, wherei n said )
concentvhgkein sgid gonentEate fis (sapable ok feigs erpressety eepred or otherwise

ont ai ner once opened, and
iRt S EERUAnLF G B P

ereint ut heating and at an
anbi enand evilptaemt tl*reecancb:ttrahe tvrithout ihgatitgo aBD aC apammbiefit temperature

be d.wth avolums'n
R gt G306 i 15 Arirerinly (e, Wi e YR i'a volume in
t BRLSPY fh@t 8f Hiee[‘x’cﬁn@ 1%%6&&0@1&%6%’&9& oS Echi@MPa E&pato a target
target volume |ess than ms at a terperature of

| eelymedds than0 mals pka tempsthtere @ aplead 361C.conpri si ng or

i ncl udi n seal ed xe nt ai er d us f.i .
el g M RsER A5 ol RS B infpaloelio BRs tht et e container
b@ith boRin@l(oNEaE b&qxhg wagry@iesvidé heheopepnt rat e bei ng

wthin the contai ner,wherein said concentrate i s

c%\]oabl A packegpd gvetdormstoed angh mteateércoatcmtmes‘éhere the concentrate
AR B LEAR R A1 6 SR QDB ke RAThYREIEE B the form of a

twﬁ!ﬁtc&temfeesoulp,t dalmcmbmtramngmﬁmﬁgaoraﬁﬁumag, [ f

desired,. b ter a volune in
excess? tf%oqe ﬂaffj rf%mf ?ta% VPH’%P%%&%’EWB&?&O&HE‘W of the group
t&ﬁ{sﬁﬁﬁ bPvasehibR Sfr@litsS A1, hrAmhRHGRId 96 %eét?ﬁﬁl hitBdhellfish,

ms at a tenperature of at |east 5C and wherein
the cowatsr ﬁ\elnetMadéed anslt’qmldtar@ﬁbf ltl@njdmgmcbertthe cont ent
of the cont até!ner with near .boi

to probrBEOLYERYET B%rﬁﬁ"e TSC‘%“ é%%%aé’é‘& lﬁ%rfd‘%‘?%l?‘%%‘?f)ems’

and r ebgtidnaty & ®0IkeiH indf e té‘)ﬂﬁkﬁrﬁn% ﬂlgresamm@ ehingAddeentd, sel f
is capable of dilution wth boi wat er, or near

boi | i n@PWﬁBYaﬂ@BOQYH’eS algélatrﬁrékavaumreﬂa%ﬁnts() serve soup,
sai d 08 gﬁg?ﬁg?lﬁg[ﬁ&o%ﬁgls éncl uding a food stuff
av

and/or ouri ng dérived from one or nore
of theogrmahya@memwngorqfreseﬁgmvedgl es, fruits, fungi,
manmal 1 an a poul try neats fish and shellflsh wat er

(whet heptiofg éacalﬁam g e WSy i n any ingr edi ent), a
Vi sCoshlionaitglh QlabRECHIsHBHisksS&REI LY 1 ncreasing

i ngredi'ent or ingredients,

optionally a pH adjustment agent or agents.
22. A packaged and retorted wet form food concentrate where the concentrate
itself is capable of dilution with boiling water, or near boiling water to the form of a ready
to serve soup, said concentrate comprising or including

a food stuff and/or food stuff flavouring in line derived from one or more of the
group consisting of vegetables, fruits, fungi, mammalian and poultry meats, fish and
shellfish,

water (whether added and/or inherently in any ingredient),

a viscosity and/or perceived viscosity increasing ingredient or ingredients,

optionally a bulking and/or texturising ingredient or ingredients,

optionally a flavouring agent or flavouring agents,

optionally an emulsifier or emulsifiers,
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optionally a bul king and/or texturising ingredient or
ingredients, optionally a flavouring agent or

w0 b@sow7eeg agents, optionally an enul sifier oPCT/NZ2004/000147

emul sifiers, optionally a preservative or
preservatives, optionally a colouring agent or agents,
optionally a stabiliser or st abirisers, and optionally
a pH adj ustnent agent or agents. 22. A packaged and

r et or t eRfiopelly p FIsFEVaBYE FdHBERAtNES where t he

concen ' | £ 1 f dilution with boilin
vvater,&tg)t?)tnﬁlé%%%@gl[ﬂlga %t@gé‘%{l%’the formof a ready tg
serve emignally aisabitisacarstabiliserscandri si ng or including a
food stuff and/ r%ﬁood stuff flavouring in line

der i vetP493 BﬁgI ushipPR agentioR 88iiHup consi sting of

veget aRl @8qud: rolx”cbﬁeenlftﬂéﬂﬁfi olaiffPITT8} bRy RGN RRY bftditYon ratio of water to

neats, fish and shellfish, water (whether added and/or
i edneesrate gn  weaghy basigisddbent leastd.vl.scosity and/ or

cei yed yiscosit ncr gasi ng, i hgredi ent .or.
PEhr afdmedicl Grcangturals LM 2 Wherstrenl Terigis aheast kgL
| psIr edAeirbd@ or Rgheshtatd §f cl8iBt 29 allYwiteréih aRUAIRDN ratio is below
agent or flavouring agents, optionally an enul sifier

or edil-sifiers,optionally a preservative or

Pk eser ' ' |y - | . { 6. .
055 BT SRRAF L4y 25 R 1R O Bl AR Fy1 0251
a2 HAdreducimentcoagatriteosf ageohs .of ZBaimd DI asl 26t wherein target diluted
concent,rg of claimor 22 wherein the dilution ratio of

welgmeiy e 708140 B3P @ldn a wei ght basis is to be at
'mgsﬂ.stA %ro%'uét' or2éoncntPhO 8P Efairk? D3CORGER! Rl %r%t Vol t52§om 250-300

erelh sald ratio 1s at | east product or
cobcentrate of claim23 or 24 wherein said dilution

ratio is.,below5:1 6.. A product. or,.congenirate, of .
P h BRCUFR SPReeTTEe T Oy POROF SeirG 2oRr oo 1 popeentrateis of
29 Qreight frérh 707 B o€t or concentrate of any one of
claine 21 to 26 wherein target diluted volune is from
280 tYop@Yoctfr songepiraly o ickdmca® whereisribe pencaptzate is off aawarght from 80
thmgei n said target volune is from 250-300 m s.
31. A product or concentrate of claim 30 wherein said weight is about 85 g.
32. A product or concentrate of any one claims 21 to 31 wherein the concentrate has
been cool or cold filled into the container prior to the sealing thereof.
33. A product of any one of claims 21 to 32 wherein the sealed container has been
retorted.
34. A product or concentrate any one of the preceding claims wherein a suitable starch
or starch derivative is present.
35. A product of any one of claims 21 to 34 wherein a suitable fruit and/or vegetable
fibre is present.
36. A product or concentrate of claim 35 wherein the fibre present is at least one of (a) a
dry citrus fibre (b) that of the tomato and/or (c) vegetable fibre.
37. A product of any one of claims 1 to 36 wherein viscosity and/or perceived viscosity
increasing agent(s) selected from one or more the following are present:

Native starch or starches,

Physically modified starch or starches,
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29. A product or concentrate of any one of clains to
28 wherein the concentrate is of a weight from70 g to

wa®sg13730. A product or concentrate of clai mPOI/NZ2004/000147

wherein the concentrate is of a weight from80 . 31. A
product or concentrate of claim30 wherein said weight
is about 85 g. 32. A product of8concentrate of any one
claims 21 to wherein the concentrate has been cool or

col d f Chemigallymedified stasel ofi s&€hgsr i or to the sealing

e & Sk AU LB VP s

pTagloed, or concentrate any one of the preceding clains
whereip a Sﬁita | e starch or starch derivative is
pr esentOWEBCR Gi¥duct of any one of clains to 34

wher ei Pe@ing (ink alifrerehi typls)and/ or vegetable fibre is
present. 36. A product of concentrate of claim 35

wher ei MGG®e fibre present is at |east one of (a) a dry
citrus Mgre (b) that of the tomato and/or (c)
veget ag fibre. 37. A product of any one of clains 1
to 36 @her@im, Vi scosity and/or perceived viscosity
I ncreasi ng agent(s) selected fromone or nore the
f ol | owCHgsdiierepr esent : Native starch or starches,
Physi c dified starch or starches, Chemcally
rmdifig%hs{]tog}rzch or starches, Starch or starches
ori gi nRiunpkinfRoerdeMheat , Potato, Corn, Waxy Maize
and/ or _Tapi oca, Locust Bean m,. Pectins (inc.
di fferQﬁ‘FQﬁ??E‘ééf?re%C@ge : fUhm G trus Fibre,
Pea FlI g?’trmin? kin Powder, Dried fibres (cereal,
veget able and/or fruit), Fat mnetic,

Apple pomace, and

Wet vegetable purees.
38. A process for in line producing a concentrate in a container capable of dilution
with boiling or near boiling water to a hot ready to serve soup form, said process
comprising or including the steps of
preparing a dilutable wet concentrate puree and/or broth of an ingredient or
ingredients selected at least from
6y the group consisting of vegetables, fruits, fungi, mammalian and poultry
meats, fish and shellfish, and
optionally also (ii) one or more viscosity and/or perceived viscosity
increasing agent, and
filling and sealing a quantity of the dilutable wet concentrate into a suitable
container, (and optionally retorting the container sealed concentrate), the process being
further characterised by any one or more of:
(ii)  the mass of the concentrate in the container is from 70 to 100 gms
(preferably about 85 gms),
(iii)  the concentrate is cold or cool filled into the container prior to its sealing,
(iv)  the concentrate without the heating and at an ambient temperature within
the range 10 to 30°C can, if desired, be diluted with boiling water in a

volume in excess to that of the liquid including concentrate thereby to



10

Appl e pomace, and Wet vegetable purees. 38. A process
for in line producing a concentrate in a container

weapablz2of dilution with boiling or near boi | POYNZ210&000147

to a hot ready to serve soup form said process

conprising or including the stgfs of preparing a

di l ut abl e wet concentrate puree’ and/ or broth of an

i ngredient or_ingredients selected at Jeast from (i)

the group cciBic¥E pAGIRIO &/lagRst Mla@,leqsrtﬁ% ‘iO,O lfl[?r?é iastemperature of at
mamel i an ang,pesictry neats, fish and shellfish, and
optionally also (i) one or nore viscosity and/or

per cei (&) vitbe ddution instructasomtheagelnprovated af ldabti auwgadsnth serve soup
sealing a quantity of the dilutable wet concentrate

Tnto & sui t 4B RARBHAYS N Vet PRI Q) PR bpfipngdor

the conypi Nehe SRRIILInEAMGRI UL BLE retdrR@. Process bei ng

further characterised by an¥ one or nore of: (ii) the
nss o praduearasieyraaqrecdss ot ¢leintdht ai ner is from 70 to

L F T TR A T T —

pfor.3:0td $:3. sealing, (iv) the concentrate w thout the

heati ng and at ap_ anbient tenperature within the range L
191t o Ageodueh of ichigedd) whereinpide dilufipn dnsfiuetsd isgresnegds to within the
W%Lgé%rblﬁ B 84980 LB f¥CEPS to that of the [iquid

i'nctuding concentrate thereby toachieve a soup to a

t 4. get Tho seref |2 psoddrarof4DQ ornesofatlaams énfoe3Btif, etlodr 4, such use

| east . 55,.C,. (v), the.dilution.jnstructed on the pack
SPSoh iedilipion BhebRinger i ba ya Eoup of a
tenperature and viscosity appropriate for such a soup
and/or (vi) the seal ed concentrate has been retorted.
39. A product nade by a process of claim38. 40. A
product of claim39 wherein the dilution instructed is
not outside the range of from1.5:1 to 5:1. 41. A
product of claim39 wherein the dilution instructed
corresponds to within the range fromabout 1.9:1 to
about 2.5:1. 42. The use of a product of any one of
claims 1 to 37, 39, 40 or 41, such use involving
dilution with boiling or near boiling water.



