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The di spersion i swgcnoswdbahs a&acmmea inaln l-qxl:élsﬁfr m'm équnppéd \atlftad)thecnﬁscs? The s, at

a tenperatur e oﬁrefS?R? ﬂ@?? S0t .'1 sOfe?I ﬁb@p kedt! éﬂhtres
agitators of 4 and _- rs fa 'f‘ g%

the fineness of 'ﬁ Ql;;ﬁ 6% millTh Smﬁﬂlxhhm ﬁ&‘iéﬂrfbr 3‘0|s thrto iz yggt ly.
grey col our and 113603&1 Isteam. Thidgives an aqueous dxspersxon oontarm 8.2% of dry matter, of soya

ot Exarm ¢ % ﬁrﬁrﬁwﬁgz B mat;rr %““ Aial: R

described in f(!fonii’i&o tiﬂChnd atpeﬁ ftﬂeegxchtapeﬂlel on
is reduced to 5m1_s v& fitst. smhis@btamedmhdh thes HpH of Ad adii @h,sft inpd; under a

1 1 f \;"?— "
introduced i %O dd er:;bgfe::ﬁy; §r‘1‘l}d§ rgﬁaglr%bn j‘%@% ensi [;Elé lﬁgg}to tﬁe 4
cor puscl es haVe flq el Shat o et iadmlegii 2£jih AUl Bdond

flavour, a whit euspersiontis abfuihed whid
crushed in an Eﬁ F%EETGYWWPH U‘I%
le

ﬁa;%

©P gansmy Iaasbﬂammaaae
i$'to0 el ate t

ensnpweun
R s e
in 40 litres s&k endidh & pedlect sﬁﬁp@ﬁ@raaa@ Yerbis KdH todthe proparhii

m nutes. The m)cho;obteodesssnakemhs 40 cbs!a'ds and ‘wat er--at . [err] i.s ground for

30 minutes in a " Pol ytro d:re Nar d $ ersron
IR Ty e ﬁn,é:e{go

I nj ection of st elamat{f hﬁleﬂbbéﬁ&aralbdaﬂzllﬁfbuﬁl ﬁpﬁfesmcm:g/nﬁm fiwaten gy 98°C2
dry matter, yhde-wallet |A¢¢hersedsin mwolhwlultlea tdmn@#sre@ﬁfso 9806$°Ctlﬂealniﬂld§’r

igodéic??ﬁéﬁrd? m@ ”rf‘x ﬁ“f%ﬁ@mg AR oue cuch

wi th grinding beads roml to 5 nrnrn di aneter displacing 480 m of the
total volune, at a tenperature of from25 to [err] and at a peripheral
speed of the agitators of 10 nis. A first suspension is obtained which has
a pH of 7.7 and which, exam ned under a microscope, clearly reveals the
origin of its constrtuent corpuscl es, narrely fragnments of the 50 cell

o .

separat ed by s BT

ﬁmmebﬁﬂemaéd wat er

PR



slightly grey colour and of which alnost all the corpuscles have di nensi ons
under 10[err]. The pH of this second suspension is lowered to 7 by the
addition of hydrochloric acid, the effect 55 of which is to elininate the
unpl easant aroma and the grey tone of t e ol our. This 55 suspension is
perfeetly colloidal and stable and readily lends itself to the przgg;ation

of chocol ate dessert creams and custards. EXAI\/PLE 4 Anmerican soya ns are
crushed in a type, -BM Frewitt pinned crusher. The hulls are 60 re d by
means éf an Aerondtic air- Jet sepaiss ods By nmeans of a Cericke metering 60
appar atTs; nurteu' —tHeans—are fed—at—a Tate of 1, Rg/rmnute Tor 6 Kg/ i nute of

wat er at h[eﬁea iortZ@seﬂorﬁl@thim“Glﬁkﬂtm‘cédilédliorwﬁﬂﬂrrﬂaﬂﬁﬁgewmts Ewamhatiueaust enper at ur e
~ of from QEFPPIQIO mrlglﬁﬁwﬁmn@tterﬂﬁﬁ@mamdqeamdnsm atendiscetpibten | asts 10
mi\ndt es. EéS?‘ a%?: °%‘E’éﬂﬁ%s‘@dﬂtl??§°°?9fdﬁﬁ“?ﬁé‘g’§&?%%3‘?°s t hen

|-

h
gr ound n i al §L Sdn HDyho RBLIbERERN Wichis descibddTn Bsfpigi afbrb5 soper at i ng
at_spe d ifitial mhrscshna at amrigdel eituré of 207C Vith @indiag Béaﬂs ﬁﬁﬁl 1 tolh®m@r ound

m xture iig dlislster filling QEF&- g?mefah%mﬂdmg chambspandratia perip sppedad dhet hen cooI ed
o Lert] A e VR A ggetr;suﬂt?rrt% S no 5% of
dry m%t Qémpé?ftuz%%)f §°Cpi§16l§sbﬁ Edurin Q:reWﬁHeﬁ Tﬁé Is& ﬁn@{eﬁye

excl ust'v eshspefisicng: mamedoﬁhmhehdwsm [pratecof &1 nrainer§0hmxrsmd which hess of ti ssue

ranging fa% Defff L §l30 PR Jt ﬂhlé m%%ﬂdlf Sfé@??%’“‘l‘h?@ di spersi on

i s grounﬁfwg%ﬂ P W Ff#s Et":sr‘}eﬂ'é ar“?t“@&ﬁ'rfﬁﬁt"eal at an 5

i i t t anrnrtra errperature of [err] with grimdi ng

beads TromAh atqueo];s Soymﬁspasxdn%@@f@redfmlﬂq f etvhr/eedepmtretieu §:x:m’1 l¢ the grindi ng
i who

chanber a f ivgly Byn e
hrouaho ol P TR e TR

apparajOUSdesdnbai it at AOdtednd ist dHBaiiedeat rrent Is 2.4 mnutes. Am0 ncrease
in 10 teE?ééMé’LEr@ of err] is observed duri ng the treat ment. The pH al so

i ncr eases ers1o; £ no trace
of sedim?ﬂ?gg%i tf‘é%éﬁ? i Py ~f1"‘r3rts Eafg il ﬁz’% e?ﬁy@ﬁ?%ﬁom 80 to 90
cP. 95C Othé &blﬂﬁleaﬁrtlihjﬁlqieﬁsiomfrh@mtﬂm1s‘lgro&iikﬂmf atbal fnilDﬁil tBe Tsﬂne?wﬁlﬁﬁs‘ ]25 n si ze

and ceI I d%i%‘ Mot Acsheeadal¢ jrlly 4oobtaing [err] in size. It has neutral
aroma an L:??o?r?ﬁfspe?s‘?&s bShHOE Y% RRHb in %&Erﬁﬁgﬁ'xé’ &b}/ggtle&\% colour. 15

EXAVPLE 5d1fferent gnndmg operations in the Dyno KDL bead mill, but after dilution to a dry matter
15 An mu@oust of 6)5% . Hirg plerresidence tinepin the anilbid varieddnd tlsame wrdphembspeats c30 bed i n

rE)égggIme | %&‘f‘lﬁg’“@ﬂ W"%Psgﬁatmﬁg gg %;'B:%F(?abl% feﬁ“lml ?gggggs%?hgssg;a

Bitter al nond fl avourr ng 1s al so-added (No. 101507, a product of V. Mane
Fi | s)3sTheéxamplsl No.i s then ground in a bead nmi81l in Phe marMer 20 ¥escribed
I n Exarrpl&)égii Agcreamrs obt ai ned. _ . 20
EXAVPLE 6 RS aqueols. soya di spersion’is: prepared in the same way as
descri bedPanphéExlaspspédeoﬂmeOocoa and sugar are added to it in quantities of,
r especo v@!‘?mfszl@%)and 30% by weight, Based df the 8y mat&tr of t# soya.
Cel atin 'ﬁsﬁt'eﬁ F;ﬁlinép @, quantjty 0% 40. 5%3 pased,gn 25 , 4 he vol urre of the
di spersi on e whole.ls ground in a ball -mTl in the sane way as
descri bedR¢sn1tSExarrpI e 4. A chocol atejelly is obt ai ned. EXAMPLE 7- }%0 The
sane a#fu Ryf c?l?rit on,” obtajned as described in Exanple 4,
slbj ect egﬁlﬁs eren ari ndl ng oper ajg.ns % the Ryno . KDQjg.ggead mill, but
akter d|Iut|on to a dry-matter-30: content -of 6.5% First the resi dence
tj e ln tll?efe?PFIltl PEs (upi®)i ed, . and t hen f-Re perbdheral-2speed-2 30 of (ge( '
agi t at &9 E}egw sg, . the' Condltlons _fge theissarre g desgcy, Hed in anpl e
1. The partrc r condrtrons of -the. various treat rrents and t he cal cul abl e
resul ts olnt:laasned t«anp;ramte &t - r n the fﬁ)l | owi rfg Tabl é: 35. Exarrpl e No.

¢ of th i tatned shows the le s? Tac ort] enﬂl%on atpf'te ap(f'lr al 5§peed of
the 405%‘%% ﬁf‘rﬁhé m%eﬁlzgrﬂiu?lbcg;giscle: O'F prcfteu?s afd f:ts Omﬁnh the dimensions are of
6.7 - the ordier dRR 50 3|EAME EhelvaritiondTh e dpgree of grinding only influence thé maximum 3 6
gmqnspgg whtplg the 451 debris may still have.:All four suspensions have a neutral aroma

7.2
. , f .
45 Nexigmifst &Qﬁ:ﬁ? ladl “ﬁ%‘%ﬁéﬁ%&fﬁf@”@?ﬂﬁ%“r buir:f:?i}eo oasion, this 60
e t

40- 60 ension is su d to an ex &mme its Eo §i® mhibitor. It is
0.2 @that this ddnt2nt amounfd.t@ 1HDunits per mg of nitrogen, i-e. one-elghth of the 50
Vi scosi t y gl)content of:soya. This shows that the trypsjgginhibitor was ?iuced to. sucg% level 14. 7

gds itself to

| ncr e a%? ﬁéﬁp#tfe&eph ]pg)c?s[s élﬁt ]tSte product obtamgd emmently 5 4



55 None of the suspensions obtained shows the | east trace of
sedinentation after standing 55 for 50 hours. They all contain corpuscles
of proteins and fats of which the dinensions are of the order of 2 to
3[err] and the variations in the degree of grinding only influence the

maxi mum di mensi ons which the cell debris may still have. Al four .o
suspensi gns) have a neutral aroma and taste, a pleasant. consistency and an ‘
attracti njte col our, but a panel of experienced 60 tasters awarded" -
first place to the suspension of Exanpl.€ 39.008y way of verification, thi"s
60 suspension is subected to an exam nation o defermne 1t{S -COMt €Nt Of -
trypsin inhibi tEXAMPtLElSsIJtMund t:hat this -content anmounts.to 110- units per
ng of nitrogen, uem'eser wseﬁ ist prepanesy inrethe - saonet vyt as @lescil nE‘ﬁhmseéhows

that the trypsr gggr {ﬁ' 3htw t’l“@%’l"“%{h lﬁl%gg: ent \ /
process that § hﬁn E:Ec@ 1 9%*5?9%@0&% S T wsjgep ?Egs __

consunpti on. 6.6. This dlspersmn, of which- approxnmately 40% of the dry matter sediments rapidly, i
65 6 subjected to-various grinding tests in.a Netzsch LM %) sg@i-igdtrial bead mill which has a

6 EXANPLES, 11- jgg di Qg% g'ggx %@ trgrilsliln (i% téte c1 ﬂ‘i% oﬁ?aue? andJ y as
described i nlmﬁéaao with ¥66 Rrméd) laue dht | ﬁ&t%hcrmtlel y

two tines great rbffereﬂfhemoentraﬁmnﬁ;h@pn ra:nu entrdal sqalitivng mamet i iaitalipiy 6. 9%
of dry rratter 3% PP‘%!P‘E?P 5%7?\ [%EE prgks ft!teaetamof @ée@ri 500
n

T

to 600 [err] co;ﬁﬁ o@fﬁ‘ﬁgﬁ‘vﬂl ﬁiﬂé? and
a pH of able?l S “di spersi on, | c approxr T :
mat t er sed| rrents rapidly, is-. subJ ected t:o vari ous: rrndln tests in a y
Net zsch LM 20 s’é’F?F“-PF%Hiistrl al Head milBl -whi &h has % gri nagng chfrber with a
free volume of @&Qdohs:€S 0. which rotate cooled agitators with 3 radial

discs 17 cm2h di aneter and. 4 discs 16 cmin diameter arranged obl i quel g0

and in 10 al t erRaoughputvflthh t hel®or merl40 The 189sts ah0@ car A4led oudSOwi th

di fferent throu&?&g uglpgq 10 ,fll ffer e7nt congent r at |Oons opt’i ng, or

mai ntai ning identic tlons ‘namely .an’initial.pH of 6.6, an"initial

t enperature & REsutts) [err] a peri pher.al speed of the agrtators of 10 2%
and with beads 1.5 mmin diameter which fill four-fifths of the

gri ndi ng chanbe axii H‘@ Y&r ti cul ar conditions .of the various tests and the
resul ts obt ai negf,nacreengsgt) out i ot he fzod)I oW m3b5 3babl e 200300 - 200-400

15 Exanpl e N&0 R R = st 15.. 16

Condi ti ons: VlSCOSlty (cP) o 21€7 18- .15..-:: : 65 55 54-57

20 Throughput ( dddentation 100 np 140 very h&ﬁo ' 100hardly amy,140 ' 250
Concentration ((’&tlmatl n) Tover 7 over 3 days10 shépension very 10 25

Resul ts: 35 g 3 days , thick o .35
25 Maximum si ze %&Bﬂ%ﬁo s&%@ﬂs&oﬁs (ﬂgtﬂt&i 1}1creases aJtQ'rQ:st to pH 6. g%e d1mens1<%n(s)9f 300
200 200- 30@e c tems and fats of the suspensions of Examg{)s 11 and 16 barely exceed

30 Viscosity. 4

54-57 SEd! me aE %ﬁggﬁf)ulsz | ension is prepar t %;sa y as described in E l

any, (estimati OﬂI: suspension tgﬁéy Eﬁp ared is oured%%flg 5. @&" eyer flasks in qugﬁgﬁ

very 35 litres per flask. This is falloW8d By sterilisation by heating for 8 minutes at 115°C. After

t hi ck 35 hevolitg, ehchafldsk tldnmoml,ras bnstlmnstrmttmnrrédw@ nrlroeaseweesionmishe tQs pH

6.8. The di S‘“Wf‘; Lo ot ned ttg“"éﬂﬁéut‘gt% e e for a
Suspensi ons of BB R MR 4 st STl
40 An agueous sma)rgane BHLSP: zepemés qeneﬂﬁnﬁdoltnos'erne asameouay as descrl bed in -

LI

Exanpl e 12. eEé’d é%&”bnet hu ar ed i ges ur ed. into _g-l ifre Erlen gﬁ:r ""‘-l_,/
fllasks in qu prll E?l:g Uvgéﬁ ﬁ tE ne(x)ll‘ly fthec rd, .
sterilisation b(r Qﬂtvbéégib? ro 58100 ¢hHts pEKkhoad of |

is inocul ated bymdrme(tnacttaro hddad th % 8fd thie om‘o lamrgu:a (mwﬂghttoflﬁleltﬁy

m croor gani sy Befsgene ok the in (}l'?é PMeggnisatipn élﬂesram?t}b&’tf sRrpRdingwhghha s s cat
[err], a 45 coRphblbl EBsy N et DPdtuct i's obtained which is cut up and
filtered. A curd Anfh tubsals $09 BseUnsibil B GEPEYESInGRY Varb Way'$ d24fibedin Bfampledd. rRy , Of
which 40%i s pr%ﬁllmlﬁan th@smmaomededuiﬁwr tg twjﬁﬂhsrvéys umt ghynd hyr tdtr?’rlm?en aft es
T, n-~ ure

very simlar v tﬁﬁr%t&f is F‘gg;r;tqm % er. the m tlo Pft:%l( volum
prepared in ther gtk Wakas by IRoaddis frnatei?xé Duckeepne (6 ol kS, 0,
50 added to it svgarsofjhasvlya have ﬂﬁwﬁh%byntme gértn,eatbaps eﬂolecmtshﬁlldf witrafiteted!
content of the Ehpr;@yaﬁt %@smvre with Hle mﬂérp ng rgb#gremreon@ mrtSNaﬁu and
0.2 0/ 00 (pags S ‘Zﬁmﬁ §t§§0§§ radln f‘%‘ﬁf i’ﬁﬁnu %‘t‘i %ﬁﬁ’ﬁgm@ | %‘?eéan@s
the o/ oo being ca ed | cont ent
initial curd. Honobgeni sation gi ves a paste for spreadl ng which has a 55
pl easant appearance, odour and taste.

55
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EXAMPLE 19 An aqueous soya suspension is prepared in the sane way as
described in Exanple 4. The vol une of the suspension is reduced to
two-fifths of its initial volume by ultrafiltration at [err] under a

pressure on entry of 5 kg/[err] and a pressure on exit of 3 kg/[err]. 60
Utrafj]Jtration is then continued under the same conditions, but keepi ng
the volune of the 60 retentate constant by the addition of water, i.e, :
retentate. i s‘,,vvashed untit 70% of .the sugars of the soya have f1 owed awal
with the perneate. A-whole cows' nilk is568 008filtered. The soya retentate
is mxed with the cows™ mTKk perneate in a proportion of.9 parts of _dry
matter of the feftanimyies fo wsd R SRray dryingir A p emrobtainetl mhich.cftarrgeanstitption
quest i on. The %‘f:&ﬁd “‘f’éL ater BUESH REdmBed eaws pBiktuPyitte Af SFSRUEY aulYi s

then sterflize ﬂ)céd@lf@xctﬂeoﬁo&fcn&{ 825 abueb®' folya s@pension,’which comprises
1 553 008: g grmdm soya beans in the presence of water at a temp@rafude of Zrom 90[&5 H9°C ﬁdﬁrhﬂV\ed_, by

spray diws-ng. ervige pf aS“ t°§l” thgmajority h#"?éﬂ“elﬂﬁ'e*@r?éthe
addi tion of wa rcbde A%ﬂn?ﬁtgﬁ mm &%g g e yog]&(% | ent
qual i ty. WHAT ctes J;fp te QEEES Wit dirhé oﬁH €b cEflo uameeous
soya suspensggo n:prpm:ies horu[mstyng substgntially git thn qbrqngn swi/fat deeigsaidranmthe lmga pcaasamlc e1gof
water at a ten'p?ég thg larg e 5ipR) dpesr frﬁ:&x"ee‘!‘ﬁ‘g&&fg’: l%gof
particles of whjgh ‘gt@cﬁhﬁf s@fﬁal glﬂber{?g%ff TRE B wefl g

500[ err]; heati ng LA proclsS feIaihedin ElaimtlhﬁZ! WheRdh the disprsidi iS@Buddan @ béaamaer at ur e
of from 120 150 pltoh@ns ingeaisin claipi hvhetein aftat ﬁhesrl;qysbwnfcm@hedrand urllddm
grinding the dléﬁg ah 33 %Peg oﬁég "‘fff ] 'EEF"_}F%?FH Slfs
protein and fat aéa{ﬁ@%@foﬁanﬁel A ik BT A6 &a:i PP PheP

cor pusces conpri sl ndgpmcdssésalaﬁneahﬂ ahyahd oftcta&ns ne4 @dhEreﬁll;lfﬂ»r ﬁraidm@&fthupldsehdieom t he
soya beans aod of tQ!’eﬂle eais al‘dél!;mdsW'df waler @hatr b wejghtt of frame A2 torl:#loes2mot

exceed substantjzgt] ]cn @s 5djapmed anyﬁgf%‘(gzé éﬁhﬁﬁeﬂé]&’ Jispersionsheated her ei n
the |argest di MensIQProedss 4 s&ﬁmﬁ‘e@'l § Bro@ORerdiPine BXSRRM isldbRd @ i al | y

100[err]. 3. At pnl‘ﬂs& ‘zfs75ct|§assr&e¢by|ﬂaslm1gaamr 1heoin3e2uom/\dsfatemm theog%s gr Si on

is ground i m2sa RIOP§SS asTaimed 1 any Qn &% GuSpension g ofame Vgeﬁel n

after they havqlhﬁ‘éﬁo‘f%gséﬁé’a? ﬁﬁ“’rﬁﬁ"f"’g’&l r?glg 1@5"’8 rayﬁg? & Ay RatiRE SpREeng

bl anched for 5 'tg pﬁibé%yis%mldﬂ inadydhe 6f Clilihs ¢ o 8, vBert i ARGDHEsIsh @ obfinke

bet ween 90 and \flmhrfpemﬂmh@pmczmtsrtg b&fwesnt6c6 mlit Swts by vvel ht of vvat er to

/]A'\ part by W@Dght qtjive orcom l:anféeﬁ area? L{fg oy, SB Pgﬂt Sjl'f
process as clcl ot SRt Bt e ng in

t he presence 2 1Df ssazt anbeamanﬁb@ of Gleith w\/azh&émltﬂe &lsf)e'ﬂslb@l y
vei ght of fromn%ﬂQ)tOlulaaflltratIOZloorE}dlafAtrgmce s as d in any one of
5
0

Cains 1to%¥ 5 ayclaimed 38 aoy bre f1cCig oy ﬁhg’%Frﬁﬁ"etB‘EP PETSPR & c3m

for 5 to 30 sec @me&h uétfon Of & #REos Boyd Rispe3Ln &f clfinad ﬁmclé.mho 6,
wherein the di wwmldly ds heeinbefoce tescribet ovithercferance taoany/& the Exanplés.
Qé'ﬂ“ﬁ n any

flashing after 1t O 1 %E‘iquﬁf?yi‘)?“ss‘?“@a?r?bt??d by 38’f°°P§S|§? deimedingay enef
one of O ai coWeGh Hsih A algi 9{’40 R68598n as Qi ief it €%
Vi scosity amumSanHmnbﬂ&umlgiggbfgg% éﬁfﬂ af'i?lk ﬁ?\é’/ e%‘igr naas rly mattaélr

content of from6 to 13% by weight. 9. ABEr%‘;%‘SS as clainmed in any one of
Clains 1 to wherein a suspensio whi ch the pH-val ue

amounts to b4§t ween 6.6 and 7. 30 E}ﬁ r;'% l?ilencmggr%as clainmed in any on€ Hof
d ai m;\1 to 9, -wherein one or nore fSGABd-ngIﬁHelboﬁO addi tives or conpl enents
are a\q\ded to the soya dispersion beflewéon WGY ¢fbund to provide the product

with particularly nutritive, organgl&pt PRYs or keeping propertigs.
11. A proce;gg as clainmed in any oneéo% g}ermqu to 10, wherein the 5

SUSpenSI on I S SUbJ eCtﬁddi&ﬂth“JL!l; Iéﬁ;ﬂ!l’y':)&'et @ErLanr;nng’Com ny Tled ra I O 35 12 A
process as clai med in any ity TofenO .‘fhs'i“;%‘,'? oA BeYding. M neim £ e suspension i s
35 subjected to a lactic fermentation. 1g. Al process for the production of
an aqueous soya suspension as clained in Caim1 substantially as

herei nbefore described with reference to any of the Exanples. 14. An
agueous soya suspension obtained by a process as claimed in any one of
Clains 40 1 to 13.

40 15. A cows' m |k substitute conprising an aqueous soya suspension as

claimed in Claim14 and an ultrafiltration permeate of a cows nilk or whey.
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7 for 2 minutes, followed by, spra | s obtai ned which, '
after reconstitution by t'he addition w@d s a sem -ski nmed cows'
m |k substitute of excellent .quality. MIS - 1. A process for
t he productron of an aqueous soya suspensron whi ch conprises 5 grinding
so‘?a beans in the presence of water at a tenperature of from90 to [err] Z)i@

forma 5 dispersion of particles of which the majority have di nensi ons
the order of 100 ta '%oorerrl heat i ng the1 éﬁ-”s%rsron by the injection of

steamto a tenpea Elﬂlrreugsf 120 to r t he i
ant 1 ypor 1o e R e e A aro AR RETAEE e
cont ai ni ig cor pudtisAs Wi qqua[sa- i mensi ons 0 e order of 2

to 10[err], the 10. 60mp¢.¢st:f0esth€0m§iuctmn zsutamleemt foud hgsPaiSiant Iwblc rcgmelrrl:?; and
ria TO;

fat derived frongiaiassois lcéfb%}ev%ﬁ“q R AR 8 ?[f%

| ar gest di MENSi ORLAGAY the ipe RS hal Al téglfﬁmfg@raﬁi é’éfr a5 R as

clained in clai mh&a;eby\hmreymg mbenﬁt@rpgesdctod;r diid pEihdiig the arelol fortvba &us kibn s

does not exceed w@sﬂllszqusﬂ fy §n tWAh F@RE@ Es stheloedermﬂzlt lellath

or.2, whereinl@ h%“&ﬂ,% hch l@iﬁ%‘ e“" °mth S°y°l’ﬁ{ eSS 10
pr rdlai

bst ti
as clainmed in clapm raeelﬁme& e\\rh SN e t&fnu & nhn
15 dry form theddzeamns exceal bibmamiml 10@uw. 5 to 15 mnutes in water of

whi ch
t he terrperature i &%ﬂwﬁéta ene ﬁggﬁggﬂmwm leatbg ﬁg\l
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