
PATENT SPECIFICATION    (11)  1464429/ (21) Application'No. 16416/74   (22)
Filed 23 April 1974      (19) (44) Complete Specification published 16 Feb.
1977 (51) INT. CL[err].A23L 1/40 (52) Index at acceptance A2B  1B 1C 1F 1H
1JY IR (72) Inventors MAX SPABTI YOSHIHRO MORIKAWA YASUO ASANUMA (54) SOUP
MIX. COMPOSITION AND PROCESS FOR PRODUCING SAME (71)   We, CPC
INTBRNATIONAL INC., a  Further, these products are deficient in Corporation
organized under the laws of taste, probably because the makers put the
State of Delaware, United States of priority on "instant" solubility.In
this re- America, of International Plaza, Engle- gard, they are far
inferior to home-made 5 wood Cliffs, State of New Jersey, United  soup.
50 States of Americado hereby declare the    With the object of removing
these dis- invention, for which we pray that a Patent advantages, the
inventors developed in- may be granted to us, and the method by  stantly
dissolving granular potage mixes and which it is to be performed, to be
particu- processes for preparing them. 10 larly described in and by the
following    A product prepared in accordance with 55 statement:-
the invention is a dry, granular mix that is This invention relates to
processes for capable of forming a potage within 60 preparing highly
soluble and dispersible  seconds or less after mixing with boiling or
granular soup mixes containing starches. hot water at 75[err]C or above.
This mix com- 15 These mixes can be prepared to have the  prises a
free-flowing mixture of granules 60 flavor of home-made soup. They can be
having sizes in the range from 10 to 60 easily prepared and served at the
table by  mesh. The granules are formed from a sub- adding hot water to the
mix. The product stantially uniformly constituted mixture of is referred
hereinafter simply as granular certain of the dry potage ingredients, 20
potage.                                 including at least one previously
gelatinized 65 The art relating to instant soup is highly  material
selected from previously gelatinized developed, and many patents have been
wheat flour, previously gelatinized waxy issued that describe attempts to
make  corn - starch, and previously gelatinized rapidly soluble soups. The
prior art des- white potato starch, coated with a fatty 25 cribes powdered,
precooked soup mixes in  composition comprising an edible fat or oil 70 the
form of porous, agglomerated aggre- and an oleophilic surfactant having an
gates and also teaches the desirability of HLB value of 6 or less, having
finely regulating the particle size of soup mix  divided
dispersion-promoting material dis- solids, to ensure proper hydration and
to  tributed between the fat or oil smeared 30 avoid the formation of
lumps. While the  particles of the mixture. Some of the ad- 75 teachings of
such prior art is of interest to  vantageous features of the process
involve food technologists, the instant soup pro- the proper selection of
the previously ducts that are available to the public are  gelatinized
starches or starch containing not all that could be desired.
materials as thickeners, the regulation of 35  Powdered soup mixes that are
now avail- the particle size of certain of the dry in- 80 able on the
market must be heated for gredients (other than the dispersion aid(s),
several minutes with occasional stirring  which  ordinarily  are suitable
for use after being dispersed in cold or warm  directly as purchased
commercially) and of water. Unfortunately, they are apt to form  the
granule size of the mix for uniformity 40 lumps due to poor dispersion and
poor of distribution of the ingredients and for 85 hydration.
proper dissolution; the proper physical dis- Instant" soup mixes recently
placed on  tribution of the fat component to control the market also have
the same disadvantage  the dissolution rate and avoid lumping; the that
lumps form and do not dissolve except use of a dispersion promoter to
facilitate 45 after the lapse of a considerable time. the disintegration
and dispersion of the 90    2                                       1 464
429                   2 granules; and the use and proper physical They have
been found to be most effective - 



distribution within the granules of an  when more than one of them are
mixed to oleophilic surfactant having a hydrophilic-  gether for use in
preparing a potage mix. lipophilic balance (HLB value) of 6 or less.   When
these pregelatinized materials are 5  The process involves several steps,
that employed in the granular mix of the 70 are described below:
present invention,. certain precautions must 1. Milling the dry
ingredients, that are  be taken to obtain proper dispersibility and
crystaline in nature, to a size below about  solubility. These
pregelatinized- materials, if 80 mesh. The term  "crystalline" is not  used
without proper precautions, tend to 10 precisely descriptive but is a
convenient swell abruptly and to gelatinize rapidly, 75 term. It refers to
those ingredients such as,  when placed in contact with hot water. The for
example, salt, sugar, and MSG, (Mono-  net result of these characteristic
occur- sodiumglotamate).                        rences is the formation of
lumps as the 2. Mixing together the pulverized in- surfaces of granules
first become wetted, 15 gredients.                               then
swell, and then become, in effect, sur- 80 3. Adding to the mixture of step
(2) the  rounded by a coating or a film of gelatin- other dry ingredients
(other than the' dis-  ized material. The surface film or coating persion
aid), including such ingredients, for  inhibits the penetration of water
into the example, as the pregelatinized material,  granules and this in
turn prevents dis- 20 onion powder, or powdered meat extract, persion of
the material within the granules. 85 and skim milk powder, and mixing all
of    To avoid these unfavourable phenomena, these together.
the inventors use a process that results in 4. Mixing the oil or fat
component,  granules that have unusual properties so containing the
oleophilic surfactant, with  that the infiltrating speed of the water into
25 the mixture from step (3), in such a way  the interior of the granules
is greater than 90 as to coat the solid particles with the fat the swelling
speed of the pregelatinized or oil component.                        starch
materials, so that dispersing speed of 5. Adding and mixing in the
dispersion  the granules exceeds the swelling and aid.
gelatinizing speed of the pregelatinized 30   6. Moistening and
agglomerating.        materials. To this end, an edible fat com  95 7.
Drying, screening to the desired 10  ponent is employed that is made of a
mix- to 60 mesh size, and recycling fines and  ture of an edible vegetable
oil or fat and oversize granules.                       an oleophiic
surfactant having HLB value The essential raw materials which give  of6 or
less and preferably of less than 5. 35 the appropriate viscosity to the
potage are  This edible fat component is coated on 100 starches of
different origins, pregelatinized  particles of a mixture of certain of the
dry so that they are easily digestible and have  ingredients, by a process
earlier adverted to good dispersibility and solubility, which are  and to
be described in more detail presently. also important requirements for the
instant These fat or oil smeared particles are 40 food. Moreover, only
certain pregelatinized  mixed with particles of the dispersion pro- 105
materials seem to have the combination of  moter, and the resulting mixture
is granu- characteristics that make them suitable for  lated. The resulting
granular structure has use in potage mixes in accordance with the  the
proper balance between dispersibility present invention. Thus, when
pregelatin-  and solubility when placed in contact with 45 ized corn starch
is employed in an attempt boiling or hot water.                 110 to make
an instant mix for potage, and that    The dispersion aid or promoter that
is mix is dispersed in boiling water, the pre-  incorporated in the
granules, or structure gelatinized corn starch is slow to develop  between
the oil or fat coated particles is viscosity. Pregelatinized rice flour
disperses  edible, water soluble material for example 50 readily, but tends
to precipitate because of  lactose dextrin, or syrup solids, or some 1154
its low  solubility. Pregelatinized  white  mixture of one or more of
these. The pre- potato flour also disperses readily, but, the  ferred
quantity of dispersion aid material potage thatis produced tends to have a
for use is from  10%  to 30%  by weight coarse texture and the taste often
is un-  based on the granules. In addition to 55 pleasant to the palate.
furnishing food values, these materials 120 As a result. of a series of
experiments, space apart the fat or oil coated particles the inventors have
found that pregelatinized  of the pregelatinized material and other dry
wheat flour, pregelatinized  waxy  corn  ingredients in the granules and in
this starch, and pregelatinized white potato  manner promote penetration of
water into 60 starch have the necessary characteristics  the granules thus
facilitating dispersionand 125 that are required for use in making up an
dissolution. acceptable dry granular mix for forming a    The process by
which the ingredients are 



potage product having a good consistency.  formed into uniform  granules is
an im- When these materials are used, the mix  portant part of the
invention. Briefly and 65 produces tasteful soup with a fine texture.
generally the "crystalline" components are 130    pulverised  in  a  mill.
They  may  be  and the fraction falling in the range be- pulverized
separately and later mixed, or  tween 10 and 60 mesh was retained as pro-
they may be run through a mill together. duct Fines and oversize particles
were The edible oil or fat and the oleophilic sur- recycled to the mixer.
The mesh sizes 5 factant are mixed together, and this forms  referred to
here and throughout this appli- 70 the fat component. The pregelatinized
cation are U.S. Standard Sieves. starch ingredient(s), the fat component
the    The product granules, upon admixture pulverized dry crystalline
ingredients and  with hot water, dispersed and dissolved in other finely
divided particulate ingredients, less than 60 seconds, to form a corn
potage 10 other than the dispersion aid are then fed  having excellent
taste.           75 to a mixer which is operated to produce a coating
action, so that the fat component           EXAMPLE 2 is applied to the
particles of mixed in-    CREAM OF CHICKEN SOUP gredients to coat them. The
dispersion aid   In this second example of the invention, 15 is then added
to the mixer. The material the following raw materials were employed: 80
that is discharged from  the mixer is                             AMOUNT
moistened, mixed to form granules, dried                            USED,
and then screened to the desired 10 to 60                         PARTSBY
mesh size range. Fines and oversize part-  RAW  MATERIAL           WEIGHT
20 ides are recycled.                      Previously gelatinized Waxy
85 In the following examples, all parts and    Corn Starch             21
percentages are expressed by weight unless  Previously gelatinized
otherwise expressly stated.              Wheat Flour                  13
Previously gelatinized White 25             EXAMPLE 1
Potato Starch                 5      90 INSTANT CORN POTAGE
Pulverized NaC1 (80 mesh)     10 The following materials, in the amounts
Pulverized Sugar (80 mesh)  5 specified, were employed in preparing in-
Pulverized MSG (80 mesh)     7.5 stant corn potage granules:
Chicken Extract, dried powder   1.5 30                            AMOUNT
Hydrolyzed Vegetable Protein              95 USED,       (dried powder)
2 PARTSBY   Skim Milk Powder                 15.5 RAW  MATERIAL
WEIGHT    Onion Powder                  1 Pregelatinized Corn Flour     30
Spices                          0.2 35 Pregelatinized Wheat Flour       5
Chicken Fat                    3       100 Pregelatinized White
Hardened Vegetable Oil Potato Starch                4         (MP:  38 C)
7 Pregelatinized Waxy                     Dextrin                       11
Corn Starch                 12       Dried Parsley Flakes            0.1 40
Pulverized Sugar (80 mesh)     8        Dried Chicken Meat            10
105 Pulverized MSG (80 mesh)       5       Sucrose Fatty Acid Ester
Pulverized NaCl (80 mesh)      8.5       HLB of 2                    0.5
Skim Milk Powder               7         All of the raw  materials, except
the Onion Powder                 0.5       hardened vegetable oil, the
chicken fat the 45 Hardened Vegetable Oil         9        sucrose fatty
acid  ester, the dextrin, 110 Sorbitan Fatty Acid
parsley, and dried chicken meat were Ester HLB5                   0.5
blended together in a high speed mixer. Lactose                       10
The hardened but melted vegetable oil and All of the raw  materials
mentioned  chicken fat containing dissolved therein the 50 above, with the
exception of the hardened  sucrose fatty acid ester, was then added, 115
vegetable oil, the lactose, and sorbitan fatty  and mixing was continued
for a short acid ester, were mixed together in a mixer period of time.
Finally, the dextrin was for two minutes. Then the hardened melted  added
and mixing was continued  for vegetable oil, with the sorbitan fatty acid
another brief interval. The resulting mix- 55 ester dissolved therein, was
added to the  ture was then agglomerated by spraying it 120 



mixer and mixing was continued for three  with water while tumbling. The
agglomer- minutes. Finally, the lactose was added and  ates were then dried
in a current of hot air, mixing was continued for another two  and screened
to obtain a product fraction minutes.                               of
substantially uniform granules in the size 60  The  resulting  powder
mixture  was range from 10 to 60 mesh. Fines and over- 125 agglomerated by
spraying it with water to  size particles were recycled to the mixer. a
moisture  content of 7%  to  11%,   The dried parsley flakes and chicken
tumbling, and then drying the agglomerated  meat were then mixed with the
granules material in a current of hot air at 70[err]C. until the mixture
was substantially uniform. 65 The dried agglomerates Were then screened
When this dry potage mix was stirred into 130    4
1 464429                                       4 hot water in a cup, it
exhibited excellent selected for use because they often impart
characteristics of dispersibility and solu- an undesirable  odor. Sorbitan
fatty acid bility. An excellent cream of chicken soup  esters having HLB
values below 5 are pre- was produced, ready for consumption, in less
ferred  Sorbitan esters of saturated fatty 5 than 60 seconds. The taste was
excellent.  acids above [err] also work well. Fatty acid 70 The precise
amounts of several in-  monoglycerides of HLB value, below 6 are gredients
can be adjusted within reason-  also effective, and those formed from satu-
ably wide ranges, for control of such  rated fatty acids above [er]r are
preferred. factors as thickness, texture, and flavor.   In forming the
granules, moisture is 10 For example, for a. cream  of chicken  ordinarily
evely added to the dry mixed in- 75 soup, the  pregelatinized  materials
em- gredients while tumbling in a. quantity so ployed ordinarily should
constitute from  that there is a total moisture content of 25% to 45% by
weight of the total weight from 7%  to 11%. Tumbling is continued of the
granules, and preferably, from 37%  to form the moist material into
granules. 15 to 41% by weight. 'On the other hand, for  Any drying
technique can'be used to re 80 a com  potage, a substantially  higher  duce
the moisture  content of the agglomer- amount of pregelatinized material
can be  ates so that they are no longer tacky. used. For a corn potage, the
amount of    While the  examples have demonstrated pregelatinized material
that is employed  the invention in connection with corn 20 ordinarily will
be  determined  by taste.  potage (cream of corn soup) and cream of  85 The
pregelatinized materials, being sol- chicken soup, it is equally applicable
to the uble, eliminate the need for cooking. They  production of other
kinds of potage  such impart food value, mouth feel, and vis- as, for
example,  cream  of mushroom, cosity or body to  the potage.  .       cream
of vegetable  cream of asparagus and 25   All of the crystalline components
should  other cream soups .                 90 be previously pulverized,
but not such in- gredients as the pregelatinized material,    WHAT WE CLAIM
IS:- parsley or the chicken, of which large    1.A dry, granular
composition that is pieces are desired in  the potage. In  capable of
forming a potage within 60 sec- 30 pulverizing the crystalline components,
the  onds or less after mixing with boiling or 95 particle size should be
well below the de- hot water  at 75[err]C or above, comprising a sired
granule size range of 10 to 60 mesh.  free-flowing  mixture of granules
having Ordinarily, particle sizes of 80 mesh or even  sizes in the 'range
from 10 to 60 mesh, said smaller are preferred.                  granules
comprising agglomerates of a sub- 35   The edible fat component imparts
flavor stantially uniformly constituted mixture of 100 and fat-containing
sensations to the potage. dry potage ingredients including at least In
addition, it is an important factor with  one finely divided, particulate
previously respect to its effect on dispersibility and  gelatinized
material selected from previously solubility. Ordinarily the fat component
will gelatinized wheat flour, previously gelatin- 40 be about 10% by weight
of the granules, ized waxy corn starch, and previously 105 but obviously,
as the examples demonstrate, gelatinized white potato  starch, said part-
the amount of fat that is employed can be  icles  of previously gelatinized
material adjusted over a fairly wide range. That being coated with a fatty
composition com- range may extend  for example, from 5%  prising an edible
oil or fat and an oleophilic 45 by weight of the granules to 15% by weight
surfactant having an HLB value of 6 or 110 of the granules,  for most of
the common  less and said granules having an edible dis- varieties of
potage.     -              persion promoting material in finely divided 



The oleophilic surfactant ordinarily is  form  distributed between the
fat-coated dissolved  in the fat component, in an  particles. 50 amount
sufficient to constitute from 3% to   2. A  composition in accordance with
115 4% by weight of the fat component or, on  claim 1, wherein the edible
dispersion pro- the basis of total granule weight, something  moting
material is selected from dextrin, less than 0.5%  by weight of the
granules.  lactose, com syrup solids, and mixtures While sorbitan fatty
acid esters are pre-  thereof. 55 fered, provided that the HLB value
(hydro-   3. A  composition in accordance with 120 philic-lipophilic
balance) is 6 or less, a wide  claim 1, wherein the oleophilic surfactant
variety of other oleophilic surfactants may  is a sorbitan fatty acid
ester. be employed. For example, sucrose fatty    4. A composition  in
accordance  with acid esters and glycerin fatty acid esters  claim 1,
wherein the oleophilic surfactant 60 can be used  in addition to the
sorbitan fatty  is a sucrose fatty acid ester.  125 acid esters  Some
surfactants, such as fatty    5. A process for making a dry, granular acid
monoglyceride, having an HLB value  composition that is capable of forming
a of 6, are still effective for the desired pur-  potage within  60 seconds
or less after pose. Sugar esters of low HLB value are  mixing  with boiling
or hot  water at 75[err]C 65 very  effective  but are  not ordinarily  or
above, comprising admixing particu- 130    1 464 429
4 hot water in a cup, it exhibited excellent selected for use because they
often impart characteristics of dispersibility and solu- an undesirable
odor. Sorbitan fatty acid bility. An excellent cream of chicken soup
esters having HLB values below 5 are pre- was produced, ready for
consumption, in less  ferred. Sorbitan esters of saturated fatty 5 than 60
seconds. The taste was excellent.   acids above [err] also work well. Fatty
acid 70 The precise amounts of several in-  monoglycerides of HLB value
below 6 are gredients can be adjusted within reason-  also effective, and
those formed from satu- ably wide ranges, for control of such  rated fatty
acids above [err] are preferred. factors as thickness, texture, and flavor.
In forming the granules, moisture is 10 For example, for a cream  of
chicken  ordinarily evenly added to the dry mixed in- 75 soup, the
pregelatinized  materials em- gredients while tumbling in a quantity so
ployed ordinarily should constitute from  that there is a total moisture
content of 25% to 45% by weight of the total weight from 7%  to 11%.
Tumbling is continued of the granules, and preferably, from 37%  to form
the moist material into granules. 15 to 41% by weight. On the other hand,
for  Any drying technique can be used to re- 80 a  corn  potage, a
substantially  higher  duce the moisture content of the agglomer- amount of
pregelatinized material can be  ates so that they are no longer tacky.
used. For a corn potage, the amount of    While the examples have
demonstrated pregelatinized material that is employed  the invention in
connection with corn 20 ordinarily will be determined by taste.  potage
(cream of corn soup) and cream of 85 The pregelatinized materials, being
sol- chicken soup, it is equally applicable to the uble, eliminate the need
for cooking. They  production of other kinds of potage, such impart food
value, mouth feel, and vis-  as, for example, cream  of mushroom, cosity or
body to the potage.            cream of vegetable, cream of asparagus and
25   All of the crystalline components should  other cream soups.
90 be previously pulverized, but not such in- gredients as the
pregelatinized material,    WHAT WE CLAIM  IS:- parsley or the chicken, of
which large    1. A dry, granular composition that is pieces are  desired
in  the  potage. In  capable of forming a potage within 60 sec- 30
pulverizing the crystalline components, the  onds or less after mixing with
boiling or 95 particle size should be well below the de- hot water at
75[err]C or above, comprising a sired granule size range of 10 to 60 mesh.
free-flowing mixture of granules having Ordinarily, particle sizes of 80
mesh or even  sizes in the range from 10 to 60 mesh, said smaller are
preferred.                   granules comprising agglomerates of a sub- 35
The edible fat component imparts flavor stantially uniformly constituted
mixture of 100 and fat-containing sensations to the potage.  dry potage
ingredients including at least In addition, it is an important factor with
one finely divided, particulate previously respect to its effect on
dispersibility and  gelatinized material selected from previously
solubility. Ordinarily the fat component will gelatinized wheat flour,
previously gelatin- 



40 be about 10% by weight of the granules, ized waxy corn starch, and
previously 105 but obviously, as the examples demonstrate,  gelatinized
white potato starch, said part- the amount of fat that is employed can be
icles of previously  gelatinized  material adjusted over a fairly wide
range. That  being coated with a fatty composition com- range may extend,
for example, from 5%   prising an edible oil or fat and an oleophilic 45 by
weight of the granules to 15% by weight  surfactant having an HLB value of
6 or 110 of the granules, for most of the common  less and said granules
having an edible dis- varieties of potage.                     persion
promoting material in finely divided The oleophilic surfactant ordinarily
is  form  distributed between the fat-coated dissolved in the fat
component, in an  particles. 50 amount sufficient to constitute from 3% to
2. A composition in accordance with 115 4% by weight of the fat component
or, on  claim 1, wherein the edible dispersion pro- the basis of total
granule weight, something  moting material is selected from  dextrin, less
than 0.5% by weight of the granules.  lactose, corn syrup solids, and
mixtures While sorbitan fatty acid esters are pre-  thereof. 55 fered,
provided that the HLB value (hydro-   3. A  composition in accordance with
120 philic-lipophilic balance) is 6 or less, a wide  claim 1, wherein the
oleophilic surfactant variety of other oleophilic surfactants may  is a
sorbitan fatty acid ester. be employed. For example, sucrose fatty    4. A
composition in accordance with acid esters and glycerin fatty acid esters
claim 1, wherein the oleophilic surfactant 60 can be used in addition to
the sorbitan fatty  is a sucrose fatty acid ester.    125 acid esters. Some
surfactants, such as fatty    5. A process for making a dry, granular acid
monoglyceride, having an HLB value  composition that is capable of forming
a of 6, are still effective for the desired pur-  potage within 60 seconds
or less after pose. Sugar esters of low HLB value are  mixing with boiling
or hot water at 75[err]C 65 very  effective  but are  not ordinarily  or
above, comprising admixing particu- 130 I 111111 111111111111111 C   L  M
S    1 464 429                                    5 late, pulverized dry
components including  5, including the step of recycling any fines
previously gelatinized farinaceous material and oversize agglomerates into
the process. 20 selected from previously gelatinized wheat    7. A process
in accordance with claim flour, previously gelatinized waxy corn  5,
wherein the oleophilic surfactant is a 5 starch  and previously gelatinized
white  sorbitan or sucrose fatty acid ester. potato starch with an edible
oil or fat com-    8. A  dry granular composition sub- ponent consisting of
an edible oil or fat  stantially as herein described with particu- 25 and
an oleophilic surfactant having an  lar reference to the Examples. HLB
value of 6 or less, to apply the fat    9. A process for making dry
granular 10 component to the surfaces of the particles,  compositions
substantially as herein des- mixing with the fat or oil coated particles
cribed with particular reference to the a finely divided edible dispersion
promoting  Examples.                           30 material, then moistening
and agglomerat-    STEVENS, HEWLETT & PERKINS, ing the mixture thus
obtained, to form            Chartered Patent Agents, 15 agglomerates, and
drying and screening the            5 Quality Court, agglomerates to
produce granules having               Chancery Lane, sizes in range from 10
to 60 mesh.                     London WC2 6. A process in accordance with
claim               Tel. 01-405 8393 Printed for Her Majesty's Stationery
Office by The Tweeddale Press Ltd., Berwick-upon-Tweed, 1977. Published at
the Patent Office, 25 Southampton Buildings, London, WC2A 1AY, from which
copies may be obtained. 11111111 111111 111111111111111 *   C   L   M   S
*    


