" PROCESS FOR PRODUCI NG ENCAPSULATED FOODSTUFF" The present inyention .- — 43
relates to a process for producing a :Chlorel'la-containing food oef ‘o >0 %‘
Chlorella is a genus of single cell algae which 5 growin fresh water. The .
cells contain protein in a | arge anount and can be used to pronote the ¢
grow h of animals or m croorganisns, to flavour foods and to renove foreign
odour from foods. A hot water extract of &hlorella al gae has a wide range

of applications, bg o ' 1 ;%avourrng'
rg¥gae have been

effects and is |iqoff ’ TG CMT OT €
devel oped. Typical of e r spad lend] qyler of
Chlorella algae with %ﬁga?%?%gggmggggggégﬁo?&?ﬁ&gfh2Q£Fg c?%¥§pa tabl et; ¢

noodl es and PEOERSSE0cHRE LS 1 RLRBHERT nd PRt FodidaduE 10t water extract of:’
Chlorella aﬁ%gg usgﬁéas a flavouring congbngat and a quality inproving

agent during productigribbeleaf isandghpalst bff @dthglled@ealls dlRfle Byhich

I ncorporating a dry powder or hot water extract of Chlorella algae into
veget abl & edjbdw iAt fyesh! walr.antheneands aionta irherotwir iy avlargel
into a gelatin capsule. In many cases, however, known Chlorella products
can be diffiambuntocapdodanebandsedf ter priomodties &dbeagropth off amimals cexi ve
ingredients of Chlorella algae are not 25 necessarily retained in a stable
manner. WierRhekPpyganisms, httosdayoygudioods apdcioanqye feeeign odour

conbi nation with other nedicinal startin% materjals, it.js ijrportant to
: from foods. A hot water extract of Chlorella algae has a

wide range of applications, because it has such growth

10 'promoting and flavouring effects and is liquid.

Various products utilizing Chlorella algae have
been developed. Typical of them are products made by
blending a dry powder of Chlorella algae with a garlid
powder and moiding the blend into a tablet; noodles and

15. pfocessed marine.ptoducts containing a hot water extract of
Chlorella algae used as a flavouring component and a guality
improving agent during productioh thereof; and health food
products made by incofporating a dry powder or hot water

extract of Chlorella algae into vegetable edible fatty oils

20 and encapsulating the resulting material into a gelatin
capsule;

In many cases, however; known Chlorella products
can be difficult to produce and suffer the disadvantage that
the effective ingredients of Chlorella algae are not

25 necessarily retained in a stable manner. When making a
health food product using Chlorella algae in combination

with other medicinal starting materials, it is important to



-2- st-ably and effectively retain the nedicinal ingredients of |nd|V|duaI
starting materials. The invention.seeks to provide a process for producing

a f oodstuff or health product 'using Chlorella 5 algae in which the
effectlve i ngredi ents of Chlorella algae and other nedicinal starting.
materials are stably r et ai-ned. Accordingly, jhe invention provides a
process for producing a ChIoreIIa cont ai ni nd foodst uff whi ch conprises: (A

Do ot oF ot - SRS de SPRUAERINT IR ofe FRIREIIAE filiudtien e

wat er —f ungal ext I a clathration material,
bI end’\n:g and dri"l[d}gqi%]? n%ig}leous m]§<g| ng the dry powders from step

(A) with an exudain %«Hﬂtmwaaeﬁ tpricvide P Prddes et abl e, at
Ieast one of garlic, genseng, al oe, ume (Japanese spicot), prickly shrub of

the famly Ar ag:mmﬁr@ch FFdcdst it ¢ Heh e grdductdidsing CHMorelba oi | -
suspensi on (© encapsul ating the oil -suspensi.on to provide
a soft caps8 atzkgdeatistutiich Ttise peffestsivé inprediests ofichlorells algae
capable of producing a product containing effective ‘ingredients of '
Chl orel'l a al gaeand wokhiermed icinahestarting \mmu 2% stably rdt-aim .
and preserved therein. Further, the .

: Accordingly, the invention provides a process for producing

a Chlorella-containing foodstuff which compriees-
” “(A) preparing dry powders by separately adding a.
N\, | 10 concentrated exudate.of hot_water_extract of Chlorella
| algae and a_concentratediexudate of_a hot_water fungal
' extract“to separate aliquotS-of aeclathration_material;
. blending and drying; . _ '
| (B) homogeneously mixing the dry powders from etep
: 15; (A) with an exudate or dry powder of, as ‘tonic medicinal '
' vegetable, at least one: of garlic, genseng, aloe, ume
-(Japanese spicot), prickly shrub of the_family_Aradiaceae
and adlay,.and an edible.fatty-oil to provide an oil- |
"suspension: and ' . . _
20 - , (C):i encapsulating;the oil-suspension to provide a
soft capsulated foodstuff.'. | ' |
The process of the present invention is capable of
producing a product containing effective ingredients of
Chlorella algae, fungi and tonic medicinal vegetahles

25 _etably retained and preserved therein. ‘Further, the
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- -3- product has a perculiar property in that the soft capsule cannot be

. swelled, even if it contains an exudate of a.tonic nedicinal vegetable -
having a relatively large content of npoisture  because it contains a large -
anount . of ‘an .5 edible fatty oil having,a_chol esterol reducing effect and
“each of -the ingredients is honogeneousl§ di spersed. The

Chlorel | a- | f at accor ance th t he -

i nventi.on %P @geegﬁzné %¥r€g%f%ga§§éaéégftﬁgrgggt oo g ﬁs a
flavourin | BEEEN fo of ga t oLgOL1y foods.

It can begﬁéﬁk?ged mheﬁig%%prﬁgé%rigsﬁgﬁcgﬁgéggﬁcﬁﬁ g%ﬁgétérégeért IS

readi |y poeéRbt emedfcihgl VE§ELAL1E VRAVIAG a%f&%&%aﬁ el J:o{aéef{-.“ taply
used in a relatively large anpunt with reSpect to er S I'ng ™~
mat eri al s, ofaneistube, cbecause itdcontdbhe &f lardetancint SEtamct of
Chlorella-al gae, the concentrated exudate:of a hot water extract of fungi
and t heb exeditble ofatity eilchavingtancholesteroh redgeing! efsect hahdt he sof t
capsul e i's not subjected to change,. such 20 as .swelling ar .dissolution
by npi st ureagh@€n h¢ningne@iﬁetssgarh¢m@9¢msenshwsdispersednght cause t he

le to break. | th d ble f
-_Fﬁpit‘ioﬁ. g and part RES SPASTe daPonya 1RiBa, SRR ali FRsgebiae e |0 0

Chlorella s&eaaczayin accordance wzth the invention ¢an be eaten by

itself as a health food, or can be used as flavouring
io 'element for foods or as- a cooking material for oily foods.

'.It can ‘be utilised when-camping or as.an emergency ration_ - ‘\J.
since it is readily portable.: . 1_ _ _ p
In the present invention, an. edible fatty oil is
suitably used in a relatively.large amount,with_respect to
18 theiother startfngfmaterials, namelf-the.concentrated_ -
 exudate of a hot water extract of Chlorella algae, the
cdncentrated-exudate*of a hot waterfextract of.fungifand'the _
'exudate ot dry powder of tonic medicinal vegetable,

so that the soft capsule is not subjected to a change, such

as swelling or dissolution by moisture present in the other

| 20: starting materials, which might cause ‘the capsule to break. _ o/
In this way also the product can be nade suitable for use in
cooking and particularly in erIDQ..ﬁ-

~The hot - water extract of the Chlorella algae may
_ 25-,suitably be produced by subjecting an- agueous suspension of

fresh Chlorella algae from an- aerobic mass cultivation under '

light to a heat treatment at a temperature of ao to 100°C,
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25 suitably be produced by subjecting an aqueous suspension of fresh
Chlorella al gae froman aerobic mass cultivation under |light to a heat
treatment at a tenperature of 80 to [err] _ 234 say for 15 to 20 m nut es,
fol l owed by fractionation of the algae. Typical of the Chlorella algae are

single cell algaﬂaﬁrfﬁr”ﬂs'ﬂofESSBiHﬁtﬁs 5!6&16§e§hb r¢ragtibnaticiO o the

Chlorella vulgaris, Chlorella ell |p50|dea and SenedeSnus. 5 The hot water
extract of. Chlorgigaeg! gegpEealabes thbf ealore1nal sigaeharedaingleh caa1Na11qae
3 glucan and acidic ' rhamman. Alternatively, the hot water extract of .
Chlorell a al gae grgpwihngpindgeeshbyatddi Buchans Chaoebmaeby&e&dosi&sm\/\der

i n anSenmount about four tinmes nore than such powder, and 10 subjecting the -
mxture to-a heaChlorelianvuagaaiBenphﬂaraddaohlidpsoipearpndaﬁehudedmnﬁ

one hour or nore and-then to a slow extraction treatnent. The hot water
fungal extrac® nEhebbok wWatewaextragtr oft Chioreddasalgap confainmsjeffiective
f ungus body powder. 15 For exanple, use nay be made of a hot mater extract
produced by addi P§l¥EREFhazidgsysYChoas Hd%dep glugan apghAciddc ghamhany e

t han such powder and subjectin he m xture to | onged _hea re nt

at a tenpePature teggapj &VW?tbPePQFaUF§9Fon%rgG% °%g e#ﬂé ﬁaﬂ@
"fungi or fungus! ref er.s.  for. .exanpl to a awar

T O B eRREEAT oy g9 aRer’ €7 RIGHRTSR: WBU Peler 1n a"_

amount  about four times more than such powder, and
10 subjecting thenmixture'to a'heat treatment at:a temperature
K¥2' . | of 50 to 120°C, say for'about one_hbur or more-and then,to a_
- slow extraction treatment. | |
.. The hot waterrfumgal extract_mayibe:a'hot water
extract of fungus body,'dry fungi or fungus body powder'
15. For example, use may be made of a hot water-extract produced
.-_ by adding water to fungus body powder in an amount four
times more than such powder and subjectlng the mixture to a -
prolonged heat treatment at a temperature of 45 to 120°c
-preferably for § to 7 hours. The word "fungi or fungus"
20 'refers, for example, to a polypore, kawaratake, shiitake and
’other edible mushrooms. _
. The tonic medicinal vegetable is selected from
h garlic, ginseng, aloe, ume (Fapanese spicot), prickly shrub
‘of thenfamily Aradiaceae, and adlay. The tonic medic1na1
25 vegetable may be used'in.the form of the vegetable ltself,l _

‘an exudate or dry powder.. The



~The tonic nedicinal vegetable is selected fromgarlic, gfnseng,,éloe, une
(Japanese spicot), prickly shrub of the famly Aradiaceae; and adlay. The-
toni c medicinal 25 vegetable may be ugeg Ln the formof the vegetable . .
itself an exudate or dry powder. The  -5- word "exudate" refers to

| eached |i qybga n@Rliahtay iéﬁarbeeeh1&acﬁsaaliﬁﬂaas”%dhﬁugihgve&ahabIe by a.

usual” nmethod and slurry-like exudates resulting fromgrinding in a colloid
mll, and theavhiflg ofr & gonder meditdinalt vegetande’ by acasualngethod a
-pretreatnment of a vegetable, foll.owed by hot ‘air drying, freeze drying or
spray dryi ngndoslarpywidker exudates resultingngron griddaing Incahot water
extracts of the Chlorella al gae and fungi can be independently concentﬁgfed'
into a slureelleokd ndllgoandnthet wordx 1dxycpowdardorefersator A powdeach -
exudate can then be blended in a blender, preferably under.a hum-dified and --
depr essuPi seasudtdngi §rom: 3gpretreatmant ofpar ¥egetabiest £ollowedhbat i on
material, preferably a,cyclodextrin, followed by drying to form separate
"dry powder shoFt 2y Brydpgscfrerze Gxydng oFHSREAYLAZNdNGs G¥cd Powder
in a,dryer to the extent of a defined -

| ised f -ai ned by dryi
oi Stur o CoRPERLEING| FERBASEYLhg0Sn, MOEREES:  on

Théfhét'watéf extracts of ‘the Chlorella aigae and
‘fungi canfﬁefiﬁdepeﬁdently-ébncenttated intofa=SJurry-liké;_'
10 céncentrated exﬁdate=ihﬁafCOncéntfator;fand each exudate

6an_theh be.hiéhded ih'afbleﬁdef; pfefergbly under a |
humidified and depressurised condition, together with a
..separate aligﬁdt'of'ciaﬁhratioh'mﬁteiial; preferably'a |
_ cyclodextrin, foilbwéd by dry1n§ td-fdrm separate ary -
15' powders. - o o B “
It is pféfé:féd that each clathrate blend is used in
a pulvériééd”fqrﬁ ob£ained_by drying in a dryer to'thel'_

'extent'Of'a-aefinéd moiéturé content, followed }ay-,-r

. 20 : : .

pulverisation. = -~ o R =

The'tonicImedicinal-vegetable.préferﬁbly is_ﬁsed in v/
thé—fo;mfpfua.slu:ryelike gxud;tg_resnitinq :rom grinding o
~ each vegetable or its éxﬁdate_pqwdé: in the optional .
' -ptesgn¢e of vitamin E oil in a_cplibid hillg-. .
25 'Edible oils whichumay-be usedﬂinclhde peanut oil,



The toni.c medicinal vegetable preferably I's used in the forn1of a _
slurry-1ike exudate resulting fromgrinding each vegetable or its exudat e

péwder in the optional presence of vitamin Eoil in acolloid mll. 25
Edi bl e oi | s which may be used include peanut gil, -6- sesane -0il, wheat
germoil, rapeseed oil, soybean oil, coconut iT safflomer oi |, beeswax,

and ot he'r edi bl %éﬁﬁé{ 91% whgx‘f ePlh'é ira éﬁg€€3 31F8I¥° gegﬁdgyftures

of two or nore en th res o e ol use

preferred that t d r f | érnalep
produced by heat%ogﬁﬁﬁﬁﬁretgfgﬁ%?eg%? sa%%?+’éh%§ ggglﬁg agh%gt eatty

and dhssol ved sqyppgp 'meéélailéeﬁﬁ*obe 88€dsihglyJoRnds nikBoreseof two
m xture by .a honom xer and cooling it to roomtenperature. 10 . To

mx-the effecti veringF@UbENthEADt AWNeNINiRtaEEs! 62 0thEheaibleactlgaaref usgd
and toni c nmedicinal vegetabl es honogeneously with the edible fatty oil, the

dry powders oS tie iéaphefierrédcthat theycardausedr inrgheofidem of aheoidni c
medi ci nal . vegetable and the edible 15 fatty oil nay be honbgeneously
stirred and m>«nhmhsﬁ£ﬁedenat§hbaiennedueedlhymheehingealnGXVHueapf edible
starting materials are nmixed is no articularly limted, --but when the

mat eri al contalnPﬁbBthePtéﬂnélhﬁdhéﬂgag_#e@@?ﬁ%&eahg éiséﬂﬁﬂﬁges°YPeF§ '

referred that the ate i s honogeneously. m xed_w '
P : lec n thereto, gnd stir%;ng and mixing the mixture by a

homomixer and cool;ng it to room temperature._
10 : : To m;x the effective ingredient contain;ng
| materiale.of Chlorella.algae,_fung1 and tonic medlcznal
._vegetables'homogeneously with the edible fetty oil, the dry
POWders of the clathrate blehds, the exudate or dry powder
~of the tonic medicinal vegetable and the edible
15 fetty oil_may.be homogeneously Stirred'and_mixed in a mixer.
The sequeneegip_which the individual starting materials are
_mired is hot particnlarly limited, but when the material
conteining_the tonic medicinal~vegeteble_is an exudate,: it
iS'preferred that the exudate is homogeneously mixed with
Y ;20 the edible fatty oil’ and the resulting suspension is then
mixed with the dry powders of the clathrate blends.
When the material centa;ning the tonic medieinal vegetable
is a dry powder, it is preferred that the dry powder is
. m1xed with the dry powders of the clathrate blends and and
25 then the resulting mixture_ie homogeneously_mixed with the
edible fatty oil. o



20 the edible fatty oil and the resultrng suspensi on |& then ”nrfed wE tsh »°
the dry powders of the clathrate bl ends..- When the naterdaTaconbannlng‘bhee
toni c nmedi ci nal vegetable is a dry powder, it is preferred that the dry
powder is mxed with the dry powders. of the. clathrate bhlends and and- 25
then the resulting mxture is honngeneoﬁsty m xed with the edible fatty
oil. = -7- Concurrent ‘homogeneous mi xi ng of the various starting materials |
may al so be enployed. Thus-obtained starting mxture is then passed 5

t hrough.a proper mesh strainer and degassed in a deaerator, follow ng which
‘the resulting ni xcqneur:eahcapmggenedusnméxiagf pfctbeuvarious staxtiofgt

gel atin capsul e. MWen the exudate of the tonic medicinal vegetable is a,r '
|l eached I|cﬂ#tﬁr¥§1§a!aﬁe°&590b§s§EP&§Y&dspray dried 10 material, but this

I S expensive, because water is present _in a-large HD in the | eached
i qui d. Therefore ?P“F§°BFEFBFFeBtFF§§nW|PﬁxﬁFrﬁr Rothed: passfder s of
Chlorelg 1ae d/ ortonicne

dd he | h l i quid
i's adsorbed b\ eﬁiBF8p55mBEngﬁ%ﬁaégeggg%gsgeggsfg i%t%ré%?%ﬁe%P A

Coaren 19 TBSEIORhab o ROMCLRY (e TlR 0GRt RANICE o URaBE AT o
adver se effe&ftoeaagsléoghcsaaeusesow g81a¥eh BRERLYeas @ bulking fil '_er

and a
" When the exudate of the tonic medzcinal vegetable

1s a 1eached llqu1d, 1t can’ be also used as a spray-dried
10 materlal, but thls 1s_expens1ve, because water is present in
':a'iarge aﬁouht in'the leeched'liQuidf. Therefore;.it is
lpreferred that w1th or w1thout dry powders of‘Chlorella
.algae and/or tonlc med1c1na1 vegetable added, the leached
_ liquld 1s adsorbed to an- edxble powder such as lactose or’
.15 starch and.the resultlng mater;al-is powdered.. The ed1b1e_r-
:.powder suchies.iactose'or'starch is}used intorder to aosorb
water iﬁ.the-leached'iiquid end.ﬁes nofodverse'effect'On'the-
soft'capsuie,'bdt serves herely es7edbd1kih§ filler end an
.rexcipient. *'d - T L. | o | |
20 . It should.be noted that the proportion of each \;J -
effective ingred;ent derived from Chlorella algae, fungi and -
7ton1c medxcxnal vegetable relatlve to. the edible fatty oil
_is not part1cularly 11m1ted.

The present inventlon w111 now be descr;bed in more
25 'detall by way of Examples. " ' '



exci pi ent.. 20 It should be not ed t hat the proportion of each
effective ingredient derived from Chlorella al gae, fungi and tonic

medi ci nal vegetable relative to the edible éatty oil is not part|cularfy
limted. The present invention will now.b€ described in nore 25 ‘detail by
way of Exanpl-es. -8- Exanple 1 Water 300 1 was mxed with a powder of a

‘light 5 cultured Chlorella 30 kg, and the:m xture was subjected to an
extraction of effective ingredients in a hot water extractor. The .resulting
extract was corExampheedl about 20 tines in a concentrator to provide a
slurry-like concentrated exudate 10 : Separately, 4001 of water
was r xed wth 25 kg of dried kawaratake, ‘and the resulting m xture was
subj ected to_an extracti Gatsr &0ed iwas mi)taﬂdlmts & rpowdext ofit2rlight
ext-ractor.” The resulting extract was concentrated about 20 tinmes in-a
concentr at ors t o cmlbnred Lhlareldd i3 keh, anshcehe mixknrs was subjected to.
clathration material, cyclodextrin 4.5 kg, was added to, each of these

concentrated examextragtiom®at %Qt-’ﬁgﬁ Apgrediepts de‘bj%&%ﬁ yat %\r

clathration blending in bl ender. Then, each bl-end was drigd
ang exté%ctor. The resulting ex ract was concentra ed a ou 20

times in a concentrator to provide a slurry-like
_concentrated exudate. _

10 i:: - Separately, 400 1 of water was mixed with 25 kg of f_:
'dried kawaratake, and the resulting mixture was subjected to
an extraction of effective ingredients in a hot water
extractor. The resulting extract was concentrated about 20
times in a concentrator to provide a slurry-like |

..15. concentrated exudate. a

| | A clathration material, cyclodextrin 4 5 kg, was
added to each of these concentrated exudates, and each o
resulting mixture was suhjected to a clathration blending in
a blender. Then, each hlend was dried in a drier and

20 pulverised-in a pulveriser—to provide indzvidual starting

o .'exudate materials.-" _ |
| A mixture of 8.5 kg of a dry powder of ginseng and
tars kg_of an exudate powder o: odorlese garlic was ground _
_togetner'with 15 kg'of a natural vitamin E oil in a colloid

25
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20 pulverised in a pulveriser to provide individual starting exudate
materials. A mixture of 8.5 kg of a dry powder of ginseng and 8.5 kg of an.

- exudate powder of odorless-garlic was ground together with 15 kg of a -
natural vitamin E oil in a colloid 25 -9- mll to provide 32 kg of a
slurry-like exudate starting materi al.. Thg Tndividual starting materials

- produced i nmiliz ebopeoviAecB2WREe oBddedluery+Q ike e&uaawtsﬁaﬁtie@t ai ni ng
5 15 kg of soybean lecithin added.thereto, and the resulting m xture was

stirred andmateedallo provide a material to be encapsul ated. The resulting -
oi | - suspensi on was encapsul ated with soft gelatin-'to provide an -
encapsul at ed product ThEéxdngdliivigduald starting mm&ecdaaoOprodmsed>&nthQImJa
powder of 1light cultured Chl.orella 30 kg and the mxture was subjected to
an extracti 8RO¥e BANDEr verenaddedeitos 219 konef meanutesilaantaininsh the
resul ting extract was concentrated ;about. 20 tines.in a concentratar, to :
provi de & starkg- Pfk§°¥99580ﬂGGﬁFP&PeGdgﬁéd§ﬁére§€paP§FbFPe‘Hﬁ?qiﬁlﬁ%uer
was m xed w 25 k ried:hiitake, .,and the r, uItln m xt.ur.e S

b et o 1BARFaBse Fadi B YrBpacpna. Biked 85, ey Fialte be

encapsulated. The resulting oil-suspension was encapsulated
_with soft gelatin to prov1de an encapsulated product.
Example 2 - o | -
10 . | Water 300 1l was mixed w;th a powder of light
i cultured Chlorella 30 kg, ‘and the mixture was subjected to F—J_
_'an extraction of effective ingredients in a hot water '
_ extractor.' Then, the resulting extract was concentrated
about 20 times in a concentrator-to provide a slurry-like
15 concentrated exudate.“ | o
| Separately, 400 1 of water was mixed with 25 kg of
.l-dried shiitake, and the resulting mixture was subjected to .
an extraction of effective ingredients in a hot water
'extractor. The resulting extract was concentrated about 20
izo.'times in a concentrator to provide slurry-like |
o concentrated exudate. | |
_ A clathration material, cyclodextrin 4 5 kg, was
) added to each of these concentrated exudates, and each
resulting mixture.was subjected to a clathration blending in
25 a blender.
Then, each blend was dried in a drier and

pulverised in a pulweriSer'to'prOVide_individual starting-u



extractor. The resulting extract was concentrated about 20 20 tines in a
concentrator to provide a slurry-like concentrated exudate. A clathration
material, cyclodextrin 4.5 kg, was added-to, each of these concentrated
exudates, and each resul-ting m xture was SL&Hected to a clathration

blending in 25 a_ blender. Then, each blend was dried in a drier and

pul verised in a pul veriser to prOV|de i ndi vi dual starting - 10 - exudate
materials. ‘A mxture of 9.5 kg of an exudate of garlic.and 9.5 5 kg .of an
exudat e powder of adlay was ground together with 20 kg of a.natural vitanmin .
E oil .in a coll g% Lfep gxgde 39 kg of a'slurry-like starting exudate
mat erhal . The in ar ? I'ng materials produced in the above manner

were i xed w th an oi | -eﬂvhgktufd.a?t@rsa 18¢ Aﬂsu&a atef wm;aég&b' 8Ra%b.s

soybean lecithin to a heated m xture of ame ol | peanut “ol

provide a hsnngﬁéeéfsaﬂ1¥ku68t&hpébdéﬁsofh881d99ﬁ5§e§rbﬁna doaetaherwifhezo
resulting oil-suspensi-on was encapsul ated with soft gelatin to provide an

0" 3B3050a°S T BT o an ok, i wips3autal maen/uo! provice
_ 39 kg of a slurry-like starting exudate material.
The individual starting materials produced in the
‘above manner were mixed with an oil-emulsified naterial
10 resulting from addition of soybean lecithin to a heated
. K;/'_ ' mixture of sesame oil and peanut oil to proVide a
homogeneous mixture which was then degassed in a deaerator.
‘rh9 resulting oil-suspension was encapsulated_with ‘soft :
gelatin to provide an encapsulated product.
 This application is divided out from Application No.
:: 9020358.9 which desribes the preparation of a Chlorella-
containing foodstuff in which a single dry powder is
'prepared by adding exudates of hot water Chlorell algae and
20 fungal extracts to a clathration materiala Applications
~ 9309857.2 and 9309858.0 are also divided out from
Application No. 9020358 9.



contai ning foodstuff in which a single dry powder is prepared by addlng
exudat es of hot water Chlorell algae and 20 fungaf—ex%eaei to_a

clathration material. Applications 9309857 2 and are al so divided
~out from Application No. 9020358. 9. Jw” l ess for
producing a Chlorel | a-contai ni ng fooas%ﬁff mhlch reparlng

dry powders by separately adding a ﬁggaiﬁggtrated exudate of hot* wat er
extract of Chlorella algae and. a co ed exudate. of a hot water fungal

extract tq sepapats gng"ﬁn raatdlﬁrb c%nt%i eﬂ%ng and

drying; ( honD neo dry po roms (A wth an
exudat e orfdyd)ém/qu\;hiqjh };ﬁgé‘s.medl ci nal veget able, at |east one ofwf

garlic, genseng, aloe, apanese spicot); prickly shrub of the fanlfy
Aradi aceae and q(ﬂ)ay, p&'@%a&'ir@ddr'yepfoiide&sotiy separately Adddirg a
suspensi on; and. - (C) encapsulating the 0|I-suspen5|on to provide
a soft scamoﬂwwra‘tedismaﬁate? of hdtpwatsys eactracl rof t(Chldrelld, wherein
the clathration material is a cyclodextrin. 3. - A process .according to
claiml oalgaduanﬂratduncentrated exudate of a hot water fungal'

- extract to separate aliguots of a clathration material,
| i' blending and drying. | f . : |
o (B) homogeneously mixing the dry powders from step
10..(A) with an exudate or dry powder of, as tonic medicinal
-.-vegetable, at least one of garlic, genseng, aloe, nme
(Japanese Splcot), prickly shrub of the family Aradiaceae
and adlay, and an edible fatty oil to provxde an oil-
suspension; and ' |
15 ) (C) encapsulating the oil-suspension to provide a
o soft capsulated foodstuff. B _ ' |
2. A process according to claim l, wherein the.
' Glathration material is a cyclodextrin..
3. A process according to claim 1 or 2 wherein the
20 fungal extract is derived from at least one of kawaratake, U
. polypore and shiitake. _ |
4. A process according to any one of claims 1 to 3
wherein the blending is carried out under a humidified and
-_depressurized condition.a.. | '
25 5. A process according to any one of the preceding |
claims wherein the edible fatty oil is at least one -of

_peanut oil, sesame oil, wheat gernm oil, rapeseed’ oil,
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20 .fungah extract is derived fron1at | east one of kawar at ake, onpore and
shiitake. 4. A process according to any one of clains “Il"lmlm n
bl.ending is carried out under a hunidified and depressuri ﬁHE"ﬂ 5
5. A process according to any one of thelgrecedlng cl ai s fhetreih tshe*

edible fatty oil. i's at |east one. of peanlt-6i I, sesame oil, wheat germoil,
rapeseed oil

R v b | I flo I d
beesuax. 6. ﬁtﬁ@&@éﬁ%@«?@ﬁ"' b ifatabhcee ol pdedrata
int t di N
toe;ﬁjl/noneeo?déheepr‘gcé%pl ng % eé%ﬁ\ﬁ*]h%eeao%lé'?ﬁ%ém%g;dl P%
step "(B) cont gy Ji(ésc?%xpedﬁla%e é’a bleAf’i Séif“-‘é‘&'i@éﬂ%t&’ufé '

substantially as n Exanp e 1 or An encaps

foodstuff whem pr Odl&ﬁgli&ééeﬁcé&éii’f@ﬁ\&%d\ﬂaﬁ& e @E%@Spfé@éml n any
one -of the preceding clains : '

5 'claims wherein the edible fatty oil used in step (B)

contains vitamin E oil.

8. A process ‘according to claim 1 substantially as

~described in Example 1 or 2. ' |

9. An encapsulated foodstuff when produced in accordance
.:10- with a process as_claimed in any one of the preceding

claiae.




