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t hese mat erlfr1 SHn§a5F= sherns cespuERT de-Paesirvipre  gpaduy andeffedivg ton lopg-tepry @resirgper si on i s
from3 to 590?‘? é ﬁ%{%& n- TH%‘n‘tir, c&gg{g‘é’ het %Qﬁn& Ln terns of
Vi SCOSi t Ybrarih xtghﬁ Qévo the S 8 hQvanlabey of B aﬁ&hgrﬁg iﬁ

wat er -4ol wbieemho rryrdsram hcémabjess'mbset aspedfid exarhple wf Brattige Q@stpemg ent 1190l yrer

and hydr Om’g.mural O uc have%%ﬁ pres Z:Qn%?fé? € dqﬁg tt&)lt}%t ‘%@%ﬁrbm 5 to 15

n

e
.‘

per cent tion PYo &ﬁfn' Q@ferto n0 & hAillsdarive
hi gher_ vi fbfxmmmt elowheﬁ(llﬁbdﬁmdﬁtﬁbi hé surS axte(hoﬂ.ﬁtendad mcmnlf the sdopasti thd @- and | s

pr ef er58blt9 1 ‘ﬁgea"dﬂﬁ Prassrygtion effest e dentiemt er - sohz h| gh pol y- tHé& vol ume
of the co%?fi ée s Rt Reehar, T8I e ARwRY Olies SUPB @pCeS,
excl usi vesirt ﬂdlqsmryscrf @idrgen requtred for res-  quantities specified and in the MapRFal oils, do
not have pirsyiong ghee g@niity usf daq‘dﬂamd c4fbon  desdribed bedawt-i Ng conposition or the
di sperSi ofioXideogs. 1 they) AHRITH O gliyrapeitietir e aut horised by thg 110 can 2Itae

i PR %t/‘ét are of

appl i ed t prodt @aﬁtﬁec&;l@mﬁf an,(f“g‘galﬁ Mnistry of Heafth angey
t he Japanéss, anmtmhpchthﬁ overS mommydrqgena&edoo&rut ot Govasnnent as bei ng

edi bl g oro@e ve| IPANART i Veth thef gfasein gppl ying  liquid 2 coating food
e 1 oL TS o Fy S ey gl cora os 08 Spect i
net hods ajhErovm a VBT highl dRgbetdf 8RYucPpreb| r&eto | ene ‘or ‘gani 1590 mpray
coati ng, #etveuwnc@aqomngmndlﬂbrﬂushesdm| rwger tati on when they Woe brought into

t 1f79m (spnvernianal)jme high (these ul t ur al duc
gg?e?%éur?acuegs uF svpeDres ald gs? ol hffmt‘n grlf’r‘ﬁb‘? F'FFS Tﬁségggré@ula%r al pr oduct

in a | i ke. bath of the dispersion. The drying after coating It is
possi bl e that, anong the mneral oils, can be carried out by any suitable
drying there are sonme which can inpart harnful 55 met hod at room
tenperature and atnospheric effects to the human body if absorbed there-
120 pressure or wrth sI | ght heatr ng and/or under into in large quantity.

H




this nmenbrane are respectively from20 to 600 through the epiderm s of the
vegetabl e or the grans/square neter/24 hours [err] like into the interior
thereof, and, in-the case-atm Jerr] dry-and from35 to 1,200 g./ where-
the product is to be used after peeling, 65 nR./24hr./atm[err] dry).

for exa , 1n the case of fruits for canning, 130 7

1, 500, 534 \, 7 these mneral oils can
be used h an anpl e continuously mai nt ai ned over a | ong period. nmargin
of safety. _8 L5@S3A third advantageous featwre is
that, In addi ti@nwhith hbSpRiRlyde aGond- ha.sp Xi g BAlisRpenSldICaykRe RghLEANe Of
this inventi orma&vmagdtetﬂvetdm ainakifi& Gh Wk € ofihgedor RAME IR (Ciasl uish) wetel iR

conti nuous m cvaeroiws d4ssthé oresultidg cselutipnS was h hoborcz woohdstand deediim art ke

control of Ehe?"‘a %%53? |q’r§; &tls?‘eﬂfl e é‘@“‘wmﬁ? ‘B%ﬁgef sur7() 15
quant i ty. of °r e e g temiihy solgign w it ,efft" e
agricul tural pgefsdCtocdnlil sil pestanaﬁd @naltat atoxmmed Wﬁl&ﬁﬂﬂ:«ES‘Uﬁﬂﬂ?horafges

processed accoﬁodﬁ:rvgs Roefedhltsptemfe nhetowémme%rﬂe s@lllt‘lt:kness
by appr oprr %;{%&a &HE; B i |:£ Sou *bfongtol teof Lhe
content of i ers. Preser atron urrng I'ts distribution

operation 10 stance and control of the adhering quantity by as in the
known | owt enper at ure St or age 75 Fegur atingfthe vi BcosI t&ot t he

di spersion can nethod, (or the tric afifr afye Brifpet 10%’8 tipss carried out,

but it is advant agem.Ls__r_n_a.c.L.ua.I__and Phere [s Ta | bt saever of the
practice to verify behsgahapddihde bl endiog Dres,ervat | om.vﬁf fect until the
consuner begins to r ahip ogenttonch wi | pér?®t t he @rnhtion of a prepare the

product for use. coll nenbr.a ce of tthe %be@ired pog. Sity nor e- 4. A
fourth advant ageous feature s t hat}, hpver © tesult” in a maxi mum
rate of drying. since—preservatl Lsfully il nerely hy In

conparison with the m‘)mrthet‘et}hmwe@thetes afedhmcngtha srvetrpbrﬂartesthaw ng fine
conti nuous pr es ryati on the mcr ovor ds as a

ri.cul tur aI pr odu
coating on the, (ggsé’ggi ‘° ‘e'ﬂ";mi%‘ Mﬂ%@“ tn %@e@ ace of
Josd

an agri cul tygr Q4rRtidnSin }feri d adcBA ANt 69f
whi ch are set comem degreest bmewe;t wieight _tharc ithei tardsdrmmhtbammnracgetry iBghiftor t h

bel ow: control oranges and, therefore, exhibited bettey | @@@m% W:O‘Sﬁs%rs ﬁecuve
preservati on, SEidisedhe ki wes brarid VAR LA W | ks el A i A Jaf!e € and
managerrent 3anch Eiforth @ERROE ripaiisSof tJ0r @tegt. ashowdiiteas |bsmﬁedvmtahlaig&equanmy as 70

'pretreat ment "The qtergeqrmaase FOdegn’at'é’d m-an@mp of Spfh 1
practi sed for m e%fmz;ﬁ%ﬁ‘ ﬁfg éfg‘;“’gc' atd:ﬁ‘g §§‘g‘g€e g‘& out by
a very 25 ﬁnorpfpﬁéafaﬁ@} wRRall sfSthé cd%ﬁtﬁl eiPépidettiif) hfdSfe! rﬂﬂtbram.sﬁrm 8 in
procedure §ﬁc horeuges Spirilited g ovandipd smme with 90 acerspmeamhahe gmslntoﬁvem fro@ssi 115
wat er evapora-“"“’%ﬁ“ﬂ‘r“tlIl méraéw vilreas §r Bkt s gﬁ P épisha suqr BX/aC‘d
utilising the PERED }r celfat&hﬁrda%ﬁr,r Sti. “T“"‘Bgfﬁat AN s OB ° chRcAal .
tics of the pl’@dlﬂzﬁ)—b&ste {ctibed ayecﬂﬁete;rur-har “The abowftiedctiptioh 6f i@ ki f OF

t he preser vt |seﬁ¢rsxbeslterl§% nﬂrdmgt’a Ietm} v afife szl addevent ¢o Exepplsedito Wdr oce$8i ng

of agricul tur ag drYTHE Wm‘ﬁﬁe wan a cool pla =ik bh good

ventilation fosnce eveh oputlbddsemﬂkrreﬁtda@rbelcsn-or dimakdifoyind md&eds Qfte lult@ in RO _
period of sevetmailnatmmometre@@wexf ahte%ecds oquastitiesTepedifetl dnd im thet mermeriiesr ein i t

can be useddi nip theis Cﬁ?‘ Porigd gl t fibekslolernis, for nediately, it
can be pl aced mﬁp Sas and lenticels to 50y G 35
O-SUPPIESS

there- a concrmt anilﬁtd vﬂiér[rht;ﬁmb.ﬂarSdﬂ‘hﬁiﬁEtuent ly diluted by t
respirati on anisl abe éwseevlaﬂ@maar sucrf’serfatws@ldbycoehet tuis(é#’*o?s)r nthe fé&mof a kit

com 35 ti 8n mﬁéh&rh@% Wﬁan%ﬂ? %7°)pr| sing in lsi)nbl nati on
an aqueous SOltHéﬂnQﬂfa of dak Bd deRét to? s sanya&utéa@r huni di{y of the

wat er sol ubl e detrgin pel Ynied Smwrﬁaﬁenemdldanwdme surroundr ng air 100 ses, ®he
stigmas an(ri? 0“85 S is PE‘? a2 enmul sion) ti ceI S

agai n expand oy’ tfcé y ny A fed OB RE™AYdr ophobi ¢ subst ance
to be subse- "#e tbbﬂ@d enﬁ:& rs: 1PIAE PREENOAn eidtlsiorad Yhelcbtonut 6fLIed3 ipkeparéd xed

for use by theucersfethe Préens finveg@ion memeemmmﬁ pbyetbe procetlyre speqified |ip Example 1. The

retnods of gy S SR R valfin e U i s ity ocoss
for the preseryghifeil ha U piddaidis © | VE Bk eddNGod fblmed k! %0Re10f AN
agricultural poodest accordl ng to this i n pead (Rifizm()&metdm @a@mmméd €in. 1

vention conprises physically formng a mem In order to indicate nore
fully the nature brane having fine continuous mcrovoids on the and

advant ages of this invention, the foll ow ng 45 epiderms of the fruits
and vegetabl es. These specific exanples of practice constituting pre- 110
m crovoi ds of the nmenbrane formed on the ferred enbodi nents of the
|nvent|on are set agrrcultural product mhrch have been preser- forth, It

o Y T T S




50 rounding air varies, and the preservation effect vention:
115 can be contl nued constantly . . Exarrpl e 1.

used |-r'1“the Si ncethe quantlty of oxygenreqw red for res- quantltles
specified and in the manner piration, the quantity of discharg s

descri bed bel ow. 55 di oxi de gas, and the quantity of evaporated
the time of storage of an agricul tural Pa
wei ght 120 product can be controlfﬁ@g% suppressed _pre- Ci ser,

si nmul [dITEUUbI oo cuvw T || x nyul otgerrated—coconyt—ott 15
conpr ehe jfg ﬁfﬂ?‘g} ‘2‘%@?‘; ﬁ% gose O‘fﬂ'@? ase ereuwmpmd with

2 60  phyiaQd ki "baed Surd NEp@d Irheta] sh‘l'lésnéé’&gfe S kNI ol eate

0. 75 ducfaces bfr theippas. Thecoaed panwet storbe  fcbritl, m&éupsmmﬁouomﬁpiesawwe@se fatty
aci d [5er1“]’°%fe‘ﬁmfﬁ@dﬂ&"wels‘}tl%1 'e72) d@gqaleel of product pre- ester 10

1.5) 125 servattomrtm—conpattsor—wth—that—resu+rg- water

“00 from conventional mnethods, iln whi ch %eidslss6) quantities are
suppressed separately, can be Trggyg_gnql),u[)rfl ql eate olr sucrose fatty acid
8 After -aeeoe-- invention 1, 5OQay

8 ester, whic f S—HFORE H n fh-s suspensi on,
"Unshu" mandarisn dhy i ester was di ssol yed as an erm;losl fier in the or anges
or tangerines (Citrus unshu) wefe im water, [and, as the resulting

sol ution was 1€8d for 1 or secéhfis and|drie®-6n an air heated at
[err] the caseisy.wap di ssol ved fhereqjggqstreamto {osrm a menbrane on the
outer sur- 15 5 in. Then, a$ the resulti mg solution was stirred face

t hereof . These #Jd8hu" oranges {ere B48an agi/t at oi2.bperated at 6,000 rpm,
hydr o- st or edylyay oOM tenper ajure fpop 60 days apnd, genated coconut oil
heated and nelted at conpared Wth sinilar {Unshu® oranges wi th- 60C was
poured in to prsebpd#se a uniform sus- 4b3,|t surface girseat nent stored under the
sam . pensiom—Ttreparttctre—srze—of—the—part+etes—n—eonditions as a
refer ence Agis mm:mdtom i gbave results, e 1 Able twlileingSwiss phsRsedin thditsardlipepar ed was
subst ant °s?§“ e‘ FPt e \WEgpgende’ P81 Plws -aftar 3ndaps on Wi th oth enmul sifiers.

ccording to this invention Was: Exampl
Ctrig agmhdht the co &)ﬂ ptas. Furtherm! ﬁb all OSSTt[quol[o]ng ecipe was uséd ep [err]
Or anges po@séddicevedingOro the invention & ed suspension &f wax by the prociéa.r sét is

i nvent i opply some wilting after 8 days, IR@ yonsider- for(hgm@xaz@entrol or anges

0. 80 8.8 20.3 (1.23) PasbwmiSG) Note: the values in
parent heses are those at the start of the TRU 8RS i s apparent fromthe
aboveésresults, the Adeewdd (8J:\8,0)t he emul sifd er of the present oranges
processed in accor dance:”ﬂ“t@l’tﬁ 4 in- |nvent4 on shoul d be so chosen and
used as to 25 venti orﬁd i@%@aﬁ%&& variat$on in citric acid be subj ect
to the |l aws and ordi nana&s on ds = 65 contlw% degrees brix and wei ght

t han t he nd dr ués in the artl cul ar countr in whi ch control oranges and,

 ner eFor o TR RN U] 2L e sy oot m o S et | sed

results. both emulsifiers. processing but stor. e PP Se Partyiaci d esters
are | ess ét’nﬁleoterevemﬁlsnd in thsts'amasmnefsxt vies with fespled €b nidlit lriddomB@Regr@f 40s an

enul sif ik 25 o e covem e g’?‘ andglogy i feighty Fegresidss ke ra peness of 50
per cént . oA °I“ﬂe; %{,,eh,_rihé, I f quantity as 70 The oranges

processed accordlng to |s i n- conpared wth the case of sodium ol eate.
For vention extmbrted—a TesTdpat—greencotour—pf—sofe—ki nds of nmandarin
oranges or apples, the the orgéfaligreigo |pePd ent %eéghiviost i ng, and a good
oils or fats contained thereip c bleed 6 ol ext®t i or appear ance, while
all of the contpfis act8@ing 1SR4 fer gizg, and gpe nenbrgqp produced in 35
oranges exhi bi ingehtiam over-ripg siphe wijt (1e®- | accordance with the present
i nvention from.,a 75 treme W Iting and had noj val ue as a market- coating
di spersion in WAT"Ch*R&Sucr ose fa y acild Hble pormiddity.

is used cannat_be satisfactorlly fornmed in 'sone Sucrose [err] fatty acid
(mono-, di - CQ§I€SVal§41dv1thqd pa}cnﬁége(:s‘ fs% ab h%%?arrt! o &t edible emul - The
above descrlptlon of the choice o iers by the | aw on food

and ¢ by aP‘é’g‘g:E’SSltsalﬂGo gleevm%d @ccmaapb gbe fvengonl1. 80 The

PI m acco show any change in both sarcocarp 50
str UC tg exct hﬁﬂt@ and lustre during storage, but, in con-
u'ol apples w1th respect to malic acid content, trast, the control apples exhibited severe wilt-
degrees brix and weight loss. Furthermore, the ing and a great change in lustre.




fication found to be desirable in use. However, Exanpl e 2.
since even purified enulsifiers can be con- The following naterials were
used in the.tam nated. with sonme residues of materials used gquantities.
specified and in the manner des- 45 in their manufacture such as catal ysts

and sol - i bed bel ow. vents, any effects of such residues on the human
body whe sorbed therein should be Parts
by wei ght 85 fully considered when a particular enulsifier is to be

chosen. In Japan, sucrose fatty acid cog0m3#¢ oil (SP*: 9.8) 145

50 esters are perm ttedglhyt e food mdustr—lylegg Nize SE g ddidedtn the Bt D)
1.5 no di net hyl f arsopbén dit ensiQch vaS pRpasdd|by @kl  didh th ghﬂdfﬂi rﬁcrons with both

1.2 the manuf acnrm(bﬂetmﬁefbﬁl Examplpbwitethe fl-e demubsifigrs.  (or sucrose fatty acid

ester 1.5) 8X/e& ™% the United States fI‘Arﬁ%? siog nd“"“' gfat broad 15
100 90 anongst countri es paks dyei ﬁurgpqul ;:;egm?ﬂ?ﬁ ty
(EEC), sucrose fatty acid esters——éel-u&- | | drgankPaf a@ired afnni'bamanmme d

prescribed as & F@l%‘ Pt 88) f pods an¥P canno@ebéerals@etczisacemmﬂtlbamsthwn t he

prac- An enul s e?; Eoctnut oi |, Tt fd ft@o fgeep 20
invention in th emgﬁtrl es. by theogor oc %ﬁé%égf 5 1 é{fa& of eed. The
Sodi um ol eat@ I‘(as sugrogcfaty 4cidedtetise i n Japan trol gefamwithmtmfaafprdc&&ngpﬁfs&drml es in
the finished efi#f 60 as a coati néooagent gr\phefsgpe qopdigions; Thergsufty wére asl | ke
sion was 0.7 micron with both emulsifiers. 98> vegetables having an %
epiderms such as-———Saya—enrdo—podtegunes-—simlar_to field tonmatoes.
peas (Pisum arvense), were inmmersed fqgr 1 OQWeight loss (%)

1, 500, 534 910 Z seconds in this
emul si on, and the enuhser -and.ext ernal I BoftRPRARED Wi th sion
coating was dried i mag—streamof—atr—t surface
treatment stored forni® ®bating nenbrane on?fhe outer sl  under the same
conditions as a referggcquyor faces of [the pgas. The coajefd peas were stored

Beans of the

appmaEmoE e

control, whereupon the foI | owi ng resulits were 5 at room tenperature and
their weight |oss (%34 "th a| ned 10.1 20.1 10
Weight loss (%9 " Sayomaraq Congt ol Affter 544

i nvention 'saya- endo 1st . day ) 9.1

16.0 2nd. day 6th. day 12. @4.8 45,5 32.6 3rd. day
18.6 4t h. day 24. 8

62.0 6th. day oh.%ef 36, 6*° 72 750 8th. day

47. 3 81.5 As is apparent fromthe above results, the abl e
wilting was obs eﬁ%ﬂe caed by the abeyp rasults, thecheans| @rsady wilted pftgn 8 doyb andriénckesedyaerendo"

peas pro-  af el o Qﬁy’ﬁ‘nglﬁégﬁn ?Lﬁg 8t his invention was |ess t#an

Exanpl e 3. 30 beans. Furthermore, whil aledOf the contrghmpliesas. Furthernore,
the peas The fachidogitnte ingaii Wmaftﬂsédayto p AespspEmsion of) beasvas sad pepedrigi Nng to

the invention éhw “"‘—d Gom ehierth froBraniple @ withtheon| y
some wilting aft& ggr?g%"s’ °°E'6?hkq{z%‘érh:5) fﬁlWWqu;pExarrpl e 1. Parts by

wei ght 25 40 beeswax ( SPpar®biyeight 10
casein (SP: 15.4) 2 sodi um cfeate—— 0.5
(or sucrose fatty acid ester bgzwax Wa%?% 17, 10 100
30 The grain size of the Rai ara $hs- 2gtored at room

tenperature for 142 days and pﬂrssar@mahhu&d psteepared was 3 mcrons wth
conpared wi *h control appl es Wtrhout surface bot h 180rul sifiers.

processing but stQred, wadgrmt BEadR TE e QRd ples ver %ﬁm rersed i.n this
suspensi on f or pedsiod s Vrépared &P &C hickoRs I Ctoxﬂ;ﬁ CORhER i@@éﬁé&& 155t o
2 seconds and \bethemulsifiers. dr i ed in a st ream stobudi X r@ﬁdteﬂlmxd r&ndl\/&iexgmnght
results werg,as Tncphis s P“"‘? oprgross ‘gh SErDrlesn €70 opd riterenl eibpearanot eere cdmp) | ovvs:
of ripeness (see umal 00 c1ence, pared with those of control tomatoes without
pp. 701703 (1974) of substantially 20 per— surface processing but stored under the same
cent were immersed for 1 to 2 seconds and conditions. The results were as follows: 60
were then dried in a stream of air to form a




surfaces of the apples. The apples were then Malic acid Bri x

Wei ght 1 oss (9% (0) (9% Apples according to the 0.34
11.7 8.0 invention 636 (11.9) Control
appl es 0. 28 10.1 19 2 (0.36) (11.9)
-Note: Values within parentheses are those at the start of the test. S

i ndi cated by the above results, the appl es processed according to
i nvention 45 appl es processed in accordance with this in- did not show
any change in both sarcocarp 50 ve,snmsah exhi bited better resultsiithan the

con- hardness and_l_us-t_r.e_dur-r-ng_.s apples with
respect to malic acid content, trast, thewe@mtlbsel (%appl es exhibited severe
wilt- degrees brix and weight |oss I-,}lolmlatlcl)ecsrgw F—tHhe—tng—and a great
change in lustre. Aftcr-]-'-o--- the invention Control tomatoes | 1, 5_00 534
10 Exanpl e 4. he-graln—sife—oi—the—particles in the

emul - A soybean oitkt. esyul si on was pfepareds by tlhe sioom thus prepared was 5
m ¢rons with both ocedure specif]ed ip Exanmplie 1 vi/ith the fol -

enul sifiers. |ow i B‘I “8¢i pe: 28 -6 In this

ermul si on, "sora-mBaRdaf | at broad 15 begns si ﬁn | ar 2t |i ma beans, were

i mrersed 5 Parts|by weight for 1 to 2
seconds and were t*Hef®dried in a sfreantéf air|to fdr¥h a menbrane covering
soybean oil (SP: $u8}ay 1p 3,58 the outaqrusurface of each bean.
The beans t hus cat hnyvm:f h\/l cellulbse Na pr ocessed were
then stored A A9 rﬂsov T s( %me uld be prolonged by the num- 0.5
ture, and tt&ﬁi&s H& ::E’g éﬁfﬁﬁduﬁgxt%ma ay5 Gl bRn@AEAT €

0.8 aptpbadmremsmvmzhﬂasseldn\meth t hose of con- 10 (or sucrose

fatty actd b fomatoes. Furghermore, the ‘}e ofheans it houExample 5 proc si ng but
tored wat ter-ripening, that is,” acquiring o our, sion was p :ﬂ %ﬁl
S uring storage of the tomatoes procr fied in Exampl tf'r

condi ti ons.acchRingl ©3hH inGentidd Was HFford © ttf GWS and aqueous solution of sodium algmate of the

25 Vei ght | depssslos anBéqms the feorrhletoidtpeqr - following recipe used as the dispersoid and th¢ nvent i on
Cont r ol '®en< the distr S,nme, i.e. the marketing or  dispersion medigmgrespectively. 6.3
2nd. day 6.1 Partsbyweight 13.0 3rd. day

10.1 2 20.1 4th. day —_—————— 15.7

28.*1 6t RY9 day coconut oil 45.5 8th. day
28.0 57.2 %“‘ﬂn “a‘aﬁt%qtf lﬂrg‘f)he abgﬁe results, the beans
already wilted after 3 day&s R&ggé{@&@d after 1processed accordl ng to the
i nvention exhi bited 4 dawgsr. 35 better

results jin m?éqf’“‘“ 0SS eh%pnces e gont " aeans Pﬁ)rt her nor e ile the
beans p|280% s prepared was 0.3 micro 5wer§%ﬂg§F ﬁ?fﬁé n":eagnﬂeémgh n wlted
after 6 daysmulsiffersUSPENsi on of beeswax Wasir REgHD Rk, Pahd afteaMappearss er ved t o
have bl ackenbxthis emrasion, {‘4pehi’heraepadese eeaget wéro rcbrhpaged \Eﬂaﬂpﬁleeof 1conyrof tpegrhe Iphat

. 1 ed und
after 8 JHay( %ﬁ%ﬁis Ea‘i‘rt;j'c{l W@Lh %r%;ﬁ%fr: as l.mf Om;lw“ﬁsémeﬁ)g{mm m whereuPonsmre fi 1}110;1'

Parts by wek thbrane covering the outer  ing results were um-ar abi c)
(SP. 17. 2) 2 SOdI um ol eate , 0.8 (or _sucrose fatty

acid ester 1) 45 Weight INRL@S
100 The grain size of the partlcle -+n®nﬂbr—ane—eoveri ng the
outer surface of each pension thus EIarOéd‘cwa, 8 mcrons with tomato. The

Btt“ﬁ emhl styfalrears

t omat oes t hus proé\é§ €d were then

stored at room te%)grature and t hgi r ht 1§ thi S §3uspensi on, tomatoes
w th a degree | o0Ss a( ) and exter ngl app'ear ance were ’‘com
21 days 11.27 17.21
' 40 As indicated by these results, the pears pro- coconut oil and beeswax of the following
cessed according to the invention exhibited recipe.
better results in weight loss than the control Parts by weight
pears. Furthermore, after 21 days of storage, —————
the pears processed according to the invention  coconut oil 5 55
45 exhibited no decrease in lustre and showed no  beeswax s
wilting or shrivelling, whereas the control sodium oleate 0.8
pears exhibited a loss of lustre and wilting or  (or sucrose fatty acid ester 1)
shrivelling. (“konnyaku’*) mannan
Example 7. water 100 60

50 An emulsion was prepared by the procedure
specified in Example 1 with a mixture of the  *) devil’s tongue jelly



50 of ripeness (see Journal of Food Science, 39, pared with those of
control tomatoes w thout pp. 701-703 (1974) of substantially 20 per-
surface processing but_stored _under the same cent were inmersed for..1 to 2

seconds and conditions. The results were as foll ows: 60 were then
dried a streamof air to forma Weight loss (%9 Tomatoes of After
------ @ the invention Control tonmatoes 1st. day

0. 89 0.91 2nd. day : 1.28

1.69 3rd.day 1,500]5387 - : 2 57 4t h. jday
2.56

aip s t

t 4 de ool AT EE tenny. M) I 555 E e

prol onged byeml %@ t omat oes process o pmtd thltmgemdoo.n 10 ber
of days thus Bbxihis rzmleldon, Ehdhat b :trq:dacbsstwtetar mﬂs;uhdxs wirhowvesugfle ﬂrosssmg rbam the 5
contr ol t%rra’tﬂé‘esed Ul Betcprslp and thepdri ?50 rik under the same C°“d1“°5‘s’ whsteRhe 6.

after-ri pen| gg}‘ P E‘Vﬁi °§:& ollqfring resultsyprere, obtinet o0 was prepar ed
by the proc urlng storage of ‘the tomatoes processed specified in
Exarrplelvvltht atcvr-dr-ng:-t-o—t-l're—r-rrveﬂr-ron was from3 to
5 and aqueous sol ution of sodiumijal gi nate 6i8ht e Fhys sl ower than that of
the control tomatoes, follow ng recifgsgdnas| the dispersoid and the 10 -

and the distributignreti.ne, i.e. thgq mamksakiong O cOnleg,p@r,gsl on nedi um

respectivel y. Par+s—by—werght—26 econut oi |

10 sodi um al gi nate (&P 21. 84) 0. 2.850di um ol eat-&

0.8 (or sucrose fat Yo acid ester 1)5 ter 55

100 25 The grain e of the parjticlés'in the emfi?® surface of each
pear. The pears thusdaps ocessed sior} t hus.9preparged was320. 3 micron with both

were then stored at—+oom terper-atte; aft—emtH-S+Hers-

their weijght ko$Ricked bﬁrﬂtseeaéstlﬁsr R peRdARE AdhAAG bhdinnind bFbreWhitlgSdoikning BAShI * OF
Japanese pearrccssed\mﬂn@omaﬁ:ﬁ €ehtivd & xbttdaos&eoa‘rcoeaqnhxrdabmq)laaroslusﬁés ( serotina

var. [err] % Seeightf loys than tth‘tﬂrt@ut surface p oces%| ng but st or ed
e 30« IR SR oo PR ectean
condi ti ons urmﬂe ac&f'dm%l rm&gm 2 spRcified TP Exuitple 0¥t thd1g t he
outer ing rtesh;lmsnm,rvehecmac netol pdchght follovdg edfle. Pears of the After---

i nvention Control pears 10 days . 6. 27

9.73 21 days 11, 27 _PRrsbywesht 42 21 40 As
indicated by these results, cicduit ptars pro- cocdaaut oil and beeswax of the
follomrndocessed accordi ng F@ﬂ!he i nvention exhlb?ged reci pe. better
results in weight |loss than$ Jﬁ% %ﬁa 0leid es 5) Parts by
wei ght pears. Furthernore, ays 3 storﬁge, t he pears processed
according to the |nvent|on coconut oi | 5 55 45

exhi bi t ed no ,dégeaia a(h% cessedyweze; §tergd at room tempera-

5 wiltin 935 Orsm %Mmaﬁe% évas V\/r"rré croms Wi E‘:{CO&% l?orfe 35 da Erxnﬁghmk{ atétlfiu' ;gﬁ:&;

0. 8 pears exhmbidhie dmalsidn) Shickerd ebgds Svet nﬂndm\uxl inﬂrbgughf 1oss( w atsdiﬁems ginkatty acid
ester 1) shméryed[fdrilifg2 seconds and were then dried ~ were compared with tho con “Bannan

in a stream of air to form a m cover- trol chicken eggs. The ults obtain
2 Exanpl e 7 the outer surface of each eﬁ?ﬁ as follow

60 50 N el Sl on was eeﬁgst he procedure specified |n Exarrpl el
with a mxture of the *) devrl S tongue jelly



12

12 The grain size of the particles in the enul -
roomtenpera- sion thus prepared—was—4—merons—wthboth—ture—antd—
|l oss (9% and external

at
t hei r wei ght

1, 500, 534

appearance were conpared with those of con-

or trol

f or

peaches were

1 to 2 seconds and thén dried
whereupthe a streamaof air to fn}’

st ored

31‘rpnrhr ane_ coveri ng

t hus processed were stored

enul sifiers.
10 In this emnul sion, ut o"
peaches w thout surface processing but 5 i ed

under the sane condit
foll ow3ng results

wer e obt ai ned—theouter—surfaceyof —Tachpeagi—T e peactres Wei ght | oss
(%) Peaches of the After --- Eggs of the __dnvention

Control peaches—2 days [nvention Contgpl gags 4.21 5
days Specific gravity --- 5{ 00 6.55 10 days

6. 99 Start biltes? 15 As | Radgsat ed| by thege results, the peaches
showed a begi nni ng of browni ng, coarseni ng of processed according to the
invention exhi bi teef 20dpes sar cocayr p add’Sone | oss bfS ustre. better results
in weight loss thap &he control peachgs, Furphernpgs, no variation in the
Exanpl e 8. sarcocarp and no | oss| of lUstre whatsoever were An enul sion of
coconut oil wasptoradpared by 25} 20 observpbl e in the peaches processed
accordi ng t he pr?Cqur? speci fj ed 5% Exanple | w,th the to the invention,
whereas the control®pBathes fol] owi Rg recipp. Pafts by wei ght coconut oOi
10 30 After 20 days caseisn 9.0 2
sodium ol eate 0.5 (or spcrosg fatty acid ester

1.5) water After 35 days 8?’100 The graﬁ% size of the particles
in the ermul - tYysinpéxocessed werge stored at foomtenpera- 35 sion thus

prepared was 2 mcrons with both
speci fic enul sifi &fagtof test

yol k index, and alfupeingds this
weight loss % at different tine
dried were conpa¥eu3ifah those

to forma nmenbrapg..GoMek .. trol
ing the outer surface of each eg

ture for 3
0.39

enul gin, ch
5 nmersed for
of @Aproces
chi cken eggs
g. The eggs

b days, during which their

039 " gravity, pH val ue,
ckeng gggs were im i ndex and
1 to 2 seconds and were then
sed ¢l 45 in a streamof air
The results obtai ned were 40
as foll ows: 13

1, 500, 534 Start of test 0.04 180£ggs of the invention
Control eggs Spegjfiggravity---iStarnt, of test . 1.083
ter 20 days 0-03 0
1.083 After 20 days -~ o 1. 077 ; 1.055 After 35
days After 30 dagls. 073 0.03 1.p32 pkovalue--- Start of test
9.0 Weight | %S Qq)Af ter 20| days 8.6
9.0 After 35 dayds™ 0% ¥ --- 8.3 8.9 Yol k index---
Start of test After 20 days 0. 3P 1.6 N639 After 20 days
0.29 ' 90 4 After 3p dag% 35 0. 26
0.10 Al bumen indeX®r?9&8rt of test * : 0. 04
0.04 After 20 dayster 40 days 26. 04 4.7 0 After 30 days
0.03 0 Weight ljoss g@a ---
After 50 days 6 5.7
After 60 days 3.7 6.7
‘The yolk index ot each egg was determined Parts by weight
by pouring the contents of the egg onto a flat —_——
R plate, measuring the height and diameter of beeswax 10 20
5  the yolk without separation of the albumen and  gelatine 3
yolk, and dividing the yolk height by its dia- sodium oleate 0.5
meter. The albumen index is similarly deter- (or sucrose fatty acid ester 1)
mined by pouring the contents of the egg onto  water 100
a flat plate and dividing the measured albumen
10 height by its diameter, The grain size of the particles in the sus- 25
From the above results, it is apparent that pension thus prepared was 1 micron with
the process of the invention is highly effective  both emulsifiers.
in preserving eggs in a beter state in all respects In this suspension, ears of Indian corn
than unprocessed eggs. (maize) immediately after harvesting, and in
5 their harvested state without husking, were 30
5

Example 9.
A suspension of beeswax was prepared by
the procedure specified in Example 1 with the
following recipe.

immersed over 2/3rds of their overall lengths
from their stem ends for 1 to 2 seconds, and
were then dried in a stream of air to form a
membrane covering the surfaces thus immersed.



After 20 days
2.0

4.7 After 50 days

3.7

1.6

3.5 After 40 days

3.6

2.6 After 30 days

2.5
5.7 After 60 days

6.7 The on k i ndex of each egg was determ ned

10

"Part sfb ei ght by pouring the contents of the egg onto a flat plate,
measur he hei ght and di aneter of beeswax
20 5 the“yol k without separation of the al bumen and gel ati ne

3 yol k, andidividing the vol k hei ght byLi®&834ia- sodium ol eate 14
0.5 neter. Thetgl BATBNOENGEX sioRd St Romfedny ABfrEksed doBiFol SIS 1o 86n,{ HleteYpor Ci d
ester 1) npésae,d theitl Bdgree biliand Geighitdat S tif folldwing eggtsGnrtembtainwiat er S

100 a flat pl asteliferedt dne were ngopetsd witkthisaobd al bumen 10 height by its

di aneter. The grain size of the particles in the
sus- 25 Fromthe above results, it ig apparent g,ﬂa@p) pen5| on thus prepared
was 1 micron with the process of t he ipvertt+on—ts—hHtghty—effeetive both
enul sifiers. in preserving eggs in a Het éjg‘r’fmgﬂ‘% i ak[m(o@g(gg:cts In this
suspensi on, ears of Jpdiap—corA—than—Hrprocessed—edy

(mai ze) immedi ately afrnRdialeBragesti ng, fand in their har vested state w thout
huski ng, were 30 15 harvesting ExanpRé 9. 18.0 i mer sed

over 2/3rds of their erq% | engt hs A\sungQS|on gf be?; X was prepared
by fromtheir stemends for | to 2 decon and tlhe procedure specified
in Exanple 1 with theAﬂmWBhﬁ;then drigd inilaostreamof a6 to forma
foll ow ng recipe. 8rgerrbrare coveglng the surfaces
t hus i nmer sed. ’ 1, 500, 534
14 The ears of corn were stored at unprocessed control

14 After 5 days

room tem ears of

corn, whereupon per UTW’W‘Q‘}W t he
followng results were obtal ned 5 at |different®§ (8 Mared wth
those of Brix [err] Corn of this invenlti @m of this Control corn

| medi ately after harvesting " invention AdBtr@ corn

18.0 After 1 day 17. T2.8 After 4
days Aﬂerlda‘il. 0 55 3l6 At} s days

8.6 8nta? 2\Bysght |1 oss (%9 Cormn of this i nuention

Control corn After 1 3.16 5.8
After 2 days R 3 days 7)2 123 158.6 After 3 days
12.5 Afrerd difd er 4 dayq 14.0 19.6 14.0

19.6 After 5 days 17.8 24.2 The above
resul ts indicate thatAtHe %% n pro- 17.8 Exanpl #-20. cessed

according to this inventron under went The TolToOW ng reci pe was used to

prepare a 10 | e&k abarpr%tltpmﬁlcatﬂthde@rms’rdarl x_and wei @ampleos suspensi on of
car nauba wax, byt iy lnvenyien ¥ge dmiotlegyinecring wanwed [RrepaK S
OIl m e nx gl OSS ailspenﬁorél]p Ei:ﬁl wax gthe procedure d h
ef fect of set 42 thd ) cantfol qh mep c.[ecrf o) s i's good.
Parts by wei ghteraﬁauﬂaheV]ﬂ()Cess is good. 10 poI yV| nyI al cohol
3 20 sodium ol eate . 0.8 (or
sucrose fatty acid ester 1) water Parts by weight 100
carnauba wax 10
polyvinyl alcohol 3
20 sodium oleate 0.8
(or sucrose fatty acid ester 1)
water 100
The grain size of the particles in the sus- fruits. The grapefruits were then stored at 30
pension thus prepared was 5 microns with room temperature for 60 days and compared
25 both emulsifiers. with control grapefruits without surface pro-

In this suspension, grapefruits were im-
mersed for 1 to 2 seconds and were then dried
in a stream of air to form a coating mem-
brane covering the outer surfaces of the grape-

cessing but stored under the same conditions
with respect to citric acid content, degrees brix,
and loss in weight. The results were as follows: 35



The grain size of the particles in the sus- fruits. The grapefruits were
then stored at 30 pension thus prepared was 5 mcrons with room

tenperature

with control grapefruits without surface pro- In this suspension,

grapefruits were im cessing but stored under the same condition sed
for 1 to 2 seconds and were then dried Wth respect to citric }

content, degrees brix, in-a stream of air to form a coating ne nd

| oss inpswei ght. The resul ts were asodsak| ows: 35 brane coveringishe outer
sur f aces—of tnq%ggrha e 5

1, 500, 534 15 Weight | oss:

Grapefruits of Cont r obrapaMss bapsefl control t he invention
grapefruits 15 Days lapsed theAn\B3%tion grapefruits 5.1% 30

4. 2% 93% 60 TO0. 1%

16. 9% Degrees Brix antf Citric| aci d: 2@apefruf{ts of 1%

Control the inventiomg - 4.29 grapefruitsydsys | apsed

Brix (0) Acid [err] Brix [err] Acid [err] O

7.9 0. 96 60 7.9 10.1% D. 96 3d6.9% 7.8
0.94 7T 09060 7-8 0.93
7.6 reos BraOn f?mc alc“{1d| cated by the above results, the the resulting
sol ution Pog produc h econd grapefruits processed in accordance with
this liquid. 5 inventjon exgjpisfgd petter|resul tgfphan the In the use

of these liquids, 22.4 parts bye ,,3,5mg,ant r ol q;rapef rg,upmu,w th respect to
citric acid weight of the—secontd—ftoaqurd—wer¢added—tq—92—content, degrees
brix and wei gReys|lersed Fug- Brmfis lLy Aeed Gt of Briad®X i rst Apiddfl d, and t he

t hernore, "The gr aperrurt[pr ociﬁsed according '?%u' Tin ﬁmgxt ure was nade
honbgeneous by to"the inyenti not”%show any ‘Chandge thorough
agitation. 10 s|arcocar p hardgess{durg.gag st ¢orage7for 90 days In the

liquid thus prepared "UnshU' man-{ 40 but, i{n contragt, the control
grapefruits ex- SHarin o ange$8( G {rus PBnsha) wete i mier s8&6hi bited severe
wilting after storage for 20 days. and the coating were then dried in a

stream of Qkflis inldlR@ed b MIFCIboteNtdsuls; QR e(iheV\i@sl’uﬂm§ tsaﬁteﬁl tE)paane @hel second
i‘n a st orag&frmrmmgn aﬂcomgesmk tigus b i article size

Wit
resul t 3of oye ‘E‘eélt“i‘b&ﬁi ks g n{Qﬁe {lg,ﬁh‘;{’ﬁe of gh t}‘gﬁf?gmﬁﬁf 832 Wi cr ons
vas pr epafoiit, SRTEEtn @b"fhﬁ,mm UgiClwdigha lof as@ #si ng the
f'ol | oW NQthére6ie P the RyapfuitOprekdeRiall Yecqadifg resurltntghelxmrevms Qginide mgaqe@s oxi mat el y
one- hglgf @fﬂ!@@mpﬁl dnci1 not show any chgang%’; ﬂgEugh aglt;?g?l of unﬁr ocessed
or anges, rdngsg)dyripg, GHE t hat, $?q ‘%’gﬁ 1;”’@‘ g ef fect
of the S&f{t’ mgﬁémﬂ’wﬁ %@fﬁm p%%gaffx 5Qnd:ﬂ:’5r atihd Q& dnedem a stream Parts by
wei ght approxi mately 30 percent to thfealne’ﬁbrfaueesalmstdaaedsum aoedof the
oranges, the nunberBsgmolé i beeswax in 2 storage Wareh‘:;‘g;emon "
stancq of g%%@:‘:r%%mmsz s §;: ndiat ifnelh - 2l U e o

fol

¢h B&i Qﬁght waslgppidkitn@Ely one-half of

cedure Decayi ng (% af t er g‘ fyprocessed Otanges,SE‘mﬂ#roGessed
or anges 2.6% A second | iZfiHP; W;ﬁ?’g@%ﬁ% "Fﬂ% fSQI
Unpr ocess&t dgwdrges Parts Uy5vefeds | @w,dggmreg,cgog,@rc
that a |iqyld.Rrepared 25 ¢haisatface of the oranges, the nﬁlabets vvel ght by
bl endizog tlg,;anﬁ,ga&ee-defl ned firs 3and %‘gﬁirﬂﬁ dF‘i“t]ﬂ’PﬁSmf toesth o Hindlicated)i nni ng to
form a si ngéraucr@dOfaayratiiester( gum atr)abi c) liquid
coagul at ed¥8¥ the third day afB@r pre- salmecz{yﬁgr(}/) after 3 months 55 0.4
paration bacausendia PisGakatlowh @t rihe drasesscdagrenges 287
20 lowip€ESibaN due to the fact t hat(ﬂ“gﬁ?l:efs RIAREFY) | s| an 152%
It was found further that a liquid prepared
25 Second liquid— Parts by weight by blending the above-defined first and second
——————— liquids from the beginning to form a single 60
acacia (gum arabic) 2 liquid coagulated on the third day after pre-
salt (NaCl) 0.4 paration because of break-down of the dis-
water 20 persion due to the fact that salt (NaCl) is an
electrolyte, but a combination prepared as two
30 First, the acacia was added to the water and separaté liquids in the state of a “kit” with- 65

dissolved under heating. After complete dis- stood long-period storage and then, when the
solution of the acacia, the salt was added to two liquids were mixed at the time of use, pro-



el ectrolyte, but a conbination prepared as two 30 First, the acacia was
added to the water and separate liquids in the state of a "kit" with- 65

di ssol ved under_heati.ng. _After canplete dis- stood |ong-period storage _and
t hen, when the solution of the acacia, the salt was added to two |iquids

were m xed~at the tine of use, pro- 16 .

1, 500, 534(‘ 77: 16 duced a liquid which
anply ret dits dis- soluble high polynmer being-from 10:0.2 to persion
state durindéthe work period. 185®:534nd dryi ng the di spersion f6us

applied 65 tRcharijuR wR@tddp &&H&r&n&s_cosrmmh Sigh Opolyhier Blig! @RAI0I02! &S
di spersed i n genigh bthex drng ttieaworldfiod\E CLAI MO0:3;S3nd drying the dispersion thus applied 65

menbrane of the water-sol uble high pol yrrer‘°1f°"“3°\a %ﬁm ‘P@P“%“?éhe

preservation preuatvyeckLAiRsiPeen in the afiiiRh il thign polypeSSi NG
of agricul tural 1.0x oéhpeditn\ibri ©E peétvaton Qito- ﬂm m bbdn i rﬁ@m;tuéonuamﬁxomxcdr ovoi ds
formed 7051 iopssi offa@mmr@myqumchhmuhmgg sfeieecmeubmfsrmovmbetfqm@n fhe
m croparticl esl“’a‘ﬁ y js f};rwaﬂnsﬁ%gg@?q‘% AL “F i af‘%ith“v Biapl es,
eggs  ther eby SaBLbG Al & Qlsiin £ agathe °°'i.§gix aad grai n g
conprising a chaﬁmsraanpmxdrﬁ Elhid-rophob&fsu!i—he asgm ﬁ:udeisuxsaﬂaxmd)duelhlm parnt i cles

as a di sperl%orsifn‘iéselacﬁ‘iy Ggglﬁﬂng @. whic c‘i;@ﬁsmaps Sqlwﬂiéﬁ ai’m

S, in 10 ot AR, S o PEEST e Sqrﬁ{)f*@ﬁ

di fference betdynoin ssrbmseelau didn)nediG® dpat ur: waxsas VE atty oils,
hydro-  par ametagr-solubje mthepo.lmerandemldumrwghl Giroeeve s apdmesltie dlaifnad ory6, & | S and

m neral oi '8 i a‘d "§‘E§1ET hoRolyTeT Being “E“%Pﬁﬁ‘él ?i’&'iaarpémﬁaﬁ‘ébu@
. f
solution as a gcﬁaneé"smwﬁaﬁ%ﬁaﬁ'ﬁ% € s, ek T ! ofh gq“fpge onialaL SolkhlLe,0i gh

pol yner and a :ethssﬁlghﬁds,n@d polyvin yl opé’lQQEﬁﬁ asuccdvradh reertiprisé3: .Cd) @ah ﬁgriaﬂﬁfal p- | n 15

agent, sai d_weemposiger the veelgm bls i gt whighh icagtiest dnelivingcfunquions

have a par tzpcl@)%j ?’@s‘anc%g‘ dmh H’ﬁ' Xg&gﬂ)ﬁ@i" 5,5 “lggfm 85
fromo.1 micr &[eQE'&pphéﬁSrﬁE@'&éade Sa ’ ff@rgtﬁdam Shrkaddibf @s

pr o- 8 A pr esgrlayat tooavqartb:c e&&edxrf rofcnnl t u;nallm r mddce ramsqomaixsgigrua&ﬂs and

pol yvi nyl %I cojgtifulsurali produst @nd o) B¢ toc :po

corrposr tio Lmdfs al‘ﬁf OOW% rosub:t‘% is t§§£ i “i VI

functions aft e ofothe ﬁr—ﬁmﬂswfiﬁlyﬁ& piidbi the

harvesti ng selMéadslfemmqmzusgﬂ erpandbe : con%n ol amal \lwesn egétatdm
ne m i T

10: 0.2 to ]39 3ﬁ t‘l"l%tme “9‘10‘1\5 I‘g%%h W%et &lgy g vg@:o ﬁbﬁ @l%ﬁlgo?ﬁ érrmt?én ()ﬁ)

posi tion bel ng:r&h@ oﬁ’abf}f suﬁi?&iui from JT?{XW

outer surface (thhetefgﬁcdl to cover thacdautd&r pShisatchstide afemanves, pro-

agricul tural éa% jﬁ! % Wat tsins, algipe ‘Ssendtmlryailyl %qugdglct saihd  of
being dri eqst Curuzf i et st t'é"é?; “fﬁz 'aﬂ@ 2 Dkt ibie gl Tho 2
coating m3 radﬂ&taﬁ&rﬁﬁd khe IhixGo sub xé i a 1259 108; @e mem-

hydr ophobi ¢ 98e rahgero fremnt3i o l18S d| spersed | brag rmturgr >¢“me>f cohtirgous  SDEbIANC e

di spersed in t prRRoSition; 4y gla inardeie Sisto l@shﬁﬁbh
pol ymer p%briﬁeﬁﬁ%&éﬁ“jﬁ“ méﬁiﬁa g %3? GRS ﬁ%éd "I Nos

aqueous sol uti on. AncmPaitoR Qs clahiedU &fN6A St lon@ O res&aetubkf- rocewaiX Eggricaag@et abl e
fine conti nuoudsimy brqﬁ/mlmhﬁbrdmwlmgn prbtatc't dhithedl, infrlathy Ggnetichdhd at t y

ed 10 f t t
oi s and m nergl QG I:)w(fly whi ggsm,%ﬁ'r reby. eéss an wat -sou 1 r}hsbe ’é‘;’ﬂgﬁgﬁg@ g S and
the water-sglu ek%ﬁb@is@.ﬂﬁ" Eelton 6t dplcutrur@l5 r I:sa oY 3S4RPr eSSiing
the respirati q:tioductsehxaciaﬁﬁl ofh livitip fuhdnmsgfceup amn&r sxﬁr pcded) - agtifuldufale
agricul tural eging selected from the group const lax l r‘.}, whlch
deriva s, RS el A JiayaT % T
al gi nat es, s@ncf",raf)ﬁovwv Vehe it ONIALCS (of Iaid ageti la @ﬁe @t YyEans t he
solubility udt, dAwergdntbemgiptqm&df tna-tods hy dro- par anet ers of

t he V\at er- SOl |@pﬂ$l SUb CS t ox&?fgn%&?g:: ngl r§ enCC
high 100 subsf gyﬁfy TS hsjnf ¢ bpocihdlexamSitsy NEI . DEI ng f rom
)

10: 0.2 to 1%3: 3and ammln il-h@orﬁl&iﬂgﬁcr@f;ruf:lésom 321 © prb&ess according to claim 5, substan- 180 ane
having fine ic@maquaysspiutiompfor warnisdeblehighA !Kggfﬁo@rﬁm dsperibed with a¢ferende } rthec| ai m 1

or between th?lyﬁéi%m&f‘éﬁﬁi‘; @;@C?fﬁ;gflwth. c 8ocrayifg \Rp/Ch 2phgt e

m croparticl espﬁ g@@e@:& st- rﬁlg OA eMa@H—BH)&@s‘é@' fdcddier
respira- 400 iag sPpddiacéhais, Qyoljzsaffhﬁiﬁo Aerived- lﬂ'odﬂccmmnﬁng to claim 8tshignanthfly bdhd25
agricul tural pmwmems,t algifafes, aﬂd PYly¥nyd alc h%ﬂ‘ﬁ fe@llcart‘:ﬁﬁ agPmany of
9. A preservigi yﬂiﬁ(‘ﬁ@%ﬁ Q‘Fftg’lﬂ E}r L mﬁ o2 o T e

di spersing agenlt t as cl inclaim8, in which the an edible
material or a rraterlal har m ess to dlfference between the solubility
paraneters of the human body when absorbed t hereby. t he

wat er - sol ubl e hi gh pol ymer substance the 45 5. A process for
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