Food conposition containing a nonoglyceri de. The present

invention relates to a food conposition conprising at |east one food
|ngred|ent and 5 containing a nonoglyceride, as well as to the process
for obtaining said conposition. Emul sifiers, such as

nmonogl yceri des, have an anphi philic nol ecul ar structure. This neans

t hat they Roce]l axqupositcionf cohtaiminrgub emadoglydsridelr ophilic and 10
the other portion of the nolecule which is |ipophilic. Because of this
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phases in the food area. These three i nventions are simlar
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there is only a tion concerning chorce o
emul sifiers. 11qu1d phase, such as a cubic, lamellar or hexagonal

phase, or finally a crystalline phase. All these

structures are capable of incorporating or solubilizing
20 host molecules. Because of the amphiphilic character of

monoglycerides which leads to the formation of

aggregates, it is possible to solubilize hydrophilic as

well as 1lipophilic host molecules. The degree of

solubilization depends on the molecular structure of
25 the monoglyceride and on the host molecule.

The patent applications WO 92/09209, EP 664083
and EP 547647 mention the use of cristalline liquid
phases in the food area. These three inventions are
relatively similar because they describe the

30 possibility of using such phases as structuring agent
of food component with low fat content. 1In this
perspective, the autors have more focussed on the
phases named coagel and lamellar. It is known that a
lot of surfactants form such molecular arrangements

35 when they are dispersed in water and this in a wide
range of temperature and of composition. Therefore, in
these patents , there is only a few Ilimitation
concerning the choice of the emulsifiers.



-2- g St udi es have al ready been carried out on the use of

cubi ¢ networks for encapsul ating biologically active conpounds, that is
to say conpounds which react or affect |living organisns and cells,
such "as 5 lidocaine, gramcidin, insulpn., BSA or vitamns E and

ot her applications in pharmacy, in nmedicine or in cosnetics. Patent
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food sector, this is hardly acceptable.
The aim of the present invention is to benefit
also from the possibility of having certain mesomorphic
20 structures which wmake it ©possible to carry out
encapsulations of food products with monoglycerides, so
as to control the release of said food product.
According to the present invention, on the one hand, a
result is obtained with a process of implementation
25 which is not very expensive and which is simple and, on
the other hand, it is possible to wuse commercially
available, and therefore also inexpensive,
monoglycerides.
The present invention relates to a food
30 composition comprising at least one food ingredient and
provided in the agqueous form or in the form of an
instant powder, «containing a monoglyceride, said
monoglyceride selected from the group consisting of
monoglycerol monoester comprising from 0 to about 90 %
35 of (018:1 monoolein, the remainder being (C18:2
monolinolein and/or saturated monoglycerol wmonoester,
monoglycerol monoester comprising from 0 to about 90 %
of (€18:2 monolinolein, the remainder being C18:1
monoolein and/or another saturated monoglycerol



nonogl.ycerol nonoester conprising fromO to about 90 % of C18:2

nmopol i nolein, the renuai nder being C18:1 nmonool ein and/ or anot her
sat ur at ed nonogl ycer ol - 3-

nonoester and a saturated or unsaturatedsdi-- or pol ygl ycerol nonoester
in mxture with a di- or pol ygl ycer ol di - or polyester or

anot her f 0od monoesngdisi fa'ned aand hhmsatddcoaposhhkanueahé@i tdbg, or 5
aqueous phase, mel hex onal . structur ncgpsul ati ng or
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monol i nol ei n i Ssisibulating or cIRMIMHY k49" fobdt hﬁmé’fé‘éféﬁt degggi ption
I's 15 understood to nean_that the food ingredient is sol.ubilized in

the mesonor phi®ELEERY cPfir BNSREUrafRA compoRpds v PHRre888Rh AR AGLVEN t he

present descripdd Oithe uhSaﬂﬁﬂ&té&OQibrﬁpbdf&m’l bmahethetﬁ@%dnwrﬁﬂl efit is
adsor bed at the surfac t he e s onpr phi 5:5) e of. 20 the
nonogl yceri de. i:rﬁﬁi] "V(?élﬂ elasgargﬁ‘ PP hvent i on

allows to &peate a bi g Rnelfierabdye. a monoglyceraifhemomoaegb;tcelo'm@e'isinged
di I o of 25
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saturated conpou nmonoglyceri I's enri rated
conpounds wi t h igRA&s3Y% &Oﬁmﬁ@én@ nfrom aakowp t& 809 ofbewi¥ol 9ol & n.

The nonogl ycer iy dmnhdiein isUsgdagal one or in the formof a mixture with a
nonogl yceri de derivative or anqQther enuj sifj | er which 30  are co*rgt?tl ble in

the food sector, choseFAGERRUIAEING”" gihupheomKssenty d#SEt ¢8aci d
ester, a QEtriLmderst&mdi st efmeana thwzr otthe esfedd fSngpdasehol i psd, a

pol ygl ycerol esstoq. ﬂ the e%ker me omoprsfahnene structure of the
monoglycerlde. “Combining” in the present description
is understood to mean that the food ingredient is
adsorbed at the surface of the mesomorphic structure of

20 the monoglyceride.
The monoglyceride used according to the invention
allows to create a big cubic zone.
The monoglyceride wused according to the
invention normally contains between 0 and 30% of
25 saturated compounds. This monoglyceride is enriched
with unsaturated compounds with up to .30% of monoolein
and up to 80% of monolinolein. The monoglyceride may be
used alone or in the form of a mixture with a-
monoglyceride derivative or another emulsifier which
30 are compatible in the food sector, chosen from the
group consisting of a tartaric acid ester, a citric
acid ester, a sucrose ester, a phospholipid, a
polyglycerol ester such as the ester of propylene
glycol and sodium stearoyl lactilate. These compounds
35 may be used in a quantity such that they maintain the
cubic, lamellar or hexagonal structure, that is to say
the encapsulation of the food ingredient induced by the
monoglyceride.



gl ycol <and sodi um stearoyl lactilate. These conpounds 35 nmay be used in a
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It is also possible according to the invention to use as nonogl yceri de
a saturated or unsaturaktedigli also posspblgghgcerdingotoediher  inuentiion his
case, for 0Bba8engs! %nB%qybmgaeaog% aEed! biChilAturatied di-
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ester, 10 <Sucr9RbigaLeBY to PR FhdMHiuEe Wolly i yer & PIfghy cerol
propyl ene gl ycofli esber p@mS}eEQéruﬁrShﬁ@tﬁElﬁ' Ifaetl Ieamsﬁler This f'EitSi‘l al m

f th I d
Tonoglyeer i o SRUBHF LT U8, R R FRUHIE oRs T Ghensd SRR 15

l'iquid crystal | thet phasestso smyt aitobtis n seleartedl |fewbm m&ieeas_:;rcmp an
effect of chem )@g’g{)‘] o] I nst
oxi dati on) ofgéﬁﬁfééﬁé ? %lt}lt%% |nagcr1éi§ I en £, T%}éé?if]éréglagn[ésu%gg S
chosen 0 onPURECBR ouERTSI St phgsahoélsedsomp@lygalmmu ngstEY, a

salt, a sugar, BRcoY]1&NsaeHAMIT Wstedn affa@ TEk@xifigfn@'stéaro 1PeRéE dat @, protein,
an enzyme, a polysdccharide and a | avor easoning” 1s

understood to nean any The {34\ pPSdu&thlW%ﬁ%s jpegRfion “is  to  Tpe

sol ubilizing agemibiBbrL®r di rm;od to 1n§h§d2§nts nvenin on mcﬁm’gllya;{mldéceri de
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solubilized ingredients. The ingredient used is chosen

from the group consisting of a seasoning, a flavoring,

20 a salt, a sugar, an oligosaccharide, an amino acid, a
peptide, a protein, an enzyme, a polysaccharide and a
coffee flavor. “Seasoning” is understood to mean any
food product which gives flavor.

The solubilizing agent according to the

25 invention 1is a monoglyceride or a mixture of this
monoglyceride with another food emulsifier, which gives
a crystalline liquid phase, preferably a cubic phase,
when it is brought into contact with water or another
solvent acceptable in the food sector, such as glycerol

30 or ethanol. A commercially available monoglyceride,
such as that sold by the company DANISCO under the
trademark DIMODAN LS, is preferably used.

“Food composition” is understood to mean any
type of composition comprising said food ingredients,

35 alone or in the form of a mixture.

The composition according to the invention may
either be used as such, or may be an -intermediate
composition which is added so as to make it into a
finished product.



tradepark DI MODAN LS, is preferably used. "Food conposition” is

under stood to nean any type of conposition conprising said food

i figredients, 35 alone or in the formof a mxture. The
conposition according to the invention ray ei ther be used as such, or
may be an internedi ate conposi tion which is added so as to nake it into
a fini shed productIf it is made into an intermediate proguct, it

If it is made kgta, Q:Lbrﬂeerf?id'e@(taﬁtp?EO‘é%Ctem)’ltsage eh%a?%ﬁib.b.&@nf% xanpl e
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my 5 be up tgoRB% eh the sMeneel YEdkl ddntentl &feFRIES Ulijredient fagvoring
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I'n the normal €asgorihg BemngsptegenacmrdnngmounttOftmetbmsentmortha used
as such. 1In ong gnaodl_jngntb a conposition with a high water content,
for exanple a %€ YPE3 ?-t%-l&?t nk beverage, is available. In this case, a
wat er content of betweEn Bheapdegéne%leacnﬁcycm,t e lll The pargentsgeset ween
0.2 and 20% ang.a aggggl ﬂfn content of between 0.1 and 2% exi sts.
The proportions are ven t-fatlve to the total conmposition. The dry
matter is 3t this caselél ther roymade @r§e exthactcompositionepggpo

extract or anytgthge rbeathiohOhs"seld ad 2hchColrdh Fne@meRMeAds. a I n
this case, the presence of yceride can allow and to cgntrol t he

rel ease of CPF'}E°FF-5?7‘6’P| it 3 hg %ut"ﬁt&ﬁd PRy | £ £KE™PLE & omatic
conponent s of tbadg-tokdeonsi devetage, is avallablel. sIal mlpomslel,e a

i gher dry . WaREF: APUOMteret FOPYERAm % BPEbctuin 4 Sd SHTTn
this case,15 heconhegtycef i detwernent.2 sabldtv@@’h Gt aad mOHOQJ%CQmIdﬁJI at ed
over the total .6aMRASI UOhetween 0.1 and 2% exists. The proportions
are given relative to the total composition. The dry
matter is in this case either coffee dry extract, or
tea or cocoa extract or any other extract for making a
20 cold or hot beverage. In this case, the presence of
monoglyceride can allow and to control the release of
the flavoring in the mouth and to stabilize the
aromatic components of the drink considered.
It is also possible according to the invention
25 to prepare a food composition having a higher dry
matter content, for example of between 40 and 50%. In
this case, the monoglyceride content is between 0.1 and
2%, calculated over the total composition.
According to  another embodiment of the
30 composition according to the present invention, the
latter is provided in the form of an instant powder
containing between 0.1 and 4% of wmonoglyceride. This
embodiment may be very appropriate for making coffee
powder, tea powder, cocoa powder and the like. The
35 encapsulation with the monoglycerides then allows,
during the reconstitution of this powder in water, to
delay the release of certain specific flavors of said
food ingredient.



Accordisng to anot her enbodi nent of the 30 conposition according

to the present invention, the |atter is provided in the formof an
i NSt ant powder cont ai ni ng between 0.1 and 4% of nonogl yceride. This
enbodi mnent may be very appropriate for -nski-ng cof f ee powder, tea

powder, cocoa powder and the |ike. The 35 encapsulation wth the
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agent in order o SPEBPFIYEOR heWilhi cBcrPigh | FAESTI0 CPBRESEE. ThiS a
chosen from theegsenpiaf copadddsto sasdchcampssdtitn rodidtadd 1dtzdneh,
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I'n the present description, g rtions are given relatrve to
the final corrpo‘%?"’!ﬂoﬁrOtelnSr surfzgga awﬂéﬁ@ﬁtléoéfiscorﬁq&‘&léﬁ FEpEase of
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el ectroni c nose. os&;h'lles&g.xa es of seasoni ngs whi ch can be
used, the fol PBRGSHEL %Eﬁvpoﬁ“ %ﬂ'%n«fﬂwrose dPaEeTRyRnd
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corrpounds are Lﬁ?&li& dhe ofddU G OQE Qgt ueen 1.5 and 5%

In the present description, all the proportions

i's

are given relative to the final composition.
The measurements of controlled release of the
20 volatile flavorings are made by gas chromatography or
by an electronic nose.

As possible examples of seasonings which can be
used, the following compounds may be mentioned:
diacethyl, furfural, guaiacol, limonene, methyl

25 pyrizine and vanillin. These compounds are used in a
content of between 1.5 and 5%.

\ The invention also relates to the process for
producing the composition according to the invention,
in which the food ingredient is mixed with the

30 monoglyceride and the desired quantity of water is
added thereto so as to form the cubic, lamellar or
hexagonal structure and said ingredient is added to the
remainder of the composition. This process depends, as
regards its implementation, on the monoglyceride used.

35 Indeed, depending on the monoolein content of the
monoglyceride, a more or less viscous composition will
be formed in the form of a mixture with water, which it
will therefore be possible to work more or less
satisfactorily at room temperature. Otherwise, it will



The ipvention also relates to the process for produci ng the conposition

accordl ng to the invention, i n which the food ingredient is mxed with
the 30 nonoglyceride and the desired quantity of water is added
thereto so as to formthe cubic, |ameld gr -or hexagonal structure and
said ingredient is added to the remai nder of the conposition. This
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is present in which the food compound is solubilized, is formed his
means that the charged particles are formed in situ.
The application of a mechanical energy (such as a
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20 moderate stirring or a homogenization) £fragments the
liquid crystalline phase into small particles. The
aggregates are stabilized with respect to flocculation
with the aid of a stabilizing agent which is present in
the aqueous phase.

25 In a second embodiment of the process according
to the invention, work is again carried out at room

. temperature, namely the food ingredient is mixed in
aqueous phase with the monoglyceride, and this mixture
is added to the remainder of the composition so as to

30 obtain a composition having a water content gJgreater
than 90% and an aseptic filling is carried out so as to
obtain a ready-to-use beverage. In this case also, as
mentioned above, it is necessary to add a stabilizing -
agent.

35 The remainder of the description is made with
reference to the single figure which gives the phase
diagram with a specific monoglyceride.

For this diagram, a monoglyceride is taken
which contains 10.6% of saturated compounds, 21.3% of



t he agqueous phase. 25 In a second enbodi ment of the process
accordi ng to the invention, work is again carried out at room
ténmperature, namely the food ingredient is mxed in aqueous phase with
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conpounds, in_gqpmftemperature with the water, the micrgemulsiomCizne
conmpounds with si;agl 6 of C W th
(&) SKBII 8 IS B REA LY w2thOho to “15%CRHP

t wo unsaturatlons The x-axi s gives the 1 ncreasing content of wat er and
the y-axis thet eretéﬁpérﬁ?ﬁ?%gqf ntP et rizmel¥ay nelgbithphasse | 0 1 theked at

S roomtenper ayife t‘\hé hwé b€r Vebiefentt Nee O e & PB @ONE cubid Phdde first

obt ai ned, then % of ter t.here | ssa
| anel | ar |i qui (gwip (]%:) 1"[53% Phage n(the Hﬁat%qu gﬁ\'ﬁb rﬁ'ﬁ) and
30% a cubil® phaseer an(ie)tl*mdct&bital bliasephage g mﬂxiangl Iwalsr icaemiidd t he

10 water and gﬁﬁegyb Qﬁgﬁgs L;etgf gh%eggdggso&aﬁ%° hé%g%éhafa

tenperature of xXagonal st'r fetuire
arrived at w tﬁtau%ur%rédbonﬁalanmgfed aQO%bh Aamdxtugned eantaiaine er

content is agapps of' Nedteased.ar@dn qu thrlum;éP) @&w&% ti@ ViR§filp and

the 15 hexagopal Is arrived The aim_, in

conposi ti on acb’&?:ﬁ?gﬁe‘io h SR ERE 3 | (sb)t (?%%"qeﬁl Hhe Wat%r?é’éi (@e or
(c). 15 hexadohde fpﬁuée, it tRerdiedws gk .andrie arg@im i@onsjhder ed,
the first enbodinent.,of the BLOCESS t2(()) tﬁlCCOI’dI ngl(t)o the_i n%entloq: exi sts.

The remai nder 8? Q?&}tlon ac ing e 1lnven n 1s to
zones (e) or (c¢).

In the figure, if the arrows 1 and 2 are

considered, the first embodiment of the process

20 according to the invention exists. The remainder of the
description is made with reference to the examples.

Example 1

25 A cubic liquid crystalline phase is formed by
mixing 7 g of the monoglyceride of the same composition
as that used to make the phase diagram in the figure,
containing 10 mg of a pure flavoring with 3 g of water,
the whole is heated to a temperature of 90°C. The

30 mixture is vigorously stirred at 90°C for a few seconds
and then cooled to room temperature. The cubic phase is
then formed. The release of flavoring from the cubic
phase was studied with a gas detection system in which
it appears that the release of said flavoring is

35 reduced if it is compared with an untreated flavoring.
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A.cubic liquid crystalline phase is forned by mxing 7 g of the

monogl yceri de of the sanme conposition as that used to nmke the phase
diagramin the figure, containing-19 Ag of a pure flavoring with 3 g of
wat er, the whole is heated to a tenperature of 90[err]C. The 30

mxture is vi &raopdley2stirred at 90[err]C for a few seconds and t hen
cooled to roomtenperature. The cubic phase is then forned. The rel ease
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reduced if it do'ixt%@ﬁ@x@ed.o\@ 'y AT Unlvetied A vith 100 ml of
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t he no
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phase cont ai niTig 2ﬁ:g:u3j‘e ningli et ttaw cho°C, ha'rhl@géni@etl eand beeledl to

90[err]C, ho eni .e nd ol.ed b| has VI n arti si zes

of the order rr%? +€ parfﬁ C}hasvzlrgg % tllr?g' sI"I‘FIO c?ﬂf% %)g %%I i zed

flavoring i s measwonsd is tdiﬂ:atwmd sp’ahe bnp]@aseloothrtdmat egiaphylz@d

modi fied rel eaﬁ vl%‘lfn e isS qhser 1.? 3 space
alom xt ure

di spersi on of rticles cont al n| n coffee f??ﬁ/or S
forned bylf X|qk§°@a$0@raphy At H@dhﬁh@@%@c‘r% ryrofbdenpise obsexviegh

contains 100 ny of a special m xture of coffee flavor) with 100 g of a
Example 3

A dispersion of cubic particles containing a
15 mwixture of coffee flavor is formed by mixing 0.5 g of
the monoglyceride of Example 1 (which contains 100 mg
of a special mixture of coffee flavor) with 100 g of a
coffee extract liquor at room temperature. The coffee
ligquor thus obtained is spray-dried or freeze-dried to
20 obtain a powder. After reconstitution of this treated
powder, a more controlled release of the flavoring and
of the taste is obtained by reducing the kinetics of
release, if it is compared with a reconstituted powder
not containing the monoglyceride.
25
Example 4

A dispersion of cubic particles is obtained by

mixing 0.1 g of the monoglyceride of Example 1 in 100 g

30 of coffee liquor containing 100 mg of a mixture of

coffee flavor. The coffee liquor is then spray-dried or
freeze-dried.

Example 5
35
2 g of the monoglyceride of Example 1
containing coffee flavor are dispersed in 100 ml of an
aqueous solution containing 20% of skimmed milk powder
and the mixture is homogenized at 70°C. 10 to 20% of



coffee extract liquor at roomtenperature. The coffee | i quor thus
obtained is spray-dried or freeze-dried to 20 obtain a powder. After

reconstitution of this treated powder, a nore controlled rel ease of the
flavoring and of the taste is obtailted by reducing the kinetics of
release, if it is conpared with a reconstituted powder not contai ni ng

t he nonogl ycetihde, Zispersipanpis 4then added to Aadi ¥padyiba-dfinkbic
particles is Q?&@ e m xing 0.1 g of the nonoglyceride of Exanple 1
in 100 g 30 e%fggg%Faggf containing 100 ng of a m xture of coffee
flavor. The coffee liquor is then spray-dried or freeze-dried.

Exanple 5 35 Example 6 2 U of the nonoglyceride of Exanple 1
contalnlng coffee flavor are dispersed in 100 m of an aqueous sol ution
cont ai ni ng®20% of ski med nil k powder and the m xture i s honogeni zed at

70[err]C. 10 to 20%)0h dispersion of cubic partlcles 1@ontainihdi s
di spersi on |S£&hen added to a rea ever

-t o-dri nk e.
Bl o 65 £13vorAnSR" gl qBelEIRte: To. BrARLe, Fotae FraRTar T TEY OF
flavorings as speayr-idréed anBxadped fois freeze-diriest swup. spray-dried and
added to a freeze-dried soup. :



Cl ains., 1. Food conposition conprising at least one food
|ngred|ent and provided in the agqueous formor in the—5fermef—an—+nstant

powder, containing a nonogl yceri de, sai d nonogl ycepgd ] om
t he gr‘oup consi sting of nonogl ycer ol 1fronoest er cog‘umugmﬂﬁmmo
about 90 % of C18: 1 nonool ein, the remainder bein T2L KOs %
nonol i nol ei n andilaimsat ur at ed nonogl ycerol nonoester, 10 nonogl ycerol
nonoest er conprising fromO to about 90 % of C18:2 nonolinolein, the
remai nder being C18:1 nonool ei n and/ or anot her saturated nonogl ycerol
monoest er and alsat Bpadedcompostiion atesnpliisiong at pdlepgityconsl fomedest er
[ Don XUUre ¢ Mfgfea e 1anaPRLYOINER" Oh crll aqloud RIRRIGE 1 crfother

f ood enuIS|% he saird conposition ex tin

phase, a culfic, Pﬁlﬁfeplfalanorlﬂfﬁé)@@@ode@trnu&qmtélnlngeﬁca'mﬁmwl&e

conbi ni ng sai d ggod hia%gdyeahde %%ﬁctéaockm@ﬁétggau@cwr@l%l d ai m
1, characterlzed nonogl yceri de contai ns between 0 30%

of sat ur at e8f cBARBGhYSerol moneestes, FAMMFISING FFCHe Lot® ﬁ§QH§ @Qalm 1
or 2, 25 characgerbgeddis: nhahmmboaddntlonhbo redafindeg yoeinde, c18:2t

t ai t | t de d ti h f oqd
el oi Trer,  cRERBhCnRTo g/ ofr ot weted Plpphyefol FancaRteTci o
ester, a(ﬂﬂaicmanb@lycere%tmonoessamrcsmprmﬂxng frephospbol apodt 80 %
pol ygl ycer ol St@ﬁ.SSEChH@ﬁEgtigoféiﬁr OghgrOB%hsﬁgdgkyfg'elﬁgdm%‘li \l/:!hereln

st ear oyl Iactlla e I'On accor C
t he saturat@@n@¢1%h%aémﬁéﬁﬁuﬁnﬁtham'Sp@wygtyéeméno Yiees®kr 35 contains

a Iood emul f|f|ﬁ6n§€é€§fedaﬁd0%t hga8liPHBed ofONBhehtl8atbda Wartalc acid
ester acitric

{

fyglycerol monoester in mixture with a di- or
15 polyglycerol di- or ©polyester or another £food
emulsifier and the said composition exhibiting, in
agqueous phase, a cubic, lamellar or hexagonal structure
encapsulating or combining said food ingredient.

20 2. Food composition according to Claim 1, characterized
in that the monoglyceride contains between 0 and 30% of
saturated compounds.

3. Food composition according to Claim 1 or 2,

25 characterized in that in addition to the monoglyceride,
it contains at least one monoglyceride derivative or
another food emulsifier, chosen from the group
consisting of a tartaric acid ester, a citric acid
ester, a sucrose ester, a phospholipid, a polyglycerol

30 ester such as the ester of propylene glycol and sodium
stearoyl lactilate.

4, Food composition according to claim 1, wherein the
saturated or unsaturated di- or polyglycerol monoester

35 contains a food emulsifier selected from the group
consisting of a tartaric acid ester, a citric acid
ester, a sucrose ester, a phospholipid, a polyglycerol
ester such as the ester of propylene glycol and sodium
stearoyl lactilate.



T

ester, .a sucrose ester, a phospholipid, a polyglycerol est er such-as

t he ester .of propyl ene glycol and sodium st ear oyl Il M’Iﬂl’ﬂm
- 12 - 5. Food conposition according to one of C akfs A WI’I”H”!
characterized in that it contains a stabphizing agent choseff fsomthe
group consisting of starch, nodified starch, mlk proteins, soya bean

pr ot ei gs, sur f aBt aFbodS comgbed el bai d&c?ﬁtcijﬁhgaSogUﬁé gtﬁmlaamﬁb gws 4, 4

6. Food conpositjon cording.to.qne o alps.,1l tg 5 .,.Characteri.zed in
that the food iﬁbggﬁagﬁflgggcﬂ%}s at 1%89??%&@&5%5’&311%9 et
seasoni ng, a flahoseng,fxtih atkal groapsugmsisming | gbsatarahi, denodif isad no
acid, a pepti a plQtei zy a y ide, fee
flavor and a m %F%?(e:hf hg{lgg{f .IS}O@neé;. %%6% gg%o??%%%ﬁhgdcoﬁ |%aggc %Pe(c)ne of
Cains 1 to%, hpdppeolletdsn suthkrs dusmimauwhacasobrgued in that it has

a dry matter content of between 0.2 and 20% and i n that It contains
between 0.1 and_2% of _nonogl yceri de, cal cul ated over__the total

conmposition. 90 BOCRoGAMPERHELPRI BRCAEELRY| kY PBSORE SRadmsi ds P %o 6,
provided in aquenssaéeerizédariact chagzedd £BBE iindid@ient aifdr ycHBHdEr
content of betwgen 48 and 50% and a __. rfD%O | yceride conten]%l of between
0.1 and 2% cal thP%t &B® ITOYPeFORFESEIPY © o%pc?sqaﬁo&}pgﬁa 7O
conposi ti ottaccar dadg,t @ cwegaf, Gmai obidosacCharide prani dadnoi mcidt ha
form of =~ an olpstadl POWehein SHUAELAI7°d ' BolPBlcbhabplaine O-1

and 4% of yceride:
coffee flavor and a mixture thereof.

7. Food composition according to one of Claims 1 to 6,

( 15 provided in aqueous form, characterized in that it has
a dry matter content of between 0.2 and 20% and in that
it contains between 0.1 and 2% of monoglyceride,
calculated over the total composition.

20 8. Food composition according to one of Claims 1 to 6,
provided in agueous form, characterized in that it has
a dry matter content of between 40 and 50% and a
monoglyceride content of between 0.1 and 2%, calculated
over the total composition.

25
9. Food composition according to one of Claims 1 to 6,
provided in the form of an instant powder,
characterized 1in that it contains 0.1 and 4% of
monoglyceride.

30

10. Composition according to one of Claims 1 to 9,
characterized in that the monoglyceride is enriched
with unsaturated compounds with up to 30% of monoolein
and up to 90% of monolinolein, said unsaturated

35 compounds representing up to 90% of the total
composition of said monoglyceride.



10. Conposition according to one of Clains 1 to 9, ——ehme%—e{—r—zed—m
that the nonoglyceride is enriched wth unsaturat up
t 0 '30% of nonool ei n and up to 90% of m)nolln ”W' Tmy””
unsaturated 35 conmpounds representing 1gp- to 90% ct
conposition of said nonoglyceride. 11. Process for producing
tEe corr]rpofsi tijonlaccolrdbagst @or pr@ﬂ&cﬁhgﬂrt:&ierr:&:ohﬂwltﬁoncmgfmmdlﬂgzmb in
that the foo ent m x t he nmonogl yce t
desired quantit 25 © %a%g‘?ﬁ@ e?da%?i fﬁér 8%18r§8t%§1%% Y?O%h]agh?ﬁ ub‘ﬁhOOd
| amel | ar or hexaggnedlisnt uciaur eixed witkaitthe ngoedgéptersdaddanidt chehe
remai nder of th n 2 r n o] 11,
Ee%r?ﬁat %ﬁx'trlfL.% pf wate 125 P é’&&é& gﬁ‘é?éﬁb %Gd 0af gidn

characterized in 1 ng relent IS m Xe mterrperature
wi th the norogl fesmi ddeanguiich tlﬁé“ew]dtaéfr 95 d&wexagonal opgtzhaturei and e

having a water QQﬂ&e”iné’fe%rY’@erhszo addeda”go45g/hea”9ed1$1ﬁc§ef‘d®ﬂ lihd he

remai nder of the onposi tion. . Process according to C aim 11,
characterized i ﬁompos%\;,h@nt he food i ngredl ent is mixed, at room
t enper at ur e, vvlththe nonogl yceride, and this mxture is added to a

conposition co i essentially.water sq.-as tq 20 situ

Che’ oubi ol ket BrbdeEe aeBerbins' Yo 8138, A% BakatEept feat i ng

is carriedldut sbatsthe flowdbirgdrediartadys t nizled nktbevemagemperature
with the monoglyceride and with the water so as to
obtain a mixture having a water content of between 20

and 45%, and it is added to the remainder of the

composition.
" 15
13. Process according to Claim 11, characterized in
that the food ingredient is mixed, at room temperature,
with the monoglyceride, and this mixture is added to a
composition comprising essentially water so as to
20 obtain in situ the cubic, 1lamellar or hexagonal

structure and an aseptic filling is carried out so as
to obtain a ready-to-drink beverage.



