"~ WO 2006/124929 PCT/US2006/018969 FORTIFIED CEREAL BRAN TO
PROMOTE DIGESTIVE HEALTH Field of the Invention [0001] The

present invention relates to a cereal bran fortified with an effective

iUt B Select additives such as vitamins, minerals, and SSsERfA106/018969
dietary fats to promote digestive health. The fortified cereal bran can be
used as a dietary supplement or as an added ingredient to fortify various
food products. The additive used herein is an effective amount of vitamin
D, selenium, calcium, magnesium, folic acid and omega 3 fatty acids.
Background of the Invention [0002] The digestive tract is a major
component of the gastrointestinal system. Essentially, it is a tube about
fiFOREIEIE R (FHYHASf HRADDEQrBESIAECHTIA N ISEES FEntHgAfdH mouth
to anus that includes the mouth, pharynx, esophagus, stomach, small
intestine, large intestine, which includes the colon, also known as the

Field oDOWekJBatgrdigestive tract, food is propelled by muscular contractions
through its different regions. These contractions are referred to as
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the tract and are eliminated from the body in the form of solids,
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. small intestine, large intestine, and pancreas. The digestive track can
ingredigHirfar HTHY VAFOHS QRbOPURTETSCI I G Ui EtiS T eIl LS amonnt
of vitarFObNs diseasealcinbetessiasan dsiic Guidisdisease dstiyeltids cancers

of the esophagus, pancreas, stomach, small and large intestine and

Back qu}l%@gﬁ& e[?gpe%]d&ﬁs believed that the main cause of some of the
—%MMerticulitis, of the digestive tract is due to a low-fiber

diet, which is a direct result of the processed foods that are a m%a'or p
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Diverticulitis and. diverticulosis disease. is common igl gt%%%lggegngﬁ- soch
from 1?3355%%51?2%5 (?g&% '%?gqu\:/ ere l('1§jd\/\3’-1¥b3“1?3/%3?’et%so ré cormon and rare T
large imesitriesofhAsdudneltitfdompwdierdchigh fibEradietschrin the digestive tract, food

is propelied by muscular contractions through its different regions. These contractions are

=

referred to as peristalsis. Eventually, unabsorbed food residues are moved to the end of the

tract and are eliminated from the body in the form of solids, semi-solids or liquids.

10603} As used herein the term "digestive tract” includes, but 1s not limited to, the
mouth, pharynx, esophagus, stomach, small intesting, large intestine, and pancreas. The
digestive track can suffer from various disorders including diverticulitis, ulcerative coliis,
Crohn’s disease, diabetes, heartburn, Gurd’s disease as well as cancers of the esophagus,

pancreas, stomach, small and large ntestine and colorectal,

[0004] It is believed that the main cause of some of the diseases, such as diverticulitis,
of the digestive tract is due to a low-fiber diet, which is a direct result of the processed foods
that are a major part of the American diet. Many processed foods contain refined, low-fiber
fiour. Unlike whole-wheat flour, refined flour has no wheat bran. Diverticulitis and
diverticulosis disease is common in developed or industrialized countries where low-fiber

diets are common and rare in countries of Asia and Africa, where high-fiber diets are
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1035931-1 1 common. It has also been suggested that diets low in
saturated fatty acids and cholesterol and high in whole grain cereals have
a protective effect against certain cancers. Thus, modifying one's diet can
have beneficial effects on the digestive tract, especially by incorporating
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Summar The. disclosure provid functional food product that js
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health-providing benefits of the product because of the bran's inherent
bendisial der SR sligrstiverstactThe food product contains the nutrients in

guantities that promote a healthy digestive system and that will prevent,

and, in some cases, reverse the effects of at least one disorder of the
Sﬁ@%&%ﬁve tract. [0007] In accordance with the disclosure there is provided
[ot@eereal brangpislieiure provides a functional food product that is designed to

prevent digestive tract disease by providing nutrients that prevent and treat at least one
disorder of the digestive tract. The food product contains vitamins such as vitamin D and
folic acid; minerals such as selenium, calcium, and magnesium; and omega 3 fatty acids,
preferably from fish oil; with a cereal bran as the carrier or base for the product. The
properties of the bran also contribute to digestive health-providing benefits of the product
because of the bran's inherent fiber and other nutrients. The food product contains the
nutrients in quantities that promote a heaithy digestive system and that will prevent, and,
in some cases, reverse the effects of at least one disorder of the digestive tract.

{0007] In accordance with the disclosure there is provided a cereal bran product
that is beneficial for promoting digestive health, which product is comprised of:

a) cereal bran as a carrier;

b) about 10 to 800 International Units of vitamin D per 30 grams of bran;



that is beneficial for promoting digestive health, which product is
comprised of: a) cereal bran as a carrier; b) about 10 to 800 International
Units of vitamin D per 30 grams of bran; 2 c) about 20 to 200 meg of
selenium per 30 grams of bran; d) about 50 to 2000 mg of calcium per 30

grangs of,pran @) ARRHLLL 4P 200g 09&@@%@5%%@ Rgh,30 grams of bran;
f) about 0.1 to 2 mg of folic acid per 30 grams of bran; and g) about 150 to

300 mgbrembya S8 metida paramytArasstbrdrawherein said

cereg)| br@amam%m@@@&\@gﬂ@%ﬁf@@@%@aﬁ%@&gﬁ? mixture of
cereals. 0007a]] In one aspect, there is provided a fortified cereal bran
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an@H6IR GORtaINING thed fodified cererl Brapfaod Rraect Q009 diNGran can be
disclosure also provides a method of preventing and/or treating disorders

corgpitetgeanivy fraieln sieahfhaminter g tedistep of orally administering
[oonstherapeuticaliyeffestivearn@umiofdhel oot PrOdMakafiilis disslosuie tor 4
sta Qﬁzgcr:!] I{)Tg)%!f (e)ir t%at is easily used as a dietary supplement or that can be added as an
ingredient to a variety of foods to fortity the levels of the named nutrients in the food.
Thus, a further aspect of this disclosure is directed to a food article containing the
fortified cereal bran food product.

[0009] The disclosure also provides a method of preventing and/or treating
disorders of the digestive tract in an animal, involving the step of orally administering a
therapeutically effective amount of the food product of this disclosure to the animal for a
therapeutically effective period of time.

[0609a] in yet a further aspect, there is provided the use of a fortified cereal bran
food product comprising in admixture: a) cereal bran as a carrier; b) about 10 to 800
International Units of vitamin D per 30 grams of bran; c) about 20 to 200 meg of
selenium per 30 grams of bran; d) about 50 to 2000 mg of calcium per 30 grams of bran;
e) about 10 to 500 mg of magnesium per 30 grams of bran; f) about 0.1 to 2 mg of folic
acid per 30 grams of bran; and g) about 150 to 3000 mg of omega 3 fatty acids containing
at least one of eicasapentaenaic acid and docosahexanoic acid per 30 grams of bran;

wherein said cereal bran can be comprised of one of a single cereal or a mixture of



therapeutically effective period of time. [0009a] In yet a further aspect,

there is provided the use of a fortified cereal bran food product

comprising in admixture: a) cereal bran as a carrier; b) about 10 to 800

International Units of vitamin D per 30 grains of bran; c) about 20 to 200
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calcium per 30 grams of bran; e) about 10 to 500 ?ng of magnesitim per
disgulefiraph e iigasivo Bpeup @f'&at%jﬂzahg of folic acid per 30 grams of bran;
jocag 9) about 4 50:42,3000,HeRham aaaL3 Aty ARIGSANAIRING. Bt ll%@?é food-

one of eicasapentaenaic acid and docosahexanoic acid per 30 grams of

LARRTESGNAYRT aBorSrLMIRARI R Miledmprised of one of a single cereal

(002 R Mixture,ofei3Geiiealpirdaribe mapufaeiire Rl & MeRIGRMENEIA. surfactants
(g rﬁ % and/or reducing the risk of disorders of the digestive tract in an
an 8 ﬁj

TR e PTG B OGiRTERE S bran is a rice bran and one
or more food- grade preservatives and/or antioxidants are added. 100111
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such as diabetes. Low concentrations of various vitamins, minerals and
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&rowdlng all the necessary ingredients  to aid in digestive health.
of the present invention is a single source product providing all the necessary ingredients

to aid in digestive heatlth.
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3a WO 2006/124929 PCT/US2006/018969 [0013] Non-limiting example

of cereal brans suitable for use herein include the brans of wheat, rice,

barle¥} so%hum, millet, rye, oats, and soy. It is believed that the bran

Y& B icularly rice bran, has components that act synergfitESaRP¢g 18969

prevent lesions associated with digestive diseases and disorders. The
[0013] conteritaf-fheitiagioxsipanyg seitabledor usebie thistivertioritgehnmile brans
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substantially fully defatted. It is preferred to use fully fatted cereal bran.
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rice bran, is'the most preferred cereal bran for use in the present
understppieibb e[ 00 ea]) WrtosihEly, cAEEh A iscBEREST 4RI SO Griaglsrcereal of
a mixtﬂl%lB@Qeﬁ'ﬁ@s@ﬁﬁﬂ%d@gﬁ&k[ﬁaﬁ%@'&QPE@ the branstueiue hashgsdte of
destroyed, and free fatty acid levels bund,UJ[o ve%/ quickly. The br

n .
two o FGEKRPRIRVelHE ST PRIPTAR IR AT P, RIBVERP SH?rﬂéP&PéPt%eéﬁ?%Hffﬁ with
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. heat e rq(?%ﬁ:r iS Lﬁaed ta, rgéacg g lemperature %f()?bout 270F for a short
18 e oS B 6 e ThiS Temperatlre déacivates the lipase enzyme. The

temperature range is critical. Too low and the lipase is not deactivated,
10014} t00 highafatmesiin ECRcEapREre eofptiAenatE W asiibysdlipges cozyme

attacksMIRMBINFEc SO PERLIS Prey 8RN pddativesancigity yvetadongipenad iild up
time. The grocess is relatively simple and when done pro erlg bran is

very OREHHroHs Eh BN REE R DALV PRGNy (OO  SEVaR (s
are uscdomnpenentskEceieahhians partibolbriysics hramdseiddsitablerfaethensed to
reach ag%%g}gﬁ%&én% %%ot%{ta??egigt%{] ah&so% 1@@1@)&1 %tfr"ctfz%@ajﬂﬁ%l L{glﬁggrtajsﬁrgiggé&ivates
the hpase enmzyme, The temperature range is critical. Too low and the lipase is not
deactivated, too high and vitamin B (tocopherol} components are destroyed. The vitamin E
components prevent oxidative rancidity over a long period of time. The process is relatively

simple and when done properly, the bran is safe from both enzymatic and oxidative rancidity.

[0C15} Several components of cereal bran, particularly rice bran, are desirable for the
human diet. Rice bran protein has & high nutritional value that is highly digestible and is
hypoallergenic. The proximate composition of stabilized, parboiled, defatted rice bran as
stated n Saunders, R. M., "The Properties of Rice Bran as a Foodstuff", Cereal Foods World,
35:632 (1990), is as follows: moisture--6 to 9%, protein--23 to 27%; fat--0.5 to' 1.5%, crude
fiber--16 1o 20%, and ash—11 to 14%. The fatty acid composition of the rice bran o1l consists
mainly of oleic, palmitic, and linoleic acids. In addition to the fatty acids, naturally occurring
vitamins and minerals are present in varying amounts depending on growing condiiions and

milling methods. Vitamins and minerals present include vitamin A, thiamine, riboflavin,
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hypoallergenic. The proximate composition of stabilized, parboiled,
defatted rice bran as stated in Saunders, R. M., "The Properties of Rice
WBran as a Foodstuff', Cereal Foods World, 35:632 (1990), is as follows:
MSIEE to 9%, protein--23 to 27%; fat--0.5 to 1.5%, crud& FHEROGBIA36
20%, and ash--l | to 14%. The fatty acid composition of the rice bran. oil
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acids natur currin |ta ins and minerals.are Bé‘ﬁgc
folic acid XHRATHE Ge lgzl’nél Sﬁng‘rowcl}ngmgé%dlt?ohg%ﬁ%e Smn%{grﬁ%%égs vitamins’
potassin@ndumingirals fiesentjinclaebolitamainsA phigminecrilsoliulae, fogBgaiipses

WO 20 6{12 929.PCT/IUS2006/018969 niagin, ing, pangtheric
(pentosansg ??) nmrgllyé%tgs HQ% %ne par%% arerﬁlnober}g%glrcgg%dd ftgllcn&;mdg} toer
complesvifamalmiBeub ERT viearain 1A, AR, Mg ae, thingdedl, soble

fiber cm@ﬁ%ﬂ&oﬁbﬁn patassivmeand HacoTD %s@é@l@éz@ﬁﬁhowmt@ﬁ egenbale]. J

cellulose, hemicelluloses (pentpsans), a t t -
(editors)prBisn SHSHfinE Palt6r AL Be XK HBeP THH 3% =) ) Gr\%%dle?aﬁrﬁ'ﬁlgﬁs&g

(1964)).content ranges from about 44% to about 51%, W|th the soluble fiber
constituting from 2.4% to 2.9% of that total (see Marshall, W. E. and
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mg to 1000 mg of omega 3 fatty acids. The omega 3 faity acids can be those derived from
fish oil that contain eicosapentaenoic acid (EPA) and docoszhexanoic acid {DHA) or those
derived from dark green leafy vegetables, flaxseed oils etc and include alpha-Hnolenic acid
(ALA). Omega 3 fatty acids derived from fish oils are preferred.  Although ALA has
different effects on the body than EPA and DHA, the body has enzymes that can convert
ALA to EPA. All three fatty acids are important to hurnan health. Zinc can also be used in
addition to the above nutrients in the amount of about 20 to 3000 mg, preferably from about
1800 to 3000 mg. All amounts are based on 30 grams of bran or an effective amount of bran

to produce at least a “good source of dietary fiber”.

{0037} In addition to the above ingredients, the food product of this invention may
contain one or more of other nutrients. Non-limiting examples of such other nuirients include
vitamin A, riboflavin, pantothenic acid, niacin, biotin, myoinositol, choline, para-
aminobenzoic acid, @ tochopherol (F), copper, iron, manganese, phosphorus, potassium, zing,

carbohydrates (such as cellulose, hemiceliulose and starch), beta-glucans, and one or more



mg to 1000 mg of omega 3 fatty acids. The omega 3 fatty acids can be
those derived from fish oil that contain eicosapentaenoic acid (EPA) and
doeosahexanoie acid (DHA) or those derived from dark green leafy
WRYEEHES flaxseed oils etc and include alpha-linolenic aci TAYR)06/018969
Omega 3 fatty acids derived from fish oils are preferred. Although ALA
fatty adwdes adfiffetbmt effests Driathe dootyitbanfiEiPA land DHRAG. thelldyadndor linoleic
acid), €nzymes that can convert ALA to EPA. All three fatty acids are important
to human health. Zinc can also be used in addition to the above nutrients
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however, the Omega 3 fatty acids and Vitamin D may be in oil form. The

the cogiiag imapriiktuie SHOGTEBERUBERINIEIRF RonbgEIEstR |Akcss s 2 process by
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. be added at this point to prevent degradation of the materials, before .
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referreinix. aEhthe core, internal phase or fill, whereas the wall is sometimes called a shell,
coating or membrane. Any conventional microencapsulation process may be used including
spray drying, spray chilling, rotary disk atomization, fluid bed coating, stationary nozzle
coextrusion, centrifugal head coexirusion and submerged nozzle coextrustion. It is preferred
to use rotary disk atomization or fluid bed coating, more preferably fluid bed. The third step

involves drying the mixture to a final moisture of from about 3% to about 5% by weight and

homogenizing the particles.

[6019] An analytical assay should be taken to assure the minimum concentration of
the required ingredients. The analysis may be perfofmed by standard AOAC (Association of
Official Agricultural Chemists) methods for grain or by specialized and validated solid phase
extraction (SPE) and high pressure liquid chromatography HPLC) methods, In the case of
specialized testing methods, extraction of the nutrients without destroying them is a critical
step and requires methods not currently published by AOAC, An analysis of the crude and

soluble fiber may, also be helpful for future studies on the fortified bran food product.



mixture may be presented as a dry blend at this point or involve a second
step involving coating the materials with a least one food-grade coating
such as cellulose, gums, sugars, waxes or starch to seal the ingredients
oM 8%dtiéh and to stabilize them. It is preferred that the c@ﬁﬁ?ﬂsﬁ%ﬂﬁmss‘“’
applied in a microencapsulation process. Mircoencapsulation is a process
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i IR0 00 DG 00 KT I
xUracls HHFR TSN TG PBROQFERZRON: RS pretarrodctoinsexptatyiniskion pineapple
extracteMiZROROr SluigkDediconting.wwose preferably flyid bedy The third sten. ..

q involves dryi_n%the mixture to a final moisture of from about 3% to about
ols, S 5\ P JHE 2AY CHoRTEHEHE Y AT8FPERI L DBl gih dheatytivhlcmaagon

+oil, cicshatildob@dpikemie: agsHe e minipm.eancertiatign.abiihe required
ingredients. The analysis may be performed by standard AOAC

oz ASsocigfan et Agrculunel Chamis ) TRNOIS R OB LY o

specialized and validated solid phase extraction high pressture
Non-liififes nptodraiy Eeboy mrdrstbcid tecctmersfsepesializstbrestingose,
maltosd)elbods, exteactineokihen %ﬁm}"@%@k@ dgstQying ham i3 a6 iose

step and requires methods not currently published by AOAC. An analysis™
BalactoSF S eE TP BIEO8: Y 488 e Hetphifisiaiertialhe fiprsedrtarch,
aspartdire, fantifiecibran foagprerlehGINE 20064424929:PCT/US2006/018969

[0020] The food product of this invention may further contain one or more

[002210f flavorsycCRlaLing agenis.spices anddhe b kf?m? '1?&59 @%%%%&% 'tP M08y iy

form of flavored extracts, volatile oils, chocolate flavorings, peanut butter
of the 3L R UEbIRIEEPLTHBS Sefdpcrien b sortapipeome detamdavedtatite but
are noflaverage Hxamples. of suiable Haverinainciige hutare ok limiigd{Oearate,

. pure anise Fxltract, imitation banana extract, imitation cherry extract,
steancc%oé %, Oqgilget 1ylene glycol, sodinm benzoate, sodium lauryl sulfaté, magnestum laaryl

sulfate, mono- and di-glyveerides and/or silicon dioxide.

16623] One or more preservatives and antioxidants may also be added to the food
product to extend product shelf life. Non-limiting examples of suitable preservatives and
antioxidants include potassium sorbate, sodium sorbate, potassium berzoate, sodium

benzoate, ascorbic acid, citric acid, ascorbyl palmitate and/or calcium disodium EDTA.

[6024] The fortified bran food product of this invention is preferably in the form of a
stabilized powder. As stated previously hefein, the food product of this invention may be
used as a dietary supplement or as an added ingredient to fortify food systems. Thus, another
aspect of the present invention is directed fo a food article comprising the fortified bran
product of this invention. Non-limiting examples of food articles in which the food product of

this invention may be used include beverages, snack bars, baked goods, cereal and puddings,

0025} A further aspect of this invention is directed to a method for treating and/or

preventing disorders of the digestive tract using the food product of this invention. The
1035931-1 7



extract, pure lemon extract, pure orange extract, pure peppermint extract,

imitation pineapple extract, Imitation rum extract, imitation strawberry

extract, or pure vanilla extract; or volatile oils, such as balm oil, bay oll,

%?&%6‘?&, cedarwood oil, walnut oil, cherry oil, cinnamon® o ‘& GF2
r.peppermint oil, Flavoring may optionally be encapsulated. [0021] One

mthogr”i‘HBIr\é@%W@foe?%Pénﬁi%}l’&% B At G e e RRIBNIg Sheoged product
to an dpned]mitihgieyamplesintivdesapsialand eruficial sweatengrsesuch as
dextrose, sucrose, maltose, dextrin, dried invert sugar, mannose, xylose,

[o026fibose, glugose, fructqse, levyloss, t&%%ﬁ%%@e%@‘féé{&#ﬂog&t' SRS od to

corn syrup, corn syrup solids, partially hydrolyzed starch, aspartame,
the angpele thgiivandhoaBpaisally. sHer T ampE niBe prestar JObR 2raivet avhich will
proverhhe/emisifinresswiagiantsiand lawaidsymaviecpdedionstaRilly safe in
b hthe final product, Examples of suitable emulsifiers, surfactants anqF flow
which ATl AHTCHE RO AVTAH!; TeeiHm (S grrruialys Breb), raeos that
periodmAgnesitintstearffie sgatcipravsiearnater ieatigacid, elyethyleregiven!,
sodium benzoate, sodium lauryl sulfate, magnesium lauryl sulfate, mono-

fooz72nd di-ofycerides,angior silicon.dioxide, 100231 Qne. o mare RIGREIVAIVESH.

and antioxidants magﬁalso be added to the food product to extend product

anmaka fita TGRSR S ek TR BSaitahly prEsdivins dargamount of at least
about @MiQMdantsinelydrpatassivm soMatassadiim soxkate, POMRSSH#BAuct is not
dmi bznggrate, go. ilém ,b%ﬁéoate, ascqrbic acid, citric acid, ascorbyl palmitate
BT ARy CHt T ArSbai a&ﬁﬂ*}&.ﬁ{%a%?%%ﬁm&a BT BEF PTOBERt of
this invention is preferably in the form of a stabilized powder. As stated
previously herein, the food product of this invention may be used as a
dietary supplement or as an added ingredient to fortify food systems.
Thus, another aspect of the present invention is directed to a food article
comprising the fortified bran product of this invention. Non-limiting
examples of food articles in which the food product of this invention may
be used include beverages, snhack bars, baked goods, cereal and
puddings. [0025] A further aspect of this invention is directed to a method
for treating and/or preventing disorders of the digestive tract using the
food product of this invention. The 1035931-1 7



WO 2006/124929 PCT/US2006/018969 method involves orally
administering a therapeutically effective amount of the food product to an
animal, preferably a human, for a therapeutically effective period of time.
[0026] As used herein with respect to the amount of the food product
administered to the animal, the term "therapeutically effective” means that
amount of the product which will prevent and/or treat digestive disease in
Whattiseclaimgaliswith respect to the period of time in which the animal is
administered the product, the term "therapeutically effective” means that
1. A Rengeioflimeiahdg Emaﬁ@%mreéaxg%w %&ﬁ%ﬁ}g]dﬂ@?i%}é_%? {E8GRrs of
.in the animal. [0027] The food product IS preferably orally administered on
thedigeaaig iSRS MANRETER instance, the food product is
preferabl ?9?}' I In an amount of at least about 30 grams per day
fo?%a p%%%b 0 a%%gglglbout 2 weeks. If the product is not administered
o keblaify Ii9etsi8 (thmmmetintaridnpe id o icftimneDwitlriAGreases actondingly. 8
Whatiis ¢l 5 f c;{i er ran food.product for treating
an /or%ﬁ@ﬁg ?ﬁe%?@gfg ! %%%J e s% g?gtﬁéﬁ%seg i%éajtlr’act, comprising in
admilome 58y cdndllh e asiciwarper3b aboubidtm800 International
U 'tscl J\{il@%@@o% 0.grams. bran; cé about 20 to 200 meg of
se%sen}%rlrll per 30 grané:isg oﬁé?agr%;%ﬁﬁég%u%% 620 1|%1_1: of calcium per 30
grairdofiidrio ) mpeditfdictectdpemipafranag nebium el 30 grams of bran;
D aPabfcif amngglolis ancRel 20 orams of fratk,ad o) PWAI0IP of
3000 mg of omega 3 fatty acids containing at least one o
elcosaisosegrentsendieracidbaprhitveosaltexsidnpic 46idpen80igrams ohbrein; said
Wﬂ%ﬁ?%?@éd I i of one.of a single cereal or a
cereamixture of ceﬁoggf:é}% %Q@gﬁ%ﬁ%ﬁ %%g??n{%%v%g?eﬁﬁ ]ﬁ% ?é)rrf:gigrgag?’an of a

cereal selected from the group consisting of wheat, rice, barley, sorghum,
2. %ﬂf@?%é{fﬁ@ahﬂ@%?m the bran is a bran of a cereal selected from the group

consisting of wheat, rice, barley, sorghum, millet, rve, oats, and soy.

3. A product of claim 2 wherein the bran is not defatted.

I

. A product of claim 2 wherein the bran is rice bran.

h

. A product of claim 4 wherein the rice bran is not defatted.

6. A product according to claim 1, containing from about 25 to about 400 International

Units of vitamin D, per 30 grams of the rice bran.

7. A product according to claim 1, containing from about 0.2 to about 2 mg of folic acid

per 30 grams of the rice bran.

8. " A product according to claim 1, containing from about 300 to about 1800 mg of

calcium per 30 grams of the rice bran.



3. A product of claim 2 wherein the bran is not defatted. 4. A product of
claim 2 wherein the bran is rice bran. 5. A product of claim 4 wherein the
rice bran is not defatted. 6. A product according to claim 1, containing
from about 25 to about 400 International Units of vitamin D, per 30 grams
of the rice bran. 7. A product according to claim 1, containing from about

0.2t t f folic acid pe rams.of the rice bran. 8. A product
O o S SR e S R R o
magrealsiumep et 3Bagrairisinf thee hombran. 9 9. A product according to claim 1,

containing from about 40 to about 350 mg of magnesium per 30 grams of

10.  the ngedaraReckRdneRrodush acearding o miaimiotoniaini ngJre el Qillicrams
300 to about 1000 milligrams of omega-3-fatty acids per 30 grams of the

of onEaHrEHMACIR PREFUFTAR R G TS &R 1 containing at least about 30
grams of the cereal bran. 12. A food article comprising the fortified bran

11, foadppodductcobctmigndleldizn Usentfiaifariifieasceveal Mramfood piodueh] bran.
comprising in admixture: a) cereal bran as a carrier; b) about 10 to 800

1o, interpationaliniis gt yitRminaD RRKA0.ArAmE 9 BleN: ¢ §l:aRqut 20 to 200

meg of selenium per 30 grams of bran; d) about 50 to 2000 mg of calcium
13 pe[g30 rams of bran; e) about 10 to 500 mg of magnesium per 30 grams
of bFaT: f} about 0.1 to 2 mg of folic acid per 30 grams of bran; and g)

abofiriHedte-2008-mdwkignega: 3datty asids cantainirg at least one of

eicasapentaenai acid and docosahexanoic acid per 30 grams of bran;
whereift saitP SO bR B4 be comprised of one of a single cereal or a
mixture>pf cgreals) torstiemansiaaiiiendt af vitamin D per 30 grams of bran;

c) about 20 to 200 meg of selenium per 30 grams of bran;

d) about 50 to 2000 mg of calcium per 30 grams of bran;

e} about 10 to 500 mg of magnesium per 30 grams of bran;

fy  about 0.1 to 2 mg of folic acid per 30 grams of bran; and

g} about 150 to 3000 mg of omega 3 fatty acids containing at least one of
eicasapentaenaic acid and docosahexanoic acid per 30 grams of bran; wherein said cereal bran

- can be comprised of one of a single cereal or a mixture of cereals; for the manufacture of a

medicament for treating and/or reducing the risk of disorders of the digestive tract in an

animal.

14, Use of a therapeutically effective amount of the medicament according to claim 13,
wheremn the medicament is suitable for oral administration to the animal for a therapeutically

effective of time.

15. The use according to claim 13 wherein the bran is a bran of a cereal selected from the

group consisting of wheat, rice, barley, sorghum, miliet, rye, oats, and soy.
16. The use according to claim 15 wherein the bran is not defatted.

i7. The use according to claim 15 wherein the bran is rice bran.

10



medicament for treating and/or reducing the risk of disorders of the
digestive tract in an animal. 14. Use of a therapeutically effective amount
of the medicament according to claim 13, wherein the medicament is
suitable for oral administration to the animal for a therapeutically effective
18.  of fimesd BecThiéngge dlevortinghtoataing fieviheréimehdeitetis a bran of a
cereal selected from the group consisting of wheat, rice, barley, sorghum,
19 mittgt, fiye o QRSN 3P 63, ThRAHRERCEOR RGP Slain.dawhereindhgtional

bran is not defatted. 17. The use accordlng to claim 15 wherein the bran
Unml@@ﬁ:’éaﬂﬁihmlbeiSO'%Ws%fg&BF&ﬁéafb claim 17 wherein the rice bran is
not defatted. 19 The use according to claim 13, containing from about 25
20 to ’E}hmuieémﬁdrai?mmtiﬂaim Unitsodivitanfionbalpert 8Q graimsa:o? the tfélic acid
or 36)r 1;rhe use a accordlng to claim 13, containing from about 0.2 to
P mg oﬂpoeilc g¢id per 30 grams of the rice bran. 21. The use

accordlng to claim 13, containing from about 300 to about 1800 mg of
21 cawﬁmsseacs@@ﬁ@m@ efeihe Hoecbrtmnpg. frpm ubewct¥tdinghertlafivlime of

calciuf? PERIBING-SREM, AlRUEA0,{Q,about 350 mg of magnesium per 30 grams of

the rice bran. 23. The use according to claim 13, containing from about

30Q to about 1000 milligrams of omega- 3-fatty acids per 30 grams of the
22 ok SHPHESB BBt U b Eng o AS b 308 of

magngiRmperf teaeensalihhanic2brabhe use accordlng to claim 14, wherein the
medicament is suitable for oral administration on a daily basis and the

23, th%@%@%@m@&fﬁgtgﬁﬁ %“0908 o @0%' ik aﬁ? W a%ovt\fﬁ ﬁﬁﬁ r%alhgﬁ%ls of
use according to ¢laim 13, wherein the anim |s a human
omega- 3-fatty acids per 30 grams of the rice bran.

24 The use according to claim 13, containing at least about 30 grams of the cereal bran.

25. The use according to claim 14, wherein the medicament is suitable for oral
admimstration on a daily basis and the therapeutically effective period of time is at least about

2 weeks.

26. The use according to claim 13, wherein the animal is a human.



