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(54) Title: IMPROVED DELIVERY OF BENEFIT AGENTS
(57) Abstract: The invention provides a substantially encapsulated food additive particle comprising: a) an inorganic, porous core
in which one or more water-soluble functional ingredients are impregnated, and b) a hydrophobic, waler-insoluble outer coating
having a melting point of greater than 1000C and comprising one or more multivalent metal salts of fatty acids of chain length not
less than 8. The particles exhibit good resistance to degradation in foud articles, upon storage and during cooking but breakdown

after consumption to make the functional ingredients bio-available to the body. A method of making the particles and food articles
comprising the same are also provided.
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