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Process For Producing A Base Ptodudt For Thickened -Sauces And

Soups Wi ch Disperses In Hot Water Wthout Forming Lunps The invention
relates to a process for producing.a dehydrated base product for thickeéned

sauces

wat er - di

ersible products intended for use in sauces and

soups which disperses in hot water wthout forn;gg;gnggﬁﬁakbt
"with

starch-based thickeners as well as processes for maeking them are known.
There is a | arge nunber of known varieties. Attenpts have | ong been g to
i nprove the hot water-dispersibility of the starch-based binders by o
aggl onerating, by coating with fat or hydrophilic substances and/or by

usi ng so-cal |l ed heat/ noi Btagees tRoraPealuicitirA dase BeddwitaFehes, the

| ast - menti oned net hod having per se produced very renmarkable results.
Sensorially, however, thBrickikmedvSadeds/ dndtSodpbdddcpriignetsesfail to show t he
desired properties of a well nade roux prepared by the housewife in the

cl assic manner from but t Bt HahdWates Withght FermingLy@Re in fact a rel atively
| aborious procedure, requires a great deal of care and ability and even
when made by skilled cooks does not always turn out as it shoul d. Another
Is that, for a nunber of reasons, including that of a rather short
storage life, they do not |end thenselves to |arge-vol une production for

stock, Mmuch b9 SobladioRMHOlakAD Qadfkd BdWSHdr Brodiths a dfYdtabEP vagYer Deen

poi nt

a lack of attenpts,

ere
product for thickened sauces and soups which disperses in hot water

: without'forming lumps;

Hot water-dispersible products intended for use in sauces and soups
bound with starch-based thickeners as well as processes for making them
are known. There is a large number of known varieties. Attempts have
long been made.to improve the hot water-dispersibility of the
starch-based binders by agglomerating, by coating with fat or
hydrophilic substances and/or By using so-called heat/moisture-treated
tuber or root starches, the last-mentioned method baving per se produced
very remarkable resﬁlts. | |
(s
Sensorially, however, these known dehydrated base products fail to show
the desired properties of a well made roux prepared by the housewife in
the classic manner from butter amd flour, which involves in fact a
relativeiy laborious'procedure, requires a great deal of care and
ability and even when made by skilled cooks does not always turn out as
it should. Another éoint is that, for a number of reasons, including
that of a rather short storage life, they do not lend themselves to
largervolume production for stock, ﬁuch less to proddction on an

industrial scale. There has never been a lack of attempts, therefore,
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- -

x0T T ' : -2v to devel op ptocesses
for the industrial manufacture of such products - (Japanese. patents
28- 26234 and 45-9217,.US patent 4.126.710 and -German OS 14 17.553), but
none of - them has so far led to a fully satlsfactory result and so has
failed to be generally accepted for industri practice..-It has, therefor
been +he. object of this i nvention to provide an |nproved process of the
_abovegﬁgpiloned ki'nd which, while being easy to practice on anindustri al
scal el ds dehydr at ed base products of a high thickening power which can
be $tored over long periods of time, permt easy handling and are, in
particular, fl ovebdevelog pﬁoacuse9|fﬂreth¢1industriinahauuﬂaetunu bhcuth forbdudtg

l unps and Wil gi ve thi ckened sauces and-soups of .a-quality which, in terns
of sensorial profiepanese patepts 128c2234, andr £5-92kDoUR, pateht - 26740 apd Grrmen
short texture and a round taste, and are equal to'white or brows sauces and

soups bound wit % dfixt?% ﬁiﬁ)'h‘a& peRs, °Sr'§1§&r‘&!’ BY feRcladotd Anftidyi fatifgactory
| | t h t
O omen® cesn e % §Pha hIEd BYSD b RIeERE Rak ToabSitab

sauces and soups :.W”i:f&* .' di sperses in hot wat er without formng lunps,

whi'ch conprlses %ren1X|ng a starch material with an, -optionally liquified,

edible fat'as essential conmponents and heat treating this premx at an

el evated tenperature characterised in that -(a) in a first step an

ezsglnt l ?I ly hgnnnenews:hafmx, bﬁe:pr:aaadbgdctf lo@ NtHiB el dieat fon aatpeavﬂle and t he

edi bl e fat" -an - .
"improved process of the above-mentioned kind which, while being easy to

. \%J : fpractice on an industrial scale, yields dehydrated base products of a

high thickening power which can be stored over long periods of time,

permit easy handling and are, in particular, flowable and dispersible in =

.'hot water without forming lumps and will give thickened sauces and soups
of a quality which. in terms of sensorial properties in particular, are .
smooth, velvety-creamy, have short texture and a round taste, and are
equal to ‘white or browp sauces and soups bound with roux that has been

prepared by the housewife in the classical manner.

_Accordingly. the invention is a process for ‘the preparation of a.
tdehydrated base product for making thickened sauces and soups which
-'disperses in hot vater without forming 1umps,. which comprises premixing_;s
T a starch material with an, Optionally liquified. edible fat as essential

components and heat treating this premix at an elevated temperature

_characterised in that

(a) in a first step an essentially homogeneous premix is prepared from

the starch material’ and the edible fat and



.-

-3- (b) (I) O. 5 to 15 w w % water are added to the prerix followed by the
prem X - belng heat ed at-an el evated tenperature in the range of 900 to

1500C;..’opti onal | y under el evat ed pressure, or 5 - (I'l') the prem x 15 '
:heat at an elevated tenperature in the range of 900 to 150 OC. wi t hout the
addi n of further water to the.premi x but under elevated pressure. The
final "product of'the process is preferably 10 conmmuted to a free- fl ow ng
material.. By the expression .esséﬁt?dTIy homogeneous premi x".\is meant a
~prem x which is not perfectly honbgeneous in the strlcf neanlng of th Th'rd.
but one t s. pf, the re evant 15 art e

t enper at u? Qflu red Rﬁeaﬂ%?%ﬁ%%d&)ed "t%etr’fef RE l'{‘JL(!.Kn‘perature to

~ which thefﬂleW$@ b% %b&xﬁﬂ§ﬂ4*1h#ﬁ?&xﬂﬁ%ﬁ?dﬁaﬁlaaIﬁiﬂwanmshtnent and whi ch

i nnost  cag&em @maﬂwné tdtedrPe R 1o 2 0°ccard; 8% 4ty ywinder normal - or. -
reduced pregps%re ached ic)}fﬁ radual | y,grra lye se ect#;d wi thin the

broad rang® %%t%*%ﬁ? ERRF%ERTQ} Ut experience has shown that it is
bett&r to Wo(RKIW theé rpreemiangis Heafd Gt an elevated temperature 0 10 150 C,

_ prefer abli’n %&etPaééé St %1’ W e15(3@6 %;ﬁth&(lt the addition of

further water to the: premix but under elevated
pressure.
o The final product of the process is preferably
- 10 commuted to a free-flowing material..
By the expression "essentially homogeneous_
premix" is meant a premix which is not perfectly ,
homogeneous in the strict meaning of the word but one
_ that is homogeneous by the standards of the relevant
15 art. ' ' -
' The temperature required for the heat
treatment i.e. the final temperature to whieh the
mixture is exposed in the course of the heat treatment
" and which in most oases, especially if the process is
20  carried out under normal or reduced pressure, is
reached only gradually, may, be selected within the
broad range between'go and'150°c but experience'has
shown that it is better to work within a range of 105
- to 150°C, preferably 110 to 135°C and more preferably
25 115 to 125°c in order to avoid insufficient treatment
- effects and/or excessively long treatment times at
relatively low temperatures on the one hand and
excessively fast and/or intense browning at relatively
_ high temperatures on the other.
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25 115 to 125-C<in order to avoid insufficient treatnment effects and/or
excessively long treatnment times at relatively |ow tenperatures on the EEF
hand and excessively fast and/or intense browning at relatively high _
tenperatures on the other. . The duration of the-heat treatnent, includi'ng
t he heating-up phase, may. vary between wide |inits depending upon the '
desired effect, the conposition of the batch, ,the rate of heating-up and

t he tehpetature chosen. for the heat treatnent?'tself ‘but may range bet ween
0.2 aﬁﬂ-5 preferably 0.3 and 3.5, nore preferably betmeen 0.4 and 2.5 and '
in particular, between 0.5 and 1.5 hours, it being possible to keep

treatnent tines ek addri®ioh 8P Qb @A:ama&aﬁ i B ud g2 Ei0E Bhad; QgAY ékreesmay '
by heating up quickly and/or when making vvhlte products. The eat reat nent

has the ai m of briabgitegvédicwidy eimit@ndepahd iig gt ewaesntetloafdew the at
| east 7.5-w w X, based on the total weight of the product. Wile this. may

in a nunber of- cawonodieio;ubfl thecbatche xgher ratecef haatmlgeum ahliathe tesmparatulre, a
further reduction of "the water content to.at nost 6, preferably no nore
than 5 and nore shesey £pF \Fhpcheatt treatuent) {Esxifs wémdbemefm& ? ragdt he
noi sture-cont ent of _the. bat h by?qfans of added water is., criti in fact

i ndi spensabl e, f dreferably fedand, moTe, pEsferanly Retreen 0,4 ﬂ@a?cia 28 tiRent

d t d t d
br ésaur ¢ gener at S’a%‘éﬂﬁé*ﬁgfﬁéeg"ﬁo U SR A7 R Yok g bl ROV
CONdi 1 0nS. ONCe follkneE OSRME GeBe 635 RI-ARY dtiiid) high treatmene

temperatures, by heating up quickly and/or when waking white products.

fhe heat treatment has-the aim.of'bringing the water content of the
-_composition'down'to at least 5.5'w/w Z,.based on.the total weight of the

product.,-While this.may in a numberfof~cases.be sufficient, experience
" has shown that, as a rule, a further reduction of the water content to -

at most 6, preferably no more than 5 and more preferably less than 4 wiw

% 1is recommended.

- Adjusting the moisture content'of the batch.by'means of added water is
critical, in. fact indispensable, for the process of the invention unless-
the heat treatment is: carried out under elevated pressure in particular )
-under the autogenous pressure generated when the batch is heated under

._initiallynsealed conditions._Once this pressure is reached and initially.

'fmaintained,.steam is.releaeed from the'system and'the-pressure alloved
_to fall. The optimum amount of added water always depends on the
-circumstancee of the case, in particular on the type, amount and
Tmoisture content of the remaining components of the batch, the
conditions of treatment and/or the result desired. but may be

empirically ascertained by anyone skilled
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naintained
fall._. The
.. Ci r.clyiit an

“cont of

steamis released fromthe systemand the pressure - allowed to

>

opti mum anount of added water always depends on the

ces of the case, in particular on the type, anount and noi st ur e’

t he remai ni ng conponent's of the batch, the conditions of

“treat nent and/or the result desired, but may be enplrlcally ascertai ned by

anyone sKki

claln(s) and, as a matter of experience,

Iled -5 -

=== 5 in the art . wi'thin the range described in the.

has been found to be frequed?%y

bet ween 1. 5namhe1@rtnwithinthenrhysbeﬂaseniﬁednﬂn7thedchm£m($DequentIy
nfdad W Watheh of Qﬂﬁsﬂigacaheh{,gt age»efgm a%fothg batch.

bet ween 2.
Preferably

at a tenpefZeguensiyabetyeensd.t angd f8s Beea fbﬁﬁde@hbl be

. tRe wat er e essenf

onobgeneous gren1x i s added '
$®'RI n optimum-

pr oduct prcpahulannutmbstsnraauanemyybexhéeﬁekya19nd faypiaple to add

I e N U St el

di sper-si ons
in added m&herwatiheaddedntoothe1ehsentielmyaudndgenecus psemsxenpha5|zed

seen1gg|y
i on

her e,

ranges betmeen

10

15

TRk ek R i
It has been found that to obtain optimum
product properties, it is surprisingly extremely
favorable to add seemingly negligible amounts of milk
protein which for the purposes of the invention, are
best incorporated in the mixture 'in the form of
dispersions in added water. . The amount of milk protein
added which, as is emphasized here, may be'dispensed
with in certain cases (cf.'Example 1), commonly ranges
between 0, 02 and 1 w/w %. Very good results have been
obtained with additions of between 0.03 and 0. 35,

preferably between 0. a5 and 0.2, and more preferably

20

between 0.07 and 0.15 w/w %, based on the weight of the
batch. Suitable milk proteins are, in particular,
casein(ates) and/or whey protein-which_may'fcr the
purposes of the invention be used, optiOnally, in a

‘mixture with lactose and, in particular, in the form of

25

30

whey powder and/or skinm milk pdwder.. The added water

with milk protein dispersed in it ‘may, therefore, also

be cream, whole milk or skim milk. _

The starch material suitable for the purposes
of the invention includes chiefly flours, in particular
wheat, rice andlor rye flour, but it is also possible
to use starches, preferably granular, i.e.
nongelatinized starches, of which tuber and roct :

starches have proved_te be particularly well sSuited.

comonly



Yobtained with additions of be ‘03 ane ' cen 0.
o . etween 0.03 and 0.35, prefer ' |
and 0.2, "and.nmore preferably between 0.07 and O. 15pW/W %ablbésggt \(l)\ﬁe?hg.% '

Welght of the 20  batch. - Suitable mlk i ' '
protel ns are, i i _
Cas8i (2t es) and! or whey protei n Wil ch My for {ne.purposes of the

:og\r/'?lntzljlogrbe useﬂ optlonaIIy, in a mxture with lactose and, in " '
particil W'![R ';nfakform of whey powder and/ @~ skim m |k povvder The added.
s RS plr(lztel n dispersed in it may, therefore, al so be cream
the! e"inﬂrl gl m The starch material ~suitable for the purposes of
on includes chi efly flours, in particular wheat, rice ‘and/or rye

flour,- but it is al so pos pi 3
A s r%h 0a tle@1 445 Getdral oy @Sngdd Béwreab|apoyk ?
i.e. nongel at i ntfef® ?‘Pgr ci \/5% ch t‘iuber and r%ot starchzsghfeg;‘gfoved

to -be particul ar) v\§“
18 Yiok€ referabl senectelhwith&mLa1ta
general |y range® %etween a ouﬁ’ 20 to ?5 ww X and is rrc)ﬂﬁﬁee stiré';ogl:f’agﬁtemal

ts.ﬁ'eegﬁgfe_‘r’_“r teg' ”?&c&ﬁm& 19Tbetedi050 o SRM/WCRI She PraEasRee PraECY gateridls, o
the preferr e starc terials being those featuring a cust onmary noi sturqe
Cgm}@nﬂﬂis‘é Sdatgriigea fanstowary RALIELRSS S Phe i nvention are. all

edi ble fats of anlnal
¥ _ and vegetable or|g|n but it is- reconnended as a rule

Fat components eligible for the purposes of the invention are. all edible
fats of animal and vegetable origin, but it s recommended as a rule to
use relatively hard. high-melting edible fats, especially those
featuring a melting point of at least 44°C, which have been found to’
'yield products with good storage and flowing properties. For the -
purposes of the invention preference is, therefore, given to edible fats -
featuring a content of polyunsaturated fatty acids of at wmost 30,
.preferably fo more than 15 and’ more preferably less than 2. 5% and/or a
_ content of mediumr and/or short-chain fatty acids of less than 20,
-preferably at most 5 and more preferably below 0.2%. - The amount of fat
sed may vary over wide limits and 1s preferably selected within the '.
— range of 80 to 25 and preferably 60 to 30 and particularly 33 to 45 w/w

2.

Apart from the essential components 1t is generally possible to
optionally use, for the purposes of the invention, customary amounts of
' other components commonly employed in dehydrated sauce and soup products
- such as coloring matters and/or flavours, which may be added to the
dehydrated base products generally at any point of the process before, .
. during and/or after the heat treatment. It is possible, e.g. to add to '
the premix of starch ‘material and edible fat, water in the form of

bouillon, condiment, fruit juices and/or vegetable juices as well as

.



A

use relatively hard, high-nelting edible fats, especially thbse featuring a

mel ting poi nt of at |east-.44"C, which have been found to ..yield product s
wi. t hs8Q0d storage and fl ow ng propertles For the purposes of the
inyeéé?on preference is, therefore, given to edible fats featuring a

cont of polyunsaturated fatty acrd§ -of "at nost 30, preferably no.nore
than 15 and nore preferably less than 2.51 and/or a content of nedium

- and/or short-chain fatty aci-ds of |ess than 20, preferably at nobst 5. qu
-nore preferably below 0.2% The armount of- fat used-may vary over Wi e
limits and is preferably selected within the range of 80 to 25 and

pr ef er abl ?/Ptéen‘i]&YSCFV&HCP“E&F‘ﬂlféﬁ\‘aﬁrl peats to 45 ww Z' Apart fromthe
essential conponents it.is generally possible to eptionally use, for the

.pur poses of the invention, custonary amounts of of her.conponents conmonly .

enpl oyed 40 10l mggdggméo%us B8 30 RRhPENCE Sl oo O ol T TS

and/ or flavdu e dehy ase pro ucts

gener al | yv@gkcmqumamu&m BARMES e 5, C1aekUpdale AL adlify the heat |

~treatnent. I's possSible, e.g. to add to "t he prem X of starch materi al
and edi bl eelfe@y,mweradacu rcbectreorsfamei 120 6idun@8, o £C @p CoMeMks/wfT.UI T | Ui CeS

-and/ or vegetable juices as well as optionally, even pureed.fish or neat..

In a preferred enbodi nent of the invention finely chopped or pureed
vegetabl es, in particular onions, carrots,.leek, parsley roots and/or
celery rra’;'hebexméw and ¢angapleons \eess éa#éemtiélwﬁtrape tthe 1imveptiox amihe

exanpl es and g ngarlsons tgsts beIOM/lllustrate t he |nvent|on and
its advantages over the prior ar

Comparison Test 1

,_3,0 kg of meltee:ﬁgrdeped veéetabieffat featuring a melting point of
45;0 and 0.3 l'of_watefra§'6obc were plaeed in a kneader_which had been

_ preheeted to 60°C. -Io chis, 4.5 kg.ef eﬁegt;fiou: was added and kneaded
into the mixture of fec_end water. .Tﬁen the témperéture_Waa,:aised to
120°c and'the mixtufe héld,a;.this,temperaqyﬁe for 20;minutes. "In the

. course of this heat treatment most'of ﬁhé.added.wetef anﬁ-a_majbt part

_ of the water ofiginelly_contéiﬁed in ﬁhe flour evaperated.'
Subsequentlf, #he product was cooled—doﬁq-to rooe eempe;ature_and gtated

" on a grater. The ultimate water content of the product was 3.6 w/w Z.
The grated product was found to have good flowing properties and a
bleasant_tas;eg'ﬁut,when-stirred fnto boiling water, formed very many

lumps which did-nothdisedlve even after prolonged boiling and stirring.

.

§



its advantages over the prior art. Conparison Test 1 3.0 kg of nelted

har dened veget'able fat featuring a.nelting point of 45C and 0.3 1 of water
at 60C were ptaced in.a kneader whi ch had been preheated to 60" C To1git,
4.5 kg of - wheat flour was added and kneaded into.the nixture of fatang C
wat er.. “Then the tenperature was raised to lqu and the m xture held. at
this tenperaftye for 20 ninutes. In the course of this heat treatnent nost .
of theyadded water and a nsjor part of the water originally-contained in

t he flaur evaporated Subsequent |y, the product was cool ed down to room
tenperature and grated on a grater.. The ultimte water content of the
product was 3.6 Bxample IThe grated product was- found to have good fl ow ng
properties and a pleasant..taste,' but when stirred into boiling water,
formed very many | unps. mhich'did not dissolve even after prolonged b0iling-

and stirring. = _EX le 1 In this ex t he rocedure was the sane as -
in Conpar.i son Tei® ‘%ngﬁéﬂ‘tlet’h'éﬁe PhReee 3@% ¥as \RiGtam6 28 finCapparisen tegti b ¢ he

kneader flrst and th u d' sub en and th t se.two.
conponents had b&&n?® ormageénheous 7nTSE gﬂﬂt By serpla i rhfeld'eage %ﬁgpa“d -

ultimte water copl e@tuptatéaesmagu%%@a&@a Yelr %{EQFI%E‘&&%oPJ

showed good fl ow ng properties an tirred Tnto wat er forned
no lunps, It waspédiRomdgenediBlp diREEL tRéE waleP vadSitiofedhRASARE J1dBdReditted

“very snoot h. and. tender structure which devel oped a certain gel structure,

however , V\,hen get(mtregt oxfokhe product was 3.2 wiw %. 'l.'he grated product showed good
- flowing properties and when stirred into boiling water formed no lumps.'

. . It was found to be a sauce or soup base of pleasant- taste and a very

smooth. and tender structure whichjdeveloped a certain gel strueture.

_however, when getting cool.

" Comparison Tests. la and lb

3;These comparison;tests were.rnn analogously to Example 1 except-that no

_'water was added (Comparison Test la) and instead of the customary flour _
having a water content of approx. 14 w/w % a dried flour featuring a

' water content of 6. wiv z (Comparison test lb) was used respectively.
7The end products when stirred into boiling water showed a pronounced.to.

__gextremely pronounced gel structure and so were unsuitable for the

" purposes of the invention.
' Example 2

In another test following the procedure of Example 1- the added water

contained 0. 5% of skin nilk powder (based on the total batch)



Conparlson Tests | a and | b . These conparison tests were run danal ogously to
Exanp 1 except that no water was added (Conparison Test la) ard instead
of t ustomary flour having a water content. of approx. 14 ww Z a dried
flour\eaturing a water content of 6.ww' (Conparison test I'b) was used
respectively. The.end. products when sgtrred into boiling water showed a
pronounced to * * extrenely pronounced gel structure and so were

unsui tabl e for the purposes of the invention. Exanple 2 In another tes )
foll owi ng the procedure of Exanple 1-the added.water contained 0.5Z of= §k|m
‘m | k powder (based on the total batch).. The properties of the resulting
product \ibeeprmpetrtigsust itbe treesltiog produgy were analrsirndy thpsExefnghe 1. Its
structure, however, was even nore snooth and tender, its color warner and
More covePAREt ah‘éFiPﬁ‘e 19cExagple d-ur K enBHIUCSHERY hWeEﬁarrﬁPé eVep{PTEi sappear ed

th duct t d h f | t d t ab
(ot ERGOR aBE HRASEs FEd PLeE METH PR ABES SOY TR Lo thE RELt abl o r vor
whi ch had &uggughe@én%%&e% ?,9%%... ﬂeP J.ag &Jsggégismaoig@él 9Jc=”§§é;gm.fca' ly

chopped vege es consis PearTot s

| eak, 0.}, cel ery roots and 0.1 kg tomat.o pul p (tmnce concentrat ed) was
stlrred in, honngeneously *i xed and subjected to the heat treatment with
subsequent cooling and gratlng as described in exanplé 1. The ultinate
wat er content of the :

Example 3

3.0_kg'oflme1ted hardened vegeteble'fet and 4.5 kglof ﬁheat flour were ;—)

_ homogeneousiy mixed'in a heetable-hixer which had been heated to 60°C. |
Then, 0.9_kg of a mixture of mechanieally-eheﬁbed-regetablee censisting
of 0.4 kg onions, 0;2 kg carrots, O.I:kg leak, OQi'ngEelery roots and

"0.1 kg tomato eulp (twiee cencentretedj was.strrred in; homogeneously
wixed and sebjeeted to the_heet treatdent with'subseqeent.eeelieg and
.grating as described in erample 1. The'eltiﬁate eater content of the

B product was 4.6%.

The end prodﬁct which showed good flowing properties'aed a light browm
" colour was stirred into boiling water without fotming lumps. It had a
smooth and creamy structure. After reheating the mixture was found to

-have an intensive taste of vegetables/roast meat.
: Examgle'3a

Example 3 was repeated except that'during the heating step a low vacuum

. (0.1 - 0.3 bar) was applied for:better removel of the steam..

© .
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product was 4.6% ‘The end product which showed good flowi ng properties and

a light. brown "col our was stirred into.boiling water w thout formng I urrps.
I+ had'a-snpboth and creany structure. After reheating the m xture was <
found to-have an intensive taste of vegetabl és/roast meat. Exanple 3a

Exanpl e 3 -was repeated éxcept that duri ng- thi heating step a | ow vacuum
(0.1 - 0.3.bar) was applied for better renova? “of the steam . . to~- By
this nmeasure the duration of. the heat treatment, which is largely :
det ef-m*ned by the rate of wat er evaporation, was di sti nctively reduced

wi t hout causing any change in. the quality of. the final. product. le 4
Anot her .test was BY U¥hif ordagureghe N@l’ﬁme‘eﬁjr‘:be drreaecmmeysn which ip 1448 only
di fference bei-ng that heating-up and the heat treatnent itself to? Iace :
in a closed kneadgrermingd &y de, ”rﬁﬁs%é’PF%" ﬁ?’%%‘?ﬁf‘%"ﬁ' nvas, d1gkiagtive duced

approx. 1.2 bar wgtl}oﬁr(ragag‘t?g%zntan%e ereatigvgle Jﬁ foft%hegi&%gﬁ{dod ct. had

reached the tenpera an’e “that the
-above- nenti oned super at nospheric preéssure was initially retained After a
few m nutes of holding at a superat nospheric pressure of 1.2 bar, the
super at rmspherl cm;msuzge was continuously | owered down to at rmspherl C

pressure while a enperature of 120C was -maj ntained in the product. 20 -
m. nutes after reaching the. maxi num t enperature. of .120' C t he corrp05|t|on was -
cool ed dovvn and subsequently grated.  The ultinmate
Another test was run following the - procedure of Comparison Test 1, the
only difference being that heating-up and the heat treatment itself tooke
N L .: place in a closed kneader.l.The superatmospheric pressure.in-the kneader'
was approx. 1.2 bar at a treatmeut temperature of 120°C. When the
'_product ‘had reached the . temperature of 120°C, steam was let off to an
- extent that the above-mentioned superatmospheric pressure was initiallp
'+ retained. After a few mimutes of holdlng at a superatmospherlc pressure
of 1{2 Bar, thefeuperatmoepﬁeric.pressure was continuously lowered down
'to.atmospherfc pressure'while a'temperature of 120°C was maintained ine
: the-product.' 20 minutes after reaching the maximum temperature of 120°C .-

the composition was cooled down ‘and subsequently grated. The ultimate

‘water content was 3.62..

ﬁy epplicatlon of superetmospﬂeric pressure, the relatlvely-loné '

,treatmemt”tlme as applled.im Examples 1-3 was drastically reduced to
half. The resultimg'floueble product'of a brownish'color dispersed in-_.' N
boiling[mater'without formlng lumps and showed the smooth, tenderland'-

creamy-structure already described above.



‘wat er content was 3.6%. By ‘appl i cation of superatnospheric pressure t he

r ively-long treatnment time as applied in Exanples 1-3 was dfastically
- r ed to half.. .The resulting flowabl e product of a browni sh col or T

di sSpersed in b0|I|ng wat er wi.thout formng lunps and showed the snooth,

t'ender and creany structure al ready descri bed above. -Exanpl e 4a As the.

“browni ng of the final product as destii bed in Exanpl e 4 may sonetinmes_be
undesired, another fest was run with 4.5 kg of wheat flour having a . 3
customary water content (149 and 4.5.kg of -hardened vegetable fat under .
the same process conditions as those described in Exanple 4 but without

added watgghmARdsdri | k protein. The ultimate water content was 3.5% The
grat ed thT@ngUﬂuct when stirred into beiling water formed no | unmps and no

gel structure was found to develop in the hot state or during cooling. This
exanpl e thus showed that boiling. the product in water surprisingly resulted
in the sasethenbosining exfdthe fimhlc pecdwpt stsr desaribed lHatExampleobtsémabl e by heat

treatment under reduced or normal pressure only by adding mlk .protein and
wat er. somqg}mes be undesired, another test was run with 4.5 kg of wheat flour

having a customary water content (14%) and 4.5 kg of hardened'vegetable
) fst under the same process conditions as those described in Example 4
but without added-water and milk protein._ ‘The ultimate water content

was 3.5%. °

The grated white product when stirred into'boiiing water formed no lumps -
and no gel structure was found to develop in the hot state or during

cooling.

. This exanple.thus showed that'boiling the product in water surprisingly
_ resulted in the same smooth, tender snd creamy structure that was
obtainable by heat treatment under reduced or normal pressure only by

adding wilk protein and“water.



CLAINB A'processifor t'he prépafation of a dehydrated—base product-for

meki ng thickened sauces and soups ..dispersible i r wthout
form ng | Unps,- which conprises prenixing a starch” "ﬁﬁ! m Mﬂ‘
optldnally liquified, edible fat as essential conp treatlgég

this prém’'x at an el evated tenperature characterised in that a)

first step an essential ly honngeneous prem x is prepared fromthe starch -
mat er+al .and the edible fat and (b) (1) 0.5 to 15 Ww % water are added to -

t he pl"‘eTﬁx followed by the premx being heatl@-at an el evated temperature
in the range of 900 to 150 C -optionally under el evated pressure, or (1)
the prem x is heated at an eIevated ténperature in the range -of 900 to
1500C wi t hout the -addition of - further Wéﬂéﬂ!ﬁb the prem x but under

“elevated pressure. 2. A process according to cIa|n11 _
characterised,in that the rem x eattﬁ% at_an elt vat e ture in
.the range 1100 to 1350 Qf°°e or ﬁF@@@§? 8@0? FFﬁgp

claiml or cla|n1Zbaasmpnnnuntsﬁnrlmakﬂnx tihtiekened xamseheamddsaupshe
el evat ed tenperat r r ocess
gt?]:gs%%stiﬁoef% irpqzdé)g h%tlzerl WiTHYUE Fortin 1ump.sHat %QE

according to any rece ains Cc aracterls to 7
ww%water is . comprises premixing a starch material with an,

optionally liquified, edible fat as essential
components and heat treating this premix at an elevated
~ temperature characterised in tbat

N~ '  (a) in a first step an essentially homogeneous
, premix is prepared from the starch material and the
- edible fat and

(b) (I) 0.5 to 15 w/w % water are added to the premix
followed by the premix being heated at an elevated
temperature in the range of 90° to 150° c, optionally
under elevated pressure, or

_(Ii).the premix is heated at an elevated temperature
" in the range of 90° to 150°C without the addition of
: further water to-the premix but under elevated
pressure. . _ _
N 2. A process according to elaim 1 characterised in
' '_that the premix is heated at an elevated temperature in
che range. 110° to 135° C.. _
3. A process acoording to ‘either claim 1 or claim
' 2, characterised in that the premix is heated at the
~ elevated temperature for a ‘period of 0.2 to 5 hours.
Yy, P -A process according to any one of the. preceding
i ‘elaims characterised in that 2 to 7 w/w % water is
added_tO'the essentially homogeneous premix.



N . . - : 1_.
added to—%he_essnnflallv hoaneneous prem Xx. -13- 5. " A process ¢

according, to aﬂi one, of ~t he precedi ng clainms-characterised in. that the

vater addﬁlﬂﬂg

prec ng clai ms oRarfcterised in that'the water added to the

essentially. -honngeneous premx contains mlk protein so as to prOV|dg the

IO = Soccacese b 5 iyt of 15072117

mlk protein in an amount of. from®.5® 1o 1 ww %based on the total" melghtf

of the. conposition. .7. _ A process according to cJa|n16
opti ofatly in a i A Aler e ghet b Sl Sa B e Bl @ hoen
any one ofclmémareh&mh¢@ptﬂa§dﬁinﬂkhaﬂxthesuaten1addﬁdtﬂuﬂthe s added to the
18 ww % based on the tota
temperature of at most 0 c.
6. A process according to any one of the preceding
. eclaims characterised ‘in that ‘the water added to the
essentially - -homogeneous premix contains milk protein so
as to provide the milk ‘protein in an amount of from
0.02 to 1 w/w % based on the total weight of the
composition.
7. ' A process according ‘to claim 6 characterised in
that the milk protein used is casein and/or whey
protein optionally in a mixture with lactose.

essenti al 'é’s@é’ﬂ?ﬂ?ﬂﬁ? %Béb‘xé rﬁl%ﬂ viéieéhd/&ge;@tg es in an anount up to

8. - A process according to any one of the preceding
claims characterised in that there is added to the
_eesentially homogeneous premix finelj divided
vegetables in an amount up to 18 w/w % based on the
total weight. :




