:bce3e[ X] (\6T<B Food conposition contai ni ng i de. The, pr
invention relates to a food conposition conpr%‘mmmm“l“m@st one fl)ﬁdﬁ?%dz
_ingredient and 5 containing a nonoglyceride, I S'1o the process for
obt ai ni ng said conposition. Emulsifiers, such as WH8gl yceri des, have an
anphi philic u r | Ss : f1ave a portion of the
mol ecul e mhigﬁégg %é@?%%%?f%% gﬁﬁgﬁ%ﬁ% q%?ﬁggﬁgé%?ﬁ§ﬁn§T t he nol ecul e
which is |ipophilic. Because of this anphiphilic character, nonoglycerides
spont aneously form aggrggaiRs ddntt heynAdrR RUACee1 At 85S0l | 0N Ok AR
aqueous di spersion. VariousS types of aggregates may be formed: this depends
on the nol ecuf@PP2SitiPNCEANBY6F18G| At mbABYF yeRei fBCANinAEeqAEBE. apd s
thus possiml ecbarhaMengi bhafonBLI8ldeas.dedr & Chysl ablsi & | tieli grpbags, such
as a cubic, lanellar or, hexagonal phase, or finally a crystalline phase.
All these str EFUPEEaéFén%aﬁgbﬁec DRSOt Pdr ati ng or sol ubi i zi ng 20 host
nmol ecul es. Because of Enbes afpsiphi |durirhasach@ionly serigey cetades whi ch

| eads to the forymtion.of agaregates, it .is possible to_solubil

hydr ophi |1 c a8 RRFPRALIE] BRARTEE Tt R e ol S BeaBg dyy Chey

sol ubi | i zat i ohadepanderbnothefnthecubaecsleuvhick o& Bgdrbphabhogbpderi de
and on t ho I p i i 92L0 : 864083
Ind EP 549647 Renbr o R e e ed P PPECFood
area. These tReceusavaf i bhis adpndPalili6l CIATATEART beBRUSEIYREY1d8SCr i be
the 30 possi bihbbhYaRbolsi Py rokah RfAERML_RS Siff Ueheyi BeteaGaAced {904
conponent with ﬁomLfat content. In thi's perspective, the autors have nore
focussed on tR8IPRLSEs Hand® cBAYRPUENGLERAEEERP | YA¥ LOWRolYRSSat ©8 | ot of
surfactants faggregabesohegubar farmadgetrbssd8pemtienohhelicameldcaparsed in
wat er an hi s, i.n ide s a of te r f. co ption .

Ther ef orgi,sti ngtfﬁléggu%%t. é)r{'lt’ sg,g(iflhtﬂoélqr@%%l&;% ?ie&\?v %hnel ta ?%Jr:] chnQ:ce%ﬁi ng the
choi ce of thetkwal pPepébde to hayesgpthesomicell@sudpesahavysapieadg been
carried out onj&hequma@le,Cubhén NBEWY Keubot  engaRIkat i g Hb%?gh{iﬁ! l'y
active conpounds, that is_to §?¥ conpounds ich react or aiiec living
organi sms andPReffs, SHchfiBaslyj dBcafR¥Styraiiei dPR2SEnsufth, BR&SSor
vitam ns E andtptbeurappbreatiapablenophanveeyoravingdoei belabilbzeagmetics.
Patent app) | cALLENSYO-3PLO0ORL ande V0L 84102078, 1EN1 | 00 URES,LPLNE ! i €l d
of medi ci‘ne: e almisS 10 éncapsulate an active tngredi ént s6 as To
control 10 itwonepépsceridee diwedvant dgedef tieesethppl ifswmadrion s ofat the
nnnoglycerldeagéggghgeggrytrﬁgh bBsTBNEOLSi Bo1Bie) ¥et RGArbpnEPNLaLAS nOre
than 90% t her ed and as,a resi,t, this increases the cost and requires a
more sophi sti¥8tdd Bt hodPEPRLLc ShARE hPgheTAle®: adBRE 1889F88ucPE exi st
in the nedi casolukiliz&bisen catedendsol enattdet amdlésudarepitahicrur@n dhe ot her

hand, injhe {000, 866505cet i L dlie AESEPLRR & v1e.
The patent applications WO 92/09209, EP 664083
and EP 547647 mention the use of cristalline 1liquid

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 1low fat content. In 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 limitation

concerning the choice of the emulsifiers.

L
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. The aimof the present invention is to benefit also fromthe possi b0 SER 267
. having certain nesonorphic 20 structures which nmake it possible to carry
out encapsul ations of food products with nonogl ycerides, so as to control
the rel ease of said food product. AccoEding to the present invention, on
the one hand, a result is obtained with a process of inplenentation 25
which is not very expenédige dwmvarhfthepdysihgare gadried e oPRerthfand, it
i's possi bl e $9eUSHF CRUBREC At oY@l Il eendAfstiNgt hET & iR 18y SEXRENSI Ve,
nonogl yceri des. . The present_ invention relates to a foqQd 30 ,conposition
conpri si ng afCFé%st CORROPHEE i tdiacdilehttan82Yr 6¢MBEYNAR Mhd CRqURARE f or m or
in the form et amfmsdtant 1poWEEr , G@AAISMNY andoN@VIGEr i dsuckai ths

nonogl yc idf.é{sl ected from,t hgg.%roup C(inSi st of m)mggl écer%d rm({)loester
corrprisiﬁrr’gf OBt B abHILTGF 183 ot 1EFE o ei At VHESTERE ridét™Dei ng
C18: 2 nonol i athern apgldcashbnsat ed npheghyceer ol imomeedieine muowgl tcer ol

nonoester conprising fro to a . of. C18: ol nal.ei h

r emai nder be?ﬁﬁm‘é&égi‘m%%gﬁglgn gg’gﬁ&?ggﬁSP%er@aﬁ;}z{toeG gr}ono%gqc%/cg'\}%l 10
S E P 2002 -83/0rbin6ewentiandusesator hed fdeldnsdt mesdtied ndi:- tdre aim

pol ygl ycerol ; gopgeshepokl BLKl dne ool iflox ot ob®! ¥ Xeerndl dhmeidty -

pol yester or anot her 80 enul sifier and the said conposition exhibiting,
in 5 aqudbusiphageleasgubiihrie | AT AN RIHeRgEREFSs PPRALGAE 1@FEapstil at i ng
or conbi ni ngtpatdtheotdmigfisdieanide hedons etbrof rupnativ aldtbsiounds is
expressed rel ati ie gg #he unsattur.at ed com%%ndsg %I ne: t&e conj ent of
unsat ur at ed BBWEOUNGEREs Lo FRRERYR§0RCHEX tHGM 2P %,11&1&0 bl P as a
nonogl ycer ol repnbest ethionminicxeagebr athabawis t60ahd adeauti r&% %Yanmomace ei N or
a nonogl ycer gl [ .CO | Skn r about; t.0: abo I { nol ein
is used. " Enggggg?g??’%gedi n‘g%)#ég%r g?s%nﬁggéscsﬁg?gon}?}@?rL{'Ifsﬁgeng%#%lt%od to
mean t hat5 t herpdudtengesdpent ins the ubnedieal i nfiekd mesydrio? piian sthaict ure

of the nonogkygerhdeq aGeMididredthdine. M5LSERE deacri Bhhan 1% witer st ood
to mean that _the food ingredi ent nbasggsor bed at]?ihe surface of the

mesonor phi ¢ EPPHCEEFECSH S5BL1EnS YcBFFBRT3RHE - nonogl yceri de used
according to the invehti eimaldfbvishd opreseie Anbegttiohi dszare. bebiefit

nonogl yceri d e C i £ . i Nt r e i { ween O
and 30% of 2§1§§t grrg egﬁlgo%(?ﬁngéaqfh’?\é%rrg{ﬁog n%geér.gl%l egﬁns%l%"g%e‘%%w&fh
unsat ur &2®d ebrpeGrEssw tWwhigh t on@ie8s ofi tnomeAsEitl eandt@p €8rg9% ofut

nonol i nol ei NenEhBsRALILYcELFdE JTRY PRodwed AL iInddl - fqrdn o a
m xture with a nonoglyceride derivative or another, emil sifier which 30 are

conpati bl e i ASt hECF 06@™EE@or thenog&d epsem e Fadth AR stRFRAMC a
tartari c aci dceskaingatd tiHe medsbrasSt Bivertt SoE) 068 €Rtebnea Hamasphol i pi d,

a pol yglycergl ester. suc St ester of pr | ene-glycol %99 Lum
st ear oyl |aC{fFF‘g§%_ ﬁef%téaaolr?ﬁd%n :sLE§5 Fra gg’@égedSFn %‘_&;}luean i ?%rgh t hat
t hey nai2f ai whithb dsbnot Vemyl lexpems ivex agshalhisiy @ @wisplehand.s e say

the encapsul @hionoPhet N d:ippd 1RO 24 g sd shuced Pyukbe mnpatyceride.
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 aqueous 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 cls:1 monoolein, the remainder being Cl8:2
monolinolein and/or saturated monoglycerol monoester,
monoglycerol monoester comprising from 0 to about 90 %
of C18:2 monolinolein, the remainder being Cl18:1

monoolein and/or another saturated monoglycerol



1 0SEP2002- 4 It is also possible according to the invention tol P 2002
as nonogl yceride a saturated or unsaturated dior polyglycerol nonoester,

but in this case, for obtaining the required nmesonorphic structure, it is 5
obligatory to make a m xture with a dr-3or polyglycerol di- or polyester or
anot her food emulsifier. This food enulsifier is the sane as the one

menti oned her®oapes&ert hand s a o sRuTated serecurdatrnoatrefle grhoup or

consi sting of 5@?591 ber8E! dnfplbRbeet! Ll aphl B erysdl) SHCTAgE eher,
phosphol i pi d, ~ po ycerol ester, propyl ene %\? ycol ester and sodi um

st ear oyl IactPPéY@ Y‘Fﬁ?éoél m &%~ t h%r e@@ﬁﬁ’els &nti ®h i LRRLERYF ubifax®k f ood

i ngredients i amiDBO@LYeer he agBé egsd £, éétﬁﬂb@ﬁt:(&ﬂblékhﬂkﬁrﬁﬂg%r G
hexagonal ) 15 i gw d c;ﬂgst al line phasei as to gﬁet ain a.controlled
i~

rel ease or an®@RFRBE BPA8Renfc §HPICabilAlEat N OFF HEX@YaMGile SHEHH 4 %t i on
agai nst oxi daénoapsaﬂatlﬂﬁgsodnublcbmbedmggrwﬁ@ntfs:odThsngﬂ@dment Msed i s

chosen fromthe ro P 4 nlfﬁsstl nxgdtoefda sgason a ;{I a\éOI’I 2_L & salt a
sugar, an oli 885 ar) de am no ac &, % E‘ng Py 5?58 :5? A E‘hzyma

a pol ysacchar tde ahel alrmﬁﬁwﬁdChV@ompr@@sonahghel S uhnelermmzmatocr@an any
food product %ﬂ‘HbEEuQ t&a EéﬁﬁBﬁndlhE’sSRJ:PJRé#i%hé‘Qfaﬂ&;@i gheording to the 25

invention is a nonoglyceride or is m)nog yceride with
anot her fldbd enul si f| BFefﬁ/ﬁﬁ@h}’gl feHoROGLYSEEPLI Rencegkied Wl%rg erably

a be'f phasefrgllﬂeabbhflh %Obﬁ:@Ungu;tnt9© ‘%Olﬂfo@l%l\é‘llhho\&a}aermdﬂo t | R
SOl ven accepta e n e OO secto Suc as g cero or e nq,
b Erof oray 5«\%% &

commerci al |y 498PFEEFE nbRBJFYELPP def TRV h 0sdi%y any
DANI SCO undermbheltinadieﬂmrkthNai)AN LS, is preferably used. "Food

conposition” is under sfggggpgglgggﬁﬂanylnt YP§ o%rce%r%;luy &égrﬁgfgg%hm g sai d

food ingredients, 35 alone“or rn e formo re orrp05| I on
accordi ngd% o uhderatenti orftqmaymean hekhpe udde asfeedh, ingradyebs aris

i nternediate EBF&BE!LEE:@B V"f‘irPh tﬁeadﬂl%@oﬁl%rﬁﬁlEO @éﬁdéux*é”'t 0o2 fidyeshed
product . 1 it 1s made into an intermedi ate product,

it is possibl @°F891¥5€§H}5fi§ to %mlgﬁg*@ ‘entBpdiieat PHRSSRE a FASEFIRHPhi ch
is then InCOI’ﬁJQI’a{lﬁdeerﬁod Clﬁchy(ilfe%tredth@.lup tha tfwsdcax&e;rédneemontlem of

food i ngredi ent Sorésg ?g_ %u§'9% of %h%q@r%%l%%%%’k’e desp?’%l ttur}ca%%ul at ed

fl avoring bei ng aoant o1 N sou I'n
t he presért débcrmpnpgﬂaycaxidehe percentages are given by weight. 10 In t he

normal case, &he C%%BB@'I%%%@ECO'&QEBQ Ta%cto%lh@VerﬂU ORHeS USRAEMAS cHCh. In
one enbodi nent, _a conpdsition with i gh water "content, for exanple a

r eady- t o- dr i nR1BEYEr 5§eCrrPatayAi Péﬁl %Ub?'ﬁ FARS- case, a water content of
between 80 and 99. 8% Thedr ymmqwcéﬂwnt erledof hetweding. 2 whmd 2o and a

Tonogl Yot | de £ORhEnbnof HREhUSED OchnBldn2% geiste, The BLEPOLGONgAIe

given rel ativa™t I"on Fatter 5% nXhi s Case
ei t her cdT eesdkyrakedaccompounes. orTMOanngame@deaanot earistadact for

meking a 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.



20 cold or hot beverage. In this case, the presence of nonogl ycerlpqe £69002
.allow and to control the release of the flavoring in the nouth and (§
_stabilize the aromati c conponents of the drink considered. It is also

possi bl e according to the invention 25 40 prepare a food conposition having
a higher dry matter content,_for exanple of between 40 and 50% In this
case, the nonogl ycerilde EDnReRP POSELIEeRATOrHAY 1B BALCHNNESE i6Fer t he

total conposidd ofise AG§OMBNBE1LRe2RANY fhodiventopf uhBsrdPacagpagi-tion
according to the Eg)resent invention, the latter is provided in the formof

an instant p&AderPROARIGRTRL hlRFSOEL, antiBos R bR yEBFRde. PRI s

enbodi ment rm;;bmrm{g/ &W Oﬁéqaﬁeeﬁoer%M@ngDéf&ﬁcmﬂﬁfe t ga pawder,
cocoa powder St‘?gk e 35 encapsul at{:}gn h the \E?E 3y%cer| des
then allo ?rhye °ec% ?l?‘u[f‘?"é?lu’é? th ?Jo%eroirn £5%8el ay
the rel ease afi-cest apolgpeteti orf laanotrheroff sai defobsh £ hepr edTRhs. foodl0 S E P

2002 - S%h‘;ﬂ.ﬁi%iu SR 0058 Med Qé'rﬁ{: ”Qs“c‘ﬁ%t 65?1) EEhS@h H%esgﬁgvtehe

crystalllne re which nmade™ | 0sSI aln I"ayed
rel ease was tHwkubi® st?ucsaye. ltl'helﬁeasal@ﬂ’éﬁ@s f@@mdermﬁb?r agreypt he 5

structure ar gdmpdesNdd) 8rPRlaattiaza¢ |4y %EEQSCQHQ:rl'c” £60® egheg ments,
for exarrEIe in the case of a conpositiqon with a hi wat er _content, it is
a

essent i al-0t o HRFIAPL sai®F t&posiREPEL 1P | i zPﬁ’éYQéé{ﬁFIioﬂ or 86teto
stabilize thedhers yﬂ}aidl nes el RAYRs &sodiins sﬂg@moyls Ichasiemdd om t he

group of conpounds s as starc% dified staéc m .protejns, soya
bean proteins, surfac %t iyl ool | otf BhERSHE gdk Veé’:;_‘rﬁ °eard® glifh and

ot her | ow nolszluliail w2 ght famd si f iieroxediesitsas | ywol ecmbhioglysecidse
esters and 1%&%% gg% m t andté ty(c%b t@esgaﬁltqul L Z%Q.g ﬁg;gégnlag then of

t he order of present description, portions are
gi ven rel&ti Veiqwid h@rwmlrlmﬂpﬁbaﬁﬁénsom@ rféthlP‘éﬁl@hté §pné§@ﬂr1@|d| ed

rel ei'slset of _theal?ébé@lAgtﬂI@nf L@f/ﬂarl dmg%lfar@h@ﬂ@aby mlthﬁaht&gra@bx ordby
an el ectroni c nose. 0 | e exanples o eason) S | C can used,
RS aPeloc S et glr- Bt g R T IS S Pt
| i ronene, netdnlul2il iBed zingradientasi | The. iHoeediemtposwd asechsednl n a
content of bet ntﬂ'e 82 ﬁﬁ%%ﬁﬁ%tﬁ%%@ aqn é‘éé&ﬂﬁ{@t €3 IE?a 0cess

for produci ng conp on accor to the 1 nven the food
i ngr edi eRP |san$§tb§| WAt rsq%eoamnﬁéggg»éeﬁcberaﬁa t pa (fé@lmeda@]%@nt Bty of

water is add @ﬁi@t 03SQratchie,f airn éﬁﬁyﬁé‘b'% PARRIdRh L feexagqnal
structure an S: @gre ient is added to remai nder of the conposition.

Thi s process §¥OFegartRA5BL 9l éﬁ‘eﬁ% §GHOUh ERe TRATOgRMer i de
used. 35 IndedCtﬁmﬁilmmg«vmn:h @mcﬂlaerafrcontent of the nonoglyceride, a

nore or | ess viscous =9 O%Iotll W %lgjposgéng |§Cé cil(fr?r%m (Ef a [rhéture

with water, which it Wi thereo e to wor re or |ess
sati sf ac®sr | | ineant gy tlearp@r atﬂgnéglﬂ:héiﬂ-@ﬁseorl ta winixture 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.



- 10 SEP 2002 be necessary to envisage an incorporation of the food F?@PP?@?
.at a higher tenperature. The only condition in this case is to treat "a food
conmpound which is not sensitive to heat. If it is desired to encapsulate a
5 -food product which is sensitive to-heat, the only possibility remains in
this case the treatnent close to roomtenperature. The process according to
the invention consist§ k% riskivrfle atntQonit éRperacdietet RECHYSH i Hdr edi ent
10 with watehs $@sd3blie Y@l dkAndletis _eeﬁaysageaeﬂ@aﬁéuwe&sﬂt o2f detveen
20 and 45% apdit . is a%ﬂe%{to t he repai nder of the conposjtion. The food
i ngredi ent i $1aYAEENE 0 WEHEN iidUi PSR NbRFSERPTYESA aiBtPhe dedidr@Fefuant ity
01;] water,T\r/]misehpr.ralynaltms:cuasE,n mtﬂ@rﬁté:@@doﬁS(fjbaﬁr Qﬁb@@ﬁileihﬁ Trrﬁl@n adged
t her et o. e, nmonogl yceri de t up_the water., an e.crystallin qu
phase, i whP&h Y% eg‘f’oéc?q%o?rgoﬁ?& i“éor%?ﬁlt?fﬁqui%d, %@1?0 &‘.psﬁqi{terdeans
t hat the chatfedopangi beeagaperesentedn rarsigmountheofappl toabkodnofthae
mechani cal e h a 20 noderate stirring or a honopgeni zati on)
fragnents thggﬁgéﬁ%gg§r§§?grline phase into small particles. The aggregates
are stabilized with EBsplet presenscdesariiptinhy hailhe thied pefrcendegtsis i zi ng
agent whi ch L8.p5esent bi,Nwkhgnagqueous phase. 25 In a second enbodi ment of
the process according to the invention, work is again carried out at room
t enper atift e, namely gﬁetﬂﬁbdn?ﬁﬁ?%dFéﬁﬁd5$Wﬁx@ﬂmpﬂsbﬁh@6u§q9ﬂﬂ§§3ﬂtrlthe
monogl yceri deo &ne tikivenBidnuxe ivseadldesl sechhernesnendebodfimehe, a
conposition sg as tp.30 obt%in a.conposition haging a water con;ent greater
§ §hhe t ¢ a

than 90s and“SHPRE&LEPE MAYT nd e SEarti et oGP LobtEFIP

ready-t o- userbedgr agedrinkt beyerage, aliso,avesi Imdvité .onbdl ehbgecase,isa

necessary. towéggra A Zh?g len, 380 T d €581 gder aOf%H?e n%%st%gé ption
is made with reference to the S|n8 er#lgure i Ch’ gi Ves the’ phase di agram
with a sifeci EPetEBROPE cdgtaeenof - 2hiandli 2§kanpngd mdndgnPEANceE iidse t aken

whi ch cont ai BentBnE%3 Setwder ed. eoRpAUNS, exXils 830 Ofhe brpode iRE002 -a
C18 conpounds with a S|ngge unsat urat.i on _and_66. 8% of, Cl conBou ds with
two unsatur afFEng Ve kELRFEVEi F& tHe FREPLaSITRITHIER - of MRatB® and t he

y-axi s the tmapeeat urse inm €hikf ddse nehogeycenifdeel Ay xedtabch, r @am
tenperature w.th _th er 1 G Q | si z S ._gbt ai ned,
W%% f%%%gﬁ%\%ateﬁtflfé\%h@&f.ﬂw SLOL-20RE LAY ESy 5?&

then with 10 e ere isa pasSage to a lanell'a P qﬁﬁd phase
(f), th&P w ehaldhemaher Raiaragset eeth@ apasg8o%tdecupresehase ofe) and

finally a phasgofeycke;i@EUidardriuBwi shat b Lomaidr and theegubi gmhase.
If the ﬁlXInE was iarrled out, at g tenperﬁture of the o%gsr,of 70C, a
hexagonal st FREt ufeaVa¥1PS atPi vEdeat "WPFR a2Rfxt tPe S&ACAIASy 56€ of

wat er, and i hrbhetiat eompontrts bf ehai drimkreaseidensdequilibrium (b)

bet ween the vater ang.!lg 13 dexaoanth PNassotdud T ExCEya! 1otie AR | 1, the
conposition according to the invention is t0 be 1T e zones (e) or (c) .
In the fA%ur &0 ipreprrar rdawdopdangorpasationsi daveng tae Highar edyodi nent

of the proceggt2@racetdnty od NexAMyEOt beNpRXheks: 4lCah&MBoRderOf the

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 monoglyceride. This
embodiment may be very appropriate for making coffee
powder, tea powder, cocoa powder and the 1like. 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.



description is nmade with reference to the exanples. Exanple 1 25 A Cﬁﬁié?" 2000
diqguid crystalline phase is formed by mxing 7 g of the nonogl ycerid

t he sane conposition as that used to nake the phase diagramin the figure,
containing 10 ng of a pure flavoring wi&h 3 g of water, the whole is heated
to a tenperature of 90C. The 30 m xture is vigorously stirred at 90C for a

f ew seconds and then Idodta® Peeroskeesiplr duiag The cibialphaserisdt hen

formed. The rpleasenff feworépgsddomide subicophase,npsh stygdied wth a

gas detection systemin which |t appears that .the rel ease of said flavoring
is 35 reducedq¥5iR1g§ steopRr! WwitR et 8ALYE | 56HPEFR. WasL bhe E p

2002 _ g _ Bxamile xAidc@fe I hehaonegdyeetiéies of oEXashbesdrsenhgi thag 100
ng of fla orir]:g:ri m xed w th 100.tqjh of ian%g%ﬁou phase containing 20 g
of modifidd SHEHHFUHFhETR Jafe Wik théaRsd A 356C, JENTPEE AT cool ed. A
cubi ¢ phase havi ng pdmnt isdee ssesdiofenttee, ofaerexdmble nixcrions casebbdi ned.
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ffee f1 wth 100 g of"a coffee

100 ng of a specital m xture of co avor)
extract LPqudthase r com s AR at i Chasen chroethe (@HPUPhOE 68TRPHBESI S

spray-dri ed gudH eage-glid@sh t omd@iebéai suhrvydeni 1 8f odeqe@NSt Bbyhi on of
this treated,powder nore controlled rel ease t he flavoring and_of the
Laste | o obt AR BEoPetBE: no e drae | eiicotlotdt, | PR '9E SHApar o
with a recongjun,ut edapoider gnot camd ai mtige he loproglecedade. R8igkanpl e 4
ﬁpggzpigzlri()ge&g}ﬁ%?a%pﬁp%r aélﬁ!r:\ﬁi(%s g&%@%?@%%ﬁ%g‘ ?Peggrgeéoe%%rnél Egn.dmo ngy
of a m xtBre tdfe cbikee Theysuantidyt ?f ebhppguatabs ikdaospasgntr i 8 or
freeze-dried.tHe{AMg® &l order of 0.1 to 5%.
In the present description, all the proportions
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 1Indeed, depending on the monooclein 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



.35 2 g of the nonogl yceride of Exanple 1 containing coffee flavor ard SEP 200
di spersed in 100 mM of an aqueous solution containing 20% of skimed mlk
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descri bed i nbexamptesPary tereero-igeiged ar Speaypdrakibrngfaddwl food

freeze-dried 3puund L0 2] a&fngrecﬁ?%erqﬁlf@ bndd or{ﬂPS? JPOrGA T an

conpri si ng: at east one I n an anount CI ent tO i npart

flavor to théhdgnpeasei oif BondH®AY car i trodi gomppuad anbiel §§f fRetent to

forma mesor RIG & re6t uegtW aich; subst agdd abdy %6' ey Res d hg food
i ngr edi ent and water, wherejn, the nonoglyee~ide md i9 a nonogl ycerol

monoest er > eor RS sPRGIRG T oWRbENt BB, TN iy X|t6’noBF~‘éFm wFPR oPRlY

u~nsat G at i omosfmwilaltqutreh&m 1D /tniby M ghted trdathfertdnelosel €b~. Wi th
two unsat urati ons . or % ur at ed nonogl yeerol nZOnoester; a ~zonogl ycerol
nonoest er corﬁ?ror%ltr%npﬁf § fbout 9pp/ of nonolinolein C~ 8 Wth two
unsat ur adons, and abdite Yordaesk)Gdairdinpring Eie ivdeniyion | conaiests

- d f
ontur at eq or HhoniEAbl, RET PRROOLUABLE chpeT TN Phoofl Paftdatteeol @

pol ygl ycefol wiith oraperyesperasortanobhainf godnipiyee f havingnd wiekern the
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aqueous phase; and wherein the saturated nonggl ycerol nonoester is, a

sat urat ed noREIEERASFHNBE! ki BeMBPELEHER m eanf)‘&‘?f{1 haxssdent t5Sabout

30% and t he siddext ute substarﬂqxﬁldl ymeﬁﬁgWUéﬁi@é orarm)nbheesww;ﬁhredi Ieast
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c
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which the food compound 1s solublllzed is formed. This
means that the charged particles are formed in situ.
The application of a mechanical energy (such as a

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 agueous 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
agqueous 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 greater
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
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-~ 0 s ¢ P zooz 12 3. The food conposition according to clam1l ~u~ rhere|
.the-polyglycerol ester is the ester of propylene glycol. 4. The food

. composition according to claim1, furhher conprising a stabilizia.g agent
selected fTOmthe group eonsist~ng of s8tarch, nodified starch, mlk

pr ot ei ns, Soya bean proteins, surfactant hydroeol | oi ds, and m'xtures

t hereof . 5.' CTRe danypbwwimposithon ado@ld ngnsatwiai iont ahér -éien,8%t hef
surfactant h o] d up ngj f ar gum
carob gum aﬁggm%%dg(ryggﬁtsheré% e&gg ﬁggﬂggglgﬁgos#%o? }tééé%g |‘ﬁ%§lto
claim1 wher&hs, iheréasingngrasdiestt P s‘é&@%redmdr ofthehey gadlip comsi sting

of seasoni ngenbl@¥elirBISin Sald.s. 18 UdHES, nohbgopagelat! ds, nasibRo Adds.

peptides,_ proteins, enzynmes, palysaccharides fee flavorings, and
m xtures ¥ | ~ERET temperpsursodis i tagieXac the-iTHCraeiuLysiigh 12 eier ean,

t he food c?rrpw tllbsnnfigs%obquea@a,saﬂﬁ/én ORifiaviog tb diyy rr?tft aFat@nt ent in
an anount ft' om abqut 0t 0 about 0 a .nzonogl yceri rr~ix in an
Sount from SUBGE OFI o B8 SRE0E: oy e %@g@éﬁ& )on B The
f ood conposi wioh aheomdnteg icontleaitmbE tweete i210, a1nlde3f0c%o¢ catipasighame i s in
aqueous form gzw%a Eglﬁgeté I(aélhgggt epé) |gnaré de“pngﬁxpﬁut 40%to

about 50% an nmonogl yceri . an anoun rom 0 about 2% by
wei ght of0t hwétéﬁn\ﬂ)‘sittbﬁ apbithephagrl. cbhpddia | vixiragomdisngawrigdi m 1

vvhea~ei n, tRg:f aed LYMPLdQlvd Sof NcROVHRNEH Eer t7*('3°%!’”0| a e rppagliyceri de
mx is present in an anpunt, fromQ.1, % to about 4%.Db ght of, th.e food
conposi ti on. strycgugeg oghe ggrlved at with a mix ure contalnlng
20% of water, and if the water content 1is again
increased, an equilibrium (b) between the water and the
15 hexagonal phase 1is arrived at. The aim in the
composition according to the invention is to be in the
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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starch, mlk projeins, go¥a ReaR BAL8 12134 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
agqueous solution containing 20% of skimmed milk powder

and the mixture is homogenized at 70°C. 10 to 20% of
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Claims
1. A food composition comprising:

at least one food ingredient in an amount sufficient to impart flavor to the
composition;
a monoglyceride mix, in an amount sufficient to form a mesomorphic structure
which substantially encapsulates the food ingredient; and
wafter,
wherein, the monoglyceride mix is 2 monoglyccrol monoester comprising up
to abaout 90% of C 18 monoolein with one unsaturation, and about 10 to 106%
by weightofa C |, monolinolein with two unsaturations or a saturated
monoglyceral monoester; a monoglycerol monoester comprising up to about
90% of monolinolein C |, with twa unsaturations, and about 10 to 100% of a
monoelein C |, with one ynsatyration or a saturated monoglycero! monoester;
or a mixture of a saturated or unsaturated di- or polyglycerol monoester and a
di- or polyglycerol di- or polyester or another food emulsifier,
and wherein the composition has a mesomorphic structure that is cubic,

hexagonal, in the aqueous phase; and

wherein the saturated monoglycerol monoester is a saturated monoester

monoglyceride present in an amount ot about | to about 30% and the structure

substantially encapsulates or combines with at least a portion of the food

ingredient.

2. The faod compoasitipn according to claim 1 wherein, the monoglyceride mix has at
least one monoglyceride derivative or another food emulsifier, selected from the
group consisting of tartaric acid ester, citric acid ester, sucrase ester, phospholipid,

polyglycerol ester, and sodium stearoyl lactilate.
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bean proteins, surfactant hydrocolloids, and mixtures thereof.

5. The food composition according to claim 4 wherein, the surfactant hydrocolloids

is selected from the group consisting of guar gum, carob gum, and mixtures thereof.

6. The food composition according to claim 1 wherein, the food ingredient is
selected from the group eonsisting of seasonings, flavorings, salts, sugars,
oligosaccharides, amino acids, peptides, proteins, enzymes, polysaccharides, coffee

flavorings, and mixtures thereaf,

7. The food composition according to claim 1 wherein, the food composition is an
aqueous solution having a dry matter content in an amount from about 0.2% to about
20% and a monoglyceride mix in an amount from about 0.1% to about 2% by weight

of the composition.

8. The food composition according to claim 1 wherein, the food composition is in
aqueous form having a dry matter content in an amount from about 40% to about

50% and a monoglyceride mix in an amount from 0.1% to about 2% by weight of

the composition.

9. The food composition according to claim 1 wherein, the food composition is in
powdered form and the monoglyceride mix is present in an amount from 0.1% to

about 4% by weight of the food composition.
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11. The food compasition according to claim 1 wherein, the monoglyceride mix

further comprises from about 1% to about 30% monwolein or from about 1% to

aboyt 80% monoljnolein, wherein the monocolein or monolinolein are present in an

amount from about 1% to about 90% of the monoglyceride mix.

12. A process for meking a food composition comprising the steps of:
mixing a portion of a food ingredient with a monoglyceride mixture that is
present in sufficient amount to form a mesomorphic structure;
adding water in sufficient amount to form a mixture having a mesomorphic
structure in an aquepys solution which structure substantislly encapsulates or
combines with the food ingredient portion; and
adding the remainder of the food ingredient to the mixture to form the food

composition.

13. The process according to claim 12 wherein, the food ingredient is mixed in
aqueous phase with the monoglyceride mixture to form a mixture with the
mesomorphic structyre prior to adding sufficient water to form the food

composition.

14. The process according to claim 12 wherein, the food ingredient is mixed at
room temperature with the monoglyceride mixture and water to obtain a mixture
having a water content from about 20% to about 45%, prior to adding the

remainder of the food ingredient to the mixture to form the food composition.

15. The process according to claim 12 ‘Wherein, the food ingredient and water are
mixed to form in an aqueous phase, adding the aqueous phase, at room temperature,
with the monoglyceride mixture to form the composition with 4 water content

greater than about 90%,
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17. The process according to claim 15-wherein, the monoglyceride mixture
includes at least one monoglyceride derivative or another food emulsifier, selected
from the group consisting of tartaric acid ester, citric acid ester, sucrose ester,

phospholipid, polyglycerol ester, and sodium stearoyl lactilate.

18. The process according to claim 15, further comprising adding a stabilizer to the

food composition.

19. The process according to claim 16 wherein, the stabilizer is selected from the
group consisting of starch, modified starch, milk proteins, saya bean proteins, guar

gum, carob gum, lysolecithin, sycrose esters, and mixtures thereof.



