WD 2005/ 013726PCT/ NZ2004/ 000147 - 1 - WET SOUP CONCENTRATES TECHNI CAL

FI ELD The present invention relates to marketabl e products
capabl e of being 5conveniently converted to a hot ready to serve
form BACKGROUND There is an increasing enphasis on conveni ence

in the preparation of foods. This is also the case with soup
products. 10B¥O20¢Pkder type soups are known. These fr @GUEAIPYOYIE[uUIre
either (i) mxing with cold water and thereafter heating or (ii)
mxing with hot water. Care is required particularly with option (ii)
to ensure sone degree of consistency wi thout lunps in the resultant
product. We perceive a prem um WET 80t OQNCENTRATESged wet soup forns
where at | east sonme 15 (and preferably nost) of the content has been
inline puree or broth derived. Such a wet soup type product has the
prospect of beimraacagiB@LBs ori gi nating from natural conponents

Wi th a m ni num of necessary or. out. of |ine,processing steps. .
Such a packaged wet oﬁﬁeé?‘l’?réfeé‘a% Jaaiet ¥ h’gf“kigl)t\%bq% an?‘iéla‘ge"”é’%ﬁ% ¥hPgns
excl udes i nst arbnveltigntiycweriedsoa potpeadytioctrvé forms) desirably will not
require a final heating step on a 20 stove top in a mcrowave or the
| i ke. We envisage such a product as benefiting froman ability to be
out of package BAGCKGERGUNDPth boiling water or the like to a hot ready
to serve form ThERSs BY SSERInglMYBBIE b BordGiPbSin M HephBEQARESAS Tihe
desirability of providing and has as an object the provision of a
liquid includi dpledicawtfdseungrodictsoup, whi ch can 25preferably be
removed frogn a cont ap@bwdedfiypdisbuph ia@knbéri. NTHE fe@iely f@irdRithed $) aftting
hot "ready to serve’ form RI%? 5&%%RIP.JCN.CF§§E | NVENTI ON The.d
present i nvent "ot P HHE A< fetplis § 85 () migipe §°‘i W cdhit Gt
capabl e 30 of petansly witk éptinn ()t edvode swat degrdemf posisietsy Withohtnistpnin the
soup. Exanpl es_includ 0-100 g wet soup sachets (e.g. foil sachets)
capabl e of beiﬁ%&%gggﬁ%%%tuted wi th added boiling water in a mug to
forma ready to eatWepersaireaprésgem sitaghing idpackaged Websoup formiwheraat fpast some

“and/or" MgaANs anﬁ%ﬂ?fer&yi %&?‘of@l{e é@ﬂ@ﬂt@aaﬂ%% ﬁ%ia ﬁﬁ@e Jﬁ%&h den\og. Such a wet
2005/ 013726PCT/ Nz 004/6601 - 2 - As used herein the term"(s
fol | owi ng a no&MPnEhFroductihes dhsHpramest stfeboingemarketed) ph crigipating frogt ngpe
both forms of thagonB@MWith a minimbiSofbERPeshey 6 ot dfiiGe hoEdBing'sepdy t o

serve" or "ready to, eat"” ans_a soup read consune. .
y Sut::ﬁl a pacr;iagé}i wet concegtrate proXucE ﬁlat we envqs%.ge (and this excludes

instant dry powder soup product forms) desirably will not require a final heating step on a
20 stove top in a microwave or the like. We envisage such a product as benefiting from an
ability to be out of package diluted with boiling water or the like to a hot ready to serve
form.
The present invention accordingly recoguises the desirability of providing and has
as an object the provision of a liquid including concentrate of a soup, which can
25  preferably be removed from a container for dilution with hot water to an instant hot

“ready to serve” form.,

BRIEF DESCRIPTION OF THE INVENTION
The present invention in one aspect involves a wet soup in a container capable
30 of reconstitution with hot water to provide an instant soup. Exampies include 70-100
g wet soup sachets (e.g. foil sachets) capable of being reconstituted with added boiling
water in a mug to form a ready to eat or serve hot soup.

As used herein the term “and/or” means “and” or “or” or where appropriate both,



5As used herein the term"in line" in respect of a food stuff and/or
food stuff flavouring derived fromone or nore of the group
consisting of vegetables, fruits, fungi, mammualian and poultry neats,
fish and shell fish neans a procedure akin to that of a normal start
to finish cooking procedure, i.e. without being processed to a dry
powder form WplEN¥ApPl e (optionally with the additi oRCHNZHPH/IHABT
water), in the case of 10 vegetables and fruits, it can involve the
preparation of a puree that is never totglly dried and, in the case
of nmeats, fish and shellfish, can include the preparation of a broth
that is never total Ay usbdi iegbinviieCthrny &E)” ibilatHng b ot @lRarR o€y apprdiiate the
opti onal water Cn%ﬂtentl rzdttc&{;on a?tgl/tor free water absorption and/or
ot her vi scosity &nd/df Fefce8rVeR It Y838y treatment, can nonet hel ess
be filled into an appnwphereih¢hecant adateto semmeaorSteadyaib leat” memp arsatpuraly to
range 15 (ideg|]ygold or cool filled if any viscosity and/or

percei ved viscosity increasing agent(s) may give rise to undue

thi ckeni ng ® thin thAevgedherionibe tinp “frotine’jih respdet obe fendadtudl andfe feddnsteiid

still later be_ﬂi%&ﬁl?éed%& BorR @hd b b8 BE erbfp SARRinbHF 9QEAHles! BRi) Rinkiy
or perceived viscosity. I n anot her asgﬁg}gjt the invention is a

soup concent r ateanpaEeEtd ROoHErmeisn§shordishe ot megps Zorowdyr dkin to that of a
g_olnt ainer ln_oanah btﬁl*ﬂltdjﬁhiﬁlglzdé{éﬁhglgroﬁéﬂuﬁ, LHRGBBIL rbafgg pRG&RIIAH aldey B&wder
Ifute y bolllng Qr near 1Ll ter tQ.a rea to serve sou

form the concdfat® BEMRlY t{"ﬁ&ﬁ' %ﬁéﬁ?oﬂgﬁf’ﬁé’?,“ Yeust Wl it %EE? i
concentrat @0i s vegghlal endoffuitedt rReh ieXIveabs@eharadonoE0pudde thit Bbatevdr Seally dried
renoved fromthe,container once.o e 25and rein the concentrate
W thout heat| ng i Toe PR S mie SPRT Afng e8RSy b0 FRATAIRAAL

30C can, if degeveetbtallydried Whicke et wihich, ibcdhicasy, widh eptionsd vatey odnganbrefiyetion

excess to that of,t{e ﬁa&aﬂ%sgmh&%ﬂﬂ} Béle DEhBhhelBSLLRoLiR RERRY €
a soup, to a target volune | ess than 400 s at a ‘tenperaturé of at
| east 55C. Pr efcat payeielessdeddise @t pnerprapdate contHpar (i) @ Suitebls jpransragyie) ragge

b:ﬂg_t h. t 3?Pﬁ§f er(tﬁba!uy csl)ta @r f@DIﬁﬁégtif ﬁ?%s?%ﬁy Qﬁwt? p_ﬁx@éi@edoﬁs_cé'sﬂ?%ncfe@sh%i ag8it(s)
a I en enper at ur e( s, | e I NtOo tne_ _contal ner r 0 .S 1 .Ng.

Preferably the @& &S%taml iseripe W A et Frdel lednbs Sl hergin A
after seal i ng .qfili lateebecdilnted itk boilingAate G MO 1a3a68:a Pisddsil A (PerkéiOdd0Asdasity. 3

; Preferabl y the, 6o0l Abaph BRALSA! D3 S LhaBSrd® ptidutl SoliSng or
i it ng (or e (R né’ vvafero)mpto g

content of the contdiner with
provi de such aimbdipg Preferably the concentrate has a texturiser
and/or thigkener at,J.§ Qe of (i) a sui tabl e starch and/ or
starch derlgvati ve aang ?ﬁof a Suitable fruit and/or vegetable fibre.
5Pref erabl y the corcléwidringledingseyn rarcsntraerdantgd tahe difuted by boilimg amesr hejlige

the concentr at eaut {ohQkHdy REBEE Rip &34, BE corbenBD bR wikiBRE bdtatee W t hi n
er or

the range 10 to 30C can, if desired, be diluted with hoiling ter,
near boiling water YRFreRspid\aencgntyaty Ge‘iap@&ﬁ.l%fu%‘%ﬁ’@reéi?gslf iOé}Acli%iF“f“ﬁ‘?‘rp
free w thin'theeicepRofhc bt benab0 Nl s at a tenperature of at

| east 55C. ,10Preferably, the concentrate_has a.starch and/.or starc
derivati vezéL ncl usi oﬂ?ga%](ﬁ“f‘ﬁetﬁ%(ﬁ?‘ﬂ?@ﬁﬁﬁa‘f@oaﬁ btk mﬁle%t ?"nadﬂbé‘?‘ila%%’fpelgpi“
anbi ent t enper atithinghamatdei 10 t¢ BE Cream iaieditdf e SO evéth boilifig waeri in edpluine in
diluted with bqjlj J ' - t he

i qui a1 ol udt g ondipbEle NI Eolo B R ERSY P oft0E o Bl 10 et
free soup to avelamgless thay 4Gfmls abs temperatire 008 lewptdS4E a tenperature of at

| east 55C. 15Pref ergblypil AR GRBGARALS FliRidaS Yured B6Pm.of from 70g to
100g (nore (g)referabl y from80g to 909)b (most™ preferably about 85g).
3 Preferably the concentrate has been cold or cool (e.g. at ambient temperature(s))

filled into the container prior to sealing.
Preferably the sealed container of concentrate has been retorted after sealing of the

container.



Preferably the dilution ratio of water to concentrate is in a range
of 1.5:1 and above. Preferably the dilution ratio of water to
concentrate range is not above 5:1. Preferably the dilution ratio of
water to concentrate is at least 1.9:1. 20Preferably the dilution
ratio of water to concentrate is in the range of 1.9:1 to 2.5:1.
Preferably tMNOWeYQYERS vol une with the use of boiling WET@E2084480147
tenperature will be at |east 60C (nore preferably from60 to 65C).

I n anot her aspect the invention is a ret.@rted soup product conprising

or 25including a seal ed container, a water and ponace, ponance
fibre or pomace fi b]rrefedenyitwaédnta&wi hatsushtmgiosonadinteritd entdiagftihdcdntirnee
di l uted by boi I| ar Q)ear poll T tr%{rxdesuhl? %%ncentrate bei ng

within the cont™ a| erie SoRKer et sal BORCERtT 4% s capabl e of being

expressed, poured oFreibtahlgrtlm s@caniae hesth fextomet h@/cmcﬂmkanan@t legsh e of (1) a

opened, anGMASGEH ﬁuc%}% afel a&g@a\re%@@g@ % ht%!ri& ﬁ—E‘i?&}d{coPQe @t%ie

anblent terrperature W, t |nt e ran sire be
diluted with boili n@efﬁﬁbléﬁhqcﬁﬂcaﬂﬁﬁéﬂluﬂl@eﬁ (addegypyater.

2005/ 013726 PCT1NZ20f) e Q009 Mt/ concefttrate @Mﬁ&aﬁ@ dnhat aPfmbile tehip%t'lﬂz within

i ncluding concentrate théreby tqo achjeve a substantially nﬁnfree
soup to a tar gt Tuse bfrie qoe(%%ant‘ﬁﬁ??“%be Fioted fith foiliggpeerar B?aéb% Efyater to
| east 55C. acHidVe § ldrgdt sckB ObINRE sdspetlly b fied Wakih HeRangs oBfidne 2N th 85h

soup product co r|S|n i i 5a seal ed contai ner, a
i Biribefi oid Tt okl

water and citr concentrate adapted to be

di l ut ed byiwoili ng Rrefenauarthebcmnienme Trea taestaych tahdlorcvanchadetivaitve inblesimgand the
wi thin the cont . ' [ N fape
bei ng expr essod i apieay gy MRl (58 Mok AGRRLLA Sub S2RRR B Ba0c
opened, 10and wheflaiesireiee dlyted evith batiing wetethio wt vohwtin sxpesiriel that ofethe liquid
anbi ent  t enper %rﬁﬁﬁg%ﬂc&tﬁte@f@eb&%ﬁe&e@ shtaARSy I frle so%'a'ia?%t vdfine

diluted with boi water in a volune in excess to that
l'i qui d incl udi ﬂf@s@w@ﬂl?%taéen%ﬂi@wa‘t%”%ﬁ ‘eve a soup to a target
vol une | essgst han 40Qefdbly alle @néaiREsaif Wvikigt ofdroth 988t T0E (more preferably

and wherein the caqntai r. bears instr ons to dilute the content of
t he contai ner %8%%5%”5)@3@?31’(% abﬂ’é%f’“@%@t ing water) to provide such

a soup. In anmréfajablasmmuubmaub ¥ eatet @Nconsenat dCikagmolgevvet 1. 5: D rund
food and retor r.at I capabl e
of dilution w 1?10"5 %%ﬁgmt}%tdg}lmqgt%ﬁgg@eﬁtg?‘?n:%%g’a%%& }S%tg '!oafb?‘t?é 1f or m of

a ready to serve sdﬁf:ferablaﬂ@ddmeawmﬁwwfd@mﬁrng‘ﬁtn@ﬂ@)leélﬁt h8iludi ng 20a
food stuff,@nd/or fRod.6l wd aifukiay RHb P Fadelol 6aEnELOW QMR Rhied @ ©0:Plo

t he group 251,

Preferably the target volume with the use of boiling water the temperature will be
at least 60°C (more preferably from 60 to 65°C).

In another aspect the invention is a retorted soup product comprising or

25  including

a sealed container,

a water and pomace, pomance fibre or pomace fibre derivative including
concentrate adapted to be diluted by boiling or near boiling water, the concentrate being
within the container,

30 wherein said concentrate is capable of being expressed, poured or otherwise
removed from the container once opened,

and wherein the concentrate without heating and at an ambient temperature

within the range 10 to 30°C can, if desired, be diluted with boiling water in a volume in



consisting of vegetables, fruits, fungi, manmalian and poultry neats
fish and shellfish, water (whether added and/or inherently in any
ingredient), a viscosity and/or perceived viscosity increasing
ingredient or ingredients, optionally a bullcing and/ or texturising
i ngredi ent or ingredients, 25optionally a flavouring agent or

fl avouri ng adehio&s01get i onal |y an enul sifier or emnul si fECE&NZ2004/000147
optionally a preservative or preservatives, optionally a col ouring
agent or agents, optionally a stabiliser.or stabilisers, and
30optionally a pH adjustnent agent or agents. In yet anot her
aspect the i nvemtdsoi tha ofithp igkidipelddiag concentrate ttectbyvat achigye fubgghtially hump

concentrate wh te.l f apahl e i Kkon with
boi li ng water, e%er% Sél g? Q%F‘%B‘%ﬂ%ig‘%@%‘% %2300%57‘1 ?)cglﬁéwgést #b boi l'i ng
water to the form o dillrasgiiier aspeckibe yrverfionis a gefpried srvpanpdust gomprising or
conprising or LRglad ng a food stuff and/or food stuff
flavouring in line derjved fromone or nore of the group consisting
of vegetabl és, frui t&elef gapfinet ranmal i an and poultry meats, fish and
5shel 11 fis Pj wat.er é\m?i- hgd a:l}&dﬂﬁﬂreaiﬁaﬁ@ﬁgdidﬁﬁ%ﬂﬁﬁt}al’e hddp@i Yo be diluted by
ingredient), a,visScosi nd/ or perceived viscgsi i nGreasi ng
i ngredi ent or ﬁﬁ&?ﬁﬁ?@ﬁ%@ﬁm%ﬁ??B FVVmﬂﬂﬁﬁF?gWﬁmﬁh%Fﬂym?%mturising
i ngredi ent or i ngredhaahssaido@hécntiat iy capatiid af beifig Bprag@Npowddd or otherwise
flavouring ageq%EMm&g&ghE%&%Ej Oggogg%ésifier or ermulsifiers,
optionally a preservative or preservati’ves, optionally a colouring
agent or adents, and wheraimothbiepncaypiec withone heafivp and enan smbieny detkeerpiute
and retorted - Beent 1; - : : i f.
i s capabl e of |F%ﬁ%%ﬁ&§fgﬂﬁgqiLiﬁd?&ﬁ?ﬁ?sg%¥&%§Q§Q€%§%%%?%§aﬁ%ﬁ%%l%o
the form of a regsytorthetof thpdiquidprluding enenirsetieclit © RT3 Wopde otarget
i ncl udi ng vBluf@ s Sbn o o\l A fnpbeRed 3 hiikdst dst@vouring in line
derived from one or re of the gro g Qonsistin%_of ve etab%gs
L3 el

fruits, fungi, mammil ‘élrf"%ﬂleﬁ e afigetions i dheshripqtp F\f’ontainef
20wat er (whet hevithaditiag(canat tilingrhenanployids suclamsoup.ngr edi ent ),

In another aspect the invention is a packaged wet form food and retorted

concentrate where the concentrate itself is capable of dilution with boiling water, or near
boiling water, to the form of a ready to serve soup, said concenirate comprising or
including
20 a food stuff and/or food stuff flavouring derived from one or more of the group
consisting of vegetables, fruits, fungi, mammalian and poultry meats fish and shellfish,
water (whether added and/or inherently in any ingredient), .
a viscosity and/or perceived viscosity increasing ingredient or ingredients,
optionally a bulking and/or texturising ingredient or ingredients,
25 opticnally a flavouring agent or flavouring agents,
optionally an emulsifier or emulsifiers,
optionally a preservative or preservatives,
optionally a colouring agent or agents,
optionally a stabiliser or stabilisers, and
30 optionally a pH adjustment agent or agents.
In yet another aspect the invention is a packaged and retorted wet form food

concentrate where the concentrate itself is capable of dilution with boiling water, or near



a viscosity and/ or perceived viscosity increasing ingredient or

i ngredients, optionally a bul king and/or texturising ingredient or
ingredients, optionally a flavouring agent or flavouring agents,
optionally an ermulsifier or emulsifiers, 25optionally a preservative
or preservatives, optionally a colouring agent or agents, optionally
a stabiliser W204{041579 i sers, and optionally a pll adj BSTNEWP+/MEGeht or
agents. Preferably the dilution ration of water to
concentrate is in the range 1.5:1 to 5:1530and nost preferably 1.9:1
to 2.5:1. Preferably the concentrate has been retorted.

Preferably in ﬁailimg paiek g thd fwet of erreadf dodervo sopntaihcencediog doopusing of f
and/ or food stuyf Eavourl ng is distinct fromthe viscosity and/or
perceived vi SCOSI ty i ncreasing WO 2005/ 013726PCT/ NZ2004/ 000147 - 6 -
i ngredi ent or i ngr edoehstslf arddrdengrstufiflayorringtin firesderiyrdrirore eneaor mpre: ¢fdhe
based upon a t%ﬂ;ﬁﬁ%ﬂgﬂﬁfgeof {8 AR G i otimaB A ardl YR BEatd Fsh and
sati sfying bot ui renents. Preferably said concentrate is of
a soup and ¥ heshell8€ of the concentrate in the package is |ess than
100 gns (nost pref %@éﬁkﬁheﬁﬁmmeﬁe&d@frﬁhmﬁﬁym@gmﬁi@ﬁm of the present
i nvention the packa ed df/ormfo d.concentrate n%%/ ?ot ‘“ﬁ retorted
in which case prefér qrperepived VISGRsLY IFErSe BB St Bt O e owi ng
to the inclusion ofopaoqanﬁsmﬂkmganﬂ,ertakmﬁs’u@egmmmmémaim{spr
appropriate pH adj us =41 o] of erabl y whatever form
of the concentrate Br ”Iaﬂlfa%?’ en?%eﬁlgémg stgom ty at 10 the tine
of packagi ty t hat mpamaéxattdmﬂﬁﬁekbnmgﬂscﬁerﬁ he package and the
subsequent sealing oéﬁﬁ{a { predelB1iRRE Plekl-ARd, €xpression from the
package of the conc ntra e at an anbi ent tenperature (such as between
10 to 30C i ncl usi veptignsly dFolqUHBES BACPiPE PEFAISOf the concentrate with hot
water to a soup corxﬁlagstﬁa%eeh%qﬁensonwssmm ai mtmeelwtmnfman
i s that deswableforaso of that, eﬁ ][‘éd cosi t. b{il

per cei ved vi scGECERrAtHIhey ﬁ?j‘cﬁ’&étﬁt‘tf é‘s goable ‘ioé‘d’”%r 8tae gﬁtle?"‘?l?eﬁrm
the fol |l owing: v&ligy eaesSto MNatfbre ofPhyeidg ab |syrvereahpf kit cdédewi cmiphgmg or
nodi fi ed

tﬁ‘

including
a Tood stuff and/or food stuff flavouring in fine derived from one or more of the
group consisting of vegetables, fruits, fungi, mammalian and poultry meats, fish and
shellfish,
20 water (whether added and/or inherently in any ingredient),
a viscosily and/or perceived viscosity increasing ingredient or ingredients,
optionally a bulking and/or texturising ingredient or ingredients,
optionally a flavouring agent or flavouring agents,
optionally an emulsifier or emulsifiers,
25 optionally a preservative or preservatives,
optionally a colouring agent or agents,
optionally a stabiliser or stabilisers, and
optionally a pH adjustment agent or agents.
Preferably the dilution ration of water to concentrate is in the range 1.5:1 to 5:1
30  and most preferably 1.9:1 to 2.5:1.
Preferably the concentrate has been retorted.
Preferably in said packaged wet form food concentrate said food stuff and/or food

stuff flavouring is distinct from the viscosity and/or perceived viscosily increasing



From ori gi ns Weat, Potato, Corn, Waxy Mai ze, Tapioca CGuns, etc.:
Locust Bean Gum Pectins (inc. different types) 25MCC CMC Guar O her:
Citrus Fibre 30Pea Flour Punpkin Powder Qther dried fibres (cereal,
vegetable, fruit) Fat mnmetic W 2005/ 013726PCT/ NzZ2004/ 000147 - 7 -
Wet veget abl e purees Some of these options can al so act as

bul ki ng and/ &0 208501726 si ng and/or free water absor pti SAT/HGEAYE14] n
sone forns of the present invention the viscosity and/or perceived
viscosity 5 increasing ingredient or ingrgedients can include an

i ngredi ent adapted to absorb water of the concentrate thereby

best owi ng a peritgidicatonitgaiigistaithquplc nsase fignsg pitiatladyfxaabisebueh asendto

an agent is a it . f f . re of

| enons and/ or Eléaé?fgﬁees ?)P%%%gén%&rﬁég’gﬁsﬁ%@%fgﬁg %n(gs(nrgt 0.

In other forms howeRrelerabliiesaid genventratenis lo€ 2 opre i dlte mesdiof thegondgairate in the
physi cal form qfql sﬁgmqg@%%stmeféab?}ga{boﬂ%s%ﬁlgb‘?r form ng

characteristic™that_directly or indirectl’y has an effect on viscosity
and/ or perc®i ved vilscews fayms of the pospahinyepion the prefpged vigh orm foqdpeneentrate

i ncl ude appr ophiagh6: telrdbhgddas whidk Rk reffablal B th A/§B8lantblPstdl ORAA Yl to
whi ch does not generate_excessive %el or, thidgkeni ng_i Fri or to fillin
of the contai nd¥eBR§IoNEa BIESETARYS o4 RFFBRLPS S8/ FRiroRTata nH i uskRemiasgt Phg
and prior to expmessi on or 15pouring or otherw se being renoved from
t he cont ai ner.

desirable to allow I%rlﬁftgm@g(ri‘flfllﬁﬁg‘rrleg?or?lg&%%cégﬁ%felﬁgaé%&%refaﬁy it %‘ﬂﬁ?‘% :""f\"g g\ﬁl i
the hot wat@r dietthoudflpackaging thateenbldsshefilifeofitbelpdciagrend thé subsgiuent dialingh e
cont ai ner _can tﬁ?e}[e%f %eoéﬁiexﬁh%) ﬂ'xdf &Eregs%ﬁeﬂ'oﬂ e ﬁéﬂ%equ lﬂ%t Joﬂ&e ‘Eﬁ% WA ainﬂ)'ent
total or in part prior to the expression, Bour ng or ot her removal
from the cont aiteaperagfe Eueh a¢ batween 3P tooffifamelugive iapdierdlee dintien afithe concentrate
with hot water to a soup consistency where the viscosity in that diluted form is that
desirable for a soup of that kind.
15 Viscosity and/or perceived viscosity increasing agent(s) are selected preferably
from the following:
Starches:
Native
Physically modified
20 Chemically modified
From origins Wheat, Potato, Corn, Waxy Maize, Tapioca
Gums, efc.:
Locust Bean Gum
Pectins (ine. different types)
25 MCC
CMC
Guar
Other:
Citrus Fibre
30 Pea Flour
Pumpkin Powder
Other dried fibres (cereal, vegetable, fiuit)

Fat mimetic



Preferably the parameters of viscosity are any of those hereinafter
descri bed. W envisage a desirability of being able to express
or otherw se renove the concentrate for a soup froma contai ner (such
as a retortable container such as a retort pouch pack) to i mredi ately
be diluted in a cup, bow, jug with boiling, or near boiling 25water,
to provide, WQHEAIFENI mum of | unp devel oprment, a fi nEFTNEANPGIE
serve product. Because we perceive an advantage in requiring no
further heating apart fromthe sensible _lpeat captured in the water to
provide the dilution, the sensible heat to be transferred to the nmass
of the concentrate Weefegatabid ppresrist del i ver the diluted product to a
consunabl e tenper at . L [ I a
ready to eat soup iéébrn?en()ftﬁﬁgéno g%gg%%l&ar%g ?{s@%&i@%g@@o@%&lﬂ:ﬁﬁgg?&& 8 Yl
preferably frorbt®®ipw2®sE W envi sage that with boiling water and a
wat er including congepit #ffs GARE E&I_ei‘gdt B erheiBh P PREOMR andl/ B perdeliBa ¥is&ﬁﬁ’#}
loss into a cup WO 2005/ 013726PCT/ NZ2004/ 000147 - "8 - or other suc
contai ner at arfifeeties ngsdent st wewdiyoty sia ipcpdp gn BpEregient| adepipd \im ebsprb vaten eB
boi | i ng water e @eReeA heks BoRingRl @RbivED¥iscoRiydidetias bfeeUBlanpRs 3F

| east 1.9:1. W have a] so, detﬁgrge ned tqat a desirabl e servi ng
size, if to pr&URd8 BUdy g, &Y St fpicfor srgpaple rany 9p° O meESPEIFRons f§dien
di |l uti on to an oepgdsymlfiveesich agthdése opiae amutoe, we 5Senvi sage a preferred
mass of the concentrape to he of the order of .about..8 . I n
still another as pecllf’1 Oﬁhﬁreitorﬁl}sgggﬁ‘ferélﬁa h cla%%e s thﬁpnﬁ?%%eess e%%s%call fgrm i e
produci ng &0 coremsertiragtbe aigel ca oberformiingcharecigitit Batalireddiy lovindicatiyhas o effect
boiling or nearonpgéogiw Sleivk®vi oggg ready to serve soup, said
process conprising or including the steps of ] preparing a
di | ut abl e wet conce¥vek aqleroa@mé@gmmcg%mrwataﬁaw@Ic@xavleﬁf being used

10i ngredi ent s $£4 fies@tke Hhich @8&tnol £QhE kddeRifre GEIOH &i&@xgm' Sriok ROAIRAg of the
Mea

vegetables, fruits, fupgi, Mm | Tan and _poult [ . fish and
shel | fi sh, andc%ﬂ%ﬁ%‘r %SG%P%&"H%P% jostfygh Bﬁmﬁrﬁ?‘g"%% iP’P‘Sf b9, Feprespion or
percei ved V3 ScC@&iriny of dibdr@idsSheigs rafesd froratd cdifidindr] i Ng and sealing a
quantity of the dil e wet. centrate into.g.suitable .
Contai nor - (and opt' SRAATS MR Hag et 8VEeeed SRS CaliFLle container o be
concentrate), thptedmoioemsmbagnythf the hbterate hithaugh,an issmel ldwy prafesredofoens rif
more of: (i)th | i i.S. .

To 200 gi s ( prates Htora 5P BEERhf g led e RTALIonlp thiHTof
or cool fill edPirhetpr e cemesaiph Ppurpe) o ptherorempwal fem| thagyntaings qf jthe fyBy or
concentrat o W LbAEikdAPAgat i ng and at an ambi ent tenperature within
the range 10 to 30C can, if desired, be diluted with hoiling water in
a vol une in excess HreferEMythe grapsiers pf visgosfy prq epy efithnge besrradrrdeseriped.

t hereby to achi eve We $ftifage b Qlesirabifity06Ht bein@! dbleetol &pfesd rafihedDBe rddhdve Alie a
i,nstructed .on th

tenmperature of at 25| east 55 (iv) . the dilution,i
back provi des STEPEREIGA FER Fym L RBIPL i cPoui R R G o
vi scosity appr oprh atds) foammsdiatalydve sidutpd incenahpolrowl, jug with boiling, or near boiling

25 water, to provide, with a minimum of lumyp development, a final ready to serve product.

Because we perceive an advantage in requiring no further heating apart from the
sensible heat captured in the water to provide the dilution, the sensible heat to be
transferred to the mass of the concentrate preferably must deliver the diluted product to a
consumable temperature.

30 An ideal temperature we envisage for such a ready to eat soup is in the range of at
least 55°C and, most preferably from 60 to 65°C. We envisage that with boiling water

and a water including concentrate (and taking into account the likely heat loss into a cup



(v) the seal ed concentrate has been retorted. In a further
aspect the present invention consists in a product nmade by a process
30as aforesaid. In still a further aspect the present invention
consists in the use of a product and/or concentrate of any formin
accordance with the present invention, such use involving dilution

wi th boilingY20d3i7200i | i ng water. WO 2005/ 013726 PCRFRIZHOUNH0D147
- 9 - | deal |y such use is with boiling water but having regard
to the heat sink that a contai ner such asgcup, bow, jug or the like
may provide the tenperature can be bel ow boiling provided however the
hot water is i mrioihatduph eontafyer 4t ambie tenaperapirasktip sitia blroding mafee pratshnyboiling
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drawi ngs in Whigdrange of 250 to 300D Mol dil§t1oﬁ tgﬁtﬁed’phﬁalf ée%gdfeﬁgérﬂ{’ﬁ‘eo%e
the process _of the present invention ure i s an exanpl e of

that process fdPvisaseAprekasd BAY 0@@3%%Feee&ﬁﬁfgeeﬁmuééeubﬁem PTI ON
OF THE | NVENTI ON  n stiliRnéthe aﬁfe@fﬂwﬂreentmﬁﬁoﬁﬁs 3 PRocik BEanlin wﬁﬂ&mg)a

the container is preferably g reto ack r

o her cont ar ner°oRSAAS iR stneitne agble of SREOL i Foititen pfe bl st Byshost
t he present in\tm'yltcl).%rv‘emupmaidlpdﬁessOmth}ﬂisiflgb&nwlﬁﬂmgthcﬁﬁfpsbE a can or the
i ke. A suitable retor Dack |

G eenseas Pouch al l;%re{amfgeaf Eé‘?%é’? (foﬁce t%g? i 1|mc%1 c%r lfﬂr}tﬁ\évqlaanem e‘ﬁentd)r
pr oduct red@valma@@tsselp@ﬁmya%iéog by cutting, tearlng etc) The
concentrate of the phesepl Jdy @ IS pabggf;ugg%rlgy aﬁﬁgﬁ

to the 20 correct dlctli ution ggni‘ serserlgkn ?éeerrperature %%Itl on of
an instructed vol ume of B&#thffydahcdfish @dy  on the package by neans
of instruction to enpty blmoﬁal@areugl)aﬁwbrﬁﬂokelwgch@ty%tporweﬁcav@twsﬁ&sﬁ@g

with boiling water). @gaﬂ‘ﬁ size will be in the range 70 g
to 100 g (about 85 g) V\hfnﬁﬁas(%ﬁg de to a (pr eferably 200 to 350

m (e.g. 309 nil)) Aoy and)seditda lqoaﬂntyan e tditttatile wee ashbentraid d6to £ shitable
25t enperat ure at r .arou Tomat o .
based concentrat Iet!‘émevr\ieéaﬁ vpe% oflﬂlg/ %?mg ré’\c}]th %erssﬁlﬁ%%’fméen%alte tggipfoﬁess(gemg
characteristi c@lﬂmch@ﬂaptsmp@llpleeﬂmbnmwmf Tomat o paste |lends itself
to this application gell th@%nds% of ﬁe%haen@gté H e BhibiBec Ot 76 A GodVBhE"
W t hout any tendency to fonn I's also very tenperature

st abl e. 30Anot her contenfpre§ﬁiﬁttlléﬁpet3§@ns)pr0w di ng such viscosity and

textural characteri 9({1} C'S th SoreMratd 5&oRfor Ecrouﬁmedeﬁo the cdi@iRE fior 8k sealing,
veget abl e fibres. }%‘5 products are us%:Ige currenfly in drink and foqQd

formul ations. Their pEIP CoERntRts Yo e dRiing Arfeq) an rahieny tmperature within
tenperature and acidity. th&'h&gem 03088 car, € devised) lsdodimted SVih OIFIlRAE Stk in a

prepar at ons or i rect ', f0m 904; , ¥ AU QA3AAGHSTLAZ2004/,009147

achieve a soup, to a target volume less than 400 mls at a temperature of at
25 least 55°C,
(iv)  the dilution instructed on the pack provides at least a ready to serve soup
of a temperature and viscosity appropriate for such a soup, and/or
(v)  the sealed concentrate has been retorfed.
In a further aspect the present invention consists in 2 preduct made by a process
30 as aforesaid.
In still a further aspect the present invention consists in the use of a product
and/or concentrate of any form in accordance with the present invention, such use

involving dilution with boiling or near boiling water.



grade waste. Such content alone or in conjunction with conventi onal

t hi ckeners, such as starches and guns (or any other suitable neans),
can provide the textural and nouthfeel characteristics sonme products
require. Any product developed to neet ainms for products of our

i nvention, because of the 5 large anount of water to be added by the
consuner, refIPEPIH |ittle as possible water additi SRTHGHP0147
manuf acture. One way of controlling free water in a recipe whilst.
conferring textural advantages is the addition of citrus fibre.

Wth respect therefore to the annexed drawing (Figure 1) the

foll ow ng consi der aldedlyssudf usthie wigh beibisgs waterchut bavig degapd to the heah dink @t a

Area Not es: I gﬁgﬁ% I v, %)9! e
15Ef f ect on \f SCOSIt E%g wéemari or @%ﬁgéﬁl%nt&g{e tlu%/ Jm)( ?1?%
stage. (B) FUNG’WMOVF PEYENTS: hely @st@h@emﬁlﬁlbs ehbeilingor at pdgmperature

process thicke fersmir%ﬂ%ﬂ’ﬁaMd%siﬂr&éz@bl?%fe@vdé@’éérofﬁcﬁm{ge”t' ve agent
Sone flavouring |ngred| ents are also functional (e.g. tomato paste)

Need to slufry starch, slurry other dries if water availability

al | ows Hi gher gmgmﬁmpﬂmgsqmpmmgg th reconstitution
i i i be limted.in yuse

Functional ingrediepts c ei ., Qrgan tic
character 25 2. AT T Eféf{%ﬁg@d\mﬁﬁfﬁe‘?tﬁﬂ’lﬂ’étﬁ’f’é‘ﬂﬁgovﬁ ‘éﬁf‘b(‘?glﬂ’%gﬁ% r@ﬁf"ctlhﬁ)
/| enzym c / f| aveopinyitidedwingagreldetents are fragil e and need to be
added | ast / reduce edl nts 4
integrate? (fat / H%Eﬁlsggegg%%ﬂdﬁ‘ogmﬂw%@%msOﬁl cgres lfwefl On’mx be
after eachi@dditi onFlg(ﬂterZyS ancexarhyple kdghat praatesy foDpchigkehandaegateblssowmvai | abl e
to slurry/wash out skips/thin mx for punping? What effect does heat
have on functional / other in_gwedl ents? VWat is the final viscosity

(can we punp i tDETAIREDRESCRITEION ORI INYEYTIOND

2005/ 013726PCT/ Nz2 0@411@&%4&1 fornd &f the present invention the container is preferably a retort
pouch type pack rather than other container forms. Nevertheless it is still within the

15 scope of the present invention to include containers which can be a can or the like.

A suitable retortable pouch pack is that known as the Greenseas Pouch albeit
preferably with modification o shape to ald product removal after opening {e.g. by
cutting, tearing, etc.).

The concentrate of the present invention is to be readily reconstituted to the

20 comect dilution and serving temperature by the addition of an instructed volume of
boiling water (e.g. on the package, by means of insfruction to empty into a cup and fill the
cup with stirring with boiling water).

The pack size will be in the range 70 g to 100 g (about 85 g) which can be made to
a (preferably 200 to 350 ml (e.g. 300 ml)) serving with boiling water to reach a desired

25 temperature at least 55°C and preferably around 65°C.

Tomato based concentrates we have found to provide suitable viscosity
characteristics for this type of product. Tomato paste lends itself to this application well
as it readily dilutes with hot or cold water without any tendency to form lumps. It is also
very temperature stable.

30 Another content suitable for providing such viscosity and textural characteristics
is the use of fruit {e.g. Tomato) and vegetable fibres. Such products are used currently in
drink and food formulations. Their properties include some independence to temperature

and acidity. These fibres are available as commercial preparations or directly from food-



VWhat |limts are there on hold tinme (change in viscosity/mcro
stability/flavour/col our) Tenperature maintenance during transfer?
Need to keep kettle tenps below 60C if starch is used - el se thickens
too nuch. 3. AT THE FILLER Need to keep filler tenps bel ow 60C if
starch is used - else thickens too nuch Particle suspension Product
separ ati on / Whi'eitng Maxi mum hol d tinmes (as at ket FLENZ2004/000147
10Limtations inposed by packaging format? Head space Wi ght control
Tenperature nmai ntenance during filling Mugt work within viscosity.
limts of factory preparation / transfer capability. 15 4. THERVAL
PROCESSI NG | nigtaidaWasTce njeh edntenbalbngi dr irdonivhgion with yoovemimhal Viidewss, such as

(depends. aci i CERHE byt B biouts bRk Lo RN B S e
CONSUMPTI ON: chgﬂﬁﬁeﬂsttcaﬁmﬁﬂr@w@s@qmse problens with reconstitution

25Ease of reconsti tA&in@&Hque@el&Q&{dd%&té&ﬁEﬁﬁpﬂé@%@&'ﬁ%nﬁﬁn,ﬁ@cé%seofme
achi eved (no | unps) %uate final nBerature i s _achieved

mi ni num 1: 159 (a8 Broyrt gi iR éa dohestded Bigthaugensymgr) iequiigs oy litthe g pswblp water
Col our etc. Easedifth RemB\enuhEe@) POCRay oPEdn@blliAd) Ged indiet iNg rbisel WHilst

for final product t.hi ckne OFi.gyre 2. shows referred flow

di agram for a %e’gwafﬁéﬁgaﬁ ?éeg .n“?‘ﬁ‘é“%(l} ents of Figures 1
and 2 are here inclWilededpyctwaiyrefofe teftbr emeeed dA@ing (Figure 1) the following
2005/ 013726PCT] col\lllzmzdgrghc{ng 910 t11ie process are to be kept in mind.

10

Area Notes:

1. INGREDIENTS:

{A) GENERAL

Colour/Flavour Delivery
15 Effect on Viscosity

Requirements for Preparation before the kettle stage.

(B) FUNCTIONAL INGREDIENTS:
Presence of starch as a post process thickener only
20  Citrus fibre as a water rententive agent
Some flavouring ingredients are also functional (e.g. tomato paste)
Need to slurry starch, slurry other dries if water availability allows
Higher starch levels cause problems with reconstitution
Functional ingredients can be limited in use by their organoleptic character
25
2. AT THE KETTLE:
Which ingredients need cooking? (micro / enzymic / flavour)
‘Which ingredients are fragile and need to be added last / reduced mixing speed?
How well will the ingredients integrate? (fat / lumping / sink / float)
30  How thick will the mix be after cach addition? (try to thicken late)
Do we have water available to slurry/wash out skips/thin mix for pumping?
‘What effect does heat have on functional / other ingredients?
‘What is the final viscosity (can we pump it? - At any given temperature)



- 12 - Exanple 1 Tomato Soup I ngredi ents: Concentrated Tonat oes
(85% (contains 394g of tomatoes per 100g), sugar, onions, salt,
herbs (including Basil), butter, acidity regulator (Sodium

Bi car bonate), bl ack 5pepper, spice. The instructions [as also for the
ot her exanples] to be included on the container is preferably to
1. Squeeze coM{@EPEIHE sachet gently into 300ml nug. 1@??%6@“%\9‘?% ng
water, filling nug half way and stir for 10-15 seconds. 3.Fill to the
top with further boiling water, stir agaip-and enjoy. Nutrition

I nformati on Servings per package: 1 Serving size: 300g* (i.e. when

di luted with boVhit hyitsva¢ dere pohdd Gmed{changAlGisGsityidry stidality/ Saowi/aetpudVG

Quantity Per 106Qg.,ERal®hiinQiehtinedhnsrefPt @l - Saturated Carbohydrate
-Sugars Dietary I{%llp reeSog}l?ll}mcL copene egGij 2.59 1. 1g 0.6g 14.5¢g

12.4g 3.0g 11 1@\}de gggmquéle temps below 60°C if starch is used — else thickens too much.

5 3. ATTHEFILLER:
Need to keep filler temps below 60°C if starch is used — else thickens too much
Particle suspension
Product separation / thickening
Maximurm hold times (as at kettle)
10 Limitations imposed by packaging format?
Headspace
‘Weight control
Temperature maintenance during filling
Moust work within viscosity limits of factory preparation / transfer capability.
15
4, THERMAL PROCESSING:
Initial Temperature
Initial Viscosity
Final Viscosity
20  Protection of product quality
Attainment of commercial sterility (depends acidity/initial loading of ingredients)

5. RECONSTITUTION / CONSUMPTION:
Higher starch levels cause problems with reconstitution
25 Ease of reconstitution with boiling water
Homogeneity of mix achieved (no lumps)
Adequate final temperature is achieved by a minimum 1:1.9 ratio of product:boiling water
Flavour / Texture / Colour etc.
Ease of Removal from pouch — often the limiting factor for final product thickness.
30 Figure 2 shows a preferred flow diagram for a chicken and vegetable soup.

The contents of Figures 1 and 2 are here included by way of reference.



120lcj 0.8g 0.4g 0.2g 4.8g 4.1g 1.0g 370ng 8.0ng Exanple 2 15Creany
Corn and Chicken Ingredients: Corn (69%, water, chicken (7%, red
pepper, chicken flavour (contains wheat, mlk, flavour enhancer
(621)), Tapioca Thickener (1442), sugar, salt, parsley. Nutrition

I nformati on Servings per package: 1 Serving size: 300g* (i.e. when
diluted with“%%“i’f'("ﬁﬁz ter to 300 M) AVG Quantity PgFT EPWNY+AvG
Quantity Per 100g Energy Protein Fat, Total -Saturated Carbohydrate
-Sugars Dietary Fibre Sodium 3750kj 4.2g12-5g 0.5g 12.99g 2.3g 2.8g
1130nmg 125Icj 1.4g 0.59g 0.2g 4.3g 0.8g 0.9g 375ng WO

2005/ 013726PCT/B&2pled/ 000147

Tomato Soup

Ingredients: Concentrated Tomatoes (85%) (contains 394g,of tomatoes per 100g), sugar,
onions, salt, herbs (including Basil), butter, acidity regulator (Sodium Bicarbonate), black
5  pepper, spice.

The instructions [as also for the other examples] to be included on the container is

preferably to

1. Squeeze contents of sachet gently into 300ml mug,
10 2. Add boiling water, filling mug half way and stir for 10-15 seconds.
3. Fill to the top with further boiling water, stir again and enjoy.
Nutrition Information
Servings per package: 1
Serving size: 300g* (i.e. when diluted with boiling water to 300 ml)
AVG Quantity AVG Quagtity
Per Serving Per 100g
Energy 360kj 120k
Protein 2.5g 0.8g
Fat, Total 1lg 0.4g
- Samrated 0.6 0.2g
Carbohydrate 14.5g 4.8¢
- Sugars 12.4g 41g
Dietary Fibre 3.0g 1.0g
Sodium 1110mg 370mg
Lycopene 23.9mg 8.0mg
Example 2
15 Creamy Corn and Chicken

20

Ingredients: Com (69%), water, chicken (7%), red pepper, chicken flavour {contains
wheat, milk, flavour enhancer (621)), Tapioca Thickener (1442), sugar, salt, parsley.

Nutrition Information
Servings per package: 1
Serving size: 300g* (i.e. when diluted with boeiling water to 300 ml}
AVG Quantity AVG Quantity
Per Serving Per 100g
Energy 3750kj 125kj
Protein 42g l4g
Fat, Total 1.5g 0.5g
- Saturated 0.5g 0.2g
Carbohydrate 12.9¢ 4.3g
- Sugars 2.3g 0.8¢g
Dietary Fibre 2.8¢g 09g
Sodium’ 1130mg 375mg




- 13 - Exanple 3 Spicy Thai

veget abl es (oni ons,
(249, herbs (I enongrass,
flavours (contain 5 mlk
631)), dietary fibre (citrus fibre),
nat ural oni oWV 08XpdITR6,
traces of egg & barley. Nutrition Information Servings per
when dil uted wijgh boiling water to 300 nml)
100g Energy Protein Fat,

Sugars Dietary Fibre Sodi um Lycopene
0.8g 0.4g

Servi ng si ze:
AVG Quantity Per Serving AVG Quantity Per
Tot al - Sat ur at dikafiplelohydrate -
3601cj 2.5g 1.149.0.640..14.

0.2g 4.8g 4. 1g]#.‘°8§§‘%'7%??g‘1?e ¢

barley. 15

10

15

300g* (i.e.

of egg & bazley.

carrots,
Cori ander,
sesane oil,

whi te pepper,

12.4g 3.0g 1110ng 23.9ny 1201j
10 Exanple 4 M nestrone | ngredients:
Concent r at ed t dnsiedyents; Whatsatvegstebleni(oniony, castots, PP tred neper, pglatoes), wisatmasta
sugar, salt her®¥5), herhs (lemsnzrass tCoriangen petsloywmadt dilligsn ehigken dlgequrs (contain
cheese, aci 8it ynifke

sal t,

Noodl e Soup I ngredients: Water,
red pepper, potatoes),
parsley), red chillies,

sugar,

prag ol fovendicompirc@Pborat B))), dietaeibrofcitrs dfhre).oFest &

extract, salt, sugar, natural onion flavour, white pepper, colours (160, 101), soy oil, traces

Nutrition Information

Servings per package: 1

Serving size: 300g* (i.e. when diluted with boiling water to 300 mil)}

AVG Quantity AVQ Quantity
Per Serving Per 100g
Energy 360kj 120k
Protein 2.5¢g 0.8g
Fat, Total 1.1g 04g
- Saturated 0.6g 0.2¢g
Carbohydrate 14.5¢ 4.8¢g
- Sugars 12.4g 4.1g
Dietary Fibre 3.0g 1.0g
Sodium 1110mg 370mg
Lycopene 23.9mg 8.0mg
Example 4
Minestrone

Tngredients: Concentrated tomatoes, wheat pasta, carrots, potatoes, green beans, sugar,
salt herbs, yeast extract, spinach, white wine vinegar, cheese, acidity regulator (sodium

bicarbonate), traces of fish, egg & barley.

Nutrition Information

Servings per package: 1

Serving size: 300g* (i.e. when diluted with boiling water to 300 ml)

AVG Quantity AVG Quantity
Per Serving Per 100
Energy 405kj 130k
Protein 4.0g 1.3g
Fat, Total 0.6g 02g
- Saturated 0.2g 0.1g
Carbohydrate 16.7g 5.6g
- Sugars 9.4g 3.1g .
Dietary Fibre 3.2g l1g
Sodium 885mg 295mg
Lycopene 22.0mg 7.3mg

wheat pasta
chi cken
fl avour enhancers (621, 627,
yeast extract,
colours (160, 10FR¥YT/NEWYL/009147
package:




Nutrition Information Ser vi"ngs per packa(lge: 1 Serving size: 300g*
(i.e."when diluted with boiling water tol800 m) AVG Quantity Per
Serving AVG Quantity Per 100g Energy Protein Fat, Total -Saturated

Car bohydr ' ' ' 7qe4. 0g 0. 6g
0.0 16, 75 P G DN O X S o8 SS 3719 1014
295ny 7. 3hy A4oilpiEoreAbidBe PEFduNt NEnFiing dMENTAEN ARE AS FOLLOAG: 1. A

soup concentrate product conprising or including a sealed container,
a liquid incl lﬁj‘?eﬁ%ds‘:{iﬂﬁl%ncent rate within the container, 5wherein

; ghgeg oggent r 8] fqdid ik ARARE S coRelt AW IRR S IRARLE! Y expressed,
5 wherein said concentrate is capable of being almost completely expressed, poured or
otherwise removed from the container once the container is open, into a drinking cup or mug,
and wherein the concentrate is adapted to be diluted by addition of boiling or near
boiling water to form a drinkable soup,
and wherein the concentrate is of a volume and a particular heat capacity whereby,
10 without heating and at ambient temperature within the range 10-30%%, it can be diluted with
water having a temperature of between 90°C and 100°C and in a volume in excess of that of
the concentrate, thereby to achieve a drinkable soup having a volume less than 400mls, and
having a temperature of between 55°C and 70 °C, thereby allowing consumption thereof by a
consumer immediately after dilution.
15 2. A product of claim 1 wherein the concentrate is or includes a puree and/or broth.
3. A product of claim I or 2 wherein the soup concentrate has been cold or cool (e.g. at
ambient temperature(s)) filled into the container prior to sealing.
4. A product of any one of the preceding claims that has been retorted after sealing of the
container,
20 5. A product of any one of the preceding claims wherein the container bears instructions to
dilute the concentrate with a specified volume of boiling or near boiling water to
provide a drinkable soup having a temperature of between 55°C and 70 °C .
6. A product of any one of the preceding claims wherein the concentrate includes a
texturiser and/or thickener at least one or more selected from (i) a suitable starch and/or
25 starch derivative and (ii) a suitable fruit and/or vegetable fibre.
7. A product of any one of the preceding claims wherein the concentrate includes water.
A product of any one of the preceding claims wherein the concentrate, at an ambient
temperature within the range 10 to 30°C can, be diluted with boiling water or near
boiling water to achieve a target soup volume substantially lump free within the range
30 of from 200 to 350 mls at a temperature of at least 55°C to 75°C.
9. A product of any one of the preceding claims wherein the concentrate has a starch
and/or starch derivative inclusion.

10. A product of any one of the preceding claims wherein the weight of the concentrate is of

a weight of from 70g to 100g.



ot herwi se renoved fromthe container once the container i$ open, into
~a drinking cup or nug, and wherein the concentrate is adapted to be
diluted by addition of boiling or near boiling water to forma
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at | east one 6 irlr‘%g? ﬁlected from (i) a suitable starch and/or
25starch der OY4t Shd (ii) a suitable fruit and/or vegetabl e fibre.

7. A prodgct A0froan o?ﬁ@n&htrﬁ@%ﬂ&[a%ﬁqg'vﬁ%rﬁ g@ F'Bf Qrinkabl sou
concentrate | ncludes water . proaduct of any One o € precedin

cl ai ns Wner enfiertdiwtion vanboihng water onneaaivbilisgtwaterip betsitean 603 4 665°Che
rang can e dil.uted with boi boi |.i,ng

it oF5 to ion: At Brods e B Bistiane bR SretPare g Herh s hi n
the r ang@orﬁﬁﬂtfraté i PNWERP ah @ pS@lcdhEmate SortQNWRF oA %re@’én{/zﬁﬁ%tcoﬁéﬁtrate
to 75C. 9. A product of any one of the precedinhg clainms wherein the

concent r 38-e haspradugt as ehimediinomysmgof thequetoding aeinisiyehateinsaid codcentrate

pr oduct he precedi ng clains wherein the weight of the
concentrg}cg%;ggagﬁﬁs(gbré ht of from70g to 100g. 15 11. A product of

cl ai m 102wher gjprode amlaghéd iof anyhv@e @F (Hegittdeding dlsindsiveier&Rgaid @of@itrate
12. A product .of claim 1l wherein the weight of the concentrate is

about0 856})111111?‘351“3\011)‘%]&!@5% a frod it apdiorfood ﬁ@f%fﬂfé@éapa geves figm e pemere of
e 9| S SR SHORETL e By A Bk g
to concesiteﬂﬁsle, range is not above 5:1. 15. A product of claim 14
wherein the dxlwlat%}‘ I(ugl?et g}tald(c)ieg Lnayg} i%.{'le}egﬂ}? glna%gr%ér%fh%n’bs at least 1.9:1.
a viscosity and/or perceived viscosity increasing ingredient or ingredients,
25 optionally a bulking and/or texturising ingredient or ingredients,
optionally a flavouring agent or flavouring agents,
optionally an emulsifier or emulsifiers,
optionally a preservative or preservatives,
optionally a colouring agent or agents,
30 optionally a stabiliser or stabilisers, and
optionally a pH adjustment agent or agents.

22. A product of any of the preceding claims, wherein a suitable fruit and/or vegetable fibre

is present.



16. " A product of any one of the precedingclains wherein the dilution
‘ratio of water to concentrate is in the range of 1.9:1 to 2.5: 1.

1017. A product or concentrate of any one of the preceding clains
wherein t t ' i Jout '

Boi 1 ng vater GRORRt Y frfntdB oELR D2 bRl e Tt Ebreler SISl @ 2 ary
product or codtenfibet(®) tiat of tht mriatowhébe(d) vefeatilefipas at ure of the

dri nkabl e_ sou after dilution. wth boiling water or near

boi | i ng vt erAiPsodiist abal Hoke Brsgedngclaims, ovhareiny the Viscositcandder neresi vasd
in any one of_:the: ' ' ' &aq rake | .
wat er and porr‘g%:%‘,gltgg%g%gh’%%gr%g g%glf %\Ara&:)ﬁg)pr{]a%e i @g%dﬂgfr%itu\?g%ﬁ%é p?esent'
concemntrate. Z@ativk garoblocstambes| ai ned in any one of the preceding

clainse wherein_sajd_concentrate includes a citrus fibre. 21. A
product as cl ;P}H@H’au}ﬁ 1“(5]{%31'61!1 Of ${&Bf%cedi ng cl ai ms wherein said

concentrate Z%ﬁéﬁgfeéﬂysﬁlﬂgiﬂéﬁ s{a'i‘éﬂbids‘?ér?ﬁesf ood stuff and/or food stuff
ve

flavouring deri romone or nore of the group consisting of

veget abl es, f rStatch or Siandics originathg fromaWtegtoRdtatoy ComaVéadyi MMhbizaand/or Tapioca,
shel | fish, water g et ?gr added and/or inherently in any ingredient),

a viscosity afdy t%é"r“ #ed viscosity increasing ingredient or

ingregdi ents, Zhepkd @GR@ldifferéntdypdshNg and/ or texturising ingredient or
ingredients, optionally a flavoufing agent or flavouring agents,

optionally anM@O,sifier or enulsifiers, optionally a preservative or
preservati Ves’(glﬁ@i)i onally a col ouring agent or agents, 30optionally a
stabiliser or ilisers, and optionally a pH adjustnent agent or
agents. 22. A@iediet, of any of the preceding clains, wherein a
suitable fruit and/or vegetable fibre is present. 16 23. A product
or concent r at &i@hs Bibsg.m 22 wherein the fibre present is at |east one
of (?3 a dry (ijeﬁ:%%{fibre (b) that of the tomato and/or (c) vegetable
fibrel 24. A product’ of any of the preceding clains, wherein the

vi scosi ty andPamphéf B@k¥&d vi scosity increasing agent(s) selected
fromone or nore the followi ng are present: 5Native starch or

starches, Phy&iricd|fibyessaienl, ¥gdatle apd/er frgitlar ches,

Fat mimetic,
Apple pomace, and
20 Wet vegetable purees.

25. The use of a liquid including soup concentrate and a sealable container, or precursors
of a sealable container, in the manufacture or a soup concentrate product as claimed in
any one of the preceding claims for the purpose of providing a ready to drink soup in

25 another container by the addition of water having a temperature of between 90°C and
100°C to a volume of less than 400mls and at a temperature of between 55°C and 75°C,

thereby allowing consumption thereof by a consumer immediately after dilution.

26. A process for in line producing a soup concentrate in a container capable of dilution
30 with boiling or near boiling water to a hot ready to serve soup form, said process
comprising or including the steps of
preparing a dilutable wet concentrate puree and/or broth of an ingredient or

ingredients selected at least from the group consisting of vegetables, fruits, fungi, mammalian



Chemical |y nodified starch or starches, Starch or starches
-originati.ng from Weat, Potato, Corn, V\axiﬁ’ Mai ze and/ or Tapi oca,
Locust Bean Gum 10Pectins (i nc. different types), MCC, CMC, Cuar

am Gt Uy = I Qs ' '
veget abl e an[gd/ or UI t?ﬁl @éi;)s H%rlllfrir%lf ?@&bﬂ I£W§f30 O%Eflgm%éo‘p CO%ltg'%ﬁé{e
20t vegedradivel viscwsits . indeasiddiegeangandf a | iquid including soup
concentrate and a seal abl e cont ai ner precursors of a seal abl e

cont ai ner, in f¥sgesd tﬁ‘?‘%iﬁﬁi‘rféla@?ltY&fé%%lhé@biééﬁ ‘P‘?i%céntﬁﬁ@%@ﬂ spdable container,
claimed i @nﬁ“aé gtg}t tﬂé g&ﬁgﬂn fea' cefn%te ng%%{n% further

providin ri soup anot er co ta|

addi t i5on chfarawﬂmed bﬁamy\@l@oﬂrﬁ@ﬂeejfamﬁoﬂowﬂnga@iay@msﬂ&c and 100C to a
vol une of |ess than 400m s and at a tenperature of between 55C and

75C, thereby al(lowi rfg® BGRSUTRE P@we@ﬁ@tﬁé%fhewn@n@érﬁshﬁ%m ThiediOftemsy
after dilution. gy 26.4,A W LEHS mfbcfbrld b]?cddﬂ ﬁ‘ﬁfﬂﬁ) Erﬁgg'%w gha?rbég)ﬁBr to 1ts sealing,

concentrate in-a contalner capa I on
boiling water t(di)a Hhe comdgtatiapasmﬁ \zmbwmpelﬁpermesamtﬁupﬂmmige 10 to 30 C, is

conpri sing or includj preparing a dilutable wet
concentrate puree arﬁ;élll-‘gﬁb &f‘hw pr ﬁ%"m%ﬁrt@&l’gﬁ&%mgﬁ@‘feéﬂlgé)n@§nd 100°C in a
sel eghed at |east fr. get ,

fungl 1o manmal i an v%glng@ Q{ctg%b;tocntggttsésfs&l? g‘h&i’“ﬁ@’sﬁe%ml sﬁ i (?B& soup of a

opti onal | y al so one targeimmﬂtﬂnwoﬁbe&ihay 4aﬁdﬂs;ran¢eitaeémpdatmescﬁsattryen 55°C and
i ncreasi ng agent, uant i tgjgof th

di | ut abl e wet conceﬁgr%ttgeriew 6111' 2 |°?£%11€pet%l6'ﬁg%|3?f:el? 2 ey b{m@ﬁ‘gip]:eg,y after

retorting the contaigngfing@aied concentrate), the process being

further 5characterised by any one or nmore of the followi ng

characteristi c‘storténg)thpN@nmgsteovhﬁmélmdeém ﬂlatcentlamet he container is
cool fill

't 07T he “dont 41 RIS ssiipled P GRREY R the mif ot B bfimsgae nhhe
anbi ent terRaiatisbewdeh B0 di@nisange 10 to 30C, is dilutable with
wat er having a tenperature of between 90C and 100C in a
28. ~ A product made by a process of claim 26.
29. A soup concentrate product comprising or including
a sealed container, and
20 a liquid including soup concentrate contained within the container,
wherein the concentrate is adapted to be diluted by boiling or near boiling water to a
ready to serve soup form,
and wherein the concentrate is of a volume and a particular heat capacity whereby,
without heating and at ambient temperature within the range 10-30°C, it can be diluted with
25  water having a temperature of between 90°C and 100°C within the container to substantially
fill the container to achieve a drinkable soup to a target volume less than 400mls at a
temperature of between 55°C-75°C, thereby allowing consumption thereof by a consumer
immediately after dilution.
30. A product of claim 29, wherein the temperature of the target volume is between 60°C -
30 70°C.
31. A product of claim 29 or 30 wherein the concentrate is or includes a puree and/or broth.
32. A product of claim 29, 30, or 31, wherein the concentrate has been cold or cool (e.g. at

ambient temperature(s)) filled into the container prior to sealing.



10 volunme in excess to that of the concepjrate, to achi eve a
dri nkabl e soup of a target volume of less than 400 ms, and at a
tenperature of between 55C and 75C, thereby allow ng consunption
t her eof a i i t e
Concent r otk i BT EHEFOs A TadlcR bl ForaSindlnat bl ety RS E! QA1 hOC
clainmed i n cl@ntdifer. wherein the nmass of the concentrate |n the
container is between 80-90 grans Eroduct made by a

process o4 clAPrdpet ofzgy oneeéelﬁn%%%é%wlatrenﬁ eemvé'«tlnerdt%tsllgttﬁ{ftlens to
i ncl uding a %ﬁ%tgﬁiﬂaﬁ’lg h%?:émtfxﬁt@ to7 fﬁte thgl@ogtehp&ﬂtﬂgvh&ﬂmﬁ%hth boiling and/or

concentrate con e contal ner

concegtrate n&aﬁﬂﬁﬁﬁgdmﬁﬁub@odkkuﬁﬂﬂabmqb0|Ilng or near boiling water
to a ready to serve soup and wherein the concentrate |s

of a vol B a’taarq&luﬁtaﬁﬁwapapf flaims %%a%zcirlt@yw%ﬁ@ epNaineg; beprs i indigia fag
a.”d at _anbi e%?}lav{{% @Eé’é’%ﬁo\%ﬁlm fhe cgﬁta{)et %o%@&%%ggxgggg%%r%%?ﬁdﬁﬂ{tﬁg

wth 25 wate tenperature o ween

cont ai ner tO\@ﬂ@stantlally fill the container to achieve a drinkable
soup to a target voI me | ess é@an 48_Illil at a tenperature of between
55C- 75C, OherbBipdutt Birngne sh 6113 (yRcent@gnagpdpxturiser and/or

I megpately afiiel efihtlhlﬂﬁét Bfe of (i) a ftﬁ&ble@tﬁ‘gegﬁtﬂ& Qe iRk ’antf’@l‘?)réaélgtfble

the tenperature o target ‘volune i1s tween 60C - 3070C.

A product of folitandid2egetald® fibdeer ei n t he concentrate is or includes a
puree and/or broth. 32. A product of claim?29, 30, or 31, wherein the
concentrate has been cold or cool (e.g. at anbient tenperature(s))
filled into the container prior to sealing. 18 33. A product of any
one of clains 29-32 that has been retorted after sealing of the
container. 34. A product of any one of clains 28-32, wherein the
contai ner bears instructions to substantially fill the container to
dilute the content of the container with boiling and/or 5near boiling
water to provide such a soup. 35. A product of any one of clains

28- 33, wherein the container bears an indicia for indicating the

| evel to which the container is to be filled by boiling or near
boiling water. 36. A product of any one of the preceding clains the
concentrate has a texturiser and/or 10t hickener at |east one of (i) a
sui tabl e starch and/or starch derivative and (ii) a suitable fruit
and/ or vegetable fibre.



