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' ABSTRACT

Mrneral complexes especially calcium complexes, of Iactoblonrc acid '
5- WhICh are especrally useful for mineral fortification of food and beverage |
| products are provrded The preferred calcrum complex of lactobromc aC|d
provided i in the present invention delivers a soluble, stable, clean tastlng
calcium source surtable for calcium fortification of a wide variety .of foocg.anu
beverage products. The mlneral complexes are prepared by mixing
10 lactobionic acid, a mineral source, (e.g., mineral hydroxude) and an edlble
| acid (e..g.. citric acid) in an aqueous solution.

Fig 1 Panel A

AR

*162162*

-18-



