TITLE NUTRITIONAL COMPOSITIONS COMPRISING FRUIT FLAKES INCLUDING
DOCOSAHEXAENOIC ACID BACKGROUND [0001] The present disclosure generally relates to
health and nutrition. More specifically, the present disclosure relates to nutritional compositions having
fruit flakes including docosahexaenoic acid and methods of making and using the nutritional
compositions. [0002] There are many types of nutritional compositions currently on the market.
Nutritional compositions can be targeted toward certgmigonsumer types, for example, young, elderly,
athletic, etc., based on the specific ingredients of the nutritional composition. Nutritional compositions
containing dehydrated NUTRIHEONALKOONMPIOSREIONKEOMBRRESEXGHRY FERBiAKESeed for fruit flakes
that contain additional micronutrie MNGADINCrBQEHQMMITISXAKNARY ACIID003] Nutritional compositions
having fruit flakes and methods of making and using the nutritional compositions are provided. In a
general embodiment, the present disclosure provides a nutritional composition having fruit flakes
including docosahexaenoic acid. The docosahexagnpgigagigipan be incorporated directly into the fruit
flakes. The docosahexaenoic acid can be derived from fish oil and preferably encapsulated. The fruit

flakes can be made fronpany] stitaplesdrgitintddcingapplizy RangO0PRANHR, i€ nutrit{OR0Adrean
embodiment, the nutrjggard?l ct%renposition is free from ﬁ)re ervatti.ves. ven without %reservf%tii\{es, the fruit

flakes can be stable 1e.g., Hoes r%?ss?ﬁbsdtlgfﬂﬁglﬁrf srﬁloal “or BX?H&IéI)OPgr T3 MRORE or More.
flakes including docosahexaenoic acid and methods of making and using the
nutritional compositions.

[0002] There are many types of nutritional compositions currently on the
market. Nutritional compositions can be targeted toward certain consumer types, for
example, young, elderly, athletic, etc., based on the specific ingredients of the
nutritional composition. Nutritional compositions containing dehydrated fruit flakes

are known in the market. However, there remains a need for fruit flakes that contain

additional micronutrients and macronutrients.

SUMMARY

[0003] Nutritional compositions having fruit flakes and methods of making and
using the nutritional compositions are provided. In a general embodiment, the present
disclosure provides a nutritional composition having fruit flakes including
docosahexaenoic acid. The docosahexaenoic acid can be incorporated directly into the
fruit flakes. The docosahexaenoic acid can be derived from fish oil and preferably
encapsulated. The fruit flakes can be made from any suitable fruit including apple,
mango, peach, etc.

[0004] In an embodiment, the nutritional composition is free from
preservatives. Even without preservatives, the fruit flakes can be stable (e.g., does not
substantially spoil or oxidize) for 12 months or more.

[0005] The nutritional composition can be in a formulation designed for any
infant. The active ingredients in the nutritional composition can also be provided as a
modular product. A modular product can be defined as a method of delivering one or

more specific nutrients as a supplement and not intended to be used for sole source
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[0005] The nutritional composition can be in a formulation designed for any infant. The active ingredients
in the nutritional composition can also be provided as a modular product. A modular product can be
defined as a method of delivering one or more specific nutrients as a supplement and not intended to be
used for sole source nutrition. In addition, the nutritional compositions can be shelf stable and exhibit

good shelf life at amieRt Qh QYER AP NEMPRIHAI ISMRKIAIAGS MRt MAY PBIEARAURIRTRY Siring

distribution. [0006] In an embodiment, the nutritional composition further includes one or more
prebiotics. The prellsibtieah HBMRIEBORYTS A HaTRcTh FMPFRHIf sSBagRaL o Fgessterdrides, acacia
gum, soyoligosacghasid@sindaeligosaccharides, isomaltooligosaccharides, gentiooligosaccharides,

lactosucrose, glucooligo §§; rideSﬁﬁticoligﬁaccharide , resistant sﬁar hes, sugar alcohols or a
combination thereof  TOUETT i &t ERLBRAATeHE A BRSO HBL PORT ISR S s one or more
probiotics. The probistiprehntis. Satthapmimypoescdde baronmycelsg Santidale i ichidinT daclolosts, Aspergillus,

Rhizopus, Mucor, BeniGlium, TRIHIRRSIS,RilidoRagte iy BAGISIIARS, C:!?%BW%JchJleﬁE??s?Cte”um’

Melissococcus, Propionibacterium, StreptococcUs, Enterococcus, Lactococcus, Staphylococcus,
Peptostrepococci¥ BNl Pedividsc e igntieaeeiisidesagntitisee \glerasdisesxebatidetus,

Oenococcus, Laciebacilidssaédsambiratinntherart, sugd000din anotbanembedipest, the nutritional
composition further inclyg@% ?ne or m%re amino acids.. The amino acid can be ]saleucine, Alanine,
|

Leucine, Asparagine, Lysing, ASS8rtA8°KathloHIR S ESRheo RSB SHIRE. BIHAFH AR Fhreonine,
Glutamine, Tryptophampr@iycicwe, MalprebiBtioline b8 Sritrdaioppsind)érginityee Hi{Siidinke, Ricieombination

thereof. [000 & the.nutritional. sifonf Jnglugle > RmQre symbiotics,
9%@%’%?@5&%& Ak, .%%&ﬁ%‘r’gg 89989%{}18&,%}% clugles RRg LM

phytonutrients, ant nts, a r partia zed guar gum. 10] In‘an embodiment, the
nutritional compo&itigeriddesan Qnsinistesablusebacistimas Medmeseeisical fsrpirNEsIs Ytritional

formulations, dietgfsidppiementsfuncional fogdscheueragenprodesteRr apmiieptirdhereof.
[0011] In another embodiment, the present disclosure provides a fruit flake including docosahexaenoic

acid. The fruit flakd* € e gﬁﬂigcﬂgﬁ@s, MASHSHREs, FEHEAAERES oK EHibinBI SRS Eof. The fruit

flake can be free fdbonoqokeserizativbscillus or a combination thereof.

[0008] In another embodiment, the nutritional composition further includes one
or more amino acids. The amino acid can be Isoleucine, Alanine, Leucine,
Asparagine, Lysine, Aspartate, Methionine, Cysteine, Phenylalanine, Glutamate,
Threonine, Glutamine, Tryptophan, Glycine, Valine, Proline, Serine, Tyrosine,
Arginine, Histidine or a combination thereof.

[0009] In an embodiment, the nutritional composition further includes one or
more symbiotics, phytonutrients, antioxidants, and/or partially hydrolyzed guar gum.

[0010] In an embodiment, the nutritional composition is in an administerable
form such as pharmaceutical formulations, nutritional formulations, dietary
supplements, functional foods, beverage products or a combination thereof.

[0011] In another embodiment, the present disclosure provides a fruit flake
including docosahexaenoic acid. The fruit flake can be apple flakes, mango flakes,
peach flakes or a combination thereof. The fruit flake can be free from preservatives.

[0012] The fruit flakes can be 100% fruit with docosahexaenoic acid and
provided in a convenient package. The fruit flakes can be poured into a bowl and
water can be added to produce a fruit puree. The fruit puree can have the proper

consistency and flavor for infants and contribute to the infant’s brain and eye
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[0012] The fruit flakes can be 100% fruit with docosahexaenoic acid and provided in a convenient
package. The fruit flakes can be poured into a bowl and water can be added to produce a fruit puree. The
fruit puree can have the proper consistency and flavor for infants and contribute to the infant's brain and
eye development. Moreover, addition of water to create a fruit puree gives a caregiver a sense of

involvement in making, ined fonHac.60Uld , d4inlH03E) IRAR AfeRave e MRQIIRED, Hipresent disclosure

provides a method of making a nutritional composition. The method comprises incorporating
docosahexaenoics &gl thiB V& Hiemethkemikagrieet et dtme)ddn be done using any suitable process.

[0014] In yet another embodimanta thehraseehBisalaswanerprdas dsmeihedfvinakingdmitiflakes. The
method comprises pureging a fruit to form a fruit puree, adding docosahexagenoic acid to the fruit puree,
drying the fruit pufbe TANA RaRing B P eREEing, findhi by TR Sred BT RUMEE into frui
flakes. [0015]dpcasnrdizndimerit] the mdthodltheflsompripes Siftingthe fdaiicflakesg. dhlse method can
further comprise pagking the.fruit flakes into any suitable container. The method can be performed under
aseptic conditions. [0016] In another embodiment, the present disclosure provides a method of

making an infant food. TIRBIHeh et ebrHisiisedpitvsainherdieTrakdisGisiigipig Weeos arsdieserloic acid and

3ddi|ng a liquid tg Miﬂyifﬁﬁgﬁ%{&.fomgh@ﬂétﬂb@%@ﬁprises [Qf%gﬂlg;aaﬂla{tﬁ@g@meaemﬂpgﬂmn;, th? present
isclosure provides a metho roviding, nutritjon to_an infan{. The method compris roviding fruit
flakes mciuding COLUERI ISYERHGIRSE, Seitift M RITHSe ol RIREA T BT HLe LS, e

administering the (rigit purag, tohtippimfaninding[@@18hAdredfantageofttrdpre8antsdisclosure is to provide
an improved nutritional ?6’6‘?9?%%%}%&\9{{}%9%%%%%%&% c%?ljlgrises sifting the fruit flakes.

The method can further comprise packing the fruit flakes into any suitable container.

The method can be performed under aseptic conditions.

[0016] In another embodiment, the present disclosure provides a method of
making an infant food. The method comprises providing fruit flakes including
docosahexaenoic acid and adding a liquid to the fruit flakes to form a fruit puree.

[0017] In an alternative embodiment, the present disclosure provides a method
of providing nutrition to an infant. The method comprises providing fruit flakes
including docosahexaenoic acid, adding a liquid to the fruit flakes to form a fruit
puree, and administering the fruit puree to the infant.

[0018] An advantage of the present disclosure is to provide an improved
nutritional composition including docosahexaenoic acid.

[0019] Another advantage of the present disclosure is to provide a method of
making an improved nutritional composition.

[0020] Yet another advantage of the present disclosure is to provide a fruit
flake that includes docosahexaenoic acid.

[0021] Still another advantage of the present disclosure is to provide an
improved method of providing nutrition to an infant.

[0022] Additional features and advantages are described herein, and will be

apparent from the following Detailed Description and the figures.
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[0019] Another advantage of the present disclosure is to provide a method of making an improved
nutritional composition. [0020] Yet another advantage of the present disclosure is to provide a fruit
flake that includes docosahexaenoic acid. [0021] Still another advantage of the present disclosure is
to provide an improved method of providing nutrition to an infant. [0022] Additional features and
advantages are described herein, and will be apparent from the following Detailed Description and the
figures. BRIEF DESCRIPTION OF THE FIGURES [0023] FIG. 1 shows a schematic of a
manufacturing process for making freRIfiEkeESTRIPEODOONTENE NETAKSD DESCRIPTION [0024]
The present disclosure relates to nutritional compositions and methods of making the nutritional
compositions. In a genel@d&hbBBedimemmhe johesesicds @ osurd astoviderrecaistitionakiegriipdsition having
fruit flakes includipgkdegpsaberagnpig acid ("DHA"). The fruit flakes can be made from any suitable fruit
including apple, mango, peach, etc.

DETAILED DESCRIPTION

[0024] The present disclosure relates to nutritional compositions and methods
of making the nutritional compositions. In a general embodiment, the present
disclosure provides a nutritional composition having fruit flakes including
docosahexaenoic acid (“DHA”). The fruit flakes can be made from any suitable fruit
including apple, mango, peach, etc.

[0025] The DHA can be incorporated directly into the fruit flakes by mixing or
blending during the fruit flake manufacturing process. The DHA can be derived from
fish oil. The DHA can be, for example, in the form of an encapsulated powder DHA
(e.g., tuna oil microencapsulated with gelatin).

[0026] Docosahexaenoic acid (commonly known as DHA; 22:6(»-3), all-cis-
docosa-4,7,10,13,16,19-hexa-enoic acid; trivial name cervonic acid) is an omega-3
essential fatty acid. Regarding its chemical structure, DHA is a carboxylic acid with a
22-carbon chain and six cis double bonds. The first double bond is located at the third
carbon from the omega end.

[0027] DHA is the most abundant essential fatty acid (polyunsaturated fatty
acids (“PUFAs”) in the brain and retina. It comprises 40% of the PUFAs in the brain
and 60% of the PUFAs in the retina. 50% of the weight of the neuron's plasma
membrane is composed of DHA. DHA contributes to the development of brain and
eyes especially in infants below 2 years of age.

[0028] Fish oils are rich in DHA. Most of the DHA in fish and more complex
organisms originates in photosynthetic and heterotrophic micro-algae, and becomes
increasingly concentrated in organisms as it moves up the food chain. DHA is also
commercially manufactured from micro-algae. DHA manufactured using micro-algae
is vegetarian. Most animals make very little DHA through metabolism, including

humans. = However, small amounts are manufactured internally through the
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[0025] The DHA can be incorporated directly into the fruit flakes by mixing or blending during the fruit
flake manufacturing process. The DHA can be derived from fish oil. The DHA can be, for example, in the
form of an encapsulated powder DHA (e.g., tuna oil microencapsulated with gelatin). [0026]
Docosahexaenoic acid (commonly known as DHA; 22:6(0)-3), all-cisdocosa-4,7,10,13,16,19-hexa-enoic

acid; trivial name GEIVONLG ACID S1ABIGMEYFaS HSSHRNRLIARy Akt REARIHIPAILS chemIcalStructure, DHA

is a carboxylic acid with a 22-carbon chain and six cis double bonds. The first double bond is located at
the third carbon fidHkthe omega end. [0027] DHA is the most abundant essential fatty acid

(polyunsaturated fatty agidsd]'RY A hitethedatmnguatimae!t GRIPsSpEHA% &f the: PBRAS in the brain
and 60% of the PUFAs in the retiga. 50% of tfg’f vgeiglht of&he neurgn's Plasma mem%rﬁanf_uis composed of
DHA. DHA contriBUte$46'Hhe G&VefopMEnt O Brai And ey e 8 LepEiany IH RS BeloW 2Vears of age.
[0028] Fish oils areurtickesncxHBe Ipkostidy the WidAyinifisbl et niore BompleXefgahlgmboliginates in
photosynthetic anéiagﬂg{%}%o&gﬂi}gd;g@g&p-algae, and becomes increasingly concentrated in organisms as it
moves up the food chain. DHA is also commercially manufactured from micro-algae. DHA manufactured
using micro-algae is ved8taflhismesst biifitabariake Varyitiana SrpPasoeyhivabeisoRehis ifkuding
humans. Howevernsieall @mestiiteas enmmanufactemsshiianalyptnarah theoagsdmptignoahp-linolenic
acid, an omega-3 fatty acid found in plants, animals and milk . = [0029] As used herein, the term "fruit
flake" includes paFHRIB BOREPSHHUR BasHR AR M STRL RS BRater, NRERFEnd moisture
content. The fruit particles cambesipiartiéiky. ooad otlyidissoiablelinha keusiaiadP neferabiyd thécfruit particles

are dehydrated. [0} %Q]Cﬁsb‘éstﬁgd@%rg'Hblcf'%‘éuﬁ%’é“af"%&{%wr919 ﬁéhqp@;éiféﬁlhjggr?r&%wé not limited

to, complete nutritiona CompOSItIQF]S, partla. or incomplete nutritional comp'o_smons, and' _|sease or
condition specific MOfftiInarEgripdsRB sl Nreasms dtem sithohetepleip asiitienilecamdsaitiPhich contain all

the essential macpORRMINBIGIR AHMIROIRLGASh RE bS8 6sAH A RRIENSPUEAR B aMUtitiatefRfathe.patient. Patients
can receive 100% of their nutritional rgquirements from such a comp(lgte nutritional composition. A patrtial
1al

or incomplete nutARIOAEF SO PSSO A5BRNR5PEIELA N ThYS SQUEHHAI PHELIS aI08 Hickatishtrients and
cannot be used aBatsbdle sawvrcplaé nutritiomfepth@patentakPbetiabdnsncomjietalnufpiionattcompositions

can be used as a g Lfﬁ@g%@%rsc%%Blﬁgﬁeﬂecﬁigiﬁﬁ{%&%ﬁ}%ﬂ %8%%%?{1‘ ﬁﬁ?gf-é%rﬂ}#)rsiltti%ﬂ%595%99&@Qn s a
composition that delivers nutrients or pharmaceuticals and can be a complete or partial hutritional
composition.  [0034)trPEPTRIceHtISHditNE sEnthe revelstus dlasalaprbidedsentpaiifizike including

docosahexaenoic acid. Jdus fuit fiakeGambR made, fiempaiymuitsli’ fruibsie a3 aRRIegapangos,

peaches, etc. The fruit flake can be free from preservatives while still being stable for 12 months or more.
including docosahexaenoic acid.” The fruit flake can be made from any suitable fruit

such as apples, mangos, peaches, etc. The fruit flake can be free from preservatives
while still being stable for 12 months or more.

[0032] The fruit flakes can be 100% fruit with DHA and provided in a
convenient package. The fruit flakes can be poured into a bowl and water can be
added to the fruit flakes in any suitable amount to produce a fruit puree. The fruit
puree can have the proper consistency and flavor for infants and contribute to the
infant’s brain and eye development.

[0033] In an embodiment, the nutritional composition further includes one or
more prebiotics. As used herein, a prebiotic is a selectively fermented ingredient that
allows specific changes, both in the composition and/or activity in the gastrointestinal
microflora, that confers benefits upon host well-being and health. Non-limiting
examples of prebiotics include fructooligosaccharides, inulin, lactulose,

galactooligosaccharides, acacia gum, soyoligosaccharides, xylooligosaccharides,
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[0032] The fruit flakes can be 100% fruit with DHA and provided in a convenient package. The fruit flakes
can be poured into a bowl and water can be added to the fruit flakes in any suitable amount to produce a
fruit puree. The fruit puree can have the proper consistency and flavor for infants and contribute to the
infant's brain and eye development. [0033] In an embodiment, the nutritional composition further
includes one or mou, AEHIANCE ARiHSCANRIIN. ARERINS inasslasiveiisompriedingigdient that
allows specific changes, both in the composition and/or activity in the gastrointestinal microflora, that
confers benefits UBSGHRBELWRINYEIRY BAGHEAICIBEMHHEEMBIELe prEpTdhES clude

fructooligosaccharides, jnubn} factleseo@alastonligasaceharidasAras g, isexaligesacsharides,
xylooligosaccharides, iso%naltooli osac??1 arides, gentjooli o(ﬁé:claarides, lactosucro
c S

e, ..
glucooligosacchaldes PERLtisligosatehar ey FRRIS R SraiehE: ,%Surélﬁfrr%(f%aﬁ%ﬁglsoéagbéﬁ ination
thereof [0034 hat anuddntvotimeatihthenalitsivorib¢ dornpdsitiedniuriiercihtludeguateeamomore probiotics.
As used herein, prohigis A dGned as MIREREIRIIRDS (E:Audipd b Al sonid cnierigalih benefits on
the host when administered in adequate amounts. Non-limiting examples of probiotics include
Saccharomyces, Bebaromyedspeandigacieibita, Rivgmppsis, MaprirgilResimRpBpud oRapsts- Penicillium,
Torulopsis, BifidopagderatRriBacterpigdeso@lastridiwritiusobagtesinatdyielissooaesuscRy@Rionibacterium,
Streptococcus, Entergcoccus, Lactogoccus, Staph%lococcus, Pe;itostrepococc s, Bacillus, Pediococcus,
Micrococcus, LeutSRE: 8?%@%el%{?&%058%us, ROt Eus, THeISHetIu tSP}y%Sﬂ?Bﬂﬁation thereof.
[0035] In another Baplosaimentctive BuatillionaPetinepositioMisrtverinslubes onstoc, Mdrasartiino acids.
Non-limiting examles, ol Aig LSO IS AL ENEAIBHINGLRUERE, Asparagine, Lysine.

Aspartate, Methionine, Cysteine, Phenylalanine, Glutamate, Threonine, Glutamine, Tryptophan, Glycine,
Valine, Proline, Serine, T8#d5ike apgdinipabpistienndhsmatesnbiratametiioretrther jodadisiangn

embodiment, the puttiipnahtmpasgitionbriharineludaspiear Mos aymbinticRiePRyienutdents and/or
antioxidants. As used herein, a symbiotic is a supplement that contains both a prebiotic and a probiotic

that work togethef 8" Mprové tiltniclotsFasiithe Intdiene NBH Mitiny ER4MBRes S pHSnutrients
include quercetin Poangismamiranddimanine Aftiexidianis Ghaamoleculegpegpab)e Glyslowyingatingreventing the
oxidation of otherggleeules, Nog-imiting xRS Al ANI9dARITIRSliejamin A, carotenoids,
vitamin C, vitamin E, selenium, Iyavon0|ds_, polyp enolls,' lycopene, lutein, lignan, coenzyme Q10
("CoQ10") and glutathiol¥36] Ifoo3nhadimeiteritativiaidonplodimegsititielpidse Hichidesodr@provides a
method of makin%ﬂaLgsviﬂgi@abgqmgeﬁiﬂﬁaumgdmpmmﬁwﬁ@ti% REYidesithe adysi@gR Qf providing a
stable medium for delivery of DHA by incorporation of the DHA directly into a fruit flake. The incorporating

can be done using"BRYBEREBR FAMITY BrotaE e ans i BHAHG TEINE theiedr forarY the DHA
directly into the frdit flsike» fioov ideseh ettetirtabilNyfaimiien D HAaamit prevephigtondation aidlndeDHA, which
suffers easily from mech gniggcludama trr}l%t g:nau%%%ggl tin ca %J(I) eéolebsrecakabtpeggs ex osring oil to air
and turning the DHFA Fancid. Hfgbg B\SI ustrated Iin Pés % a method o maiing rult frakes comprises
pureeing a fruit toPteranang lepirisiationl dingfIBHM s aresfruNqpuiastifes g xdmpinixii g idacing in a
process tank), dryjpg,the fiuilmyree. anddaking tg.drigddruitpurge into fuitiflakesThe,dted fruit puree
can be made into fruit flakes using any suitable method such as grinding or cutting the dried fruit puree.
The methods canPSs PN WRle ! YeBhligEntREBARL e RAME R b WARE meet critical
parameters of thickness,o0enpity andwneistdrentbodiaieiaithsiabiiy disciogushptidits a mOR=0] For

example, the fruitoqlﬁrlgf%can b a%ddepl i”to(%i e or more dr iQ drums and. grsfgggvagrol\]/tided fo each of the

drying drums. The air I\lﬁ, aqﬂ%ﬁltflogarlldc B%l ern ¢an be modifie Vaegtlnoé]c%rggéry to dry%eaﬁﬁi? puree to the
desired physical qupvpbsitiontable medium for delivery of DHA by incorporation of the DHA directly

into a fruit flake. The incorporating can be done using any suitable mixing process. It

was surprisingly found that incorporating the DHA directly into the fruit flake

provides better stability for the DHA and prevents oxidation of the DHA, which

suffers easily from mechanical damage that causes gelatin capsule to break, thereby

exposing oil to air and turning the DHA rancid.
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[0040] The rotations per minute ("RPMs") of the drying drums can also be controlled to affect the drying
conditions of the fruit puree. For example, very low RPMs can provide good results. [0041] Once the
fruit puree has dried and been formed into flakes via cutting, grinding, etc., the method can further

comprise sifting the fruit flakes. This can be used to obtain fruit flakes have a specified size or diameter.

The fruit flakes can be pagkef N9 ARY, RYEPIBEON AN Mod ROkt anothaLEMBGdRENL the present

disclosure provides a method of making an infant food. The method comprises providing fruit flakes

including docosat¥erbictadidodRemapibiHg P g uidda s ute AbgEY it PSR et B PUFE Tor example,

16 grams of fruit fiakesnean Heracidechiv)adpauHs Ity ReiIbAGIORSINgIRIRO O SRS HiIHY putbenortion can
contain 18 mg of DHA gd provide Whei]rf}ilmixed With§0 ml of water it puree read at and
ri

Ht £ ) ] adng X.to
specially designedf 18 idfSts dI§StITY SRGPSES CanB64519R BRSNS SHlSodh et e present
disclosure providescthodethod af grovddiggonutritiog tbeadrinfanuiT ipermeethdlaecortpoidesqordeding fruit

flakes including dgcesanexagngic.aGi. adding Adidu, Lo HheMHiL{I keI JOA0[ Lt Bifes. and

administering the fruit puree to the infant. The liquid can include water, milk, formula or any suitable fruit
juice. Any suitabl@HRHSIETE Of Hjehaccarfens EomiBimet TF B tHeHHYidHERS sh o a fruit puree

having a desired consistensy} Fhiecaiieres camcpnisiduia 1 theaifapis hiais- anseyeydgvelopment.
[0044] It should be understood that variqus changes and modifications to the presently preferred
embodiiments de EHBSHLAL ] SAIDE STREALES thath CUMEA e BHE St endhas
modifications canpaaemadke Wwithooditieparting-éssmytie dpinbartiohisqope: abthe pragedtgiybiedt matter and
without diminishing i %(;%%h('jed advantages. It is therefore intended that such changes and modifications

be covered by the appended claims. _ CLAIMS The invention is claimed as follows:
1. A nutritional compositiRfebrsrigirg rsiPrakEsuisciBINY docdshpaksiaadleagi¢an alsg behe nutritional

composition of Claim-dnwherainthentrutfirkesaieseleciad framghearewp sonsiating of erple flakes,
mango flakes, peaRchslaclégsp %Q,g dgggg)kc)lipe%g tgs thereof.

[0041] Once the fruit puree has dried and been formed into flakes via cutting,
grinding, etc., the method can further comprise sifting the fruit flakes. This can be
used to obtain fruit flakes have a specified size or diameter. The fruit flakes can be
packed into any suitable container.

[0042] In another embodiment, the present disclosure provides a method of
making an infant food. The method comprises providing fruit flakes including
docosahexaenoic acid and adding a liquid to the fruit flakes to form a fruit puree. For
example, 16 grams of fruit flakes can be added to a pouch type bag for single portion
servings. The portion can contain 18 mg of DHA and provide, when mixed with 80 ml
of water, a fruit puree ready to eat and specially designed for infants or young children.

[0043] In an alternative embodiment, the present disclosure provides a method
of providing nutrition to an infant. The method comprises providing fruit flakes
including docosahexaenoic acid, adding a liquid to the fruit flakes to form a fruit
puree, and administering the fruit puree to the infant. The liquid can include water,
milk, formula or any suitable fruit juice. Any suitable amount of liquid can be
combined or mixed with the fruit flakes to form a fruit puree having a desired

consistency. The fruit puree can contribute to the infant’s brain and eye development.
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3. The nutritional composition of Claim 1, wherein the nutritional composition is free from preservatives.
4. The nutritional composition of Claim 1, wherein the docosahexaenoic acid is derived from fish oil.

5. The nutritional composition of Claim 1 further comprising a prebiotic. 6. The nutritional composition
of Claim 5, wherein the prebiotic is selected from the group consisting of partially hydrolyzed guar gum,

fructooligosaccharides, jaghmy {RCHYASSIHACIQBUFAERAINLRaAGRCIA P bifications to the

soyoligosaccharides,xylooligosaccharides,isomaltooligosaccharides, gentiooligosaccharides,
lactosucrose, gludbetigdsueieaisd ssnfndinepiigdrssabrhherst radidarrrsrineshetsgdilladdhols and
combinations thekgebrt. Suéh Ting gudtiitiomabrRmpesibanteffdain ilhiuithes.camprisingasprobiotic. 8.
The nutritional composition of Claim 7, wherein the probiotic is selected from the %rmﬁ c%ngisting of
Saccharomyces, BEbAFSRSyCEs' € aPIGiqa! SIS f‘fartﬁ%p%lll , REBRYGifUR TS E, MEEEF Penicillium,
Torulopsis, Bifidob&ctergers, BactensitesBiosid thanydfudabactend modfatissos becuseRdopionibacterium,
Streptococcus, Emg%?)gﬁg&isdla,ggpcoccus, Staphylococcus, Peptostrepococcus, Bacillus, Pediococcus,
Micrococcus, Leuconostoc, Weissella, Aerococcus, Oenococcus, Lactobacillus and combinations thereof.
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9. The nutritional composition of Claim 1 further comprising a symbiotic. 10. The nutritional
composition of Claim 1 further comprising an amino acid. 11. The nutritional composition of Claim 10,
wherein the amino acid is selected from the group consisting of Isoleucine, Alanine, Leucine, Asparagine,
Lysine, Aspartate, Methionine, Cysteine, Phenylalanine, Glutamate, Threonine, Glutamine, Tryptophan,
Glycine, Valine, Proline, Serine, Tyrosine, Arginine, Histidine and combinations thereof 12. The
nutritional composition of Claim 1 further comprisingiaapiygonutrient. 13. The nutritional composition
of Claim 12, wherein the phytonutrient is selected from the group consisting of quercetin, curcumin,
limonin and combinationshthereafion is cldmghesriatiiional composition of Claim 1 further comprising an
antioxidant. 15. The nutritional composition of Claim 1, wherein the nutritional compasition is in an

administerable form seldcted flomMHE 8P SORMLtIHG of SHARMRE UL forlfAlTatIoRE MiRftional
formulations, dietasysupplesneintssifunctional foods and beverage products. 16.A fruit flake comprising
docosahexaenoic acid.

2. The nutritional composition of Claim 1, wherein the fruit flakes are

selected from the group consisting of apple flakes, mango flakes, peach flakes and

combinations thereof.

3. The nutritional composition of Claim 1, wherein the nutritional

composition is free from preservatives.

4. The nutritional composition of Claim 1, wherein the docosahexaenoic

acid is derived from fish oil.
5. The nutritional composition of Claim 1 further comprising a prebiotic.

6. The nutritional composition of Claim 5, wherein the prebiotic is
selected from the group consisting of partially hydrolyzed guar gum,
fructooligosaccharides, inulin, lactulose, galactooligosaccharides, acacia gum,
soyoligosaccharides, xylooligosaccharides, isomaltooligosaccharides,
gentiooligosaccharides, lactosucrose, glucooligosaccharides, pecticoligosaccharides,

resistant starches, sugar alcohols and combinations thereof.
7. The nutritional composition of Claim 1 further comprising a probiotic.

8. The nutritional composition of Claim 7, wherein the probiotic is
selected from the group consisting of Saccharomyces, Debaromyces, Candida, Pichia,
Torulopsis, Aspergillus, Rhizopus, Mucor, Penicillium, Torulopsis, Bifidobacterium,
Bacteroides, Clostridium, Fusobacterium, Melissococcus, Propionibacterium,

Streptococcus, Enterococcus, Lactococcus, Staphylococcus, Peptostrepococcus,
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17. The fruit flake of Claim 16, wherein the fruit flake is selected from the group consisting of apple flakes,
mango flakes, peach flakes and combinations thereof. 18. The fruit flake of Claim 16, wherein the
fruit flake is free from preservatives. 19. The fruit flake of Claim 16, wherein the docosahexaenoic
acid is derived from fish oil. 20. A method of making a nutritional composition, the method comprising:
incorporating docgsafigxaenigRoidigto afiuitdlake: 21t Adriteg of wakiog.ruitflakes  the method
comprising: pureeing a fruit to form a fruit puree; adding docosahexaenoic acid to the fruit puree; drying
the fruit puree; ardefaKSE the4HRGHE pofcemiipatonsares!:  22. The method of Claim 21, further
comprising sifting the fruit flakes.

9. The nutritional composition of Claim 1 further comprising a symbiotic.

10. The nutritional composition of Claim 1 further comprising an amino
acid.

11. The nutritional composition of Claim 10, wherein the amino acid is

selected from the group consisting of Isoleucine, Alanine, Leucine, Asparagine,
Lysine, Aspartate, Methionine, Cysteine, Phenylalanine, Glutamate, Threonine,
Glutamine, Tryptophan, Glycine, Valine, Proline, Serine, Tyrosine, Arginine,

Histidine and combinations thereof.

12. The nutritional composition of Claim 1 further comprising a
phytonutrient.
13. The nutritional composition of Claim 12, wherein the phytonutrient is

selected from the group consisting of quercetin, curcumin, limonin and combinations

thereof.

14. The nutritional composition of Claim 1 further comprising an
antioxidant.

15. The nutritional composition of Claim 1, wherein the nutritional

composition is in an administerable form selected from the group consisting of
pharmaceutical formulations, nutritional formulations, dietary supplements, functional

foods and beverage products.

16. A fruit flake comprising docosahexaenoic acid.
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23. The method of Claim 21, further comprising packing the fruit flakes. 24. The method of Claim 21,
wherein the fruit is selected from the group consisting of apple, mango, peach and combinations thereof.
25. The method of Claim 21, wherein the method is performed under aseptic conditions. 26. A method of
making an infant food, the method comprising: providing fruit flakes including docosahexaenoic acid; and

adding a liquid to the frujtﬁlakeﬁlpfﬁg{m&érgft@g{ﬁqﬁ?‘;h&emqﬁlgqﬂlgffm%vgg@g&g&rﬁi&g {Rean infant, the

method comprising: providing fruit flakes including docosahexaenoic acid; adding a liquid to the fruit
flakes to form a fréfiPpusersistig atrrplfstisly MHesAfibtastehHakprant combimtiansiagient-of delivering

stable docosahexaenoic acid comprising the steps of: incorporating the docosahexaenoic acid to a fruit
flake; 18. The fruit flake of Claim 16, wherein the fruit flake is free from

preservatives.

19. The fruit flake of Claim 16, wherein the docosahexaenoic acid is

derived from fish oil.

20. A method of making a nutritional composition, the method comprising:

incorporating docosahexaenoic acid into a fruit flake.

21. A method of making fruit flakes, the method comprising:
pureeing a fruit to form a fruit puree;
adding docosahexaenoic acid to the fruit puree;
drying the fruit puree; and

flaking the dried fruit puree into fruit flakes.
22. The method of Claim 21, further comprising sifting the fruit flakes.
23. The method of Claim 21, further comprising packing the fruit flakes.

24. The method of Claim 21, wherein the fruit is selected from the group

consisting of apple, mango, peach and combinations thereof.

25. The method of Claim 21, wherein the method is performed under

aseptic conditions.
26. A method of making an infant food, the method comprising:

providing fruit flakes including docosahexaenoic acid; and

adding a liquid to the fruit flakes to form a fruit puree.
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adding a liquid to a fruit flake to form a fruit puree; and administering the fruit puree to the infant.

27. A method of providing nutrition to an infant, the method comprising:
providing fruit flakes including docosahexaenoic acid,;
adding a liquid to the fruit flakes to form a fruit puree; and

administering the fruit puree to the infant.

28. A method of delivering stable docosahexaenoic acid comprising the
steps of:
incorporating the docosahexaenoic acid to a fruit flake;
adding a liquid to a fruit flake to form a fruit puree; and

administering the fruit puree to the infant.
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