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I nvention This invention relates to a sol uble foaner ingredient Hj m@b
addition of a liquid, induces the formation of or forns a foam The

i nvention also relates 5 to a sol uble foamer ingredient for producing
enhanced foamin foodstuffs and beverages. In particular the invention
relates to a soluble creaner ingredient. The invention also relates to a
sol ubl e creaner powder which contains the sdkuble creaner ingredient, and

a sol ubl e beverag WW contains the soluble creanmer powder. The
sol ubl e bever age % PIEREN ASNDAOWIIER 5 ApO NI ININGYIE -
Background to t.he i pyvention. Sol uble foaner or creanmer powders which, upon
addi ti on of aﬁlﬁ@ﬂﬁmml e to provide a creany foam have nmany uses.
For exanpl e, these creaner powders nay be used to provide mlk shakes and
cappucci no beveraggs. .The al so hav od applications such as
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irf A58 9hteso WHMHIE dreal Sl R D conwﬁxcg?%gﬁg

on its upper surface, gverage rese 5t or
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sol ubl e bevera@anmﬁwfed& ariee stlebleiteetrdge faWwaReRdy BAbEMe ARRAAtcat i ons No
0154192 0458310 and. 0885566. Sol ubl e beverage credners which contain

i nor gan}% f oantHE GGEM SYBFe also available. ldeally, to closely resenble a
traditional Italian cappuccino, a light, fluffy and stable foam should

formon the s&&g&g&%@gﬂme. However, quite 30 often the foam
produced by many sol ubl'e cappuccino powders is not |ight and fluffy.

Furt her, the anobunt of foam produced is often less than that ordinarily
found on a traditSohidile ﬁampuommamfhpoﬁdetmirhﬁh, déirion! of & Vgaid drent ,
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bever age whi d@#Pwders may be used to provide milk shakes and cappnccmo beverages. Thcy
may also have food applications such as desserts, soups, and sauces.
Soluble coffee beverage products which produce cappuccino beverages are
particularly well known. Usually these products are a dry mix of a soluble coffee
20 powder and a soluble beverage creamer. The soluble beverage creamer contains
pockets of gas which, upon dissolution of the powder, produce foam. Therefore,
upon the addition of water or milk (nsually hot), a whitened coffee beverage,
which has a foam on its upper surface, is formed; the beverage resembling, to a
greater or lesser extent, traditional Italian cappuccino. Exarnples of these gassed
25 soluble beverage creamers are described in European patent applications No
0154192, 0458310 and 0885566. Soluble beverage creamers which contain
morganic foaming agents are also available.
Ideally, to closely resemble a traditional Italian cappuccino, a light, fluffy
and stable foam should form on the surface of the beverage. However, quite
30 often the foam produced by many soluble cappuccino powders is not light and
fluffy. Further, the amount of foam produced is often less than that ordinarily
found on a traditional cappuccino. The amount of foam may, to some extent, be
increased by increasing the amount of soluble beverage creamer in the coffee

beverage product. However this mﬂuenccs the flavour of the beverage which is
35 not always desirable.



35 not always desirable. 0 3 JUN 2004 Therefore there is still a neﬁg for,_a
sol ubl e beverage creanmer which is able to provide a good, stable f N 8
reconstitution. Summary of the inventi on 5 Accordingly, in one aspect,
this invention provides a powdered soluble foamer ingredient which
conprises a matrix containing carbohydrate and protein and entrapped gas,
the gas being present in an anmount to relegse upon addition of |iquid at

| east about 1 m| of gas at anbient conditfons per gram of sol ubl e foaner
10 ingredient. The sol uble foamer ingredient provides the advantage that,
when included in a soluble foanmer powder, it is able to generate or induce

the formation of I f fo t han_conventio . f oani
powders. such & ADercione BB T s o RER 181 o SOORIS BEVrER ErmEnPhian SR, e
gas i s presetn provide asgomdistable fodre apen aboutstituttomi to about 25 nml of gas
at roomtenperature per gram of soluble foaner ingredient; for exanple
about 1.8 m to about 20 m . Mre preferably fromabout 6 mMl to about 18
m. In the pRESERACANISIDYERINIENt conditions refer to standard tenperature
and 20spressure conditions (STP). The rel ease of gas is determ ned as
described in the K exanples.. I n another .aspect, this, inventiogn proyides a
powder ed sol ubl e&%&ﬁg\ggfx,ﬁw@aia&%ﬂf BHs Prvsatien RIOBHRR AR G&E‘ﬁf’y}ﬂﬂe
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the gl ggs tr&wcﬁp tenperature of the particles; and quenching or curing
the particles® I'n preferred enbodi mnents of _the_invention the powdered
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conventional foaming creamer powders. -

15 Preferably the gas 1s present in an amount to release about 1.5 ml to about
25 ml of gas at room temperature per gram of soluble foamer ingredient; for
example about 1.8 ml to about 20 ml. More preferably from about 6 ml to about
18 ml.

In the present context ambient conditions refer to standard temperature and

20 pressure conditions (STP). The release of gas is determined as described in the
examples.

In another aspect, this invention provides a powdered soluble foamer
ingredient for producing enhanced foam in foodstuffs and beverages, the
ingredient comprising a matrix containing carbohydrate and protein and

25 entrapped gas under pressure, the ingredien: being obtainable by subjecting
porous particles of the matrix to an atmosphere of the gas at a raised pressure and
a temperature above the glass transition temperature of the particles; and
quenching or cunng the particles.

In preferred embodiments of the invention the powdered soluble foamer

30 mgredient is a powdered soluble creamer ingredient.

In further aspect, this invention provides a soluble creamer powder which
comprises a.soluble creamer ingredient having a matnx containing carbobydrate
and protein and entrapped gas, the soluble creamer powder generating a foam of
volume at least about 2.5 ml/g of soluble creamer powder when reconstituted in

35 liquid. '
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and protein and entrapped gas, the soluble creaner powder generating 2t ﬁlﬂ??ﬂﬂk
of volune at |east about 2.5 nug of sol uble creanmer powder when
“reconstituted in 35 liquid. 113 JUN 2006 Preferably the sol uble creaner
powder generates a foam of volune of about 5 mug of sol uble creanmer powder
to about 40 m /g of powder when reconstituted in liquid. Mre preferably a
foam vol unme from about 8 nug of powder to about 3 5 nug of sol uble creaner
powder is generated when the sol uble creames- 5 powder is reconstituted in
liquid. For exanple, the soluble creaner powder nay generate a foam of

vol une of about 7 nug to about 20m g when the powder is reconstituted in
hot water. Preferably, the foamvolune is fromabout 10 nug of = powder to
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powder nprisi a sol.ubl e cof f ee powder, an . solubl e reaner | ngredient
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f oamer powder®hich ¢nmpuses 2 seluble femerdngredient hoyag a matrix containing
carbohydrate and protein and entrapped gas, the soluble food powder generating
a foam of volume at least about 5ml ml/g of soluble foamer ingredient when
reconstituted in liquid.

20 In yet another aspect, this invention provides a soluble beverage powder,
the soluble beverage powder comprising a soluble coffee powder and a soluble
creamer ingredient or creamer powder as defined above. The invention also
provides a soluble beverage powder, the soluble beverage powder comprising a
soluble beverage base powder such as e.g. cocoa or malt powder and a soluble

25 creamer ingredient or creamer powder as defined above.

Detailed description of rerred cmbodi  the i :

Embodiments of the invention are now described by way of example only.
30 This invention provides a soluble foamer ingredient which is able to generate
large amounts of gas per unit weight. Therefore the soluble foamer ingredient
may be used in soluble foamer powders to produce increased amounts of foam
when the foamer powder is reconstituted with liquid. In the following the
invention will be described with reference to a soluble creamer ingredient, which
35 is one of the preferred applications of the present invention. It will however be



when the foamer powder is reconstituted with liquid. In the followqg JHPRBL
invention will be described with reference to a sol uble creaner ingredient
which 35 is one of the preferred applications of the present invention.

wi |l however be a 3 ] UN 2004 -4 appreciated that the invention al so nay
have ot her applications such as beverages, desserts, sauces, soups etc.
The soluble creamer ingredient is primarily a matrix containing
carbohydrate, protein and entrapped gas. The carbohydrate in the matrix may
be S any suitable carbohydrate or carbohydrate m xture. Suitable exanples
include lactose, dextrose, fructose, sucrose, naltodextrin, , corn syrup,

Starch, Mool ggcifiel il HELEHRN K6D mileHiveSter gpiREBRgs sae dshe 11 ke,

and m xtures ese car tures contdi ning naltodextrin are
particul arl quvef@asedcssons, seuawlseumnfé car bohydrate may be a mxture of

about 40%to abo toa el Aﬂ] 19K ebaffnAi}d | act ose.
Sucr ose preferably ow!fes aboutﬁi&TS%to a%%% % 1 V\{eégl};] of the

m xture. Lactcgslo te: RRYSInANS eiEPPes ’1"%’%@5‘[‘3 BynaRPGRaYdpe
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The protein in the matnx may be any suitable protein or protein mixture.
Suitable examples include milk proteins (casein or whey, or both), soy proteins,
wheat proteins, gelatine, caseinates, and the like. A particularly suitable source
20 of protein is non-fat milk solids. These solids may be provided in dry or liquid
form (as skimmed milk). Another suitable source of protein is sweet whey; for
example in the form of sweet whey powder. Sweet whey powder usually
contains a mixture of lactose and whey protein. If the protein is provided by
protein source such as non-fat milk solids or sweet whey, the protein source will
25 usually also provide some carbohydrate in the ferm of lactose.
The protein preferably provides about 5% to about 50% by weight of the
roatrix; for example from 5% to about 40%; more preferably about 10% to about
30% by weight.
The matrix may contain fat as an ingredient. The fat in the matrix may be
30 any suitable fat or fat mixture. Suitable examples include milk fat, vegetable fat,
animal fat. The origin of the fat, its composition and its physical characteristics
such as melting or crystallisation temperatures may influences both the foaming
capacity of the soluble foamer ingredient and the stability of the foam obtained.
The fat preferably provides about 0 % to 30 % by weight of the matrix.
35 Foaming creamier might contain fat for example. Fat is generally favourable for
gas entrapment but not for stability of entrapped gas.




30 any suitable fat or fat m xture.
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about 20 MPa gauge. The temperature needed will depend upon the composition
of the particles since this will influence the glass transition temperature.
However, the temperature may be readily set for any particle type by the skilled
person. Temperatures more than about 50°C above the glass transition
terperature are probably best avoided. The particles may be subjected to the
pressure and temperature for as long as desired since increasing the time will
generally increase the gas entrapment. Usually times of about 10 seconds to
about 30 minutes are sufficient. The particles are then subjected to rapid
quenching or curing to ensure entrapment of the gas. Rapidly releasing the
pressure may well be sufficient to quench the particles. Otherwise suitable
cooling procedures may be used.

Another suitable technique involves injecting gas into a molten mass of the
matrix which contains little or no moisture; for example in an extruder. The gas
may be injected at a pressure of about 100 kPa gauge to about 20 MPa gauge.
The temperature required will depend upon the composition of the matrix since
this will influence the melt temperature. However, the temperature may be
readily set for any matrix by the skilled person. Generally, however,
temperatures above about 150°C should be avoided. The molten mass may then
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about 30 mnutes are sufficient The particles are then subjected to rapid
quenching or curing to ensure entrapnment of the. gas. Rapidly relg@asiinalgt he
pressure nay well be sufficient to quench the particles. Oherw se suitable
cool ing procedures may be used. 30 Another suitable technique involves
injecting gas into a nolten mass of the matrix which contains little or no
noi sture; for exanple in an extruder. The gas nay be injected at a
pressure of about 100 kPa gauge to about 2&-MPa gauge. The tenperature
required will depend upon the conposition of the matrix since this wll

i nfluence the nelt tenperature. However, the tenperature nmay be 35 readily
set for any matrix by the skilled person. CGenerally, however, tenperatures
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the glass column with the suction ball to exactly 25 ml (or record exact volume
Vo).
3) Introduce the vial in the water bath vertically under the funnel. Pierce the
rubber cap with the needle fixed at the columnn base and allow the air in the head
20 space of the glass vial to escape into the funnel and glass column. Record V)
which represents the volume in the head space of the vial.
4) Take away the vial from the needle while maintaining the vial under the funnel
in the water bath: Inject exactly 5 g of water into the vial with a syringe through
the rubber cap. Pierce again the cap with the fixed needle until no more gas
25 bubble escape from the needle and measure the gas released into the glass

column (V3).
5) Take away the vial and put the thumb on the cap. Take the vial out of the bath

while keeping the thumb on to the cap. Shake the vial to ensure good dissolution.
Put the vial back under the funnel in the water batch and pierce again. Record V3.

30 The total volume of released gas (in ml) is V3-V;-5. The gas release per gram of
powder is obtained by dividing the total volume by the initial weigh of powder.

If desired, the soluble foamer ingredient such as the creamer ingredient may

contain other components such as artificial sweeteners, emulsifiers, stabilisers,
thickeners, flowing agents, colours, flavours, aromas, and the like. Suitable

35 artificial sweeteners include saccharin, cyclamates, acetosulfame, L-aspartyl
based sweeteners such as aspartame, and mixtures of these. Suitable emulsifiers



4) Take away the vial fromthe needle while maintaining the vial under the
funnel in the water bath: Inject exactly 5 g of water into the vilal Juli {08} a
syringe through the rubber cap. Pierce again the cap with the fixed needl e
until no nore gas 25 bubbl e escape fromthe needl e and neasure the gas

rel eased into the glass colum (V[err]). 5) Take away the vial and put the
thunb on the cap. Take the vial out of the bath while keeping the thunb on
to the cap. Shake the vial to ensure: good _gissolution. Put the vial back
under the funnel in the water batch, and pierce again. Record V3. 30 The
total volune of released gas (in m) is V[err]-V[err]-5. The gas rel ease
per gramof powder is obtained by dividing the total volune by the initial
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co I qul ds NS wa urd her.. the sol,uble cre r

I ngredi ent naaéug%/lg'n tpgg%%&’spl%r%}a%lczﬁmm e Ingredient may advantagcous;i\%avc an

appearance similar to that of conventional creamer powders.

The soluble foamer ingredient may be used as is in beverages and

20 foodstuffs. However, the soluble foamer ingredient is preferably combined with
a soluble creamer base to form a soluble creamer powder. Suitable soluble
creamer bases are commercially available. The soluble creamer base may be a
dairy creamer powder or a8 non-dairy creamer powder as desired. The fat content
of the soluble creamer base may be selected as desired. Further, if desired

25 although this is not necessary, the soluble creamer base may itself be gassed.
Suitable gassed creamer bases are disclosed in European patent applications No
0154192, 0458310 and 0885566. The soluble creamer bases may be aromatised;
for example with coffee aroma to provide the beverage produced upon
reconstitution with improved coffee aroma. If natural coffee aroma is used to

30 aromatise the soluble creamer base, the natural coffee aroma is in the form of
organic coffee aroma components; usuaily carried in coconut oil.

The weight ratio of the soluble foamer ingredient or soluble creamer
ingredient to the soluble creamer base in the soluble creamer powder is
preferably about 1:5 to about 1:1; for example about 1:4 to about 1:2. Preferably,

35 the soluble creamer ingredient comprises about 15% to about 50% by weight of
the soluble creamer powder.



appearance simlar to that of conventional creaner powders. The sohwbhm 004
foanmer ingredient may be used as is in beverages and 20 foodstuffs.”’
However, the soluble foaner ingredient is preferably conbined with a

sol ubl e creaner base to forma sol uble creaner powder. Suitable soluble
creanmer bases are commercially avail able. The sol uble creaner base nmay be a
dairy creanmer powder or a non-dairy creangéﬂpomder as desired. The fat
content of the soluble creamer base may bé sel ected as desired. Further,

if desired 25 although this is not necessary, the soluble creaner base may
Itself be gassed. Suitable gassed creaner bases are disclosed in European
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Example 1
20
A mixture of non-fat milk solids, caseinate, maltodextrin, lactose and
sucrose is fed into an extruder. The moisture content is less than about 15% by
weight. The temperature of the mixture in the extruder is raised to about 50 to
130°C to melt the mixture and form a matrix. Nitrogen gas is then injected into

25 the molten matrix at about 2 MPa. The gasified molten matrix is extruded
through a 2mm orifice into a pressure zone in which the pressure is maintained at
about 3.5 MPa and the temperature at about 20°C. The extrudate remains in the
pressure zone until cooled to ambient temperature. The cured extrudate is then
comminuted to a powder of particles of size about 0.5 yom to about 3 mm.

30 The particlles are dry mixed with a soluble creamer base and a soluble
coffee powder in a weight ratio of about 1.5:7.0:1.5. An amount of 12 g of the
resulting powder is placed in a beaker of about 0.06 m diameter and 100 ml of
hot water (about 85°C) is added. The resulting beverage is stirred twice. The
beverage has a light, fluffy and stable foam of height above about 0.02 m. The

35 volume of the foam is above about 60 ml.



as desired. 15 The sol uble creaner ingredient, or the mxture of if3jgpy 20e
sol ubl e creaner base nmay also be used in m|k shake powders, soup powders,
sauce powders, etc. Specific exanples are now described to further
illustrate the invention. Exanple 1 20 A m xture of non-fat mlk solids,
caseinate, maltodextrin, |actose and sucrose is fed into an extruder. The
noi sture content is Iess t han about 15% by wei ght The tenperature of the
mxture in the extruder is raised to about-%0 to 130C to nelt the mixture
and forma matrix. Nitrogen gas is then injected into 25 the nolten matrix
at about 2 MPa. The gasified nolten matrix is extruded through a 2mm
orifice into ressyre zone in which the pressure is nmaintained at about
3.5 MPa and tﬁkﬁhgﬁ%grature at about 20C. The extrudate remains in the
‘pressure zone until cooled to ambient tenperature. The cured extrudate is

t hen conm nut ed f cles .of si z about .
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powder is powder 1n a weight matio of about 2.0:6.3:1.7 to provide a soluble coffee beverage

powder. An amount of 12 g of the resulting powder is placed in a beaker of

about 0.06 m diameter and 100 ml of hot watex (about 85°C) is added. The

resulting beverage is stirred twice. The beverage has a light, fluffy and stable

20 foam of height above about 0.03 m. The foam volume is above about $0 ml.
The beverage is tasted and has a good flavour and aroma.

Example 3

25 : The soluble coffee beverage powder of example 2 (sample 1) is compared
to the soluble coffee beverage powder of European patent application No
0154192 (sample A). Sample 1 and sample A each contains the same amount of
soluble coffee powder per unit weight.

An amount of 12 g of each powder is placed in a glass beaker of about 0.06

30 m diameter and 100 ml of hot water (about 85°C) is added. The resulting
beverage is stirred twice. Both beverages have a light, fluffy and stable foam.
The foam heights can be seen in the glass beaker. The foam heights and volumes
are as follows:

Sample | Foam Height | Foam volume | Specific foam
(m) {(m1) volume {ml/mon-




obt ai ned whi ch has an appearance simlar to that of a sol uble creaner base.
The density of the powder is about 340 g/1 to about 400 g/|. 15 Thgl gioNvaed
is mixed with a soluble creanmer base and a soluble coffee powder in a

wei ght ratio of about 2.0:6.3:1.7 to provide a soluble coffee beverage
powder. An anount of 12 g of the resulting powder is placed in a beaker of
about 0.06 mdianmeter and 100 m of hot water (about 85C) is added- The
resulting beverage is stirred twice. The b&Yerage has a light, fluffy and
stabl e 20 foam of hei ght above about 0.03 m The foam volune is above about
$0 m. The beverage is tasted and has a good fIavour and arorra Exanpl e 3
25 The sol ubl e cgffeeteveragepowterr—of—exanpte a..p. e—4+r—+s—conpar ed
to the soluble coffee beVverage powder] of European fﬁkf el ) applicatf on No
0154192 (sanple N1. Sanplle.d3 and sarrplge; A each corggl ns the sarre anmount of

sol ubl e cof fee PO PET T WeT gIIL. AM—arodnt J.Lﬁ of—each powder S
pl aced in a gl as<“,¥eaker (S]b out 0.084 30 mdia e‘t‘ér and 100 m jof hot

wat er (about 85C) is added. The resulting beverage is stirred twi ce. Both

beverages have a |ight qu d st | e f The f am hei ghts .c be
seen in the gl'3s8°Be 1l Flf’gaﬁﬁﬂg'i?g?%‘é g’ P@Fﬁs:

Sanpl eFoam Heo&eFoam voI uneSpeci fi c foam (m (m ) vol une (n1 /non- 0 3 JUN

2904 -io |l 19} t he wei ght
of all ingredjents ﬁer ef%antsﬁﬁi‘%roﬁgf:@gggﬁeng‘%ﬁgﬁ%ﬁﬁf i%% t he foam
produced by sieaipewniby eomterdhpnhat afsample dnificantly greater than that of
sanple A Exanple4. A mxture of nmaltodextrin (89.7% and sodi um casei nate

(10. 3% is #O Brﬁggred. The m xture has a solids content of 58 % Nitrogen
gas is injec the m xture and the mxture is sprayed dried to
powder. The resulting powder has

A mixture of maltodextrin (89.7%) and sodium caseinate (10. 3%) is
10 prepared. The mixture has a solids content of 58 %. Nitrogen gas is injected into
the mixture and the mixture is sprayed dried to powder. The resulting powder has
a moisture content of about 3% by weight and a closed porosity of about 47 % by
volume. The powder is then subjected to an atinosphere of nitrogen gas at a
pressure of about 5 MPa and at a temperature of about 130°C for about 30
15 minutes. The powder is then rapidly quenched by rapid release of the pressure.
The closed porosity after treatment is about 40 % and the volume of entrapped
gas 1s about 13.5 ml/g of powder.
The powder is mixed with sugar, skim milk powder, cold soluble
chocolate powdcr, and cold soluble pre-gelatinised starch in a weight ratio of
20 about 10/5/10/3.5/5. Vanilla and rum aromas are added.
100 ml of cold water or milk is added to 33.5 g of the resulting mixture.
After a gentle stirring, a chocolate mousse with a light foam is obtamed The
foarn was stable for at least 5 minutes.

25



a noi sture content of about 3% by weight and a cl osed porosity of 62 E&Zgg
% by volune. The powder is then subjected to an atnosphere of nit 3 S
at a pressure of about 5 MPa and at a tenperature of about 130C for about
30 15 m nutes. The powder is then rapidly quenched by rapid rel ease of the
pressure. The closed porosity after treatnent is about 40 % and the vol une
of entrapped gas is about 13.5 nug of powder. The powder is mxed with
sugar, skimm |k powder, cold soluble chocolate powder, and cold sol uble
pre-gel atinised starch in a weight ratio ofl- 20 about 10/5/10/3.5/5.
Vanilla and rum aromas are added. 100 ml of cold water or mlk is added to
33.5 g of the resulting mxture. After a gentle stirring, a chocol ate
mousse with a light foamis obtained. The foamwas stable for at |east 5

m nutes. 25 03 04 Claims 1. A powdered sol uble foaner ingredient
whi ch conprises a matrix containing carbohydrat
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5. A powder sol uble foaner ingredient according to any of clains 1 to 4, in
whi ch the powder soluble foamer ingredient is a soluble creamer indretliNetiit
6. A powder sol uble foaner ingredient according to any of clains 1 to 5,

whi ch contains fat. 7. A powder sol uble foaner ingredient according to any
of clainmse 1 to 6, which conprises entrapped gas in an anmount to rel ease
upon addition of liquid at |east about 1.5m of gas at standard conditions
per gram of sol ubl e foanmer ingredient. . A powder sol ubl e foaner

i ngredi ent according to any of clains I*to 7, which conprises entrapped gas
in an anount to rel ease upon addition of liquid fromabout 6 mM to about

18 mM of gas at standard conditions [er gram of sol Ubgwsmgredi ent.
03 JUN 2004 9. A powder so! ,;_ erepcoriing o 2X¥ NIRRT of
clains 1 to 8gjn axhp t g%%orrgg%jﬁswémﬁdfmw»\é?%m of

car bohydrate, : f15b giatdx commEnted %8595 by wei ght of carbohydrate. 10. A
powder sol ubl €10 i bRl ‘0 any of clains 1 to 9 in which
the protein im%ﬁ%yotel ns. 11. A powder crea whi ch
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powder when r Ituted in liquid, inwhich it is spluble:psvidgaA powder
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13. A sol ubl e beverage powder, the sol uble beverage powder conprising a

sol ubl e coffee powder and a sol uble creaner powder as defined in cl &dn{82004
or claim12. 14. A soluble bevarage powder, the sol ubl e beverage powder
conprising a soluble beverage powder and a sol ubl e creaner powder as
defined in claim11l or claim12. 15. A soluble food powder which conprises
a soluble foanmer ingredient having a matrix containing carbohydrate and
protein and entrapped gas under pressurg _the soluble food powder being
capabl e of generating a foam of vol une ’? | east about 5m /g of soluble
foanmer ingredient when reconstituted in liquid, in which it is soluble 16.

A sol ubl e food powder accoridng to claim 16 in which e i ngredi ent
of R PR

is as defined:in any of .clai &%@m&cﬁngnmﬂm& ording to claim 15
or claim16 imSMhA@HmPﬁ€m§%£%?63freaner i ngredi ent conprises 15%to 50% by

[
ubl
vei ght of the esiBiving 2 6B RPOBYs - 13 18 A soluble ingredient or powder
according to any one of the preceding clainms having a cl osed porosity.



