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20 led to a reduced caloric intake at a later meal. Since fat is
the most calorie-dense food, what would be especially desirable

would be a product which selectively reduced fat intake.

Prior art _

25 EP 0 246 294 refers to an enteric preparation for the
treatment of obesity. Said enteric preparation is a capsule, a
tablet or microcapsules coated with a coating resistant to
gastric juice which dissolves in the intestines. The enteric
preparation contains specific hydrophobic substances which are

30 said to give a reduced food intake when brought into contact
with the distal part of the small intestine.

WO 95/20943 describes the use of DGDG-rich material, a
galactolipid material, as an emulsifier in oil-in-water emul-
sions for pharmaceutical, nutritional and cosmetic use. The

35 galactolipid material utilized in said applications was prepared
from cereals by extraction of the lipids with ethanol and a
subsequent purification on a chromatographic column to pure DGDG
or a DGDG-rich fraction of polar lipids. The emulsion can be
used as a carrier in pharmaceutical compositions as well as in
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or a DG rich fraction of polar lipids. The enul sion can be used as
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The jsnvention also refers to a food conposition giving a pr ol onged
feeling of satiety, conpr|5|ng an oil-in-water enul si on of
triglyceri Dessriplagy kheoin¥entionontent at 30 anbi ent to body

tenperature with 'phé qs»@b.@én& Siﬂ\*é{tldh ans a:@wwa to thesake! bgha mixture
The triglyceride q

tures or ons ca
triglyceri 8 ﬁEt@FhaFnﬁgei ﬁmEEFfﬂnfa ﬂughé £B°deﬂﬁn€§ﬁegaébody
tenperaturéorihéatubglpfealﬂeod|bemposiﬁebnngﬂv1ng a rapid, improved and

20 prolonged feeling of satiety, reducing calorie intake at later
meals and selectively producing a greater reduction in fat

consumption.

The invention refers to a food composition giving a

prolonged feeling of satiety, comprising a mixture of
25 triglyceride oils having a solid fat content at ambient to body
temperature and a food emulsifier.

The invention also refers to a food composition giving a -
prolonged feeling of satiety, comprising an oil-in-water
emulsion of triglyceride oils having a solid fat content at

30 ambient to body temperature with a food emulsifier in an agueous
solution.

The triglyceride oils of said mixtures or emulsions can
be any triglyceride material having a solid fat content at
ambient to body temperature. The triglyceride oils are defined

35 by the percentage of solid fat content, determined by NMR serial
neasurements as described in IUPAC method no. 2.150, 7th
edition. Triglyceride refers to triacylglycerol, that is
glycerol esterified to three fatty acids.

The triglyceride oils are preferably selected from the
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It seems to be of importance that the triglyceride oils
utilised in the emulsion are very pure and free from minor

25 components.

Food emulsifiers, that is emulsifiers commonly used in
food applications are generally esters composed of a hydrophilie
and a lipophilic part. In general, the lipophilic part is
composed of stearic, palmitic, oleic, or linoleic acid or a

30 combination of said fatty acids. The hydrophilic part is
generally composed of hydroxyl, carboxyl, or oxyethylene groups.
Examples of families of food-grade emulsifiers are lecithins,
mono- and diglycerides, propylene glycol monoesters, lactylated
esters, polyglycerol esters, sorbitan esters, ethoxylated

35 esters, succinylated esters, fruit acid esters, acetylated mono-
and diglycerides, phosphated mono- and diglycerides and sucrose
esters. The emulsion of the triglyceride oils can also be
obtained when the oils are mixed with suitable foods or food
products, making use of the inherent emulsification properties
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mono- and di gl yceri des, propylene glycol nonoesters, |actylated
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to as galactolipids. Galactolipids, primarily DGDG and DGDG-rich
materials, have been investigated and found to be a surface

25 active material of interest in industrial applications such as
food, cosmetics, and pharmaceutical products. Galactolipia
emulsifiers are described in WO 95/20943 and WO 97/11141.

The invention also refers to a food product wherein the
triglyceride oils are combined with other lipids containing

30 essential fatty acids. Essential fatty acids are polyunsaturated
acids of the (n-6) and (n-3) families which are essential for
life and good health. The other lipids contaihing essential
fatty acids can be derived from vegetable oils of all types,
such as oils from the seeds and beans of soybean, sunflower,

35 safflower, cottonseed, rapeseed (canola), palm, palmkernel,
coconut, corn, evening primrose, borage, groundnut, sesame, and
similar, furthermore animal oils and fats such as fish oils,
liver oils, egg oils, and similar, obvious to a person skilled
in the art, which in combination with the triglycerides can be
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i nvention are cofbend@vgntion alsopgefiREFnEr 8 Fopd EBBBﬂﬁ@tbPP vhereds in
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enul sifier eithePid-dmewaternenuisiinnsi anevbraparadr bynpaingi the

conpounds, emyifdli ffef Os St 1A oS -or! N Udmb a3l AN Yty iphiphildleso

conprise optional _additives known in the art for inproving 15 different
aspects of CPMROURAH0FUGH RS SRIFWEFFEANRF- TP fdkdn-water amdsdon nay
col orants,aldd cds?ﬁg;flﬂs@g@ﬁionﬂr %ﬁw\}é&ﬂmown in &N @ﬂtd&!aihrs ,lmcl?ving

n- wat nul sl ons are r vient i onal net or
exa&gl e, 8:'3%? %}’%rﬁﬁ%?%frf z%iﬁ |°§ﬁ“§i’° Q:&Eorbl s‘ﬁ‘ﬁ‘ pvf fl 3”‘% aﬂ""é‘ﬁ'gr’ed
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phase may %ﬁtg&%f I &can aqueous sol ution containing
wat er - sol ubl e a dltlves Such as i sotoni c agents, sweeteners,

flavours, and pr &deriRrwater ppulsionsparespieparefiebyreerventiandtous
phase is twn@a&uw@ﬂ eﬁiﬁpﬁ) a2530 wﬂﬂmlﬁdwldf as thtig1ggeadde Riidsdn

B ST, B0 my i DR AATEES 15, o SRR,
hi gh- pressﬂréglycerlde. The contlnuous phase may be pure water or an
aqueous solution containing water-soluble additives such as
isotonic agents, sweeteners, flavours, and preservatives. If
necessary, the pH of the aqueous phase is then adjusted. The oil
25 phase as well as the agqueous phase are preheated and then the
oil phase is added to the aqueous phase under high-shear mixing.
The pre—~emulsion is then subjected to high-pressure
homogenisation. '
The oily mixture consisting of the triglyceride oils plus
30 the emulsifier may be added to solid or semi-solid foods, which
then become naturally emulsified to an oil-in-water emulsion on
exposure to the fluids of the gastrointestinal tract. The oily
mixture may also contain oil-soluble additives such as
antioxidants and flavours. The oily mixture may also be made
35 into a ready-prepared emulsion which can be added to liguid or
semi-liquid foods and drinks.
The invention especially refers to a food composition
wherein the mixture of triglyceride oils and emulsifier or the
oil phase of the emulsion comprises 80-399 % by weight of the
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hormgeni sati on. The oily m xture consisting of the
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sem -solid foods, which t hen becone naturally enulsified to an

oi | -in-water enul sion on exposuretétheflwds of the -
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addi tives gﬁ%ﬂf%gerfges $ gx#éa’htgy a”ﬁ%l"éf r 59y mi xture may
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enphasi zedettinsiohe efuss66 yi ngy 1§ YO@ftrlglycéﬁfae@fUhﬁé | a@ﬁé@!’i don

t he conpos th fracti,on d oat .0 nment L one
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gal agtol [ pigdao ¥ by%?‘@?l er%éﬁﬁé%\g shoul d be used in 0.1-5.0 % by
wei ght of fhe davemtiempedsei srfess prephei ngeobs - & mintere cvfil si ons
of 10 &ﬁﬂg%@dri\&égbilé’fhéﬁiﬂ} VEedd 0RP fat content at S%l'eﬂ‘{:e@o' %d SO

fat “cont ot MREERERER 288 Botged emule il H A S TrIBt SEnERULEIER or
an oi | -i n-vlexeofnas sa ofiood or tdwertnd m;mﬁmd)roroff @ foba Rompasdttion of
TRV o8 Borond AR YENSALSS WP 0TI B FerltBr iR,
f at ¢alerbe aintaire cand resprci al 1yThe muecwweeﬂcfemcmnnm fat
not i ceabl ef gtk & Gat hSupSEdsh8-fedh £f t18{e 'é&tﬁ effect is mokie emulsion
or the oily nx f n pe used in 20 formul &ti on of &alry products, ice
cream mar’é?i‘? ‘ﬁ%élb p‘? the periqd B4 s afterdd@daXegs, processed neat
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gﬁ;% (ra?r:n tf,sormulé\?{)gn 8P d&an%y tpxaé ti)ctnsu,t r1|<:t<-=I %nr?alama,nclinag'gar nceglft s%%leads,
salad oils and dressings, processed meat products,
confectionery, fillings, sauces, soups, fruit drinks, desserts,
baby foods, but also nutritional and pharmaceutical supplements.
Especially the oily mixture can be used in solid or semi-solid
25 foods such as chocolates, other candies, baked goods and any
other appropriate foods.
The invention also refers to a dairy product comprising -
1-30 % by weight, preferably 2-15 ¥ by weight of the o0il-in-
water emulsion. A preferred dairy product, such as a yogurt,
30 comprises 4-10 % by weight of an emulsion of a triglyceride
fraction of palm oil and fractionated oat oil.
In order to obtain a prolonged feeling of satiety a 40
wtd emulsion should be taken in an amount of 1-200 ml per
serving or meal, preferably 5-100 ml and very preferably 10-30
35 ml. The oil component alone, that is the oily mixture, may be
used in proportionally smaller gquantities.
The invention also refers to a mixture of triglyceride
oils having a solid fat content at ambient to body temperature
and a food emulsifier or an oil-in-water emulsion thereof for
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Especially the oily m'xture can be used in solid or sem -solid 25 f oods
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prophylaX|snén&ranﬁuenbnDfoﬁbebéthyfofothéheonﬁnbloéfOéalu&iéiar fat  or

fat jot akey 0 h r n rea4 Y l.ar’
di se]!e(£ es angegkia En& ?'OP ThE bkgoeﬁe"dl‘ﬂﬁ nvre%P I OR %ooj'F e‘f%ai ‘paﬁa‘ﬁ.gﬂtg of
an oil-in- ﬁgpses and @ﬁﬂbgteﬁvof trlglycerlde 0|Is having a solid fat
content at WD ifld tih RO PhalraEehalivag ‘é!o&r&o%ﬂt%ﬂ %Pﬁe%}gpﬁyf or

t he Ereggratlon oLra hgrnaieutlcal conposition f | axi s
and treat nEREUGF18BesFPRErPY Of hega %ﬁ%$o+nﬁﬁk%a9%r#¥£cnrq%ﬁanpn oX nt ake
and for thtrpaementl ofi anyg appnbprﬁit@fdi:@éds@yaé@@ﬁ s cardidifansRs and .
di abgt es. segLn ceutical sitiqgn fqr wej
redﬁ i on, disease, °€fd%§$§?,g |ﬁ¥l ke&éé) ?ﬁga?)’?emtlr’br?ﬁ%lonot t&%ﬂ =
of any appFBpW?§§§ gnyudaien cowprise camothemnstherapabticaldiys costel vor

di abet es, &liBs€gAResition can in addition to the oil - i n-wat er
enul si on conpris%Eg hg&)therapeutlcally active bst ance.
In the fol | owing gﬁﬁ? Exagples, apd Ppgtgsdaﬁgerent LiRigisi ARdr s

have been émubsaififerisi havenbaénr Lormilhted ity mdfthres and emulsions and
20 tested as to effect on satiety and food consumption. The
following fats or oils have been used: Akofrite (trade name for
a palm oil from Karlshamns, Karlshamn, Sweden); Fractionated
palm oil (CPL®-Palm oil, Scotia LipidTeknik, Stockholm, Sweden)
obtained by fractionation of Akofrite; palmkernel oil; corn oil;
25 and Fractionated soybean oil (CPL®-Soybean oil, Scotia
LipidTeknik, Stockholm, Sweden). As emulsifiers have been used
Fractionated oat oil (Scotia LipidTeknik, Stockholm, Sweden)
comprising about 20 % DGDG, and prepared from oats in accordance
with WO 97/11141; calactolipids (CPL®-Galactolipids, Scotia
30 LipidTeknik, Stockholm, Sweden) comprising about 60 % DGDG, and
prepared from oats in accordance with WO 95/20943; soybean
lecithin; and soybean phosphatidylcholine.
The Fractionated palm oil used has the following fatty
ac1d composition-as determined by means of gas-liquid
35 chromatography after alkaline methanolysis: 40-45 wt$ palmitic
' acid, 38-42 wt% oleic acid, 8-10 wt% linoleic acid, and 4-5 wt$
stearic acid, the remainder being lauric acid, myristic acid,
arachidic acid and palmitoleic acid.

The Fractionated palm oil has a triglyceride (TG) content’
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20 tested as to effect on satiety and food consunption. The

fol | owi ng f aw© 9r0286tl s have been used: Akofrite (trade nane frRUT/SE9S8/013268 -
pal moil from Karl shams, Karlsham, Sweden); Fracti onated pal m oi |
(CPL[err]-Palmoil, Scotia LipidTeknik, SBockholm Sweden) obt ai ned

by fractionati frite; palnkernel oil; corn qil; 25__" and

Fracti onat és%s%’g{a% of I"{%opd L% ERrdent 8koePaand 359 €l Nye@midk,
St Fc?gol mngmdfg)%lkéageBU’és si ftﬁpiéctlm@ub.eerhél&%her tes@cﬁ(aﬂwbq{é%ﬁ%gﬂ%?

oi cot i i dTekni k, - St ogkho en) . conpri sing about 0
DG, and SRS (R SR D A AdaRkE L te: REL R Wb A3 Naq = 28 %,
Gal act ol i pretd NyGPE[ 61 8} - PalaréphéDi 651 : SPott pBGts, bipi Telngkandt Rgkhol m
Swedgn) c¢ j?#,]&r;%abo%#% % alld grepareéfromoats in

accof dance Wit 5k ;5@%91 2 TG FelPrRi WEtanN2e 6y tbdh and Njs =
phosphat i dylEhatdme.oil; 16 = 97 wr¥hengyactd anaimel gl ei 4. used has the
followng fatty acid conposition as determ ned by neans of gas-liquid
35 chromat ography after al kaline nethanolysis: 40-45 wt% palmtic

acid, 38-ZEXAMPLEB eic acid, 8-10 wt% Ilinoleic acid, and 4-5 wt %

i TN NI T W98 00109 YN L.C. aci 0 ristic acid,
arachidic®acrd and parmtrorerc acra.—— R e r act i onat ed pal m oi
hasl® trigl yceri Bsepacationt efit40 wtt emulsiongDwlit0Fraktionated palm
PCT/ SE98/ @i¥26batch size 300 g). 8 of
99.8-100.0 wt% asoligd fat content at 20 and 35[err] C (N err] and
N[err]) of 31 andR@8gdienfSecctively. The other testdiils have the
foll ow ng correswatdrng data: Akofrite: TG = 96 wt %sgNlgerr] = 28 %

d N = 5 %, P i]: TG=96 wt% N = 40 %and N =
5" M8 % Fract TERGFRATRESR BABTE T 2 905 wi of A1) = 0 %and Nerr]

= IS 0 % coFnactiongaa @twd Nerr] = 0 %and.Merr] = 0 %
EXAMPLES Exanple 1. Enmul sion giving a prolonged satiety 10
Preparation of 40 w % enul sions with Fractionated pal m oi | (batch
si ze 300 Q). The palm oil jgimelted at 50°C and mixed with the 58. 0

Fracti onafeddidlona¥idd oat oil. The 0i#0pfase and the water are preheated

to 65-70°C and then the oil phase is added to the water under

20 high-shear mixing at 15,000 rpm for 4 min. The pre-emulsion is
‘then divided into two parts; one part is homogenised at 400
bar, the other part at 800 bar, both for 6 cycles at 60°C (Rann-
ie homogenizer, Model Mini-Lab 8.30 H, APV Rannie, Denmark) .
Both parts of the preparation result in emulsions with a

25 similar cream-like consistency. The average particle size (2
average) is in both cases around 480 nm (Zetasizer 4, Malvern
Instruments, UK). -

An emulsion prepared as above (Olibra®, Scotia
LipidTeknik, Stockholm, Sweden) can be stored at 2-8°C until
30 being used as an ingredient in the production of a food
product. The Olibra® emulsion can be used as an ingredient in
the manufacturing of a yogurt product. A yogurt containing 6-7
% Olibra® is today marketed as MAvil® (Skdnemejerier, Lunnarp,
Sweden) .
35
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15 Fracti onated oat oil 2.0 The

palmoil is wolmehdsnt 50[err]C and m xed with the Fr addTeREQ8/013260 at -
oil. The oil phase and the water are preheated to 65-70[err] C and
then the oil phase is added to the water 8nder 20 hi gh-shear m xi ng™ at
15,000 rpmfor 4 mjn._The pre-emulsion is then divided into two
parts; onesaFigsy S HLYINB A PLOloNged. SALLELH her part at 800
bar, both for 6 Inoredignt&C (Rann- i e honmogetgkzer, Mddel M ni-Lab

8.30 H, APV Ranni ,te?enmar K) . Bot h parts of tgg @reparation result
in enulsions with a 25 simlar creaml|ike consi stenty. The average
particle size (ZFractionatedapalmieiln both cases ar$@n@ 480 nm (Zet asi zer
4, Mglvern cah3shki®ibhs UK . An gngl sion prepared as
above (A braf err]a,. %tgo?"lr{g Li pi dTekni k, Stockhol m Sweden) can be-
stored at 2-8[err]C until 30 bei ng used as an ingredient in the

propluctig_n of a fm&dpaltm oifr Q@Uﬁ\b;[ltﬁ_heag ?bfé[&ﬁd]n?ﬁf&& ?ﬁho%\ibbe Utsed as
an i ngredi in . . manyf act uri n a yoqurt product. oqur
cont ai ni ngé:%iaict"npl@/? a a‘f‘gi r Ch?%e t%&ifl)}"hf?a d%? ﬁE\?&(‘ieF&gé] o 65~

(Skanenej €794 ,ardirktenp, the oil Pledan)is ddded to the water under high-
9 : i L Vi o) ed ti :

I ngrlgdi enfésﬁ?ﬁ@femfxn@“ié 4, ¢od/ ﬁﬁn\?ﬁ% 4 Qe i 'p%%faén}nszmn is
58.0 homogenisedcat o3RA dApal fADi§ cycles at 60°C {Bapnje homo-

Gal act ol i F%&ﬁzer, Model Mini-Lab 8.30 40 APV Rannie, Denmh2f)Ralmigi| is
nelted at 50 e:b'[’%Q and m xed with the Gal actalipids. The_ oil phase

and the wali®t% R AR UL Hith a cragmy consisFencyn AR phase is
added to tiwervagerpartchbeldigize 10z avahwas) X200 dn (TAaSizem 4or Ma1w-N.

(Rad%i o nowen thetfunents. WREDA SThiin Jdationantan  cBbteR Thetitori |

Thi s than 5 t%) i thicmpastn is tfomet.eany consistency, with an

20 Water 50.5

Fractionated palm oil 47.0
Fractionated oat oil 2.5

The palm oil is melted at 50°C and mixed with the

25 Fractionated cat oil. The o0il phase and the water are preheated
to 65-70°C and then the oil phase is added to the water under
high-shear mixing at 15,000 rpm for 2 min. The pre~emulsion is -
then homogenised at 600 bar, for 5 cycles at 60°C (Rannie homo-
genizer, Model Mini-Lab 8.30 H, APV Rannie, Denmark). This

30 results in an emulsion with a cream-like consistency. The
average particle size (2 average) is =~ 400 nm (2etasizer 4,
Malvern Instruments, UK).

35
Water 58
Palmkernel oil 20
Fractionated palm oil 20
Fractionated oat oil 2
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average particle size (Z average) of 290 nm (Zetasizer 4, Malv- 15 ern

| nstrument s, wolpo208t a hi gh Gal actolipids content (nore PCIVSEDS/G1329 -a-
thick paste is forned. Exanpl e 3 EnuIS|on gi ving a prol onged
satiety I ngredi ents wt % 20 -

Wat er Fract i al m

oi | Thg7p61mkerne1 oil 1§%¥&%§q”ﬁﬁ§ﬂj§£ﬁ gﬁqctlona & paln

2.5 oil and mémuaqxﬂunaﬂ c asdnthéndmakeEOﬁEth]Ehanﬂractbdnated o&ke 25
Fracti onat 0|I ng .t VRbar hE@Ee o]
65-70[ err] gﬁﬁen 5%2%%%? ggdgg Fh Fg%ﬁ 911 phasé

hi gh- shearlsnaddﬁji &o mmwnqmnwrzhmh—shnerpmxam 8toa5i 800 rpm f£aBn
honogieni segh al}uﬁo%@rpré-@mésqm 4% %heﬁoh%blﬁn&gaanae beagbar, for 4

geni zer, Mbd Lgb 8 H APV Ranni e, Denmar results in

an emul si dﬁ’%Q‘-’n af §%4miRapaieohomegeniger rhiodel 1}41%7@1“%)3@ paf tHcl AFYj ze
(Z aver ageRanrsid eruénm&)nmm@t Felstlted. in an ochbh¥ebn hmﬁhraneﬁ&am-UK)

Fﬁgf‘;g?eﬁt ””'c%no’}é’:'e%{c@ﬂ Tl RVE-AGS Be2t38987s33k' thYadRrage) is =

58 400 nm R#etiesipdr di,| Malvern Instruments, UK.

Frafblonated pal m oi | 20 Fracti onat ed oat oi

2 WD 99/ 02041

PCT/ SE98/ (3m@le. 5. Ice cream 10 The
pal nker nel oil iin&kéﬂ%eﬂtﬁh the Fractionated palm oil and nelted at
65[err]C and then mxed wth the Fractionated oat oil. The water is
preheated to 65- ?OFQQF]C and then the oil phase is added to the water
under hi gh-shear 1gxibhgsagat5, 000 rpm for 5 10 min. The pre-enulsion is
t hens honogeni sed for 4 cycles at 60[err]C (Rannie
hong%enlzer %sbwﬁ mgg% 8.30 H, APV

5 g orange-cocoa aroma
200 ml Olibra®

Eggs, sugar and milk are mixed and slowly boiled whilst
20 whipping until the cream thickens. Then the cream is mixed with
about 5 g orange-cocoa aroma (from Noerejerier, Luled, Sweden)
and cooled to rocom temperature. 200 ml Olibra® is added and the
mixture is the poured into an ice cream machine and run fox
about 30 minutes.
25

Example 6. Carrot cake
I 3ient | _ . .
4 eqggs ' :
250 ml Fractionated palm oil + Fractionated oat oil
30 600 ml grated carrot
200 ml brown sugar
150 ml sugar
1 teaspoon baking soda
1 teaspoon salt
35 3 teaspoons cinnamon
450 ml wheat flour

The eggs and the mixture (40:2 by weight) of Fractionated
palm o0il and Fractionated oat oil are added to the grated
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Ranni e, Denmark). This resulted in an enmulsion with a cream i ke
consi st ency. Wi98/0284&8r age particle size (Z average) is [err] PCT/SE93RB26m -
(Zet asi zer 4, Malvern Instrunments, UK). 10 Exanple 5. Ice cream

| ngredi ent's 2 eggs 11 125 m sugar 15 "250
m mlk 5 Qrange- cogcqQa .ar . 200.m Q. braferr]
Eggs, sugdRBhrFsiand a‘?}ge rﬁu;?gg"%d’ a&ﬂ% VRIPRAG bY 38 18G5 ng
until the ntkysam t hi ckens. Then the creamis mxed with about 5 g

or ange- cocoa aro ( roNeLekk L '§&§ . e
roon1tenperatureg3%0%£%rh%pi%BE#%??-ﬁF% qd%gﬁlan d%ﬂ% gent{yﬁgg%ﬁfgéign%ﬁe
poured i nthercareot mubwturehiThe dnktem isopoured iatous BdoWin@ided apd
Exanpl e 6.pkéddéd $aking-tin and heatdd A &0 hinutes at an o¥e®dgS

250 m Fractionated galn10|% + Fractionated oat oil 30 600
grat ed cartgwperature of 175€3 i brown sugar 150 n sugar

1 teaspoon baki ng soda 1 teaspoon salt 35 ’ 3

t easpoons gl non 450 m wheat fl our The eggs

and the m (40: 2 by weight) of Fractionated pal moil and
Fracti onat®eEtns [ £ e Fl cerba ks o o st e WO 99/ 02041

rﬁT4§E98/01326 In order to evaluate the effect on satidty, the &MiiLisnand

e mxture obtained Is mh%fpe y an electric )
prepared in Example - 1 at 800 bar was compared to dairy double
cream containing 40.0 wt% milk fat, that is the same fat
content as Olibra®. 25 ml of the emulsion or the cream were
given to five human volunteers instead of a meal at lunch time

15 and swallowed together with 200 ml drinking water. No food or

drink was allowed during the following 3 hours. The feeling of
satiety or fullness was evaluated every 15 minutes during the
first hour and then every 30 minutes using a 100 mm VAS scale
(Br. J. Nutr. (1995) 74, 427-436). A value of 100 means a

20 complete satiety and a value of 0 extreme hunger. The results
are given in the following table.

Table 1. Satiety (mm VAS scale)
Time (min) 0O 15 30 45 60 90 120 150 180
25 Emulsion 15 55 85 90 88 81 74 66 58
Cream 18 43 71 73 69 . 65 56 47 39

The result show that the emulsion of the invention had a
surprising and significantly better effect (<0.05 in paired
30 Student's t test) on satiety compared to the cream. The satiety
effect was 20~45 % higher with the emulsion, it was more rapid
in onset and lasted longer.

] * 3 > 3
w3 : ) * LS ClIL PR L _Uax A b &

35 In order to test the stability of emulsions prepared from
different oil fractions and different emulsifiers in a
simulated gastric environment the following experiment was
performed.

An emulsion was prepared from 40 % by weight oil or fat,
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m xer . Al'l the dry ingredients are m xed and gently stirred

into | tweaeat m xture. The batter is poured into a hirgiT/SE98/H1306 and
5 breaded baking-tin and heated for 60 m nutes at an oven

tenperature of 175[err]C. TESTS 12 Test 1. Effect of enul sion on
satiety 10 ., In order,tp evaluate the effect on satiety, the

enul sion 2 % by Weighly epu e "_’E‘%ts%cﬁ)%ar"%tcmre& dairy

doubl e homsg@tisedndti 8100 cbald. {h viié rsdne fualy, ddhattated Ha Examplet 1.

tent aib i fe | Sj { [
contert asufh! DR S akeod Yy fla S il I AU b Ul Ve bSURMLP g o V"
swal | oned {PQE; hkofirite 20that ik ithe mpmdiractimaitedd palm 0il, amidnkowas
|1 d dugi f | § i : '
Ful | Soss veLT(EOE, Do it fellbs reddt DF HAIE U o the® Reelih ofataa
t hen ever yo3b @ihut@eykeamglecioinm({s/Aeaddin), and sgybean Nutr. (1995)

74, 427- 436 ospnael @l Shoidte Mpatscy, 20 conplete satiety and a val ue of
0 extrene hunger. h%,regths ., ,are given in the folquggg éable \
table 1. SatietyaF¥&|VE3 gasfric julepupPfnfn}/ o(pregare ygsolving
90 120 2.459 of 186dm chiviide amd 16,2 g ¥ pep¥in poder iBSwateld]

6

74 66, 5 .qs .18 . 3, o 73 65... 56
47 10 39 addu?é 1M hy&‘ﬁ%mf%xéh? 'ga%lfﬂ)vﬁﬁ'f%ﬁl#ﬁéngnﬁos i]%%oofn 1t E’eltpnvent i on
had a water brvas mided En gn fanunt ohaiemleftiees thernostatedab08d 30
Student’s g3 tgsiRePNan@ihédted XPHLE LhdIe nfald@PicTBR 1234 HhET ¥t 200 rpm.

ef fect was_ 20-45 % higher, with the emulsion, 1" was nore ra

. pird . .in
onset and }2s? ¥ PHnee dispersiomdg be tgshing MaE FAdet ARG kb AiRENERS
i n gastri coptiatwed@Swas observed norideragpedmeficd REtdrall lanidy 30f mdmakesons
prepared fy R I fferent oil fractions and different emulsifiers in a
sinﬁ?ated 5%%%??%1%%€¥Tonnent the foll owi ng experinent was per f ormed.
An enul sion was prepared from40 % by wei ght oil or fat,

Table 2. Emulsion stability in gastric juice

Emulsion Appearance after
: 1 min - 30 min
Olibra® Large fluffy Same appearance
20 ' aggregates
(flocs) on the
surface
PO/s-PC Homogeneous Same appearance
emulsion,
fine drops
CO/Fractionated ~ |0il phase on Same appearance
oat oil top, large
droplets
25 PO/s-lecithin Large dense Same appearance
aggregates
on the surface
Akofrite/ 0il separation Solid fat on
Fractionated oat on the surface the surface |
oil

30

The results show the different behaviour between
emulsions based on oils that are liquid, or semi-solid or
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WO 99/ 02041 ' ' PCT/ SE98/ 01326

12 " 2 Wwobyreaight enul sifier and 58 % by wei ght wat er ®0I/SE98/01326
honogeni sed at 800 bar in the same way as stated in Exanple 1. The
oils tested were, in addition to the FradSi onated pal moil (PO, -

Akofrite, that_ is the non fractionated pgl moil, and ggrn 5. ol (CO.
The. enul siS3¥6Ky i 207H Sudiori BXePareAcPYr BERPSngLctitierent, |
?oybe?n | emiTEiF i(eard e GHdN ran lamis&@rbmed on Fp[hesnbaaitéw pladn ngl

s- PC). fici tric _j\h H L.etr [
di ssol vi ngimd a F"?‘btis&géés%cﬁaat}:m%gh c?lrri ﬁ%%%%&?cé%éﬁl‘péﬁsﬁﬁd%%g "}%%m
wat er, 10 artifitial gastnid gotilas,i daxged fandfyi hgoregates1ov0 fipos awe

wat eg) wa | ta yPf t d
Soact) InPRASELIGL, S eior e O HR o 0 i
12.5 g-of SPRCHE L9 AXSD PR Fhee dispexs §a§dd3§eaﬁs’gFﬁ§§ﬁF§t getain their
obt ai ned \@wﬁwx vm&gsrittsyraawwa@n% ratuked#8r3Q TohYyl €imelwithout
respectlvebé/, able 2. . E i on t%bl.“t in _gastric juice
Enul si on ing transformed to ﬁﬂﬂegtr&g’g@%&t é:?:a is no coalescenc

1 mn occurs. FAP anfood product coftialihdher the emulsiohar gachl akfwn

(S]‘?l gg)p pgﬁ;:?ﬁgigt,zq:his may lead to a longer residsegigzggggﬂgeaf the fatpci)ns_ PC
Homogeneoushe GI tracandimppudisdione based on corn oil, which is liquid at
enmul si on 3 i nged :

' ambient as well as body temperature,"asVWw88I as on Akofrite .
CO Fracti onat gacfl C‘J”T phase or¥ P §ame 'appear.ance oat oil
top, |argdhaving a solid fat content at the rgspgctiyeotemperatures,

PQ's- 1 eci tdifhough emiBSifSEREEh the Fradti®nakeaabakCeil, leads to the
agg][1 gate t he surfa

S : .0
AOfP i te/ formation qf largs ol gropletssyhigh gpngpquentiy have a
Fracti onatsmalbler spemifiimw aned.ad;n the salme wayf aneemulsion basedi bn the

Fractionated palm o0il, but emulsified with the conventional
emulsifier soybean phosphatidylcholine will not produce any
flocs in warm gastric juice but only fine oil droplets.

20

Test 3. Effect of ! taining diff ¢ fat 1si
satiety

In this test different fat emulsions were incorporated
into a yogurt and the effect on satiety evaluated. The

25 emulsions were based on those emulsifiers which in Test 2 gave
the preferred floc formation in gastric juice, that is
Fractionated ocat o0il and soybean lecithin, and the lipids -
tested were in addition to ‘the Fractionated palm oil also
Akofrite, Fractionated soybean oil and palmkernel oil.

30 _ Yogurt products were prepared ex tempore by mixing 12.5 g
of the different emulsions stated below with 187.5 g of a
commercial low fat yogurt, Litt-Yoggi (Arla, Stockholm, Sweden)
giving a yogurt having a fat content of 3 wt%. A conventional 3
wt%.fat yogurt, Yoggi (Arla, Stockholm, Sweden) was used as

35 placebo.

The following emulsions 1-5 were prepared in the same way
as stated in Example 1, after homogenisation at 800 bar:
1 Fractionated palm oil + Fractionated oat oil
2 Fractionated palm oil + soybean lecithin
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30° The results show the different behavi our between

emul si ons bawedsme2e4pi | s that are liquid, or sem-solid or PCT/SE98/01326 \AD
99/ 02041 PCT/ SE98/ 01326

13 solid, at 20- 37[err]C or prepéﬁed by nmeans of different -

enul sifiers. en_an,enu ed on, ction oi] . and a
Fractlonaf%d oatgﬁPthpnggﬁgeﬁﬂ 85Ptﬂf£ ? %ﬁﬂ% Qékﬁé?ﬁat oil artificia
gastric ju ce, |akgérfiteffy aggr egat es or+f | sgybeare Yecithireci pi t at ed. Such
an aggreg e for &hggrg;e‘ieg 5_| seto ala lg%ractl%m'ds' cardact CTecy of the

di sper sed e aggregates retain their |ntegr|ty at body
t enperat ure for a |l ong tinme wthout bei ng transforned to oi

dropfets, that 'mocm%beéﬁeneests [WitRCE Ui for :?eégswc ICthealthy
contai ning the enul sion, such as yogurt, fthis lead.to_a | gnger

resi dence SUREEcHs (YRre Egeqqpmed. 'Bth?e deqreeaeﬁ sakieky| EFSncﬁagBélaBﬁdcor n
oi |, whichin sttd Hlnk afay as imMmdstntl abovel,l as body terrperat ure as wel |

as on Akofrite havi.na,a,_soli d, f at ont nt, a

tenperatures, 1P B *&Egﬁ "é%ﬁ#sg‘f‘?eﬁ“ H%a‘i: %‘{he gy 289 ¢

I eads to tmmﬂ:e, ¥ droma i ranst S(Iarggetaa"cCIotdmpl ensaumu.thonohethent |y have
Odﬁtrspf {dfod ' ol tﬁ% WO Wapi8RecY! sbep BAasd £8r! he

Fractlonate t enul si

convention
emul si fi erlWskbe RAPHS AP Evene 1 rthengplépvanee%h&e 3. flocs in
warm gastric jUICE but only fine oil droplets. 20 Test 3. Effect of
yogurt co I n

i di f.ferent nmul,si ons on ati et
this testmgﬁﬁﬂégght Satiety,ath S;Wﬁ%qg Pn@BFHﬁFaP@Bi For XFHFB a yogurt and
the effec ety ¢ . €, 20 e 1 ons. Wer Sed on those
enul sifie <%ﬂ]i’l%&h 13%[ hs? 1&3’—3!6 Eatleﬂﬁe pﬂle%%’fere}d’ flo ? r?r‘é??%nht n
gasi$ic j jiemmlstiloat | s at ther ac} tohaafUevat| il afikersoybean |ecithin, and

the l'ipidY pumper tested vergyp apghiipg to t ted palmoij also
Akofrite, Fractonated seye&;¥4#-g LR k) Yogur t

products \jerde prepa;ed &2 t enpore er ent

enul si ons [Stated bel ow Th 187.5 ﬁ ol a 2epnnerC| gurt
Latt - Yoggi (2Arl a, Stochhdlm Swede i . 8_
3 1 62 20 112
20 4 20 63 24 118
5 18 75 19 125
Placebo 15 68 18 108

% significant

25 From the values obtained it is obvious that the initial
satiety was about the same for all tested products. Palmkernel
0il, however, gave the most rapid onset of the satiety. 4 hours
after intake the yogurt with emulsion no. 1, and optionally no.
-2, seem to be superior as to satiety as well as SI score. SI

30 stands for Satiety Index, as defined in the Eur. J. Clin. Nutr.
(1995) 49, 675-690. The SI score is the cumulative value of
satiety during the complete test period (4 h).

In the second test the subjects had a normal lunch not
later than 12 o“clock and a yogurt product as a snack at 2

35 - o"clock in the afternoon, giving an interval of 2 hours between
the nmeals.

The results of this second test are given in the
following Table 4. In this test the hunger is evaluated, the
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giving a yogurt having a fat content of 3 w% A conventional 3 wt %
fat yogurt, WOPO2@Ar | a, Stockhol m Sweden) was used as 35  PQU/SE98/0IR26
The foll owi ng emul sions 1-5 were prepare %;1the same way as stated
in Exanple 1, after honpbgeni sation at 80 Fracti onat ed

pal moil  yarue R abkprdsd ik %‘tcdﬂé ete Zf:r;\t?:Letjar ﬂé"céﬂeOQﬁatl% RAijgn of | *

bean lecithin 1020
§%¥/§Egg/d&%gg;1bing extreme hunger. 14 3
Fractionated soybean oil + Fractionated oat oil 4 Akofrite

i thi 5 Pal nk I + Fractionat ed
vat o1 aalfd 4l unger, after, 4 YOGS SNAGH, Beak, dn £he ALFEIMO y

heal £h IE dae € Sall ely, was_ carcpl ated
int eysar v%yiy ga‘ﬁq%%l .Féﬁ{lesf%gxopgénnger Eer"Y'n 1ﬁvﬂge¥'i?§?e¥e§ththa -
subj ect's hawmk@dr i yogurt, 200} g | ettuce, 1 tomato and 50 g cafrot
or, in addi;ttron to the I0 YO Z preces of hprgbread-or—t—prece of
sof t brear]fnr lunch, The iésults are given | 38¥he foll owi ng Tapl e 3.
Tabl e 3. §5@t|ety after havi ng a yggurt neal gEL_)or Iugggnf _ Yogurt wWth .
Sati et Sat-t+et Sart-t+et S-6-04—E. RS-0, _j.t—t-h.a .

h afte¥ B h af{er nﬂnbblS start8 s6t ake i nt ake 17

1 17 615} 30™ T3 2

65 10 4 og» 128* 20 3 19 |49 62 20

112 20 54 20 13 63 24 | 48 118 5
18 5 +9 +25 Pl-ac 68
18 Piggebo * significlah® 25 @m t he val ues obtfi ned

it is obvitousigriidtidant i niti al

15 This test is more difficult to perform as the previous
intake of lunch often is dominating. This is the reason why
hunger instead of satiety has been tested, alsc giving an
evaluation of the snacking behaviour. The yogurt product giving
the lowest hunger value 4 hours after intake is the yogurt with

20 emulsion no. 1, which in addition to the yogurt with emulsion
no. 2, give a significantly decreased hunger value. As in the
first test palmkernel oil gave the guickest onset of the
satiety.

25 Test 4, Effect of yogurt containing 0libra® on energy intake
In this study the effects of the consumption at lunch of -
yogurt containing 5 g of the fat emulsion prepared in ‘Example 1
and a control yogurt containing milk fat, respectively, on the
subsequent intake of energy and macronutrients, were evaluated.
30 Subjects and methods
Two studies  were conducted over the periods October-
Decgmber 1997 and February-March 1998. The subjects were drawn
from students and staff at the University of Ulster, Coleraine.
Subjects were asked to refrain from moderate to heavy exercise
35 © on the day preceding, and on the day of each study. In Study 1
there were 30 subjects (15 women and 15 men) and in Study 2, 30
subjects (16 women and 14 men) . Exclusion criteria were body
mass index (BMI, kg/m’) over 30, smokers, vegetarians and those

SUBSTITUTE SHEET (RULE 26)



satiety was about the sane for all tested products. Pal nkernel oil,
however, gavevo dmooqist rapi d onset of the satiety. 4 hours pCT/SESBOER2G -
i ntake the yogurt with enulsion no. 1, and optionally no. 2, seemto
be superior as to satiety as mell as Sl sb@re SI 30 stands for Satiety
I ndex, as defined in the Eur. (1995) 49, 675-690._ The
Sl score i $2KABRICARY RE p§§r§g}:agnomed1catl%t IS SRHAIRF (WRF' & ARIRARY est

period (4 by. the Research Ethitht comaiitéesdt tre Uiweaisithadbm Uksteat,

| unch not t 12 | k t 2
55" 0 6 808 W, ERrrian, 8fn 1) 06 lfa R 1 & B g D

t he rreal s. Before the studjpeweighti sheightiand qporocentage arfe hpdserfdath t he
I/\f)ol '9 050 Jﬁ%éléctﬂckﬁ' $mbE3hn&l ORIt 'fsc?d’)%@%%@%% . The

15 © depdenoofxprebsEEYAY Wasph crandemised dgublkenblind crmmsover
descri bi ngo@sk’ ew Buﬁaééte da%, on Tee esé’me AP &£ a&ﬁee&«ééwoc&ﬂa Wk

neal in the afterpoqgn urt wth emrul siion Hunger aftter
Hunger af t BResWgek 1nterva&nggween crossqver. Subjects were asgpd to fast

38* frdm 20.00 h on the evedfng preceding the daidE of the sthdy,
ég 10 and partic?%g%gon waé conditiong&gupon conéﬁiﬂﬁﬁi?n that 4918
60 subjegtisf hedntomplied. At 9.00 Thion tessth istudy dagi,f fsubhjacts

the reason hunger I nstea sat1 et een tested
gi ving an GStlmatGQaPBSFQMneﬁpeﬁﬂbt%ﬁ%ck?#%FQRQﬁﬁﬂ Thdimas es

gi ving baalt hethBoest b&ﬁee(séﬁéﬂfeﬂd hoags) yaf t}ﬁcﬁdﬁlﬁ:‘ﬁérﬁ: the yogurt
w th 20 n addition to the urt wth enuls n
no. 15 g vESHPORITPRe 1AF] DeHEERtage O RTINS S Hanydfate 48, B,
t est pal nk@7naehdopkotein Lhc Subjéess thnsetfalldwel their normal routine
until 13.00 h when they received 200 g portions (in plain white
containers) of the test or control yogurt in random order. Both
yogurts had the same energy and macronutrient composition, that

20 is 800 kJ, 6.8 g protein, 28.8 g carbohydrate per portion, and
had similar sensory characteristics. However, the control
yogurt contained only milk fat, whilst in the test yogurt 5 ¢
of milk fat was replaced by 5 g Olibra®. The test and the
control yogurts were supplied by Skdnemejerier, Lunnarp,

25 Sweden. After consuming the yogurt, subjects resumed their
normal routine for the afternoon, during which period they were
instructed not to consume anything other than water, if
required. At 17.00 h subjects returned to the Metabolic Suite
and were given ad libitum access to a wide range of familiar

30 sweet and savoury foods. All foods were weighed prior to the
meal, and all uneaten food was weighed after the meal. Intake
was assessed by difference. For the remainder of the day the
subjects were permitted to eat and drink as they wished but
were asked to keep a weighed food record of all items of food

35 or drink consumed. Energy and macronutrient intakes were
assessed using Compeat 4.0. Data are presented as means +SEM.
Comparisons were perforemd by use of paired t tests with all

perform asg mgguaaavmassame aefm;& dsrgékéé&chy ;{fbbfom@aa nad '3991 STh' sis

subjects and for male and female groups.
Results
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satiety. 25 Test” 4. Effect of yogurt containing Oibra[err] on energy
intake . WO09/20411n this study the effects of the consunp®PCISENROISZHOCH -
of yogurt containing 5 g of the fat enul sion prepared in Exanpl e 1
and a control yogurt containing mlk fat1?respectivel y, on t he

subsequent i ntake of ene and cronutrients, were d.,30
Subj ects and net asresuigz £°the {iﬁsgtﬂﬁ?e% V%“l’el’?:o QVing (Faples
peri ods Ofﬂdmre. Decenber 1997 and February-March 1998 The subjects

wer e drawn LEOM $t B &étgngxéét éi' @#etP&u piyels dée %é %&f%eéroup

Col er ai ne. ubjects re as FarntdTom 1o
exerC| se 3tere menmammnmﬁtd|neglnm@m imhenezgyofinsake 59&@9“1119 St udy

subj 5ect st 1 V\orreg%mgﬁ I § | usi i 115})%5) S%Qébﬁ S&édy Tép1805

14 men ncriteria were mass
i ndex { BMRelQY nifax [theyRales) thenealere requckionss 1angneRgye intake,

V\D 99/ 0204dat this was only 51gn1f1cant in stu 2RCIhSE%Ea96826 and 2,

by the ReSSRRAPEAVRLSL Tt e Catle%%ss%@%# AR

were carricasheumptijont orvViailabaubs)editis eveafe S SURI aadsily6 % loweBef For t he

stu d I
i npée ance%“(}a:lr%egatgﬁf"ﬁ§j l%e%g%%r e(i";"bfphxé ala ﬁ 6 Fgéf%’? ea@ﬁ S %dth\feva
a randoni waledn .4 & iand oSy diower.  over tvvo separ ate days, on the

same day of the Eﬂebotﬁ”QtﬁhiQs moye Qﬁﬁ;bé‘@@g FELEEYEE DRYE L CESSE WA -

Subj ects were asked to_ fast on t e evenin recedl n the

days of trkeen gRpsumed athqr he iqvemndhends foddowingnkhe, Sest Yo

cogfl rmat igye tEdle 6. o\@tmlqctm&a%&pgmgms &blﬂo_?ﬁnb meeagbgihgﬁgﬁad?y,

su cons e .sane i ne reakf as i s _provide 00

estjllTemt ed T glgf’ E '{i’reel‘ c,sal ST Y 1P ﬁ?ﬁnﬁ?rgsfgﬁﬁ‘f‘gdcan%iy baal

met abol i ¢ Yawer (fRdisfwisigl t:l%a:)est Iyeoguartu ifioire afl 11 Subjectspandt ifor, the

per cent agellh e‘ﬁ}fﬁf , Was carbohydrate 46, fat 37 and protein 17.
then f d

Subj ect s their normal routine until 13.00 h when they
recei ved 200 g péRei §ast(thakl tha weduetion incbntakecyvas Arger amendor

control yagse tféﬂhléﬁ‘dﬁ? FYeflectBaiHe lower body.weight of the female
20 subjects which resulted in higher levels of Olibra® consumed by
kg of body weight. On this basis females actually received a
20.2 % greater dose than the males.
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yogu}ts had the same energy and macronutrient conposition, that 20
28.8 g carbohy8rate per portion,

800 kJ,

6. 8 ven pesezoss N,

S

and PCT/SE98102326

simlar sensory characteristics. However, the control yogurt )
contained only mlk fat, whilst in the test yvoqurt 5 g _ of mlk fat
was replacgd py 5 ¢ [ err] .l The tept and tjhe conf rol jyoguflt
wer e suppl t ed} by SkJ er, Lungnarp ;125 Swedg¢n. Aftey corjsum 1ggé|he
yogurt, supjebts res £ v ano wal ro tane @r [ he g;fterﬂom, 0
during whi ¢h period e $nsjructled n8t 10> cohsupt: arjy&hi hg ™
ot her than|wal &}~ if Fequilred. ~AtfT7. do H Bubjldet s ref & nddwt ol t K
Met abolic Bui {3 eee di vj Mqad|libiftum accéss t W dg Tange Hhf
fam |iar 3( Dleet v8ury fqags. | A1 ff oddg werg wei gh8d Erzor t@the
meal , and IE thheat ¢n Vs vei ghied Lf"ter t He®nedl® | nt ak& N pwad
assessed b Eng Tferern t he |reral ndgr of| thie day the sgubj e¢t
were perm {t H to ead i nk las Jtheyjw shed jout | wey e adked {o fkeep
a wei ghed toofl recor 9 tgms ob fp S | Qor i Nk cpasu . Eng_,rgy
and macrongitrient in br e ~aSERES using npeat| 4. 0. tp ae
e Q * £~ [0}
presentgd fs fEams | = Conphnt sdns [wer e [per fbrefréh byl Hse| off.
paired 3t ést$ 8\t h ms%bjedhs nal e |and fenple droupf. &
Resul ts § g pla1 o ® | N b
PCT/ SE98Y 01326 ® ™~ ® @ g W/ N o “The
resul tsipf [the¢ test en irjp thhe fo Tabl ¢s 5ard 6. »
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20.2 % greater dose
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1. Food conposition giving a prolonged feeling of satiety,
conprising aweooeie of triglyceride oils having a solid fat pCI/SE9S/61326 ent.

at anbient to body tenperature and a food enul sifier. 2. Food
conposition giving a prolonged feeling of2%atiety, conprising an -
oil-in- wat«ag‘ﬁgﬁglsmn of triglyceride oils having a solid fat

content at nt to body tenperature with a food 10 emul sifier in an
aqueous sol ution. 3. Food corrp05| tion according to claim1 or

2, whereingthe i.ned Wi hoth
containingt - Foed cesholiic Giviny U BrO1BRRE" cek1 Ipf OF aatRrfy,,
accordi ng cemprasing armixture givtx@glwcerlderqmisihammng(ﬁ snimdﬂﬁgt
wher & n t hgohtefitya€r afiBiht St8  Body tempb O?P?f i ms%é by ?%JH(%I ﬁusr. 20

5. Food conposition according to any ere n t-he
triglyceride oils are selected fromthe group consisting of palmoil,

cocoa buttet and Ridierconpteddionneiyving a pi:étl&ngedzﬁeellﬁg of ER€fety,

conpositio .Of clains
tr FSI yceri goﬁgﬁggfggga,é ??2 HITHELET o ‘#r%%‘?ﬁ of trlg\/{nyf:era.%q:ms having
conposi ti od @eibddifaly conbentoit oambmﬂ to Ghody tempuratmire With @odood

emuligpi fier t od conposi tion according to any
einﬁl%xff&i‘ fhN an 35)?11 ous %olu i . P

of clains - enUIS|f|er is a gal actolipid based
enul sifier. 9. Food conposition according to claim8, wherein
the 35 mal act Hood édapord taoml akkbelih eof e&laihoﬂa&fdz O &y \A#m the
10. Foodt 03|t1§ cﬁgrdlng to aQ%%o cl ai s - erein the
mi xture or "t hELHFFE IXR RPN Qhﬁ? 11P1d58@°@¢ ajdpdnei ght
of trigl ycessdntbalsfahdy la@agh by wei ght of
15
4. Food composition according to claim 1 or 2 also giving a
rapid onset of satiety, wherein the triglyceride oils are
combined with palmkernel oil.
20 5. . 'Food composition according to any of claims 1 - 4,
wherein the triglyceride oils are selected from the group
consistiqg of palm oil, cocoa butter and other confectionery
fats.
25 6. Food composition according to any of claims 1 - 5,
wherein the triglyceride oils are a fraction of palm oil.
7. Food composition according to any of claims 1 - 6,
wherein the food emulsifier is a lecithin.
30
8. Food composition according to any of claims 1 - 6,
wherein the food emulsifier is a galactolipid based emulsifier.
9. Food composition according to claim 8, wherein the
35 galactolipid based emulsifier is a fractionated oat oil.

10. Food composition according to any of claims 1 - 9,
wherein the mixture or the oil phase of the emulsion comprises
80-99 % by weight of triglyceride oils and 1-20 % by weight of
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21 C . enjb9abbiedr - 11. Food conposition accordi pgTISESSNB26f- -
clainms 2-10, which is a dairy product conprising 1-30 % by wei ght,
preferably 2-15 5 % by wei ght of the @ -in-water enulsion.- - 12.
Dai ry product according to claim1l, conprising 4-10 %by wei ght .of
an enul si BMw¥sEExXe gl yceride fraction of pal moil and fractionated
oat oil. 10 13. Use of a mxture of triglyceride oils having a
solid fat content at apbient to b

enperature, and a_ food
€

pdy t
emul si fi ertbr F°°daﬁ°UPP5FF;RBt%?cﬁﬁﬁ¥§¥dﬁ°t claing 210 yRickpe
preparati obs i da 00 hreigss idonpr iadery di-39 20 bynwedght!, apreferably 2-13

givipg a onged .f.eel of satdety. 4. Use of a m xture of
trigfycer %&%%”%@i%q’g’%oﬂ %t‘)éter em&}ﬁtiéﬁ't' at anbient to body -

tenperature and a food enul sifier or an oil-in-water emul sion thereof
f ood ¢ : s :
any of ol ardy 1. Deify“BroauBt RELEtALhgto Cei R0 £PTTEOMMLIAGIRLEOTY b

especi al | yweight of aan enulaiondfc dxiglyserddeudraction afapaln oil

15. A maddl Srsdtidsnhoaf Bd¥lpal s having a solid fat content 25 at.
anbhgnt to body tenperature and a food enulsifier or an oil- I n-wat er

enul*si on thereof for the preparation of a . pharnmaceuti cal conposition
for the priphyl avse afidat neatoest odf triglycebidetyild daviwy cangsdid ofat

calorie or L nt r. .t he I nLi and Jreat t. .Qf,
cardi ovasc%%’g##s%ggg@%ﬁ rimd&’i att%'\pt%s?%\‘:%re #had ftoo‘a e%ﬂ.sﬁ‘ler or
an oil~in-water emulsion thereof as a food or for the
preparation of a food composition according to any of claims 1~
15 12 giving a prolonged feeling of satiety.

14. Use of a mixture of triglyceride oils having a solid fat
content at ambient to body temperature and a food emulsifier or
an oil-in-water emulsion thereof as'a food or for the

20 preparation of a food composition according to any of claims 1-
12 giving a reduction in calorie intake and especially a
selective reduction in subsequent fat intake.

15, A mixture of triglyceride oils having a solid fat content
25 at ambient to body temperature and a food emulsifier or an oil-
in-water emulsion thereof for the preparation of a
pharmaceutical composition for the prothlaxié and treatment of
obesity, for the control of calorie or fat intake and for the
prevention and treatment of cardiovascular diseases and
30 diabetes.

16. A mixture or emulsion according to claim 15, wherein the
triglyceride oils are a fraction of palm oil and the food
emulsifier is a fractionated oat oil.

35

' 17. Use of an oil-in-water emulsion of triglyceride oils

having a solid fat content at ambient to body temperature with
a food emulsifier for the preparation of a pharmaceutical '
composition for the prophylaxis and treatment of obesity, for

suestrrure sueer o 20 | [N ML OB DA



16. A mixture or emul sion according to claim 15, wherein the

triglyceride oils are a fraction of palmoil and the food emul sifi-er
is a fract wonedigmapat oil. 35 17. Use of an oil -i n- potsrestniesi on
of triglyceride oils having a soli@&2fat content at anmbient to body
tenperature with a food enulsifier for the preparation of a

phar maceuthgarcontrol efnFadprienorofathinpakengndxfer Jbhe ipxeyenkionfand

obesity, kPeatment VP 23r8318¢dscular diseases and diabetes. _
PCT/ SE98/ 01326 22 the control of calorie or

fat intake and for the prevention and treatnent of cardiovascul ar diseases
and di abetugs. Méthod b ckkrdatménte dfmmlesiftygbeort thef eontreolcoft r ol of

car & ovas Ay ie s2.2ad" dnake. 8BACESY  Ph cPreUenbiaR SR eftamment 8f ding
to any’ of cardiioyvagcular dissdsesi andrdiabetespavhenein a food
composition according to any of claims 1 - 12 is administered

to a patient.

AR
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