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2 to be consuned after unpacking and sinply heating up or very shortly
cooki ng. The full noisture shelf stable rice product according to 5 t he
present invention has a pH of 3.5 to 4.5, preferably 3.8 to 4.3, and
conpri ses a cooked or precooked whole grain rice having a dry matter
content of from30 to 55% by weight, an acid and an oil. 10 The process

for manufacturing a full noisture shelf stable rice prggﬁ 3 hﬁgﬂﬂ@Mﬁo
the present invention conprises the steps of water soaki'tg“} ﬁk?; RIAE
Heidi i ed

rice, portianing,. blanching, water cooling, dipping ihto.gnﬂj
wat er, oiliﬁgfg%é%€%§$%g and in pack pasteurising it. 15 In the present
rice product, the whole grain rice may be of any commercially avail abl e

rice kind or r ts (of] e h I L C

Italian Canmp %%oﬁfé%%?éa}par%€?€§d£§%+%%gl%ﬁgégfgé%géﬁ%geé% §%§#E$%%§g rain
20 fragradf ¢Peledron PEeRePkedweole sgrajanpliee hwelngiay %@Wb%hahg
food greade arifle. especially lactic acid, phosphoric acid, citric acid or

G ucono-delta- lactone, for exanple. 25 The oil may be a vegetable oil, in
an amount of fromO0.5 to 5% by wei ght of the cooked or precooked grain, for

exanpl e. TheTpsb12pg4espPRINI PFONEPRENDING DI &1 st hpesecthei presanit dver oil,
palmoil, CO&P g&ériffégao£gifegrrfééyu6§sfilling a container with rice
and 40 to 55% water in heat-resistant pouches or cans,
10 sealing them tightly, and cooking and sterilising them
simultanecusly by heating with rotating.

FR2502907 (BUITONI) discloses the production of precooked
solid food, especially pasta products and rice, by

15 precooking the food in acidulated water, cooling in
acidulated water, draining off excess water, oiling,
insertion into flexible containers and heat sterilising the

sealed containers.

20 JP3087153 (ASAHI CHEM IND) discloses the preparation of
processed rice in package with good preservability, by
heating rice, controlling its acidity to within pH 3.5 to 6
and its moisture content to within 20 to 30%, and
preventing grains from aggregation by light crushing.

25
A first object of the present invention is to provide a
full moisture shelf stable whole grain rice of ocutstanding
organoleptical quality which is not intended to be actually
cocked at the consumer's end but, on the contrary, is

30 intended to be consumed after unpacking and simply heating
up or very shortly cooking.

A second object of the present invention is to provide a
process for manufacturing a full moisture shelf stable
35 whole grain rice of outstanding quality which is intended
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30 t hereof, for exanple. About 0.5 to 2% of enulsifiers, in % by weight
of t.he oil, especially a nonoglyceride or m xtures of nonogl ycerides, may
advant ageously be added to the oil, for exanple. 35 To i npl enent the
present process, one can start with a rawmaterial in the formof a
commerci ally avail abl e whol e 3 grain rTfce typically having a dry matter
content of from86 to 91% for exanple. This rice my be soaked at a rate
of about one part of rice 5 for one to four parts of water at 30 to

60[err]C for. 30 mn to 5 h, for exanple. The purpose of the soaking step is
to mninize St Iecﬁqngégr}géqglf&e[ro Bras g ﬁ“é‘cgﬁ'ltﬂ‘@ rg"e@ftltr}%hﬁ?aﬂ in
order to faviekyt shertiy keatkimoansfer as well as the water uptake during

t he bl anching step. 10 During the soaking step, the water uptake nay be
such that the rice has then a dry matter content of from about 65 to 72%
for exanpl e Thes fuliha&cdissyns sherltf etiak)e mdms prdiddadi mFardie e t he

rice imto pend @resehitch et (W Ihake d i \Wrduald e packagede fyarhig, carri ed
out at any t%pe after the, soaking step and before the pac %g{qg step. 20
The soaked ri-Ce Sty ‘He RhARPHFES SaRanist %Pﬁeﬁ#kﬁﬁ ole grain

rice having a dry matter content of from 30 to 55% by
weight, an acid and an oil.

10 The process for manufacturing a full moisture shelf stable
rice product according to the present invention comprises
the steps of water soaking whole grain rice, portioning,
blanching, water cooling, dipping into an acidified water,
oiling, packaging and in pack pasteurising it.

15
In the present rice product, the whole grain rice may be of
any commercially available rice kirnd or variety. It may
especially be a short grain rice such as Italian Camolinoc
rice, a parboiled white long grain rice, a Thai long grain

20 fragrant rice or a Basmati rice, for example.

The acid may be any food grade acid, especially lactic
acid, phosphoric acid, citric acid or Glucono-delta-
lactone, for example.
25
The o0il may be a vegetable oil, in an amount of from 0.5 to
5% by weight of the cooked or precooked grain, for example.
The oil may especially be peanut oil, rapeseed oil,
sunflower oil, palm oil, corn o©il, palm olein or mixtures
30 thereof, for example. About 0.5 to 2% of emulsifiers, in %
by weight of the oil, especially a monoglyceride or
mixtures of monoglycerides, may advantageously be added to
the 0il, for example.

35 To implement the present process, one can start with a raw

material in the form of a commercially available whole



and hot water-spraying, especially hot acid water-spraying, for exanple,
t he. purpose of water-spraying during steam ng being to mnimse starch

| osses during blanching. 25 The bl anching step nay be carried out at
95-100[err]C for 1 to 10 min, while steaming with steamat 98-100[err]C and
spraying water at 95-98[err]C, especially water having a pH of from3.5 to

5.0, for exanple. Spraying acidified water during blanching permts to
achieve a whiter colour of the rice. 30 During the blanching step, the

wat er upt ak be sug h that.the rice t hen dr tter coptent

bet ween 35 ?Baﬁgyrl?sr gﬁéﬁﬁﬁéy §§V1nﬁf?eath@aﬁgﬁﬁc%?ﬂgegFeﬁg Eﬁ@mr?ge may
be advant ageou8lLy,showeesdmpiieh a hot water spray. In other words the rice
4 may be passed under a shower of hot water, especially of water having a
tenperature of fromabout 60 to 70[err]C, for exanple, in order to | oosen

t he indivi dGaESgraFAsmali bR sapkbd sfi ghrapesofckpoutt enehperhgobevhce

steanmed. 5 ?@EebnEOEB'@Bugaﬁa?ﬁscéﬁrWQg g”ét'ﬁoatgagb -pf FURt 85 ALnapBi ent
tenperature, nanely at a tenperature o et ween about 18 to 35[err]C, for
about 30 s Poh2 ﬁPﬁ exgrPéRanphe. PROPOSaf pEr tiigt EP2EHBLI AfSPekEetS wat er

may be drai nediffitef BEarch losses and to open up the structure of the
grain in order to facilitate the heat transfer as well as
the water uptake during the blanching step.
10
During the soaking step, the water uptake may be such that
the rice has then a dry matter content of from about 65 to
72%, for example.

15 The step of portioning, namely dividing or dosing the rice
into portions which then will be individually packaged, may
be carried out at any stage after the soaking step and
before the packaging step.

20 The soaked rice may be blanched by steaming or by steaming
and hot water-spraying, especially hot acid water-spraying,
for example, the purpose of water-spraying during steaming
being to minimise starch losses during blanching.

25 The blanching step may be carried out at 95-100°C for 1 to
10 min, while steaming with steam at 98-100°C and spraying
water at 95-98°C, especially water having a pH of from 3.5
to 5.0, for example. Spraying acidified water during
blanching permits to achieve a whiter colour of the rice.

30
During the blanching step, the water uptake may be such
that the rice has then a dry matter content of between 35
to 52%, for example.

35 After the blanching step, the rice may be advantageously
showered with a hot water spray. In other words the rice



about 30 s to 2 mn, for exanple. During the water cooling step, the

bl anchi ng step may be stopped conpletely and the water uptake may be such
that 15 the rice has then a dry matter content of between about 30 to
55% After water cooling and possibly draining off excess water, the rice
Is dipped into an acidified water in order to be 20 acidified to a final
pH of 3.5 to 4.5. To this end, the rice may be dipped into a water
containing from0.5 to 2. 0% acid, especially lactic acid, phosphoric acid,

citric acid cqno-delta-lacton at_anmbient tenperature,. ecially at
a terrperaturg{ac??kjf’%r %i%eck 015?1 ord YT cfn‘%)o}?ﬁqéé”at 50 ?%P%%baiflff%f
exanpl e. Aft evatdn sharcindi fayi treymme o905 uex 0=k sf aom difowd e@ates TaYC pefor ai ned

of f for aboute30Q.$1d0 2, ™ exaops e ; ' t L fi 9.5t ep,
there is ver yel i t% e fur tr%%%e]ii/\g{%r upt afe?ﬁéﬁhlen%%%lﬂ#?lca | On %fw}{‘#eﬁlrcf%té

appears to bdSreihighaly exfiekpiafzepthaviemibeen adtermedhe oiling step may
be carrigd out so that the surface of 35 the rice is coated with oil in

an anount of fromOO.5 to 5% by weight of the rjce, for exanple. In order
that the oil Y's‘—"‘t?’:ric‘s‘) 19 dV%%rl?%u‘?%’arJr?fiv%ﬁ/ ¥R fe kb%??i%‘?e‘”%%? 2he rice
surface, aboumifiént oc&fpafatentsd Sidameby atn Lo tymperahirefof between

about 18 to 35°C, for about 30 s to 2 min, for example.

10 After water cooling, excess water may be drained off for

about 30 s to 2 min, for example.

During the water cooling step, the blanching step may be
stopped completely and the water uptake may be such that

15 the rice has then a dry matter content of between about 30
to 55%.

After water cooling and possibly draining off excess water,
the rice is dipped into an acidified water in order to be

20 acidified to a final pH of 3.5 to 4.5. To this end, the
rice may be dipped into a water containing from 0.5 to 2.0%
acid, especially lactic acid, phosphoric acid, citric acid
or Glucono-delta-lactone, at ambient temperature,
especially at a temperature of from 18 to 35°C, for from

25 50 to 250 s, for example.

After this acidifying step, excess acidified water may be
drained off for about 30 s to 2 min, for example.

30 During the acififying step, there is very little further
water uptake. The acidification of the rice appears to be

mainly a result of osmotic equilibration.

The ciling step may be carried out so that the surface of
35 the rice is coated with oil in an amount of from 0.5 to 5%

by weight of the rice, for example. In order that the oil



the oil, may be added to the oil, for exanple. 5 The oiling step may be
carried out either before or during the packaging step. Preferably, the
rice is packaged in a flexible pouch with controlled volune of head space.
To this end, the rice my be dosed into vertical pouch after its bottom
has been sealed and oil may be injected i'nto the 10 pouch before its top
is sealed, for exanple. Eventually the packaged rice product is in pack
pasteurised. 15 This in pack pasteurising step may be carried out in a

st eam nedi um., whike jhavin he tenperature in_the centre_of.the.pouch
o oot Tk W) PalRUARLLAS L BTRELY B e BaRe g TR bR e EAR T 1 1o
80 nmin, forsexdapke. aout O0Thetpo@éhed mmyplshénebe,coonl &dbyi weéghtopf5 to
15 min in cehd wager ,congal ?g&%ggt@' $hf %gﬁ.?n%oroéxfaﬁhléq to 60 mn by

chilled air, at 5 to 15[err r exanple. The present process nay be
I npl ement ed by nmeans of normal 25 equi pnent such as steeping unit,

st ean wat er THRr d¥1RAgbkaBehaky Wat earRakh, oSROWEkhard LRESLEU LS Hgivg t
fromthe pasta or noodle |ndust%§, f or 3xanﬁg§. The presen%ﬁ rgcess
surprisingl§hﬁr89F 89109 PEEPr SAGELTIRLY i fig CGut-St BAG %e ina

or ganol ept i €dkexpblpepbued, witheccobalthylakrdovbduaediofg hax whace.nTo ew of
the fact that.it ig n I nt.ended t o be act.ual | 0 : i t
consuner's ghésb&F%dn?§eh§§%§d“%ﬁ’%F ?8F§d3ﬁ8F¥I% %%%%é%ggf g?%&h%%&ffhg.
35 Heat i Agsupostoweipssbeenl peedek rgd d lpmeyele rindecsedddatcaftiber
unpackigng MaykuRe RELER] 124 o 2 PRRa1ll,a FHC MR e .

Eventually the packaged rice product is in pack
pasteurised.

15 This in pack pasteurising step may be carried out in a
steam medium, while having the temperature in the centre of
the pouch reaching a temperature of from 80 to 100°C and
holding it for from 1 to 80 min, for example.

20 The pouches may then be cooled either for 5 to 15 min in
cold water containing a disinfectant, or for 30 to 60 min
by chilled air, at 5 to 15°C, for example.

The present process may be implemented by means of normal

25 equipment such as steeping unit, steam/water spraying
blancher, water bath, shower and pasteurising unit from the
pasta or noodle industry, for example.

The present process surprisingly provides a rice product

30 having outstanding organoleptical properties, especially an
outstanding texture, in view of the fact that it is not
intended to be actually cocked again at the consumer's end
but only heated up or very shortly cooked after unpacking.

35 Heating up or very shortly cocking the present rice product

after unpacking may be carried cut in a pan, in a microwave



6 oven, or by pouring hot or boiling water onto it, for exanple. The rice
product and the process according to the present 5 I nvention are
illustrated in the foll ow ng Exanples in which the percentages and parts
are by wei ght unless otherw se stated. Exagple 1 10 A precooked rice
product having a long shelf life was made Troma conmercially avail abl e

|l ong grain Thai fragrant rice having a dry matter content of 89.5% 15
The rice was soaked at a rate of one part of rice for three parts of soft

water at 50[err]C faor .1 h. The ter uptake .during soaki.ng was h t hat
the rice had Ctvﬁlé’rf LRy r?aci‘fréng}c,\%‘rﬁ%erﬁ §° %‘rl(flrﬁ a agcu * %Ptgcg/olv\g’o %&CThe rice
was portioneegxampdesed in 84 g portions. The rice was then bl anched at
about 98[err]C for 6 m n along a tunnel blancher in which steaminjection

means injected steamat 99[err]C and water spraying neans sprayed acidified
25 wat er e mg e Mroiudt A S PEPIFHAWWE T UB-91” RFFLEPuri ng

the bl anchi ng §fdihiddaMater witalges, st tdetowey rELanpess then a dry
matter content of 51.9% 30 Af t er Rye blanchlnqjste , the rjce was water
cooled in a which the percentages and parts are Dby weilght unless

otherwise stated.

Example 1

10
A precooked rice product having a long shelf life was made
from a commercially available long grain Thai fragrant rice

having a dry matter content of 89.5%.

15 The rice was soaked at a rate of one part of rice for three
parts of soft water at 50°C for 1 h. The water uptake
during soaking was such that the rice had then a dry matter
content of from about 67.9%.

20 The rice was portioned or dosed in 84 g portions.

The rice was then blanched at about 98°C for 6 min along a

tunnel blancher in which steam injection means injected

steam at 99°C and Water spraying means sprayed acidified
25 water having a pH of 4.0-4.5 and a temperature of 96-97°C.

During the blanching step, the water uptake was such that
the rice had then a dry matter content of 51.9%.

30 After the blanching step, the rice was water cocled in a
bath of water at 20°C for 45 s.

During the water cooling step, the water uptake was such
that the rice had then a dry matter content of 43.3%.
35

After water cooling, excess water was drained off for 60 s.



bath of water at 20[err]C for 45 s. During the water cooling step, the

wat er uptake was such that the rice had then a dry matter content of 43.3%
35 After water cooling, excess water was drained off for 60 s. 7 The
rice was then dipped into a water containkﬂg 0.8% lactic acid and having a
tenperature of 30[err]C, for 105 s. 5 ring the acififying step, the
wat er uptake was such that the rice had then a dry matter content of 42.0%
After the acidifying step, excess acidified water was drained off for 60 s.
10 After the acidifying step the rice had a pH of 3.9. The rice portions

t hen wei ghi ng about 140 g were dosed into vertical pouches after their

bott ons had Theerriswalwed theh B ppel Sy pal madlegi womrea riimje&.68% i nt o each

pouch bef or o Jheid s MBI GRARLPG CUMBLIARMADE BAROK MASURY ied in

steamat 97[err]C, the tenperature In e centre of the p reaching a 20
tenperature of 85[err]C after 20 mn and this tenperature being hold for 10

mn. The pogshengveie trert iaGalRfl Jt@ip, 1GHE Rrddt Maffiaawad sudiermelat ure
of 10[err]C %pd cont |Qinq1a dlﬁinfectant. The
the rice had then a dry matter content of 42.0%.

After the acidifying step, excess acidified water was
drained off for 60 s.
10

After the acidifying step the rice had a pH of 3.9.

The rice portions then weighing about 140 g were dosed into
vertical pouches after their bottoms had been sealed, and

15 1.5 g palm olein were injected into each pouch before their
tops were sealed.

The rice was in pack pasteurised in steam at 97°C, the
temperature in the centre of the pouch reaching a

20 temperature of 85°C after 20 min and this temperature being
hold for 10 min.

The pouches were then cooled for 10 min in water having a
temperature of 10°C and contéining a disinfectant. The
25 pouches were subsequently stored at 25°C.

The rice product could be prepared for consumption by
unpacking and heating up.

30 The rice did not stick together. It had outstanding
organoleptical properties, especially a texture similar to
the texture of freshly cooked Thai fragrant rice.



25 pouches were subsequently stored at 25[err]C. The rice product could
. be prepared for consunption by unpacki ng and heating up. 30 The rice did
not stick together. It had outstandi ng organol eptical properties,
especially a texture simlar to the texture of freshly cooked Thai fragrant
rice. 8 Exanple 2 A precooked rice proguct having a | ong shelf |ife was
made froma commercially available short grain Italian Canpblino 5 rice
having a dry nmatter content of 86.7% The rice was soaked at a rate of one
part of rice_for ihr e parts of soft water at 50[err]C for 1 h. The water
upt ake duriﬁﬁx§%ﬁ nf was such that the rice had then a dry matter 10
content of from about 66.4% The rice was portioned or dosed in 89 ¢

portions. Th i t b h ut re or.6 nmn_alo a 15
t unnel bIandﬁéé£§§o§g§%hpgggaéfgﬁ?ggtﬁ%ﬁgﬁgaﬁs?sﬁﬁeﬁ#éggsiégﬁ15?59@f§gr]C
and wat er spfaging eeamerspadjrdaviaitabledsharerghainngtal penofamedinos and

a terpesat ure; of REo9XECR! EEy RUELED LERCDhANGHI 8g.gkep. the water uptake

was such that 20 the“rice had then a dry matter content of 43.4% After
t he bl anching step, the rice was water cooled in a bath of water at
20[err] C forTHé Bice was soaked at a rate of one part of rice for three

parts of soft water at 50°C for 1 h. The water uptake
during soaking was such that the rice had then a dry matter
10 content of from about 66.4%.

The rice was portioned or dosed in 89 g portions.

The rice was then blanched at about 98°C for 6 min along a
15 tunnel blancher in which steam injection means injected

steam at 99°C and water spraying means sprayed acidified

water having a pH of 4.0-4.5 and a temperature of 96-97°C.

During the blanching step, the water uptake was such that
20 the rice had then a dry matter content of 43.4%.

After the blanching step, the rice was water cooled in a
bath of water at 20°C for 45 s.

25 During the water cooling step, the water uptake was such
that the rice had then a dry matter content of 41.4%.

After water cooling, excess water was drained off for 60 s.

30 The rice was then dipped into a water containing 0.8%
lactic acid and having a temperature of 30°C, for 105 s.

During the acififying step, the water uptake was such that
the rice had then a dry matter content of 41.2%.
35



25 During the water cooling step, the water uptake was such that the
rice had then a dry matter content of 41.4% After water cooling, excess
wat er. was drai ned off for 60 s. 30 The rice was then dipped into a water
containing 0.8% Il actic acid and havi ng afienperature of 30[err]C, for 105
s. During the acififying step, the water “uptake was such that the rice had
then a dry nmatter content of 41.2% 35 9 After the acidifying step,
excess acidified water was drained off for 60 s. After the acidifying step
the rice ha H.of 4.0...5 The rice portions then _wei.ghing about 150 g
wer e dosed gﬁ?SQVEBFiEgﬁdﬁgﬁéﬁgssﬁﬁPereFHSFﬁ 88?5&§§e9a8a5§5nw?§aled, and
1.5 g pal m dkeiinedepéfi fipectO®dsi.nt 0 each pouch before their tops were
sealed. 10 The rice was in pack pasteurised in steamat 97[err]C, the
tenperature in the centre of the pouch reaching a tenperature of 85[err]C
after 20 m Afamy FhﬁsaFéﬁ9§waPGr§t§@iﬁ@eh§ﬁaefgﬁd1@ PN of1% . Phe pouches
were thgen cooled for 10 mn in water having a

The rice portions then weighing about 150 g were dosed into
vertical pouches after their bottoms had been sealed, and
1.5 g palm olein were injected into each pouch before their
tops were sealed.

10
The rice was in pack pasteurised in steam at 97°C, the
temperature in the centre of the pouch reaching a
temperature of 85°C after 20 min and this temperature being
hold for 10 min.

15
The pouches were then cooled for 10 min in water having a
temperature of 10°C and containing a disinfectant. The
pouches were subsequently stored at 25°C.

20 The rice product could be prepared for consumption by

unpacking and heating up.

The rice did not stick together. It had outstanding
organoleptical properties, especially a texture similar to
25 the texture of freshly cooked Camclino rice.



tenperature of 10[err]C and containing a disinfectant. The pouches were
subsequently stored at 25[err]C 20 The rice product could be prepared
for consunption by unpacking and heating up. The rice did not stick
together. It had outstanding organoleptiggl properties, especially a
texture simlar to 25 the texture of freshly cooked Canolino rice. 10
Clains 1. Full noisture shelf stable rice product, which has a pHof 3.5 to
4.5, preferably 3.8 to 4.3, and which conprises a 5 cooked or precooked
whol e grainsjiLg¢gshaving a dry natter content of from 30 to 55% by weight,

an acid and an oll. 2. Arice product according to claim1, in which the
acid is a food grade acid, especially lactic acid, phosphoric 10 aci d,

citric aC'dlorFGhQCQBQSQQEEaShéQEOQEab§e élEéCErBHQQHCtWEQEﬁr hgga ?HCla'm
1, which co rlses 0.5 to 5%0ail, I1n %b he cooke ecooked

grain. 15 ©4 3A rF€e4pFOdBEFf§E€B?M|ﬁgstéocﬁaﬁw1§n |Wh%ﬁbcﬁ°ﬁﬁ§1§ﬁﬁ s
ve?et abl e ob?okeapeel pkéyopgaautma&b g&ﬁ@ﬁse@deOhhvmgn%I awer m@.|t|terpa| m
oi corn oi in es. thereo rocess .
manufacturlﬁahgg EIPgngng Egnkﬂegg PKbW%lELEe 6?088&9 i 8 8§ rlses
t he steps of water soaking

2. A rice product according to claim 1, in which the acid

is a food grade acid, especially lactic acid, phosphoric

10 acid, citric acid or Glucono-delta-lactone.

3. A rice product according to claim 1, which comprises 0.5
to 5% oil, in % by weight of the cooked or precoocked grain.

15 4. A rice product according to claim 1, in which the oil is
vegetable oil, especially peanut oil, rapeseed oil,
sunflower oil, palm oil, corn oil, palm olein or mixtures
thereof.

20 5. A process for manufacturing a full moisture shelf stable
rice product, which comprises the steps of water soaking
whole grain rice, portioning, blanching, water cooling,
dipping into an acidified water, oiling, packaging and in
pack pasteurising it.

25
6. A process according to claim 5, in which the rice is
gsoaked at a rate of about one part of rice for one to four
parts of water at 20 to 60°C for 30 min to 5 h.

30 7. A process according to claim 5, in which the blanching
step is carried out at 95-100°C for 1 to 10 min, while
steaming with steam at 98-100°C and spraying water at 95-
98°C, especially water having a pH of from 3.5 to 5.0.

35 8. A process according to claim 5, in which the rice is

dipped into an acidified water containing from 0.5 to 2.0%

A O RO



whol e grain rice, portioning, blanching, water cooling, dipping into an
acidified water, oiling, packaging and in pack pasteurising it. 25 6. A
process according to claim5, in which the rice is soaked at a rate of
about one part of rice for one to four parts of water at 30 to 60[err]C for
30 mMmnto 5 h. 30 7. A process accordi to claimb5, in which the

bl anching step is carried out at 95-100[err]C for 1 to 10 mn, while
steaming with steamat 98-100[err] C and spraying water at 95- 98[err]C,
especially water having. Hof from3.5tq 5.Q0. 35 8. . A process .
accordi ng t #<Tt%i rﬁsé?e‘iglr?m H S raTH | qu'b‘? I T aF Wt er
cont ai ni ng femwlidono &1 -lacoint, espeoitaldnt | tatperaoixk, phosphoric

Gepecially S%f%é%efrfplfa G e B 858 RO el R A B Homso
50 to 250 s.
5
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