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and/or glucomannan. Again, the product is a sweet food.

35 JP 2000189073 discloses a sweet gelatinous food having acid resistance, longer
palatable period and a sarcocarp-like food feeling irrespective of seasons. The gelatinous
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addi ng c%f’#pogi{ig)r? fncmdmgn(%n%fgeé%, go%lugti @@ana&ﬁﬁ',t and agar is disclosed. A preparation
method for a gelation composition including locust bean gum, xanthan gum, agar, and
chondroitin sulfate is also disclosed.
JP 2001-258517 describes the use of agar, xanthan and locust bean gum. The
25  possible use of carrageenan instead of xanthan and locust bean gum is also mentioned. But
this gelling composition suffers from the problem that the composition cannot be melted
quickly when reheated and added to hot water. An easy melting gel is an important
characteristic desirable for concentrated food products.
The abovementioned gel-based products are edible or drinkable foods. They are not
30 concentrated products from which foods such as sauces, soups and gravies can be made.
The preparation of gel products that are in concentrated form presents additional challenges,
particularly for savoury products having high concentrations of salt. Such products do not
easily form gels. However, it has now been found that a combination of agar and xanthan
has certain desirable and surprising characteristics that make it suitable for concentrated
35 savoury food products including the formation of a gel that is elastic, but not too rigid, has
good shelf-life stability, and a low tendency for syneresis.
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6 Q\gar oQ'mEFxtures thereof. The lipids may be provided by oils, creamer, vegetable or animal fats,

cream and any traditional ingredients used in the manufacture of savoury food compositions.

Carbohydrates may be provided by sugars, starches, flours, maltodextrins, glucose syrups

etc.

As used in this specification, the words “comprises”, “comprising”, and similar words,

20 are not to be interpreted in an exclusive or exhaustive sense. In other words, they are
intended to mean “including, but not limited to”.

Further, any reference in this specification to prior art documents is not intended to be
an admission that they are widely known or form part of the common general knowledge in
the field.

25 The inventors of the present invention have surprisingly found that combining xanthan
with agar reduces the dissolution time of the gel when added to hot water and enables the
gel to melt when reheated to temperatures above 85 °C. Further, combining xanthan with
agar enables modulation of the texture of a pure agar gel (providing increased elasticity) and
also reduces the syneresis normally observed with agar gels.

30 Agar and xanthan are readily available materials in many countries. They are not
expensive. The combination of agar and xanthan has several benefits for gel-based
concentrated savoury food products. The gel structure is elastic, not too rigid, and has a
certain strength. This means that a gel product can be poured from a container, e.g. a
capsule, as a single piece. The gel is stable throughout the shelf-life of the product. It has a

35 low tendency for syneresis, and it is tolerant to the high salt levels that are needed for the
microbial safety of many concentrated savoury food bases. In addition, the combination of

agar and xanthan leads to a gel that is stable during transportation and storage. This is



Xanthan 0.5 O her ingredients Up to 100 25 Exanple 2: gel wth xanthan and

agar Ingredients Amount (% by weight) Water 62 Salt 17 Ql/fat 4 Agar 0.6

Xant han OWV@ 2@t3meu413ngr edi ents Up to 100 Exanpl e 3: gel WCTIEPR@RON®A9 agar

and starch WD 2013/ 0044139PCT/ EP2012/ 057949 | ngredi ents Anmount (% by

wei ght )important in hot climates because agar melting can occur above approximately 60 °C. The

excellent flowability of gels based on agar and xanthan make stirring and filling easy, which

is important for manufacturing processes. Further, consumers experience a smooth mouth
feel and no lingering mouth coating on consuming a food product that has been reconstituted
5 from the gel concentrate.
The concentration range of the gelling agents in the gel composition of the invention
is 0.15t0 12 %, preferably 0.6 to 2 % (based on the total weight of the composition).
The gelling agents are agar and xanthan, and may additionally comprise other agents.
In the case where only agar and xanthan are present, the ratio of agar to xanthan is

10  preferably in the range of 80:20 to 20:80, and is preferably in the range of 70:30 to 30:70,
more preferably 50:50 to 60:40, but may also be any other suitable ratio.

The amount of water in the gel composition is in the range 30 % to 70 %, preferably
40 % to 60 %, more preferably 45 % to 60 %.
The amount of flavorings in the gel composition is in the range 1 to 40 %, preferably 5

15 1015 %.

The composition according to the invention may further comprise fat in an amount of
1 to 10 %, such as, for example, emulsified or dispersed oil and/or fat.

The invention further relates to a process for preparing the gel composition of the
invention.

20 The process comprises the steps of adding the ingredients to water and applying at
least one additional heating step to the mixture during the process of adding the ingredients.

In particular, the process preferably comprises the steps of making a premix of the
gelling agents with sugar or maltodextrins, then dissolving in water. Powder ingredients that
are premixed prior to addition, including salt, flavourings and the like, are added. Finally, the

25  fat component is added and the complete composition is heated to 80 °C and held at that
temperature for 10-15 minutes to pasteurize the mixture. The composition may then be filled
into suitable containers, and left to cool at room temperature. The containers and
consequently the cooled composition can have any possible shape, preferably the shape of a
cube, pellet, sphere, egg-shape or the like.

30 The resulting product is a gel composition that is stable at room temperature, melts
when reheated to temperatures above 90 °C, and dissolves when added to boiling water in
less than 3 minutes, with or without an additional heating step. Stirring with a spoon, for
example, can dramatically shorten the preparation time.

The invention further relates to the use of a gel composition for preparing a food

35  product, such as a soup, sauce, bouillon, stock, soup base or gravy, by melting or diluting the
composition in hot or boiling water. Typically, the amount of gel composition used would be



Water 70 Salt 12 Concentrated flavoring base 6 Sugar 3 Agar 0.4 Xanthan 0.4
Starch 0.6 O her ingredients Up to 100 Exanple 4: gel with xanthan, agar
and MSG IwQrethmntls Anount (% by wei grﬁ) Water 60 Salt POTNMB®1B/057949

25-50 g/L of water, or 25-50 g/kg of, for example, rice or vegetables, if being used directly
with solid foods rather than addition to water.
The product of the invention has several advantages over known gel compositions.
One advantage is that the gelling process during and after cooling is very slow. Typically it
5 takes a few hours until the gel is properly formed. In contrast, known gel compositions form
a gel as soon as the temperature is below 60-50 °C, which can lead to an undesired texture
during consumption of the product. If the time between the food product preparation using
the gel composition and consumption is too long, the soup or sauce may develop an
undesirable gel texture again. The gel composition of the invention enables a non-gelled
10  texture to be maintained for product consumption. Further, slow gelling enables the gel
composition to be more easily processed, avoiding fast gelling in processing equipment.
Another advantage is that the gel strength is stable or even increases when salt
content increases which enables a very consistent product to be produced even if some
variations in the process are encountered (for example, water evaporation during the heating
15  step).

EXAMPLES
The invention is further described with reference to the following examples. It will be
appreciated that the invention as claimed is not intended to be limited in any way by these
20 examples.

Example 1: gel with xanthan and agar

Ingredients Amount (% by weight)

Water 60
Salt 25
Qil 6
Agar 0.5
Xanthan 0.5
Other ingredients Up to 100

25
Example 2: gel with xanthan and agar

Ingredients Amount (% by weight)

Water 62
Salt 17
Oil/fat 4
Agar 0.6
Xanthan 0.2
Other ingredients Up to 100

Example 3: gel with xanthan, agar and starch
30
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Other ingredients

Up to 100

Example 4: gel with xanthan, agar and MSG

Ingredients Amount (% by weight)

Water 60
Salt 20
MSG 6
Ol 5
+G 0.2
Agar 0.2
Xanthan 0.5
Starch 0.8
Other ingredients Up to 100

The general procedure for preparing gel compositions of the above examples is as

- add water into a mixing vessel

- add gelling agents (preferably premixed with maltodextrin or sugar)

- mix until an homogeneous composition is obtained

- add all remaining ingredients into the vessel

- mix and homogenize until no lumps are visible

- heat at a temperature of 82 °C

and pasteurize

- fill a suitable container and close

- allow to cool to room temperature

It is to be appreciated that although the invention has been described with reference to

specific embodiments, variations and modifications may be made without departing from the

scope of the invention as defined in the claims. Furthermore, where known equivalents exist

5  Example 5: process
follows:
10
15
20

specification.

to specific features, such equivalents are incorporated as if specifically referred to in this
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3. A composition as claimed in claim 1 or claim 2, wherein the ratio of agar and xanthan

15  isin the range of 80:20 to 20:80, preferably 70:30 to 30:70, more preferably 50:50 to 60:40.

ood

4. A composition as claimed in any one of claims 1 to 3, wherein the gelling agents

further comprise starch or carrageenan.

20 5. A composition as claimed in any one of claims 1 to 4, further comprising fat or oil in
the amount of 1 to 10 % (by weight of the total composition).

6. A composition as claimed in any one of claims 1 to 6, wherein the amount of water is
in the range 40 to 60 %, preferably 45 to 60 % (by weight of the total composition).

25
7. A composition as claimed in any one of claims 1 to 6, wherein the amount of

flavorings is in the range 1 to 40%, preferably 5 to 15% (by weight of the total composition).

8. A composition in the form of a gel for preparing a food product, the composition
30 comprising agar and xanthan, wherein the composition is adapted to melt when reheated to
a temperature above 90 °C and dissolve when added to boiling water in less than 5 minutes.

9. A composition as claimed in any one of claims 1 to 8 which is heat reversible.

35 10. A composition as claimed in any one of claims 1 to 9, wherein the food product is a
sauce, soup, stock, bouillon, soup base or gravy.



9. A conposition as clainmed in any one of clains 1 to 8 which is heat
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e) cooling to room temperature to form the gel.

10 12 A process as claimed in claim 11, further comprising making a premix of the gelling
agents with maltodextrin or sugar and/or starch.

13. A process as claimed in claim 11 or claim 12, further comprising adding fat or oil after
mixing of the gelling agents.

15
14. The use of a composition as claimed in any one of claims 1 to 10 for preparing a food

product.

20

25



