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Referencia: Oposicién a saolicitud de patente de Invencion
Solicitante: Unilever N.V.
Expediente No. 08.019.27
Titulo: “Concentrado empacadb para preparar un caldo, sopa, _salsa, jugo de carne o
para uso como un condimento, el concentrado comprende almidgfi modificado”

Publicacidn: Gaceta 607 del 31 de agosto de 2009, pdgina 428

OPQOSICION SEGUN ARTICULO 42 DE LA DECISION 486 /

ANDREA TOBQOS MATEUS, mayor de edad y vecina de Bogotd, D.C., identificada segun aparece al pie de
mi firma, en mi condicién de apoderada de la sociedad Quala S.A., domiciliada en Bogota D.C., presento
oportunamente oposicidn a la solicitud de patente de invencion No. 08.019.270, en los siguientes

términos:

. INTERES

A mi representada, le asiste el legitimo interés para oponerse a la solicitud de patente de Unilever N.V.

que se menciona en la referencia, por cuanto entre sus actividades principales se encuentran la

-—
elaboracidn, preparacién, fabricacion, procesamiento, compraventa, y en general comercializacion de

productos alimenticios de todo tipo. Precisamente, una de las lineas de produccion de mi representada

“I2 constituyen los aderezos, caldos y concentrados alimenticios que justamente corresponde al campo

de la solicitud de Unilever N.V.
Il. HECHOS

2.1 E! dia 25 de febrero de 2008, la empresa Unilever N.V. presenté en Colombia la solicitud de
patente en referencia reclamando prioridad de la solicitud europea No. 07110028 del 12 de junio de
2007 y se le asigné el numero de radicacion 08.019.270. Al momento de la presentacién, la solicitud

contenia 12 reivindicaciones.

2.2, La solicitud fue publicada en la Gaceta 607 del 31 de agosto de 2009.
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2.3. El S de octubre de 2009, la Dra. Alicia Lloreda Ricaurte, apoderada de Unilever N.V., radicé

solitud de elaboracién del examen de patentabilidad para la invencidn.
IIl. FUNDAMENTOS DE LA OPOSICION
3.1. Causales

La presente oposicion se fundamenta en la falta de nivel inventivo de la invencién de Unilever N.V.

segun lo establece el articulo 18 de la Decisién 486:

“Articulo 18.- Se considerarg que una invencién tiene nivel inventivo, si para una persona del
oficio normalmente versada en la materia técnica correspondiente, esa invencion no hubiese

resultado obvia ni se hubiese derivado de manera evidente del estado de la técnica.”

Después de realizar una bisqueda del estado de la técnica antes de la fecha de la-prioridad (12 de junio
de 2007) para el objeto de la solicitud de Unilever, se identificaron los documentos: US 6.086.937 “Sauce
base composition” (11 de julio de 2000), CA 2190996 “Food grade texture agent comprising particles of
high-amylose starch and process for its preparation” (10 de octubre de 2006) y EP 0519104 “Ge!
obtained by complexing starch and an emulsifier’ (23 de diciembre de 1992)que afectan el nivel
inventivo de la solicitud de Unilever, por cuanto el concentrado que comprende almidén propuesto por

Unilever se deriva de manera evidente de la divulgacion hecha en los documentos antes mencionados.
3.2, Justificacién
3.2.1. US6.086.937 “Sauce base composition” (11 de julio de 2000).

Esta publicacién se relaciona con una composicién, preferiblemente grasa y continua, de consistencia
para cucharear para la preparacién de salsas por medio de la adicién de agua y calor, que comprende 5
a 80 partes en peso de grasa, 0.5 a 15 partes en peso de ingredientes dispersables en agua, 1 a 20 partes
en peso de almidén o de un producto tipo almiddn, hasta 40 partes en peso de agua, componentes de

sabor y, opcionaimente 0.25 a 5 partes en peso de gelatina ¢ un hidrocoloide similar. (ver resumen)

Dicha publicacién en la columna 3, lineas 51 a 59 se divulga que el almidon utilizado para la preparacién
puede ser modificado 0 no modificado y dan ejemplos de los almidones preferidos en la invencion.

Asi mismo, la publicacién US 6.086.937 muestra un método de preparacion de la salsa chjeto de dicha
invencion en la cual, tal y como se muestra en los ejemplos | al IV, se mezclan los ingredientes y se

calientan a una temperatura de 502C en unos ejemplos 6 602C en otros.

24
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La invencidén que pretende proteger Unilever se relaciona con un concentrado empacado para preparar
un caldo, consomé, etc. que segun se muestra en las reivindicaciones comprende entre otros elementos:
20 a 80 % de agua, 10 a 30 % de un almidén modificado, sal y componentes que confieren sabor. El
concentrado cuenta con una consistencia de gel dados los componentes del mismo y en particular del

almidén.

Comparando los elementos de la publicacion de Lipton y los de la solicitud de Unilever vemos que
comparten elementos comunes como la existencia de almiddn en proporciones similares, la existencia
de agua en proporciones muy similares, y la existencia de componentes que confieren sabor al

producto.

De esta manera, se concluye que las reivindicaciones 1 a 9 de la solicitud de Unilever no cuentan con

nivel inventivo, segun lo estipula la Decision 486.

Asi mismo, el procesc que intenta reclamar Unilever en las reivindicaciones 10 a 12, tampoco cuenta
con nivel inventivo puesto que tal y como se dijo anteriormente, en la seccién de ejemplos de la patente
US 6.086.937 se divulga ampliamente que para obtener una salsa con los ingredientes antes
mencionados, se deben mezclar los mismos y someterlos a calentamiento por un periodo de tiempo
especifico. Los rangos de temperatura establecidos en la patente de Lipton y en la reivindicacién 12 de
la solicitud de Unilever son practicamente iguales con lo cual una persona con conocimientos medianos
en el tema podria haber derivado el procedimiento descrito en las reivindicaciones 10 a 12 a partir de lo

que se muestra en los ejemplos de US 6.086.937.

3.2.2. CA 2190996 “Food grade texture agent comprising particles of high-amylose starch and process
for its preparation” (10 de octubre de 2006)

La reivindicacion 1 de la publicacidn canadiense mencionada se refiere con un agente de textura para
alimentos en la forma de particulas no cristalinas de almidén con alto contenido de amilosa estables
térmicamente que tienen una estructura suave tipo gel. La reivindicacién 6 del mismo documento
expone que este agente de textura puede ser en la forma de una red de particulas tridimensionales de

gel a una concentracion de 10 a 30% en peso en fase acuosa.

Asi mismo, en la seccion de ejemplos de la invencién se muestran preparaciones de aderezos para
ensaladas y salsa mexicana que bien se parece a lo que ahora pretende proteger Unilever en la solicitud

08.019.270.
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Las reivindicaciones de la solicitud de Unilever no cuentan con nivel inventivo debido a la previa
divulgacién hecha en esta publicacién canadiense, en donde se anticipa la utilizaciéon de almidén en
porcentajes de 10 a 30% en peso de la fase acuosa, tal y como se reclama en la reivindicacion 1 de

Unilever, para darle consistencia tipo ge! a un preparacién alimenticia.

De esta manera, no es posible conceder el nivel inventivo a la solicitud 08.019.270 por la previa
existencia de un documento como el CA 2190996 que sirve de base para derivar de manera evidente la

invencion objeto de esta oposicidn.

3.2.3. EP 0519104 “Gel obtained by complexing starch and an emulsifier” (23 de diciembre de 1992)

La publicacién EP 0519104 muestra un gel, especialmente para alimentos, que contiene una pequefia
concentracion de almidén, y que exhibe una estructura particular, especialmente una textura
semisdlida, debido a un incremento en su elasticidad en comparacion con su viscosidad gracias a una

compleja encapsulacién de moléculas entregadas por el almidén.

En particular, esta invencién comprueba que la adicién de almidén imprime a dicho producto unas

caracteristicas reoldgicas similares a la de gel.

Concretamente, la publicacién EP 0519104 es simplemente un ejemplo de las varias publicaciones que
se encuentran sobre la adicién de almidon a preparados para mejorar su consistencia y buscar que dicho

preparado gelatinice.

De esta manera, lo que ahora pretende reclamar Unilever en {a solicitud de patente 08.019.270 no
cuenta con nivel inventivo puesto gue una persona que trabaje en el tema de concentrados para
alimentas, buscando obtener un concentrado que pudiera empacarse y guardara caracteristicas tipo
gelatina, pensaria en utilizar el almidén como agente gelante de la composicidn a partir de las pruebas y

ensayos realizados en productos anteriores.
V. PETICION
En atencién a los hechos anteriormente expuestos y a las pruebas aportadas, considero que es

manifiesta la falta de nivel inventivo de la solicitud de Unilever N.V. y por consiguiente, comedidamente

solicito a ese Despacho rechazar dicha solicitud de patente.

W
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V. PRUEBAS

5.1. ANEXO A. Copia de la publicacién US 6.086.937 (11 de julio de 2000).
5.2. ANEXO B. Copia de la publicacién CA 2190996 (10 de octubre de 2006).
5.3. ANEXO C. Copia de |a publicacién EP 0519104 (23 de diciembre de 1992).

VI. DERECHOS

Adjunto el formulario (nico de presentacién de oposicién y un recibo por valor de $287.000

correspondiente a la tramitacidn de la presente observacion.
Vil. TRASLADO

Presento con este memorial copia del presente escrito de observaciones, para su traslado al solicitante.
ViIl. PERSONERIA

Adjunto documento de poder otorgado a mi nombre por la sociedad Quala S.A, el cual me permite

obrar en su representacién dentro de este expediente.
IX. NOTIFICACIONES

Mi representada y yo recibiremas notificaciones en la Secretaria de la Division de Propiedad Industrial, y
en mi oficina situada en la Avenida 19 No. 118-30 Oficina 209 Bogotd D.C., Colombia. La sociedad

demandada y su apoderado las recibiran en la direccién indicada por este ultimo en la solicitud inicial.

Atentamente,-

Ty

ANDREA TOBOS MATEU‘S
C.C.52. 325 de Bogota
T.P. 148648

0300870t0_oposi_201109



N A AR

United States Patent 9 (111 Patent Number: 6,086,937
- Bot et al. {45] Date of Patent: Jul, 11, 2000
(54] SAUCE BASE COMPOSITION 4,486,457 1271984 Schiff et al. i 426/603
' 4,521,440 61985 TLan<herpen e 4261602
[75] Inventors: David Siman Bot, Uurechs; Petrus 4533561 8/1985 Ward i . 426/603
Gerurdus Haring, Visardingen; Arie 4536411 8/1985 Kirton} et al e 426/603
Jobannen Flanchen, Hondrie o 45UES 1158 Sehmic . - dzsan
., y ef al. o 426605
Ambackl, all of Netherlands 4,587,130  S/1986 SLAUBET wuurwns e 426/564
. i 4,590,087 5/198& Pronk et al. - 426/603
[73] Assignee: E-lli‘ﬁ"ﬂ, g:i"lé']']’; 0;301301”0' fnc., 4591,507 S5/1986 Bodor et al. . 426/604
(g lewOn =, 4,716,047 12/1987 Biernoth ct al: 426603
. 4,826,699  5/193% Soc ... 426/564
[21] Appl. No.  08/913,536 4869919 91080 Lewery 426604
{22} PCT Filed: Mar. 28, 1996 4917915  4/1990 Cain e al, . . 426/573
_ 4933192  6/1390 Darling et al e 426798
[86] BCT No.: . PCT/EP6M1392 4990355  2/1991 Gupla et al. o A26/602
R 5,013,573 5991 Bodor et al e 426/402
§371 Date:  Jan. 26, 1998 5,061,506 10/1991 Leach .:., ... 4361502
_ 5,126,160 6/1992 Giddey et al. . 4367564
§ 102(e) Datc: Jﬂfl- 26, 1998 5175897 11993 Tanaki ... 425:502
[87] PCT Pub. No.: WO06/20894 5,223,300 671993 Brinkers ... . 426603
5334,514  8/19594 Jones et al, e 4264564
PCT Pub. Date: Oct. 3, 1096 5370896 12/1994 Carer et-al. ... o 426/589
, i ) 5,383,549 1995 Baderlscher et al. e 426564
[20] Foreign Application Priority Data 5536523 7/1995 Blauel et al. . 426603
) * 5503716 1/1997 Appelquist el al on. 426/589
Mar. 20, 1995 [EF]  Buropeso Pat. Off. wvovevee.o. 95200786 5,869,125  2/1990 Eyach et 8l e eeeevoeeeereenne 426503
151] Imt €LY ol - AL 3% poary Exaininer—Carolyi
Pad
[52] US.Cl e 4261'589 426f312 426/319; Y SrmRer TR TR
426/578; 4260601 [571 ABSTRACT
58] Field of Search . 9, 578, i :
[58] 426;‘312 319 601 g’g'gj 56%‘)4 564 A composition, preferably.fal continuens, of a scoopable or
spoonable consistcney for the preparation. of savces by
[56] References Cited addition of waler and heatng, comprising 580 parts hy
‘ weighl of [al, 9.5-15 paris by weight of water dispersible
U.S. PATENT DOCUMENTS milk in_gredients, 1-20 parts by weipht of starch or a
438424 71977 Davies starch-like product, up 1o 40 parts by weight of water, taste
e (orioT Penyma;--:-"-""--"" andfor flavor compounds, and, optionally, .25-3 parts by
4: i 1_:8 12 IN9E Wark .. weight of gelatin or similar hydrocolloid.
4,390,561  6/1983 Blair et al. .
4,396,638 /1983 Edo et al oo 14 Cluims, No Drawings

il
&



6,086,937

1
SAUCE BASE COMPOSITION

BACKGROUND OF THE INVENTION

The present invention relates to 3 fat continuous compo-
sition suitabte for the preparation of sauces by adding water
or an aqueous liquid and heating, which in addition to a
vegetable fat comprises a flavour, and a protein.

High quality sauces comprising a fat or fat blend, a binder
material and flavour improving ingredients like spices and
red or white wine, and optionally a protein material such as
milk and water dispersable milk ingredients have been
prepared for a long time. Such sauces have been prepared
fresh, i.e. by applying fresh ingredients, preparing a food or
stock and a roux, and mixing these just prior or duriag
cooking. However, the availability of food products which
allow a minor effort for their preparation, and which are of
a high quality which is at least comparable to freshly cooked
food products are demanded these days. In addition to the
desire for high quality with minor cffort, todays consumer
also has demands on the health aspect of the products to use.

Some consumer groups have the demand for low trans or
trans free products, in particular in view of some publica-
tions that appeared in 1993 and 1994. These publications
stated that trans unsaturated fatty acid residues had effects on
blood cholesterol levels more resembling that of saturated
fatty acid fats (SAFA) than was previously thought,

Suppliers of edible fat spreads responded rapidly to these
new demands and reformulated existing products and intro-
duced new ones thus providing products having reduced
levels of Irans unsaturated fatty acid residues or even being
substantially free of such trans acid residues.

‘The dcbate on trans acids rencwed the interest in the
influence of fat composition on the blood lipids profile, one
of the main risk indicators for cardiovascular discascs.

As high qualily sauces are normally prepared from butter,
these are conosidered not to fit the pattern of omilling
oon-healthy food.

Now, a high guality product is found having a good taste,
the taste being comparable to that of a fresh home made
sauce in which butter is used, and that can be prepared with
very little effort. '

BRIEF SUMMARY OF THE INVENTION

The present invention regards a sauce base composition
comprising 5—80 parts by weight of a vegetable fat or fal
blend, the total fat composition haviog a trans unsaturaied
fatty acid residue of less than about 4%, 0, 5-15 parts by
weight of waler dispersable dry milk ingredients, 1-20 parts
by weight of a starch or a starch-likc product such as
modified starch and hydrolyzed starch, up to 40 parts by
weight of water, taste and/or flavour compounds, and
optionally, 0, 23-5 parts by weight of gelatin or a similar
hydrocolloid.

DETAILED DESCRIPTION OF THE
INVENTION

‘The fai blend can be a blend of vegetable fats, but can also
be a melange comprising fish or animal fat, the latter
preferably being butter. It is, however, for this invention
necessary to assure that the fat coruposition has a total tufar
level below 4%, and preferably is substantially free of tufar.
Thus, in a preferred embodiement the fat or fat blend is
substantially free of tufar. The fat blend is therefor substan-
tially composed of vegetable fats. Substamially free of trans
unsaturaied fatty acid residues means less than 3%, prefer-
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ably less than 1% trans unsaturated fatty acid residues. The
fatty acid composition of a fat is measured by GLC analysis
of FAME as described in e.g. EP 78568. The trans content
of fat is measured as described in JAOCS 54, (1977), 208 as
claidic acid content. The amount of particular fatty acid
residues of a fat are indicated with respect o the total
amount of fatty acid residues of that fat.

Parts, pcrcentages and proportions arc cxpressed by
weight unless indicated otherwise. The amounts indicated
are amounts of the products as these are commercially
available, thus any crystal water present in a compound
being included. Amount ranges given in this application are
percentages of a sauce base comprising abowt 20 wit % of
water. Depending on the required type of product, more or
less, or even no water at all can be present in the sauce base.

Liquid oil means cdible glyceride oil that is free of solid
fat at 20° C., preferably at 15° C. The solid fat content of fat
is indicated by N-values and can be measured as described
in Feue, Scifen, Anstrichmitiel 80, 180-186, (1978). The
stabilisation applied is heating to 80° C., keeping at a
lemperature of at least 60° C. for at least 10 minutes, keeping
for 60 minutes a1 0° C. and keeping for 30 minutes at the
measuring temperature.

Throughout this specification, the terms “oil” and “fat”
are used interchangeably.

Any type of fat or fat blend can be applied, as long as the
total tufar content in the fat is less than 4%. Although some
structuring fat is desirable for obtaining a svitable scoop-
ability in the sauce base composition. Preferably a fat with
a solids contents of about 8 at 15° C. is to be used. Examples
of suilable vegelable [al are bean oil, hydrogenated palin oil,
or interesterified fats can be applied, like the ones as used in
margarine blends. The use of some butterfat is desirable for
flavour reasons.

[n one embodiment of the invention the water dispersible
dry milk ingredients are composed of 0.5-10 parts by weight
of skim milk powder and 0.5-5 pans by weight of whey
protein, calculated on Ibe same basis as the milk ingredients.
It does not need ¢xplanation that instead of dry milk ingre-
dients skim milk, concentraied skim milk, ultrafiltrated skim
milk, whey protein concentrate or any other form of such
mafterials may be used, provided the same amount calculated
on dry matier is added.

The product of the present invention is a sauce base
composition to which upoan its use, water can or has to be
added in an amount depending on the desired viscosity of the
final sauce. After mixing a sauce base of low viscosity is
obtained. By healing this product, and maintaining the
heating for aboul 5-120 seconds after the products startsto
boil, 2 creamy, warm saucc of ¢xcllent mouthfec] 2ad texture
is obtained.

Suitably, to the sauce base composition water is added in
such an amount that the composition which is ready for
healing to abtain a kitchen sauce comprises between 30 and
80 wt % of water and preferably 4070 and even more
preferred in the range of about 50 to about 65 wt %.

[ the sauce base of the present invention, other ingredi-
cnis can be present which improve the quality and similarity
1o a high quality home cooked sauce. For example, taste and
flavour improving ingredicats such as salt, spices, red or
white whine, or taste components thereof such as sodium
lactate, sodium succinate, citric acid, sodium or potassium
tartrate, sodium acetate and the like can be present in
suilable amounts. Furthermore, a stabilizer such as lecithin
and/or monoglyceride in an amount between 0.05 and 2 wt
%, in particular beiween 0.1 and 1 wt % is preferably
present.
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Hence, in a preferred embodiment, a sauce basc compo-
sition has been found which can be used in the kitchen by the
simple addition of water and healing and which provides
excellent taste, texture, mouthfeel and the like. In one
cmbodiment, the sauce base comprises 40-70 wt % of a fat
or fat blend, 2-8 wi % skim milk powder, 1-3.5 wi % of a
whey protein, 5-12 wi % of a starch or starch derivative
which has not substantially gelled, 1-5 and preferably 2—4
wt % of gelatin, 0.2-1 wt % lecithin, 3—6 w1 % of a salt
comprising favour compound such as a bouillon flavour,
3—8 wt % of a red or while wine or tastc components thereof
in cquivalent amounts, and 10-25 w1 % water.

In preparing a sauce by use of the presently (ound sauce
base composition ingredients can be added as desired, such
as onions, garlic, cheese, tomatoes, spices, and the like.

The sauce base composilion can be prepared as a dry,
powder product which is 1o bec mixed with water, as a
concentrate (o which water has to he added, or as a base
sauce to which no water needs to be added. Once water has
been added, if needed, the composition is to be heated, and
by swelling of the binders a sauce of the desired viscosity is
obtained.

Advantageously, the sauce base composition comprises
10-35 wt %, preferably 15-30 wt % water. Such a sauce
base composition can easily be prepared by the use of for fat
comprising food products commonly applied technology,
such as preparation by the use of margarine technology, e.g.
use of votators, or by the use of a Ilobart mixer.

The microbiclogical stability of the product was found to
be rather high, also for the emulsion type products, which
means that the product after partial use can be used up till at
least 6 weeks thereafter if stored at chill temperatures.

The water comprising sauce base compusilion can be a
water continuous or fal continuous product, depending on
the amount of {at and method of preparation used. However,
a fat continuous sauce base composition is highly preferred.
Such a fat continuous sauce base shows an improved micro-
biological stability compared to the watcr continuous sauce
base composition. Furthermore, a sauce prepared from a fat
continuous sauce base composition has a very good mouth-
feel and 1aste.

In the sauce base composition, 1-20 wt % of a starch is
present which preferably has not considerably gelled. This
means that the starch in the sauce base composition has not
been heated to a temperature and for a time sufficient 1o gel.
Some gelling might have taken please during the preparation
of the sauce base, ¢.g. upon its pastcurization However, if the
sauce base product of the invention is subjected to light
microscopy analysis, starch particles are shown, which are
known to be characteristic for a starch which has not gelled.

As starch material, unmodified, modified and hydrolysed
starch and mixtures thercof can be applied. The use of
unmodified and/or modified starch is preferred. Examples of
suitable starches are maize starch, Thermflow ex National
Starch, or Snowflake ¢x Cereslar. Preferably, starch is
present in an amount between 1 and 15 wi %, more
preferably between 4 and 10 wt %, without the presence of
gelatioe. In case gelatine is present higher amounts of starch
are to be used for achieving the same consistency.

In addition to starch, one or more hydrocolloid binding
malterials can be present. Suitable examples are guar gum,
carrageenan, agar, xanthan, pectin, LBG, CMC and the like.
Depending oa the presence and amount thereof of any such
binders, other amouats of starch than indicated above can be
preferred.

Fat can be applied in an amount between about 5 and 80
wi %. A fat continuous product being preferred, fat being
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applied in an amount between 10 and 80 wt % is desired. For
reasons of mouthfeel, texture, taste and consumers desire for
reduced calory food products, a fal range between 20 and 70
w1 % is desired, whereas for obtaining a product comparable
to home prepared fresh sauces, a product comprising
between 40 and 60 wt % fat is particularly desired.

It was found, however, that very good sauces can be
prepared as well from a sauce base high in fal, (ie. up 1o
80% or even litlle above) and very low or even without
water. To this type of sauce base, the addition of some gas
to the composition was in particular found to be very
advantageous, as the benefits, in particular improved struc-
ture and scoopability were observed to be largest compared
to compositions of lower fat and higher water content.

For reasons of taste and mouthfeel consistency, and
appearance of the sauce 0.25-5 wt % of gelatin is present.
Preferably, modified or unmodified starch and gelatin are
present in a weight ratio of about 2:1 10 6:1 and preferably
3:1 to 4:1 starch:gelatin.

As a whey protein such as Lacprodan 80 ex Danmark
protein can be applied. Preferably, the sauce base comprises
0.5-5 w1 % of a whey protein, more preferred 1-4 w1 % and
particlularly 2-3 wit %.

Skim milk, either as a powder or as a fluid is preferably
present in an amount of 0.5-10 wt %, calculated as dry
powder, more preferred 1-8 wit % and particularly 3-6 wi %.

Optionally, the fat phase comprises some monoglyceride
to improve the siability of the emulsion.

For the preparation of the sauce base of the present
invention, it is preferred that a water phase (or, if go water
is used, the “second” phase) and a fat phase are prepared
scparatcly. In one suitable manner for preparation, to the
water phase, advantageously the dry components except for
fat (and, if applicable, monoglyceride and/or lecithin) are
added to a heated mixture of water and, optionally, wine of
a temperature of about 70-100° C., the starch is added in the
end. The fat phase ingredients are heated to a temperature of
about 40-80° C. In this preferred method of preparation,
these phases are mixed by use of a Turrax mixer, and the
mixture is added to a votator or 10 a so called Hobarl mixer.

In still another method for 1he preparation of the sauce
base, the fat phase, starch (compoaeat) and whey protein are
mixed, and in the water phase or second phase, the other
components are mixed, after which the two phases are mixed
and, preferably, added 10 a votator and, optionally, a crys-
tallizer unit.

If a dry powder sauce base is prepared, the ingredients can
be admixed, homogenized and subsequently spray dried.

To preparc a water containing sauce base composition,
advantageously use is made of one or more votators, and,
optionally, crystallizers. Another advantageous method for
preparation is the admixing and homogenizing in a Hobart
mixer. These techniques are relatively simple and well
known methods for the preparation of viscous, fat contain-
ing food products such as margarines.

By the addition of a gas such as air, carbon dioxide or
preferably nitrogen, by methods well known in the art, the
structure of the waler containing sauce base can be altered.
Without addition, a 15-25 wt % water containing product
has a fairly stfl pate-like morphology, whereas the addition
of a gas provides a soft, spoonable, mousse-like structure. If
a gas is added, it is highly preferred that some hard fat is
present in the fat composition applied in the sauce base
composition.

The invention is further illusirated with the following
examples.

V3
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EXAMPLE 1

A kilchen sauce base was prepared as follows:

52.8% of a fa1 blend of 80% bean oil, 10% hydrogenated
palm oil with 2 slip mclting point of 44° C., and 10% of an
hydrogenated interesterified mixture of palm oil and palm
kernel oil with a slip melting point of 45° C. was heated lo
a temperature of 60° C., and 0.33% lecithin (bolec z1d) was
added to form a fat phase.

A water phase was prepared by heating a mixture of
18.64% water and 5.5% red wine to 85-90° C,, and addition
of 4.4% skim milk powder, 2.0% Lacprodan 80, 3.3%
gelalin 100 Bloom ex Sanofi, 4.4% bouillon flavour. 0.13%
potassium sorbate, 0.79% Na lactate, 0.15% Na2 succinate,
0.03% citric acid, 0.91% K Na tanate, 0.02% Na acciate,
and, after these ingredients have been added, addition of
6.6% Snowflake 6301 cx National Starch.

The water phase was dispersed in the fat phase by use of
a Turrax mixer, and the dispersion obtained was kept at 50°
C. .

The mixture was added to a votator (A-unit) (800 rpm,
temperature at outlet 10~12° C.), a second A-unit (600 rpm,
temperature at outlet 7-8° C.}, and a crystallizer (C-unit}
(150 rpm, t at outlet 5-7° C)), ai 2 throughput of 4 kg/h
resulting in product [A.

Product IB was cbtained after having passed both A units,
no C unit was applied.

The products obtained were fairly similar and spoonable.
Product LA however had little structure whereas product 1B
had more body.

"To these products, an equal amount of water was added,
the ingredienis mixed during heating, and the heat source
was extlinguished after the mixture boiled for 30 seconds.
Viscosily, 1aste and texture were very much comparable to a
home made kitchen sauce prepared with concentrated fond
or stock, wine, dairy cream and starch.

EXAMPLE 11

A sauce base was prepared as follows:

52.8% of a fat blend of 80% bean oil, 10% hydrogenated
palm oil with a slip melting point of 44° C., and 10% of an
hydrogenated interesterificd mixture of palm oil and palm
kernc! oil with a slip melting point of 45° C. was heated to
a temperature of 60° C., and 0.33% lecithin (bolec ztd) was
added to form a fat phase.

A water phase was prepared by heating a mixture of
18.64% water, 5.5% red wine and 0.79% Na lactate to a
temperature of 85-90° C., and addition of 4.4% skim mitk
powder, 2.0% Lacprodan 80, 2.6% gelatin 100 Bloom ex
Sanofi, 4.4% bouillon flavour, 0.13% potassium sorbate,
0.15% Na2 succinate, 0.03% citric acid, 0.91% K/Na
tartrate, 0.02% Na acetate, and, after these ingredients have
been added, addition of 7.3% Snowflake 6301 ex National
Starch.

The water phase was dispersed in the fal phase by use of
a Turrax mixcr, and the dispersion obtained was kept at 50°
C. The mixture was passed through a votator (A-unit) (400
rpm, temperature at outlet 10~12° C.), a second A-unit (800
rpm, temperaturc at outlet 7-8° C.}, and a crystallizer
(C-unit) (125 rpm, with a temperature at outlet of 5-7° C.),
the line being operated at a throughput of 4 kg/h. The
product obtained (product 11A) was fairly rigid but scoop-
able.

To the above obtained scoopable product, an equal
amount of water was added, the ingredients were mixed
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during heating, and the heat source was extinguished after
the mixture boiled for 30 seconds. Viscosily, taste and
lexture were very much comparable to a home made kitchen
sauce.
EXAMPLE 1IB

The mixture abtained from the Turrax mixer was passed
through a votator {A-unit) (400 rpm, temperature at outlet
22-24° ), a second A-unit (600 rpm, temperature at outlet
17-19° C)), and a crystallizer (C-unit) (125 rpm, 1 at outlet
14-15° C.) at a throughput of 8 kg/h.

The product obtained was similar to that of Example [1A.

To this product, an equal amount of water was added, the
ingredients mixed during heating, and the heat source was
extinguished after thc mixture boiled for 30 seconds.
Viscosity, taste and texture were very much comparable to a
home made kitchen sauce.

EXAMPLE 11IC

The same process as LA was repeated although N, was
injected before the crystallizer at a rate sufficient to obtain an
overrun of 50% (i.e. 25 vol % N,). This resulted in an
improved scoopability, and further easyness with respect to
the mixing of the product with water 1o cobtain the kitchen
sauce.

EXAMPLE I11

A kitchen sauce base was prepared as follows, (he per-
centages indicated are weight percentages based on the total
weight of the end product (sauce basc) obtained after
mixture of the fat and water phase unless indicated other-
wise:

Preparation of the fat phase:

59.6% of a fat blend of 60% bean oil, 21% sunflower oil,
and 19% of an hydrogenated interesterified mixture of palm
oil and palm kernel oil with a slip melting poimt of 44° C
was heated to a temperature of 60° C. Thereto, 0.33%
lecithin (bolec ztd), 7.3% of modified starch ex National
Starch, 2% whey protein, and 0.0024% of B-caroteen{10%)
were added to form a fat phase.

A water phase was prepared using 18.94% water, 3.5% of
a savoury flavour, 4.4% skim milk powder, 2.6% gelatin
(250 Bloom, ex Sanofi), 0.13% polassium sorbate, 0.91% K
Na tartrate, and 0.02% of caramel powder and some minor
amount of Na acetate, citric acid and Na-succinate were
mixed until a homogeneous aqueous mixture (pH 4. 7) was
oblained.

The waler phase was dispersed in the fat phase by use of
& Turrax mixer, and the dispersion oblained was kept at 60°
C. The s0 oblained mixture was added to a votator (A-unit)
(1000 rpm, temperature setpoint 22° CJ), a second A-unit
(1000 rpm, temperature seipoint 20° C.), and a crystallizer
(C-unit) (75 rpm), at a throughput of 60 kg/h. This product
was then added 10 an A-unit to which 10% nitrogen (based
on the toial weight of the composition) was dosed (A unit
operated at 1000 rpm, temperature setpoint 16° C.), and
subsequently to a C-unit operated at 100 rpm.

A margarine like sauce base which was very well scoop-
able was obtained, which upon addition of about 130 cl
water per 100 gr of sauce base, heating and stirring in a
sauce pan resulted in an excellent, well tasting sauce of good
texture, very much comparable to a home made kitchen
sauce prepared with concentrated fond or stock, dairy cream
and starch.

EXAMPLE 1V

A kilchen sauce base was prepared as follows, the per-
centages indicated are weight percentages based an the total
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weight of the end product (sauce basc) obtained afler
mixture of the fat and waler phase unless indicated other-
wise:

Preparation of the fat phase:

78.5% of a fat blend of 60% bean oil, 21% sunflower oil,
and 19% of an hydrogenated interesterified mixture of palm
oil and palm kernel oil with a slip melting point of 44° C.
was heated to a temperature of 60° C. Thereto, 0.42%
lecithin, 9.2% of modified starch, 2.5% whey protein, and
0.003% of 10% B-caroteen were added to form a fat phase.
A second phase was prepared using 3.779% of a savoury
flavour compound, 5.54% skim milk powder, and (.025% of
caramel powder were mixed until a homogeneous aqueous
mixture was obtained.

The phases were mixed by use of 2 Turrax mixer, and the
mixture obtained was kept at 60° C.

‘This product was then processed as described for the
mixture obtaiced in Example III.

A good sauce base was formed which was easy scoopable,
even Lhough no water was added! To this mixture, about 200
cl of water were added per 100 gr sauce base. Upon heating,
boiling for about 30 seconds and stirriag, a pleasant, well
tasting sauce of good structure and texture was obtained.

What is claimed is:

1. A fai conlinuous composition suitable for the prepara-
tion of sauces, which in addition to fat comprises a flavour
and a prolein, characterised in that the composition is a
sauce base comprising 5-80 parts by weight of a vegetable
fat or fat blend, the total fat composition having a trans
unsaturated faily acids residue leve] of less than 4%, 0.5-15
parts by weight of water dispersible dry milk ingredients,
1-20 parts by weight of a starch or starch-like product
selected from the group consisting of, a starch derivative,
modified starch and hydrolyzed starch, up to 40 pans by
weight of water, and taste and/or flavour compounds, said
sauce base having been trcated with a gas selected from the
group consisting of air, carbon dioxide and nitrogen.

2. Fat conlinuous composition according to claim 1,
characterised in that the fa1 composition is substantially free
of trans unsaturated fatty acids.
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3. Fat continuous composition according to claim 1,
characterised in that it comprises a stabilizer such as lecithin
in an amount between 0.05 and 2 w1 %.

4. A composition ia accordance with claim 3, wherein said
lecithin is preseat in an amount between 0.1 and 1 wit. %.

5. Fat continvous composition according to claim 1,
characterised in that it comprises 40-70 wt % of a fat or fat
blend, 2-8 wt % skim milk powder, 1-3.5 wt % of a whey
protein, 5-12 wt % of a starch which has not substantially
gelled, 2-4 wt % of gelatin, 0.2—1 wt % lecithin, 3-6 wt %
of a salt comprising flavour compound, 3-8 w1 % of red or
white wine or equivalen! amounts of taste components
thereof, and 15-25 wt % water.

6. Fat continuous composition according to claim 1,
characterised in that the composition contains moedified
starch.

7. Fat continuous composition according to claim 6,
characterised in that 0.25-5 wt % of gclatin is present.

8. Fat continuous composition according 1o claim 7,
characterised in that modified or unmodified starch and
gelatin are present in a weight ratio of 2:1 to 6:1.

9. A composition according to claim 8, wherein said
modified or unmodified starch and gelatin are present in a
weight ratio of 3:1 to 4:1 starch:gelatin.

10. Fat continuous composition according to claim 1,
characterised in that starch is present in an amount between
1 and 15 wt %.

11. A composition according to claim 10, wherein said
starch is present in an amount between 4 and 10 wt, %.

12. Fat continuous composition according to claim 1,
characterised in that fat is present in an amount between 40
and 60%.

13. Sauce characterized in that it is prepared by adding
waler or an aqueous liquid to the composition according to
claim 1 and heating the so obtained mixture.

14. A composition according 1o claim 1, which further
comprises 0.25-5 parts by weight of gelatin or a similar
hydrocolloid.



(19) I*I Canadian Office de la Proprit
Intellectual Property Inteilectuelle
Office du Canada
An Agency of Un organisme

Industry Canada

(1) CA 2190 996

(40) 10.10.2006
(43) 08.02.1996
(45) 10.10.2008

13 C

d'Industrie Canada

(12)

(21) 2190996 (51) Int. CL:
A23C 9137 0D A23L 10522 (%600

(22) 13.07.1995 A2IL 169 %) AL 124 60N
A23L 139 60D CO8B 30/12 (360D
C08B 30,20 (306N

(85) 21.11.1996

(86) PCTNB95/000556

(87) WOQ96/003057

(30) 941114431 EP 22.07.1994 (72)
BAENSCH, JOHANNES (SG).
(73) GUMY, DIDIER (CH).
SOCIETE DES PRODUITS NESTLE S.A. SIEVERT, DIETMAR (CH).
Entre-Deux-Villes P.0. Box 353 CH-18060 VEVEY WURSCH, PIERRE (CH).
XX {CH).
(74)
ROBIC
(54) PARTICULES D'AMIDON A TENEUR EN AMYLOSE ELEVEE COMPRENANT UN AGENT DE TEXTURE DE
"CATEGORIE ALIMENTAIRE ET SON PROCEDE DE PREPARATION
(54) FOOD GRADE TEXTURE AGENT COMPRISING PARTICLES OF HIGH-AMYLOSE STARCH AND PROCESS
- FOR ITS PREPARATION
(57)

The food grade texture agent of the invention is in
the form of thermally stabilized swelling resistant and
non cristalline particle s of high amylose starch,
which present a gelled soft structure, in which the
amylose content of.the starch is of 40 to 70 %, and in
whic h 90 % of the particles have a diameter in the
range of 5 to 30 microns. This agent can be prepared by
suspending the high amylose starch in water, heating
the slurry thus obtained to about 80-100.degree.C,
preferably 90-100.degree.C, under continuous confrolled
stirring w  ithout shearing but sufficient to avoid
particle aggregation and so as to form the aimed
particle gel product, and cocling said product, It can
be used in food preparations as fat replacer and/or
whitening agent

(2>



I *l Office de la Propriété Can!?dian P CA 2190996 C 2006/10/10
Intellectuelle Intellectual Property
du Canada Office (11)(21) 2 1 90 996
Un organisme An agency of 12BR
d'Industrie Canada Industry Canada ¢2) EVET CANADIEN
CANADIAN PATENT
1 C
(8s) Date de dépét PCT/PCT Filing Date: 1895/07/13 (51 CLInt./Int.Cl. A23L 1/0522(2006.01),
@7) Date publication PCT/PCT Publication Date: 1996/02/08 A2Z3L 1/09(2006.01)
. . (72) Inventeurs/inventors:
(45) Date de délivrance/lssue Date: 2006/10/10 BAENSCH, JOHANNES, SG:
(85) Entrée phase nationale/National Entry: 1996/11/21 GUMY, DIDIER, CH;
° Application No.- 1B 1995/000556 SIEVERT, DIETMAR, CH;
(88) N de:_aﬂ:e PS(T:’:;{T:T ?’ zI:'a ‘;" :o 1992’?0‘;2057 WURSCH, PIERRE, CH
° ] n .l
®7) N‘p u :ca. o.n ubicatio (73) Propriétaire/Owner:
(30 Priorité/Priority; 1994/07/22 (EP94111443.1) SOCIETE DES PRODUITS NESTLE S.A., CH

(74) Agent. ROBIC

(54) Titre : PARTICULES D'AMIDON A TENEUR EN AMYLOSE ELEVEE COMPRENANT UN AGENT DE TEXTURE DE
CATEGORIE ALIMENTAIRE ET SON PROCEDE DE PREPARATION

(54) Tile: FOOD GRADE TEXTURE AGENT COMPRISING PARTICLES OF HIGH-AMYLOSE STARCH AND PROCESS
FOR ITS PREPARATION

(57) Abrégé/Abstract

The food grade texture agent of the invention is in the form of thermally stabilized swelling resistant and non cristalline particles of
high amylose starch, which present a gelled soft structure, in which the amylose content of the starch is of 40 to 70 %, and in which
90 % of the particles have a diameter in the range of 5 to 30 microns. This agent can be prepared by suspending the high amylose
starch in water, heating the slurry thus obtained to about 80-100 °C, preferably 80-100 °C, under cantinuous controlled stirring
without shearing but sufficient to avoid particle aggregation and so as to form the aimed particle gel product, and cooling said
product. It can be used in food preparations as fat replacer and/or whitening agent.

C an avcitéI http:topic.ge.ca + Ottawa-Hull KI1A 0C9- bitp:/cipo.ge.ca oPIC CIPO

QPIC - CIPQ 191




PCT WORLD INTELLECTUAL PROPERTY ORGANIZATION

‘nerations] Burean
INTERNATIONAL APPLICATION PUBLISHED UNDER THE PATENT COOPERATION TREATY (PCT)
(S1) Interaatioual Patent Classification 6 ¢ {11) Internaticnal Publication Number: WO 9603057
AL 109 Al
wmszz, (43) Internationa] Publication Date: 8 February 1996 (38.02.96)
@ lonzi Application : PCTIBYSA0SS6 | (81) Designated States: AU, CA, IP,NZ, US, T.
BE. CH, DE, DK, ES, m.onﬁk.mum(ﬁ.
(22) International Filing Date: 13 Iuly 1995 (13.07.95) PT, SEX
(30) Priarity Data: . Pubiished
S4LL1443.1 7 Ruly 1994 (L.07.94) EP With buemationad search repart.
(34} Contries for which the regional or -
{nwerational application was filed: ATeral,
Awnmz all designated Siates excep1 US): SOCIETE DES
on u‘ﬁsms&[@uﬂ&ummm 219”996
IWVM(GD-

{72) Inweators; snd .

(75) Inventorw/Applicants (fiv US onlyh BAENSCH, Johemes
[DE/SGY; 202 Pusir Pajang Rond, Landridge Coads, Sh-
gapoze 0511 (3G). GUMY, Didier [CHACH], Vudall 20,
CH-1630 Bulle (CH). SIEVERT, Dietmar (DE/CHJ, Chentin
de la Qure 3, CH-1092 Belmar (CH). Pierre
[CH/CH); Chemin de ta Crzutaz &4, CH-18T4 La Tourde-
Pellz (CH).

(74) Agent: MICHELI & CIE; 122, rus d¢ Gendve, Case postile
61, CH-1226 Thoex (CH).

(34) Title: ROOD GRADE TEXTURE AGENT COMPRISING PARTICLES OF HIGH-AMYLOSE STARCH AND PROCESS FOR LTS
PREPARATION.

(57) Abstrect

The food grads texiure agent of the inveation is in the form of thermally sishilized swelling resistant and nan cristalline particles of
h!dimlmemmh.wh.h:hpmun:gﬂdwﬂmhm&mﬁwmdmmhdwmmﬁ.mdhmw
%d&mm-mhmwd!mwmmmm prepared by enpending the high amylose starch in
m%mmwmmmq cgmmlm'cmm stirring whhoue ghearing but
afficiert to particle aggregation & B to (om Mpuﬁdn;dmmwngnhvmh
preparstions as fat replacer andior whitening ageat, o0 e waed In food




g39®

-2 -

WO 9603057 PCT/IBYS/0S56

219

the industry, more particularly so as to develop fat gub-
stitutes that have ag far as possible the right combina-
tion of taste and mouthfeel. This problem can be partially
resolved by replacing fat by carbohydrate and protein
based ingredients which have a lower caloric value and al-
low an increase in the water content. However, a good fat-
mimetic system tries to achieve the viscous-lubricitious-
absorptive profile of the fat itself. Since this cannot be
readily accomplished with any single ingredient except fer
the synthetic fat substitutes, the most practical way to
acconmplish this is by using a combination of materials
that can supply the desired sensory properties. They
generally consist in a combination of water with thicken-
ing agent, soluble bulking sgents and/or microparticulata
components, with ox without surface active lipids, the
whole producing a creamy texture. The microparticulates
provide a ball-bearing effect which improves and smoothes
out the flow properties of the fat-replacer sgsystem and
thus enhances the fatty perception of the food. They are
ugsually insoluble materials, typically smaller than 3
microns, which are not percieved as particles by the
tongue. The best known is microcxystalliné cellulose,
which was developed in the early 60s. More recently, the
microparticulated proteins of egg, whey and milk protein
have been proposed for such applications, but the choice
of microparticulate components derived from sterch is very
limited and they are very expensive (see for example M.
Glicksmen in Feood Technol, 45, 94-103, 1991}, as well as
EP-A-0, 486,936 and WO-A-91/07106.
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The purpose cof the present invention is therefore to
provide a new kind of food grade texture agent which
presents all the characteristics to be usable as a fat
and/or oil replacer, especially to produce a fatty mouth-
feel and which can be produced in a relatively easy and
unexpensive manner avoiding the use of solvents and/or
other chemicals.

The present inventors have now unexpectedly found that
high amylose starch in the form of particle gel having an
average diameter of at least 3 microns is fullfilling the
above requirements, and can be further obtained by a

. method involving the only combined action of heat and
mechanical treatment.

Consequently, the first object of the present inven-
tion is a food grade texture agent in the form of tharmal-
ly stabilized swelling resistant and non cristalline
particles of high amylose starch, which present a gelled
soft structure, in which the amylose content of the starch
is of 40 to 70%, and in which 90% of the particles have a
diameter in the range of 5 to 30 microns.

According to a second object of the invention, the
above-defined texture agent is usable in food preparations
ag fat replacer. It can also be used in such focd prepara-
tions as a whitening agent. i

A third object of this inventicon consists in a process-

" for the preparation of the above-defined foocd grade tex-
ture agent, which comprises the steps of suspending the
high amylose starch in water, heating the slurry thus ob-~
tained at about 90 to 100°C, preferably 95-100°C, under
continuous controlled stirring without shearing, but suf-
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ficient to avoid particle aggregation and so as to form
the aimed particle gel product, and then cooling said
prodhct. The sgizring nust effectively be such that a high
shearing is avoided which could destroy the particles.
However, the stirring has to be sufficient to avoid
particle aggregation during the heat treatment and to thus
allow the atabilization of the particle structure.

Preferably, the process includes a second heating step
up to 40 to §0°C.

The above process can be advantageously carried out
under a pfeeaure of about 0.3 bar. Each step of this
process can be of about 30 min. for the first heating up
to 95-100°, maintaining said temperature during about 30
min, cooling the product obtained up to about room
temperature within about 25 min, further heating said
product up to 40-80°C within about 15 min., and cooling it
again within about § min. to room temperature.

The particulate product of the invention is thus ob-
tained in the form of grains having a gelled soft struc-
ture, which retained in fact the non c¢ristalline atructure
of the starting atarch used, The particles have not been
chemically modified nor altered by the controlled thermal
and mechanical treatment, and have praven to be resistant
to shearing, heating (uptc 125°C) and acid, as well asa
swelling resistant, for example in agquecus medium up to
120°C. The average diameter of the particles is of about
15y, whereas the particles size Adistribution ias such that
90% of the particles have a diameter in the range of about
5 to 30u. Despite the fact that the a$0ve sizes are some-
what above the usual size of particles to be percieved by
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the tongue, the particulate starch according to the inven-
tion is practically not percieved as particles by the
tongue thanks to the gelled sofi structure thereof, and
thus constitute a perfect fat-mimetic system to be used in
food preparations.

The product of the invention can also further be dried
and cobtained in a dehydrated powdered form to be
reconstituted in water, for example either by freeze-
drying and milling or by spray-drying. In this latter
case, maltodextrine can be advantageously added prior to
drying so as to improve the process, preferably in a ratio
of 1:0.5 to 1:1 to the high-amylose starch.

It can alsoc be in the form of a tridimensional

" particle gel network at a concentration of about 10 to 30%

wt in an aguecus phase.

According tco another embodiment of the present inven-
tion, a modified food grade texture agent can be obtained
by starting from a mixture of high amylose starch and
cereal flour, like rice flour, so as to lead to improve
the sensory properties (flavour, taste) of the final
product. The high amylose starch/cereal flour ratio
depends on the desired texture and £lavour properties of
the aimed final product. For example, a 1:1 ratio in the
case of rice flour was found to give good results with
regards to texture (creaminess) and flavor., The rice flour
masks the off-flavor of high amylose starch and this lat-
ter supresses the rice flavor. Of course, other ap-
propristes cereals grains may be used in conjunction with
the present invention, including for example corm, wheat,
oat, barley, backwheat, rye, sorghum and millet.
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As to the process of preparation with the above mix-
ture im concerned, the same conditions apply as those al-
ready recited, eventually invelving a glightly lower heat-
ing temperature in some particular cases, i.e. between
about 80° and 100°C.

The conditions used according to the present invention
are éimed to & partial gelatinization of the high amylose
atarch and full gelatinization of the starch of cereal
flour. Full gelatinization of the high amylose starch,
e.g.” by high temper;tures, as well as complete disruption
and loss of integrity of the high amyleose starch granules
by applying high pressure or high shear mixing should be
avoided. The continucus mixing action during the heating
and cooling prevents the formation of a continucus polymer
gel network and the formation cf starch aggregates during
processing. Thereby, homogenous products are obtained.
Modification of the starch in accordance with this inven-
tion is thus achieved onlf by the combined action of heat
and mechanical treatment, no additives other than water
being required.

In the process according to the present invention, one
important parameter is constituted by the stirring condi-
tions, which have to involve a shearing effect so as to
avoid an aggregation of the particles during the whole
process, but especially during cooling, said aggregation
having negative consequences, i.e. syneresis and hardening
of the gel. Despite the fact that high amylose starch
gelAtinises only partly st around 100°C, a sufficient
stirring is thus needed to avoid aggregation of the
granules. On the other side, it is also further to avoid a

rcrmmssvosss @)
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too high shearing effect which could destroy the structurxe
of the particles.

Two maln types of reactions can be used, as providing
the appropriate shearing conditions : a first one having a
specific conic geometry with scraping and connecting recy-
cling effect, and a second one which have 2 cylindrical
geometry and a special vertical blades arrangement.

More particularly, the following two pilot plant reac-

tors have been advantagecusly used :

(1) Becomix” (A. Berents GmbH & Co KG, Stuhr/Bremen,
Germany (with conic geometry)
A maximum .0f 10 1t starch slurrxy can be processed. The
slurry can be hbmogenised and/or thoroughly mixed. Only
the mixing mode was used : one kg of starch was suspended

in 4 lt water; the slurry was heated in a double jacket

form ambient to 80-100°C within 30 minutes, depending on

the raw material, the pressure being maintained at 0.3
bar; the slurry was kept for 30 min at 80-100°C and then
cooled to 20-30°C; a second héating cycle at 40°C gave a
smoother gel.

(2) MBR Reactor (Bio-Reactor AG, Switzefland)
{(cylindrical geometry) 4
A maximum of 5 1t starch slurry can be processed. Thorough
mixing is achieved by rotating blades at 200 rpm, heating
and cooling temperature and mixing speed can be manually
adjusted via a'control unit. Processing of the starch
slurry is done under the same conditions as described for

Becomix.

* trademark
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For the preparation of small quantities of product,
another reaétor has been used in laboratory (bench scale),
i.e OCI Omni-Mixer (Omni International, Waterbury, CT,
USA) in which ﬁigh amylose starch or blend of high amylose
starch and native starch {(such as rice starch/flour, wheat
starch, potato starch) were prepared as followed : 20g of
starch or blend of starches were suspended in B0 ml water.
The slurry was transferred into the mixing chamber of the
Omni-Mixer*with knife blades rotating at 1000-2000 rpm.
The starch slurry was heated by immersing the chamber in
an oil bath maintained at 100°C for 30 minutes. Then, the
mixing chamber was placed in a water bath under continuous
mixing for 10 minutes. Finally, the mixing chamber was im-
mersed in an ice bath for 10 minutes.

Although enzymes are not at all required to carry out
the process to prepare the products acbofding to the
present invention, they can be nevertheless used in
certain cases for modifying the_texture where it is im-
portant to somewhat reduce the viscosity and/or the
particle size of the final product. Amylolytic enzymes can
thus be employed, such as a-amylases, and added at the
0.05-1.5 & level (50-500U/20g starch) in case of high
amylose starch alone and at the 0.003-0.1 % level in dﬁse

of a mixture high amylose starch and rice flour.

However, where enzymes are used in the preparation

. process, it is then necessary to have a final heating step

up to about 80-125°C, preferably about 80°C, during about
30 min., and to carefully check, for example by the
standard Phadebas-method, that no residuval a-amylase ac-

tivity can be detected. Practical tests have shown that

* trademark
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the use of pancreatic a-amylase {200 U/20 g starech) in the
-production of the high amylose starch preparaticn leads to
a reduction in particle size (measured with a Malvern
scattering instrument) and viscosity (measured with the
Carri-Med controlled stress rheometer) of the final
product. No aggregation of particles and phase separation
{syneresis) was noted over a 7 days storage period at 4°C.

The high amylose starch product according to the
present invention has the following attributes :
homogenous, smocoth, creamy texture, no sticky-pasty con-
sistency, white colcur, opaque, high sheen, resistant to
acid, thermoreversible. Culinary applications have been
performed as fat replacer, for example in Bechamel sauce
{28% energy reduction), mayonnaise (34%), French salad
dressing {26%), low fat yoghurt, etc. The particle starch
is further characterized by a strong whitening effet, for
example in low-fat mayonnaise.

Purthermore, due to the very high content of amylose,
.about 30 to 50% of the particule starch is resistant to
digestion and thus will be slowly fermentod by the large
intestine like dietary fibres. The remaining starch is
very slowly digested by the pancreatic c-amylase,

It can thus even be envisaged to use the particulate
starch according to the present invention in liguid or
semi-liquid formulas for diabetics, as well as possibly
for the treatment of ulcerative colitis,

It ig finally very important to note that the particu-
late starch according to the invention can be sterilized
in either form, i.e. as & gel or as a reconstituted

aguecusg suspension, the particulate structure being
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maintained after such sterilization, so that it can be
stored in a stable form during several months, at least
more than 6 months.

The present invention will now be described in more

details and illustrated by the following examples.

Example 1 : Preparation and properties of the particulate

" starch

As starting products for the preparation of the aimed
particular starch, two different kinds of native high
amylose starch have been used, i.e. "Eurylon*vVvII" (from
Roquetté, Lestrem, France) containing 70% amylose and
“"AmaizoT2568F" (American Maize Product CO., Hammond, IN,
USA) containing 45-50% of amylcse.

Other products have been used in this example, such as
native potato starch, wheat starch and rice starch (From
Sugro*AG, Basel, Switzerland), native rice flour "MP-40
Siam Patna'" (from Hafliger, Switzerland) and native
"prowashonupana" (PWSNP) barley flour (from Con Agra;
Omaha, USA), which contains waxy starch and 17% 8-glucan
{hydrocolloid) as well as a-amylase "B-100" (from Gist-
Brocades, Delft, Netherlands) having an activity of
18000RAU/S.

In order to determine the more appropriate practical
processing conditions for obtaining the product of the in-
vention, several samples of the particulate starch have
been prepared and tested; more particularly size distribu-
tion of the particles, rheology of the concentrated gels

and other analysis have been carried out.

* trademarks
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(a) Size distribution was performed with a laser light

-scattering Malvern Mastersizer®IP (Malvérn Instruments,

Worcs, UK) equipped with a 300 mm focal length. 5§ ml of
freshly prepared gel was diluted in 50 m) H,0 and stirred
overnight. To obtain 2 minimum obscuration of 0.15, about
7-12 ml was introduced in the sample presentation unit,
which contains bidistilled water, mixed at a speed of B0 %
and pumped at a speed of 80% into the optical cell,.
{b) Rheological measurements were carried out with a
Carri-Med®* CSL 100 controlled stress rheometer (Carri-Med
Ltd, Dorking, UK) operating at a frequency of 1 Hz with a
parallel-plate geometry (4 cm, 1 mm gap). The torque sweep
test was performed from 1 to 30 Pa in 20 steps at 20 °cC.
Storage modulus G' and phase shift & were read from
the linear viscoelastic domain. The 20 % w/w starch gel
was also characterized after shearing with a small
Polytron® (Ultra-Turrax, Janke & Kunkel AG, IKA WERK,
Staufen i. Breisgau, Germany) at speed 2 for 30 s, and one
day after shearing. The 20 % w/w starch gel was charac-
terized after heating foxr 30 min at 100 °C and one day
after heating. Finally, evolution of the gel stored at 4°C
was measured up to 7 days.
(E) Other analytical methods_were used, such aé more
particularly in the case of the starch product prepared
with enzymes the reducing sugar method (maltose determina-
tions) from Somogyi (J. Biol. Chem. 195, 19, 1952), and
the detection fo the residual a-amylase activity with the
Phadebas*Amylase test (Pharmacia Diagnostics AB, Uppsala,

Sweden) .

* trademarks
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The starch products prepared with enzymes had dextrose
equivalents of less than 3. The term dextrose equivalent,
abbreviated navi describes the degree of conversion of
starch to a starch hydrclysate. It is defined as the per-
centage of reducing sugars in a product, calculated as
glucose, on the dry weight basis of the product. Native
starch has a DE of about @, glucose powder has a DE of
100.

Also scanning electron microscopy (SEM) was ugsed on
dry starch sprinkled onto Leit-c and sputiered with gold.
Starch gel was enclosed in a deep-well stub, washed for 2
hours in distilled water, fixed on glutaraldehyde,
dehydrated via acetone and critical-point-dryer.

From the several various trials carried cut with the
above-mentioned starting products and applying various
processing conditions, it. resulted that one of the essen-
tial parameter to obtain the desired particulate starch is
the heating temperature; the optimal temperature range
with high amylose starch alone is between 90 and 100°C,
more particularly 90 to 95°C with "Amaizo" and 95 to 100°C
with "Eurylon", whereas this temperature range can be
somewhat lowered until 80 to 90°C when the high amylose
starch is mixed with rice flour for example.

Of course, and as already stated before, the stirring
and shearing conditions during heating and cocling are
very important to avoid aggregation of the product.

In practice, the initial ratio of high amylose starch
to water is about 10 to 30% weight when used alone, and of
about 2,5 to 15 % weight when used with rice flour for ex-
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ample, this latter been used at a ratio of sbout 5 to 15 &

weight. '

A toO thg properties of the high amylose starch
products obtained by the various trials carried out, they
'cnn be cummarized as follows :

(a) The particulate starch products consist in gwollen,

partially gelatinised high amylose starch granules which

are loosely associated with one another, thereby forming a

three-dimensional particle gel network throughout the

agueous phase. The starch product has the following at-
tributes :

- smooth, creamy texture; homogeneous, no sticky-pasty
consistency;

- creamy consistency at solids level > 17 % (d.m.);

- salad-dressing type consistency between 13-17 % zolids;

- white colour, opague, high sheen;

- stable during a two week storage; syneresis can be
reversed by mixing the product;

- resistance to acid;

- resistance to shearing and to heating;

- thermoreversibility : heating the product to 95°C for 3¢
min. reduces slightly the gelling properties; during
cooling to room temperature, the gelling properties
(solid like structure) do not recover, but storage
overnight in the refrigerator leds to full recovery of
the gelling, solid like properties; & second heating
gives a more elastic, more creamy gel.

(b} Scanning electron microscopy shows the structure of

the dry particulate starch, which has a soft structure,
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whereas gelled starch exhibits a pitted surface structure
with amylose residues attached.

(c) An off-flavour in the high amylose astarch can be per-
ceived. In food preparations, this off-flavour very often
disappears due to the low concentration used or due to
masking of thes off-flavour by cther focd constituents. It
was also found that incubation of the stasrch preparation
with lactic acid bacteria improves the flavour of the
preparation.

(d) Starting from a mixture of high amylose starch and
rice flour leds to an improvement of the sensory
properties (flavor, taste} of the final product. The high
anylose starch/rice flour zatio used depends on the
desired texture and flavour properties of the final
product. A 1:1 to 1:4 ratio, preferably about 1:1, of high
smylose starch and rice flour was found to give good
results with regard to texture (creaminess) and flavour.
Generally, the rice flour masks the off-flavour of high
amylose starch and the high amylose starch suppresses the
rice flavour. A smooth, creamy texture develops over two
to three days storage at refrigerator temperature, as a
result of amylopectin retrogradation.

{e} Regarding the particles gize digtribution, the results
cbtained with "Eurylon" are as follows :

~ gtarting product (Eurylon) : 90% between about 2 and 15
microns {about 10% < 2u).

~ after firat heating step : 90% between 6 and 60 microns.
~ particulate starch of the invention : 90% between about
5 and 30 microns (about 10% > 30u).

rermpovoesss (@)
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The bigh amylose starch/rice flour product consists of
swollen, partially gelatinised high amylose ptarch
granules and a phase comprising water, fully gelatinised
xice starch, denatured rice protein, and other rice flour
components. The presence of partially gelatinised high
amylose starch granules in the product prevents the forma-
ticn of a continuocus pclymer gel of gelatinised rice
starch. The product characteristics are :

- smooth and creamy texture;

- bland flavour and taste (no perceived flavour problem);
- no syneresis;

- the gel is softer than high amylose product;

- the gel resists to shearing and heating.

Scanning electron micrescopy shows whole high amylose
-atarch granules recovered with disrupted rice starch

granules which form a weak network. Interactions between

high amylose starch granules is less pronounced. The.

network formed is less sticky and more creamy than in low
amylose products.

The particle size of the rice flour is important with
regard to sensory properties (graininess) and structure
formation (gel strength). The particle size of the rice
flour is preferably below 100um. Regular rice flour with a
significant proportion of particles >180um can also bhe
used. Then, homogenisation {e.g. colloid mill, homogenise,
high shear force mixing) of the rice flour with water
(weight ratic 1:8) should be carried cut prior to mixing
the rice flour/water slurry with the high amylose starch
in the 9:7 ratio. This mixture is then processed as des-

[07’
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cribed about for the dry mixture of high amylose gtarch
and rice flour.

(e) A wide Tange of particle size flour 1 to 100 ym is ob-
tained. Although a particulate gel is not perceived below
about 3 um, the particulate system contained at least
about 95 & of particles bigger than 3 um, but less than
about 5 & of particles bigger than 70 um. The average size
of the particles can be generally ranged between 10 and 20
pm, preferably about 15 um; in other words, 50 & of the
total volume digtributions i3 generally smaller than about

15 um.

Example 2 ., | e e e e
High amylose starch (250g) and high fiber Prowashonupana
barley flour (250g) which contains 18 & B-glucan were
prepared in the Becomix reactor as described for the high
amylose starch/rice flour mixture. The product obteined
has a brownish colour, a creamy texture and is stable (no
syneresis) over a 7 days storage. This product is also
ghear and freeze/thaw stable. Probably, the waxy PWSNP
barley starch and 8-glucan contribute to this stability.

Example 3 X L. . . -
This example illustrates the production of dehydrated

particle starch by spray-drying. Suspensicns are prepared
of Z kg "Eurylon VII" in 8 kg water, respectively of 2 kg
“Eurylon" and 1 or 2 kg maltodextrin (DE 6 to 12} in 6 kg
water.

The suspensions are heated in the Beconix reactor as

explained in Example 1. At the end, each suspension is
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dried in a spray tower under the following conditions :
-rotational speed 20000-23000 rpm, inlet temperature 150-
165°C, outlet temperature 73-85°C.

As a result of the drying proceeding in the above con-
diticns, it appeared that the dehydrated particle
starch obtained with a prior mixing with maltodextrin is
giving after reconstitution as a suspension in water a
creamy and smooth product, whereas that without maltodex-
trin is rough and presents aggregates. It has also been
shown that the addition of maltodextrin prier to drying
hinders the swelling of the high-amylose starch granules
during the heating steps, sc that a narrower distribution
of particle size is cbhtained and the further dispersion of
tha starch is facilitated, avoiding the formation of
lumps.

Furthermore, is was demonstrated that a 5 ¥ suspension
in water of the product thus dehydrated can be sterilized
{at about 120°C) and lead to a very stable suspension, the

.particulate structure being preserved.

Example 4 - Bechamel sauce

This example illustrates the use of high amylose
starch in a Bechamel sauce recipe with reduced calories,

More particularly, high amylose starch (Eurylon VII or
Amaizo 2568F) or‘high amylose starch and rice flour was
stirred (80-130rpm) and heated (80-100°C) in water as des-
cxibed before in & Becomix reactor, maintained at the ap-
propriate temperature during about 10 min., and then
cooled to 20°C (90-130 rpm).
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The other usual ingredients of the sauces (milk pow-
der, maize starch, species, arcma, etc) were added and the
nixture was heated a second time at about 80°C, still un-
der constant stirring {about 105 rpm) and then cooled
again. The sauces cbtained were kept in jars at 4°C before
the tasting and the rheological evaluation.

A Bechamel reference was also prepared ags follows :
sunflower oil. was mixed with water (3,4 % wt.) and the
suspension was stirred (105 rpm) during a few minutes.
Then the other usual ingredients mentioned@ above were
added and the mixture was heated at 95°C during 10 min un-
der constant stirring (95 rpm). After cooling still under
stirring (105 rpm), the sauce was put in jar and kept at
4°c.

The various prepared Bechamel sauces have then been
tasted, as well as the reference, after having been heated
in a water-bath at about 65°C. A panel of 12 experienced
sensory accessors was used to evaluate several times the
samples. More particularly, the sauces samples were
evaluated for their respective appearance, colour, tex-
ture, taste and mouthfeel. The results of thease evalua-
tions are reported in the following Table 1.
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Table 1

Type of Concentration Calories Evaluation of the
Starch (wwt) (kcal/100g}  texture versus reference
Burylon VII 0.5 31 + fluid; - thick
Purylan VII 2.0 58 + galified; + aelagtic
Purylon VII/rice

flour 0.1/0.4 51 ginilar
Burylon VII/rice

flour 0.6/1.7 58 + thick; + gelified
Amaizo 2568F 0.5 51 - galified; - coating
Amaizo 2568F 2.0 58 + golified; + thick
_Amaizo 2568F/

rice flour 0.1/0.8 S1 similar
Azmaizo 2368F/

rice flour 0.6/1.7 S8 + thick; + gelified

Refarence ao

It appears from the above Table 1 that the mixtures
high amylose starch/rice flour 0.1/0.4 are the most near
from the reference, but with a caloric reduction of about
30 %.

On the other hand, it has also shown that addition eof
native high-amylose starch, i.e. non treated according to
the invention, directly into the Bechamel sauce resulted
in 8 grainy texture caused by starch granules aggregation
which occurs during the heating process.
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Example 5 Mayonnaise i A
This example yllust:ataa the preparaticn cf a fat calorie
reduced mayonnaise, wherein the high amylose starch and
high amylose starch/rice flour products were used as fat
replacers. The high amylose product also serves as whiten-
ing agent. The mayonnaise formulation is reported in the
foliowing Table 2.

Table 2 oo e e - - .
Ingredients Control Sample 1 Sample 2
(%) (%) (%)
Water 68.4 68.4 68.4
Sunflower oil 10.0 2.0 2.0
Vinegar, mustard 131.0 11.0 11.0
Skim milk powder,
whey protein conc. 7.0 7.0 7.0
Hydrocolloids, aroma,
spices 3.6 8.6 8.6
HA-starch product - ' 3.0 -
Hh-starch/rice flour
product {(1:1) - - 3.0
calories (kcal) S 122 78 78

Sample 1 : prepared with the high amylose (HA)-starch
product ’
Sample 2 : prepared with the high amylose (HA)-gtarch/rice
flour product.

oY
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'Hydrocollolds were slurried in a partion of the pil and
mixed with water. All dry ingredients were slowly added to
the blend under thorough mixing. Then, the remaining oil,
vinegar, mustard, and the developed starch products ({HA-
Starch and BA-Starch/rice Starch) were added separately
with mixing. This mixture was heated to 93-95°C under con-
tinucus agitation and then allowed to cool.

Evaluation of the mayonnaise preparations (round table
tasting)

Control : smooth, creamy consistency, slightly
transparent, no syneresis.

Sample 1 : comparable to contrcl in texture and taste;
white ceclour, no synereeis.

Sample 2 : less thick than control, smooth, slight cereal

flavour, no syneresis.

Example € : Yoghurt

‘This example shows the preparation of standard yoghurt,
fat reduced yoghurt and yoghurt containing high amylose
starch product as texture agent and fat replacer.

Yoghurt were prepared from retail milk, skim milk powder,
sugar, water and the high amylose (HA)-starch product. The
ingredients were bhlended together with a wire whip. The
resulting mixtures were heated to 85°C in stainless steel
beakers, held at this temperature for 30 min. cooled to
40-42°C, and then inoculated with 2 & bulk starter and
cultured. The yoghurt was then stirred, poured into con-
tainers and cocled overnight, thereby achieving a final pH
of 4.5.
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Table 3 : Yoghurt formulation
Ingredients Control Sample
(%) X (%)
water < . 90.0 -
Milk - 89.5
Skim milk powder 2.0 -
Sucroge 6.0 6.0
Inoculum 2.0 2.0
HA-starch product - 2.5

Sen;ory evaluation (round table tasting) :

The sample was comparable to the control yoghurt with
regard to the typical yoghurt flavour and textural at-
tributes (smooth and creamy). The sample was however
preferred for its white colour, and clean and fresh taste.

Example 7 : Mexican sauce R
This example illustrates the preparation of a Mexican type

sauce with the high amylose starch and high amylose/rice
atarch products as texture agents.

q/
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Table 4 Mexican sauce formulatien

Ingredients Control Sample 1 Sample 2
. (%) (%) (%)

Water 51.8 51.8 51.8
Sunflower oil 15.0 . 15.0 15.0
_ Starch 2.5 - -
Arcma, spices, tomato 30.7 30.7 30.7
HA-starch product - 2.5 -
HA-gtarch/rice f£lour

product (31:1) - - 2.5

Sample 1 : prepared with the high anmylose starch product
Sample 2 : prepared with the high amylose-starch/rice
flour product.

Sensory evaluation of the products (round table tasting)
sampie 1 and 2 had a desired scit, pourable texture. The
control sauce has a more solid, gel-like structure. The
use of p-particulate starch preparation described in this
invention, especially the high amylose starch product
(sample 1) favoured the typical sauce taste.

Example 8 : French salad dressing
‘This example illustrates the preparation of a salad dregs-
ing using the high amylose starch product as a fat
replacer.
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Table 5 : French salad Dressing Formulation

Ingredients Control Sample

{%) (%)
Sunflower oil - 38.3 25.5
Water 21.1 27.2
Vinegar, mustard, aroma,
spices, hydrocollcids 40.6 44.8
HA-starch product ) - 2.5
calories (kcal) 400 295

The sample was prepared with the high amylose {HA)-starch
product.

The hydrocolloid was slurred in a portion of the oil and
mixed with water in a Hobart mixer with a whip attachment
foer 3 min. The blend of all 4ry ingrediants was added to
the mixture for another 3 min. Then, the remaining oil and
the vinegar were added separately with mixing after each
additicn.

Senpory evaluation (round table tasting) :

The sample containing the HA-starch product had a pourable
texture and was acceptable in appearance, mouthfeel and

creaminess.
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WHAT IS CLAIMED IS:

1. A focd grade texture agent in the form of thermally stabilized swelling
resistant and non crystalline particles of high amylose starch, which present a
gelled soft structure, in which the amylose content of the starch is between 40 to
70%, and in which 90% of the particles have a diameter in the range of 5 to 30
microns.

2. Texture agent according to claim 1, in which the high amylose starch
particles are mixed with a cereal fiour.

3. Texture agent according to claim 2, which comprises a ratio of 1:1 o 1:4
of high amylose starch and of rice flour.

4 Texture agent according to claim 2, which comprises a ratio of 1:1 of high
amylase starch and of rice flour.

5. Texture agent according to any one of claims 1 to 4, in the form of a
dehydrated powdered product, which is reconstitutable in water.

6. Texture agent according to any one of claims 1 to 4, in the form of a
tridimensional particle gel network at a concentration of about 10 to 30 %wt in
an aqueous phase.

7. Use of the texture agent according to any one of claims 1 to 6 in food
preparations as fat replacer.

8. Process for preparing food grade texture agent according to claim 1,
comprising the steps of suspending the high amylose starch in water, heating
the slurry thus obtained to about 80-100°C, under continuous controlled stirring
without shearing but sufficient to avoid particle aggregation and so as to form
the aimed particle gel product, and cooling said product.

=X
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9. Process according to claim 8, wherein the step of heating the slurry thus

obtained is carried out to about 90°-100°C.

10. Process according to claim 8 or 9, which Is carried out under a pressure
of about 0.3 bar and at about 95°C.

11. Process according to any one of claims 8 to 10, which further comprises
the steps of a second heating to about 40°-80°C and a second cooling.

12. Process according to claim 8, for the preparation of a texture agent
according to claim 2, In which the high amylase starch is formerly mixed with a
cereal flour, the first heating step being between about 80° and 100°C.

13. Process according to claim 12, wherein said cereal flour consists of rice
flour.

14. Process according to any one of claims 8 to 13, in which amylolytic
enzymes are added to the starting high amylase starch at a concentration of

0.003 to 1.5 %wt, and in which a third heating step is carried out at 90°-125°C to-

inactivate said enzymes.

15. Process according to any one of claims 8 to 14, in which the product
obtained is subsequently dried and put in a dehydrated powdered form.

16. Process according to claim 15, in which maltodextrin is added fo the
treated particulate product prior to drying, and at a ratio of 1:0.5 to 1:1 high
amylose starch-maltodextrin.

17. Process according to claim 15, in which maltodextrin is added to the
treated particulate product prior to spray-drying, and at a ratio of 1:0.5 to 1:1
high amylase starch-maltodextrin.
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La présento invention a pour objet un procédé de préparation d'un gel, notamment d'un gel alimentaire,
ainsi que le gel obtenu par ce procédé.

On connatt divers procédés de modification d'amidons faisant intervenir leur complexation avec un
émulsifiant dans le but d'améliorer leur dispersibilité ou leur pouveir épaississant, par exemple.

C'est ainsi que US 4491483 (Dudacek et al.) propose un amidon facilement dispersable dans I'eau
bouillante, obtenu par traitement d’'un amidon natif 2 50-120*C en présence de 10-40% d'sau et d'au
moins 0,25%, sur poids d'amidon, d'émulsifiant, et séchage, les conditions précises de ce traitement 3
I'humidité et & la chaleur étant choisies de manigre A ne pas gélatiniser I'amidon. L'effet d'un tel traitement
est d'élever 1a température de gélatinisation de I'amidon et d'éviter ainsi la formation de grumeaux lorsqu'on
la disperse dans I'eau bouillants.

FR 2629684 (INRA) propose un produit amylacé facilement dispersable dans I'eau aussi bien froide que
chaude ou bouillante, obtenu par traitement aux micreondes d'un milieu contenant un amidon natif, 30-50%
d'eau ef éventusllement 3% au plus, sur poids d'amidon, d'un agent complexant I'amylose, granulation de
la pdte ainsi abtenue et séchage. Le traitement aux microondes est conduit 4 50-98° C durant 30 s - 15 min
jusqu'd gélatinisation d'au moins 50% de I'amidon. La matitre amylacée ainsi oblenue peut Btre utilisée
pour ses propriétés liantes dans la confection de plats cuisinés, charcuterie et sauces, par exempls.

EP 11479 (General Foods) propose un procédé de préparation d'un amidon modifi§ prégélatiniss
utilisable pour la confection de puddings instantanés, dans lequel on ajoute du stearoyl-lactyl-2-lactate de
sodium ou calcium et/ou une combinaison d'une protéine et d’un émulsifiant 3 une dispersion aqueuse
d'amidon natif, et dans lequel soit on chauffe et séche directement sur rouleaux une dispersion A 20-40%
de matigre séche, soit on chauffe avec un échangeur de chaleur & surface raclée une dispersion 3 moins
de 10%, par exemple 7,2% de matidre séche et I'on séche par pulvérisation.

Dans la variante du procédé selon EP 11479 ol I'on utilise un séchoir A rouleaux, on chauffe les
rouleaux avec une vapeur 4 3-11 bar et on les fait tourner & quelques tours/min. Dans la variante ol I'on
utilise un échangeur de chaleur 3 surface raclée, la dispersion est de préférence préchautide juste en-
dessous de la température de gélatinisation de I'amidon, par exemple & 65-70°C pour le tapioca, pour
augmenter cette température de gélatinisation, puis chaufiée 3 80-90° C durant un temps suffisant pour
gélatiniser complé&tement I'amidon.

La forme de réalisation du procédé selon EP 11479 dans laguelle on n'ajoute que du stearayl-lactyl-2-
lactate de sodium ou calcium permet d'obtenir un amidon modifié prégélatinisé qui exerce le méme effet
gépaississant qu'un amidon prégélatinisé non modifié. La modification proprement dite donne au pudding
reconstitud une texture plus douce et plus crémeuss ainsi qu'un aspect plus brillant.

On conna? également diverses poudres pour gels alimentaires du type desserts instantanés ou A cuire,
qui comprennent de I'amidon, en tant qu'agent épaississant, et un émuisifiant, en tant qu'agent lissant la
texture du dessert reconstitué.

C'est ainsi que US 3917875 (Gardiner} décrit une poudre pour dessen instantané du type yogourt, qui
comprend du sucre, de la gélatine, un agent stabilisant tei qu'une gomme, un acide alimentaire, ds I'amidon
prégélatinisé et, optionnellement, un émulsifiant et/ou des agents colorant et aromatisant.

De méme, Us 4262031 (Carpenter et al.) déerit une poudre pour pudding A cuire, qui comprend du
sucre, de I'amidon non gélatinisé, notamment de {'amidon natif de mais, de la poudre de cacao fortement
alcalinisée, un agent acidifiant et, optionnellement, un émulsifiant etou un agent stabilisant tel qu'une
gomme.

La présente invention a pour but de proposer un gel, notamment un gel alimentaire, 2 faible
concantration en amidon complexé avec un émulsifiant, qui présente une texture particulidrement courte,
autrement dit qui se distingue par son élasticité, par opposition 3 sa viscosité.

La présents invention a également pour but de propaser un procédé de préparation d'un tel gel 3 partir
d'une soluticn aqueuse A faible concentration en amidon.

A cet offet, le gel selon la présente invention contient de I'amidon présentant une teneur notable en
amylose complexé avec un émulsifiant susceptible de complexer I'amylose, et il présents un module
conservatif G' de 5-50 Nm™2 ainsi qu'un module dissipatif G"* de 1-10 Nm™—2,

De méme, dans le procédé de préparation d'un tel ge! selon la présente invention, on prépare un
mélange aqueux contenant tous les ingrédients devant entrer dans la composition du gel, dont ledit
émulsifiant en dispersion et ledit amidon gélatinisé dans des conditions permettant de libérer une quantits
utite d'amylose, on complexe 2 chaud cette amylose avec I'émulsifiant, et I'on fait prendre le mélange par
refroidissement.

On a constaté qu'il était ettectivement possible de préparer ainsi des gels & faible concentration en
amidon présentant une texture remarquable due & une augmentation de leur &lasticité par rapport & leur
viscosité grice 2 une complexation avec un émulsifiant de I'amylose libérée.
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On a constaté en particulier que la formation de ces gels est due & une complexation par inclusion des
molécules ¢"émulsifiant dans des molécules d'amylose qui prennent une configuration hélicoldale. Ce type
de complexation est décrit par M. A.Rutschmann, par exemple, dans sa dissertation publiée en 1987 A
L'Ecole Polytechnique Fédérale de Zurich sous le No 8413.

Dans le présent exposé, la texture des gels est définie par I'intermédiaire des paramétres "moduls
conservatif® G', caractérisant ['élasticité, et "module dissipatif® G", caractérisant la viscosité. Ces parama-
tres sont déterminés en régime harmonique. L'échantillon est soumis & une sollicitation ou déformation
sinusofidale 3 une fréquence détarminée en fonction du temps. On mesure la contrainte de cisaillsment
correspondants, elle-m&me sinusoidale mais présentant un décalage de phase compris entre les extrémes
2éro (texture purement élastique) et =/2 (texture purement visqususe). Un décalage de phase intermédiaire
présents une composante élastique, A savoir le moduie conservatif G', et une composante visqueuse, 3
savoir 1@ moduls dissipatif G". Dans le cadre du présent exposé, ces modulas sont déterminés 4 I'aide d'un
rhéomatre & tension constante utilisant un dispositif de mesure formé d'un céne tournant sur une plaque,
cone et plague ayant un diamétre de 6 cm et I'angle entre cdne et plaque étant de 2°. Les mesures sont
faites & 25°C, & une fréqusnce d'oscillation du cdne autour de son axe de 2 Hz, sous un couple situé dans
un domaine de viscoélasticité linéaire compris entre environ 0,01 et 0,1 Nm.

Un pouvoir de liaison de liode est déterminé par titration ampérométrique de I'iode selon la méthode
décrite par R.Wyler dans sa dissertation publiée en 1979 2 I'Ecole Polytechnique Fédérale de Zurich sous
le No 6514.

Les mesures sont faites 3 une tension et 4 un courant de polarisation de 140 mV et 2mA, 3
température ambiante, sur des échantillons de solution de titration iode/potassium 0,01 N de 15 mi, et 4 un
débit goutte & goutte de 0.4 mimin. Le pouvoir de liaison de I'iode est défini comme le quotient de la
quantité d'iode lié sur la quantité d’amidon totale multiplié par cent.

Un degré de complexation est défini comme le quotient de la différence entre le pouvoir de fiaison de
I'iode de I'amidon et le pouvoir de liaison de liode du complexe sur le pouvoir de liaison de Iicde de
I'amidon multiplié par cent.

L'expression "3 faible concentration en amidon™ signifie présentant une faible teneur en amidon, 2
savoir une teneur de environ un 3 quelques % en poids d'amidon. Un amidon natif présentant générale-
ment une certaine teneur en eauy, de environ 7-15% par exemple, on peut préciser que des "% en poids
d'amidon” sont & comprendre ici comme des % en poids de matidre sdche d'amidon.

C'est ainsi que le gel selon la présente invention contient de préférence 1-5% en poids dudit amidon et
1-8%, sur poids d'amidon, dudit émulsifiant, par exemple.

Ledit amidon doit présenter une teneur notable en amylose. Ceci signifie qu'un amidon connu pour &tre
composé pratiquement exclusivement d'amylopectine, comme I'amidon connu sous la dénomination angai-
se de "waxy maize” (amidon cireux, 1% d'amylose), par exemple, ne conviendrait pas. Mais ceci ne
signifie pas qu'il faille choisir un amidon exceptionnellement riche en amylosa, te! que I'amidon connu sous
la dénomination anglaise d'"amylomaize™ (amylomais, 50-70% d'amylose), par exemple, qui pourrait ne
pas cenvenir non plus. .

Des amidons particulidrement recommandables dans le cadre de la présente invention sont les
amidons de pommes de terre, tapioca, mais ordinaire et/ou blé, qui présentent une teneur dite notable en
amylose comprise entre environ 15-30% en poids.

Ledit émulsifiant doit ire susceptible de former un complexe avec I'amylose. C'est ainsi que la
¥écithine, par exemple, ne convient pas. Par contre, (6 glycerol monastearate, le calcium stearoyl-lactyl-2-
lactate, le sodium stearoyl-lactyi-2-lactate, le polyoxysthylene-sorbitane-monastearateetiou le polethylene
glycol-monolaurate, par exemple, conviennent particulidrement bien.

La présente inventicn permet de proposer des gels a l'intention de diverses branches de I'industrie
intéressées par ce type de produits, en particulier I'industrie alimantaire, I'industrie cosmétique et I'industrie
des vernis et peintures, par exemple.

Dans une forme de réalisation préférée de la présente invention, ledit gel est un gel alimentaire et i
psut notamment contenir, 8n plus dudit amidon complexd, des ingrédients traditionnels dans des desserts
du type pudding, tels que des sofides du lait, du saccharose et des matigres etou agents aromatisants
at/ou colorant, par exemple.

Pour mettre en oeuvre le procédé selon la présente invention, on prépare donc une solution aqueuse
contenant tous les ingrédients devant entrer dans la composition du gel, & savoir ledit amidon, ledit
émulsifiant en dispersion et d'autres ingrédients complémentaires éventusls, tels que ceux cités ci-dessus
pour la forme de réalisation particuliére du type pudding, par exemple.

On peut préparer ladite solution en y ajoutant 'amidon sous forme native, prégélatinisée, ou prétraitée &
la chaleur et & I'humidité, par exemple. On peut noter & ce propos que les conditions dans lesquslles on
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gélatinise I'amidon peuvent &tre d'autant plus critiques que la concentration en amidon dudit mélange
aqueux est plus faible.

Au-dassous de environ 2% en poids, par exemple, il est recommandé de gélatiniser I'amidon dans des
conditions permettant de préserver [l'intégrité de ses granules tout en laissant sortir une quantité utile
d'amylose, autrement dit une quantité adéquate qui permstte d'obtenir un gel présentant la texture
recherchée. Pour ce faire, on peut gélatiniser Famidon & 80-98'C durant 2-30 min, tout en brassant
délicatement, par exemple. Si I'on gélatinise & moins de 90" C, on court le risque qu'une quantité trop faible
d'amylose sorte des granules d'amidon. Si I'on gélatinise 2 plus de 98° C, on court le risque de faire éclater
les granules.

Si au contraire, on gélatinise 'amidon dans des conditions ol la probabilité est grande que pratique-
ment tous les granules éclatent, il est recommandé de prévoir une concentration en amidon dudit méiange
aqueux de environ 3% en poids au moins. Une telle probabilité existe notamment lorsqu'on gélatinise
l'amidon dans des conditions équivalant & un traitement de stérilisation, 3 des températures pouvant
s'élever jusqu'a environ 125* G, par exemple.

En d'autres termes, lorsque la température de gélatinisation s'éléve au-dessus de 98°C, il est
recommandé de compenser le fait que des granules puissent éclater en augmentant la concentration en
amidon dudit mélange aqueux au-deld de 2%, pour arriver 3 des concentrations de au moins environ 3%
dans des conditions de stérilisation, par exemple.

Quoi qu'il en soit, on gélatinise de préférence I'amidon dans des conditions permettant de libérer une
quantité d’amylose telle qu'it présente un pouvoir de liaison de I'iode de environ 3,3-4,7%.

On ajoute I'émulsifiant audit mélange aqueux de maniére qu'il s’y trouve en dispersion. Ceci est
nécessaire pour que I'émulsifiant soit disponible pour complexer I'amidon, ou plus précisément I'amylose
libérée. De prétérence, on ajoute I'émulsifiant au mélange aqueux de manidre 3 pouvoir obtenir un degré de
complexation de I'amidon avec I'émulsifiant de environ 90-100%. .

Pour ce faire, on peut soit mettre au préalable "émulsifiant en dispersion dans un peu d'eau et ajouter
la dispersion au mélange, soit mettre diractement I'émulsifiant en dispersion dans le mélange, 4 un pH et 2
una température adéquate, par exemple. Les conditions de pH et de température adéquates pour mettre un
émulsifiant en dispersion aqueuse sont caractéristiques de chaque émulsifiant et sont soit connues de, soit
déterminables par {'homme du métier. Cn peut rappeler ici que le calcium stearoyl-lactyl-2-lactate se laisse
mettre en dispersion aqueuse & pH 6-12 et 45-55°C, le glycerol monostearate 3 pH 6-7 ot 66-68*C, et le
polyoxyethylene-sarbitane-monostearate 3 pH 5-12 et 25-80° C, par exemple.

On peut ajouter I'émulsifiant audit mélange, de la maniére indiquée ci-dessus, avant, pendant ou aprds
I'opération de gélatinisation de I'amidon. On peut méme ajouter I'émulsifiant 2 I'amidon, notamment en
enrober un amidan prégélatinisé ou non, et ajouter le tout audit mélangs.

On complexe & chaud ladite amylose sortie des granules avec ledit émulsifiant. Comme &voqué ci-
dessus, on complexe de préférence I'amylose avec l'émulsifiant de manidre que I'amidon présente un
degré de complexation de environ 80-100%. A cet effet, on peut réaliser cette complexation 3 70-125°C
durant 15 s & 30 min, par exemple.

Les exemples ci-aprés sont présentds 2 titre d'iflusiration du gel et de son procédé de préparation
selon la présente invention. Les pourcentages et parties y sont donnés en poids sauf indication contraire.

Exemple 1

On prépare un mélange aqueux contenant les ingrédients suivants dans les proportions indiquées en
%:

lait entier 90,46
saccharose vanillé 6,67
amidon de pomme de terre natif & 85% de matidre séche et 23% d'amylose 2,67
colerant jaune alimentaire 0,13
calcium stearoyl-lactyl-2-lactate 0,07

L'émulsifiant a é mis en dispersion au préalable dans une partie du lait 2 pH 6,0 et & 45°C, puis
agjouté au mélange.

On porte la température du mélange & 95°C tout en brassant. On maintient la température 4 95°C
durant 20 -30 min tout en brassant.

Au cours de cette opération, on réalise simultanément la gélatinisation de I'amidon et la compiexation
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de l'amylose libérée. Les conditions de cette opération permettent d'une part de libérer une quantité
d'amylose telle que I'amidon présente un pouvoir de liaison de liode de 3,63%, et d'autre part de
complexer cette amylose avec I'émulsifiant ds maniére que I'amidon présente un degré de complexation de
100%.

On fait prendre le mélange par refroidissement & 5° C, sans brasser. Le gel aiimentaire, autrement dit ie
pudding 2 Ia vanille obtenu présente un module conservatif G' de 22 Nm™2, un module dissipatif G" de 5
Nm~2 et un pH de 65. Il se distingus par une texturs en bouche A la fois fondante et croquante mais
absolument pas collante, autrement dit une texture mi-sclide courte.

A titre de comparaison, un pudding & la vanille préparé de manidre sembiable mais sans addition
d'émulsifiant présente une texture longue et fluide, un module conservatif G' de 3,2 Nm=2 et un module
dissipatif G" de 3,4 Nm™2,

Exempla 2

On prépare un mélange agueux contenant les ingrédients suivants dans les proportions indiquées en
%:

eau 80,22
créme & 35% de matidre grasse 7.89
saccharose 6,67

amidon de pomme de terre A 88,5% de matidre séche 2,76
at 23% d'amyloss, traité 2 {a chaleur et & 'humidité”

lait écrémé en poudre 2,10
glycerol monostearate 0,05
calcium stearoyl-tactyl-2-lactate 0.05
colorant jaune alimentaire 0,13
oxtrait de vanille ' 0.13

" I'amidon a été humidifié 2 20% d‘eau, traité durant 4 h & 95*C dans un
récipient fermé, séché A I'air et broyé.

Les émulsifiants ont 1 mis en dispersion au préatable séparément, dans une partie d'eau 4 pH A 6,5
et 67°C pour le glycerol monostearate et dans une partie d'eau & pH 6,0 et 45° C pour le calcium steary!-
lactyl-2-lactate. lls ont été ensuite ajoutés au mélange.

On met le mélange en boTes de fer blanc laquées de 0.5 litre que I'on scelle. On place les bottes dans
une autoclave tournant & 0,2 tours/min et on lss y laisse 30 min & 121°C, la température de la solution
montant de 25 & 121° C au cours des 10 premiéres minutes.

Au cours de cette opération, on réalise simultanément la gélatinisation de I'amidon et la complexation
de I'amylose libérée. Les conditions de cette opération permettent d'une part de libérer une quantité
d'amylose telle que I'amidon présente un pouvoir de liaison de liode de 4.32%, et d'autre part de
complexer cette amylose avec I'émulsifiant de maniére que I'amidon présente un degré de complexation de
100%.

On fait prendre le mélange par refroidissement & I'eau froide dans I'autoclave jusqu'a 25°C. Cette
opération prend environ 30 min. On stoppe la rotation de I'autoclave 10 min aprds le début du rsfroidisse-
ment.

Le gel alimentaire, autrement dit le pudding 2 la vanille stérilisé obtenu présente un module conservatif
G' de 20 Nm™2, un module dissipatif G de 5 Nm~2 &t un pH de 8,5. Il 58 distingue par une texture mj-
solide courte.

A titre de comparaison, un pudding & la vanille stérilisé de mani2re semblable mais sans addition
d'émulsifiant présente une texture longue et fluide, un module conservatif G' de 1,5 Nm~2 et un meoduls
dissipatif G de 1,6 Nm~2,

Exemple 3

On prépare un mélange aqueux contenant les ingrédients suivants dans les proportions indiquées en
%:
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amidon de pomme de terre prégélatinisé du 2,88
commerce,A 93% de matiére séche et 23% d'amylose

calcium stearoyl-lactyl-2-lactate enrobant I'amidon” 012
saccharose 6.0
saccharose vanilig 20
poudre de cacao 40
lait écrémé en poudre 10,0
eau 75,0

* 'amidon prégélatinisé a été enrobé par pulvérisation d'une solution alcoolique
de I'émulsifiant, puis séché A I'air 4 40°C.

Les conditions de gélatinisation préalable de I'amidon ont permis de libérer une quantité d'amylose telle
qu'it présents un pouvoir de liaison de I''ode de 4,65%.

Pour préparer ledit mélange, les ingrédients secs sont dispersés délicatement dans I'eau. On porte
ensuite le mélangs 4 98° C tout en brassant. On maintient la température 2 98°C durant 5 min tout en
brassant délicatement.

Au cours de cette opération, on complexe I'amylose de manidre telle que I'amidon présente un degré
de complexation de 100%.

On fait prendre le mélange par refroidissement 3 5° C, sans brasser. Le gel alimentaire, autrement dit Ie
pudding au chocolat obtenu présente un module conservatif G' de 30 Nm™=2, un module dissipatif G” de 8
Nm~2, et un pH de 6,6. Il se distingue par une texture mi-solide particuliérement courte.

A fitre de comparaison, un pudding au chocolat obtenu de maniére semblable mais sans addition
d'émulsifiant présente une texture longue et moins ferme, un module conservatif G' de 1,4 Nm=2 et un
module dissipatif G" de 3,1 Nm~=2.

Exemple 4

On prépare un mélange aqueux contenant les ingrédients suivants dans les proportions indiquées en
%:

amidon de tapioca & 88,7% de matiére séche et 18% d'amylose 3,38
polyoxyethylens-sorbitane-monostearate 021
cyclamate 0,082
saccharing 0,008
acide citrique 0,30
colorant jaune alimsntaire . 0,15
eau 95,72

Pour préparer ce mélange, on met I'amidon en suspension dans I'eau et on ie gélatinise durant 30 min
4 95°C tout en brassant avec précaution. On obtient une solution d'amidon dans laquelle la quantité
d’amylose libérée des granules est telle qu'il présente un pouvoir de liaison de 'iode de 4,15%.

On ajoute le reste des ingrédients du mélange 2 la solution d'amidon 2 95° C et I'on brasse e mélange
énergiquement durant 15 s. On complexe ainsi I'amylose iibérée avec I'émulsifiant, de sorte que I'amidon
présente un degré de complexation de 100%.

On fait prendre le mélangs par refroidissement 3 25° C, sans brasser. Le gel au citron oblenu présente
un medule conservatif G' de 12 Nm ~2, un module dissipatif G" de 3 Nm™=2, et un pH de 2,5. Il se distingue
par une texture de gsl courte bien typée.

A titre de comparaison, un produit préparé de manigre semblable mais sans addition d'émulsifiant ne
prend pas, reste liquide et ne présente pas une texture de gel. Son module conservatif G’ est de 0,8 Nm™—2
et son module dissipatif G" est de 1,2 Nm~2,

" Revendicatlons

1. Gel, caractérisé par le fait qu'il contieml de I'amidon présentant une teneur notable en amylose
complexé avec un émulsifiant susceptible de former un complexe avec I'amylose et il présente un
module conservatif G' de 5-50 Nm™ ainsi qu'un module dissipatif G" de 1-10 Nm~—2,

6




10

15

25

30

35

55

)

10.

EP 0 519 104 A1

Gel selon la revendication 1, dans lequel ledit amidon est un amidon de pomme de terre, tapioca, mais
et/ou blé, et ledit émulsifiant est le glycerol monostearate, le calcium stearoyl-tactyl-2-lactate, le sodium
stearoyl-lactyl-2-lactate, le polyoxyethylene-sorbitane-monostearate et/ou lo polyethylene glycol-mono-
laurate.

Gel selon la revendication 1, contenant 1-5% en poids dudit amidon et 1-8%, sur poids d'amidon, dudit
émulsifiant.

Gel, alimentaire, selon la revendication 1, contenant, en plus dudit amidon complexé, des solides du
lait, du sacchaross el des matidres et/ou agents aromatisant et/ou colorant.

Procédé de préparation d'un gel selon I'une des revendications 1-4, dans lequel on prépare un
mélange aqueux contenant tous les ingrédients devant entrer dans la composition du gel, dont ledit
émulsifiant en dispersion ot ledit amidon gélatinisé dans des conditions permettant de libérer une
quantité utile d'amylose, on complexe 2 chaud cette amylose avec I'émulsifiant, et I'on fait prendre le
mélange par refroidissement.

Procédé selon la revendication 5, dans lequs! on prépare ledit mélange en y ajoutant I'amidon sous
forme native, prégélatinisée, ou prétraitée & la chaleur et & 'humidité.

Procédé selon la revendication 5, dans lequel on gélatinise I'amidon dans des conditions permettant de
libérer une quantité d'amylose telle qu'il présente un pouvoir de liaison de l'iods de 3,3-4,7%.

Procédé selon la revendication 5, dans lequel on gélatinise I'amidon A 90-125° C durant 2-30 min.

Procédé selon la revendication 5, dans lequel on complexe ladite amylose libérée avec 'émulsifiant de
manidre que ['amidon présente un degré de complexation de 80-100%.

Procddé selon la revendication 5, dans leque! on complexe I'amylose avec I'émulsifiant & 70-125°C
durant 15 $ - 30 min.
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CLASSEMENT DE Lo
DEMANDE {Int. Q.5)

A

0,A

0,A

DE-A-2 159 433 (GENERAL FOODS CORP,)

* revendication 1 *

* page 3, alinda 4 *

* page 4, alinda 3 - page 5, alinéa 1 *

FR-A-1 446 263 (AMYLO CHEMIE)

* rdsung *

* page 1, colonne de gauche, alinés 2 *

* page 1, colenne de drofte, alinéa 5 - page 3,
colonne de gauche, alinda 4 *

* axemple *

EP-A-0 011 479 (GENERAL FOOBS CORP,)
raevendications 1,6,8,9,15 *

page 2, ligne 24 - page 6, ligne 8 *

pege 9, l4gne 22 - page 10, ligne 4 *

paga 11, ligne 6 - 1{gne 11 *

FOOD SCIENCE AND TECHNOLOGY ABSTRACTS; 1979; AN
79-12-M1341, INTERNATIONAL FOOD INFORMATION
SERVICE; . '

C.TU: 'The intaraction between surfactants and
najor flour components during breadmaking'

& Dissartatfon abstracts internaticnal, Vol.39,
No.1, pp. 151-152, 1978

* rasund *

EP-A-0 118 753 (5.C.JOHNSON & SON INC.)
* pevendicatfons 1-10 *

* page 2, ligne 6 - page 5, ligne 12 *
* page 6, ligne 5 ~ ligne 9 *

* exerple 10 *

EP-A-0 076 381 (CPC INTERNATIONAL INC_ )
* revendicatfons 1,4,6,10-12,15,16,18 *
* page 6, alinéa 2 - page 7, alinda 1 *
* page 9, alinéa 3 - page 11, alinda 1 *
& US-A-4 491 483

Le prizeat rapport a été établi pour tomtes les revendications

1-10

1-10

1-10

A23L1/0522
A23L1/187
AZ23L1/035

DOMAINES TECHNIQUES
RECHERCHES (Ixt. Q.S)

1-10

A23L
A23C
A23p
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DOMAINES TECHNQUES
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MART I N E Z MARTINEZ Y TOBDS S.A.S.
Avenida 19 No. 118-30 Oficina 209
TOB O S Bogotd, Colombia
NIT 900.303.868-1
PATENTES Tel: +571 477 7355 Fax: + 571 637 0381
www.martineztobospatentes.com ' info@martineztobospatentes.com

Poder de Abogado

La abajo firmada, QUALA S.éciedad organizada y existente de conformidad con las leyes dé/

Colombia, domiciliada en Carrera 68D No. 39F-51 Sur, Bogota D.C., Colombia, otorga a ANDREA
TOBOS MATEUS, tpa 148648, de la firma Martinez y Tobos S.A.S., domiciliada en la Avenida 19
No. 118-30 oficina 209, Bogota D.C, Colombia, poder amplio y suficiente para que nos
represente ante la Superintendencia de Industria y Comercio, en todo lo concerniente a los
siguientes asuntos:

a) Presentacion y tramitacién de oposiciones, a cuyo efecto la faculta para presentar

solicitydes, peticiones y demandas interponer recursos, reclamo_s pagar impuestos y tasas,
recibir, transigir y desistif, incluyendo facultades para entrar en acuerdos amigables,
conciliaciones y transaccionés, y en genera!, a dar ante las autoridades competentes todos los
pasos necesarios para la presentacion y tramitacién de oposiciones.

Asimismo, se concede a la mencionada, mandataria poder suficiente para recibir notificaciones
a nombre de la compaiiia, otorgar, poderes a quienes vayan a representar a Ja compahia judicial
y extrajudicialmente, responder,en jUICIO ‘a'todas las reclamaciones o demandas que por motivo
de las oposiciones se,presentarenf y hacer cuanto fuere necesario ante las autoridades
administrativas o,;udncnales de cualqmer orden para el cumplimiento de este mandato,
dandoles lgualmente 'facultad para SUStItUII’ el presente poder y en caso necesario, revocar
dichas sustituciones. i ‘.

.
3

Dado y firmado hoy ndVieMﬁré'de 2009 '

En Bogota b{‘"
Por EDGAR IVAN AREVA

REPRESENTANTE LEGAL
QUALAS.A
C.C 79423566

s
.

Firma

A
ta
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CERTIFICADC DE EXISTENCIA Y REPRESENTACION LEGAL O INSCRIPCION DE
DOCUMENTOS

LA CAMARA DE COMERCIO, DE BOGOTA, CON FUNDAMENTO EN LAS MATRICULAS E
INSCRIPCIONES DEL REGISTRO MERCANTIL

CERTIFICA:
NCOMBRE : QUALA S A
N.I.T. : 860074450-9
"DOMICILIO : BOGOTA D.C.
CERTIFICA:
MATRICULA NO: 00130709 DEL 13 DE FEBRERO DE 1980
CERTIFICA:

DIRECCION DE NCTIFICACION JUDICIAL : CR 68 D NO. 39F-51 SUR
MUNICIPIO : BOGOTA D.C. i o
EMATL DE NOTIFICACION JUDICIAL : quala@quala.com.co
DIRECCION COMERCIAL : CR 68 D NO. 39F-51 SUR
MUNICIPIO : BOGOTA D.C. .
EMAIL COMERCIAL : quala@quala.com.co
) CERTIFICA:
CONSTITUCION: ESCRITURA PUBLICA NO.226, NOTARIA 6 DE BOGOTA, EL
24 DE ENERO DE 1.980, INSCRITA EL 13 DE FEBRERO DE 1.980, BAJO
EL,NO. 81364 DEL LIBRO IX SE CONSTITUYO LA SOCIEDAD LIMITADA DE-
NOMINADA "QUALA LIMITADA" e )
' CERTIFICA:
QUE POR ESCRITURA NO. 5387 OTORGADA EN LA NOTARIA 18 DE BOGOTA EL
26 DE DICIEMBRE DE 1.984, ACLARADA POR LA ESCRITURA PUBLICA NO. -
0390 OTORGADA EN LA MISMA NOTARIA EL 14 DE FEBRERO DE 1.985, INS
CRITAS EN ESTA CAMARA DE COMERCIQ EL 28 DE DICIEMBRE DE 1.984, Y
EL 27 DE MAYC DE 1.985 BAJO LOS NUMEROS 163.355 Y 170.593 DEL LI-
BRO IX, LA SOCIEDAD SE TRANSFORMO DE LIMITADA EN ANONIMA BAJO EL
NOMBRE DE " QUALA S.A. "
CERTIFICA:
QUE POR ESCRITURA PUBLICA NO. 5465 DEL 29 DE OCTUBRE DE 2001 DE
LA NOTARIA SEXTA DE BOCGOTA D.C., INSCRITA EL 07 DE NOVIEMBRE DE
2001 BAJO EL NO. 801318 DEL LIBRO IX, LA SOCIEDAD DE LA
REFERENCIA SE FUSIONO CON LA SOCIEDAD SOL NACIENTE S. A.

ABSORVIENDOLA.

CERTIFICA:
REFORMAS :
ESCRITURAS NO. FECHA .NOTARIA INSCRIPCION ‘
1832 29-IV-1.981 6 BTA NO.100922 1-Vi-1.981 !
3304 9-VII-1.9881 6 BTA NO.104268 14-VIII-81
7223 23-XII-1.983 6 BTA NO.144964 30-XII- 83
10135 9-XII-1.986 27 BTA NO.202426 15-XII- 86 . .
10764 28-XTI-1.989 5A.BTA. NO.284544 17- I -1990:,¢ '~

1040 25-I1 -1.993 18 STAFE BTA., NO.408663 9-VI -1993

Y i TTETG BT B8 A SRR TIL: £ TR T o DA aa



3490 19- X-1.995 32 STAFE BTA_NO.514395 31- X-1995

82 14- 1I-1.992 18 STAFE BTA NO.520908 26-XII-1995
CERTIFICA: :
REFORMAS :
E.P. NO. FECHA NOTARIA CIUDAD FECHA NO.INSC.

0005465 2001/10/29 0006 BOGOTA D.C. 2001/11/07 00801318

0006035 2002/12/06 0006 BOGOTA D.C. 2003/01/30 00864109

0000508 2004/03/08 0032 BOGOTA D.C. 2004/03/16 00925005

CERTIFICA:
VIGENCIA: QUE LA SOCIEDAD NO SE HALLA DISUELTA. DURACION HASTA EL
26 DE DICIEMBRE DE 2064
CERTIFICA:

OBJETO SOCIAL: LA SOCIEDAD TENDRA COMO OBJETO SOCIAL PRINCIPAL,
LA ELABORACION, PREPARACION, FABRICACION, PROCESAMIENTO, COMPRA
VENTA, DISTRIBUCION Y EN GENERAL COMERCIALIZACION Y MERCADEO DE
PRODUCTOS DE CONSUMO MASIVO, TALES COMO PRODUCTOS ALIMENTOS DE
TODO TIPO, PRODUCTOS COSMETICOS, DETERGENTES, DENTRIFICOS (SIC ).
PERFUMES, ARTICULOS DE TOCADOR Y CUALQUIER OTRO TIPO DE PRODUCTOS
DE CONSUMO DURABLE Y PERECEDERC DE COMERCIO LICITO. LA RELACION
QUE SE HACE EBS POR VIA ENUMERATIVA SOLAMENTE, PERO NO ES
LIMITATIVA. EN DESARROLLO DE SU OBJETO SOCIAL LA EMPRESA TAMBIEN
PODRA IMPORTAR Y EXPORTAR DICHOS PRODUCTOS, CELEBRAR CONTRATOS,
ADQUIRIR, CONSERVAR, USAR, CEDER Y VENDER TODO TIPO DE BIEN
OBJETO DE PROPIEDAD INDUSTRIAL E INTELBCTUAL, ADQUIRIR, CONSERVAR
Y GRAVAR TODO TIPO DE TITULOS VALORES Y DEMAS DOCUMENTOS CIVILES
Y COMERCIALES, TOMAR INTERESES COMO ACCIONISTA, FUNDADOR O NO EN
OTRAS COMPANIAS, FUSIONARSE CON ELLAS, INCORPORARSE EN ELLAS,
TOMAR Y DAR DINERO EN MUTUO, CON GARANTIAS REALES O SIN BLLAS, EN
GENERAL CELEBRAR LOS CONTRATOS DE CAMBIO Y CUENTA CORRIENTE EN
TODAS SUS MODALIDADES Y LLEVAR A CABO TODO ACTO QUE SE RELACIONE
CON EL OBJETO PRINCIPAL DE LA SOCIEDAD. LA RELACION QUE SE HACE
ES POR VIA ENUMERATIVA SOLAMENTE, PERO NO ES LIMITATIVA.

CERTIFICA:

CAPITAL: .

** CAPITAL AUTORIZADO **
VALOR : $10,200,000,000.00
NO. DE ACCIONES : 102,000,000.00
VALOR NOMINAL : $100.00

*+ CAPITAL SUSCRITO **
VALOR : $9,023,456,900.00
NO. DE ACCIONES : 90,234,569.00
VALOR NOMINAL : $100.00

*+ CAPITAL PAGADO **
VALOR : $9,023,456,5900.00
NO. DE ACCIONES : 90,234,569.00
VAILOR NOMINAL : $100.00

CERTIFICA:
*+ JUNTA DIRECTIVA: PRINCIPAL (ES) #*+*
QUE POR ACTA NO. 0000040 DE JUNTA DE SOCIOS DEL 31 DE MARZO DE 2008,
INSCRITA EL 29 DE ABRIL DE 2008 BAJO EL NUMERO 01209902 DEL LIBRO IX,
FUE (RON) NOMBRADO (S):
NOMBRE IDENTIPICACION
PRIMER RENGLON
LEAL FERNANDEZ ANDRES C.C. 000000080421193
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SEGUNDO RENGLON

DE RHODES DUB MICHAEL JOHN LYON C.E. 000000000106328
TERCER RENGLON
LEON DUB JORGE FERNANDO Cc.C. 000001023163140

** JUNTA DIRECTIVA: SUPLENTE (S) **
QUE POR ACTA NO. 0000040 DE JUNTA DE SOCIOS DEL 31 DE MARZO DE 2008,
INSCRITA EL 29 DE ABRIL DE 2008 BAJC EL NUMERO 01209902 DEL LIBRO IX,
FUE (RON) NOMBRADO (8):

NOMERE IDENTIFICACION

PRIMER RENGLON

RODRIGUEZ BARRIOS MARIA ANGELICA C.C. 000000039792657
SEGUNDO RENGLON

GIRALDO ARISTIZABAL JULIO CESAR C.C. 000000019433795
TERCER RENGLON

LEON DUB JOSE PATRICIO MARCELO C.C. 000001016912138

CERTIFICA:

REPRESENTACION LEGAL: LA SOCIEDAD TENDRA UN GERENTE Y TRES (3 )
SUPLENTES. EL PRIMER, SEGUNDO Y TERCER SUPLENTES, EN SU ORDEN
REEMPLAZARAN AL GERENTE CON LAS ' MISMAS FACULTADES, ATRIBUCIONES Y
LIMITACIONES DE ESTE, EN SUS FALTAS ABSOLUTAS, TEMPORALES O
ACCIDENTALES, SIN NECESIDAD DE DECLARACION EXPRESA, EL SOLO
EJERCICIC DE UNO CUALQUIERA DE LOS SUPLENTES ENTIENDE LA FALTA O
AUSENCIA.
CERTIFICA;

** NOMBRAMIENTOS **
QUE POR ACTA NO. 0000092 DE JUNTA DIRECTIVA DEL 27 DE NOVIEMBRE DE
2002, INSCRITA EL 12 DE DICIEMBRE DE 2002 BAJO EL NUMERO 00857029 DEL
LIBRO IX, FUE (RON) NOMBRADO (S):

NOMBRE IDENTIFICACION
GERENTE
LEAI, FERNANDEZ ANDRES C.C. 000000080421193
SEGUNDC SUPLENTE DEL GERENTE
MEJIA FLOREZ MAURICIO C.C. 000000019161894

QUE POR ACTA NO. 0000108 DE JUNTA DIRECTIVA DEL 20 DE FEBRERO DE 2004,
INSCRITA EL 19 DE MARZO DE 2004 BAJO EL NUMERO 00925915 DEL LIBRC IX,
FUE (RON) NOMBRADO (S):

NOMBRE IDENTIFICACION
TERCER SUPLENTE DEIL GERENTE
SERRANO FALLA MARIA VICTORIA C.C. 000000039774985

QUE POR ACTA NO. 0000146 DE JUNTA DIRECTIVA DEL 10 DE NOVIEMBREfDE
2008, INSCRITA EL 13 DE NOVIEMBRE DE 2008 BAJO EL NUMERO 01255854 DEL
LIBRO IX, FUE (RON) NOMBRADO (S):
NOMBRE IDENTIFICACION
PRIMER SUPLENTE DE GERENTE ST
AREVALO HERNANDEZ EDGAR IVAN C.C. 000000079423566 ...
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CERTIFICA:

FACULTADES DEL REPRESENTANTE LEGAL: A.- ADMINISTRAR LOS NEGOCIOS
DE LA SOCIEDAD Y SUS BIENES Y REPRESENTAR A ESTA JUDICIAL Y
BEXTRAJUDICIALMENTE ANTE CUALESQUIERA PERSONAS, CONSTITUIR
MANDATARIOS A GENERALES O ESPECIALES Y DELEGAR TEMPORALMENTE
ALGUNA O ALGUNAS DE SUS FUNCIONES PARA CASOS CONCRETOS Y
ESPECIFICOS PREVIA AUTORIZACION DE LA JUNTA DIRECTIVA, B .-
CELEBRAR LIBREMENTE TODA CLASE DE NEGOCIOS QUE NO REQUIERAN
AUTORIZACION DE LA ASAMBLEA DE ACCIONISTAS O DE LA JUNTA
DIRECTIVA DE ACUERDO CON LOS ESTATUTOS; C.- LEGALIZAR Y EJBCUTAR
LOS ACTOS JURIDICOS PREVISTOS EN I.0S ORDINALES E, F, G, H, I, Y L
DEL ARTICULO TREINTA Y UNO (31 ); D .- NOMBRAR Y REMOVER LOS
EMPLEADOS NECESARIOS PARA EL: BUEN FUNCIONAMIENTO DE LA SOCIEDAD,
CON EXCEPCION DE AQUELLOS CUYOS NOMBRAMIENTOS CORRESPONDE A LA
JUNTA DIRECTIVA DE ACUERDO CON LOS ORDINALES H Y N DEL ARTICULO
TREINTA UNO (31) DE ESTOS BSTATUTOS; E.- CONVOCAR A LA ASAMBLEA
GENERAL DE ACCIONISTAS A sus SESIONES ORDINARIAS Y
EXTRAORDINARTIAS Y A LAS REUNIONES DE LA JUNTA DIRECTIVA; P .-
EJRECUTAR LAS DECISIONES DE LA ASAMBLEA GENERAL Y DE LA JUNTA
DIRECTIVA Y RENDIR A UNA Y A OTRA LOS INFORMES QUE LES SOLICITEN;
G.- AUTORIZAR CON SU FIRMA LOS TITULOS DE ACCIONES; H .- RENDIR
CUENTAS COMPROBADAS DE SU GESTION CUANDO SE LO EXIJA LA ASAMBLRA
GENERAL DE ACCIONISTAS O LA JUNTA DIRECTIVA Y AL FINAL DE CADA
ANO Y CUANDO SE RETIRE DE SU CARGO; I.- COMO REGLA GENERAL EL
GERENTE PODRA CON SUJECION A LAS LIMITACICNES Y RBQUISITOS
PREVISTOS EN ESTOS ESTATUTOS, REALIZAR LOS ACTOS Y CONTRATOS OQUE
COMPETEN A LA SOCIEDAD. COLOCAR PEDIDOS, CONTRATAR TRABAJADORES
PARA EL SERVICIO DE LA SOCIEDAD, EXIGIR , COBRAR Y PERCIBIR
CUALESQUIERA CANTIDADES DE DINERO O DE OTRAS ESPECIES QUE SE
ADEUDEN A LA SOCIEDAD; PAGAR A LOS ACREEDORES DE LA SOCIEDAD
LLEGAR A ARREGLOS CON ELLOS SOBRE TERMINOS DE PAGO SOBRE SUS
ACREENCIAS , GIRAR, ENDOSAR, PROTESTAR, ACEPTAR, Y AFIANZAR TODA
CLASE DE GIROS COMERCIALES GIRAR Y ENDOSAR CHEQUES, SUSCRIBIR,
RECIBIR Y AFIANZAR PAGARES COMERCIALES, CONSTITUIR UY ACEPTAR
DEPOSITOS EN DINERO, REALIZAR TODA CLASE DE TRANSACCIONES
BANCARIAS TRANSIGIR CUALESQUIERA LITIGIOS RECLAMOS, Y OTROS
CONFLICTOS QUE SE PROMUBVAN CON RESPECTO A LOS DERECHOS U
OBLIGACIONES DE LA SOCIEDAD Y PRESENTARLA EN CUALESQUIERA
ACTUACIONES O LITIGIOS JUDICIALES O ADMINISTRATIVOS EN QUE LA
SOCIEDAD HA DE SER DIRECTA O INDIRECTAMENTE REPRESENTADA ACTIVA O
PASIVAMENTE O A NOMBRE DE TERCERA PERSONA SEA PARA INICIAR ,
PRCMOVER O TERMINAR TALES GESTIONES DESISTIR DB CUALESQUIERA
JUICIOS O DE CUALESQUIERA RECURSOS APELACIONES U OTROS ACTOS
JUDICIALES, REPRESENTAR A LA SOCIEDAD ANTE CUAIQUIERA JUNTA DE
ACREEDORES DE CARACTER JUDICIAL O EXTRAJUDICIAL, OIR, ACEPTAR, O
RECHAZAR EN ELLAS LAS PROPUESTAS DE ARRERGLO QUE SE HAGAN ,
CONFERIR A TERCEROS PODERES ESPECIALES PARA QUE REPRESENTEN
VALIDAMENTE A LA SOCIEDAD CUANDO SEA NECESARIA Y REVOCAR TALES
PODERES Y PINALMENTE, ACTUAR CUANDC QUIERA QUE FUERE NECESARIOC EN
DEFENSA DE LOS INTERESES DE LA SOCIEDAD. PARAGRAFO: CORRESPONDE A
LA JUNTA DIRECTIVA AUTORIZAR AL GERENTE PARA ADQUIRIR O ENAJENAR
BIENES INMUEBLES, PARA CONSTITUIR GRAVAMENES REALES SOBRE ELLOS O
PRENDAS SOBRE BIENES INMUEBLES, GARANTIZAR o AFIANZAR
OBLIGACICNES DE TERCEROS Y CAUCIONAR CON LOS BIENES SOCIALES
OBLIGACICONES DISTINTAS DE LAS PROPIAS DE LA SOCIEDAD. AUTORIZAR
AL GERENTE PARA REALIZAR TODOS LOS ACTOS, CONTRATOS E INVERSIONES
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EN BIENES DE CAPITAL O MEJORAS DE LOS MISMOS, QUE IMPLIQUEN UNA
EROGACION QUE EXCEDA EL EQUIVALENTE EN PESOS COLOMBIANOS DE SEIS
MIL (6000) SALARIOS MINIMOS MENSUALES LEGALES Y VIGENTES AL
MOMENTOC DE LA OPERACION, ASI COMO AUTORIZARLC PARA CONTRAER
PRESTAMOS QUE SUPEREN EL EQUIVALENTE EN PESOS COLOMBIANOS DE SEIS
MIL (6000} SALARIOS MINIMOS MENSUALES VIGENTES AL MOMENTO DE LA
OPERACION.

CERTIFICA:
QUE POR ESCRITURA PUBLICA NO. 461 DE LA NOTARIA 32 DE BOGOTA
D.C., DEL 25 DE FEBRERO DE 2003, INSCRITA EL 11 DE FEBRERO DE
2004 BAJO EL NO. 8793 DEL LIBRO V, COMPARECIO EL DOCTOR JORGE
ALBERTO PINZON VARGAS, IDENTIFICADO CON CEDULA DE CIUDADANIA NO.
19.458.199, DE BOGOTA EN SU CALIDAD DE REPRESENTANTE LEGAL DE LA
SOCIEDAD QUALA S.A., POR MEDIO DE LA PRESENTE ESCRITURA PUBLICA,
CONFIERE PODER GENERAL A LOS DOCTORES SAIDA ANDREA QUINTERO
MARTINEZ, IDENTIFICADA CON CEDULA CIUDADANIA NO. 51. 856. 332 DE
BOGOTA Y TARJETA PROFESIONAL NUMERC 51.379 DEL CONSEJO SUPERIOR
DE LA JUDICATURA, COMC PRINCIPAL, Y GLORIA ISABEL VARGAS TORRES,
IDENTIFICADA CON CEDULA DE CIUDADANIA NO. 43.732.569 DE ENVIGADO
Y TARJETA PROFESIONAL NUMERO 79.096 DEL CONSEJO SUPERIOR DE LA
JUDICATURA, COMO SUSTITUTA, PARA QUE ACTUEN EN NOMBRE DE LA
SOCIEDAD 'Y LA REPRESENTEN EN TODOS LOS ACTCS PROPIOS DEL DERECHO
DE TRABAJO (ASUNTOS LABORALES), EN QUE LA EMPRESA DEBA INICIAR
ACCIONES, COMPARECER POR SU PROPIA INICIATIVA A ACTUAR COMO
DEMANDADA O CITADA ANTE CUALESQUIERA AUTORIDAD ADMINISTRATIVA,
PRIVADA O JURISDICCIONAL DENTRO DEL TERRITORIO NACIONAL (I.S.S .,
E .P .S ., ENTIDADES ADMINISTRADORAS DE RIESGOS PROFESIONALES,
SENA ., I.C.B.F., FONDOS DE PENSIONES, CAJAS DE COMPENSACION,
ENTIDADES 4] ORGANISMO PRIVADOS, ADMINISTRATIVOS,
DESCENTRALIZADOS, AUTONOMOS, MINISTERIOS, TRIBUNALES, NOTARIOS,
CONSEJO DE ESTADO, CORTE SUPREMA DE JUSTICIA, ETC.), CON EL FIN
DE CUMPLIR CUALQUIERA DE LAS SIGUIENTES ACTUACIONES,
PRESENTACION, NOTIFICACION Y CONTESTACION, DE TODA CLASE DE
RECLAMACIONES, RECURSOS Y DEMANDAS ; INICIACION DE
INVESTIGACIONES O COMPARECENCIA EN ELLAS COMO DEMANDANTE O
DEMANDADO, ABSOLUCION DE INTERROGATORIOS DE PARTE CON LA FACULTAD
DE CONFESAR, CONFERIR, TODA CLASE DE PODERES ESPECIALES DENTRO DE
LOS TERMINOS DEL PRESENTE MANDATO A CRITERIO DEL MANDATARIOS
( SIC ) GENERAL, INTERPONER RECURSOS Y DESISTIR, CONCILIAR,
TRANSIGIR, Y EN GENERAL, TODAS AQUELLAS ACTUACIONES PROPIAS E
INHERENTES AL MANDATO CONFORME A LAS ATRIBUCIONES LA LEY Y DEL
PRESENTE PODER. DE LA MISMA MANERA, PARA REPRESENTAR A LA
SCCIEDAD EN TODO LO RELACIONADO CON LOS TRABAJADORES DIRECTA E
INDIRECTAMENTE, CON SUS ORGANIZACIONES SINDICALES Y LAS'
NEGOCIACIONES COLECTIVAS DE TRABAJO. LA RELACION QUE SE HACE ES ' .+ 0
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— POR_VIA ENUMERATIVA_SOLAMENTE.

CERTIPICA :_
QUE POR ESCRITURA PUBLICA NO. 1775 DE LA NOTARIA 32 DE ~ BOGOTA
D.C., DEL 19 DE JULIO DE 2004, INSCRITA EL 18 DE AGOSTO DE 2004
BAJO EL NO. 9149 DEL LIBRO V, MODIFICADA POR ESCRITURA PUBLICA
2372 DEL 21 DE SEPTIEMBRE DE 2006 DE LA MISMA NOTARIA, INSCRITA
EL 02 DE OCTUBRE DE 2006 BAJO EL NUMERO 11160 DEL LIBRO V,
COMPARECIO EL DOCTOR JORGE ALBERTO PINZON VARGAS, IDENTIFICADO
CON CEDULA DE CIUDADANIA NO. 19. 458. 199, DE BOGOTA EN SU

CALIDAD DE REPRESENTANTE LEGAL DE LA SOCIEDAD QUALA S. A ., POR
MEDIO DE LA PRESENTE ESCRITURA PUBLICA, MANIFESTO : PRIMERO : QUE
OTORGA PODER GENERAL A FAVOR DE LAS SIGUIENTES PERSONAS : ELIANA

PATRICIA DIAZ SANCHEZ, IDENTIFICADA CON LA CEDULA DE CIUDADANIA
NUMERO 52. 117. 359 EXPEDIDA EN BOGOTA Y AL SENOR LUIS JAVIER
JARAMILIO MONTOYA, IDENTIFICADO CON LA CEDULA DE CIUDADANIA
NUMERO 10. 026. 249 EXPEDIDA EN PEREIRA, QUIEN OCUPARA EL CARGO
DE ADMINISTRADORA DEL. DISTRITO DE BARRANQUILLA, PARA QUE EN
NOMBRE Y REPRESENTACION DE LA SOCIEDAD REBALICEN LOS SIGUIENTES
ACTOS ; A. ACEPTAR A NOMBRE DE QUALA S .A ., LA CONSTITUCION DR
HIPOTECAS Y PRENDAS SIN TENENCIA A FAVOR DE LA MISMA, QUR
OTORGUEN LOS CLIENTES DE LA EMPRESA PARA GARANTIZAR EL PAGO DE
LAS OBLIGACIONES QUE CONTRAIGAN CON ELLA. SEGUNDO : EL PRESENTE
PODER PERDERA SU VIGENCIA ©PARA CADA APODERADO CONSIDERADO
INDIVIDUALMENTE EN EL MOMENTO EN QUE DEJE DE PRESTAR SUS
SERVICIOS A LA SOCIEDAD QUALA S.A., O S ( SIC ) LA SOCIEDAD TOMA
LA DECISION DE TRASLADAR EL EMPLEADO PARA DESEMPENAR CARGO
DIFERENTES AL DE ADMINISTRADOR DE DISTRITO.
CERTIFICA :
QUE POR ESCRITURA PUBLICA NO. 2218 DE LA NOTARIA 32 DE BOGOTA
D.C., DEL 12 DB SEPTIEMBRE DE 2005, INSCRITA EL 11 DE OCTUBRE DE
2005 BAJO EL NO. 10075 DEL LIBRO V, COMPARECIO JORGE ALBERTO
PINZON VARGAS, IDENTIFICADO CON LA CEDULA DE CIUDADANIA NO.
19.458.199 DE BOGOTA, OBRANDO COMO REPRESENTANTE LEGAL DR LA
SOCIEDAD DE LA REFERENCIA POR MEDIO DE LA PRESENTE RESCRITURA
PUBLICA OTORGA PODER GENERAL A FAVOR DEL SENOR ANDRES FERNANDO
CORTES ROMERO, IDENTIFICADO CON LA CEDULA DE CIUDADANIA NUMERO
80.426.499 DE BOGOTA, QUIEN SE DESEMPENA COMO ADMINISTRADOR DEL
DISTRITO DE BOGOTA, PARA QUE EN NOMBRE Y REPRESENTACION DE LA
SOCIEDAD REALICE LOS SIGUIENTES ACTOS: A) ACEPTAR A NOMBRE DE
QUALA S.A., LA CONSTITUCION DE HIPOTECAS Y PRENDAS SIN TENENCIA A
FAVOR DE LA MISMA, QUE OTORGUEN LOS CLIENTES DE LA EMPRESA, PARA
GARANTIZAR EL PAGO DE LAS OBLIGACIONES QUE CONTRAIGAN CON ELLA.
SEGUNDO: EL PRESENTE PODER PERDERA SU VIGENCIA PARA EL APODERADO,
EN EL MOMENTO EN QUE DEJE DE PRESTAR SUS SERVICIOS A LA SOCIEDAD
QUALA S.A., O LA SOCIEDAD TOMA LA DECISION DE TRASLADAR AL
EMPLEADO PARA DESEMPENAR CARGO DIFERENTE AL DE ADMINISTRADOR DE
DISTRITO.
CERTIFICA :

QUE POR ESCRITURA PUBLICA NO. 2372 DE LA NOTARIA 32 DE BOGOTA
D.C., DE 21 DE SEPTIEMBRE DE 2006, INSCRITA EL 02 DE OCTUBRE DE
2006, BAJO EL NO. 11161 DEL LIBRO V, COMPARECIO JORGE ALBERTO
PINZON VARGAS IDENTIFICADO CON CEDULA DE CIUDADANIA  NO.
19.458.199, DE BOGOTA, EN SU CALIDAD DE REPRESENTANTE LEGAL DE LA
SOCIEDAD DE LA REFERENCIA, POR MEDIO DE LA PRESENTE ESCRITURA
PUBLICA, CONFIERE PODER GENERAL A MARIA XIMENA BELTRAN GAITAN
IDENTIFICADA CON CEDULA DE CIUDADANIA NO. 63. 483, 866 DB
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BUCARAMANGA, QUIEN SE DESEMPENA COMO ADMINISTRADORA DEL DISTRITO
BUCARAMANGA, PARA QUE EN NOMBRE Y REPRESENTACION DE LA SOCIEDAD
REALICE LOS SIGUIENTES ACTOS: A) ACEPTAR A NOMBRE DE QUALA S.A .,
LA CONSTITUCION DE HIPOTECAS Y PRENDAS SIN TENENCIA A FAVOR DE LA
MISMA, QUE OTORGUEN LOS CLIENTES DE LA EMPRESA, PARA GARANTIZAR
EL PAGO DE LAS OBLIGACIONES QUE CONTRAIGAN CON ELLA. EL PRESENTE
PODER PERDERA SU VIGENCIA PARA CADA APODERADO  CONSIDERADO
INDIVIDUALMENTE, EN EL MOMENTO EN QUE DEJE DE PRESTAR SUS
SERVICIOS COMO EMPLEADO A LA SOCIEDAD QUALA S .A ., O SI LA
SOCIEDAD TOMA LA DECISION DE TRASLADAR AL  EMPLEADO  PARA
DESEMPENAR CARGOS DIFERENTES AL DE ADMINISTRADOR DE DISTRITO.
CERTIFICA :_

QUE POR ESCRITURA PUBLICA NO. 2372 DE LA NOTARIA 32 DE BOGOTA
D.C.,.DE 21 DE SEPTIEMBRE DE 2006, INSCRITA EL 02 DE OCTUBRE DE
2006, BAJO EL NO. 11162 DEL LIBRO V, COMPARECIO JORGE ALBERTO
PINZON VARGAS, IDENTIFICADO CON CEDULA DE CIUDADANIA NO.
19.458.199, DE BOGOTA, EN SU CALIDAD DE REPRESENTANTE LEGAL DE LA
SOCIEDAD DE LA REFERENCIA, POR MEDIO DE LA PRESENTE ESCRITURA
PUBLICA, CONFIERE PODER GENERAL A OMAR DARIO QUIJANO REYES,
IDENTIFICADO CON CEDULA DE CIUDADANIA NO. 94. 507. 853 DE
CALI, QUIEN OCUPA EL CARGO DE ADMINISTRADOR DEL DISTRITO CALI, EN
REEMPLAZO DE LA SENORITA MARIA XIMENA BERNAL GAITAN. PARA QUE EN
NOMBRE Y REPRESENTACION DE LA SOCIEDAD REALICE LOS SIGUIENTES
ACTOS: A) ACEPTAR A NOMBRE DE QUALA S .A ., LA CONSTITUCION DE
HIPOTECAS Y PRENDAS SIN TENENCIA A FAVOR DE LA MISMA, QUE
OTORGUEN LOS CLIENTES DE LA EMPRESA, PARA GARANTIZAR EL PAGO DE
LAS OBLIGACIONES QUE CONTRAIGAN CON ELLA. SEGUNDO: EL PRESENTE
PODER PERDERA SU VIGENCIA PARA CADA APODERADO  CONSIDERADO
INDIVIDUALMENTE, EN EL MOMENTO EN QUE DEJE DE PRESTAR SUS
SERVICIOS COMO EMPLEADO A LA SOCIEDAD QUALA S .A ., © SI IA
SOCIEDAD TOMA LA, DECISION DE TRASLADAR AL EMPLEADO  PARA
DESEMPENAR CARGOS DIFERENTES AL DE ADMINISTRADOR DE , DISTRITO.
TERCERO: REVOCAR PARCIALMENTE EL PODER OTORGADO A . LA SENORITA
MARIA XIMENA BERNAL GAITAN IDENTIFICADA CON LA CEDULA DE
CIUDADANIA NO. 63. 483. 866 EXPEDIDA EN BUCARAMANGA, MEDIANTE
ESCRITURA PUBLICA NUMERO MIL SETECIENTOS SETENTA Y CINCO (1.775 )
DEL VEINTIDOS (22) DE JULIO DE DOS MIL CUATRO (2.004 ), OTORGADA

EN LA NOTARIA TREINTA Y DOS (32} DE BOGOTA, PARA ACTUAR COMO -

ADMINISTRADORA DEL DISTRITC CALI.

CERTIFICA:
** REVISOR FISCAL **

QUE POR ACTA NO. 0000034 DE ASAMBLEA DE ACCIONISTAS DEL 21 DE FEBRERO

DE 2003, INSCRITA EL 27 DE MARZO DE 2003 BAJO EL NUMERO 00872625 DEL
LIBRO IX, FUE (RON) NOMBRADO (S): o

NOMERE IDENTIFICACION
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— REVISOR _FISCAL

CABADELPA COLOMBIA S.A. N.I.T. 000008300507951
QUE POR DOCUMENTO PRIVADO DEL 26 DE MARZO DE 2003, INSCRITA EL 27 DE
MARZO DE 2003 BAJO EL NUMERO 00872627 DEL LIBRO IX, FUE (RON) NOMBRADO
(S}: .

NOMBRE IDENTIFICACION
REVISOR FISCAL PRINCIPAL
DELGADO ROMERO HECTOR GUSTAVO C.C. 000000019396732
REVISOR FISCAL SUPLENTE
PARDC DE DELGADO REINA C.C. 000000051671496

QUE POR DOCUMENTO PRIVADO NO. DE REVISOR FISCAL DEL 29 DE ABRIL DE
2009, INSCRITA EL 5 DE MAYO DE 2009 BAJO EL NUMERO 01294326 DEL LIBRO
IX, FUE (RON) NOMBRADO (S):

NOMBRE IDENTIFICACION
REVISOR FISCAL SEGUNDO SUPLENTE
CASTRO PIAZ CARIOS JAVIER C.C. 000000011200284
CERTIFICA:

QUE POR DOCUMENTC PRIVADO DE DEL 30 DE SEPTIEMBRE DE 2003, INSCRITA EL
4 DE NOVIEMBRE DE 2003 BAJO EL NUMERO 00904905 DEL LIBRO IX, COMUNICO
LA SOCIEDAD MATRIZ:
- QUALA INC.
DOMICILIO: (FUERA DEL PAIS)
QUE SE HA CONFIGURADO UNA SITUACION DE CONTROL CON LA SOCIEDAD DE LA
REFERENCIA.
CERTIFICA:
QUE LA SOCIEDAD TIENE MATRICULADOS LOS SIGUIENTES ESTABLECIMIENTOS:
NOMBRE : QUALA
MATRICULA NO : 00130710 DE 13 DE FEBRERO DE 1980
RENOVACION DE LA MATRICULA : EL 13 DE MARZO DE 2009
ULTIMO ANO RENOVADO : 2009
I R S R R R R R R 2R X2 A R 2222 & 2822222 R a2 AR R X2 R R AR AR 2R E S XA SRR ST SRR E R B 27
CERTIFICA:
DE CONFORMIDAD CON LO ESTABLECIDO POR LA LERY 962 DE 2005, LOS ACTOS DE
REGISTRO AQUI CERTIFICADOS QUEDAN EN FIRME CINCO (5) DIAS HABILES
DESPUES DE LA FECHA DE INSCRIPCION, SIEMPRE QUE NO SEAN OBJETO DE
RECURSOS EN LA VIA GUBERNATIVA.

* o EL PRESENTE CERTIFICADO NO CONSTITUYE PERMISO DE * * &
* & & FUNCIONAMIENTO EN NINGUN CASO o s

EL SECRETARIO DE LA CAMARA DE COMERCIO,

VALOR : $ 3,500

DE CONFORMIDAD CON EL DECRETO 2150 DE 1995 Y LA AUTORIZACION IMPARTIDA
POR LA SUPERINTENDENCIA DE INDUSTRIA Y COMERCIO, MEDIANTE EL OFICIO
DEL 18 DE NOVIEMBRE DE 1996, LA FIRMA MECANICA QUE APARECE A
CONTINUACION TIENE PLENA VALIDEZ PARA TODOS LOS EFECTOS LEGALES
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2020
Bogota, D.C.,
Doctora: . Oficio N°;
Alicia Lloreda Ricaurte A L2560
Apoderada
ASUNTO: Radicacion N° 08-19270
Tramite 002
Evento 001
Actuacion 440
Folios 058

Con fundamento en lo previsto por el articulo 43 de la Decision 486 de la Comision de
la Comunidad Andina, se le comunica que la oposicion presentada por la doctora
Andrea Tobos Mateus, en su calidad de apoderada de Quala S.A., reune los requisitos
formales exigidos por la ley al momento de su presentacién.

En cumplimiento de lo dispuesto en la citada norma, se le concede el término de
sesenta (60) dias habiles siguientes a la fecha de notificacidn del presente oficio, para
que haga valer sus argumentaciones y presente pruebas.

Notifiquese el presente oficio conforme a lo dispuesto en el numeral 5.2, literal e), del
capitulo quinto del titulo primero de la Circular Unica N° 10 de 2001. ‘

ALIX CARMENZA CESPEDES DE VERGEL
Directora g& Nuevas Creaciones (C).

El anterior oficio fue notificado por fijacién en lista de fecha, 21@ FEB’ 20?.0_
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