United States Defensive Publication ngm 11

Lund

T100,405
[43] Mar. 3, 1981

[54] PROCESS FOR PRODUCING A POWDERED
FLAVORING MATERIAL

[75] Inventor: Eric D. Lund, Winter Haven, Fla.

[73] Assignee: The United States of America as
represented by the Secretary of the
Navy, Washington, D.C. .

[21] Appl. No.: 118,886

[22] Filed: Feb. 6, 1980
CRVID LA o K A23L 1/222
[52] U.S. CL coovooocooocccnrereren R 426/651
[57] ABSTRACT

A powdered orange flavor containing 27 fold orange oil
adsorbed on rice starch was prepared by a menthol
treatment process. The powder contained the equiva-

lent flavoring potency of 18% by wt. of whole orange
oil, which was the maximum obtainable; other rice
starch samples contained lesser amounts and had lower
folds. Two other edible polymers, egg albumin and
Mor-rex (hydrolyzed cereal solids), also had some ca-
pacity, when treated with methanol, for polar orange
oil components. These were less suitable than starch,
however, because of inadequate concentration on the
polymer, a low degree of folding, or distorted oil com-
positions. -
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