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DESCRIPTION

[0001] The invention relates to a cereal-based bar composition of the chewy type, comprising
a cereal part and a binder part. The invention furthermore relates to a method for preparing
such a cereal-based bar composition of the chewy type.

[0002] Cereal bars, also called granola bars, have become popular as a snack. Instead of a
loose breakfast cereal consistency, granola bars are cold pressed into a bar shape or baked
into that shape, thereby providing a more convenient snack.

[0003] The ingredients of a cereal bar normally comprise a cereal part and a binder part. The
ingredients of the cereal part may be composed of flaked cereals, rolled cereals, expanded
cereals or extruded cereals, and may comprise one or more of the grains selected from the
group of wheat, oat, barley, rye, rice, maize, buckwheat, spelt, etc. The cereal part may
furthermore comprise nuts and/or dried fruits.

The binder part that serves to bind the cereal part together in a stable manner can consist of
different types, having as the major components:

e sugar-based mixed syrups, including glucose syrups;

« edible fat-based binders;

e binder systems developing viscosity, such as cold swelling starches, gelatine-based
binders, pectins, or guar-based binders.

[0004] As described in Lebensmitteltechnik (1985), p. 210, the cereal bars thus obtained may
vary between cereal bars of the soft, chewy or hard type. Cereal bars of the soft type have a
binder part with a higher amount of water thereby providing a soft, chewing-friendly structure,
while cereal bars of the hard type have higher sugar concentrations through which the binding
becomes more solid and more crispy. Cereal bars of the chewy type mainly consist of a cereal
part with a low boiled binding part, such as a sugar solution or a caramel mass, possible added
with gelatine, gum Arabic, gelling agent or the like, such that the chewy properties are
obtained.

[0005] The use of sugar-based or edible fat-based binders however, increases fast digesting
carbohydrate content or calorie content, which is less desirable from a nutritional point of view.
In addition, there is an increasing demand for food compositions showing an increased fullness
factor (related to satiety) and reduced Gl (Glycemic Index). This Glycemic Index is a numerical
(mathematical) index that ranks carbohydrates based on their rate of glycemic response (i.e.
their conversion to glucose within the human body). The Glycemic Index uses a scale of 0 to
100, with higher values given to foods that cause the most rapid rise in blood sugar. Pure
glucose serves as a reference point, and is given a Glycemic Index (Gl) of 100. The fullness
factor is a mathematical formula, developed by NutritionData, that predicts satiety from the
nutrient content of a given food or recipe. Foods with high fullness factor values are more likely
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to satisfy hunger with fewer calories. The US 2005/186306 patent application discloses a low
carbohydrate cereal-like food product that however comprises fat.

[0006] In order to reduce sugar- orfat-based binder content, already a number of efforts have
been undertaken, as illustrated in a number of documents cited in the following paragraphs.

[0007] In EP 0 348 196, a fat reduction in granola bar products is realised by substituting fat in
the binder composition by a sucrose fatty acid ester based fat substitute. Although providing
calorie reduction, it is known that such fat substitutes can lead to intestinal problems.

[0008] In EP 0 306 773, a sugar free binder composition is described suitable as a binder for
cereal bars. The binder is composed of a sugar substitute and a protein hydrolysate in a ration
of 3:1 up to 1:3, in an agglomerate form. The sugar substitute preferably is sorbitol in powder
form and the protein hydrolysate is a wheat gluten hydrolysate or a gelatine hydrolysate. The
cereal bars are then prepared by mixing the cereal ingredient with some water, after which the
binder agglomerate is added. Thereby, an improved, simplified, faster and more effective
process is claimed for preparing reduced sugar cereal bars.

Modified, hydrolysed proteins are needed as binder ingredients in order to obtain the desired
products. Some water has to be added which must be removed afterwards.

[0009] WO 2007/008385 relates to a protein-based binder system comprising a modified
wheat protein isolate, this in the range from 5 to 50% by weight, and various other binder
ingredients such as a humectant (f.i. glycerol) from 0 to 50% by weight, a non-nutritive
sweetener (f.i. sorbitol) from 0 up to 50% by weight and water from 5 to 60% by weight. Also
some other proteins can be incorporated. These binders are able to replace the traditional
carbohydrate based binders in food systems. However, in order to be suitable as a binder
material, the protein isolate must be acid treated and reduced in order to provide reduced
visco-elastic properties. At the same time, the protein should be soluble / dispersible in water
thereby exhibiting greater extensibility, vitality and adhesiveness.

Additional modification of the protein ingredient, in order to make it soluble/dispersible is
considered as a disadvantage.

[0010] In EP 1 782 698, a low calorie whole grain cereal bar is described, wherein the binding
is realised using a carbohydrate-based binder partially composed of dietary fibre ingredients
such as inulin, oligo-fructose or caramel.

A cheap binder ingredient is thereby replaced by a clearly more expensive ingredient.

[0011] Apart from low sugar or low fat cereal bars, there is also quite some interest in high
protein cereal bars.

[0012] In US 4,055,669, a high protein fat-occluded food composition useful as a binder is
described, and a food or breakfast bar product prepared therefrom. The problem underlying
the invention as disclosed in this patent is that the unmasked protein flavour causes problems.
The solution proposed consists in providing a binder, the protein particles being coated with a
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binder fat thereby masking the off-flavours. Coating of these protein particles leads to
additional steps, thus complicating the process, while adding additional fat.

[0013] High protein cereal bars of the chewy type using a high protein flaked food material
containing partially hydrolysed soy isolate, are for instance described in US 2004/043128.
Therein, it is described that a carbohydrate-binder is used to prepare the cereal bar of the
chewy type. This low viscosity protein is needed to minimise torque, generated during
extrusion processing.

[0014] In WO 2005/002366, high protein granola-style nutrition bars are disclosed which
comprise 10% wt.% or more of soy and/or rice protein in the form of nuggets, at least one
transition metal or transition metal compound, and 2 wt.% or more of a humectant such as
glycerol. According to the applicant, these high protein granola-style nutrition bars do not
develop an off-taste during storage, and do show good sensorial properties. The protein
content of the nuggets of soy and/or rice protein are higher than 60%, preferably higher than
80%. In total, the nutrition bar typically contains between 12 and 40% of protein. The levels of
carbohydrates in the nutrition bar are typically situated between 20 and 65%.

[0015] In the preparation of cereal bars of the chewy type, as described above in US4055669,
US2004/043128 or WO2005002366, it is standard practice that heating is used to evaporate
water from the binder and/or to melt the fat-based binders, before cooling the mass in order to
solidify. This can be realised in a separate vessel or during an extrusion step. This however
complicates the process by adding additional costs related to energy requirements.

[0016] A purpose of the invention is therefore to provide a cereal-based bar composition of the
chewy type, having high protein content without adding fat or carbohydrates serving as binder
agents, wherein the cereal-based bar composition shows a satiety inducing effect (or a high
fullness factor), a reduced Glycemic Index and a variable chewy texture.

[0017] It has now surprisingly been found that this purpose of the invention can be solved by
providing a cereal-based bar composition of the chewy type, comprising a cereal part and a
binder part, wherein the binder part comprises a vital wheat gluten composition, as described
in the appended claims.

[0018] Such a cereal-based bar composition has a high protein content, and shows a satiety
inducing effect and a reduced Glycemic Index, this without the addition of carbohydrates or fats
as binders. This is unexpected in view of the teachings of WO 2007/008385 as described
above, since in WO 2007/008385 the modified wheat protein isolate comprises wheat gluten
treated with an acid and a reducing agent.

[0019] In a cereal-based bar composition of the chewy type according to the invention, the
binder part consists of 30 - 45 wt.% of a plasticizer composition and 55 - 70 wt.% of vital wheat
gluten composition, more preferably 35 - 42 wt.% of a plasticizer composition and 58 - 65 wt.%
of vital wheat gluten composition, and most preferably 35 - 40 wt.% of a plasticizer composition
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and 60 - 65 wt.% of vital wheat gluten composition.

[0020] It is observed that the interaction between a standard vital wheat gluten composition
and a plasticizer composition in the binder part results in the desirable cereal-based bar
composition of the invention, without the need for excessive heating or baking in order to
remove excess water. Indeed, during the conditioning period, an irreversible transition in the
binder part is observed resulting in the desired high protein cereal-based bar compositions of
the chewy type.

[0021] The vital wheat gluten composition consists of 60 - 100 wt.% of vital wheat gluten and 0
- 40 wt.% of vegetable and/or animal proteins, more preferably of 80 - 100 wt.% of vital wheat
gluten and 0 - 20 wt.% of vegetable and/or animal proteins, and most preferably of 90 - 100
wt.% of vital wheat gluten and 0 - 10 wt.% of vegetable and/or animal proteins.

[0022] The animal proteins may be selected among milk proteins, gelatine hydrolysates and/or
plasma proteins.

[0023] The milk proteins may be selected among caseinates, caseins or whey protein
concentrates or isolates.

[0024] The vegetable proteins may be selected among soy protein concentrates and isolates,
modified wheat proteins, maize protein concentrates, leguminous proteins, sunflower proteins
and protein concentrates obtained from oats, barley or rye.

[0025] The binder part comprises a plasticizer composition.

[0026] The plasticizer composition is composed of 70 - 100 wt.% glycerol and 0 - 30 wt.% of a
second plasticizing agent, more preferably of 85 - 100 wt.% of glycerol and 0 - 15 wt.% of a
second plasticizing agent, and most preferably of 90 - 100 wt.% of glycerol and 0 - 10 wt.% of a
second plasticizing agent.

[0027] The said second plasticizing agent is selected from the group of sugar alcohols,
reduced calorie carbohydrate ingredients and/or starch hydrolysates.

[0028] The sugar alcohol may be selected from the group of sorbitol, mannitol, maltitol,
isomalt, xylitol, lactitol, erythritol and/or hydrogenated starch hydrolysate, the preferred sugar
alcohol being sorbitol in the form of a crystalline powder or a concentrated syrup.

[0029] The reduced calorie carbohydrate ingredient is selected from the group of fructo-
oligosaccharide, inulin, polydextrose, pyrodextrine and/or branched maltodextrin.

[0030] The composition of a favourable cereal-based bar composition of the chewy type
according to the invention, is composed of 45 - 65 wt.% of the binder part, and 35 - 55 wt.% of
the cereal part, more preferably 40 - 60 wt.% of the binder part, and 40 - 60 wt.% of the cereal
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part, and most preferably 50 - 60 wt.% of the binder part, and 40 - 50 wt.% of the cereal part.

[0031] The cereal part may comprise rolled, puffed, flaked, expanded and/or extruded cereals;
and/or nuts or dry fruits.

[0032] The said cereals may be coated with sugars or chocolate.

[0033] The said cereals may be selected from the group of wheat, rye, barley, oat, spelt,
buckwheat, maize, sorghum, rice, millet, triticale and/or quinoa.

[0034] A further purpose of the invention is to provide a suitable process for preparing a cereal
bar of the chewy type not showing the disadvantages of the processes according to the state
of the art, such as extensive energy input in order to remove excessive water or melt fat-based
binders, followed by a cooling step in order to solidify the final product.

[0035] This purpose of the invention is solved by providing a method for preparing a cereal-
based bar composition of the chewy type as described in the appended claims, wherein the
cereal-based bar composition comprises a cereal part and a binder part, and wherein in order
to produce cereal-based bar compositions according to the invention and as described above,
the method comprises the steps of

e dry mixing a cereal part and a vital wheat gluten composition forming part of the binder
part;

e adding a plasticizer composition forming part of the binder part to the dry mixture and
mixing sufficiently in order to distribute the plasticizer composition homogeneously;

» shaping and cold pressing the homogenised mass, and

¢ conditioning the shaped and pressed mass, until a stable cereal-based bar composition
structure is obtained.

[0036] The vital wheat gluten composition is thereby always used in powder form.

[0037] The mixing of the different ingredients of the cereal-based bar composition may be
performed by means of a batch mixer selected from the group of rotary batch mixers, Hobart
or Kenwood-type mixers, double rotor mixers or horizontal mixers containing plough-, paddle-
or ribbon blade-type mixing tools.

[0038] The mixing of the different ingredients of the cereal-based bar composition may
however also be performed by means of a continuous mixing device selected from the group
of rotary continuous mixers, twin screw coating mixers or concentric screw mixers.

[0039] The conditioning of the shaped and pressed mass is performed at room temperature or
by heating at moderate temperature conditions, until a stable cereal-based bar composition
structure is obtained. The stable cereal-based bar composition structure can therewith be
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obtained over a longer or a shorter period. With a stable structure is meant that the product
does not fall apart and all the ingredients stick well together, and wherein a certain quantity of
force is needed to tear a part from the cereal bar.

[0040] The conditioning and the shaping of the cereal-based bar composition may be
performed using standard equipment used for manufacturing cereal-based bar compositions
according to the state of the art.

[0041] Because it is further observed that the chewy texture of a cereal-based bar composition
may further develop into a tough to hard structure when it is submitted to prolonged
conditioning at a temperature over 60°C, the chewy texture of the cereal-based bar
composition of the chewy type is obtained by heating at 95°C during 5 - 10 minutes.

[0042] This invention will now be illustrated by the following examples, which should be
considered as being not limiting to the scope of the invention as such and as expressed in the
following claims.

[0043] The texture of cereal-based bar compositions may vary from soft to firm to tough or
even hard. Gradations in binding, chewiness or texture can therewith be represented by the
values as shown in table 1:

Table 1: Values representing gradations in binding, chewiness or textures

Chewiness Binding Texture
High ++ Very cohesive ++ Soft 1
Normal + Good + Firm 2
Low - Low ~ Tough 3
No binding - Hard 4
Examples 1-5

[0044] In this series of examples, the influence of the binder composition, at the same binder
content, on the texture, chewiness and binding properties of the cereal-based bar
compositions was evaluated.

[0045] Thereby, chewiness is defined as the gustatory sensation of laboured mastication due
to sustained elastic resistance from a foodstuff.

[0046] The cereal-based bar compositions are prepared by first mixing the ingredients of a dry
cereal part (cereals, nuts, and vital wheat gluten composition) in a Kenwood mixer until a
homogeneous distribution of the different ingredients is obtained. In a next step glycerol (as
the first plasticizing agent), sometimes in combination with some sorbitol syrup (as the second
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plasticizing agent), is added and further mixed until all ingredients are homogeneously
distributed within the mix.

[0047] A portion of 150g of this mix is then shaped in a rectangular tile and pressed together
under moderate pressure.

[0048] The thus pressed material is then conditioned at room temperature (25°C) for about 12
hours.

[0049] Another portion of 150g of this mixture is shaped and pressed the same way as above,
but then submitted to a heating step in a convection oven at 95°C for 5 minutes, and then left
at room temperature.

[0050] The results are disclosed in tables 2a and 2b.
Table 2a: Ingredients of high protein cereal-based bar compositions of examples 1 - 5

Cereal-based bar composition {Example jExample {Example jExample { Example
ingredients (parts/100) 1 2 3 4 5
Cereals:

Nestle Lion 17,5 17,5 17,5 17,5 17,5
Kellogg's coco pops 17,5 17,5 17,5 17,5 17,5
Chopped hazelnuts 8,8 8,8 8,8 8,8 8,8

Binder:
Glycerol 21,1 23,1 19,9 15,8 18,5
Liquid sorbitol (70%ds) - - - 5,3 2,6
Vital wheat gluten 35,1 35,1 35,1 35,1 35,1

Table 2b: Properties of the cereal-based bar compositions as shown in table 2a after
conditioning at room temperature (12 hours) or at 95°C for 5 minutes

Example 1 Example 2 { Example 3 { Example 4 Example 5
RT §95°C§{ RT {95°C§{ RT §95°C§{ RT {95°C§{ RT §95°C

Chewiness + + ++ + + + + + + +

Binding + + ~[+ + + + ~[+ ~/+ + +

Texture 2 2 2 2-3 2 2-3 2 2 2 2

[0051] As can be concluded out of table 2b, the binding of the ingredients may vary from
loose, low cohesive binding to very cohesive binding.

Examples 6-9
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[0052] These examples illustrate the possibility to combine vital wheat gluten with other
vegetable or animal protein sources. Examples 6-8 are comparative examples.
Table 3a: Ingredients of high protein cereal-based bar compositions of examples 6- 9

Cereal-based bar composition Example { Example § Example § Example
ingredients (parts/100) 6 7 8 9
Cereals:
Nestle Lion 17,5 17,5 17,5 17,5
Kellogg's coco pops 17,5 17,5 17,5 17,5
Chopped hazelnuts 8,8 8,8 8,8 8,8
Binder:
Glycerol 211 211 21,1 21,1
Lig.sorbitol (70% d.s.) - - - -
Whey protein isolate 17,0 7,0
Soy protein isolate 17,0
Gelatine hydrolysate 17,0
Vital wheat gluten 18,1 18,1 18,1 28,1
Table 3b: Properties of cereal-based bar compositions as shown in table 3a after conditioning
at room temperature (12 hours) or at 95°C for 5 minutes
Example 6 Example 7 Example 8 Example 9
RT 95°C RT 95°C RT 95°C RT 95°C
Chewiness - - - - - - + +
Binding + ~ ~ ~ ~ + + +
Texture 2 3 3 3 1 2 2 2

[0053] As can be clearly deducted from tables 3a and 3b, depending on the amount of
secondary vegetable or animal protein used, an important structural difference can be
observed when comparing properties with those of the composition of example 1 (as shown in
table 2a). While the properties of the products of examples 6 - 8 deviate from those of example
1, properties of example 9 strongly resemble those of example 1.

Example 10

[0054] In the formulation of example 1, the Nestle Lion part is replaced by the same amount of
a muesli mix. Processing conditions are the same.
The resulting cereal-based bar composition is very chewy, shows good binding and has a firm

texture.

Example 11
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[0055] The fullness factor of the cereal bars of example 1 and example 10 was calculated
using the NutritionData formula, and compared to commercial products.
FF = MAX[0,5, Min(5.0,41.7/CAL*0.7 + 0.05"PR + 6.17E-4*DF*3 - 7.25E-6*TF"3 +

0.617)]
Wherein:

o CAL is total calories per 100g;
e PR s grams protein per 100g;
o DF is grams dietary fibre per 100g;
e TF is grams total fat per 100g.

Table 4: Comparison of fullness factor between cereal-based bar compositions according to
the state of the art and cereal-based bar compositions according to the invention (examples 1
and 10)

Fullness Factor
Nestle Fitness bar with strawberries 0,912
Vitalinea LU red berries bar 0,998
Kellogg's Special K chocolate bar 1,067
Kellogg's Fruit 'n Fibre bar 0,893
Example 1 2,18
Example 10 2,22

[0056] Out of this table, it can be concluded that, compared to the cereal-based bar
compositions according to the state of the art, the cereal-based bar compositions according to
the invention show an increased fullness factor (as already mentioned above related to
satiety), as determined by the mathematical formula developed by Nutrition Data, and as cited
in US 2006/188548. Using this formula, commercial cereal-based bar compositions such as
mentioned in table 4, i.e. Nestle Fitness bar with strawberries, Vitalinea LU red berries bar,
Kellogg's Special K chocolate bar and Kellogg's Fruit 'n Fibre bar, show a fullness factor
varying between 0,9 and 1,1. Cereal-based bar compositions according to the invention
however, using the same cereal/granola base materials, but comprising the protein based
binder disclosed in the invention, show a fullness factor of about 2,2.

Examples 12-16

[0057] In the following examples, as shown in table 5, the ratio of the binder part vs. the cereal
part was varied.
Table 5: Ingredients of cereal-based bar composition of examples 12 - 16
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Cereal bar ingredients { Example { Example j Example { Example § Example

(parts/100) 12 13 14 15 16

Cereals:

Nestle Lion 12 16 20 22 24
Kellogg's coco pops 12 16 20 22 24
Chopped hazelnuts 6 8 10 11 12

Binder:
Glycerol 26,2 22,5 18,7 16,9 15
Vital wheat gluten 43,8 37,5 31,3 28,1 25,0

[0058] In example 12 (cereals/binder ratio of 30/70), the composition of the binder part is
highly visible, not well distributed. The resulting cereal-based bar composition is very cohesive.

[0059] In example 13 (40/60 ratio), the composition of the binder part is still visible but the
visual aspect has much improved. All other examples (ex. 14-16) are nicely homogeneous,
and do show good cohesiveness.

[0060] Out of table 5, it can be concluded that at high concentrations of the binder part, the
distribution of the binder part in the resulting cereal-based bar composition becomes less
homogeneous, compared to ratios used in previous examples.
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PATENTKRAV

1. Kornbaseret stangsammensatning af den tygbare type, der omfatter en korndel og en
bindemiddeldel, kendetegnet ved, at bindemiddeldelen bestar af 30 - 45 vaegt-% af en
plastificeringsmiddelsammens&tning og 55 - 70 vagt-% vital hvedeglutensammensatning og
plastificeringsmiddelsammensatningen bestar af 70 - 100 vaegt-% glycerol som et fgrste
plastificeringsmiddel og 0 - 30 vagt-% af et andet plastificeringsmiddel udvalgt fra gruppen af
sukkeralkohol, en kaloriereduceret carbohydratbestanddel og/eller et stivelseshydrolysat, hvor
den vitale hvedeglutensammensatning bestar af 60 - 100 vagt-% vitalt hvedegluten og 0 - 40
vagt-% vegetabilske og/eller animalske proteiner, hvor den kaloriereducerede
carbohydratbestanddel er udvalgt fra gruppen af fructo-oligosaccharid, inulin, polydextrose,

pyrodextrin og/eller forgrenet maltodextrin.

2. Kornbaseret stangsammensatning af den tygbare type ifplge krav 1, kendetegnet ved,
at bindemiddeldelen bestér af 35 - 42 vagt-% af en plastificeringsmiddelsammensatning og 58

- 65 vaegt-% vital hvedeglutensammensatning.

3. Kornbaseret stangsammenstning af den tygbare type ifplge krav 1, kendetegnet ved,
at bindemiddeldelen bestér af 35 - 40 vagt-% af en plastificeringsmiddelsammensatning og 60

- 65 vaegt-% vital hvedeglutensammensatning.

4. Kornbaseret stangsammenstning af den tygbare type ifplge krav 1 til 3, kendetegnet ved,
at den vitale hvedeglutensammensatning bestar af 80 - 100 vagt-% vitalt hvedegluten og 0 -
20 vagt-% vegetabilske og/eller animalske proteiner, den vitale hvedeglutensammensatning
bestar fortrinsvis af 90 - 100 vagt-% vitalt hvedegluten og 0 - 10 vaegt-% vegetabilske og/eller

animalske proteiner.

5. Kornbaseret stangsammensa&tning af den tygbare type ifplge krav 4, kendetegnet ved, at de
animalske proteiner er udvalgt blandt malkeproteiner, gelatinhydrolysater og/eller

plasmaproteiner.

6. Kornbaseret stangsammensatning af den tygbare type ifplge krav 5, kendetegnet ved,
at malkeproteinerne er udvalgt blandt caseinater, caseiner eller valleproteinkoncentrater eller

1solater.
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7. Kornbaseret stangsammensa&tning af den tygbare type ifplge krav 4, kendetegnet ved, at de
vegetabilske proteiner er udvalgt blandt sojaproteinkoncentrater og isolater, modificerede
hvedeproteiner, majsproteinkoncentrater, balgplanteproteiner, solsikkeproteiner og

proteinkoncentrater opnaet fra havre, byg eller rug.

8. Kornbaseret stangsammenstning af den tygbare type ifplge krav 1 til 7, kendetegnet ved,
at plastificeringsmiddelsammensatningen bestar af 85 - 100 vagt-% glycerol som et fgrste
plastificeringsmiddel og 0 - 15 vagt-% af et andet plastificeringsmiddel, mere fortrinsvis bestar
af 90 - 100 vagt-% glycerol som et fgrste plastificeringsmiddel og 0 - 10 vagt-% af et andet

plastificeringsmiddel.

9. Kornbaseret stangsammensatning af den tygbare type ifglge krav 8, kendetegnet ved,
at sukkeralkoholen er udvalgt fra gruppen af sorbitol, mannitol, maltitol, isomalt, xylitol,

lactitol, erythritol og/eller hydrogeneret stivelseshydrolysat.

10. Kornbaseret stangsammensatning af den tygbare type ifglge et hvilket som helst af krav 1
til 9, kendetegnet ved, at sammensatningen bestar af 45 - 65 vagt-% af bindemiddeldelen, og
35 - 55 vegt-% af korndelen, sammensatningen bestar fortrinsvis af 40 - 60 vaegt-% af
bindemiddeldelen, og 40 - 60 vaegt-% af korndelen, sammensatningen bestar mere fortrinsvis

af 50 - 60 vaegt-% af bindemiddeldelen og 40 - 50 vagt-% af korndelen.

11. Kornbaseret stangsammensatning af den tygbare type ifglge et hvilket som helst af krav 1
til 10, kendetegnet ved, at korndelen omfatter valsede, puffede, flageformede, ekspanderede

og/eller ekstruderede korn og/eller ngdder eller tgrrede frugter.

12. Fremgangsmade til fremstilling af en kornbaseret stangsammensatning af den tygbare type
ifplge et hvilket som helst af kravene 1 til 11, hvor den kornbaserede stangsammensatning
omfatter en korndel og en bindemiddeldel, kendetegnet ved, at fremgangsmaden omfatter
fplgende trin
- tgrblanding af en korndel og en vital hvedeglutensammens@tning, der danner en del af
bindemiddeldelen;
- tilsetning af en plastificeringsmiddelsammensatning, der danner en del af
bindemiddeldelen, til den tgrre blanding og tilstrakkelig blanding til ensartet fordeling

af plastificeringsmiddelsammens&tningen;
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- formning og koldpresning af den homogeniserede masse og
- konditionering af den formede og pressede masse, ved stuetemperatur eller ved
opvarmning til 95 °C i 5 - 10 minutter, indtil der opnas en stabil kornbaseret

stangsammensatningsstruktur.



