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Ready-To-Eat, Gluten-Free and Ketogenic
Coconut Meat-Based Cereal

Field of Invention

This invention relates to a ready-to-eat, gluten-free, and ketogenic cereal product comprising
of natural ingredients, such as coconut meat, which are distinguished in that these are
substantially free from additives and from severe processing conditions and characteristically
has high medium chain triglycerides (MCTs) and fiber contents, and low glycemic index. The
present invention further comprises a process for preparing such a ready-to-eat, gluten-free,
and ketogenic cereal, with no salt, no sugar, no chemical preservatives, and no artificial flavors

and colors added.

DESCRIPTION

Background of the Invention

A variety of ready-to-eat cereals have been developed and sold in the market in recent years.
However, these cereals all have different types of additives which are used as preservatives, or
used to provide for prevention of staling and or oxidation. Likewise, many of these cereals
have been prepared by subjecting it to processing which significantly alters the product. Only
a few cereals in the market have been developed which are substantially free of these additives
and preservatives.

It is well-known today that people are conscious of their health and wellness. Cereal
products which are ready-to-eat are desirable when these are developed and prepared

from natural ingredients and are subjected to minimal processing. In addition, these
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ready-to-eat cereal products would be even more desirable if they contained naturally
beneficial ingredients, which have good nutrition levels.

In the present invention, only natural ingredients are used in the preparation of the
ready-to-eat cereal, such that it is gluten-free, ketogenic, with high medium chain

triglyceride (MCT) and fiber contents.

Background Art of the Invention

As there are a number of cereals developed, prepared and sold in the market, the art
relating to this invention is well-described. A natural, ready-to-eat cereal similar to
the preferred type prepared in the present invention is known, United States Patent
3,876,811, issued April 8, 1976 to Bonner et al, teaches a ready-to-eat cereal of
natural ingredients, said cereal comprising a base and a coating thereon, said base
comprising cereal flakes, coconut, milk solids, and edible nuts and said coating
comprising brown sugar, non-hydrogenated vegetable oil, and a sugar solution. The
cereal has a density in the range of from about 0.25 to about 0.60 gram per cubic
centimeter and moisture content in the range of from about 1.0 to about 3.5 percent
by weight. However, this cereal also contains oil, which is added to keep the cereal

weight product tender and extend the cereal’s bow! life in milk.

A process for preparing water-soluble dietary fiber compositions from oats is also
known to those skilled in the art U.S. Patent 4,996,063, issued February 26, 1991 to
Inglett, teaches preparing water-soluble dietary fiber compositions by treating an
aqueous dispersion of a gelatinized, milled, oat substrate with an alpha-amylase
under conditions which will hydrolyze the substrate and yield a soluble fraction and

an insoluble fraction, separating said soluble fraction from said insoluble fraction,
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and recovering from said soluble fraction said water-soluble dietary fiber
substantially free of water-insoluble fiber. However, neither of these references teach
or suggest that the water-soluble dietary fiber prepared in accordance with the
process of the referred 4,996,063 patent would be useful to partially or totally replace
the oil in the cereal product described in the US 3,876,811 patent, nor that such
replacement would provide a product having the desired lower fat content, yet still
provide a cereal having a texture and bowl life similar to that of the cereal of the US

3,876,811 patent.

On the other hand, a ketogenic diet is high-fat, adequate-protein, low-carbohydrate
diet that in medicine is used primarily to treat difficult-to-control (refractory)
epilepsy in children. The diet forces the body to burn fats rather than carbohydrates.
Normally, the carbohydrates contained in food are converted into glucose, which is
then transported around the body and is particularly important in fuelling brain
function. However, if there is very little carbohydrate in the diet, the liver converts
fat into fatty acids and ketone bodies. The ketone bodies pass into the brain and
replace glucose as an energy source. An elevated level of ketone bodies in the blood,

a state known as ketosis, leads to a reduction in the frequency of epileptic seizures.

The original therapeutic diet for pediatric epilepsy provides just enough protein for
body growth and repair, and sufficient calories to maintain the correct weight for age
and height. This classic ketogenic diet contains a 4:1 ratio by weight of fat to
combined protein and carbohydrate. This is achieved by excluding high-carbohydrate
foods such as starchy fruits and vegetables, bread, pasta, grains and sugar, while

increasing the consumption of foods high in fat such as nuts, cream and butter.
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Most dietary fat is made of molecules called long-chain triglycerides (LCTs).
However, medium-chain triglycerides (MCTs)- made from fatty acids with shorter
carbon chains than LCTs- are more ketogenic. A variant of the classic diet known as
the MCT ketogenic diet uses a form of coconut oil, which is rich in MCTs, to
provide around half the calories. As less overall fat is needed in this variant of the
diet, a greater proportion of carbohydrate and protein can be consumed, allowing a

greater variety of food choices.

It is therefore an object of the present invention to provide a ready-to-eat, gluten-free
and ketogenic cereal having texture and bowl life properties similar to those of the
oil-containing cereal described in the previous patents cited above, but made of
natural base ingredients use as coconut meat, which are known to be naturally rich in

medium chain triglycerides (MCTs) and coconut water.

It is another object of the present invention to provide a process for preparing the
ready-to-cat, gluten-free and ketogenic cereal with coconut meat and coconut water

as base components.

The cereal flakes of this invention are similar to the commonly found cereal flakes
which preferably have not been substantially altered by chemical adulteration, The
flaking of cereal is well known to the cereal industry and it is intended that this
invention include cereal flakes made from well-known processes, but which
preferably do not include cereal the addition of unnatural or chemical additives. Of

particular importance in this invention are cereal flakes selected from the group
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comprising coconut meat. It has been found to be of particular desirability to utilize

such base ingredient in cereal flakes in this invention.

The Invention

The basic concept of the invention is to utilize coconut meat, known to be composed
of medium chain triglycerides (MCTs), for the preparation of a ready-to-eat cereal
and improving the processes and nutritional and health benefits of the coconut cereal
as a good alternative to various cereals already available in the market. The product
has a naturally sweet coconut flavor, light brown in color, and crunchy in texture,
can also be eaten directly as a snacks, can be used as toppings and a breakfast cereal
substitute added with milk and other fruits and nuts in a mixture. The product is
produced from all natural ingredients, grown coconuts, with no salt and no sugar
added, and no chemical preservatives. Thus it is gluten-free, with low glycemic
index, high dietary fiber, and high medium chain triglycerides (MCTs) content. The
cereal product is naturally preserved through dehydration and is stable for at least ten

(10) months,

The objects of this invention are accomplished by a ready-to-eat, gluten-free and
ketogenic cereal of natural ingredients, said cereal comprising of: coconut meat as
the base component, said base component comprising from about 48 parts to about
50 parts by weight of the cereal batter, a natural binding component, said binding
component comprising of sago starch from about 2 parts to about 3 parts by weight
of the cereal batter, a natural food flavoring, said food flavoring comprising from
about 0 part to about | part by weight of the cereal batter, and sufficient coconut

water, comprising from about 48 parts to about 50 parts by weight, to render the
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cereal batter composition liquid. The present invention further comprises a process
for preparing such a ready-to-eat, gluten-free, and ketogenic cereal, which is
characteristically with low carbohydrate and high fiber contents and low glycemic

index.

In a preferred embodiment of this invention, the objects of the invention are
accomplished by a ready-to-eat cereal of natural ingredients, said cereal comprising
of natural flavoring ingredients, comprising from about 0 to 1 part by weight of the
coconut cereal batter, said natural flavorings can be dehydrated fruit bits such as
mango bits, pineapple bits, raisins, chocolate powder, cinnamon, moringa, turmeric,

lemon grass, and other preferable and desirable natural fruit and or vegetable flavors.

The objects of this invention are further accomplished by a process for producing a
ready-to-eat gluten-free and ketogenic cereal of natural ingredients, said process

comprising:

a. preparing the coconut meat as base component by cleaning, chopping and
grating it into approximately small bits of about 0.5-1 ¢m by 0.5-1 cm in size;

b. preparing a base by admixing from about 48 parts to about 50 parts by weight
of the chopped and grated coconut meat with from about 2 parts to about 3
parts by weight sago starch as natural binding component, and from 0 part to
about 1 part by weight natural flavorings;

¢. adding into the mixture of base components sufficient coconut water from
about 48 parts to about 50 parts by weight of the total mixture, to render the
mixture a cereal batter, which is liquid-like;

d. blending the whole mixture thoroughly for about 5 minutes or 80;

6
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¢. blanching the coconut meat mixture to a temperature of about 80°C to about
100°C for about 2 to 5 minutes:
f.  cooling the said mixture and spreading it evenly and thinly into trays;
g. drying the mixture to an enrobed base to reach below 5 percent by weight
5 moisture to produce a product that is light brown in color and crunchy;
h. cooling the said dried coconut cereals; and

i. packing the dried coconut in tightly sealed containers.

In a preferred embodiment, the objects of this invention are accomplished by a
10 drying process for producing a ready-to-eat cereal product of natural ingredients,

said drying process comprising the following steps:

a. drying the mixture in trays employing solar energy for the first 3 to 4 hours at
a temperature of about 45-50 °C;
b. further drying using the mechanical oven dryer for another 2 to 3 hours at a
15 temperature of about 55-65°C; and
¢. final drying in a baking oven for about 5-10 minutes at a temperature of about

70-80°C.

Of particular importance in this invention is the embodiment of the process wherein
20 the admixture is spread onto thin trays, then the enrobed base is formed into a sheet
prior to drying and then subdivided after drying to render the final product crunchy

and light brown in color.
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The new ready-to-eat, gluten-free, and ketogenic cereal product of this invention has

therein the following proximate composition:

Components Percentage
Protein 5.80%
Fat ‘ 26.70%
Fiber | 5.30%
Carbohydrate 55.30%
Moisture 3.70%
Ash 3.20%
Calories per 100 grams 484.8 calories

This invention provides a new and novel ready-to-eat cereal product that is gluten-
free, cholesterol-free and rich in medium chain triglycerides (MCTs), which gives
the ketogenic characteristics of the product. It is a highly desirable cereal product to a
large segment of the population in that it is completely free from chemical additives
and has no salt and no sugar added. It is a product which is made from natural
ingredients, but yet which is stable against rancidity and staling for at least ten (10)
months. It is a very tasty and crunchy product having good taste and texture

characteristics,

8
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CLAIMS:

1. A ready-to-eat, gluten-free and ketogenic cereal of natural ingredients, said cereal
comprising of: coconut meat base component and sufficient coconut water,

said base component comprising from 48 parts to 50 parts by weight of the cereal batter,
a natural binding component, said binding component comprising of sago starch from 2 parts to
3 parts by weight of the cereal batter, and a natural food flavoring, said food flavoring
comprising from O part to 1 part by weight of the cereal batter, and

said sufficient coconut water, comprising from 48 parts to 50 parts by weight, to render

the cereal batter liquid.

2. A ready-to-eat, gluten-free and ketogenic cereal product as in claim 1, wherein the

natural food flavorings comprises fruits, vegetables, or fruits and vegetables.

3. A ready-to-eat, gluten-free and ketogenic cereal product as in claim 1, which has a final

overall moisture content from 1.0 to 5.0 percent by weight.

4. A process for producing a ready-to-eat, gluten-free and ketogenic cereal of natural
ingredients, said process comprising:

a. preparing the coconut meat as base component by cleaning, chopping and grating it
into approximately small bits of 0.5-1 cm by 0.5-1 c¢cm in size;

b. preparing a base by admixing from 48 parts to 50 parts by weight of the chopped and
grated coconut meat with from 2 parts to 3 parts by weight sago starch as natural binding
component, and from 0 part to 1 part by weight natural flavorings;

¢. adding into the mixture of base components sufficient coconut water from 48 parts to
50 parts by weight of the total mixture, to render the mixture a cereal batter, which is liquid

d. blending the whole mixture thoroughly for about 5 minutes;

e. blanching the coconut meat mixture to a temperature of 80°C to 100°C for 2 to 5
minutes;

f. cooling the said mixture and spreading it evenly and thinly into trays;

g. drying the mixture to an enrobed base to reach below 5 percent by weight moisture to
9
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produce a product that is light brown in color and crunchy;
h. cooling the said dried coconut cereals; and

i. packing the dried coconut cereals in tightly sealed containers.

5. A process for producing a ready-to-eat, gluten-free and ketogenic cereal of natural
ingredients, as in claim 4, wherein the said drying process comprising the following steps:

a. drying the admixture in trays employing solar energy for the first 3 to 4 hours at a
temperature of 45-50°C;

b. further drying using the mechanical oven dryer for another 2 to 3 hours at a
temperature of 55-65°C; and

c. final drying in a baking oven for 5-10 minutes at a temperature of 70-80°C.

6. A process as in claim 4, wherein the natural flavorings are dehydrated fruits and or

vegetables and a combination thereof.

7. A ready-to-eat, gluten-free and ketogenic cereal obtained by the process according to any

one of claims 4 to 6.
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