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6 Claims.

This invention relates to food products and
their preparation and an object is to provide con-
ventional food-materials with certain novel
properties and characteristics which enhance
their food value.

A further object is to increase the ease with
which the vitamin content of food-materials can
be assimilated. '

A still further object is to provide food prod-
ucts having bacteriacidal and therapeutic prop-
erties,

In my Patent No. 2,155,361, I have described
the therapeutic properties of pectin compounds
in which certain metals are present in a defi-
nite range of percentages, together with some
of the advantages resulting from the use of such
compounds. The present application describes
the preparation of food products and the treat-
ment thereof in order to produce in the product
itself the desired metal-pectin compound.

The present process comprises the treatment
of fruits and vegetables having an appreciable
quantity of pectin present. Such materials as,
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such metals as lead, copper, manganese, cobalf,
zinc or silver. For example, after the pulp has
been treated in the above described manner to
provide it with the necessary pectin content, lead
acetate may be added thereto in the proper pro-

“portions to form lead pectinate; copper sulphate,

or copper acetate, or copper chioride may be
added to form copper pectinate; manganese sul-
phate may be added to form manganese pectin-
ate: cobalt sulphate may be added to form cobalt
pectinate; zinc acetate may be added to form
zinc pectinate, or silver nitrate added to form
silver pectinate.

As with nickel so with the other metals, the
amount thereof combined with the pectin must
be less than enough to coagulate pectin and more
than 0.1% by weight of the metal and pectin

- combined. Usually about 0.3% metal will be
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for example, cranberries, apples, gooseberries, *

strawberries, currants,.raspberries, quince, ba-
nana, carrots, sugar beets and the like normally
contain sufficient pectin, usually present in the
form of protopectin, to be adapted to the present
invention without the necessity of incorporating
therein pectin from an extraneous source.

When the pectin is present in the fresh ma-
terial in the form of protopectin it is necessary
to liberate it for the reaction hereafter described.
This may be accomplished by cooking or heating
the material until soft and mushy at the end of
which time the pectin will be liberated from the
protopectin of the original material and ready
for the following reaction. -

A nickel salt, preferably a soluble salt such as
nickel sulphate or nickel ammonium sulphate,-
is incorporated in the fruit pulp to react with
the pectin in the manner set forth in my afore-
sald patent.to form a nickel-pectin. compound
termed nickel-pectinate.

As pointed out in my sald patent, the amount
of nickel combined with the pectin must be less
than enough to coagulate the pectin and more
than 0.1% by weight of the nickel and pectin
combined. Preferably I employ sufficlent nickel
salt to provide about 0.3% nickel in the nickel-

_pectin compound. . '

In place of a nickel salt the food-material can
be treated with any of the other metallic salts
described in my patent to produce therein a
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suitable. Being in colloidal form, the metal pec-
tinate is harmless to the human system.

When a food product is prepared in accord-
ance with the present invention, it will be found
that certain of the vitamins present are more
easily assimilated than is ordinarily the case.
The effect of the different metallic pectinates in
rendering vitamins more readily assimilated by
the human system will vary with the different
metals, but it will be found, for example, that the
presence of nickel pectinate aids the assimilation
of vitamins A, B; and C, while parallel results are
obtained by the other metallic pectinates herein
described, when incorporated in food products
in accordance with the present invention. In
addition, the product has the bacteriacidal and
therapeutic values of the metallic pectinates
which are described inny aforesald patent.

The product of this invention can be canned
in the form of a sauce or pulp, it can be used in
any conventional manner as, for example, in
msaking jelly or marmalade, or it may be put
into dry form for safe storage and transporta-
tion by any suitable drying operation, such for
example as thg.t set forth in Sartakoff Patent
No. 1,908,489. ‘Tt will be apparent that the in-
vention can be variously modified and adapted
within the scope of the appended claims.

I claim:

1. The method of treating food-material
which consists in heating fresh material con-
taining available pectin to free the pectin con-
tent thereof, converting the pectin into the form
of a metallic pectinate by reacting therewith
the salt of a metal taken from the group con-
sisting of nickel, lead, copper, manganese,

metallic pectinate containing one or more of 55 cobalt, zinc and silver to'form a pectinate /in
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.which the proportion of metal is greater than
0.1% of the pectin and metal combined but not
great enough to destroy the colloidal and dis-
persible characteristics of the pectin.

2. The method of treating food-material
which consists in heating fresh material con-
taining avaible pectin to free the pectin content
thereof, converting the pectin into the form of
a metallic pectinate by reacting therewith the
salt of & metal taken from the group consisting
of nickel, lead, copper, manganese, cobalt, zinc
and silver to form a pectinate in which the pro-
portion of metal is greater than 0.1% _ of the
pectin and metal combined but not great enough
to destroy the colloidal and dispersible char-
acteristics of the pectin, and then drying said
material.

3. The method of treating food-material
which consists in treating the pulp of the fresh
material to free the pectin content thereof, and
converting the pectin into nickel pectinate by
reacting therewith a salt of nickel to form a
nickel pectinate in which the proportion of
nickel is between approximately 0.1% to 1.0%
of the pectin and nickel combined.
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4. A food product comprising a fruit or vege-
table having incorporated therein a metallic
pectinate in which a metal taken from the
group consisting of nickel, lead, copper, man-
ganese, cobalt, zinc and silver is present in a
proportion greater than 0.1 of the pectin and
metal combined, but not great enough to de-

. stroy the colloidal and dispersible character-
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istics of the pectin.

5. A food product comprising a fruit or vege-
table pulp having incorporated therein a nickel
pectinate in which the nickel is present in.ap-
proximately 0.1% to 1.0% of the pectin and
nickel combined.

6. The method of rendering more readily as-
similable a vitamin of the group consisting of
vitamins A, B: and C, contained in a food mate-
rial, which consists in treating the food mate-
rial with a sufficient quantity of a nickel salt
to produce-therein nickel pectinate in which the
nickel is present in a proportion greater than
0.1% of the pectin and nickel combined, but
not great enough to destroy the cololidal and
dispersible characteristics of the pectin.

PHILIP BLISS MYERS.
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