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[57} ABSTRACT

An edible, hydrophilic substance is wetted with water
or an aqueous liguid to form a crumbly mass which is
then uniformly mixed. A starch or starch-containing
material is then folded into the mixed mass until a homo-
geneous blend is obtained which is then conditioned,
crushed, if desired, dried and sifted to a particle size of
about 100 to 300 microns. The weight ratio of hydro-
philic substance to water and starch is such that the
conditioned product is in the form of agglomerates
comprising starch nuclei particles that are surrounded
by or embedded in a protective layer of the hydrophilic
substance.

The agglomerated product obtained can be mixed or
blended with dry food ingredients to obtain an instant
food product that can be readily and easily prepared by
stirring in hot or cold water and which is free of lumps.
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