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(7) ABSTRACT

The invention concerns a dry emulsion characterised in that
it is obtained by drying a dispersion of at least a weakly
soluble edible substance also called active substance (MA)
in a continuous phase comprising: at least an emulsifier (E)
containing at least a partially hydrolysed vegetable protein
(protein lysate) whereof the degree of hydrolysis ranges
between 0 (excluded) and less than 5%; and at least a water
soluble or water dispersible interstitial filler (ARI) contain-
ing at least a partially hydrolysed vegetable protein (protein
lysate) whereof the degree of hydrolysis ranges between 5
and 40%. The invention also concerns a method for prepar-
ing said emulsions, comprising the following steps: (i) a first
step consists in preparing a dispersion in water or in an
aqueous phase comprising at least a hydrophobic active
substance (MA), at least an emulsifier (E), and at least a filler
(ARI); (ii) the second step consists in drying said dispersion
until a dry emulsion is formed. The invention further con-
cerns the use of said dry emulsions for making food com-
positions.
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