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[57] ABSTRACT

A procedure for the production of granulated food,
applicable especially to the production of granulated
baby and infant food, such as infant food most analo-
gously resembling mother’s milk is disclosed. The pro-
cess provides a new composition of matter consisting of
a stable, well dosable, granulated food product, of de-
fined formula, which after reconstitution does not
cream up, and which, in the case of the closest approach
to the composition of mother’s milk, will inhibit intesti-
nal putrefaction. In- the process, selected pulverized
components are fed into a fluidized bed granulator and
remaining fluidized components are sprayed simulta-
neously, successively or in mixtures, at a product tem-
perature of 30° to 80° C. whereby granulates are ob-
tained. The granulates are dried in the fluidized bed and
cooled with air.
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