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TREATMENT OF GASTROINTESTINAL
DISORDERS

BACKGROUND OF THE INVENTION

1. Field of the Invention

The present invention relates to methods of treating
illnesses in humans. It relates particularly to a method of
treating human patients having gastrointestinal disor-
ders manifested by nausea, vomiting, diarrhea, in-
creased flatus, cramping, and the like, especially in the
very young and the very old. The present invention is
especially suitable in the treatment of infant colic and
infant intolerance of milk and synthetic formulas.

2. Prior Art

Over the years a very large number of methods have
been proposed for the treatment of gastrointestinal dis-
orders in humans, certain of which have been proven to
be highly efficacious. However, in the very young and
the very old, significant difficulties still persist in the
treament of gastrointestinal disorders characterized by
nausea, vomiting, diarrhea, increased flatus, cramping,
and the like. As a primary example, infant colic is espe-
cially troublesome. Infant colic refers to an attack of
abdominal discomfort caused by spasmodic contrac-
tions of the intestine, most common during the first
three months of life. The infant may pull up his arms
and legs, cry loudly, turn red-faced, and expell gas from
the intestine or belch it up from the stomach. In se-
verely aggravated cases, vomiting and diarrhea accom-
pany the other symptoms. Also extremely troublesome
in infants is the physical intolerance—oftentimes aller-
gic in nature—of milk, including mother’s milk, and the
various milk substitutes available in the form of sny-
thetic baby formulas. In addition to nausea, vomiting,
increased flatus, and cramping, this condition some-
times results in bleeding from the rectum and severe
skin eruptions.

In addition to picking up the colicky infant, “bub-
bling” it, and soothing it with tender, loving care, par-
ents find it often necessary to substitute some prepara-
tion for the milk or formula which the infant is ingest-
ing. Similarly, the intolerant or allergic infant must find
a substitute for the offending milk or formula, as the
most successful means of preventing the symptoms of
intolerance or allergy is avoidance of the offending
allergen. In both cases, however, it is difficult to find a
substitute which is not only non-offending, but also
sufficiently nutritious. This is self-evident in the caring
for the very young, e.g., the infant and premature in-
fant, who are unable to ingest solid food. However, it is
also often encountered in the caring for the very old and
infirm, who, for a wide variety of reasons do not take
solid foods well.

In the caring for infants over the years, mother’s milk
- and cow’s milk have given way first to goat’s milk and
donkey’s milk, and then to condensed milk and evapo-
rated milk. In fact, many children of the 30’s and 40’s
were brought up on a formula of evaporated milk, corn
syrup, and water. Although most of these children man-
aged to develop more or less adequately on such a prep-
aration, it was found by the medical profession to have
numerous therapeutic and nutritional drawbacks. As a
result, the various baby “formulas” came into being.

All baby formulas employed today have either a
heat-treated cow’s milk base or a soy isolate base. The
heat treatment attenuates the protein content in an at-
tempt to meet various needs of various infants. How-
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ever, there are still a number of infants who are unable
to tolerate milk of any kind, as well as any of the formu-
las available today. The method of the present invention
provides a tolerable, nutritional alternative for a num-
ber of patients.

The closest art known to the applicant is set forth
below:

U.S. Pat. No. 1,414,576 discloses a method of prepar-
ing an improved food product. The method comprises
mixing rolled oats or oatmeal with boiling water and
cooking this mixture for 4-6 hours. The liquid from this
mixture is first separated from the solid residue and then
concentrated by heating. Final reduction of this solu-
tion to dryness is effected in a vacuum. The resulting
dried product is ground and packaged for consumption
as an improved food product. However, there is no
disclosure or suggestion in this reference that the inter-
mediate extract could be used for any kind of therapeu-
tic purpose.

U.S. Pat. No. 312,869 discloses a process for produc-
ing extracts from cereal grains, which process com-
prises soaking the grain to soften and remove the bran
coating, removing this bran coating in flakes, then boil-
ing the bran to produce an extract, straining the solid
from the liquid extract, followed by concentrating the
liquid extract for use in baker’s and confectioner’s arti-
cles, soups and the like. However, there is no disclosure
or suggestion in this reference that the concentrated
extract could be used for any therapeutic purpose.

U.S. Pat. No. 4,028,468 discloses a process wherein
oat groats are ground to form a coarse branny fraction
and a fine fraction. The coarse fraction is separated and
formed into an aqueous slurry, which is subjected to an
extracton and separation process to isolate oat gum and
and oat protein, together with other by-products. How-
ever, there is no disclosure or mention whatever that
any aqueous extract prepared in this process could be
used for any therapeutic purpose.

SUMMARY OF THE PRESENT INVENTION

It is the primary object of the present invention to
provide what the prior art does not provide, viz. a very
simple, yet highly efficacious process for treating pa-
tients having gastrointestinal disorders, especially those
in the very young and the very old which are mani-
fested by nausea, vomiting, diarrhea, increased flatus,
cramping, and the like. This object is achieved, and the
inadequacies of the prior art are supplied by the oral
administration to the patient of a therapeutically-effec-
tive amount of an aqueous extract of oatmeal. This
extract is advantageously prepared by mixing oatmeal
or rolled oats with water to form a slurry, bringing the
slurry to a boil, followed by separating the aqueous
extract from the solid oatmeal, and cooling the sepa-
rated aqueous extract to room temperature. Very bene-
ficial results are obtained if the slurry is maintained at
the boil for at least one hour prior to separation of the
aqueous extract from the solid oatmeal. The very best
results are obtained when the oatmeal employed con-
sists of rolled oats having the following analysis for
each ounce thereof: calories—110; protein—S5 g.; car-
bohydrate—18 g.; fat—2 g.; cholesterol—nil; sodi-
um—10 mg.; potassium—>55 mg.; and trace quantities of
Vitamins A, C, D, thiamine, niacin, riboflavin, calcium,
iron, and phosphorous. This aqueous extract is best
administered orally in amounts of 4 to 8 fluid ounces



