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This invention relates to a method for preparing a
gelatin powder and more particularly to the preparation
of a cold water-soluble gelatin powder.

Gelatin food products such as desserts or gelatin-
containing salads- have become increasingly popular in
recent years because they are €asy to prepare, are non-
filling and are casily digested. The flavor of gelatin-
containing desserts is constantly being improved as new
flavor ingredients and new methods of incorporating
flavors into gelatin products are discovered.

Most of the gelatin dessert products now on the mar-
ket must be dissolved in very hot water. This is due to
low solubility of the powder in cold or luke-warm water,
If one attempts to dissolve a gelatin dessert mix in
cold water he quickly finds that the gelatin aggregates,
forming lumps of gelatin which are difficult to break
up and which can only be dissolved by heating the water-
gelatin powder mixture.

There are several disadvantages associated with the
present day gelatin food products because of the fact
that they are soluble only in hot water. A major dis-
advantage is that the gelatin product requires between
two and four hours to set, Another major disadvantage
is that the selection of flavor ingredients usable in gelatin
food products is limited to those which will not volatilize
at the temperature required for dissolving the gelatin.

Cold water-soluble gelatin compositions are taught by
Cahn et al. in U.S. Patent 2,841,498, This patent teaches
a method of preparing cold water-soluble gelatin food
products which involves making an
sucrose and gelatin and spray-drying the mixtare to form
a powdered product. A limitation of Cahn et al.’s process
is that the sucrose concentration must be at least eight
times that of the gelatin concentration. Another disad-
vantage is that the gelatin-sucrose mixture is spray-dried
thereby exposing the gelatin to degradation due to heat.
Excessive heat can also cause a browning effect when
a mixture of a reducing sugar, such as dextrose, and
gelatin are co-dried,

Another U.S. patent which teaches the preparation of
cold water-soluble gelatin powders is 2,803,548, issued to
Hagerty. The process taught in this patent also suffers
from the disadvantage that ap aqueous solution of 2
sugar and gelatin must be co-dried,

We have now discovered 2 method for preparing a
cold water-soluble gelatin containing powder made up
primarily of a sugar and gelatin which does not include
the step of drying the sugar-gelatin dispersions; conse-
quently the gelatin is not subjected to degradation nor
is the powdered dispersion subjected to browning due
to excessively high temperatures,

Accordingly it is an
to i
taining powder. It is another object of the invention to
provide a sugar-gelatin food powder of improved color
and flavor. It is a third object of the instant invention
to provide a process for Dreparing a gelatin food product
of improved color and flavor. It is a further object of
the invention to provide a process for preparing a sugar-
gelatin dispersion which is made while the sugar is
in the liquid or semi-solid state and which does not have
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to be dried. These and other objects of the present inven-
tion will become apparent from the following description
and examples. .

It is well known that aqueous solutions of many sub-
stances can be highly concentrated at elevated tempera-
tures and cooled considerably below the temperature at
which the solutions are saturated, to form highly viscous
liquids or semi-solid “glasses” without the formation of
crystals of the solute material, It is also well known
that solutions of mixtures of some substances, such as
sugars, can be concentrated to an even greater degree
than each component of the mixture could be concen-
trated to if used alone. In other words, the presence of
a second sugar lowers the temperature at which crystal-
lization of a first sugar would take place. The present
invention is based on this principle and provides a method
of preparing dry sugar-gelatin dispersions from dry liquid
or semi-solid sugar melts.

According to the present invention a supersaturated
solution of different forms of the same sugar or of two
different sugars is made by adding the sugar or sugars
to water and concentrating the resulting mixture until
the moisture content is below about 5% by weight. The
resulting liquid melt is cooled to a temperature just
above the crystallization point of the melt. At this point
finely ground gelatin is added to the sugar melt and
after thorough. blending to insure uniformity of disper-
sion the temperature of the mixture is rapidly cooled
to below the crystallization temperature. Upon crystalliza-
tion, a product results which is dry and can be sized and
screened without agglomeration of the particles. It is an
important step in this process to rapidly cool the sugar-
gelatin melt to a temperature below that at which degra-
dation of the gelatin and the browning reaction occur.

The  preferred sugar ingredient is a mixture of com-
mercial dextrose and the anhydro form of dextrose, This -
mixture is prepared by making up a concentrated solu-
tion of commercial dextrose and evaporating the water.
After almost all of the water is removed from the solu-
tion, which occurs at about 160° C., some of the hydrated
dextrose is converted to the anhydro form of the sugar.
After a sufficient amount of the sugar is converted the
temperature is lowered to a temperature just above that
at which crystallization will occur. This temperature is
about 90° C. At this point the ‘sugar mixture is in the
liquid state and is ready to receive the finely ground
gelatin with little danger of degrading the gelatin or
browning the mixture.

Other sugar mixtures can be used such as lactose-
dextrose and lactose-sucrose. When mixtures of different
Sugars are used they are dissolved in water, heated until
most of the water is removed (about 160° C.) and cooled
to a temperature just above the crystallization point,
at which temperature the finely ground gelatin' can be
added. Although lactose-dextrose and lactose-sucrose sys-
tems give good results, the preferred combination is a
mixture of dextrose and a small amount of anhydro
dextrose. This combination gives excellent results because
a greater degree of super-cooling can be attained and
because dextrose crystallizes rapidly from such a mix-
ture at a low temperature.

After the gelatin is mixed into the sugar melt the tem-
perature is rapidly lowered to prevent degradation of the
gelatin or browning of the mixture, Upon further lower-
ing of the temperature, the sugar crystallizes, resulting
in an intimate mixture in which the finely ground gelatin
is enveloped in sugar crystals. The sugar crystal forma-
tion insulates the gelatin particles from one another there-
by preventing the gelatin particles, which normally have
a great affinity for water, from agglomerating,

If it is desired to hasten the transition of the sugar



