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Development of Enriched
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@ Gastrointestinal tract digestion simulation

Oral phase
Manual mincing to produce food
particles before adding Simulated
Salivary Fluid

@ (a-amylase, pH 7.0, 2 min)

Intestinal phase
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Whole Egg Powder

Gastric phase @

Simulated Gastric Fluid
(pH3.7,3h)
Pepsin 1200 U/mL
Gastric Lipase 36 U/mL

Simulated Intestinal Fluid
([ca*]=1mM,pH 7.0,2h)
Trypsin 80 U/mL

Bile salts 6.7 mM
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Instant Soup Paste (indivual portion)
Nutritional Claims Soup Paste preparation
Legume 1 (A) + Legume 2.1 Legume 1 (A) + Legume 2.2 Legume 1 (A) + Legume 2.3
Formulation A Formulation B Formulation C Formulation D Formulation E Formulation F
Protein Instant Paste
- 'Y Legume A pulp 32.11 32.67 28.06 31.11 27.29 31.11
‘ ----------------------------------------------------------------------------------- H' h H P t i
Legume B pulp 8.03 4.80 19.64 9.33 21.83 9.31 RN RS
__________________________________________________________________________________________ All Formulations l
Vegetable protein 0 1.63 0 1.56 0 1.56
concentrate 9/1 00 g
Fiber Reconstitution in boiling water
Other ingredients 27.75 28.23 24.24 26.88 23.47 26.76 L 100 g/ 100 mL
(vegetables) High in Fiber
__________________________________________________________________________________ Formulation Cand E
Water 32.11 32.67 28.06 31.11 27.29 31.11 Ready-to-eat soup
Source of Fiber
Protein 15.56 16.60 14.65 1527 15.13 15.18 g Formulation A, B, D and F \———
Predicted (2) Fiber 14.38 12.67 24.23 16.22 27.03 16.53 (portion)
Fat 3.47 3.55 4.39 3 4.09 3.74
Humidity 81.55+0.11 83.4610.01 81.50+1.72 82.39+0.31 81.05+0.11 82.83+0.15 .
Ashes 0.72+0.01 0.63+0.03 0.75+0.21 0.69+0.02 0.77+0.01 0.59+0.02 °
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