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(54) PROCESSOR FOR PREPARING NUTRITIONAL PRODUCTS

(57) A process for preparing a dehydrated carbohy-
drate-containing nutritional product comprises preparing
a liquid concentrate with a reduced carbohydrate content,
spraying the liquid concentrate into a spray-drier and in-
corporating the remainder of the carbohydrate content

into the nutritional product by blowing solid carbohydrate
particles into the spray dryer and removing the carbohy-
drate-containing nutritional product from the spray-drier.
The process substantially reduces the problem of fouling
of the spray dryer.
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Description

Field of the invention

[0001] This invention relates to a process for preparing
carbohydrate-containing nutritional products by spray-
drying. The carbohydrate-containing nutritional products
may be milk-based powders which contain milk ingredi-
ents; such as infant formulas, milk powders, functional
milk powders, and the like.

Background of the invention.

[0002] Milk-based powders have traditionally been
produced by preparing a liquid concentrate of all the in-
gredients making up the powder. The liquid concentrate
is then transported to a spray drier and dried to powder.
This process is often known as a wet-mix process. Pow-
ders produced by this process are usually homogeneous
and dissolve rapidly. However, if the liquid concentrate
contains carbohydrates, the carbohydrates tend to cake
in the spray-drier, causing fouling. The caked carbohy-
drates are extremely difficult to remove. This may cause
significant cleaning downtime. For example, it may in cer-
tain circumstances by necessary to clean the spray dryer
every 24 to 48 hours. A further problem may occur with
certain carbohydrates such as starch which swell when
in contact with water and produce a very viscous liquid
concentrate which cannot easily be sprayed into the dry-
er. Also, if it is desired to include heat sensitive ingredi-
ents in the final product and such ingredients are added
to the liquid concentrate, they will begin to degrade during
the spray drying process so that it is necessary to over-
dose these constituents in order to be sure that a suffi-
cient amount will remain in the final product. This is clearly
undesirable from an economic point of view. One exam-
ple of a heat sensitive ingredient is Vitamin C.
[0003] To overcome these problems, it is now common
to produce milk-based powders in two stages. In the first
stage, a base powder is produced from a liquid concen-
trate by spray drying. The base powder will contain most
of the ingredients of the final product. However, the base
powder has reduced levels of carbohydrates and heat
sensitive ingredients. After the base powder has been
produced, the remaining carbohydrates and any heat
sensitive ingredients are added by dry mixing. The dry-
mix process reduces the problems of fouling in the dryer
and solves the problem of degradation of heat sensitive
ingredients. However, powders produced by the dry-mix
process are much less homogeneous. In particular, after
storage and transport the lack of homogeneity may be
visible to the naked eye. In addition to this aesthetic dis-
advantage, a technical consequence of the lack of ho-
mogeneity is that powders produced by dry mixing do
not dissolve as rapidly or as completely as those pro-
duced by wet mixing of all constituents.
[0004] There is therefore a need for a process for pro-
ducing carbohydrate-containing nutritional products by

spray-drying which results in products with a good struc-
ture but with reduced levels of fouling in the spray-drier.

Summary of the invention.

[0005] Accordingly this invention provides a process
for preparing a dehydrated carbohydrate-containing nu-
tritional product, the process comprising preparing a liq-
uid concentrate with a reduced carbohydrate content,
spraying the liquid concentrate into a spray-drier and in-
corporating the remainder of the carbohydrate content
into the nutritional product by blowing solid carbohydrate
particles into the spray dryer and removing the carbohy-
drate-containing nutritional product from the spray-drier.
[0006] In this context "reduced carbohydrate content"
means reduced by comparison with the carbohydrate
content of the final product and " remainder of the car-
bohydrate content" means the difference between the
carbohydrate content of the liquid concentrate and the
carbohydrate content of the final product.
[0007] Where quantities are specified in percentages,
this means percentage by weight unless otherwise stat-
ed.
[0008] The invention provides the advantage of pro-
ducing a powder which has a good powder structure while
reducing caking and fouling in the spray-drier. Hence the
process results in improved efficiency, greater capacity
and reduced down-time.

Brief Description of the Drawings

[0009]

Figure 1a shows the structure of the powder pro-
duced in Example 1 under magnification
Figure 1b shows the structure of a powder with the
same composition but produced by dry mixing.

Detailed description of the invention.

[0010] As is apparent from the foregoing, in the proc-
ess of the invention, the carbohydrate content of the final
product is reached in two stages. The liquid concentrate
has a reduced carbohydrate content by comparison with
the final product. For example, up to 40% of the carbo-
hydrate content of the final product, typically from 20 to
30%, may be added by blowing into the spray dryer. De-
pending upon the composition of the final product, the
carbohydrate added by blowing may be a proportion of
all the carbohydrates in the product. Suitable carbohy-
drates include sucrose, lactose, maltodextrin, maltose,
corn syrup, corn syrup solids, rice syrup solids, starch,
and the like. The exact carbohydrate or carbohydrate
mixture introduced by blowing of solid particles will de-
pend upon the powder being produced. For example, it
may be the entire content of one specific carbohydrate.
This latter approach is particularly advantageous in the
case of so-called anti-regurgitation infant formulas which
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contain starch as a thickener. If the starch is added to
the wet mix, not only does it contribute to the problem of
fouling of the spray dryer but also it reduces the viscosity
of the liquid concentrate to such an extent that the speed
of the spray drying operation is substantially reduced.
Therefore, in the case of anti-regurgitation formulas or
other spray dried nutritional products containing starch,
it is particularly advantageous to add all the starch as
solid particles of pregelatinised starch via blowing.
[0011] The location in the spray dryer at which the solid
carbohydrate particles are introduced is not critical al-
though it will be necessary to pay due regard to the pos-
sibility of increasing the risk of explosion due to introduc-
tion of solid particles into an environment where hot air
is also introduced. However, the techniques to manage
the risks of explosion in spray dryers are well known to
those skilled in the art. Preferably, the solid carbohydrate
particles are introduced into the spray dryer in the zone
of turbulence of the spray dryer. The precise location of
this zone varies with the type of spray dryer but again
the location and extent of the zone of turbulence of any
given spray dryer will be well known to those skilled in
the operation of that spray dryer. Alternatively, the car-
bohydrate particles my be introduced into the exhaust air
ducts of the spray dryer, a region that is notorious for
developing excessive fouling.
[0012] Once introduced into the spray-drier, the solid
carbohydrate particles agglomerate with the drying par-
ticles of the liquid concentrate to produce a homogene-
ous final product.
[0013] Most spray dryers are equipped with apparatus
to allow the re-introduction of so-called fines into the
spray dryer. Fines are particles produced in the spray
dryer that are smaller than desired for the final product
resulting, for example, from the breakdown of agglomer-
ated particles produced by spray drying. It has for many
years been the practice to collect these small particles
for example by filtration and blow them back into the spray
dryer to re-agglomerate with newly introduced liquid con-
centrate. This process is known as "blowing back". If a
spray dryer is equipped with apparatus for blowing back
fines, this apparatus may advantageously also be used
for introduction of the solid carbohydrate particles ac-
cording to the process of the present invention.
[0014] To produce a dehydrated nutritional product ac-
cording to the process of the present invention, the in-
gredients are separated into ingredients for wet-process-
ing and ingredients for dry-processing, processed sepa-
rately and then combined in the spray-drier.
[0015] The wet processed ingredients are processed
up to the spray-drier in the usual manner. For example,
the wet ingredients are standardised, evaporated, ho-
mogenised, and sprayed into the top of the spray-drier.
Suitable standardisation, homogenisation and spray-
drying processes and equipment are well known to the
person skilled in the art.
[0016] If the nutritional product is a milk-based powder
such as growing up milk, instant milk powder, or func-

tional milk powder, a standardised milk is prepared. The
standardisation is carried out to provide a desired fat to
non-fat solids ratio. This standardisation is generally car-
ried out by adding the appropriate amount of skimmed
milk to fresh whole milk. However, standardisation can
also be effected by composing suitable liquids from fresh
whole milk, partially skimmed milk, cream, butterfat, but-
termilk etc. Standardisation of milk can also be carried
out from milk powder, skim milk powder, butter oil or veg-
etable oils with the appropriate amount of water. Addi-
tional wet ingredients may then be added to the stand-
ardised milk. Typical wet ingredients include emulsifiers,
lipids, and vitamins and minerals which are not heat sen-
sitive. If it is desired to produce an infant formula or health-
care formula, a standardised blend is prepared from a
protein source (for example, milk proteins such as casein
and whey) and a lipid source. Again the standardisation
is carried out to provide a desired fat to non-fat solids
ratio. Additional wet ingredients are then added to the
standardised formula. Typical wet ingredients include
emulsifiers, lipids, and vitamins and minerals which are
not heat-sensitive.
[0017] If necessary, after standardisation the wet in-
gredients may be thermally treated to reduce bacterial
loads. This may be carried out by steam injection or by
heat exchanger; for example a plate heat exchanger. The
wet ingredients may then be cooled; for example by flash
cooling.
[0018] The wet ingredients may then be evaporated in
the usual manner to produce a liquid concentrate with a
solids content above about 20%; for example about 30
to about 40 %, preferably about 35 %. If it is desired to
further increase the solids content of the liquid concen-
trate, the liquid concentrate may be homogenised, in one
or two stages, preferably in two stages and then further
evaporated to reach a solids content of 50% or more. A
suitable process to achieve this high solids content in the
liquid concentrate is described in WO 01/62098, the dis-
closure of which is incorporated by reference.
[0019] Once evaporation is complete, the liquid con-
centrate is spray-dried. This may be carried out by spray-
ing the liquid concentrate into the top of a spray-drier,
preferably with high pressure swirl nozzles. The atomi-
sation pressure is typically between about 50 to about
300 bar, preferably about 120 to about 170 bar with the
hot air being introduced at a temperature between 175
and 400°C, preferably between 280 and 360°C. Suitable
spray-driers and spray-drying conditions are well known.
[0020] Suitable blowing equipment may be used to
transport the dry ingredients into the spray-drier. Air blow-
ers are particularly suitable. Otherwise the dry ingredi-
ents may be mechanically transported to the spray-drier.
[0021] Other dry ingredients may also be incorporated
in the final product by blowing solid particles thereof into
the spray dryer with the carbohydrate particles. Suitable
ingredients include vitamins such as Vitamin C, minerals
such as iron, zinc and copper in the form of their respec-
tive sulphates and flavourings such as vanilla. There may
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be various reasons for choosing to add such ingredients
in this way. With heat sensitive components such as Vi-
tamin C, the degradation that will inevitably occur if the
ingredient is added during wet mixing and then subjected
to heat in the evaporation and introduction into the spray
dryer can be minimised. Minerals such as those listed
above tend to oxidise any lipid component in the nutri-
tional product. Again, such undesirable reactions can be
minimised by adding such minerals in this way. As far as
flavourings are concerned, addition in this way reduces
cross-contamination of subsequent unflavoured or differ-
ently flavoured products and reduces the requirement to
clean the spray dryer.
[0022] It will be appreciated that as the carbohydrate
content of the product is being added in two stages in
the context of a continuous manufacturing process, it will
be necessary to ensure that appropriate quantities of sol-
id carbohydrate particles are blown into the spray dryer.
This may be achieved for example by monitoring the sol-
ids content of the liquid concentrate entering the spray
dryer and the rate at which the liquid concentrate enters
the spray dryer in real time and using this information to
control the rate of introduction of the solid carbohydrate
particles accordingly. Various types of process control
equipment suitable for this purpose exist and are well
known to the skilled person.
[0023] The products obtained from the spray-drier
have very good properties. In particular, the powders
have wettability and solubility properties comparable to
those produced by the traditional wet-mix process and
superior to those produced by the dry-mix process. Fur-
ther, the powders are homogeneous and tend not to settle
out into different components during storage and trans-
portation. Also, the spray-drier is subjected to significant-
ly less fouling. In the case of milk-based powders in par-
ticular, the formation of advanced glycation end products
and lysine blockage will be reduced for two reasons. First-
ly, at least a portion of the carbohydrate is kept separate
from the protein components of the powder for most of
the process. Secondly, use of the process of the present
invention enables the rate of the spray drying process to
be increased because of the reduction in fouling. This
means that the temperature in the spray dryer is lower
for a given temperature of hot air introduced into the dryer
because there is a greater total mass of liquid present.
By this means, the operating temperature in the dryer
may be 10°C or more below those encountered in con-
ventional processes with a resulting decrease in lysine
blockage in the case of milk based powders such as infant
formulas.
[0024] The carbohydrate-containing nutritional pow-
ders which may be produced by the process are any suit-
able powders such as infant formulas, growing up milks,
instant milk powders, functional milks, healthcare formu-
las, soups, sauces and the like. The powders may be
milk-based powders which contain milk ingredients but
may also be soy-based powders or vegetable based
powders.

[0025] Embodiments of the invention are now de-
scribed for the purposes of illustration only.

Example 1

[0026] A honey flavoured growing up milk powder sold
under the trade mark Neslac ® is prepared. Fresh liquid
milk is standardised and mixed with the other wet mix
ingredients:- honey, Raftilose ® fructo-oligosaccharides,
lactose and calcium citrate. This mixture is standardised
and then a mixture of butter oil and vegetable oil is added
and the mixture is standardised again. The mixture is
then subjected to evaporation in a standard manner to
provide a liquid concentrate with a solids content of ap-
proximately 40%. Thereafter, the concentrate is subject-
ed to two stage homogenisation followed by further evap-
oration to reach a solids content of between 55 and
60%and is then sprayed into the top of a spray-drier
through nozzles at a pressure of between 120 and 160
bar. At the same time, hot air is blown into the dryer at a
temperature of between 280°C and 310°C. The drier is
otherwise operated under standard conditions.
[0027] A powder mix made up of maltodextrin, sucrose,
vitamins and minerals is blown into the spray-drier at a
position about 5 m from the top. The growing up milk
powder is collected from the bottom of the spray-drier.
[0028] The powder is examined and has an agglom-
erated, homogeneous structure with a density of about
510 g/l.
[0029] In this example it may be seen that it is the entire
content in the product of the carbohydrates sucrose and
maltodextrin that is incorporated in the product according
to the process of the present invention. The carbohydrate
content of the product additionally includes lactose which
is incorporated in the product via the liquid concentrate.
[0030] The powder is then compared to an powder pro-
duced by spray drying the same liquid concentrate and
adding the same proportions of maltodextrin, sucrose,
vitamins and minerals by dry-mixing. The powder has a
density of about 580 g/l Referring now to the drawings,
Figure 1a shows powder produced by the process of the
present invention as described above and Figure 1b
shows powder with the same composition but produced
by dry mixing, in each case under magnification. As may
clearly be seen from a comparison of the Figures, the
structure of the powder of Figure 1a is substantially more
homogeneous.
[0031] The wettability, miscibility and state of dissolu-
tion of the two powders are measured by standard tech-
niques and the results are shown below and it is found
that the powder made by the process of the present in-
vention has substantially improved wettability leading to
improved solubility in both cold and warm water. Other
powder properties are similar.
[0032] The process is run for a period of several
months and production efficiencies calculated. It is found
that the process results in increased line capacity of up
to 15% as compared to the dry-mix process and up to
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150% as compared to a full wet-mix process (up to 300%
in the case of products containing starch when all the
starch is incorporated according to the process). These
improvements result primarily from reduced cleaning
down-time due to reduced fouling and caking in the spray-
drier. However, the elimination of a separate dry-mixing
step allowing a continuous manufacturing process to be
employed also contributes to the improved efficiency.

Example 2

[0033] Samples of the infant formula sold under the
trade mark Lactogen ® which contains the carbohydrates
lactose, maltodextrin and sucrose are manufactured us-
ing the process of the present invention to incorporate
the maltodextrin and the sucrose and conventionally us-
ing dry mixing to incorporate the maltodextrin and the
sucrose. The level of lysine blockage in the two samples
is measured and found to be 9.49% in the sample pro-
duced according to the process of the present invention
and 11.08% in the sample produced by dry mixing.

Claims

1. A process for preparing a carbohydrate-containing
nutritional powder, the process comprising preparing
a liquid concentrate with a carbohydrate content re-
duced by comparison with the carbohydrate content
of the final nutritional powder, spraying the liquid con-
centrate into a spray-drier and incorporating an
amount of the carbohydrate corresponding to the dif-
ference between the carbohydrate content of the liq-
uid concentrate and the carbohydrate content of the
final nutritional powder into the nutritional product by
blowing solid carbohydrate particles into the zone of
turbulence of the spray dryer and removing the car-
bohydrate-containing nutritional powder from the
spray-drier.

2. A process as claimed in Claim 1, wherein up to 40%
of the carbohydrate content of the product is blown
into the spray dryer.

3. A process as claimed in Claim 1 or 2, wherein from
20 to 30% of the carbohydrate content of the product
is blown into the spray dryer.

4. A process as claimed in any preceding claim wherein
the entire content of a specific carbohydrate in the
product is blown into the spray dryer.

5. A process as claimed in Claim 4, wherein the specific
carbohydrate is pre-gelatinised starch.

6. A process as claimed in any preceding claim wherein
the spray dryer is equipped with blow back apparatus
and the carbohydrate particles are introduced into

the spray dryer by means of the blow back apparatus.

7. A process as claimed in any preceding claim wherein
vitamins and/or minerals are incorporated in the
product by being blown into the spray dryer with the
carbohydrate particles.

8. A process as claimed in any preceding claim wherein
the solids content of the liquid concentrate is at least
50%.

9. A process as claimed in any preceding claim, where-
in the nutritional powder is a milk-based nutritional
powder.

10. A process as claimed in any preceding claim, where-
in the nutritional powder is selected from a growing-
up milk, an instant milk powder, a functional milk
powder, an infant formula or a healthcare formula.

11. A process as claimed in claim 10, wherein the nutri-
tional powder is selected from a growing-up milk, an
instant milk powder, a functional milk powder or an
infant formula

12. A process as claimed in claim 11, wherein the nutri-
tional powder is selected from a growing-up milk or
an infant formula.
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