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Mission Statement

The Cybercolloids quarterly technology review is designed to keep senior
managers and senior researchers in the hydrocolloids field up to date with
the latest technology and with who is developing and using that technology
in hydrocolloids. What does the quarterly review offer to its clients?

1. Speed. All the information in the quarterly review is from patents or
literature published in the last three months. Many abstracting services
take much longer to collate their data and present it to their customers.
This enables you to have the very latest in hydrocolloids technology at
your fingertips.

2. Dedication. The quarterly review is specific for hydrocolloids. We do not
do any other technical reviews, only hydrocolloids.

3. Experience . The information in the quarterly review is all reviewed and
extracted by experts in the field who have many years experience in
hydrocolloids business including, research, management and process and
product development.

4. Selectivity . The quarterly review sieves the data for you. There is a
huge amount of data in the literature these days and it is a major task
to stay abreast of the latest technology. During the year 2000 there
where over 21000 patents that mentioned cellulose and over 300 of these
specifically mentioned cellulose in the title of the patent. There were over
2000 patents that mentioned guar gum and even the relative newcomer,
konjac mannan, was mentioned in over 50 patents and that hasn't even
considered the academic literature. However the vast number of these
patents are irrelevant to most hydrocolloid users and manufacturers or
are duplicates of other patents published in another country. The quarterly
review cuts through the morass and only brings you the patents that are
relevant to your business.

5. Personal. The quarterly review is written for a highly targeted customer
base so the review is effectively tailored to the very specific needs of
your business. The information we bring to you can reflect your own
business development plans so you are kept up to date in the areas
critical to your business.
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Editorial

The editorial aims to bring to your attention the key features in each quarter
and focuses on what is happening in the hydrocolloids world in terms of
technology and development. It aims to point out potential threats and
potential for your business.

The quarterly review is prepared as one of the services available from
Cybercolloids. If you would like further information on the quarterly review or
on the other services available then please contact:

Ross Campbell
Strand Haven
Currabinny
Carrigaline
County Cork
Ireland

tel:  +353-21-4378263
fax: +353-21-4378202
email: ross.campbell@iol.ie

This issue we start with a threat to the carrageenan business. Once again
there is a publication in the medical literature that claims that carrageenan
can cause cancer. This was promptly seized upon by the UK press and
soon found its way into the popular newspaper the Daily mail published in
the UK (reproduced on page 7). This is nothing new and is an oft repeated
claim by medical academics. In fact this new scare is not even based on
new work but rather is from a couple of review articles published by Dr
Joanne Tobacman from the University of lowa. Dr Tobacman talks about the
cancer causing properties of degraded carrageenan and states that in her
view nothing has been done about this possible risk despite it being
identified in the 1970's. However it would seem that Dr Tobacman does not
give due credit to the work done on the stability of carrageenan during
processing carried out by Leatherhead Food Research Association and the
in depth toxicological work only recently completed on behalf of JECFA. To
say 'nothing was ever done' is simply not true, there was significant work
carried out and details where prepared by the 51 ' meeting of the joint
FAO/WHO expert committee on food additives (JECFA) which was held in
Geneva in 1999. The committee granted carrageenan and PES (processed
eucheuma seaweed) temporary ADI's on the understanding that a full report
on the toxicology would be submitted during 2001. That report was
submitted and reviewed at the 57 ™ meeting of the committee in Rome
during June of 2001. The full report will be published next year. As a result
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of the report JECFA have granted carrageenan and PES the status of 'ADI
not specified' which is defined by JECFA as:

ADI not specified is used to refer to a food substance of very

low toxicity which, on the basis of the available data (chemical,
biochemical, toxicological and other) and the total dietary intake of
the substance arising from its use at the levels necessary to
achieve the desired effects and from its acceptable background
levels in food, does not, in the opinion of the Committee,
represent a hazard to health. For that reason, and for the reasons
stated in the individual evaluations, the establishment of an ADI
expressed in numerical form is not deemed necessary.

An area that seems to be gaining significant attention is the use of a
gelatine replacement in capsules. In this issue alone there are two patents
on new compounds for capsules, one from Warner Lambert and the other
from the Suheng Capsule company Ltd. With the ongoing problems with
gelatine it is only a matter of time until gelatine is replaced in these 'health
product' type of areas. Although the various scares on gelatine come and
go there is still an underlying trend away from gelatine. The prime
candidates worth looking at for gelatine replacement in capsules would
undoubtedly be the same products that could be used in wine gums. What
type of products should we be looking for? Well the high concentration
would force a high level of aggregation and potentially force a lot of gums
out of solution. So gums with a good solubility in high sugar systems are
essential such as pectins, carrageenans (but probably not kappa), agar and
any of the low molecular weight gums. Guar has theoretical potential as it
weakly aggregates in solution and at the right molecular weight may just
self aggregate enough to form a gel in a very high solids system.
Unfortunately guar has the problem of having a strong odour and is highly
coloured when concentrated. This can be got around by enzyme treating in
solution to break it down to oligomers and filtering through a carbon
bed.....the trick will be to control the break down to get exactly the size you
want!

A US patent was recently published which may have some general
applicability across the hydrocolloids world. US 20010025101 describes the
use of a modified flash dry grinder that uses injected steam. The system is
claimed to produce a fine mesh product (20 micron) with very little oversize.
The claim was for cellulose ethers which may only work because of their
unusual thermal properties. However if it turns out to be generally applicable
then it could be very valuable as fine milling any hydrocolloid is extremely
time consuming and hence expensive. The problem with hydrocolloids is
their lack of brittleness. A particle in a mill simply bounces around getting
hot and degrading rather than actually milling. One solution is to use
cryogenic milling which not only reduces degradation but can also increase
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throughput, the disadvantage is the capital outlay needed for nitrogen
storage and you cannot use all mills cryogenically as the mill body may end
up as brittle as the hydrocolloid!

An article in Carbohydrate Polymers (Carbohydrate Polymers, Jul. 2001)
discusses the use of an inactivated enzyme mixed with a pectin to
effectively give a delayed set gelation system. This could be beneficial in a
variety of polysaccharide system apart from pectin. Other possible
combinations could be an alginate with a C5 epimerase enzyme or a
galactomannan with a galactosidase enzyme. On the latter it could be a
method of utilising fenugreek galactomannan which generally has such a
high galactose level that it does not interact with other gums. On the
downside there would be a need for a pure and concentrated form of the
enzyme which generally means it has to be expressed from a GMO. Also if
the enzyme reaction is not halted the polysaccharide could find itself
rendered so available for crosslinking that it becomes completely insoluble
and drops out of solution.

Another article in a later edition of Carbohydrate Polymers (Carbohydrate
Polymers, Aug. 2001) related the gel strength of a gel as measured by the
SAG method to the elastic modulus (G"). This potentially opens up the
possibility of correlating a range of gel techniques thus eliminating the
requirement for an endless series of different types of gel testers. Within the
hydrocolloids field gel strengths are routinely measured by oscillation (G"),
using a Steven's type texture analyser, using a FIRA jelly tester, using a
Neocurd jelly tester, or using the SAG method. Add to this the proliferation
of test methods for each piece of equipment and we have a very chaotic
state of affairs. Unfortunately the goal of finding a unifying formula to link
various method is probably naive. The SAG method and elastic modulus
can be linked because they are both essentially measurements of a system
under rest conditions. Another good candidate for this type of correlation
would be the gelatine bloom strength test which also essentially measures
the elastic modulus. Many of the other techniques measure the gel by some
form of dynamic, destructive test where the rate of movement is critical to
the test result thus rendering correlation significantly more difficult.

An article in Food Chemistry (Food Chemistry, Aug. 2001) describes the use
of new infra red techniques for measuring polysaccharide ester contents
quickly and accurately. Most peoples memories of infra red analysis was
spending ages grinding up nujol mulls or making KBr discs only to get a

poor spectrum dominated by the water peaks in their damp samples.
However Infrared is a much more useful technique these days and
reflectance techniques overcomes many of the problems of sample
preparation that used to exist. The technique should be useful for a range

of modified polysaccharides such as the pectin described but also amidated
pectins, propylene glycol alginate and maybe hydroypropyl guar and modified
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cellulosics. In fact the technique is used to monitor the deacetylation of
konjac mannan in another paper (  Biopolymers, Jul. 2001).

In each issue of the Quarterly review we intend to bring you articles of
general interest to people in the hydrocolloids business. These maybe
technical articles on techniques that could be put to use in your business,
they could be explanatory articles on new theories and how to use them or
they could be explaining new standards or legislation. In this issue we cover
the changes in the ISO9001 standard and how they will affect your
business.
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Quarterly Feature:

So what is new about ISO9001:2000 ?

The new revision to the ISO9001 standard has been promised for some
time. At last it is here but is it worth the wait?

The series of quality management standards ISO9000, unlike many other
emerging standards, is recognised worldwide. The value of a company
being certified to ISO9000 is recognised globally, so much so, that many
businesses outside manufacturing (such as the service industry), where the
standard initially focused, are gaining certification. Being certified to
ISO9001 means that a supplier can demonstrate (through documentation) its
ability to design & supply conforming product. In essence certification
enhances an organisation’s credibility and is a competitive advantage in the
marketplace.

December 2000 saw the publication of ISO9001:2000 which replaces
1ISO9001:1994. Companies wishing to retain ISO9001 certification will have
to change to the 2000 version before the beginning of 2004 when the 1994
standard becomes obsolete.

Part of the 1ISO philosophy is to revise the ISO standard every few years.

In reality the standard was in need of revision in order to keep up with a
changing world. In practice there are too many standards in the ISO9000
series for example the only difference between ISO9001 and 1ISO9002 is the
design section of ISO9001, which hardly merits a different standard. In
addition there is duplication and/or incompatibility with other standards such
as the environmental standard 1ISO14001. However, one of the main
criticisms of 1ISO9001:1994 is that a key part of any business “the customer”
or more specifically “customer satisfaction” is ignored. In essence a
company with the 1994 version could have an excellent quality system in
place but could be losing business because the product supplied does not
meet the requirements of customers active in a changing world. In addition,
1ISO9001:1994 overemphasises documentation and many companies have had
the opinion that it was documentation for documents sake with no real focus
on whether the documents “added value” to the process. Furthermore,
1ISO9001:1994 has a very strong manufacturing bias, so much so that
businesses in the service industry trying to meet the requirements of the
standard are finding it increasingly difficult to comply. For example, in some
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businesses the morning post is the only “incoming goods”, in these cases it
does not make good business sense to have a “testing & inspection”
protocol.

The revised standard 1SO9001:2000 tries to overcome these criticisms, in
fact the new standard tries to align and integrate Quality management with
Business management and in this sense the new version is more like a
business management system rather than a quality management system.
Previously many saw ISO as separate from the business. However the
emphasis on leadership, management & decision-making in the new version
should help to change this viewpoint. The new quality system tries to
measure business performance through identified key measurements reflecting
business performance. The new standard has a distinct customer focus —
clause 5.2 states that ‘top management shall ensure that customer
requirements are determined and are met with the aim of enhancing
customer satisfaction”. For the first time the standard expects businesses to
be proactive dealing with customers by specifically asking for monitoring of
“information relating to customer perception”. In practical terms this term is
vague, however well meaning, leaving wide interpretation and difficulties in
auditing. In addition, the role of top management is key with management
creating and maintaining “the internal environment in which people can
become fully involved in achieving the organisation’s objectives” and the
vision should be translated into quality objectives that are “measurable and
consistent with the quality policy” e.g. production rates, % yield, number of
customer complaints etc.

In the new standard there is less emphasis on documentation — the new
philosophy is based on the fact that everything is a process. The focus
therefore is on correctly identifying key processes within the business
organisation and identifying training needs to successfully complete these
process. This removes the need to have a documented procedure for every
task, which in reality were never referred to until the morning of an audit!
For organisations that are already certified to 1ISO9000:1994 this change will
require a significant change in mindset to restructure their existing quality
system to one in which activities are managed by process.

In all eight quality management principles have been identified that can be
used by top management in order to lead an organisation towards improved
performance.

a) Customer focus

b) Leadership

c) Involvement of people

d) Process approach

e) System approach to management

f) Continual improvement

g) Factual approach to decision making
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h) Mutually beneficial supplier relationships

Many individuals see quality as something to endure rather than an integral
part of the business. 1SO9001:2000 aims to change this by integrating
guality management into the business rather than a system outside the main
function of the business. Certainly the philosophy is in place to bring this
about, however, as few companies have been certified to date it will take
some time before the true effectiveness of the new system can be
assessed. For companies that want to meet the requirements of ISO9001
for the first time it will require much planning. For those already certified
with the 1994 version it will require a change in philosophy to comply,
regardless of current certification status a significant commitment of
resources will be necessary. In many cases the new standard will be more
difficult to audit as auditing for “effectiveness” is vague, however if the
correct philosophy is taken on board by businesses it is difficult to see how
the new version of the standard will not have a positive impact on running
of any business.

For further information see  www.iso.ch
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Patent Review

US 20010025102 FILED: MAY 9, 2001

COLD WATER SOLUBLE STARCH ALDEHYDES AND THE METHOD OF
PREPARATION THEREOF

CIMECIOGLU, A. LEVENT; (PRINCETON, NJ); OHLHORST, BJORK; (LUZEM, CH);
SOLAREK, DANIEL B.; (BELLE MEAD, NJ); SLETE, DOUGLAS J; (AUGUSTA, NJ); EDEN,
JAMES L; (EAST MILLSTONE, NJ)

NATIONAL STARCH AND CHEMICAL COMPANY

Describes the preparation of stable, cold water soluble starch aldehydes and
a process for their manufacture. The patent includes cationic groups groups
being used in conjunction with the starch and the processing of the starch
through a jet cooking or a spray drying route. The starches are intended to
increase the wet strength of paper during manufacture.

US 20010007027 JULY 5, 2001

THERMOPLASTIC MATERIAL CONSISTING OF ALIPHATIC CARBAMIC
ACID DERIVATIVES OF POLYSACCHARIDES AND LOW-MOLECULAR
UREA DERIVATIVES AS WELL AS A PROCESS FOR THEIR
PREPARATION AND USE OF THE SAME

ENGELHARDT, JURGEN; (FALLINGBOSTEL, DE); SIMON, JOACHIM; (DUSSELDORF, DE);
MULLER, HANNS-PETER; (ODENTHAL, DE); KOCH, RAINHARD; (KOLN, DE); DIJKSTRA,
DIRK-JACQUES; (KOLN, DE)

Describes the use of polysaccharides modified with carbamates that can be
used in conjunction with urea derivatives and isothiocyanates to manufacture
thermoplastic for injection moulding. The polysaccharides preferred are
modified cellulosics.

US 20010007028 JULY 5, 2001

PROCESS AND APPARATUS FOR MAKING LOW MOLECULAR WEIGHT
CELLULOSE ETHERS

SCHULZ, GARY J.

Describes a new method for the manufacture of low molecular weight
cellulose ethers. The cellulose ether is manufactured and washed in the
usual manner but is then treated with hot acidic gas i.e. hydrochloric acid
which degrades the cellulose ether. The cellulose ether is then neutralised
with a stoichiometric amount of base such as sodium carbonate. The
method claims to give an even molecular weight reduction which reduces
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the problem of tar formation in other production methods caused by
localised over reaction. We suspect the process also improves the yields by
washing the cellulose ether when the polymer is still in its high molecular
weight form. The target market is tablet coatings and polymers with a
viscosity of 3-5cps.

US 20010007155 JULY 5, 2001

PLANTS WHICH SYNTHESISE A MODIFIED STARCH, PROCESS FOR
THE PRODUCTION THEREOF AND MODIFIED STARCH

KOSSMANN, JENS; (GOLM, DE); LORBERTH, RUTH; (BERLIN, DE)

Describes the use of a genetically modified plant, potato, which can produce
a starch with a modified viscosity and also a modified phosphate content.

US 20010007665 JULY 12, 2001

POLYSACCHARIDE MICROSPHERES FOR THE PULMONARY DELIVERY
OF DRUGS

ILLUM, LISBETH; (NOTTINGHAM, GB); WATTS, PETER JAMES; (NOTTINGHAM, GB)

Describes the use of polysaccharides to provide improved peripheral
deposition and systemic uptake of drugs by effectively micro-encapsulating
the drug in a polysaccharide coating. The patent claims a wide range of
polysaccharides and is mainly aimed at drugs delivered by nebulisers or as
aerosols.

US 20010007673 JULY 12, 2001

SUSTAINED-RELEASE DELAYED GELS

GOLDENBERG, MERRILL SEYMOUR; (THOUSAND OAKS, CA); BEEKMAN, ALICE C.;
(THOUSAND OAKS, CA); GU, JIAN HUA; (THOUSAND OAKS, CA)

AMGEN INCORPORATED

Describes the use of alginate and similar gels to provide a sustained
release mechanism for drug delivery. This type of system is well known and
the patent appears to claim its originality in using a gelled, liquid rather than
present gels.
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US 20010007883 JULY 12, 2001

BIODEGRADABLE POLYMER COMPOSITIONS, METHODS FOR MAKING
SAME AND ARTICLES THEREFROM

WILLETT, JULIOUS L.; (MORTON, IL); DOANE, WILLIAM M.; (MORTON, IL)
BLISS MCGLYNN, P.C.

Claims a polymer composition based on a mixture of synthetic polyhydroxy
polymers, natural polymers such as starch and a thermoplastic polyester.
The advantages are that the starch improves the polymers biodegradability
as well as cheapening the formulation.

US 20010008048 JULY 19, 2001

CONTINUOUS PROCESS AND APPARATUS FOR THE DRYING AND
GEL FORMATION OF SOLVENT-CONTAINING GEL-FORMING
POLYMERS

GEHRMANN, DIETRICH; (LEVERKUSEN, DE); KEMPKES, HARTWIG; (ENGELSKIRCHEN,
DE)

This patent is aimed at hydroxypropyl methyl cellulose and methyl cellulose
manufacture. HPMC and MC are both normally washed in hot water after
reaction. In the invention the hot water slurry is rapidly cooled and
concentrated by evaporation. This reduction in temperature causes the
fibrous cellulose ether to dissolve in the residual water to from a thick gel
which is then further dried and milled. The advantage is that the cellulose
ether goes through a stage where all the fibrous structure of the cellulose is
destroyed and hence the final product is a powder powder rather than a
finely milled fibre.

US 20010008875 JULY 19, 2001

VISCOSIFIED AQUEOUS CHITOSAN-CONTAINING WELL DRILLING AND
SERVICING FLUIDS

HOUSE, ROY F.; (HOUSTON, TX)

Describes a mixture of chitosan, an amine reactive acid such as glyoxylic
acid or pyruvic acid and an aldehyde such as found in lactose. The
subsequent reaction of the mixture under alkaline conditions gives the
chitosan an enhanced viscosifying effect and is intended for use in oil well
drilling applications.
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US 20010009312 JULY 26, 2001

METHOD FOR PRODUCING CELLULOSE ACYLATE FILM
TAKEDA, AKIHIKO; (TOKYO, JP)

Describes a method of manufacturing cellulose acetate films where the
claimed advantage is that by peeling the film under specific solvent
concentration ranges and specific temperatures a film with low surface
roughness can be obtained at increased throughputs.

US 20010009717 JULY 26, 2001

POROUS CELLULOSE SHEET AND METHOD FOR MANUFACTURING
THE SAME

HIGASHIYAMA, AKIRA; (FUKUI, JP); SAITO, HIDENAO; (FUKUI, JP)

Describes the manufacture of a foamed cellulose sheet. A standard viscose
type cellulose dope (cellulose xanthate) is mixed with a carbonate and
continuously extruded into an acid bath. The acid rapidly forms a skin on

the surface of the sheet but when it diffuses into the sheet it releases the
carbon dioxide from the carbonate at the same time as regenerating the
cellulose. The subsequent sheet has cellulose walls with a foamed interior
and can be used as a sponge. The technique is meant to replace the
previous technique of making viscose sponges by incorporating a soluble salt
such as glaubers salt.

US 20010009902 JULY 26, 2001

CELLULOSE DERIVATIVES

SANTAR, IVAN; (PREDKLASTERI, CZ); KISS, FRANTISEK; (BRNO, CZ); BRIESTENSKY,
JIRI; (CERNILOV, CZ)

Describes the preparation of micro dispersions of oligomeric uronic acids
made by the oxidation and hydrolysis of cellulose, starch or a similar
polymer. The products are used in the cosmetic or pharmaceutical industry.
See also US 20010014318 which was filed at a similar time by the same

group.

US 20010009960 JULY 26, 2001

PRODUCING METHOD OF CELLULOSE POLYMER

SATO, TADAHISA; (KANAGAWA, JP); YAMAKAWA, KATSUYOSHI; (KANAGAWA, JP);
ONISHI, HIROSHI; (KANAGAWA, JP); TSUJIMOTO, TADAHIRO; (KANAGAWA, JP)

Describes the manufacture of cellulose ester powders by dissolving the
polymer in a mixture of solvent and supercritical carbon dioxide. The
advantage claimed is that the amount of solvent is dramatically reduced and
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the powder exhibits excellent solubility after precipitation, presumably it
retains a somewhat amorphous structure.

US 20010009961 JULY 26, 2001

METHOD FOR THE FORMATION OF LOW-SUBSTITUTED
HYDROXYPROPYL CELLULOSE PARTICLES

MARUYAMA, NAOSUKE; (NIIGATA-KEN, JP); UMEZAWA, HIROSHI; (NIIGATA-KEN, JP)

Describes a process for the preparation of hydroxypropy! cellulose with low
degrees of substitution (0.1-0.5 molar substitution) where the granulation
stage is done during the neutralisation of the reacted alkali cellulose and
not, more usually, on the washed product. The hydroxypropyl cellulose is
targeted at the tablet disintegrant market.

US 20010011132 AUGUST 2, 2001

PROCESS FOR PRODUCING CELLULOSE ACETATE

YAMAKAWA, KATSUYOSHI; (KANAGAWA, JP); MATSUOKA, KOUSHIN; (KANAGAWA, JP);
SATO, TADAHISA; (KANAGAWA, JP)

Describes a novel process for the preparation of cellulose acetate. In the
process cellulose is treated with an organic acetate such as methyl acetate
and an acid under high pressure condition to for a cellulose acetate product
by a transesterification reaction. The product is claimed to have superior
organic solubility.

US 20010011516 AUGUST 9, 2001

SUPPLEMENTATION OF CELLULOSE NANOFIBRILS WITH
CARBOXYCELLULOSE WHICH HAS A LOW DEGREE OF SUBSTITUTION

CANTIANI, ROBERT; (LYON, FR); GUERIN, GILLES; (EAUBONNE, FR); SENECHAL,
ALAIN; (CHARENTON, FR); VINCENT, ISABELLE; (EVREUX, FR); BENCHIMOL, JOEL,;
(FRANCQUEVILLE, FR)

Describes the preparation of largely amorphous cellulose nanofibrils extracted
from various sources of cellulose and prevented from aggregating by the
presence of poly uronic acids. The patent appears to have some similarities
to the use of microbial cellulose or microcrystalline cellulose and co-agents

to aid dissolution.
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US 20010013398 AUGUST 16, 2001

PRE-TREATMENT OF CHIPS BEFORE COOKING

HENRICSON, KAJ O.; (KOTKA, FI); VILPPONEN, AKI HANNU; (KARHULA, FI); RAMARK,
HANNU OLAVI; (KOTKA, FI); KETTUNEN, AUVO KIMMO; (KARHULA, FI); STROMBERG,
C. BERTIL; (GLENS FALLS, NY)

Describes a method of improving the quality of cellulose pulp by adding an
additional cold alkali soak to the start of the process. The technique is
particularly aimed at Kraft type processing and claims that the cold
alkalisation step prevents the formation of acidic residues building up to
such an extent that they can, locally, degrade the molecular weight of the
cellulose.

US 20010014736 AUGUST 16, 2001

METHOD FOR MANUFACTURING HIGH-CATIONIC STARCH SOLUTIONS
LIKITALO, ANTTI; (TURKU, FI); KAKI, JOUKO; (TURKU, FI)

Claims a process for manufacturing highly substituted cationic starches DS
0.1-1.0) using cationic chlorohydrin reactants in a high solids slurry of a
starch or preferably an oxidised starch. The process is carried out in two
stages, one at a low temperature (5-40C) followed by one at a higher
temperature (70-180C). The reaction is claimed to be more efficient and
give a good yield of a highly substituted cationic starch.

US 20010016572 AUGUST 23, 2001

METHOD FOR PREPARING A POLYDISPERSED SACCHARIDE
COMPOSITION AND RESULTING POLYDISPERSED SACCHARIDE
COMPOSITION

DE LEENHEER, LEEN; (TERVUREN, BE); BOOTEN, KARL; (GEETBEETS, BE)

Describes the preparation of a fructo-oligomer system where the product is
low in residual glucose or fructose and the oligomers are characterised by a
terminal glucose. The products are typically prepared by starting with inulin
and treating the inulin with an endo-inulinase. The treated material may be
post treated, presumably this refers to filtration and carbon decolourisation.
The products are claimed to have superior visual and organoleptic qualities
to the non processed inulin.
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US 20010020091 SEPTEMBER 6, 2001

CORN FIBER FOR THE PRODUCTION OF ADVANCED CHEMICALS AND
MATERIALS: ARABINOXYLAN AND ARABINOXYLAN DERIVATIVES
PREPARED THEREFROM

BUCHANAN, CHARLES M.; (KINGSPORT, TN); BUCHANAN, NORMA L.; (KINGSPORT,
TN); DEBENHAM, JOHN S.; (KINGSPORT, TN); SHELTON, MICHAEL C.; (KINGSPORT,
TN); WOOD, MATTHEW D.; (GRAY, TN)

EASTMAN CHEMICAL COMPANY

The patent is really in two parts. The first deals with protease treating corn
fibre followed by an alkali extraction which produces a liquor containing an
arabinoxylan preparation and an insoluble cellulose fraction. The arabinoxylan
liquid can also be purified by an acid precipitation. The arabinoxylan can be
esterified with esters from C1-C10 acids and sulphonic acid esters. This
points to the preparation of a biodegradable surfactant with an esterified
arabinoxylan with a sulphonic acid head.

The patent also covers solvent extraction of the corn fibre to produce lipid
soluble fractions such as phytosterols and phytosterol esters.

US 20010025093 SEPTEMBER 27, 2001

WATER-ABSORBENT RESIN POWDER AND PRODUCTION PROCESS
THEREFOR

ISHIZAKI, KUNIHIKO; (OSAKA, JP); KANTO, TERUYUKI; (HIMEJI-SHI, JP): HARADA,
NOBUYUKI; (OSAKA, JP); HATSUDA, TAKUMI; (TAKASAGO-SHI, JP); FUJINO, SHINICHI;
(HIMEJI-SHI, JP)

Describes a method of improving the performance of superabsorbing
powders by cooling them during grinding, this reduces the level of structural
damage and produces a better performing product.

US 20010017133 AUGUST 30, 2001

THERMALLY-INHIBITED NON-PREGELATINIZED GRANULAR STARCHES
AND FLOURS AND PROCESS FOR THEIR PREPARATION

CHIU, CHUNG-WAI; (WESTFIELD, NJ); SCHIERMEYER, ELEANOR; (BOUND BROOK, NJ);
THOMAS, DAVID J.; (EAGAN, MN); SHAH, MANISH B.; (FRANKLIN PARK, NJ);
HANCHETT, DOUGLAS J.; (WHARTON, NJ); JEFFCOAT, ROGER; (BRIDGEWATER, NJ)

Describes a process for preparing starches with modified properties by
dehydrating the starch either by heat, solvent or freeze drying and then
heating the starch. The starch is claimed to have properties similar to
chemically modified starches such as improved viscosity stability and a
reduced gelatinisation temperature.
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US 20010023269 SEPTEMBER 20, 2001

PREPARATION OF LOW-DUST STABILISERS

THIBAUT, DANIEL; (MICHELBACH-LE-BAS, FR); SCHMITTER, ANDRE; (HEGENHEIM,
FR); BREITENSTEIN, BENJAMIN; (RHEINFELDEN, CH); KLEINER, CHRISTOPH;
(WOLFLINSWIL, CH); FRIELING, MATTHIAS VON; (WEIL AM RHEIN, DE); BUREN,
MARTIN VON; (MUTTENZ, CH); GEOFFROY, ANDRE; (HABSHEIM, FR)

CIBA SPECIALTY CHEMICALS CORPORATION

Not specifically about hydrocolloids but describes the preparation of low dust
stabilisers by extruding a super cooled melt. Aimed mainly at synthetic
polymers but applicable to some hydrocolloids such as certain starch and
cellulose derivatives.

US 20010018308 AUGUST 30, 2001
COMPRESSIBLE WOOD PULP PRODUCT

Quick, Robert H.; (Sumner, WA); Shellhammer, Daniel M.; (Auburn, WA);
Hansen, Michael R.; (Seattle, WA); Young, Richard H. SR.; (Maple Valley,
WA)

WEYERHAEUSER COMPANY

A method of preparing a densifiable wood pulp product for use in absorbent
personal care products.

US 20010022964 SEPTEMBER 20, 2001
FAST DISSOLVING ORALLY CONSUMABLE FILMS

Leung, Sau-Hung S.; (Parsippany, NJ); Leone, Robert S.; (Fanwood, NJ);
Kumar, Lori D.; (Skillman, NJ); Kulkarni, Neema; (Randolph, NJ); Sorg,
Albert F.; (Columbia, NJ)

Describes a product containing films made from a variety of possible
polysaccharides including guar, pectin, cellulose, starch or alginate. The film
contains oils or antimicrobial compounds and is used to prevent various
mouth diseases.
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US 20010018464 AUGUST 30, 2001

WATER-SWELLABLE POLYMER GEL AND PROCESS FOR PREPARING
THE SAME

FUJITA, AKIO; (KURASHIKI-SHI, JP)
KURARAY CO., LTD.

Describes a polysaccharide ester being reacted with a di-amino compound,
preferable from a natural source such as an amino acid or from a
compound like poly-lysine. The absorbing gel can be sued as a wound
dressing and can also be foamed and applied as a foamed product. The
preferred polysaccharides are propylene glycol alginate or propylene glycol
hyluronate. The use of a long polyamine is claimed to give superior
absorption to crosslinked gels made with short chain amines and the same
polysaccharides.

US 20010018956 SEPTEMBER 6, 2001

MULTI-COMPONENT SYSTEM FOR MODIFYING, DEGRADING OR
BLEACHING LIGNIN, LIGNIN-CONTAINING MATERIALS OR SIMILAR
SUBSTANCES AND PROCESSES FOR ITS USE

STOHRER, JURGEN; (MUNCHEN, DE); CALL, HANS-PETER; (UBACH-PALENBERG, DE);
FREUDENREICH, JOHANNES; (MUNCHEN, DE); AMANN, MANFRED; (ODELZHAUSEN,
DE); MULLER, ROBERT; (MUNCHEN, DE)

CONSORTIUM FUR ELEKTROCHEMISCHE INDUSTRIE GMBH

A multi-component bleaching system where the system comprises an
oxidising agent, an oxidation catalyst and a mediating agent from the group
of N-aryl-N-hydroxyamides. The oxidation catalyst can be an enzyme such
as laccase and the oxidation agent can be a chemical agent such as
hydrogen peroxide, oxygen or ozone. The system is useful in the
delignification of wood pulp, surfactants may be added to aid the penetration
of the enzyme into the pulp.

The system is claimed to overcome some of the disadvantages of standard
multi-component systems by using a mediator that is both cheap and does
not degrade the enzyme.
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US 20010025101 SEPTEMBER 27, 2001

PROCESS FOR PRODUCING PARTICULATE, WATER-SOLUBLE
CELLULOSE DERIVATIVES USING A SUPERHEATED GAS MIXTURE
CONTAINING STEAM

SCHLESIGER, HARTWIG; (FALLINGBOSTEL, DE); MORNING, MARTIN; (BOMLITZ, DE);
WEBER, GUNTER; (FALLINGBOSTEL, DE); ECKHARDT, VOLKER; (WALSRODE, DE);
SONNENBERG, GERD; (WALSRODE, DE); KIESEWETTER, RENE; (FALLINGBOSTEL, DE)

BAYER CORPORATION

The patent claims the use of a superheated steam method of forming
cellulose derivative particulates. A stream of cellulose ether and either
superheated steam and air or superheated steam and an inert gas are fed
into a high speed jet mill. The method claims to produce a very small
particle size distribution with up to 20% below 15 micron particle size. The
system seems to be a variation on standard flash dry/grind mills heated by
gas burners. Apart from the fine particle size formed it is also claimed that
almost no films or oversize are formed. The process also destroys the
fibrous nature of the cellulose thus eliminating the standard fibre elimination
step prior to milling. Also claimed is the inclusion of chemicals to react with
the cellulose ether during grinding, these chemicals can be oxidising agents
to control molecular weight or dialdehydes to form some crosslinking and
control dissolution.

US 20010021774 SEPTEMBER 13, 2001

PREPARATION OF CELLOBIURONIC ACID FROM POLYSACCHARIDE
JEFFERSON, RICHARD A.; ( QUEANBEYAN, AU)

Describes a method of preparing cellobiuronic acid from hydrolysed gellan
gum. The product can be useful for cell growth where the production of
glucuronidase enzyme is required.

US 20010017195 AUGUST 30, 2001

DETERMINATION OF KAPPA NUMBER IN CHEMICAL PULPS BY
RAMAN SPECTROMETRY

TRUNG, THANH P.; (VANCOUVER, CA); LECLERC, DENYS; (VANCOUVER, CA)

An online, species and consistency independent method of measuring lignin
content in wood pulps.
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US 20010023748 SEPTEMBER 27, 2001

METHOD AND APPARATUS FOR CONTINUOUSLY PULPING
CELLULOSIC FIBROUS MATERIAL

MARCOCCIA, BRUNO S.; (QUEENSBURY, NY); STROMBERG, C. BERTIL; (GLENS
FALLS, NY); GREENWOOD, BRIAN F.; (QUEENSBURY, NY)

ANDRITZ-AHLSTROM INC.

Describes a modification of digester equipment in a pulping factory by
changing the digester liquor flow in a column from a counter flow process
to a cross flow process. The claimed advantages are that the cross flow of
the liquor tends to interfere with the movement of the chip through the
digester thus making the cooking more even and potentially increasing the
capacity of the digester column.

US 20010017196 AUGUST 30, 2001

METHOD OF BLEACHING CELLULOSE PULP

MAEDA, HIROAKI; (KYOTO-SHI, JP); NAKAMURA, DAISUKE; (KYOTO-SHI, JP); HISADA,
NOBUO; (KYOTO-SHI, JP)

SANYO CHEMICAL INDUSTRIES, LTD.

Describes the bleaching of wood pulp with the addition of bleaching
assistants made by adding a polymer chain to a branched alcohol.

US 20010020521 SEPTEMBER 13, 2001

ACID TREATMENT OF PULP AT HIGH TEMPERATURE IN CONNECTION
WITH BLEACHING

HENRICSON, KAJ O.; (HELSINKI, FI)
ANDRITZ-AHLSTROM INC.

Describes an acid delignification stage during pulp processing after the
cooking stage. It has been found that the treating cooked pulp at a low pH
and high temperature can remove a large amount of hexeneuronic acids and
this helps with subsequent bleaching and delignification.

US 20010020520 SEPTEMBER 13, 2001

STEAM EXPLOSION TREATMENT WITH ADDITION OF CHEMICALS
HU, SHENG-HSIN; (APPLETON, WI); SUN, TONG; (NEENAH, WI)
The steam explosion of cellulose fibres is often associated with a
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subsequent loss of brightness, strength or other desirable properties. This
loss can be minimised by steam exploding the cellulose fibres in the
presence of certain chemicals such that the steam explosion accelerates
certain reactions. Chemicals used include caustic, borates and sugars.

US 20010023000 SEPTEMBER 20, 2001

CELLULOSE-BASED FOODSTUFF CASINGS PREPARED BY THE AMINE
OXIDE PROCESS

HAMMER, KLAUS-DIETER; (MAINZ, DE); GORD, HERBERT; (INGELHEIM, DE); GROLIG,
GERHARD; (MOERFELDEN-WALLDORF, DE); MARON, REINHARD; (RUDOLSTADT, DE);
BERGHOF, KLAUS; (RUDOLSTADT, DE)

Describes the preparation of cellulose sausage skin types of products made
from the N-methyl-morpholine-oxide spinning route. The patent also covers
the inclusion of other polysaccharides such as alginates or carrageenans.
The extruded film is blow moulded immediately after extrusion to form a
thin, strong film.

US 20010022962 SEPTEMBER 20, 2001

CELLULOSE DIACETATE COMPOSITIONS FOR USE IN EMBOLIZING
BLOOD VESSELS

GREFF, RICHARD J.; (ST. PETE BEACH, FL); JONES, MICHAEL L.; (CAPISTRANO
BEACH, CA); EVANS, SCOTT,; (SANTA ANA, CA)

Describes a composition suitable for embolizing blood vessels. The
composition consists of a cellulose diacetate and a contrast agent such as
tantalum oxide.

US 20010024655 SEPTEMBER 27, 2001

AQUEOUS-ALCOHOLIC PREPARATIONS CONTAINING CHITOSAN

SCHNEIDER, GUNTHER; (HAMBURG, DE); KROPKE, RAINER; (SCHENEFELD, DE);
KADEN, WALTRAUD; (HALSTENBEK, DE); WINKLER, GABRIELE; (WEDEL, DE)

Describes a cosmetic face cream which includes chitosan.
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US 20010018468 AUGUST 30, 2001

NON-IONIC CELLULOSE ETHER WITH IMPROVED THICKENING
PROPERTIES

KARLSON, LEIF; (STENUNGSUND, SE)

Describes an associative cellulose ether thickener for use in paints where
the hydrophobic moiety is separated from the polymer backbone by a
synthetic spacer group. The modified rheological properties can be
advantageous in reducing the sag and spatter of paint formulations.
Particularly the high shear plateau of the system can be raised significantly.

US 20010024697 SEPTEMBER 27, 2001

METHOD FOR HYDROGEL SURFACE TREATMENT AND ARTICLE
FORMED THEREFROM

BARON, RICHARD CARLTON; (ALPHARETTA, GA); LIU, QIN; (CORVALLIS, OR)

An interesting concept where a particle can be surface treated by grafting a
polymer specifically to the surface using a UV light initiated reaction. Starch
grafted with a synthetic polymer on the surface is cited as an example.
However the patent is aimed at synthetic polymers for products like contact
lenses.

US 20010024678 SEPTEMBER 27, 2001

GELATIN COMPOSITIONS

SCOTT, ROBERT; (SINT NIKLAAS, BE); CADE, DOMINQUE; (COLMAR, FR); HE,
XIONGWEI; (ANDOLSHEIM, FR)

WARNER-LAMBERT COMPANY

Claims soft and hard capsules made from alternative gelatine sources and
also including non gelatine gelling systems such as agar, guar, carrageenan,
pectin and others.

US 20010018087 AUGUST 30, 2001

SHELF STABLE CREAM CHEESE PRODUCT

COLEMAN, EDWARD C.; (NEW FAIRFIELD, CT) STUBBLEFIELD, TWYLAP.;
(CHESTNUT RIDGE, NY); HALLIDAY, EILEEN M.; (POUGHKEEPSIE, NY)

KRAFT FOODS INC.

Describes shelf stable cream cheese products, analogues and cream cheese
type products designed for a long shelf life. The products can contain a
variety of hydrocolloids to help prevent syneresis and an acid to aid shelf
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life stability. Presumably this would include the organic acids sometimes
used as shelf like extenders.

US 20010020090 SEPTEMBER 6, 2001

PROCESS FOR THE ACID-CATALYSED, HYDROLYTIC
DEPOLYMERIZATION OF CELLULOSE ETHERS

BECKER, WINFRIED; (EPPSTEIN, DE); HAMMES, ALF; (MAINZ-KASTEL, DE)
CLARIANT GMBH

Describes a process for the production of low molecular weight cellulose
ethers, particularly hydroxypropyl methyl cellulose and methyl cellulose where
the hot water slurry from the reactor is pumped into an acid resistant vessel
fitted with a filter. The slurry can then be degraded, drained and washed in
the one vessel prior to drying. The patent also covers the application of a
gas or vacuum to the vessel to dry the product.

US 6,294,665 SEPTEMBER. 25, 2001

PROCESS FOR PRODUCING WATER-SOLUBLE POLYSACCHARIDE
MITSUO HATTORI, IZUMISANO, JAPAN; SHUSHI NAGAOKA, IZUMISANO, JAPAN,;
HIROKAZU MAEDA, IZUMISANO, JAPAN

Describes the granulation of a water soluble polymer with an emulsifier to
produce a system with good dispersion. An emulsifier is mixed with a
hydrocolloid and the two are spray into a chamber at an inlet temperature
hot enough to melt the emulsifier.

EP 616780 04.07.01

NATURAL CAROB FIBRE AND A PROCEDURE FOR ITS

REQUEJO MARCO, ANA MARIA; RUIZ-ROSA CALVO DE MORA, BALTASAR; SANJUAN
DIAZ, CARLOS

COMPANIA GENERAL DEL ALGARROBO DE ESPANA, S.A.
PRODUCTION

A method for the production of a product based on the water insoluble
fraction of the carob pod. The product is described as a natural carob fibre
and is aimed at the dietary fibre market. The advantage is that at present
the material is effectively waste from the Carob process.
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EP 766709 29.08.01

PROCESS OF MANUFACTURING ORIENTATED CELLULOSE FILMS
WEIGEL, PETER, FINK, HANS-PETER, FRIGGE, KONRAD
SCHWARZ, WOLFGANG

FRAUNHOFER-GESELLSCHAFT ZUR FOERDERUNG DER

Describes a method for preparing oriented cellulose films by blowing the
cellulose film from an amine oxide solution. The patent appears to be very
similar to US 2001 10023000 described earlier.

EP 768042 26.09.01

A MAYONNAISE-LIKE PRODUCT
TRUECK, HANS UWE

SOCIETE DES PRODUITS NESTLE S.A.

A method for making a low fat type of mayonnaise type of product based
on a kappa carrageenan gel with a yoghurt base to provide the opacity.

EP 837635 16.08.01

FROZEN OR CHILLED CONFECTIONERY PRODUCTS
CAIN, FREDERICK, WILLIAM

MANSON-VAN DER STRUIK, HELGA, GERDA, A.

VAN STRAALEN, JEROEN, NICOLAAS, M.

LODERS CROKLAAN B.V.

Describes a multiphase emulsion system where a water in oil emulsion is
dispersed in a gelled aqueous phase. The product is claimed to have
unique taste and texture properties and is aimed at ice cream and similar
frozen confectionery products.

EP 1125963 22.08.01

METHOD OF PRODUCING CELLULOSE POLYMERS

SATO, TADAHISA; YAMAKAWA, KATSUYOSHI; NISHI, HIROSHI; TSUJIMOTO, TADAHIRO.
FUJI PHOTO FILM CO., LTD.

Describes a method of manufacturing cellulose films by dissolving the
cellulose polymers in a non chlorinated organic solvent under super critical
conditions. The polymers aimed at are mainly cellulose esters and ethers. It

Page 26 of 40



Cybercolloids Technical Review - Q3/2001

is claimed that once dissolved the solution is stable and once recovered the
cellulose polymer retains very good solubility in organic solvents.

EP 1132081 12.09.01

PROCESS FOR PREPARING CELLULOSE CAPSULE USING
MIXED SOLUTION OF PECTIN AND GLYCERIN

YANG, JOO HWAN

SUHEUNG CAPSULE CO LTD.

Claims a formulation for making capsules based on a gelatine/pectin
combination.

EP 806512 08.08.01

METHOD AND DEVICE FOR FIBRILLATING EASILY FIBRILLATED
CELLULOSE FIBRES, PARTICULARLY TENCEL FIBRES

STRAHM, CHRISTIAN

Describes a method of fibrillating cellulose fibres, namely Tencel (trade name
for cellulose fibres spun from morpholine-N-oxide) where the fibre is

exposed to a high velocity water jet to fibrillate the surface. The treatment

is repeated until the required degree of fibrillation is achieved. The fibre can
be used in webbing type materials.

WO 0148021 05.07.01

HIGHLY CHARGED CATIONIC CELLULOSE ETHERS
GRUBER, JAMES, VINCENT

UNION CARBIDE CHEMICALS & PLASTICS

Describes a two step process where a starch ether typically is modified with
a cationic agent prior to be partially recovered and reacted a second time.
The highly cationic starch has enhanced substantive properties and is useful
in products such as shampoos.
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WO 0148025 05.07.01

CYCLODEXTRINS COVALENTLY BOUND TO POLYSACCHARIDES
SUN, TONG, LINDSAY, JEFFREY, D.

KIMBERLY-CLARK WORLDWIDE, INC.

Cyclodextrins are chemically linked to cellulose fibres. The crosslinking is
preferably by an ester or an acetal linkage and typically could come from
the periodate treatment of cellulose to form a dialdehyde which can then
link to the cyclodextrin. The immobilised cyclodextrins are claimed to be
useful for the suppression of odours or the delivery of small molecules.

EP 839006 12.09.01

PROCESS FOR STABILIZING PROTEINS IN AN ACIDIC ENVIRONMENT
WITH A HIGH-ESTER PECTIN

CHRISTENSEN, TOVE, MARTEL, IDA, ELSA; KREIBERG, JETTE, DINA; THORSOE,
HANNE; BUCHHOLT, HANS, CHRISTIAN; RASMUSSEN, PREBEN; NIELSEN, JOHN .

DANISCO A/S

Describes a blockwise enzymatically demethylated pectin where the
pectinmethyl esterase is produced by a genetic engineering technique. This
enables the sourcing of a pure blockwise acting pectin methylesterase. It is
claimed that the blocky demethylation gives an improved protein stabilisation
in dairy system when compared to a traditionally produced product.

EP 892636 29.08.01

OPHTHALMIC SOLUTIONS VISCOSIFIED WITH TAMARIND SEED
POLYSACCHARIDE

SAETTONE, MARCO, FABRIZIO; BURGALASSI, SUSI; GIANNACCINI, BORIS; BOLDRINI,
ENRICO; BIANCHINI, PIETRO; LUCIANI, GIULIO

FARMIGEA S.P.A.

Describes the use of tamarind polysaccharide as an opthalmic solution.
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EP 991669 05.09.01

METHODS OF OBTAINING SELECTED PECTIN FRACTIONS, SUCH
FRACTIONS AND THEIR USE

LARSEN, PETER, FROMHOLT; BUCHHOLT, HANS, CHRISTIAN
DANISCO A/S

Describes a method of consecutively acid extracting pectins to produce a
range of products with varied properties. The benefit is claimed to be a
more functional pectin with enhanced properties over the standard pectin
with a broader chemistry. It is also claimed that using these fractionated
pectins to produce modified pectins can also have benefits. The sequential
extraction involves extracting the pectins under progressively more acidic
conditions.

EP 1134232 19.09.01

POLYSACCHARIDE-BASED SUPERABSORBENT FILM
MENSITIERI, GUISEPPE; PORRO, FABRIZIO; NICOLAIS, LUIGI
SANNINO, ALESSANDRO

SCA HYGIENE PRODUCTS AB

Claims an improved superabsorbing polysaccharide by crosslinking the
polymer with an agent that also provides a spacer functionality. Hence a
superabsorbing CMC showed improved absorption characteristics when
crosslinked with a long chain crosslinking agent.

WO 0155220 02.08.01

CHITOSAN CONDENSATION PRODUCTS, THEIR PREPARATION AND
THEIR USES

ROBERTS, GEORGE, ANDREW, FRANCIS
BTG INTERNATIONAL LIMITED

Describes the treatment of chitosan with an organic bisulphite compound that
forms a condensation product that is soluble in water at pH 7. The method
claims to be a novel way of extracting chitosan from its raw material and

the condensation compounds may have applications in the wound dressing
field.
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WO 0156404 09.08.01

LOW MOLECULAR WEIGHT POLYMANNURONATE

BYON, JAE, HYONG; LEE, JIN, WOO; LEE, DONG, SOO; NAM, TAEK, JEONG.
KBP CO., LTD.

Describes a low molecular weight alginate product manufactured by acid
hydrolysis that is useful for controlling obesity and the uptake of lipids from
the gut. The product is claimed as a novel functional food.

WO 0156550 09.08.01

GELLAN GUM DIPPED PRODUCTS

FLANAGAN, JOHN; GRILLO, SUSAN, M.; SMITH, TERRY, L; CALLAHAN, TIMOTHY, P.
MONSANTO COMPANY

Describes a tablet coating using gellan gum. The claimed advantages are
that less coatings are required than with gelatine. No mention is made of
whether a similar or better effect could be achieved with a wide selection of
gums and there is no apparent reason of why gellan is regarded as special
here.

WO 0158415 16.08.01

TOOTHPASTE COMPOSITION
SANCHEZ-ZABALLERO, GRECILDA, BIXLER, HARRIS, J.
SHEMBERG MARKETING CORPORATION

Describes a toothpaste composition based on ultra low viscosity guar and a
carrageenan. Carrageenan is preferred to the cheaper CMC due to its
stability against cellulase enzyme (apparently a problem in tropical climates).
An iota and a lambda carrageenan are typically used in conjunction with low
viscosity guar to produce a cost effective toothpaste stabiliser.

WO 0158430 16.08.01

BIOADHESIVE COMPOSITION

FOREMAN, PAUL, B; RICHARDSON, PAUL; TSAI, JOHN; REMON, JEAN-PAUL,;
VOORSPOELS, JODY; AMEYE, DIETER; CALLENS, CATHERINE

NATIONAL STARCH AND CHEMICAL INVESTMENT HOLDING
CORPORATION

Describes a bioadhesive where a polysaccharide and a synthetic
polycarboxylate are mixed and heated to crosslink. Examples include a
starch crosslinked with a polyacrylic acid. The target markets are for

Page 30 of 40



Cybercolloids Technical Review - Q3/2001

controlled delivery of drugs where the adhesion develops on contact with
moist tissue.

WO 0162100 30.08.01

AQUEOUS-BASED ICE CONFECTION

BEST, ERIC, THOMAS; RENATI, RONALD, P; TONNER, GEORGE, F.
SOCIETE DES PRODUITS NESTLE S.A.

Describes the manufacture of a water ice type of product where the gums
used alter the ice crystal growth in such a way that a soft sorbet type of
texture is maintained, even during heat shock. It is claimed that the type of
galactomannans used and particularly how they are processed is important
as it is required to maintain a large portion of the cellular structure intact.

WO 0166073 13.09.01

SEMI-REFINED CARRAGEENAN DENTIFRICE BINDER
SANCHEZ-ZABALLERO, GRECILDA; BIXLER, HARRIS, J.
SHEMBERG MARKETING CORPORATION

Complementary patent to the previous toothpaste patent by Shemberg. This
patent describes the use of semi refined carrageenan in toothpaste and
particularly the use of kappa2 (also called mu) types of carrageenan.

WO 0166496 13.09.01
A PROCESS FOR CONVERTING CELLULOSIC MATERIAL INTO

LIQUID HYDROCARBONS
MELNICHUK, LARRY, JACK; KELLY, KAREN, VENITA

WOODLAND CHEMICAL SYSTEMS INC.

A steam treatment of wood in the absence of air to produce basic carbon
building blocks which can be used to manufacture alcohol and other simple
organics, particularly acetic acid.
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WO 0166600 13.09.01

STABILIZED MICROFIBRILLAR CELLULOSE

CASH, MARY, JEAN; CHAN, ANITA, NGAI; CONNER, HERBERT, THOMPSON; COWAN,
PATRICK, JOSEPH; GELMAN, ROBERT, ALAN; LUSVARDI, KATE, MARRITT; THOMPSON,
SAMUEL, ANTHONY; TISE, FRANK, PEINE

HERCULES INCORPORATED

Describes a product and a method of producing a cationic microfibrillar
cellulose. The product can be used to stabilise emulsions in place of
cationic starches. The main target market is for paper sizing and similar
industrial uses.

EP 1115748 Al 18/07/2001

CARRAGEENAN COMPOSITIONS, AND PROCESSES FOR THEIR
PRODUCTION

HANSEN, JACK, HARBO; GROENDAL, JAN; LARSEN, HENRIK;
HERCULES INCORPORATED

Describes specific iota/nu carrageenan compositions and their use as gelling
compositions.

EP 1117 304 Al 07/25/2001

HYDROCOLLOID CONFECTIONERY
ONG, MEI, HORNG; WHITEHOUSE, ANDREW, STEVE

SOCIETE DES PRODUITS NESTLE S.A.

Describes a a confectionery type of product based on iota carrageenan as
the major hydrocolloid.

EP 1135438 Al 09/26/2001
DISPERSIBLE WATER SOLUBLE POLYMERS
MELBOUCI, MOHAND

HERCULES INCORPORATED

Describes a process for the manufacture of water dispersible hydrocolloids
by co-processing them with an emulsifier. The product has improved
dispersibility and presumably is similar in concept to the integrated stabilisers
promoted by several stabiliser companies.
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Academic Papers Review

"Weak Gel"-Type Rheological Properties of AqQueous Dispersions of
Nonaggregated kappa carrageenan.

J AGRIC FOOD CHEM, SEP 2001
S IKEDA / K NISHINARI

The rheological properties of a non aggregated kappa carrageenan were
investigated. The carrageenan was dissolved in a hon aggregating solvent
and it was found that gel like structures where present at at 20 C by
mechanical spectroscopy.

Molecular weight distribution of carrageenans studied by a combined
gel permeation

FOOD ADDIT CONTAM, SEP 2001
Y UNO /T OMOTO /Y GOTO /1 ASAI/ M NAKAMURA / T MAITANI

The molecular weight distribution of a selection of commercial carrageenan
samples where analysed to determine if any of them had a potential for
carcinogenic properties.

Negative-ion electrospray ionisation-mass spectrometry (ESI-MS) as a
tool for analysis

CARBOHYDRATE RESEARCH, AUG 2001
EKEBERG, D./KNUTSEN, S.H./ SLETMOEN, M.

The technique looks at the analysing carrageenan fragments without any
need for derivatisation. Fragments of carrageenan analysed were from an
enzymatically degraded kappa carrageenan. The effect of sodium chloride
was also studied.

Retention behaviour of amylopectins in asymmetrical flow field-flow
fractionation.

JOURNAL OF CHROMATOGRAPHY A, AUG 2001
VAN BRUIINSVOORT,, M. / WAHLUND, K.-G. / NILSSON, G. / KOK, W.T.

Describes the use of asymmetric field flow fractionation as applied to
pectins. The technique has application for studying polysaccharides without
the need for complex and damaging derivatisation procedures.
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Kappa-carrageenan/gelatine gel beads for the co-immobilisation of
aerobic and anaerobic micro-organisms

APPL MICROBIOL BIOTECHNOL, AUG 2001
H GARDIN / A PAUSS

Describes the use and comparison of of kappa carrageenan and alginate as
potential immobilising polymers for various micro-organisms. The resistance
to degradation of the gel structures were determined. Alginate was not found
to be suitable for this particular application.

Melting behaviour of schizophyllan extracellular polysaccharide gels.
CARBOHYDRATE POLYMERS, AUG 2001
BOT, A./ SMORENBURG, H.E./ VREEKER, R./ PAQUES, M. / CLARK, A H.

Schizophyllan gels in a range of glucose concentrations from 0-50% were
found to form low melting gels with melt temperatures between 5 and 20 C.

The seasonality and economic feasibility of cultivating Kappaphycus
alvarezii

AQUACULTURE, AUG 2001
HURTADO, A.Q./ AGBAYANI, R.F./ SANARES, R. / DE CASTRO-MALLARE, M.T.R.

A detailed study of the growing of Kappaphycus alvarezii by various method
such as hanging long line and fixed off bottom were studied in several
areas of the Philippines and over both 60 and 90 day periods.

Structural analysis of Gigartina pistillata carrageenans (Gigartinaceae,
Rhodophyta)

CARBOHYDRATE RESEARCH, JUL 2001
AMIMI, A. / MOURADI, A./ GIVERNAUD, T./ CHIADMI, N. / LAHAYE, M.

Compares the tetrasporophytic and gametophytic algae of type gigartina
pistillata. It was found that the gametophytic type is largely composed of

kappa and iota type carrageenans whereas the tetrasporophytic type is a
complex mix of different types of carrabiose.
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Composition and effect of salt on rheological and gelation properties
of Enterolobium contortisilliguum gum.

INTERNATIONAL JOURNAL OF BIOLOGICAL MACROMOLECULES, JUL
2001

OLIVEIRA, J.D. / SILVA, D.A./ DE PAULA, R.C.M./ FEITOSA, J.P.A./ PAULA, H.C.B.

The composition, structure and rheology of the gum where studied as well
as its interaction with metal ions. The gum is a mixture of galactose,
arabinose, rhamnose and glucuronic acid.

Low fat cheese technology
INTERNATIONAL DAIRY JOURNAL, JUL 2001
MISTRY, V.V.

An article, amongst other things, discussing the use of water binders for the
reduction of fat and increase in water content for low fat cheeses.

The k-carrageenase of P. carrageenovora Features a Tunnel-Shaped
Active Site.

STRUCTURE WITH FOLDING & DESIGN, JUN 2001

MICHEL, G./ CHANTALAT, L./ DUEE, E. / BARBEYRON, T./ HENRISSAT, B. /
KLOAREG, B. / DIDEBERG, O.

Studies on the active site of a kappa-carrageenanase.

In vitro binding of calcium, iron and zinc by non-starch
polysaccharides

FOOD CHEMISTRY, JUN 2001
DEBON, S.J.J./ TESTER, R.F.

The binding constants for various gums and various ions was measured by
an equilibrium dialysis method.

Experimental study and modelling of the ice crystal morphology of
model standard ice cream

JOURNAL OF FOOD ENGINEERING, JUN 2001
FAYDI, E. / ANDRIEU, J. / LAURENT, P.

Experiments on the use of optical microscopy and image analysis to
measure ice crystal size throughout commercial packs of ice cream.
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The prebiotic effects of biscuits containing partially hydrolysed guar
gum and fructo oligosaccharides.

BR J NUTR, SEP 2001
KM TUOHY /S KOLIDA /A M LUSTENBERGER / G R GIBSON

A study on the prebiotic effect of various oligosaccharides such as
degraded guar gum produced in a biscuit.

Chemically modified polyacrylamide-g- guar gum-based crosslinked
anionic microgels

JOURNAL OF CONTROLLED RELEASE, AUG 2001
SOPPIMATH, K.S. / KULKARNI, A.R. / AMINABHAVI, T.M.

Microgels of guar gum that have been graft co-polymerised with
polyacrylamide. The polyacrylamide was then hydrolysed to from a polyacrylic
acid. The polymer was studied for its behaviour in suspension at various

pH's and ionic strengths.

Synthesis and characterization of grafted hydroxypropy! guar gum by
ceric ion induced initiation

EUROPEAN POLYMER JOURNAL, AUG 2001
NAYAK, B.R. / SINGH, R.P.

A range of different graft co-polymers were made using guar gum and
polyacrylamide. The different products were all compared and contrasted by
various instrumental techniques.

Effect of soaking, germination, autoclaving and cooking on chemical
and biological value of guar compared to faba beans

NAHRUNG, AUG 2001
M M KHALIL

Guar gum seeds and faba beans were treated by soaking, germinating
autoclaving and cooking and then evaluated by chemical and biological
means. Crude fibre, ash and other parameters were elucidated for all the
products.
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Guar gum reduces trichloroethylene accumulation in the body by
reducing TCE absorption

J AGRIC FOOD CHEM, JUL 2001
Y NAKASHIMA / S IKEGAMI

A report on the effect of guar gum on the accumulation and metabolism of
trichloroethylene in rats.

Characterization of METHOCEL cellulose ethers by aqueous SEC with
multiple detectors

CARBOHYDRATE POLYMERS, JUL 2001
KEARY, C.M.

Details the use of a multi detector, size exclusion chromatography method
for the analysis of cellulose ethers and the determination of various
molecular weight parameters.

Creaming and oscillation rheology of weakly flocculated concentrated
emulsions

COLLOIDS AND SURFACES A: PHYSICOCHEMICAL AND ENGINEERING
ASPECTS, SEP 2001

MOATES, G.K./ WATSON, A.D./ ROBINS, M.M.

Describes the effect of adding a non-absorbing polymer to an emulsion and
the consequent destabilisation caused by depletion flocculation. The report
covers oscillatory rheological techniques for studying the creaming and
particularly the delay time between adding the polymer and the onset of
creaming. Although not aimed at the food industry the paper could be useful
for the study of stabilising UHT dairy system and ice cream premixes.

Xanthan production by Xanthomonas campestris in batch cultures

PROCESS BIOCHEMISTRY, SEP 2001

PAPAGIANNI, M./ PSOMAS, S.K./ BATSILAS, L./ PARAS, S.V./KYRIAKIDIS, D.A. /
LIAKOPOULOU-KYRIAKIDES, M.

Reports the growth and production kinetics of xanthomonas campestris in
batch culture. The fermentations were not pH controlled and were carried
out at a range of stirring rates. Agitation rate and other conditions were
correlated to the gum properties.
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Polysaccharide synthesis as a carbon dissipation mechanism in
metabolically .....

J BIOTECHNOL, JUL 2001
M E ESGALHADO /AT CALDEIRA/J C ROSEIRO / AN EMERY

Xanthan metabolism as studied under acid stressed conditions.

Effects of denaturation on soy protein- xanthan interactions.
COLLOIDS AND SURFACES B: BIOINTERFACES, JUL 2001
CARP, D.J. /| BARTHOLOMAI, G.B. / RELKIN, P./ PILOSO, AM.R.

Parameters were obtained for the formation and destabilisation of foams
made by a soy protein whipping agent and stabilised with xanthan gum.

Characterisation of a novel gel system containing pectin , heat
inactivated pectin methylesterase and NaCl.

CARBOHYDRATE POLYMERS, JUL 2001
SCHMELTER, T./VREEKER, R. / KLAFFKE, W.

Pectin is mixed with heat inactivated pectinmethylesterase and sodium
chloride. When dissolved the pectin gels between pH values of 3 and 7 due
to progressive demethylation of the pectin. The gels were studied by various
rheological techniques.

The effect of peptide- pectin interactions on the gelation behaviour of
a plant cell wall

CARBOHYDRATE RESEARCH, SEP 2001

A J MACDOUGALL /G MBRETT/V JMORRIS/NMRIGBY /M JRIDOUT/S G
RING

The mechanical properties of gels made from tomato pectin were examined
and related to the presence of basic peptides. Sequences of synthetic poly
amino acids were also tested.

Phase state of aqueous gelatin-polysaccharide (1)-polysaccharide (2)
systems

INTERNATIONAL JOURNAL OF BIOLOGICAL MACROMOLECULES, AUG
2001

ANTONOV, Y.A./ ZUBOVA, O.M.

Phase studies of quaternary mixes of pectin, water, gelatin and dextrans.
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Correlation between sagging and shear elasticity in pectin , gelatin and
polyacrylamide

CARBOHYDRATE POLYMERS, AUG 2001
NIELSEN, H./ MARR, B.U. / HVIDT, S.

A method was developed to correlate the gel strength of gels as measured
by the SAG method and the elastic shear modulus (G'). The system was
also simulated using finite element analysis.

Determination of polygalacturonic acid content in pectin extracts by
diffuse reflectance

FOOD CHEMISTRY, AUG 2001
MONSOOR, M.A. / KALAPATHY, U./ PROCTOR, A.

Describes the use of diffuse reflectance FTIR (fourier transform infra red) to
measure the ester content of pectins. A correlation was drawn up between
the esterification level and the infra red absorption. Useful for a quick
polysacchride ester measurement.

Gelation behaviour of konjac glucomannan with different molecular
weights.

BIOPOLYMERS, JUL 2001

H ZHANG / M YOSHIMURA / K NISHINARI / M A WILLIAMS / TJFOSTER /I T
NORTON.

A report on the properties of konjac mannan at different levels of
acetylation. The acetylation levels where determined by a fourier transform
infra red technique while the mechanical properties were studied with
dynamic rheological methods. It was found that significant levels of
deacetylation were required before gelation of the konjac took place.

Influence of thermal history on the structural and mechanical
properties of agarose gels

BIOPOLYMERS 59: 131-144, 2001

PIERRE AYMARD, DAVID R. MARTIN, KEVIN PLUCKNETT, TIM J. FOSTER, ALLAN H.
CLARK, IAN T. NORTON

Two temperature domains have been identified in agarose gels. A different
gelling system can be identified above 35C and below 35C. Curing gels
above 35C and then cooling produces much weaker gels than cooling
directly to below 20C.
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Rheological characterisation of thermogelling chitosan/glycerol-
phosphate solutions

CARBOHYDRATE POLYMERS, VOL. 46 (1) (2001) PP. 39-47
A. CHENITE , M. BUSCHMANN B, D. WANG A, C. CHAPUT A AND N. KANDANI

Experiments on neutralising chitosan with glycerol phosphate and producing
a solution which then gels upon heating.
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