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This invention relates to the production of
grits or groats of oats or other similar cereal
grains (for instance barlow) containing fat with-
1n thelr starchy portion.

In the production of grits the shales are re-
moved so that substantially nothing but the seed
kernel is left. Said kernels in most cases are
further subjected to various treatments which
may consist in comminuting the kernels by pass-
g them between milling stones or rollers hav-
ing sharp-edged ridges or grooves thereon. Such
comminution may also be carried out before re-
moving the shale, The whole or comminuted
kernels may be subjected to further finishing
treatments, f. inst. they may be flattened be-
tween smooth rollers, and in some cases they are
further subjected to a treatment by steam in
order to lmprove the keeping qualities and make
the starch more readily soluble. The flour or
meal produced during gritting or during the pas-
sages of the product between comminuting or
flattening rollers may be removed by sieving.

The grits thus produced are very poor inh caro-
tene and vitamin A. The present invention re-
lates to a process, by which the lack in carotene
and vitamin A of the usual grits, especially oat
grits, is compensated for.

This 1s done according to my present invention
by incorporating into the grits after their pro-
duction or durlng the treatments carrled out af-
ter removal of the shales & solution of carotenes
and/or vitamin A In a vehicle compatible with
the fat contalned in the starchy portion of the
cereal grains In question and consisting of a fat
or lipoid or lipoid solvent. The finished or par-
tially finished grit must be Intimately mixed with
the said solution. During the mixing operation
and the subsequent storage the solution will dis-
solve into the fatty constituents naturally con-
tained in the grits, with which the sald vehicle
of the carotenes and/or vitamin A must be com-
patible.

In the resulting product the carotenes and/or
vitamin A obtains a property, of which it is not
in possession before the additlon thereof to the
finished or partially finished grit, 1. e. they obtain
the property of belng resistant to oxidative de-
terioration, because they are kept protected in the
fat Inside the grit particles and not absorbed
to the surface of the grains. It has been found
that the carotene or vitamin-A-ofl present in the
grits treated according to the present invention
keeps well for at least 6-8 months, which would
not be the case, when these easily deterlorable
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substances were under the influence of oxidising
agents in or outside the grain,

Furthermore the oat meal has an antioxidising
property acting In the same direction.

The antioxidising property of oats has heen
utilized before but In quite another manner.
Thus finely ground oat meal has been incorpo-
rated into batches of the fat to be preserved, or
it has been dusted upon the surface of fat-con-
talning products having a tendency to develop
rancidity, or the meal has been dusted upon the
bags or wrappings, into which such products are
packed.

According to my present invention, in contra-
distinction to these known appliances of the
antioxidative properties of oat meal, the vitamin
ang carotenes to be protected against oxidation
are introduced into the interior of the seed ker-
nels or pieces, more or less crushed, of seed ker-
nels of which the grits consist, being dissolved in
the fatty contents of this substance. The pro-
tective constituents of the product are thus pres-
ent in a very grcat excess over the substances to
be protected, which results in an enormous in-
crease in keeping qualities.

The nutritlve qualities of the grits or groats
produced according to the present invention may
be further increased by intermixing the egrits
with minerals salts especially with calcium phos-
phate, for instance precipitated calcium phos-
phate CaHPOs. It has been found that cereal
grits, especially oat grits, without this addition,
have a very undesirable rachitogenic influence on
young growing animals feeded thereby, which in-
fluence may, however, be perfectly removed by
the addition of the said salt or of other mineral
salts or salt mixtures containing the calcium bhase
and phosphoric acid in the same proportion.

With these general statements of the objects
and purposes of my invention in view I will now
proceed to describe the particular embodiment
thereof and the manner in which my invention is
carried out, and it will be understood that while
I have described what may be considered as a
preferable embodiment of my invention I do not
limit myseli to the precise conditions and propor-
tions herein set forth as they may be varied by
those skilled in the art in accordance with the
particular purposes for which they are intended
and the conditions under which they are to be
utilized.

In carrying my invention into effect I may add
to the grain from which the shales have been
removed, a solution of carotene and vitamin A
in arachide oil or another similar ofl, and pul-
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verous precipitated calclum phosphate CaHPOu4.
The sald solution will normally be added in such
an amount that 1 gram of grit will contain 8-12
International vitamin A units, preferably half of
them in the form of carotene and the balance as
vitamin. The concentration must preferably be
selected so that the grit must take up 1% or less
of the ofl in order to obtain the vitamin content

desired. The exact concentration will then de-
pend upon the porosity ete. of the grain. The
amount of calclum phosphate 1s preferably 1%
calculated upon the welght of the grain.

I wish it to be understood that I do not desire
to be Umited to the exact details and proportions
described.

JORGEN PETERSEN.
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