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drinking water, consumed directly, tube feedings, or in the
preparation/reconstitution of food(s)/beverage(s). Fortified
Fiber-Water is fiber-water, with added delivery systems:
Encapsulations/particles, of different size(s), shape(s),
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applications; bio-availability of actives, avoid hygroscopic-
ity; minimized interactions, improved thermal, oxidative,
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without encapsulations, particles) to enhance delivery of
active medicants/ingredients of categories: pharmaceuticals,
nutraceuticals, dietary supplements, therapeutics,
diagnostics, etc. Composition ensures hydration, simulta-
neously providing soluble fiber (fiber-water), with additives
contained within the delivery systems, having the ability to
target specific health goals/needs: weight loss, diabetes,
cholesterol/heart, gastrointestinal tract disorders/
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NUTRITIONALLY FORTIFIED LIQUID
COMPOSITION WITH ADDED VALUE
DELIVERY SYSTEMS/ELEMENTS/
ADDITIVES

The present application is a continuation-in-part appli-
cation of, and claims priority from PCT/US01/09171 des-
ignating the United States and filed on Mar. 21, 2001 which
claimed priority from U.S. application Ser. No. 60/192,242,
and of U.S. Ser. No. 10/204,572, filed Aug. 21, 2002 which
was a continuation of, and claims priority from, PCT/US01/
05630 filed Feb. 22, 2001, which in turn claims priority from
U.S. Ser. No. 09/510,400, filed Feb. 22, 2000 and issued Jun.
19, 2001 as U.S. Pat. No. 6,248,390.

Cross-reference is made to co-pending, commonly
owned U.S. application Ser. No. 09/963,209, filed on Sep.
26, 2001.

In modern society, regardless of age, people are obliged
to live with a multiplicity of various injurious, and stressful,
conditions that affect the body. Moreover, as we extend “life
span” there is a remarkable, and rapid, increase in the
population of the elderly (seniors) living under these
circumstances, and further there exists a high incidence of
acute, and/or chronic, diseases therefore providing an
increasing need for addressing health desires and challenges,
ameliorating and/or preventing disease, and/or maintaining
and promoting health, and establishing well being and
wellness.

Upon being diagnosed with any life-threatening disease,
a prescribed method of treatment is the first step on the road
to recovery. Optimistically, new health trends show Ameri-
can patients are becoming more interested in non-traditional
treatments. Additionally, populations are becoming more
preventative, health orientated, educated, and increasingly
directed towards improving their quality of life as well as
longevity. Also, and fast forwarding, seeking more and more
“the means” by which they can insure longer lasting good
health for themselves and their families. Animals too!

It is therefore the goal of the inventor, with all the
aforesaid in mind, taken to heart, and being a focus, while
noticing with keen observance, that there must be new
delivery systems by which to deliver active ingredients that
is acceptable, desirable, and foremost ethical for which to
deliver target specific, and target general, substances that
will offer the greatest return on investment . . . an investment
in health.

Problematic today is the inconsistency of the consumer
to adhere to a routine, except perhaps, when it comes to
pharmaceuticals, which are basically for pain relief and
address illness, be it healing from an infection and/or
disease. Succinctly put, commercially available vitamin and
mineral supplements are convenient and useful in many
circumstances where improved nutrient uptake is desirable.
However, adhering to a daily routine of nutritional supple-
mentation has had limited success. For example, daily
supplementation requires a change in normal habits and
practices of the user.

Further, some individuals find that supplements provide
no immediate physiological signal to help them perceive a
benefit, or to establish a consistent routine of use. A number
of other pharmacological agents taken for health are typi-
cally associated with a, or more than one, noticeable bodily
or physiological response(s). We have, unfortunately,
become far too much of a society whereby you have to “feel
it to believe it.” It is believed that the lack of a physiological
signal from the vast majority of nutritional supplements is
responsible for limiting the overall acceptability of them,
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2

which is unfortunate since there is a need for supplementa-
tion to augment the daily intake of vitamins and minerals
found in foods.

At least the inventor found no resistance in getting a
consumer to have at least one bottle of water a day, some-
times more. (Maybe not all drunk at once, but at least a bottle
a day). The water with fiber enrichment, invention Fiber-
water (U.S. Pat. No. 6,248,390 to the same inventor),
elicited the same response as plain water as it taste just like
water.

Building on that, therefore it is the intention of the
inventor to present new and novel additions to the invention
Fiber-water by taking it to the next level, so as to address all
the aforesaid through safe, pure, fresh fiber enriched water
while maintaining basically the taste of water.

While the term “Functional Foods” has become more
commonplace, for many a better definition is necessary ergo
the term “Functional Foods”, meaning foods containing
functional ingredients with documented beneficial health
effects, consumed as part of the daily diet.

Additionally of noteworthiness is an American study on
consumer behavior confirming that there has been a change
in how customers relate to health and well-being. Previously
good health meant, “taking the bad out,” for example by
reducing the salt or fat content in food. Today we are seeing
a shift in the word “health” in connection with food,
meaning, “putting the good in”. That was the goal of
Fiber-water and now extending the novelty of that invention
by adding one or more additional benefits in one or more
categories of supplementation including but not limited to,
pharmaceuticals, nutraceuticals, dietary supplements, etc. It
is even more critical as noted by the inventor if we take a
careful and critical look at the quality of food produced
today, (from soils depleted in nutrients), protracted storage
time in warehouses, and extended shelf life in the consumer
marketplace.

Happy to report that surveys are showing that a large, and
continuously increasing, number of consumers are now
taking more responsibility for their own health. The inventor
predicts, and shall participate in, what she envisions is the
future scenario . . . consumers who will focus on “nutrition
management” involving personally formulated diets, with
the results that the boundaries between medicine and nutri-
tion will become blurred. In order to accomplish the afore-
said new technologies and methodologies will have to be
employed. These include but are not limited to the delivery
of ingredients, the manufacturing technologies, but the
methods by which business is conducted so that companies,
regardless of their size, will produce “quality” while oper-
ating profitably. Business models, methods and opportuni-
ties are fully covered in the inventor’s CIP of PCT/US01/
09171 titled: Method of Hydration; infusion Packet
System(s), Support Member(s) Delivery System(s), and
Method(s); with Business Model(s) and Method(s).

At the time of this writing the inventor is noticing an
ever-growing trend amongst adults who are becoming more
aware and specifically desirous of using beverages
(nutritional drinking) to help maintain their health. Further,
parents and caregivers are becoming increasingly aware
(and with awareness comes responsibility) of what they are
giving to the younger generation. Not only are they provid-
ing products “in the now” but also hopefully teaching these
impressionable minds how to make sound healthy choices as
they mature. This inventor takes great pains, and is dedicated
to providing to the beverage companies first, the systems by
which to deliver, and additionally suggestions and formu-
lations of what to deliver. Further the inventor is a major
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supporter of those who wish to improve their health, those
with healthier goals, those with health challenges, be they
infants, children, teenagers, the aging population (seniors),
regardless, and even their pets.

There is one universal solvent, the one element that
everyone needs everyday to live, and that is water. Water
provides hydration, for without water one cannot live. So
water, to this inventor, in the simplistic of terms, becomes
the essential delivery system. Fiber is necessary to live
healthier and now on to the additional new and novel.

Building on this the invention Fiber-Water (to this
inventor, Stillman, U.S. Pat. No. 6,248,390 and now adding
additional systems into the Fiber-Water (or even into plain
pure water) which delivers fiber within one or more of the
new and novel delivery systems, not just the formulations,
by which to deliver the aforesaid. It is not far different than
looking at society’s advancement in communication tech-
nologies such the inventions of the telephone, (now wireless
cell phones), walkie-talkies, fax machines, internet, etc.
New pathways of delivery in beverage delivery must
advance if we ate to deliver the myriad of new discoveries
in substances that will not just address life span but health
span as well.

FIELD OF THE INVENTION

One of the main goals, call it the beauty if you will, of
Fiber-Water . . . water containing soluble fiber (U.S. Pat. No.
6,248,390) is the fact that it “taste just like water” yet
delivers a significant amount of soluble fiber, while simul-
taneously providing pure fresh necessary water to live
(hydration) for humans and/or animals.

The next generation of fiber-waters is new and novel due
to the fact that, while the fiber in water composition still
presents a significant amount of soluble fiber, ergo contrib-
uting significantly to daily hydration needs (pure fresh
water, still or sparkling), it further incorporates one or more
systems designed to deliver one at more additional health
promoting/addressing ingredients/components, while ensur-
ing their stability, their bio-availability, controlling their
release (if deemed desirable and/or appropriate), including
but not limited to the groups titled: pharmaceuticals,
nutraceuticals, dietary supplements, enzymes, amino-acids,
diagnostics, pre-biotics, pro-biotics, anti-inflamatories, anti-
bacterials, herbal extracts, aroma(s), flavor, color, etc.

By this new invention it is the goal of the inventor to still
present a product, following all the guidelines of fiber-water
as its basis, but to continue beyond fiber-water with the
aforesaid being innovational, while keeping the general taste
of water and/or a water composition that tastes just like,
and/or near to water.

It is to be noticed here, described in detail later, that
waters have different tastes due to their Total Dissolved
Solids and/or Total Dissolved Salts. Additionally some min-
eral waters are, by nature, naturally sparkling. It is here
conceived that they be without gas, with natural gas, or the
addition to gas in total or in part. (Further if minerals
(organic and/or inorganic) are added then the TDS (total
dissolved solids and/or salts may vary with the varying
viscosities as we shall discover later.

BACKGROUND OF THE INVENTION

In keeping current with modern trends, consumer’s
preferences, and/or the like the inventor has noticed all the
flavored waters, enriched waters, and the like. It is irrelevant
as to the inventor’s personal feeling on the value to the
consumer of these new products, but is focused on inventing
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beyond fiber-water, ethically and scientifically sound
product(s), and these may be referred to by some as line
extension of fiber-water: Fiber-Water with the added value
delivery systems/elements/additives addressing specific,
and/or special dietary use(s), and/or medical use(s) for
humans and animals.

The inventor calls first attention to the fact that while
many still enjoy the refreshing taste of pure spring and/or
purified water, others are desirous of water with a dash of
flavor. Still others wish that they had further
supplementation/nutrition, beyond water, but are desirous of
having the “taste just like water” taste. At most, lightly
flavored water, even colored, yet can remain transparent/
clear (except if designed to be colorful and cloudy for
effect), following the guidelines set forth by the FDA of the
United States and the equivalent jurisdiction in other coun-
tries.

Certainly companies have added excitement to the water
category by adding ingredients such as flavors, sweeteners,
etc. As an example of flavored waters Hydrator™, a new line
of lightly flavored still waters from Aqua Vie Beverage
Corp., Ketchum, Id., includes varieties such as Avalanche
(pear, guava and other flavors), Bamboo (Japanese cherry),
Harvest (French strawberry), Mclntosh (Mclntosh apple),
Paradise (orange, peach), Java (kona coffee), Sun Tea (tea,
lemon and other flavors).

Past just the flavors, new water-like beverages are rapidly
appearing in the marketplace. After years of research, lim-
ited before filing for Fiberwater, and post issuance of U.S.
Pat. No. 6,248,390 to the inventor, Stillman here, and World
Intellectual Property Organization (PCT WO 01/62108 A1),
the inventor has come to realize that there’s a growing
segment of enriched/enhanced water-like drinks. The func-
tional beverage trends are spilling over into the water
subcategory.

In Japan they are called “Near Water”, as meaning close
to water. As an example, Nice One drink from Asahi
contains vitamins B, and C, reishi, seaweed extract and
chamomile as just an example. Although the trend started in
Japan, it is apparent that these beverages are becoming more
popular in the United States, Europe and beyond.

Now many are beginning to believe that we can get
Americans to drink more water by making available these
more mainstream enhanced waters, offering healthy addi-
tives such as vitamins, minerals, herbs and/or the like.
However this inventor feels, that as with anything else,
responsibility must be taken by the producing companies
and the consumers as well.

The inventor calls attention to the following news release:

Jul. 1, 2002 American Institute for Cancer Research,

Healthy Drinks by Karen Collins, M.S., R.D.,
C.D.N.American Institute for Cancer Research

Choosing a drink has never been so complicated. “New
age” waters, teas and juices—with added vitamins, herbs, or
other “healthy” ingredients—are now a billion-dollar busi-
ness. Although some of these new beverages may be simply
a flavorful way to increase consumption of liquids, others
may not be appropriate for everyone. Some added ingredi-
ents might cause health problems, while others are in
amounts so small they may have a negligible effect.

Many of these new beverages are simply water or tea with
added flavorings like fruit essence, lemongrass, or ginger.
They are promoted on the premise that most Americans
don’t drink enough water, and that people will drink more of
flavored drinks than plain water. Studies suggest that this
may often be true. If a flavored water or tea helps you drink
more, it could be a great choice.


























































































































































































