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ening properties, I.e. it has an appropriate viscosity at a certain
specified temperature so that it is pumpable The present invention relates
to beverage mixes,  and will harden at a suitable stage after application
to more particularly to beverage mixes In which bever-  the agglomerates.
The application of the fat-based age base agglomerates are coated with a
thin layer   5   confectionery material to the agglomerates of a bev- of a
fat-based confectionery coating.              erage base is advantageously
achieved by spraying. GB-A-1273298 discloses a method of Improving
Conveniently, the fat-based confectionery material In the quality and
storage stability of dehydrated co-  the molten state is broken down Into
particles of asize mestible products such as freeze-dried coffee.
sufficiently small for coating, for example by atomis- There Is a desire
for beverage mixes, which are  10  ing, and sprayed on to the agglomerates
of the bev- to be mixed with hot milk or water for consumption,  erage
base, conveniently in a fluidised bed, at a tem- which contain real
chocolate.                      perature of, for instance, from 20 to
[err].Alterna- Beverage mixes are known in which a small      tively, the
fat-based confectionery material may be amountof chocolate powder is mixed
with a beverage  dispensed In drops onto the agglomerates and coated powder
such as cocoa, but these products sufferfrom   15  In conventional coating
equipment. the disadvantages that the presence of chocolate is   The amount
of fat-based confectionery coating not self-evident before dissolution or
if larger pieces  may be, preferably, from 5 to 25% by weight based on of
chocolate are used, the melting and distribution of  the total weight of
the beverage mix. Generally longer chocolate throughout the drink is not as
rapid as may  application times give a higher uptake. be desired.
20      Advantageously, the agglomeration of the bever- We have devised a
method of preparing bever-   age base and the application of the fat-based
confeo- age mixes which comprises spraying a fat based con-  tionery
material are carried out in the same piece of fectionery coating onto
beverage mix agglomerates  equipment. as a thin layer. When the fat-based
confectionery ma-  If desired, various flavours may be added either terial
is chocolate, not only is the presence of real  25  to the beverage base
orto the coating material. Water chocolate self-evident before dissolution
butthe melt-  soluble flavours may be added to the beverage base ing and
distribution of the chocolate throughout the  and oil soluble flavours may
be added to the fat-ba- drink Is extremely rapid.
sed coating. Examples of flavours that may be added Accordingly, the
present invention provides a  include mint cherry, malt orange and
cinnamon. beverage mix In which beverage base agglomerates  30  The
beverage mix prepared by the process of the are coated with a layer of a
fat-based confectionery  present invention may be prepared for consumption
material In an amount of from 2.5 to 50% by weight  by mixing with a hot
liquid. Although the temperature based on the total weight of the beverage
mix.     of the hot liquid may be from [err] to [err] it is pre- The
beverage base may be for example, cocoa,   ferable that the temperature Is
at least [err]. Any con- hot cocoa mix, coffee ora mixture of skim milk
powder  35  sumable liquid that can be safely heated to at least and sugar.
The agglomerates may advantageously be  [err] can be used as the liquid
medium, for example, made by any suitable method e.g. free-fall, spray dry-
coffee or tea, but milk or water are most appropriate. ing, spray cooling
or In a fluidised bed. One conve-  A convenient method of preparing the
beverage mix nient method involves atomising water in a fluldised  for
consumption is by adding an appropriate quantity bed at a temperature of,
for instance, 30C to [err].  40  of the beverage mix to cold liquid and
then putting In The agglomerates made are generally of irregular   a
microwave oven at full power for about 1.5 minutes. shape and have a low
density.                         The present invention also provides a
process for The agglomerates of the beverage base conve-   preparing a
beverage mix which comprises applying niently have a particle size of from
2mm to 0.42mm  from 2.5 to 50% by weight based on the total weight (10 to
40 mesh, U.S. Standard), i.e. the average di-  45  of beverage mix
ofafat-based confectionery material ameter of the particles is from 0.4 mm
to 2.0 mm, and  onto agglomerates of a beverage base. preferably from 0.6
mm to 1.0 mm.                     The beverage mixaccording to this
invention pro- The fat-based confectionery coating may be any  vides a
unique means of showing that a beverage kind of confectionery material with
fat as the contin-  product contains real chocolate and in which the uous
phase, for example, milk or dark chocolate or  50  chocolate is melted and
distributed rapidly throughout compound coatings containing non-cocoa
butter veg-  the drink. etablefats orvarious substitutes such as direct
cocoa  The following Examples further illustrate the butter replacements,
stearines, coconut oil, palm oil,  present invention: butter or any mixture
thereof. The fat-based confectionery material should be  55   Example 1 in
a fluidised state e.g. molten for application onto the agglomerates of a
beverage base to form a coating     Hot Cocoa Mix agglomerates
(approximately and it is conveniently adjusted for viscosity and hard-
0.84mm (20 mesh) particle size) were made by atom- 2 
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fluidised bed at [err]. Then, ad-  5. A beverage mix according to claim 1
wherein the justed milk chocolate at [err] was poured into a 30
fat-based confectionery material contains non- cm3 (30cc) plastic syringe.
The coating was applied   cocoa butter vegetable fat. over a period of 2
minutes onto the tumbling particles of agglomerates by generating a spray
of molten   5   6. A beverage mix according to claim 1 wherein the
chocolate using compressed air in an atomising noz-   application of the
fat-based confectionery mate- zie. The mix was heated to [err] during
addition of the  rial to the agglomerates of the beverage base Is chocolate
and then cooled while still fluidised to hard-  achieved by spraying. en
the chocolate onto the Hot Cocoa Mix agglomerate surfaces. The amount of
milk chocolate coating was  10  7. A beverage mix according to claim 1
wherein the on average 7% by weight based on the total weight of  fat-based
confectionery material is atomized and the mix.
sprayed on to the agglomerates of the beverage Two teaspoonfuls of this
beverage mix were add-    base at a temperature from [err] to [err]. ed to
120 g (grams) of hot milk in which the agglom- erates rapidly dispersed to
give a tasty drink.  15  8. A beverage mix according to claim 1 wherein the
amount of fat-based confectionery material ap- Example 2
plied to the agglomerates of the beverage base is from 5 to 25% by weight
based on the total A similar procedure to that described In Example
weight of the beverage mix. 1 was followed except that the spraying of the
molten  20 chocolate took place over a longer period of 7 minutes  9. A
process for preparing a beverage mix according so that the amount of milk
chocolate coating was on  to anyone claim 1-8 which comprises applying
average 20% by weight based on the total weight of    from 2.5 to 50% by
weight based on the total the mix.
weight of the beverage mix of a fat-based confec- 25     tionery material
onto agglomerates of a beverage Example 3
base. A similar procedure to that described in Example 1 was followed
except that instead of cocoa mix, a  Patentansprache mixture of skim milk
powder and sugar containing   30 66% skim milk powder was agglomerated and,
In-     1. Getrinkemischung, in welcher Agglomerate aus stead of milk
chocolate, dark chocolate was coated    einer Getrinkebasis mit einer
Schicht eines So1 - onto the agglomerates to give a product consisting of
waren0berzuges auf Fettbasis In einer Menge 22% dark chocolate, 31% skim
milk powder and 47%      von 2,5 bis 50 Gew.-%, bezogen auf das Gesamt-
sugar.                                        35      gewicht der
GetrAnkemischung, Gberzogen sind. 2. Getrlnkemischung nach Anspruch 1,
wobel die Claims
aggiomerierte Getrinkebasis Kakao, ein Hellka- kaogemisch, Kaffee oder ein
Gemisch aus Ma- 1. A beverage mix in which beverage base agglom-  4o
germilchpulver und Zucker Ist. erates are coated with a layer of a
fat-based con- fectionery coating in an amount of from 2.5 to  3.
Getrinkemischung nach Anspruch 1, wobei die 50% by weight based on the
total weight of the    Agglomerate aus der GetrAnkebasis eine Tell-
beverage mix.                                     chengr6ge von 2 mm bis
0,42 mm haben. 45 2. A beverage mix according to claim 1 wherein the  4.
Getrlnkemischung nach Anspruch 1, wobei das agglomerated beverage base is
cocoa, hot cocoa   80warenmaterial auf Fettbasis Milchschokola- mix, coffee
or a mixture of skim milk powder and   de oder dunkle Schokolade Ist.
sugar. so  5. Getrinkemischung nach Anspruch 1, wobel das 3. A beverage mix
according to claim 1 wherein the    S0Bwarenmaterial auf Fettbasis emn
nicht aus KIa- agglomerates of the beverage base have a par-      kaobutter
bestehendes, pflanziiches Fett enthilt. tide size of from 2mm to 0.42 mm.
6. Getrinkemischung nach Anspruch 1, wobel die 4. A beverage mix according
to claim 1 wherein the   55  Aufbringung des SfiDwarenmaterials auf Fettba-
fat-based confectionery material is milk or dark   sis auf die Agglomerate
aus der GetrAnkebasis chocolate.
durch Aufsprfhen erfolgt. 3 
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nach Anspruch 1, wobei des        1, dans laquelle la matibre de confiserle
A base SUBwarenmaterial auf Fettbasis zerstaubt und      do matibres
grasses est atomisie et pulvbrbbe auf die Agglomerate aus der Getrankebasis
be!     sur les agglombrats de la base pour bobsson a einer Temperatur von
200 bis 600C aufgesprflht    une tempbrature comprise entre 20 et 600C.
wird.                                     5 8. Pr6paration pour boisson
seion la revendhcation 8. Getrankemischung nach Anspruch 1, wobes die
1, dane laquelle la quantit6 de matiere de conf!- Menge des auf die
Agglomerate aus der Getran-     serie A base de matibres grasses appliqube
aux kebasis aufgebrachten SGiwarenmaterials auf       agglombrats de Is
base pour'boisson est compri- Fett basis 5 bUs 25 Gew.%, bezogen auf das
Ge-  10  se entre 5 et 25 % en polds sur la base du polds samtgewicht der
Getrfnkemischung, betragt.        total de la prbparation pour boisson. 9.
Verfahren zur Herstellung elner Getrinkemi-    9. Proc6d6 pour 6eaborer une
preparation pourbols- schung nach einem der Ansprflche I bis 8, wel-    son
solon l'une quelconque des revendications I ches das Aufbringen sines
SCIlwarenmaterials  15  A 8, qul consists A appliquer de 2,5 A 50 % en auf
Fettbasts, In elner Menge von 2,5 bbi 50 Gew-  polds, sur la base du polds
total de la preparatlon .%, bezogen auf das Gesamtgewicht der Getrin-
pour boisson, d'une matilre de conflserie A base kemischung, auf die
Agglomerate aus elner Ge-     de matieres grasses sur lee agglomdrafs d'une
trankebasle umfa~t.                               base pour boisson. U.
~~~~~~~~~~~~~~~20. Revendicatlons 1. Pr6paratlon pour bolsson dans laquelle
des ag- glom6rats de bass pour bolsson sont enrobes  25 d'une couche d'un
enrobage de conf!serle a base de matieres grasses en qusntlte comprise
entre 2,5 et 50 % en polds sur I base du poids total de la preparation pour
bolsson. 30 2. Preparation pour boisson selon la revendication 1, dans
laquelle la base agglom6r6e pour boisson est formee de cacao, d'une
preparation de cacao chaud, de caf6 ou d'un melange de lait 6crem6 en
poudre et de sucre.                       35 3. Pr6paratlon pour boisson
selon la revendicatlon 1, dane laquelle lea agglomerats de la base pour
boisson ont une dirnension de particules compri- se entre 2 mm et 0,42 mm.
40 4. Preparation pour boisson selon la revendication 1, dane laquelle la
matilre de confiserle A base de matilres grasses est du lait ou du chocolat
nolr.                                     45 5. Pr6paration pour boisson
selon la revendication 1, dans laquelle la matiere de confiserie A base de
matieres grasses contlent une matibre grasse vegetale autre que du bourre
de cacao.    so 6. Preparatlon pour boisson solon la revendlcation 1, dane
laqudlle l'application de la matiere de conf!seroe A base de matieres
grasses sur les ag- glom6rals de la base pour boisson est realis6e  ss par
pulv6risatlon. 7. Preparation pour bolsson selon la revendlcation 4    


