OPTI M ZED FLAVORED POLYMERI C COVPQSI TI ONS Abstract The present invention
relates to optim zation of flavored polyneric conpositions and net hods of
produci ng optim zed flavored pol yneric conpositions. Mre specifically, the

ennanci ng agent o-ORNNEERF LAY S E FEEREPERMIGEM AT 2 e as well as

polyneric articles nade fromthe sanme, wherein articles made from such
pol ymeric conpositions are not intgn edtto be consuned, significantly
destructed, nasticated or fully orﬁkﬁﬁ%ﬁzﬂ |y dissolved to rel ease flavor.
No sui t'ahl grebdgh@ntion relates to optimization of flavored polymeric compositions anc

methods of producing optimized flavored polymeric compositions. More specifically, the
invention relates to flavored polymeric compositions comprising "flavor enhancing
agents” alone or in combination with other flavorants as well as polymeric articles made
from the same, wherein articles made from such polymeric compositions are not
intended to be consumed, significantly destructed, masticated or fully or partially

dissolved to release fiavor.
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