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I nstant product Instant products, in particular for
produci ng cold or hot drinks such as coffee, cocoa,
A dROOSEE tdd™i juices, soft drinks or |enpondges] &e2006
known. Known instant products are food products in
hi ghly sol ubl e powder form or usually
di sintegrant-containing tablet form Pul verul ent
i nstant products are packaged in air- and/or
wat er-tight bags or tins. These instant products
charged into packagi ng have the di sadvantage that, on
account of their pulverulent form they can be
KEMBadily spilt in use. In addition, pulverul ent

FobpstaatnpEduet ggare difficult to nmeter. End
nsunerégnust deterni ne an appropriate dosage

C _
BaFﬁéﬁﬁel@ in conbination with the spoon used for the
500t eairag. However, if prenetering via an instant
in tablet formproceeds, it is necessary to
Swgﬁgg?§h89 addi ti onal neasures that the tableted
product does actually dissolve in an appropriate
time. Known conpacted or tableted instant products,
for dissolution in a liquid, such as, for exanple,
water or mlk, therefore receive at A 16006-PCT - j/m

IndBaht ProdRRE 2 |east one disintegrant.

Di sintegrants frequently have di sadvant ageous

chem cahstPAYSpPbOQEER] OF ©5BEDELERLI Bor producing cold
or hot drinks such as coffee, cocoa, chocolate, tea,
juices, soft drinks or lemonades, are known. Known instant
products are food products in highly soluble powder form
or usually disintegrant-containing tablet form.
Pulverulent instant products are packaged in air- and/or
water-tight bags or tins. These instant products charged
into packaging have the disadvantage that, on account of
their pulverulent form, they can be readily spilt in use.
.In addition, pulverulent instant products are difficult to
meter. End consumers must determine an appropriate dosage
themselves in combination with the spoon used for the
metéring. However, if premetering via an instant product
in tablet form proceeds, it is necessary to ensure by
additional measures that the tableted product does
actually dissolve in an appropriate time. Known compacted
or tableted instant products, for dissolution in a liquid,

such as, for example, water or milk, therefore receive at




properties. The market acceptance of tableted instant
products, especially for preparing hot drinks and mlk
drinks, is therefore low. Al so, known instant products
are frequently not adm xed with sugar or sugar-like
A 1 dier s Joftk he desired anmount, so that oriptgi 6, 2006
use, in addition, sugar o2 anot her sweetener nust be
used. Proceeding fromthe prior art, the problem ;
under | yi the invention is to provide a renedy and to
Leciy &5 L | TR prduictt s THe t3RReSR igediadn i n
. manner that. it. can be used w.thout the .
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a disintegrant for dissolving the instant oduct .
frefienpnesent RMEREOR %0 e UndRMN NG eetisalrs
probl em essentially by a process for producing a
~of shapedsimedanimopnece sof tdatator] easti paist,alihy asatierion,
sol ubl e instant conposition, at |east conprising the
sugsteps: aaptpeavisdiergenke musttamte a@agplosi tion, wher ei n
the instant conposition is first pulverulent or is
pr eseREocRedgnandirenoithgr aird ofrormt , Ath60@e-oPCEM j / mi
: April 6, 2006 - 3 b) shaping the instant
undeghydspt L8, LRFEPELANt Re tionPrant deorpasinedon angn to
ing, has _a water content of
devéT%E tge instant product of the type in question in
such a manner that it can be used without the
-abovementioned disadvantages. The technical problem, in
particular, underlying the invention is to provide soluble
instant products which are simple to meter. In addition,
in particular, the technical problem underlies the
invention of providing non-pulverulent instant products
which need not obligatorily contain a disintegrant for
dissolving the instant product.

The present invention solves the underlying
technical problem essentially by a process for producing a
shaped instant piece of an at least partially water-
soluble instant composition, at least comprising the
steps:

a) providing the instant composition, wherein the

instant composition is first pulverulent or is present in

granule or grain form;



0.01 to 40% by weight, preferably of 0.01 to 30% by
wei ght (based on the total weight), and c) drying the
shaped i nstant conposition under reduced pressure,
that is to say under vacuum preferably at elevated

A itebwperBfire. JpPneferably, in step a), mxing ofpthé 6, 2006
instant conposition takes place, that is to say
particularly mngling, stirring, blending. Shaping in
the present case is taken to nean shaping by
pressiny, SRS b ofnEhant| prepopitiansovbhaegnnghe
into orIEacka jng in a vessel, a nold or nold with or

. l
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roce cc ing to the invention.

(b%%éﬁggﬁgﬁg%r¢£$%gl@gﬁég%?fo%% that drying an instant
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| eads to the formati on of dry storable shaped instant

at pileees: o tedinhanver @rdor ous structure or matrix. A
liquid in which the instant product is dissolved can
penet ritefenadrlyy welrt 3t &) smpotogiSost et et ofit
matrix, as a result of which the liquid in the shaped

conipwstidnitorpitedee s arltacesi nilhalr | s tioo asaly spategrabérlfhe
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. dissolution behavior, especially owing to the
is géﬁgy}éxynean shaping by pressing, extrusion or the

m

like, but also charging into or packaging in a vessel, a
mold or mold with or without subsequent compaction.

The present invention also solves the underlying
technical problem by shaped instant pieces which are
producible or are produced by the process according to the
invention.

It has surprisingly been found that drying an
~instant composition having a water content of 0.01% by
weight or more and 40% by weight or less (based on the
total weight) under reduced atmospheric pressure vacuum
leads to the formation of dry storable shaped instant
pieces which have a porous structure or matrix. A liquid
in which the instant product is dissolved can penetrate
very well into this porous structure or matrix, as a
result of which the liquid in the shaped instant piece

acts similarly to a disintegrant. The porosity of the



action of the structure. The disintegration tines of
the shaped instant pieces are greatly reduced
conpared with known tabl eted, conpacted or
ul verul ent instant products. In addition, it has
A £%9Qﬁ+%¢%g+yjbebn found that it is possible Roprdiy6, 2006
shaped noi st instant conposdttons in such a manner
that the drying time can be shortened and the drying

tenperature | owered, whjch leads to qualit
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di ssolution in a liquid, preferably i'n an aqueous

it liguwiaksidrefer ably, sipddsianit compagit i @hpSsitions in
pul verul ent, granular, or grainy. In the context of
sudthe: pragsent tiatertticonira rshapaeck dastiantsipiecend® and
taken to nmean an instant product in which individual
thepaimviigice § eofpetriad vnes tlante wohpodi tdton,eaaid ng tquality
shapi ng and subsequent drying, adhere to one anot her
adviagtagigeh £ ormerenndivatyigd ettt theioet amd praghetof
has the A 16006-PCT - j/m April 6, 2006 5 shape of
the, ompogents -parti cul ar  a three-dinensional figure,
for exanpl e cuboid, cube, sphere, cylinder, |ens,

&Hn%he context of the %nventigg, a soluble instant
composition is taken to mean a composition in which at
least one component is present which is soluble in a
liquid, in particular in an aqueous liquid. Preferably,
the instant composition contains only soluble components,
so that it dissolves rapidliy and virtually residue-free.
Instant compositions are suitable for immediate
consumption, that is to say particularly for immediate
dissolution in a ligquid, preferably in an aqueous liquid.
Preferably, an instant composition is pulverulent,
granular, or grainy.

In the context of the present invention, a shaped
instant piece is taken to mean an instant product in which
individual particles of the instant composition, owing to

shaping and subsequent drying, adhere to one another in

such a manner that as a result the instant product has the



egg, ring, roller, cone, tetrahedron, octahedron,
pl aying card synbol or rod. The shaped instant piece
can al so have the shape of a |unp shaped in any
_ manner. A shaped instant piece is therefore coherent
A B0 moRCHut vefrl ent, granular or grainy. |t Banibeé, 2006
nmetered without further atds.—-The risk of fouling by
spilt product and the risk of the wong dosage are
prevented. In the context of the present invention,
ShaRsitlg 2 uheRFe v abium 5 sieaken 2 oteeprdigengioraht s
to say_ renoval_of liquid, at reduced atnospheric
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possibl e to use,” for "exanple, vacuum ca
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for exanple, a contact dryer, a convection dryer or a
or MNrerionave drawt bd M HFef efratbyarf@thet hei @8 ying

proceeds under vacuum continuously, preferably with
ridihef uselofng Bdeiln @radber fiefaid edi yviaré 8nthe tong

drying proceeds batchw se under vacuum wherein,
dogargef enablprevdreedracuum dryer is charged under

at nospheric pressure and is subsequently evacuat ed.
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to %0 r}bair In a preferred enbodi nent, drying
removal o© iquid, at reduced atmospheric pfessure, that
is to say at a pressure below standard atmospheric
pressure. In a preferred embodiment, drying is performed
under vacuum in a vacuum drying apparatus into which the
shaped instant compositicon is preferably introduced
through a lock. The vacuum drying proceeds in a manner
known per se. It is possible to use, for example, a vacuum
cabinet or a vacuum belt dryer. For drying, use can be
made of, for example, a contact dryer, a convection dryer
 or a microwave dryer. In a preferred variant, the drying
proceeds under vacuum continuously, preferably with the
use of a lock. In another preferred variant, the drying
proceeds batchwise under vacuum, wherein, preferably, the
vacuum dryer is charged under atmospheric pressure and is

subsequently evacuated.

Preferably, drying proceeds at a vacuum of 10 mbar



proceeds just at a degree of vacuum at which the water

Wt hdrawn fromthe instant conposition does not

condense Preferably, the instant conposition, in step
, Is dried at a tenperature of 20C to 110C,

A ééppﬁcﬁﬁgrryj/ﬁﬂeferably at an el evated tenpePatrdie6ef 2006
at least 40C to a maxi mum 6f ~90C. The shaped i nstant
conposition is preferably dried under vacuumuntil a

tocggbai water content is achieved in the resultant
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Particularly preferab e I nstan compositron, 1'n

step abreir8rABHYL ORRd §ngénﬁ1ébﬂ?os£@1éﬂ eﬂﬁogtggnby,
preferred according to the invention, thé instan

‘iscampesai kton tBmpkepthrei srshapedtby11bntr ogddetienikpt g
a nold. In the present case a nold is taken to nean a

prabedaboy avl dingléhetpdl venpkeaturegbanutatedser40°c to
grainy instant conposition. A nold is an arrangenent

a wéxanuineast 9006.or a nmultiplicity of three-
di mensi onal hol | ow vessel s which, by their shape,
presetTh@héhehe@eieﬁtahe chapgedtinst ant prefiposbliodried

A nold can have a closed vessel wall. Alternatively,
UNERE WBFEURA4NEIA 46086LPOT wajehi capEert 61is2a06ieved in
ted vessel V\/aIIfé for exanple a shaped fabric or
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prggeeds for one minute or more and two hours or less.
'Particularly preferably, drying proceeds for at least two
minutes and at most 30 minutes.

In a preferred embodiment, the instant
composition, in step a), is portioned before, during or
after mixing. Particularly preferably, the instant
composition, in step a), 1s portioned after mixing.

In an embodiment preferred according to the
invention, the instant composition in step k) is shaped by
introduction into a mold. In the present case a mold is
taken to mean a ﬁold for molding the pulverulent,
granulated or grainy instant composition. A mold is an
arrangement of at least one or a multiplicity of three-
dimensional hollow vessels which, by their shape, preset
the shape of the charged instant composition. A mold can

have a closed vessel wall. Alternatively, the mold has a



cuboi d, cube, cylinder, a lens, roller, a ring, egg,
cone, tetrahedron, octahedron, rod or a playing card
synbol. The nold can consist of a plurality of parts,
in particular tw parts, a | ower base part and an
A lpper-BaBe pafmi which are connected before mpraft@r 2006

filling the nold wiwth the- Tnstant conposition. For
exanpl e, the nold can consist of two screen
hem spheres of fabric. In a further enbodinent, it is

Pefp%waeéa Yonicl e hbl df9% $¥ampke forshaped fdolic or
i n s for jeCtI t he shaped |nstant product s
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osition in st i shaped as a cupoi d, cube
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0 i n ard s
tettl:f‘-jltrtl cu arI y tgr %ﬁe&i{)’l ;‘r,o heyl ngfffartrsfln%o%‘/r%rcg ?X%th The
mo ¥} &iP)cd s shansd as, e%fwofn%%{b tlf{‘r rtﬂ'?rpajitlcular

particularly preferr e insta

tws PEES LD oudk P Daks SHaped @S SPI&L 6,240 awhlch

preferred enbodi ment, "the instant conp05|t|on In step

ared)cdri aERgieth N cSﬂ'laﬁ_fﬁ’ch Frefefabiyes @Nd with the
conpacting, a conpresssion pressure of 0.1 to 20 bar,

insteme qunefeerishion 2 Rar Glaipld S @xermed amt herdnisdands
conposition to be shaped. |In another preferred

twovadrasn hamhenhesteentofcdmgiosid.d dn is fhott leonpadietiremt,
shaping in step b). In order to be able to shape and
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conposition, the instant conposition nust have a water

havdge aenst far |eeatino oy hastsshtinsdmnta orpduaia offor

example ejecting die.

Preferably, the instant composition in step b) is
shaped as a cuboid, cube, sphere, cylinder, lens, eqggq,
ring, roller, cone, tetrahedron, octahedron, playing-card
symbol or rod. Particularly preferably, the instant
composition in step b) is shaped as a cuboid. In a further
_particularly preferred embodiment, the instant composition
~in step b) is shaped as a sphere.

In a preferred embodiment, the instant composition
in step b) is compacted on shaping. Preferably, on
compacting, a compresssion pressure of b.l to 20 bar, more
preferably 2 to 6 bar, is exerted on the instant
composition to be shaped. In another preferred variant,
the instant composition is not compacted on shaping in
step b).

In order to be able to shape and dry the instant



about 40% by wei ght, preferably up to a maxi mum of 30%
by weight (based on the total weight). It has
surprisingly been found that the water content of the
shaped i nstant conposition has a decisive effect on
A 16R@6skepi ng jdfuit he i nstant piece during the 2zgmiing, 2006
under vacuum according te Bhe invention. In a
preferred enbodinent the shaped instant conposition
expands on the dr % according to the invention in
comppeptiep t 6hg Fae éP v GIRE S 1oma Ut dbaysn ded'adifdped
ant ce is ogtalned This effect surpr|S|n%
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€ |nven i on e expansi o éhavi or on drying, that
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not only viat wat e content of the instant
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vacuum | evel on drying. A high vacuum |eads to a nore
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weaker expansion. The | evel of the vacuumto

dryapgl hrdetoraanumppeoprdahg expansi onveeperes In a
especially on the conposition of the instant

prefenpedi embndinehe, dthedshaasdaimatber ebmpowriseont hose
skilled in the art can find for thenselves the

expapdpecti Veeesdpetngnaceasdingl évekhen ingepitngnby.na skew
experinments, depending on conposition and A 16006- PCT

c) tojaniapper| velupeoso bhagiesnr edraagede sbRpegdpansitent

Accordin o the_jnvention t he degree of expansion
ple?ﬁe%%fé?gagpﬁﬁys ﬁééupf%ect surprls%ngly occugs when

the instant composition has a water content of at least 5%
by weight and at maximum about 40% by weight, particularly
preferably from 8 to 20% by weight (based on the total
weight). According to the invention, the expansion
behavior on drying, that is to say the degree of
expansion, can be controlled, not only via the water
content of the instant composition, but preferably in
addition via the wvacuum level on drying. A high vacuum
leads to a more vigorous and further expansion, a low
vacuum to a weaker expansion. The level of the vacuum to
be applied for an appropriate expansion depends especially
on the composition of the instant composition to be dried;
‘as a matter of course, those skilled in the art can find
for themselves the respective expedient vacuum level on

drying by a few experiments, depending on composition and




especially fromthe interplay of the factors: tota
wat er content of the instant conposition before
drying and vacuumlevel on drying. O course, the
degree of expansion can be controlled to a certain
A e&bYentP®y fuifher shortened or prolonged dryRpgili Aes2006
and thereby shortened or —p?otonged tinme of action of
the vacuum Those skilled in the art will find the
respective expedi ent paraneters by a few experinents.
deFhect edePEamt CbxpARARI O | UCSPEPERT| het BHE prEEBtiAEs
i gher volune and a | ow d The densh%% of a
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effects and organoleptically attractive ects. r

camh NS¢ aREes r 1. & St At £UEAEE O L QF . OXAPP| BurtBOFEsHORRENed
can be forned. The foam can be produced with products

or SHESL Aty EDCPay Bilgl €0hé eeandi €hc BEBy PEiRdpeedefirom the
shaped i nstant pieces by dissolution. For instance, it

proxomppssithims ddDraexanpl el blye dvssohi Nghssehs Bl Shapedn
i nstant piece in hot water to produce an instant

theodfeeidy i fkndhaviagrespoam capexmdiens parapdters by a
“creme". In a further preferred enbodi nent, the

Tew restratimeioiposi tion retains its volume on drying in
step 33. A A 16006-PCT - j/m April 6, 2006 - 10
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shaped instant piece produced in this manner can be so low
that the instant piece can float on the liquid, that is to
say for example water or milk. The floating shéped instant
.pieces disintegrate surprisingly quickly, wherein the
disintegration process or the dissolution offers
surprising optical effects and organoleptically attractive
effects. For instance, on disintegration, for example,
some foam can be formed. The foam can be produced with
products such as cocoa and coffee which are produced from
the shaped instant pieces by dissclution. For instance, it
is possible, for example, by dissolving such a shaped
instant piece in hot water to produce an instant coffee
drink having a fecam cap, what is termed “créme”.

In a further preferred embodiment, the instant

composition retains its volume on drying in step c). A



| east 0.01% by wei ght to a maxi nrum of about 4.5% by
wei ght (based on the total weight). Fromthe
abovenentioned details, it is a matter of course that
at limting water contents fromabout 3 to about 5%

A IpP0keiRghit - byl correspondingly high vacuumApreil 6, 2006
dryi ng, neverthel ess an —ekfPansi on of the instant
conposition can be achieved; even at still |ower
wat er, content, expansion i s not conpletely excluded,
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preferred alternative, the Instant conposition ~ shape

contRngeF doln AR 185 doolagdut M gy SRy, iy, the
nol d. The nol d nmakes possi bl e an "expansi on of the
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not being completely filled with the instant

expeosposi biforrhsl timstthet vesgels idiesedarh@d ngHireafel;akiwen
a perforated vessel wall, or by the nold being

at extiéndsilbWer katad idoewiese ,prefoenrsdehn dlst erotatdongl dted y
nmol d does not make expansion of the instant

excégfpdsi busn igodsitbpaederdeg mgd Fripeddamtbe achi eved
by, for exanple, a closed nold being conpletely A
16006LPCRO- ERPRISART Precesds on drying [fhed shiaped he

ins%%ﬁ ﬁgﬁgﬁggggigki%%d%@dv%%%ugel%h%p&e%%fggnt shaped
instant piece can have a high density, so that it does not
float on the liguid, but, like a piece of sugar cubes,
submerges in the liquid and sinks to the bottom.
Preferably, for drying, the instant composition
shaped in step b), before step c¢), is separated from the
mold. In a preferred alternative, the instant composition
shaped in step b).remains for drying in step ¢) in the
‘mold. The mold makes possible an expansion of the instant
composition. This can be achieved by a mold not being
completely filled with the instant composition with the
vessel closed, having preferably a perforated vessel wall,
or by the mold being extensible. In a likewise preferred
alternative, the mold does not make expansion of the
instant composition possible on drying. This can be

achieved by, for example, a closed mold being completely



In a preferred enbodi nent, the instant conposition,
in step a), is set to a total water content of at
| east 0.01% by wei ght, and a maxi nrum of about 40% by
wei ght, preferably a maxi num of about 30% by wei ght
A (pa%edPCEn—t hémiot al weight) by mxing with a’pwidt 6pr 2006
wat er - contai ni ng conponentllsuch as syrup or
suspensi on and/or by mxing, spraying or
.yapor-deposjtion with a liquid, particularl _
flb?%ﬁeWABﬁthﬁtéF?t@@EfepaBP§}tﬂﬁa PRgt BAe m@gﬁpa§ttb@ﬁng
s sef.to the desired total water content by spraying
ex#ﬁ?ﬁ Fer. In a likewise preferred alternative, the
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particularly preferred variant, the i1nstant

weﬂgﬁﬁpsﬁiéﬁéréﬁl§tmeﬁiiﬁ§m38f agoatt§©@|bﬁa&gigﬁenksﬁged
0 0.01% by wei ght to a maxi num of 4.5% by wei ght

on(basetooal wHeghol aby weightg, wespesi @bl ¥yt Woenyypbyne
expansi on of the shaped instant conposition is not
cogiesinedg dosmpgndine sachiuas dsytrwg. ot nsagpéheion and/or by
_particularly preferred variant, the instant
migonposspianing st epap)ridesesitoom vothl awatenid,
content of at least 5 to a maxi num of 40% by wei ght,
PapEbelably Rreksd Hvhy of2 390 bYreesphip 1y bakled bnstaet
' total] A 16006-PCT - &/ni April 6, 2006 - 12 weight),
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t 0o_pbe obtai ned.
sprayf%g w{t water. In a likewise preferred alternative,
the instant composition is set to the desired total water
content by vapor-deposition with water. In a likewise
preferred alternative, the instant composition is set to
the desired total water content by mixing with at least
one water-containing component.

In a particularly preferred variant, the instant
composition in step a) is set to a total water content of
0.01% by weight to a maximum of 4.5% by weight (based on
the total weight), especially when volume expansion of the
shaped instant composition is not desired during the
‘vacuum drying.

In another particularly preferred variant, the
" instant composition in step a) is set to a total water

content of at least 5 to a maximum of 40% by weight,

preferably a maximum of 30% by weight (based on the total



In a further preferred enbodi ment, the instant
conposition provided and preferably mxed in step a)
has a total water content according to the invention
wi thout further addition of water. In a preferred
A he@G6amCT the /miinst ant conposition mxed in sfepid) thagl06
a total water content of T2 01 to 4.5% by wei ght
wi t hout further addition of water. In another
preferred variant, the instant conposition m xed in
welghdy raf SRES 4 et dhSRafer ScbRIéRd 6napsdt 4 nabenpy Piece
. weight without further addition of water. In a
15 5PePsr ggaéﬁﬁgdinent, no disintegrant is added to the
i nsta 0 ption. Disintearant .is tak tQ__nean a
disin?ég%a?ﬁ%% g&eﬁgegkr ng% 89&@?8%'a%§ewﬁﬁgﬁant
r api-d:di.s g [ f X I t abl
B AR R S SR s S
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gas-rel easing substances, for exanple for
furQh%Qfﬁa&QQﬁbnt@E|%b%erAdW@nba?%@Q&EYedtbﬁrﬁ&ﬁ%@s%he
according to the invention also pernmts the
inspanti epnpgsintononexer HBr @tepnalh aRbsphecesa0f wateh
I nstant conpositions which, according to a
contenventti 6n&ll tablebRngvpwedehs, wdohonat fpekhket dddetton
tabl eting without further aids such as disintegrants
of grtBirndénsanothesupsefeirtreds valrdenps ovhdednsthat at
| east ~one disintegrant known per se is added to the
- COmMpRELHAPCBAPEE t-NoAtaBed) abe6r di Agted vwhEernventesh, of
in order to, support further the rapid dissolution. A
S tﬁ?66§6-bETW-elP71E1 WABRPRteLUsbhEr add3tippepér WAEETI s
gi ven_t o_gas-rel easi ng, subst ances .ch, furthernore,
can i nPr BvBTEREL LR i8§P°§Fm8Pgan8Pe fpgntegrant 1s

added to the instant composition. Disintegrant is taken to
mean a disintegration agent or disintegration aid which
ensures rapid disintegration of, for example, tablets in a
liquid. These are especially substances which increase the
water absorption into the product, or gas~reieasing
substances, for example for effervescent tablets.
Advantageously, the process according to the
invention also permits the portioning into one or more
instant pieces of such instant compositions which,
according to a conventional tableting process, do not
permit direct tableting without further aids such as
disintegrants or binders. Of course, it is also provided
that at least one disintegrant known per se is added to
the instant composition used according to the invention,

in order to support further the rapid dissolution.



effect. In a preferred enbodi nent, at |east one binder

is added to the instant conposition, especially in

order to affect shape, structure and di ssol ution

behavior in a manner known per se. In a |ikew se

A ppefer?Pel aliérhative, the instant conpositidpris 6, 2006
bi nder-free. The instant pddduct according to the
invention is produced, for exanple, in such a manner
a_defined anpunt of cigstals of carrier
339

' t hat ,
Pr%ﬂ%&?%%el%% SonSi 988 6F Y37 erbshgaresi waich,
ial i i st d [ ' ith a defipned
el e DR AT R T Ror B At soF o8 e bt 6
effdli 0. Thereafter, the mxture is brought into a nold
and lightly pressed. Finally, the instant products

are, foy @ﬁ@ﬂ@f@rr@%?%@%ﬁ%iﬁ%@%%h%%n?é9§tagﬁedﬂ.ﬁger is

under suitable con e carri er substance

addéd t@igHenathtdds SHhbsEr PECONBS SLiLkYy Dh ndsqydthy
the other food products and on being Ilgﬁtly pressed

affeaagetdreipe i NsPrecel £ M medi 194 6i5u t 1én deshi edoshape, of
~ the instant product is achieved. The stickiness of
martrher surdvacepaf ser yhi ad sl depenss pod fentyd anltdenative,
materi al properties of the carrier substance used,
theputnstiasy: oromgves Yiehai ni agoinderetiients. In the case of
i somal tul ose, the stickiness is very slight, which is
due t Fhehenddutedsoiwbh |3egording somathel byeent oanis
case, of the carrier substance crystals or _
Prodifissheri@tte £xarR 6y | HYeFush daranngy ythet 6oos: Pord
i/ m egril 6, 2006. - 14 dissolved which can bind. By
it & T/ R A b HLE L yTgE EATRR O HElbr FoRT Hi Es OF
sug%li’r foe}:cessl’lg%rre—ltit]{een rrpaotuenrdiaf‘ fjfsermoistened and is mixed
with a defined amount of the remaining ingredients in a
suitable ratio. Thereafter, the mixture is brought into a
mold and lightly pressed. Finally, the instant products
are, for example, ejected from the molds and dried under
suitable conditions. When the carrier substance is
moistened, its surface becomes sticky, binds with the
other food products and on being lightly pressed together
in predetermined molds the desired shape of the instant
product is achieved. The stickiness of the surface of
crystals depends not only on the material properties of
the carrier substance used, but also on the remaining
ingredients. In the case of isomaltulose, the stickiness
is very slight, which is due to the reduced solubility of

isomaltulose. In any case, of the carrier substance

crystals or agglomerates, a top layer is partially



the drying operation, the instant product obtains a
stable formwhich does not dissolve until during
preparation of the drink. The user nust place, for
exanple, water or mlk into his cup or glass, add

A 1oRE6F6T exdrnplie, tabl et-shaped instant produptisl it 2006
the glass and then nmix thel¢ontents. The drink is
ready to drink. The process according to the
i nyention . s distingujshed, therefore, for exanple, in

disspdredy yodgh cre s Bs g s udits SURTaAtdYe,
I L | t , |t tc. i st
A T L L I e el e
I L.t { t.ent _of
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hi's ‘concep es 1nto a

forﬁh%&ﬂ%ﬁ Abesf Aot %ﬁ%@@f%ejﬂﬁﬁﬁﬁéﬂgﬁﬂgfggi fion of

produci ng instant cubes. ~I'nstea i ne

theSHEAhK . UFRCARR gRshe pTBde, fQr SXAlE Witer or milk
anor phous or partially crystalline polysaccharides,

“intel hgesaephaki dessandaalkisend,| kLomengits, @Ml.d®ldhaped
extracts. The nvistened crystals are m xed, for

insexanpbepduictls tiheor elei gilags rgiedat silx thes Wdraddre s .
rati o. Possibly, the total m xture can al so be

Thendirshé&néd rasdyuth. dfhekm Ther erddwercharded; tfoorthe
exanple, into a nold and lightly pressed, wherein the

invephppeasdisofiptesguriehedan the nedord, oo rSisssaguent [in

~ the products are, for exanple, ejected fromthe nolds
thajngrypiad linge susaireabeche gsdisticgese | f ragicstear r ed

enbodi nent , th% i nstant conposition A 16006-PCT - j/m
gLlUggRPr SCPER61IP5S,i B4 PE6d SCSmdosita SR iatened iter

watg:rrefo%r ge%a%g?rgglo%gg_hitngellircll%ti%r)t vapor Oor an agueous

aerosol and brought to a water content of 0.01-30% water.
.This concept also takes into account the use of, for
example, juices or the like for producing instant cubes.
Instead of crystalline sugar, use can also be made, for
example, of amorphous or partially crystalline
polysaccharides, oligosaccharides and also milk components
and malt extracts. The moistened crystals are mixed, for
example, with the remaining ingredients in a suitable
ratioc. Possibly, the total mixture can also be moistened
as such. The mixture is then charged, for example, into a
mold and lightly pressed, wherein the compression pressure
can be very low. Subsequently, the products are, for
example, ejected from the molds and dried under suitable
conditions.

In a preferred embodiment, the instant composition



conposition is a drug conposition. In a further
preferred enbodi nent, the instant conposition is a
pl ant extract or essentially consists thereof. The
followi ng quantitative data of the at |east one

A IddiforRéift priegeint according to the inventionAgrihes, 2006
i nstant conposition relates5te the total dry matter
content of the shaped instant piece produced. The

, meﬁégg fraction of the conmponent in the
18 FatdiPt SR itg ®haped i nstant conposition before

dryi ng can deviate therefro Those skilled in the
art cgrrﬁl, abfduﬁtr]f‘pﬂre R4 raetcincﬁ{‘}b%flmesrbii't i HE @Y ng

cl.uyde fromthe dry. . matter content the
COHI%%%&?%??&% %f ﬁ%gi%%§%ﬁ1l%%ﬁﬁbsition to be provided

0 Steap @ of-ehtaet it disldn APRGADTAL

after additiona n&?%ienlng.%%}e é?ar}y,q%hejingggh_
comnpRASidy QR GORHRNS At rd§A]r U HAMRANGN - WU L d S

Sselected fromthe group consisting of: drug, tea
the@¥ldgract, coffee extract, fruit extract, malt extract,

cocoa powder, aroma conponent, spice or spice

m xt urmte moaflemdbly duarttie ftore efatspice tHowderle&oup

m xture and m xtures thereof or consists
onepred@onearnt pyetskareafccopradirey ald yhat 190A6r oreiightt tos
. hore. For exanple, the instant conposition contains
insttead chimpesstisnarelates fsaddlwariaded, dry matter

ol i gosaccharides, A 16006-PCT - j/m April 6, 2006 -
contentc gibhgt 652aRd drnsFak edmssnamesiuday .a Thee fwsirad:

emhodi nent, the instant comnposition o
fraction of the component in the water—containing shaped
instant composition before drying can deviate therefrom.
Those skilled in the art can, by simple calculation, or
setting the drying loss conclude from the dry matter
content the composition of the instant composition to be
provided in step a) or obtained in step b), if appropriate
after additional moistening.

Preferably, the instant composition contains at

- least one component which is selected from the group
. consisting of: drug, tea extract, coffee extract, fruit
extract, malt extract, cocoa powder, aroma component,
spice or spice mixture, preferably in the form of spice
powder, soup mixture and mixtures thereof or consists
- predominantly thereof, preferably at 90% by weight or
more.

For example, the instant composition contains food

fibers, starch, polysaccharides, oligosaccharides,



contains at | east one conponent selected fromthe
group consisting of: sugars, sugar replacers, in
particul ar sugar al cohols or sugar derivatives,

I ntense sweeteners and m xtures thereof, or consists

A bpeEbMPRANTI y/Mhereof, preferably at 90% by derght6, 2006
95% by wei ght, 98% by weights, =~ 99. 5% by wei ght, 99. 7%
by weight or nore. Particularly preferably, the
i,nst ant congysitio contai ns such a conponent as sole
ge

caghgng AP g Ageht ™ Par tPRBPAFTYS  preferably, the
ti ted fromth conslsting of - .
oonal T 3 Zr LR SHYROR: T CHE 5 ERMRAE L LORLSS t10n

co gfﬁ§eatfi¥§§955nen§+%g§§en£agéfégt?g?gkgﬂ’the group

eucrose, tagatose, ructose, s

cof@l 00Xt §E NSsugh SOMBL bga i, e - -
CO(l-C>%§§D-gIJ?g%yranosy??%iﬁggﬁ%%%f§f i?G?a%ﬁéfular

sud®r QBcdhd@l sIcOPYsanRsYhe Pt 8¢ DI 8] ) indledsEPSveeteners
(1- O (x-D-gl ucopyranosyl -D-sorbitol), lactitol

andrahittwtes Eigytdsff oby xyhsiots PROMHEDhanSOYbthoteor,
mal titol syrup, hydrogenated and non-hydrogenat ed

prafearahl hyatr o ¢z dteswanght yi XFurles whibgleof , 98% spnsd syist,
predom nantly thereof, preferably at 90% by wei ght,
99 95l weigiht, VB byowerghtht ©9.1885by Reightyle017¥%
by weight or npre. Particularly preferably, the
- Prefyianty cdifppsing ot coritee ekt teonednta bse, such a
articularly in a fractjon of 10 to 95% by wei ght,
COI@W&%}F Vet giitle o ek and aei RNt ok b byulael yht or
re,. .and preferabl s sol e sweetenjing agent.
PR ariBF TRRRIETY , T e T et ot Cpoat (§RHP
cont.ai ns J6006-qu - jlm, ri% 6, 2006 . -.17
cof R DAl W9 1 SF Hei o BreRoR R 0506 by
sudRi ANt .o AN QU efarablys as 501 &, syeef 0l g ag8Nks i r,
leucrose, tagatose, oligofructose, starch, maltodextrins,
isomalt, 1,1-GPM (1-O-a-D-glucopyranosyl-D-mannitel}, 1,6-
GPS (6-0O-o~-D-glucopyranosyl-D-sorbitol), 1,1-GPS
(1-0~a-D-glucopyranosyl-D-sorbitol), lactitol, maltitel,
erythritol, =xylitol, mannitol, sorbitel, maltitol syrup,
hydrogenated and non-hydrogenated starch hydrolyzates and
mixtures therecf, or consists predominantly thereof,
preferably at 90% by weight, 95% by weight, 98% by weight,
99.5% by weight, 99.7% by weight or more.
Particularly preferably, the instant composition
contains isomaltulose, particularly in a fraction of 10 to
95% by weight, 98% by weight, 99.5% by weight, 99.7% by

weight or more, and preferably as sole sweetening agent.

Particularly preferably, the instant composition contains



Particularly preferably, the instant conposition
contains trehal ose, particularly in a fraction of 10
to 95% by weight, 98% by wei ght, 99.5% by wei ght,
99. 7% by weight or nore, and preferably as sole
A Lol eifithg agewt .  Particularly preferably, thmril 6, 2006
i nstant conposition contaihd —sucrose, particularly in
a fraction of 10 to 95% by weight, 98% by wei ght,

. 99.5%b ight, 99.7%0Db i ght | d
lsoa?aelrté%sa%l ?ﬁe' Js%]@%&%rﬂmnflgrgaﬁé%r? Sl 11 %5 Py

pr.eferably, the instant c osition contains glucose,
wes P%ett'i Atady '%a&rﬁfﬁfﬁiséﬁr%fsvﬁﬁ?ﬁ%@@bwn%i ght ,
% by, ' 9% b i.ght 9. 7% by wmei ght _ar, .
raA ) e B Dt o B T DA o Hesias

cRantdgul ard e praterably, 4hedastant, it
t rPRld S A RLafgrably, 4 heJastan :§QHP8?% §§$€mﬁo

contains  fructose, particularly 1nh a fra on o

weilght95%day byeiGhinht ,ant BrsehRy aRIAS S & SURPLRNIIG or

agent. Particularly preferably, the instant

mor@QMReSs tHr@FamM1gi Rs JHld %s&et@a{ﬂdégclagﬂﬂ& in a
fraction of 10 to 95% by weight, 98% by wei ght, 99.5%

Party cusliaghity, 1@ F2%eiiy weit@let 10fs tair eomgtt ifriefrerahlos ias
sol e sweetening agent. Particularly preferably, the
sudnestean pagaungediatilon ioo @t girest ilcactodsd,6 par t95culerly in
a fraction of 10 to 95% by weight, 98% by wei ght,
welghtsodSy Wei gietighgg. Po%.15y% Vwyi gietiobrt, B6r.6% &ndweight or
preferably as sole sweetening agent. Particularly
Mo L&y o S BIE L sii® Livn ésa s Leo spesitendmac @steditns i nul i n,
articularly in a fraction of 10 to 95% by weight, A
Parig 6o aper PrefgraRdyi| the 206620t LONPESUHPIWsOgains
99.5% b i ght, .99..7% by wei ght or re, nd
S5 Rer BBy HO LSS Hhodt SAPRG 400 AL, TBakh Gl
weight, 98% by weight, 99.5% by weight, 99.7% by weight or
“more, and preferably as sole sweetening agent.
Particularly preferably, the instant composition contains
fructose, particularly in a fraction of 10 to 95% by
weight, and preferably as sole sweetening agent.
Particularly preferably, the instant composition contains
maltose, particularly in a fraction of 10 to 95% by
weight, 98% by weight, 99.5% by weight, 99.7% by weight or
more, and preferably as sole sweetening agent.
Particularly preferably, the instant composition contains
lactose, particularly in a fraction of 10 to 95% by
weight, 98% by weight, 99.5% by weight, 99.7% by weight or
more, and preferably as sole sweetening agent.

Particularly preferably, the instant composition contains

inulin, particularly in a fraction of 10 to 95% by weight,



preferably, the instant conposition contains |eucrose,
particularly in a fraction of 10 to 95% by wei ght, 98%
by weight, 99.5% by weight, 99.7% by wei ght or nore,
and preferably as sole sweetening agent. Particularly
A ppePErBBly:- fheii nstant conposition contains Bagaioe, 2006
particularly in a fractionld -10 to 95% by wei ght, 98%
by weight, 99.5% by weight, 99.7% by wei ght or nore,
nd preferabl sol e sweetening agent. Particularly
98%r€¥e§3699F'tﬁé'g%sPﬁnVeéaﬁﬁos?ﬁrgﬁ anW%Fﬁgt or more,

I i cul I, f ti f 10 to 95%
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wel GNENtBONS3tRE GalLhe! §9b$%aﬂgeweﬂah£hsrtﬁéke, and
especially, ©of supporting or formng the structure,

préﬁ@iabﬁytQSSQMléh§we@@éﬂyﬁﬁséﬁéﬁtUF?a@tiﬂﬁlékly of the
shaped 1 nstant piece which essentially devel ops on

préfyraglyhethat enstant atapgs it hshasbntahpost b@ose,

. Preferably, the carrier substance is water-soluble,
parnionterlyoidevefopcthenstfutdute. 95¥refevabllyt, t B8% by
carrier substance is a non-hygroscopic substance. In

wepghtil t 8P native peedltredOvatilant veipet carmpee, and
subst ance possesses a predom nantly or conpletely

prefgsialyiae selactvretemieg cpapny; Pastiavtasly
substance A 16006-PCT - j/m April 6, 2006 - 19 has

pr?$‘ YiantPy RSt €PBPYShhl @RoFPRBRLISt ruct ure. I n
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weight, 98% by weight, 99.5% by weight, 99.7% by weight or
more, and preferably as scle sweetening agent.

Preferably, the instant composition contains at
- least one component which acts as carrier substance or
structure-determining agent. In the context of the
invention, the carrier substance has the task, especially,
of supporting or forming the structure, that is to say the
porous structure or matrix, of the shaped instant piece
which essentially develops on drying the water—-containing
instant composition. Pfeferaﬁly, the carrier substance is
water-soluble, in order to develop the structure.
Preferably, the carrier substance is a non-hygroscopic
substance. In an alternative preferred variant, the
carrier substance possesses a predominantly or completely

crystalline structure. Preferably, the carrier substance




pure substance or m xture and is present in part
crystalline and part anorphous structure. It is
provided in this case that a conponent having an
originally crystalline structure develops an
A JHRHpHSUS stiAture in the instant piece prodpedd, 6, 2006
and vice versa. In a prefedPed enbodi nent, the
structure- determ ning carrier substance i s selected
fromthe groep consi stjn %grs in particul ar

hag Y i Yot iRse’ eJcY oAl FEREPRIT oructure. In

Iucose fructose | t.ose, | actose, inul
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maltitol, erythritol, xylitol, mannitol,” sorbi

cryfmlatllltﬂﬂe %ﬂﬂ%tu@@@@&ﬁwcﬁ@gﬁﬁ@f@%%%tructure in
' non- hydrogenat ed starch hydrol yzates and further

thepdlnssacahariiegdes prodypssd | cahdrvi ol ystexd r ose;
ol i gosaccharides, in particular inulin and
ol i gofiruet gemfeanudriontrdsndher edfe dtrectprederred
enbodi ment, the at |east one carrier substance present
determirhiad rmramtemmmhamm is ssbemted| bsen e group
particularly in a fraction of 10 to 95% by wei ght,
COnSASTaRabIAf u s U9 158% 1 hyP e it L 210 oL SomPLC et B |
. 99.7% by weight or nore. In a further Preferred
is éfrﬁ}&dasr?ent TR OftS | SRFT U @I TRTeA Hegte T -
IN) 6, 2006 .. 2 substance resent in the
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polyols, in particular isomalt, 1,1-GPM
(1-0-a-D-glucopyranosyl-D-mannitol), 1,6~-GPS
.(6—O—afD—glucopyranosyl—Dusorbitol}, 1,1-GPS
(1-0-o-D-glucopyranosyl-D-sorbitol}, lactitol, maltitol,
erythritol, xylitol, mannitol, sorbitol, maltitol syrup,
and alsc hydrogenated and non-hydrogenated starch
hydrolyzates and further polysaccharides, in particular
.polydextrose; oligosaccharides, in particular inulin and
oligofructose, and mixtures thereof. In a preferred‘
embodiment, the at least one carrier substance present in
the instant composition i1s isomaltulose, and particularly
in a fraction of 10 to 95% by weight, preferably up to 98%
by weight, 99.5% by weight, 99.7% by weight or more. In a

further preferred embodiment, the at least one carrier



wei ght, preferably up to 98% by wei ght, 99. 5% by
wei ght, 99.7% by weight or nore. In a further
preferred enbodinent, the at |east one carrier
substance present in the instant conposition is

A TodhatR¥e, - ghtieparticularly in a fraction of Apdiio6, 2006
95% by wei ght, preferably ép to 98% by weight, 99.5%
by wei ght, 99.7% by weight or nore. In a further
preferred enbodi nrent, the at | east one carrier
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by wei ght, preferably up to 98% by weight, 99.5% by
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andp@f rériad b ditentiradelon of ekttondotabyiwpight,
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least one carrier substance present in the instant
composition is glucose, and particularly in a fraction of
10 to 95% by weight, preferably up to 98% by weight, 99.5%
by weight, 99.7% by weight or more. In a further preferred
embodiment, the at least one carrier substance present in
the instant composition is fructose, and particularly in a
fraction of 10 to 95% by weight, preferably up to 98% by
weight, 99.5% by weight, 99.7% by weight or more. In a
further preferred embodiment, the at least one carrier
substance present in the instant composition is maltose,
and particularly in a fraction of 10 to 95% by weight,
preferably up to 98% by weight, 99.5% by weight, 99.7% by
weight or more. In a further preferred embodiment, the at

least one carrier substance present in the instant



by wei ght, 99.7% by weight or nore. In a further

preferred enbodinent, the at | east one carrier

substance present in the instant conposition is

inulin, and particularly in a fraction of 10 to 95%

A WOWeiRyHE , - pré&terably up to 98% by weight, 9%p524 by, 2006

wei ght, 99.7% by wei ght orZdore. In a further

preferred enbodi nent, the at | east one carrier

substance present in the_instant conposition is

CORRQTHOSY! TantP P15 c R IRRT M @b akY i Bh df F1ECE 5%
10 3 Y4 8y 07 T BBLYCUPLLP, SOIODY el L, 0890y
B R
e OA%E, SNY PR A Mt ) Gl S e st
thVel U an OL LY eI s Ofndf:e: ddy Hpd M ihelarliy in a

preferred enbodinent, the at |'east one carrier

fraididrans®e 1 esendsd oy el dist afte LORDOBY tuPNed S98% by
ol i gofructose, and particularly in a fraction of 10

we itgh t95% Dys e ghis i qirtef e3ally wip ol §8%obymaved ghtn a
99. 5% by wei ght, 99.7% by weight or nore. In a

furgrrefre rrredf eondoodl i améid intdret | Ndtadt cloposidne®ncarrier
additionally contains soluble and/or insoluble fibers.

sulat e qsr efreryant eitbddigremstartie dompemit oonposi téwrrose,
contains at |east one conponent selected fromthe

andy R Labisilot i 14y dffrayodrie onpatld e ¥h day weight,
f ood-conpatible salts, intense sweeteners, mnerals

prefered el eheitd, 99 %k ai5i dther®d - dinthbwiitly, 99-1% by
S At ke ASODCPCT C LA
lea®t®¥ne chgerertieenri nsQJbasQ:earHCSe apnrde sceartftf e;ﬂnn%he instant
composition is tagatose, and particularly in a fraction of
10 to 95% by weight, preferably up to 98% by weight, 99.5%
by weight, 99.7% by weight or more. In a further preferred
embodiment, the at least one carrier substance present in
the instant composition is oligofructese, and particularly
in a fraction of 10 to 95% by weight, preferably up to 98%
by weight, 99.5% by weight, 99.7% by weight or more.

In a preferred embodiment, the instant composition
édditionally contains soluble and/or insoluble fibers.

In a preferred embodiment, the instant composition
contains at least one component selected from the group
consisting of: food-compatible acids, food-compatible
salts, intense sweeteners, minerals, trace elements,

dietary fibers, antioxidants, stabilizers, thickeners,




The invention also relates to novel shaped instant
pi eces which can be produced by the process according
to the invention, that is to say are essentially
characterized by the node of production. Preferably,
A }He06shEbed 1fmtant pieces of the invention akeril 6, 2006
produced by the process—of2the invention. The instant
pi ece according to the invention consists of an
i nstant conposition as has been  characterized above,
Lagre) 135 Yo REY FTHIT FHRGSSS AsVhL aRREE erd¥®S cour se
the instant conposition originally provided is not
Sw%ﬁﬁﬁﬂﬁﬂﬁkﬁﬁﬁqﬁfrﬁQ)(aﬁiiﬁl?%e invention in its
furth co sition art_fromin_its water. content.
The. abbie ALarGro Hot RomBOLTEToN ¢ Hig ot s Tt Big Ent
e nstiant, pi | ng, ¢ L pyent
o108 LERLE"a P80 HARSREAL IO (Ord e EMER hrd s o

£hd NSTANE: RireCa n oy odiiced dhersfs om have; a1} east one

carrier substance which dcts in a

chtd s ti Rl e LA NI STBNN B - Seh-+ P3E T T B A& TPF MBhe
the porous structure and matri x of the  shaped instant

shapetensitint nstards @R cthd hietedof Bon pied egBddyced by the
contains at |east one carrier substance which is
proetected fhomttentgraup consi sting of: isomaltul ose,
i somal t ose, trehal ose, sucrose, glucose, fructose,
mal t osBie |lactteny; nimdd mcocd@mutinse;o tdyatiosesntion
- oligofructose, starch, maltodextrins, isomalt, 1,1-GPM
consp.g-5 - GiTudapiiradio AR S 619  has dagps A
16006-PCT - j/m April 6, 2006 - 23 _
Char@aler sl JsPifrartdsyit BsdRmdwted frop dpgs. As a

mat%}ﬂ;q(}iq(%l_c% ls%c%yer alrll’loS a!I{tD-cSo%pbci)stiotl,%o’nl(?:rc;itéfr?alll’ly
provided is not changed by the process of the invention in
its further composition apart from in its water content.

- The above data on the composition thus also relate to the
.instant piece according to the invention. In particular,
the instant composition and therefore the instant piece
produced therefrom have at least one carrier substance
which acts in a structure-determining manner and
particularly forms the porous structure and matrix of the
shaped instant piece. The instant piece therefore
preferably contains at least one carrier substance which
is selected from the group consisting of: isomaltulose,
isomaltose, trehalose, sucrose, glucose, fructose,
maltose, lactose, inulin, leugrose, tagatose,
oligofructose, starch, maltodextrins, isomalt, 1,1-GPM

{1-0-a-D-glucopyranosyl-D-mannitol), 1,6-GPS



erythritol, xylitol, mannitol, sorbitol, maltito
syrup and m xtures thereof. It has been found that a
shaped i nstant piece according to the invention
di ssolves particularly well in a cold and/or hot

A 16RRSECHNd particularly is imediately sol peil|@, a2006
preferred enbodi ment, the gRaped instant piece
according to the invention is imediately soluble in
acoldljquid. In a preferred enbodi nent, the shaped

(6T Qe 2T I 7 S U SRR Wt A T ot heCH hweht 1 7P S s |
i i | | ubl i t 1] id. | f
T SR AR oSt L e D AR
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d 1 $rd O SWrdof0 S pieces, gives one portion of
ancmﬁﬁor%mt mﬁ%ﬁ.

The shaped i nstant piece according

to thery inventdan #s.advand @aeousd ye di ensd,ongld dce
stable and al so storage stable before the specified
acEhSEA GO vdn b did Sl R LTRiFeck enbody ety in
the shaped instant piece has a |ower density than the
a dolgliahd fosMhiceth idquisd, dissabarediclreflef ald yimbd®iately
shaped i nstant piece according to the invention
sofulmlat s Ion & herdfguiat] cedbardintdret, dilssaihdparh.idstant
further preferred enbodi nent, the shaped A 16006- PCT -
pigggiaggandirgy tap0ehe -irpzent inst am ipinedi dissl v doghele in
density than the liquid in which it is dissolved.
3 et erlgBiid + He shapef s e dhrRndigeent, the shaped

instant piece according to the invention is immediately
soluble in a hot liquid.

In a preferred embodiment, the shaped instant
piece 1is characterized in that the size of the shaped
instant piece is selected in such a manner that one
defined portion, that is to say 1 to 5 pieces, gives one
pertion of cold or hot drink.

The shaped instant piece according to the
invention is advantageously dimensionally stable and also
storage stable before the specified dissolution in a
liguid.

In é preferred embodiment, the shaped instant
piece has a lower density than the liquid in which it is
dissolved. Preferably, the shaped instant piece according
to the invention floats on the liquid during the
dissolution.

In a further preferred embodiment, the shaped



according to the invention, during the dissolution,
subnmerges in a liquid and, in particular, sinks to the
bottom of the vessel. In a preferred enbodi nent, the
liquid in which the shaped instant piece according to
A 1pe0OPNUERtTon/is di ssol ved is aqueous. In a ppeférped2006
enbodi nent, the 1liquid imnahich the shaped instant
pi ece according to the invention is dissolved is
. water, an alcoholic drink, fruit Luice tea, coffee -
ingrant | RICAAVART ageBhEhyr deneltynkhani 586l difBhdotnt he
shaped i nstant piece, _no_furtfher _sweetening of the .
wnfPR0FE 18°aERkeuFGT RRechFohit: chdnsheped faptant Spiece
, + Of crystalline.sugar tri.;x_which.is
acf8 s 2By ShREPRiehnpannte Bhiteltiifiofe
i x_defines. ree= di [ t Lch
SuRREIT? he Tho BRideTiR (HIPRE TRk 2] LG e

bottyRt&Fl {ne sugakmatrix, the matrix can, for
exanpl e, consist of other crystalline substances

(sugarisepl gegrsy-08 ohbaguhenel atgs ofqaimr PROUBLYL the
solidified conponents (sugars, sugar replacers,

- shpodyshesthatt desecol agosagehar tdeshe nehiegXisacis or

' mlk conponents etc.). The conposition and dosage of
digdelved otsiciqusosel et ed, pfefeexadpéebodimsuch dhe

_manner that one defined portion, that is to say 1-5
Lipiedesn ofhidie tipe otluepedgivesanneppecei ancofdinydiorthe
. hot drink. The instant product is shaped, for_ _
inesamte, 15 rdksrhl éedahfera el 6086- PoToho] L dpprkt Bruit
. 2006 - 25 that the shape of the product is stable.
JUARR 1 iR sHPESSS ar® Pbhki bRevankeeePnSthie 3hapestitare
diggh Jéggntggltﬁgeghaped instant piece, no further
sweetening of the liquid is necessary.

The product consists, for example, of a
crystalline sugar matrix which is infiltrated by other
'components. The crystalline matrix defines a three-

. dimensional network which stabilizes the shape of the
product. Instead cof a crystalline sugar matrix, the matrix
can, for example, consist of other crystalline substances
(sugar replacers) or of agglomerates of amorphously
solidified components (sugars, sugar replacers,
polysaccharides, oligosaccharides, malt extracts or milk
components etc.). The composition and dosage of the
product is selected, for example, in such a manner that
one defined portion, that is to say 1-5 pieces of the

product, gives one portion of cold or hot drink. The

instant product i1s shaped, for example, in such a manner



have a base of any desired shape. The base is

preferably planar, but can al so have recesses or

el evations. The basic shape then rises vertically or

at a defined angle in height. The di nensions are

A 19008 Felect/@i e and are linmited only by pcdke¥bh 6, 2006

size and stability. The préducts, for exanple, have

an outstanding cold- and hot-water solubility which,
cal__action on

d d.
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or’ exanp can or exanpl e
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in such a manner that a coherent carrier mold i's

badier mdpelieaehd sdLadsst f1 Bxampl £ 4 adhend @l Aoy 1din
apprOX|nate conp03|t|ons carrier substance fraction:

heib0t99%heextinaels i disaciteo M rdb 104 - S ctdiel ¢ nedd i re

_ dri nks according to the invention neet, for exanple,

Lintied onllowinyg poeduiare neines :and)s tcadmploised. dfhes yppeticts,

aromas, extracts and also further functional or

forngxempilenalhavieyg @ediceritssansg)ingradlohecand i el -wiadust | y
packaged if necessary, shape variable (for exanple

SOl@G’Béll%,y vl adepernstondr FhfseRos)t 1wt -anthgnechanical

ol d-water sql uble. The instant products accordlng to
actige Orln@éﬁtSP&ﬁlteﬁﬁhofcaéb@%érhﬂsk@ bR tabl® ot
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be §W@§9&dﬁally wrapped. It is also possible to stack a
plurality of products and package them as round or angular
rods. The products are, for example, composed in such a
manner that a coherent carrier mold is formed. The mold
leads, for example, to the following approximate
compositions: carrier substance fraction: 10-99%, extract
fraction: 0.01-80%. The instant drinks according to the
invention meet, for example, the following requireménts:
a) compesed of support, aromas, extracts and also further
functional or nutritional ingredients. b) portioned,
individually packaged if necessary, shape variable (for

- example cuboid, circular or other shape). ¢) Hot- and
cold-water soluble. The instant products according to the

invention can of course alsc be suitable for other

products, such as, for example, pudding, dessert creams,



el se aggl onerated starches/ mal todextrins. The nost

i nportant condition for our product is that it is

prepared w th water or another liquid (hot or cold).

Whet her the prepared product is subsequently drunk or
A befen-Bepends’/®h the conposition of the instApril 6, 2006

product and on the dosage <26r the dilution with water.

The invention also relates to an instant product

havi at | east one sol uble, preferabl ul verul ent,
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the food product consists of tea extract, co

witttwaeds of rahdriedt recduidlto€Xbf asd1d fOCRRePRMEEr L Or
the like. In a preferred enbodi ment, the instant

prapoitip e thass adubd@psdnong @futbeot obd o N@epends on
i ngredi ents: aromas, thickeners, dyes, carbonates,

the ntenses Swieet enerishe diredtaaryt prdeust pod ysaceharddesge
m | k conponents, vitamins, mnerals or the like. In a

or prief edvlettiemboditrentgtathe carrier substance provi ded
can be a crystalline sugar such as sucrose, fructose,
gl ucoside i ol tinosel safebslss tacawsnstant product
crystalline sugar repl acers, 5%iysaccharides

haginglackapii e IH W in efRie keralekip gatn higpruleme, food
i pstant _product is q?racterized by a A 16006- PCT - .
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it, and permits a defined shape of the instant product. In
a preferred embodiment, the food product provided is in
- particular plant extracts. In a preferred embodiment, the
| food product consists of tea extract, coffee extract,
fruit extract, malt extract, cocoa powder or the like. In
a preferred embodiment, the instant product alsoc has at
least one of the following ingredients: aromas,
'.thickeners, dyes, carbonates, intense sweeteners, dietary
fibers, polysaccharides, milk components, vitamins,
minerals or the like. In a preferred embodiment, the
carrier substance provided can be a crystalline sugar such
és sucrose, fructose, glucose, isomaltulose, maltose,
lactose etc., crystalline sugar replacers,
polysaccharides, oligosaccharides. In a preferred

embodiment, the instant product is characterized by a



aggl oner at es of anorphously solidified conponents
(sugars, sugar replacers, polysaccharides,
ol i gosaccharides, nalt extracts or m |k conponents
etc.) which is infiltrated by the other conponents.
A 46D -HE er rlethienbodi nent, the instant prodddtrils 6, 2006
characterized in that the €énposition and dosage of
the product is selected in such a manner that one
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a preferred enbodi ment, the instant product is

theC haltaot efdmgRtherlt)s .Calrtl-a g Oy r ot -amddelingaltybidlid y
whi ch, dependent on conposition and nechani cal action
insyrardi ssalditdton,s ichdmactdre reahgen dfhat fEve sesggnost tiora
few mnutes. In a preferred enbodi ment, the instant
andprdogiscte icsf difer gotcshicdedi s igeldwted Hen caurgti e manner
substance fraction is 10-99% while the extract
theftr autd oefiigen! Erogonn THadhvightiorPal sb> leges 9% the
an instant product having at |east one sol uble,
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instant product is characterized in that the shape of the
instant product is preferably a defined geometric figure,
such as cylinder, pellet, cuboid, ring or the like. In a
preferred embodiment, the instant product is characterized
by cold- and/or hot-water solubility which, dependent on
composition and mechanical action on dissclution, is in
the range of a few seconds to a few minutes. In a
preferred embodiment, the instant product is characterized
in that the carrier substance fraction is 10-99%, while
the extract fraction is 0.01-80%. The invention also
relates to.an instant product having at least one soluble,
preferably pulverulent food product, characterized by a
defined body of isomaltulose. In a preferred embodiment,

. the instant product is characterized in that it has the




product, in particular an instant product according to
the 1invention, characterized by the foll ow ng steps:
a) a defined amount of crystals of carrier substances
is noistened and m xed with a defined anount_ of the

A 1el@fnPRE ~ihgredients in the suitable ratio,2pyithe, 2006
mxture is then introduced® mto a nold and lightly
pressed c) finaIIy the instant products are ejected

d dried . und |
SheR  ers s o @%%Jséui%ﬁl%%ﬁi%%it # “PhEef o 1 Bhen on
al%ésc%%@@ o rbretder s | L6 DERd EhET A fhean
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en to [ nstant co |eces

1n~&é1'i‘@981@' p&ﬁﬂf&@t@ﬁiﬁedsﬂﬁb@ké)f@w‘@fﬁ@@te 5: a) a

i somal t ul ose (crystalline), freeze-dried coffee
de EXhERCIMQEPUNGE (£BY$0a D of SONBF1&H 0SE0EPaRXEEACE =

2:1) Process: 40 g of isomaltul ose were held in a
mofshensd emed mvesd avivapod & f bl Somdtvat dhethe remaining

i somal tul ose crystals took wup approximtely 2.2-4.5%
indpyedveemght f et esuifdiele noasiencd) i slorahixtose is then

crystals were then honogeneously A 16006-PCT - j/m
inppedice] 006 a-mebd aidtiidutbd byehadd: Thehin@lly othe

cof fee extract were mxed in until all conponents
ingieriet drsedueie e @it ed Theons nalpe o b@s ap@ndried

performed in a nold in which
under sultable conditions.

Further advantageous developments of the invention
are given by the subclaims.

The invention will be described in more detail on
the basis of the exemplary embodiments hereinafter without

these being taken to be limiting.

Example 1: Instant coffee pieces (shaped playing card

symbols)
Components:
isomaltulecse (crystalline),
freeze-dried coffee extract ground (ratio of
isomaltulose to extract = 2:1)
Process:
40 g of isomaltulose were held in a fine sieve
over a vapor stream so that the isomaltulose crystals took
up approximately 2.2-4.5% by weight of water. The

moistened isomaltulose crystals were then homogeneously



recesses in the shape of playing card synbols were
i ntroduced and had a base area of 2 to 2.25 cnR2. The
nixture was charged into the nold and pressed by hand
conpression pressure of about 0.5 to 2.5 bar.
A ﬁ@%oéu?@%ce J{®@% then spread smooth. Then, t WAPFb} g6, 2006
was turned and with the dié fform ng the Iomer cl osure
surface the pieces shaped as playing card synbols

di rfbpil:'léc’hekg Ut f‘f}tl]e?n ?8 Eh ecegx rag? g}?e
ayl ng-car ols were t%en rle vacuum

m1§@@'f§tu£9¥ll%£fé%Iﬁggggﬁﬁs e§gcﬁgggrl ntégsgégﬁ V.

pressure O coo ed an subsequent

packagegd., @HQ&?&&'&‘QS p@‘i@x‘i‘%@f%erﬂgasiﬁ%r&%ld in which
i somal tul ose crystals: conpressi on pressure

reddBeRl 3n Ond- Qh%p@aﬁf pﬁy ﬁ@ecaf@aépmsggs were
approxi mately 2 25 cn? ylng paraneters: 90 mn at

inBOsHud4- £ nhad absobet eres essup ecded ght ¢:65s e
- drying: 1.5-3.5% by weight Exanple 2: Instant tea
miypteceswd € uesygeadt Lisiguatiee moid avodl pnes exgangi loapd at a
Conmponents: sucrose (crystalline), tea extract
coripnees 1 @ni peess e of (alkeio of 5 ALd6D08- BT -Th¢ nburface
April 6, 2006 - 30 isomaltulose to extract = 8:1) =
waPrigeessspuerq Fhoctyarlieie Veeynelghiey spragédand with
br oad
the die forming the lower closure surface the pieces
shaped as playing card symbols were pushed out of the
mold. The pieces shaped as playing-card symbols were then
dried in a vacuum cabinet for 1 to-1.5 hours at 80°C and
an absolute pressure of 134-67 mbar, cooled and
subsequently packaged.
Processing parameters:
moistening isomaltulose crystals: 2.2-4.5%,
compression pressure (manual): 0.5-2.5 bar,
surface area/pilece: approximately 2-2.25 cm?
Prying parameters:
90 min at 80°C,
140-60 mbar absolute pressure
Weight loss on drying: 1.5-3.5% by weilght

Example 2: Instant tea pieces (cubes, not square, with

volume expansion)

Components:
sucrose {crystalline),

tea extract fennel-aniseed-cumin (ratio of



dish with a water aerosol, so that the crystal sugar
took up approximtely 6.8 to 11.0% by wei ght of
wat er. The npistened sugar crystals were then
honogeneously distributed by hand. Subsequently 5 g
A bfOPeaPektratfmhere mixed in and the m xtureRpasl 6, 2006
m xed until all the conpodénts were uniformy
di stri buted. Cube production was then perfornmed in a
., nol used, for exanple, for sugar cube production.
lsﬁ%%Pﬁgi%S%eEO RREFGEH TnBolsquare recesses having a
base area of 2 to 2.25 cnR and pressed by hand with a
pre§5%$%s%f 0.2 to 0.8 bar. The protruding residues

were then brushed. off. . Thep the phd was tunned and. .4
out o ?ﬂe |§§§y %ﬁe i e

the cubes”were presse

diéﬂ”ﬁqiﬁ éhﬁa{gﬁﬁéefbgéff6%3u££§?eth%h$rygﬁgfssﬁﬁéf took

t hen ied 1n a vacuum cabi net for o015 ours

up dp PRk Algk &Ny absel ph e pr 6§ sy ewel g0, k080 phafpe On

dryi ng, the volune of the cubes incCreased during

moiktydmgd @sgar fupgstODs OfictBerMBh ChofOERBbUANY t he
pressure, and the shape becane rounder. The products

diser Fouted spohaod . asulb sehsequent bygpackagedextract were
Processi ng paraneters: noistening of sucrose:
mixe@-il. 094 thenpiessionvps essyee @manlak)l Ohé-0. 8
bar, surface areal/piece: approximately 2-2.25 cnR
comyangit paranet erstomlipodss PCbutedni April 6, 2006 -
31 40-90 mn at 80-90C, 140-60 nbar absolute pressure
Vi ghthkg%spWW‘g,Jr%:wgs otlpepoperformed in a mold as

used, for example, for sugar cube production. The mass was
charged into sguare recesses having a base area of 2 to
.2.25 cm? and pressed by hand with a pressure of 0.2 to
3.8 bar. The protruding residues were then brushed off.
Then the mold was turned and the cubes were pressed out of
the mold by the die forming the lower closure surface. The
cubes were then dried in a vacuum cabinet for 0.7 to 1.5
hours at 90°C and an absoclute pressure of 140 to 60 mbar.
On drying, the volume of the cubes increased during drying
'as a function of the water content and the pressure, and
the shape became rounder. The products were then cooled
and subsequently packaged. |
Processing parameters:

moistening of sucreose: 6©.8-11.0%,

compression pressure (manual): 0.5-0.8 bar,

surface area/piece: approximately 2-2.25 cm®

Drying parameters:



Exanpl e 3: Instant tea cubes based on isonal tul ose
Conponent: isomal tul ose-ani seed tea extract (ratio of
i somal tul ose to tea = 8:1) Processing paraneters:
noi steni ng of isomaltul ose: 2.3% conpression

A 19006k (pdedd): 5 bar; surface arealpiece:April 6, 2006
approximately 2.5 cn®, EXy3hg"paraneters 10 mn at
90C, 20 nbar Deconposition time (at 20C): 0.45 min
Exanpl Instant t ea cubes based on sucrose
Canoﬁ@néO Sdgart ﬁlsggb 'ea extract (ratio of sugar
(sucrqgg) (ho %%% abso )! PrOCGSSIQQ paraneters:

ol st éni ng 0 Sucr ose. eSSI on pressure

(p r r / igce: approximately 2.5
wa@“ﬁ ﬁ&g%apgrr?#r l%%elg’ %ans’oéf 90C, 50 mbar

ExaQ%Q%”@OSEh%QQnE'%%a(@hﬁgggbaééd3dﬂ'lé%ﬁgﬁgﬁidggr

jTm Aprit— o6, 2006~ Exanpte
oncbaponkhil:ose Conponents: 10% i somal t ul ose,

ed

isomaltulose-aniseed tea extract
(ratio of isomaltuloée to tea = 8:1)
Processing parameters:
moistening of isomaltulose: 2.3%,
compression pressure (press): 5 bar; surface
area/piece: approximately 2.5 cm?,
Drying parameters:
10 min at 90°C,
20 mbar
Decomposition time (at 20°C): 0.45 min

Example 4: Instant tea cubes based on sucrose

Component:

sugar-aniseed tea extract

(ratio of sugar (sucrose) to tea = 8:1)
Processing parameters:

moistening of sucrose: 2%,

compression pressure (press): 5 bar,

surface area/piece: approximately 2.5 cm?
Drying parameters:

10 min at 90°C,

50 mbar

Decomposition time (at 20°C): 2.3 min



90% cocoa (commrerci al breakfast drink powder)
Processi ng paraneters: noistening of isomaltul ose: 6%
conpression pressure (press): 5 bar, surface
area/ pi ece: approximately 2.5 cn2 Drying paraneters:
A 4o00¢ P&t 90™120 mbar Deconposition time (aAPRBHE)e, 12006
mn Exanple 6: Instant coffee cubes based on
i somal t ul ose/ sucrose Conponents: 60%
i somal tul ose/ sugar m xture, 40%instant coffee
Processi ng paraneters: noistening of

ExdROTR! § Ul Q582 U9 < o URLESAL R PLessur €
- bat-; ar-ace—areafrprece—approxi mately 2.5
cnie dtion time (at 20C): 0.40 min Exanple 7:

| sonalt ul ose cubes 100% i sonal tul ose, Processing

par amet®f si s s Bt €nh 4w, of i somal tul ose: 5% A
16006-PCT - j/m April 6, 2006 - 33 conpacting

presswe (dess) {chuhdfciaB W iager 8 €ad Pl €k owder)
approximately 2.5 cn2 Drying paraneters: 10 mn at
90Q@rocessing parameters:

moistening of isomaltulose: 6%,

compression pressure (press): 5 bar,

surface area/piece: approximately 2.5 cm?

Drying parameters:
10 min at 90°C,
20 mbar

Decomposition time (at 20°C): 1 min

Example 6: Instant coffee cubes based on

isomaltulose/sucrose

Components:

60% isomaltulose/sugar mixture,

e

40% instant coffee
Processing parameters:
moistening of isomaltulose/sugar: 4.5%,
compression pressure (press): 5 bar,
surface area/piece: approximately 2.5 cm®
Decomposition time (at 20°C): 0.40 min

Example 7: Isomaltulose cubes

100% isomaltulose,
Processing parameters:

molstening of isomaltulose: 5%,



20 nbar Deconposition tinme (at 20C): 1.10 m n Exanple
8: Instant breakfast drink with m |k powder stick
Conmponent s: sugar (sucrose), cocoa, mlk powder in the
ratio 43:2 Processing paraneters: noistening of the

A 1&6G§arFC8% Jdodpression pressure (manual ): 1Apardl 6, 2006
surface areal/ pi ece: approxidmtely 2 cn2 Drying
paranmeters: 10 min at 80C, 40 nbar Deconposition tine
(at 200 : 0.20 mn Exanple 9: Cocoa_ |l ens Conponent:
100% E6EBECEEHAMBFESEMN TS dBELESY *dPi RR Tpowder )

Processigg par anmet er.s: qnisteningp%cg reial ,

br oak PAEE 2GF) Ak SPORABEF ' GPPEBIOBRAYENY paraf®ers: 20
nig $E OChra%gtgba[ A 16006-PCT - j/m April 6, 2006
- 34 cgnp03|tlgﬁ'tine (at 200): 4 m n Exanple 10:
Conpar phspn,,of t Bg g ssolution time for shaped instant
pi eces (cuBes) according to the invention and not

accor dpngpk@ the invention:

Decomposition time (at 20°C): 1.10 min

Example 8: Instant breakfast drink with milk powder stick

Components:

sugar (sucrose), cocoa, milk powder in the ratio

Processing parameters:
| moistening of the sugar: 3%,
compression pressure {manual): 1 bar,
surface area/piece: approximately 2 cm?
Drying parameters:
10 min at 80°C,
40 mbar
Decomposition time (at 20°C): 0.20 min

Example 2: Cocoa lens

Component:

100% cocoa (commercial breakfast drink powder)
Processing parameters:

moistening {(commercial breakfast drink powder) to

16

=

Drying parameters:
20 min at 90°C,

50 mbar



Vari ous shaped instant pieces were produced from
different instant conpositions. The shaped i nstant
pieces were dried either under vacuum (according to
t he |nvent|on) or under atnospheric pressure
A LeBRPpaPati vel/®kanpl es). 10.1 Instant isonalt@pPsdé 6, 2006
conposition (2. SWbmater)"ﬂ@%;Tﬁ i somal t ul ose
(Pal ati nose(r)) were mxed with 1.00 g of water.

i %?gﬁéggfélaﬂd a‘ir?%f’éwﬁ ?8€§$h 3 EedThE""XLBESa were

j 1 Ra ¥ b on, Lln R
1n5@§ntCHPSEeST?QLBe§ 5H98§d£38095dkﬂg Eﬁvgﬂggﬁp and_not

(ConmparatTve " the rnventTon) eXanpre) Fenperature—96€C
acf8L3iREessUER200bar 14dQ13 nbar Time 10 m nutes 75
"“ﬁTﬁUTé%“V@T‘ﬁT*BT—CUbES“1 4.8015 4.9274 \Weight of

cubes Qaﬂ13ﬁ§7sﬂa 688in¥ehght potceybRerd ﬁrgaﬂéeﬂ 893k

Wei ght nean 4.8042 4.8961 WC cubes 1 5.14
dicfbesn? Sn20aht 200mpEstubess3 Shd3shapéd Mﬁéﬁaﬁﬂ §1é6es

5.17 DTM 1 cubes 1 25 seconds 211 seconds DTM 2 cubes

wete ldrsedoatshé7 sedendsacDiiv lacubedifg2bosehends 297

~ seconds
invention) or under atmospheric pressure (comparative

examples) .

10.1 Tnstant isomaltulose composition (2.5% water)

40 g of isomaltulose {Palatinose®) were mixed with
1.00 g of water. Three batches of cubes were each shaped
having a weight of 5 g and a pressure of 5 bar. The cubes
were dried as described in table 1 (first three lines).

The drying time depended on the final water content of the

cubes.
Table 1:
Cubes (according to Cubes (comparative
the inwvention) exampie)
Temperature 90°C a0°cC
Pressure 20 mbar 1013 mbar
Time 10 minutes 75 minutes
Weight of cubes 1 4.8015 4.9274
| weight of cubes 2 4.7767 4.8688
Weight of cubes 3 4.8344 4.8921
Welight mean 4.8042 4.8961
WC cubes 1 5.14 5.15
WC cubes 2 5.20 5.20
WC cubes 3 5.13 5.17
WC mean 5.16 5.17
DTM 1 cubes 1 25 seconds 211 seconds
DTM 2 cubes 1 17 seconds 67 seconds
DIM 1 cubes 2 25 seconds 297 seconds
DTM 2 cubes 2 | 25 seconds 177 seconds
Dissolution time 23 seconds 188 seconds




DTM 2 cubes 2 25 seconds 177 seconds Dissolution tine
23 seconds 188 seconds A 16006-PCT - j/m April 6,
2006 35 nmean WC = water content; DIM = dissol ution
ti me nmeasurenent (at 20C) 10.2 Instant isomaltul ose
A 1 fodHAN on (/A% water) 40 g of isommltul ose April 6, 2006
(Pal atinose(r)) were mixed3ith 2.00 g of water.
Three batches of cubes were each shaped having a

|H@aﬁe|nht of..5 g andla pressure of 5 bar.|The cubes_ were
dried as described in table 2 (first three lines).
we Th@aﬁ‘?ﬂucr?é‘t@i“ﬁe Rhendeasehu e fHiAg| moptEeneBht &t 205 C)

Cubes (accord|no o Cub S
. 2%

2o SIS, FSr et e
O 75
52?3??0&92 fé%%ﬂa Y, g m@?“f)v?&am%?@tmh

2.0b B 43 e h%%bios%%i%eﬁ%r”é Sk, g
havan@P =0+ g FUbes; 39y 14 p’%e%%uﬁécd?@ b’%bxﬂ T%el%u@@é
1 cubes 1 56 seconds 350 séconds DITM 2 cu

werseeandsl 644 &eeonNded in table 2 (first three 1lnes).

The drying time depended on the final water content of the

cubes.
Table 2:
Cubes (according to Cubes (control)
the invention)
Temperature 90°¢C a0°¢C
Pressure 20 mbar 1013 mbar
Time 10 minutes 75 minutes
Weight of cubes 1 4,7532 4.5776
Weight of cubes 2 4.8499 4.5995
Weight of cubes 3 4.7227 4.6327
Weight mean 4.7753 4.6048
. | WC cubes 1 5.12 5,11.

4 WC cubes 2 5.09 5.10
WC cubes 3 5.14 5.18
WC mean 5.12 5.13

4 DITM 1 cubes 1 56 seconds 350 seconds

| DTM 2 cubes 1 67 seconds 644 seconds
DTM 1 cubes 2 70 seconds 653 seconds
DTM 2 cubes 2 89 seconds 734 seconds

| Dissolution time 70 seconds 595 seconds
mean

WC = water content; DIM = dissolution time measurement (at 20°C)

Le)

10.3 Instant isomaltulose Ovomaltine® composition (1.6%

‘water)

30 g of isomaltulose (Palatinose®) were mixed with
20 g of Ovemaltine® and 0.80 g of water. Three batches of
cubes were each shaped having a weight of 3 g and a
pressure of 3 bar. The cubes were dried as described in

table 3 (first three lines). The drying time depended on




DTM 1 cubes 2 70 seconds 653 seconds
seconds 734 seconds

Di ssolution tine 7

DTM 2 cubes 2 89

0 seconds 595

seconds mean WC = water content; DTM = di ssol ution
tinme neasurenent (at 20C) 10.3 Instant isomaltul ose

A ISR RS het r)/®onposi ti on §1.696 water) 30 g Agril 6, 2006
i somal tul ose (Pal atinose(ryP were nmixed with 20 g of
CNonaItine(r) and 0.80 g of water. Three batches of

es mer each shaped ng_a weight of 3 g and a

thepress ecf SL3 Gyte %a[bl‘é% 9\@?% dried as descri bed

Taﬂré §ab|e 3 (flrst three Ilnes) The grnggct|ne
UCPCIIUCU ot I'-\ J.UU\. I III U, \9}
the final water cc%ﬁ%ﬁﬁ éin dlﬂﬁbto fﬁéFe éCOQEI &

Ten@%!ﬁ‘&f’lﬁf‘é Ilg lU \.zUUti)O\O UIILIUI} LIIC Ilth Lgploell}

PresEUPET ature” 96€ 9(30 RhEFSUre LU roat SRR II”Sn

Tlméu nTnutes OU’HIELJEPm%ﬁEtgidnn 329“?;50§m$d¢ts? 7T

wei PREOHE Qlpciies 212 §dyy 2 9120 “MeTght ohasebes 3

We1§h£°&?<ﬁﬂ%%l£ @”%OQSdL €. 0102 2. 0IY Profues L

Weidh é{ﬁ)esWS' LUUE@ 48?9J.0 J. Ud \'A &2 Lut.%b'ggl? 14 O. UY

Wei 06775 8145 2.8903

WC cubes 1 5.17 5.06

WC cubes 2 5.16 5.03

WC cubes 3 5.14 5.09

WC mean 5.16 5.06

DTM 1 cubes 1 20 seconds 45 seconds

DTM 2 cubes 1 27 seconds 39 seconds

DTM 1 cubes 2 27 seconds 70 seconds

DTM 2 cubes 2 37 seconds 48 seconds

Dissoluticn time 27 seconds 50 seconds

mean

WC = water content; DTM = dissolution time measurement (at

20°C) ;

the control cubes adhered slightly to the mold

10.4 Instant isomaltulose-tea extract composition (2.85%

water)
30 g of isomaltulose (Palatinose®)

5 g of tea extract and 0.70 g of water. Three batches of
cubes were each shaped having a weight of 5 g and a
pressure of 5 bar. The cubes were dried as described in

table 4 (first three lines). The drying time depended on

the final water content of the cubes.

were mixed with



DTM 1 cubes 1 20 seconds 45 seconds

seconds 39 seconds
seconds

DTM 2 cubes 1 27

Di ssol uti on tlne 27 seconds 50 seconds

A TR0

200);
10. 4 | nst ant

Tabﬁ

mater Three bat ches of

DTM 1 cubes 2 27 seconds 70
DTM 2 cubes 2 37 seconds 48 seconds

mean WC =

~EIntedt/M™IDTM = di ssol ution tinme measur ekl (Gt 2006
the control cubes adhéred slightly to the nold

i somal tul ose-tea extract conposition

8% water) 30 g of isomaltul ose (Pal ati nose(r))
xed with 5 g of tea extract and 0.70 g of

cubes mere each shaped havi ng

Example 11:

| P nd A v occoclir o har T'f\r\ cibhoc
[=} VVCI glll. UI I Y ant—=& Csi—,l%e u.u. t T \, lélgo COHtI‘Ol
were dried as described i ﬁ g S ﬁrs? t f8 { )
;,e tlon‘_k PR .
Tem éi.lgeure IIIl:‘ chr yl ||g e 5] ||ucu ot t1e—i |_ 90\81§f“e1‘~"h
PreLQHf&”l the-—cubes—A ﬁﬁ i T PEr—j+m /—\prilog3 %&Qg
. N 2 VA it 1

Tlmél Tabl-e4—Cubes \cll,L,Ul I P DeESTCoOmehL) s
Welhlﬁlt\!edl,f_t ICQI%S Ifllpel ature f;ége gg: Pressure 20— ‘4“'88%"?2“%

Wel QT of Hdggsly nmutes DUQHBnQBCb YWeight—of L%ug

weify D272 ApBL03 Mgt I RGNS P 59'“
WelShe . 55”[ mean 4 739074 4399

WC cubes 1 5.39 5.46

WC cubes 2 5.37 5.50

WC cubes 3 5.41 5.51

WC mean 5.39 5.49

DTM 1 cubes 1 33 seconds 304 seconds
DTM 2 cubes 1 45 seconds 262 seconds
|} DTM 1 cubes 2 39 seconds 477 seconds
DTM 2 cubes 2 70 seconds 289 seconds
Dissoclution time mean 46 seconds 333 seconds

WC = water content; DTM = dissolution time measurement (at 20°C)

Dissolution time for shaped instant pieces

according to the invention which float on a liquid

Shaped instant pieces according to the invention

were produced which,

to a greater volume.

water at the start of dissolution

on drying under vacuum,

{float form).

following dissolution times were measured

are expanded

These have a low density and flcoat on

The

{at 20°C):

Exa

shaped instant coffee piece: 70 seconds

shaped instant Ovomaltine® piece: 296 seconds
shaped instant tea piece: 250 seconds

mple 12: Mold for shaping a shaped instant piece

acc

ording to the invention in spherical shape

sie

cha

The mold consists of two hollow hemispherical
ves which are formed of fabric. The hemispheres can be

rged either in part or completely with an instant



WC cubes 1 5.39 5.46 WC cubes 2 5.37 5.50 WC cubes 3
5.41 5.51 WC nmean 5.39 5.49 DIM 1 cubes 1 33 seconds
304 seconds DTM 2 cubes 1 45 seconds 262 seconds DTM
1 cubes 2 39 seconds 477 seconds DIM 2 cubes 2 70

A LPuRCD89 6kbnds Dissol ution time nean 46RRBtbnds 2006
333 seconds WC = water coffent: DTM = di ssol ution
time measurenment (at 20C) Exanple 11: Dissol ution

time for shaped instant pieces  accofdj to the
o TEH R gh TEHE (1 o oh GORERRF &S Snaphi ot Mif (based
' rdj to L nyvention re produced
on R R SR I hnderConctiny Fe ERplnkae tEs
s T e 0 ensi t on
e i P e B e e B e
toddH oMY £li SH W Qi 44 ABSTHEN R TR ASMHE L8 £ Bl g 2062 :
shaped i'nstant coffee piece: 70 seconds shaped I nst ant
inddenil ddmied )t Wrecaid 296 SECONES oBhapethifsiadriga; s
pi ece: 250 seconds Exanple 12: |d for shaping a
drishhped 4 ned@nim pheee. BE cioidi thigo tieh Nephevent sONchd mold
spherical shape The nold consists of two hol | ow
wellrerdagherticlhl crsimyes wihilchtlas el dor aveld ofmpedot t ton The
~ _henmi spheres can be charged either in part or
sphegrstagt elnsinth @iredastantigh 16006 PCTresylng . Apf i the,
2006 . - 38 conposition having a water content of
twoy hewhsrh s (Hadde wnld etotrdt veoghtgtel tiiliery

, %{e charged, the L _ .
wlth the Instant composition, the instant composition can

expand on drying under vacuum. This produces

asymmetrically shaped pieces of low density.



hem spheres are nounted one over the other and held
together by a closure plate. The nold containing the
i nstant conposition and consisting of two henmi spheres
iéh?éxéed inup,vacuun1oven. If the two hem spheres of

Ak i wek’@iconpl etely charged with the i itk 6, 2006
conposition, a spherical PAstant piece of high
density results. If the two hem spheres of the nold

Paégﬂgaéf%hﬁgnplete!y filled wth the instant
- conmposition, the instant conposition can expand on

dryi ng under vacuum This produces asymetrically
shaped pi eces of |ow density. A 16006-PCT - j/m Apri

1. 6, 2006 proc3ds RaheMr iRy L gfﬁa;ﬁé?f%%rc‘sgaq{t tpiec:e of

producing a shaped i'nstant piece o an instan
an GOHIRSIt! icdhpcRAMRIdRS| RGNS SRPSha)s d¥ RV di ng the

i nstant conposition, wherein the instant conposition
IS pubuemubaﬁhi@@ m&epﬁﬂﬁfﬁﬁnﬂIbomydﬁﬂﬂﬁbﬂy'Mhéﬁdln the
form b) shaping the instant conposition, wherein the
insitrsttacomporspadion ds, porl vehagiery, dras s paatsemtcant ent
of 0.01 to 40% by wei ght (based on the total weight),
gragid ec prdoyiedg themshaped i nstant conposition under
vacuum 2. The process as claimed in claim1, wherein
the Pise@aPliegnpbsi tivekans woredsin isrep whergrid itthe
) apgropriate_ i,s portioned before, during or after
INSEAREN GO OSThé Ofr 008s $PAP 1E1%i FEG ien WerkeE ofcItainys off
r.2, ,.wh rein,tg instant conposition in step b) is
0-0d1,586408y 5% HEAGHGCUPERTHES Aol @tas weignt) , and
¢) drying the shaped instant composition under
vacuum.
2. The process as claimed in claim 1, wherein the
instant composition is mixed in step a) and if appropriate
is potrtioned before, during or after mixing.
3. The process as claimed in one of claims 1 or 2,
wherein the instant composition in step b) is shaped by
introduction into a mold.
4. The process as claimed in one of claims 1 to 3,
wherein the instant composition in step b} is shaped as a
cuboid, cube, sphere, cylinder, rod, roller, lens, egq,
ring, cone, tetrahedron, octahedron, or playing card
symbol.
5. The process as claimed in one of claims 1 to 4,
wherein, in step b), the instant composition is compacted

on shaping.

6. The process as claimed in c¢laim 5, wherein, in



4. The process as clained in one of clains 1 to 3,
wherein the instant conposition in step b) is shaped
as a cuboid, cube, sphere, cylinder, rod, roller,
| ens, e% , ring, cone, tetrahedron, octahedron, or

A drayeng gard3/§ynbol 5. The process as cl ai mBgziih 6ne2006
of clains 1 to 4, wherein40Q Im step b), the instant
conmposition is conpacted on shaping. 6. The process

I d I 5, whe A 16006-PCT -
St%ﬁrﬁﬂé'gﬁ?oégsgagﬁgEOQPeﬁlﬁiggtﬁénpﬂ@PaﬁFeéoﬁﬁogbﬁPaﬂg
d f 0.1t 20
2t g, BOgBe B 020 oPR0%0) B i moone of claims 1 to
7.4  Whehel BrolBoSteR Bial&gg LBSLADL o OHPOPIL! ONeLSs,
not conpa te on s heé process as clal ne

whkRe@Re of, 6L85MB) 3 1Re LHS@QSEemegQE?@ignsigpngi the

|nstant COﬂpOSItIOﬂ shape In ste IS separate

cofp@Bt&heoADkHapPngThe process as clained in one of
clains 3.to 7, mgereln in step c), the instant

_8.conposThéOprsb@@§da$ncléiﬁ@dbinf§ﬂai6§ t£Nathe potd. 7,

10. The process as clainmed in claim9, wherein, in
whegtepnc)befbee not elp nekestpessnbt enancexpanst bonofhkbed in
i nstant conposition. 11. The process as clained in one

step bhelpreeraiagedcfabmstheheokdn the instant
conposition contains at | east one water-soluble
- conponBf  PuPce Theaprotetsedsitel anered i plahesod thel,

recedi ng . o .
‘whereiln, 1n step c¢), the instant composition shaped in

step b) remains in the mold.

_ 10, The process as claimed in claim ¢, wherein, in
step ¢}, the mold makes possible an expansion of the
instant composition.

_11. The process as claimed in one of the preceding
claims, wherein the instant composition contains at least
one water-soluble component.

12, The process as claimed in one of the preceding
claims, wherein, before step b), the instant composition
is set to a water content of 0.01 to 40% by weight (based
on the total weight) by mixing with water.

13. 'The process as claimed in one of the preceding
claims, wherein, in step c), the instant composition is
dried at a vacuum of 10 to 400 mbar.

14. The process as claimed in one of the preceding
claims, wherein, in step c), the instant composition is

dried at a temperature of 20 to 110°C.



cl aims, wherein, before step b), the instant
conposition is set to a water content of 0.01 to 40%

by wei ght (based on the total weight) by mixing with
é@ 13. Th rocess as clained in one of the
g? BaFhy ~crar wherein, in step c), the iPBF&At6, 2006

conp03|t|on IS drled at "a®acuum of 10 to 400 nbar.
14. The process as clainmed in one of the preceding

| he I T

150 % IrTad Br6E e BariER B, 10Gob g bRk S PR ESha Bl
i 6, 0 1

cl?ﬁﬁégg @?fé%e p}écgge%gcﬁ tﬂé ?HQ aH&oggﬁﬁogf%f$§|¥§

expReabastang @9@@@&%@%@ ﬁx@ﬁgﬁﬁg to a greater -
vol une on drying. 16. The proces claimed in claim

1615, WhEfeifrédessi AStANE1ROAPOSI E1 90 09, Shapidg, @S
a water content of 5 to 40% by wei ght based on the

indtodmt owhghs)tidd, JhespspLess Bss ch ai;&f@éirléb@tf@n@fof 5
the preceding clains, wherein, in step c), the
Lo it dnt wohgusi (baved ret atins tdeaVobedghion, drying. 18,
The process as clained in claim17, wherein the
17§ nst athe ampostas ors oba Fhepi Ty, ohasof Wet epreornd 2nd
of 0.01 to 4.5% by MEIght (based on the total
clagdigyhtWhe neain Thig pyleiess) astled al meitpith erepefitien
recedlng cl ai s, mhereln the instant conposition is
reé%*Qﬁ) DT GHRYIERS | Bh. 9B NThe process as clai med in one

of thgwfrecedln clakﬂgﬂw%gereln the I.nst ant

corrpos §HICH fAUS si?iokpim 17, wherein the
instant composition, on shaping, has a water content of
0.01 to 4.5% by welight (based on the total weight).
19. The process as claimed in one of the preceding
claims, wherein the instant composition is a food
.cpmposition.
20. The process as claimed in one of the preceding
claims, wherein the instant composition is a drug
composition.
21. The process as claimed in one of the preceding
qlaims, wherein the instant composition contains at least
one component carrier substance which‘is selected from the
group consisting of: isomaltuloée, isomaltose, trehalose,
sucrose, glucose, fructose, maltose, lactose, inulin,
leucrose, tagatose, oligofructose, starch, maltodextrins,
- isomalt, 1,1-GPM (1-O-a-D-glucopyranosyl-D-mannitol)}, 1,6-
GPS (6-0O-a-D-glucopyranosyl-D-sorbitol), 1,1-GPS

{1-O~a-D-glucopyranosyl-D-sorbitol), lactitol, maltitol,



21. The process as clained in one of the preceding
clains, wherein the instant conposition contains at
| east one conponent carrier substance which is
selected fromthe group consisting of: isomaltul ose,
A etk e; i4Tehal ose, sucrose, glucose, frukppsk, 6, 2006
mal t ose, |actose, inulin; 4Feucrose, tagatose,
ol i gof ruct ose, starch, nmaltodextrins, isonalt,

ool R Smmrar e BT, 53
|-D-sorbitol), lactitol,

ond FE R Qg anesy1 & sorpr o). et ol

22 81V NPl doddd As SR 35501 DI 0y TNLLLOL the

syrup and m xt'ur es e process as

confd R d:N Al dBrgdon Merfl fr i he ié:?é?é@m or Lthe oy

conponent m xture is present as car r substance.
subd¥andee process as clained in claim?21, wherein the
conmponent or the conponent nixture is present as
23 .sweet aniengpragents 4. .clBiendd OGeSSl &8 C1 B Mtk it ©Nenof
the preceding clains, wherein the instant conposition
congameatn® @A theorpmenterse neictedrd riosm pes gitoups
consisting of: tea extract, coffee extract, fruit
sweetandeyd, agent.extract, cocoa powder, spice powder,
.. soup mxture and m xtures thereof. 25. The process as
24.c| ai mEd s prowesst athe lmdswasdiig ond aihsshavereteding
i.nstant conposition contains at | east one conponent
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____acids, foqq-%pgpq;ible salts, intense |
compeonent selecte rom the group consisting of: tea
extract, coffee extract, fruit extract, malt extract,
cocoa powder, spice powder, soup mixture and mixtures
thereof.
25. The process as claimed in one of the preceding
claims, wherein the instant composition contains at least
cne component selected from the group consisting of food-
compatible acids, food-compatible salts, intense
sweeteners, minerals, trace elements, dietary fibers,
antioxidants, stabilizers, thickeners, taste, aroma or
odor substances, vitamins, dyes, sweetening agents and
.caffeine.
26. A shaped instant piece which can be produced by
the process as claimed in one of claims 1 to 25.
27. The shaped instant piece as claimed in claim 26,

wherein the shaped instant piece is immediately soluble in

a cold and/or hot liguid.



sweeteners, mnerals, trace elenents, dietary fibers,
anti oxi dants, stabilizers, thickeners, taste, aronma or
odor substances, vitam ns, dyes, sweetening agents and
c%ffeine. 26., A shaped i nstant piece which can be

A 1508%5EEd by I/f¥e process as clained in one offRA iy £006
to 25. 27. The shaped inét%%t‘piece as clained in
claim 26, wherein the shaped instant piece is
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t he shaped i1 nsta iece, before dissolution,

is dipeAskienahhy stabhe and l%tt%&aa $lealy1@, 29. The

shaped i nstant piece as clained in one of clains 26
29.t0 28rhwhenabBdt hesshapediiRet aRt N8R Na% dnd V¥er

density than the liquid and floats on the liquid
cladusi 0¢ doosgel, utvhere 130 t hEhehshaped nistsinant iRicRC@as a

claimed in one of clains 26 to 29, wherein the shaped
lowemstiantipiyetandiihiend i gaiisls angt ifdatkasna thieghdarquid

density than the liquid and subnerges in the |iquid.
during dissolution.

30. The shaped instant piece as claimed in one of
claims 26 to 29, wherein the shaped instant piece, during
dissolution, has a higher density than the liquid and

submerges in the liquid.



