'IMPROVED MIXTURES CONTAINING COCOA Description The present
invention relates to improved granulated or powdered cocoa-containing
mixtures, in particular for use as instant cocoa beverage powders,
containing at least one cocoa component, at 5 least one, preferably
several, additive(s), and at least 39 to 90 % by weight palatlnose as weII‘

. as InHROVE oM AU RESE TONOWIRIENG COCRIDMIXIUreS. |

Cocoa-containing mixtures, in particular for the productlon of instant
beverages, are known. It is common for such cocoa- contalnlng.bev- 10
erage powders to be offered in dry, pourable form and to contain co coa
powder, at least one sweetening component, such as sucrose, glucose or
mafted@iiticnd various additives, such as lecithin serv- ing as an
emulsifying. agent or vanillin serving as a flavoring. These powdered .
mlxtures are subject to a multitude of requirements. 15 Firstly, they are

XPetReBIREEE SIMENTEr KiRiegetformy long hyrpostitee intpadiedired
thl%mﬁﬁlé&h?éﬁhﬁﬁ respainsaraple ofikeing pgured.and dosed. and dfx

Moreover, they should not loose their typical flavor and 6dor components
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productjon of the finished beverage, form a’ba an sweetness prof°|
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organsdeptigsiiag lastly, it is also essential for both the powder ano! the
prepared beverages to be attractive to the consumer in terms of their

colar and color dis i ) ) _ ) )
Cocoa-containing mixtures, in particular for the production of instant

beverages, are known. it is common for such cocoa-containing bev-
erage powders to be offered in dry, pourable form and to contain co-
coa powder, at {east one sweetening component, such as sucrese,
glucose or maltodextrin, and various additives, such as lecithin serv-
ing as an ernulsifying agent or vanillin serving as a flavoring. These
powdered mixtures are subject to a multitude of requirements.
Firstly, they are expected to be suitable for storage for as long as
possible, in particular this means that they remain capable of being
‘poured and dosed, and dry. Moreover, they should not loose their
typical flavor and odor components even over extended periods of
time. On the other hand, it is esséntial that mixtures of this type are
highly soluble in milk or water and, after production of the finished
beverage, form a balanced sweetness profile, attractive flaver and
pleasant feeling in the mouth, i.e. pleasant organoleptics, And lastly,
it is also essential for both the powder and the prepared beverages
to be aftractive to the consumer in terms of their color and color dis-
tribution and, in particular, comprise a homogeneous color profile.
Consequently, there is a constant need for cocoa mixtures with im-

proved pertinent propetties for the production of finished beverages.
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25 tribution and, in particular, comprise a homogeneous color profile.
Consequently, there is a constant need for cocoa mixtures with im- proved
pertinent properties for the production of finished beverages. 1 The
naturally occurring (for example in honey) reducing disaccharide ketose,
palatinose (6-0-a-D-glucopyranosyl-fructose; isomaltulose) is used mainly
as starting material for the production of isomalt, a virtually equimolar
mixture of the diastereomers, 6-O-a-D 5 glucopyranosyl-D-sorbitol -
(1,6-GPS) and 1-O-a-D-glucopyranosyl-D- mannitol (1,1-GPM). Owing to
its low sweetening power and ensuing flavor, palatinose, when used as a
sweetening agent in food, is used chiefly in combination with sugar
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19%96%#74093 describes a mixtures of substances for producing
and Bk gy FAERIRAUSh A, RIS Pihstibalatnasd/er sweeteners.

Palatinose is also used to some extent to cover the unpleasant taste
of other foods. On account of its delayed degradation taking place no
eariigr than in the small bowels, palatinose is also used in'speciai—

ized foods for athletes to maintain the oxidative metabolism.

The use of palatinose as a sweetening ageni in combination with
other sugar substitﬁtes or sweeteners is described, for example, in
WO 93/02566. WO 93/02566 describes chocolate products, in which
sugar is completely or partially replaced by products such as inulin
and fructooligosaccharides. In addition, the chocolate composition
can contain sugar substitutes such as xylitol, isomalt and/or palati-
nose.

JP 1988-1174093 describes a mixtures of substances for producing
foods and baking goods that contains, for example, palatinose or
reduced palatinose in combination with fructase. The mixture of sub-
stances can be used, for exampie, for producing milk products,
chocolate, chewing gum, etc.

JP 02234651 A2 describes the production of anticariogenic foods

and beverages, whereby a mixture of palatinose and palatinose-



10

15

20

25

reduced palatinose in combination with fructose. The mixture of sub 25
stances can be used, for example, for producing milk products, chocolate,
chewing gum, etc. JP 02234651 A2 describes the production of
anticariogenic foods and beverages, whereby a mixture of palatinose and
palatinose- 2 honey, a by-product of the production of palatinose, is used
as a sweetening agent. EP 390 438 B1 describes a sweetener mixture
comprising sucralose s and palatinose, whereby sucralose and palatinose
show synergistic effects. The sweetener mixture can be used, for
example, for pro- ducing beverages and confectionery. JP 01196258 A2

describes beverages col%prising caffeine-free 10 tea/coffee, tryptophan-
amfBevaléryPandusthith hedripdartiot aithalalnane pwaeedaas a

caf{pingafraejazjant. coffee containing tryp- tophan, aspartame, and
palatinose is described as an example. JP 62091162 A describes

aspartame-containing foods and Bever- 15 ages that may contain

paiatinoses Haphlicableiddie 41so/ebrakalinasaindeepsAnRthbeygEAg8sdo
cover the unpleas- ant taste of certain food constituents is described, for

eXBIRpRAIAITIS D HItPeRY FUERIOTD ROTPRIGIRSH S AaRYiRABigtic
bastterits20rpadskidabaskeiinkanaiaiain broabuH, that exatains refipeddish
oil, with a high proportion of unsaturated fatty acids and a sweetener, for

eSHRHIg PAKRIRSRS FRE SRRABEHOSY S Ylatinose is intended to prevent the

typical fish taste and fish odor from developing.

JP 01196258 A2 describes beverages comprising caffeine-free
tea/coffee, tryptophan- and/or valerian- and starch hydrolysates-
containing milk powder. A caffeine-free instant coffee containing tryp-

tophan, aspartame, and palatinose is described as an example.

JP 62091162 A describes aspartame-containing foods and bever-

‘ages that may contain palatinose, if applicable.

The use of palatinose in foods -and beverages to cover the unpleas-
ant taste of certain food constituents is described, for example, in
EP 0 809 939 A1. EP 0 809 939 A1 describes a lactic acid bacteria-
and bifidobacteria-containing yoghurt that contains refined fish oil
with a high proporttion of unsaturated fatty acids and a sweetener, for
exampie palatinose. The addition of palatinose is intended to prevent

the typical fish taste and fish odor from developing.

JP 83152850 A2 describes the production of vegetable-jelly products
through the use of vegetable species and a gelling agent, whereby
palatinose and other additives, such as cinnamon, are used to cover

the unpleasant smell of vegetable constituents.



25 JP 63152950 A2 describes the production of vegetable-jelly products
through the use of vegetable species and a gelling agent, whereby
palatinose and other additives, such as cinnamon, are used to cover the
unpleasant smell of vegetable constituents. 3 The use of palatinose for
maintaining oxidative metabolism is de- scribed, for example, in Japanese
unexamined patent application, Hei 11 (2000)-116754, which relates to
foods and beverages for ath- letes containing palatinose as saccharide.
Palatinose is used in 5 foods for athletes in particular in order to maintain
oxidative metabo- lism. Although both cocoa-containing mixtures for
producing instant bev- erages and palatinose, as such, have been known
for Alengaenef ipaietisome Knowmaivitahicgmpodiibream statasiidee verage

0 c ing beverage ust ave in grder for
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5 caseetitnifk pHries domaltiviydoimorstions ohdistbiveradetipewdetz -
watgd,, Whereby simultaneously a balanced sweetness proflle a
homogene- ous color profile, an attractive flavor, and a similar feeling in
the mouth as with known, for example sucrose-based, products occurs.

20 FhpdeehnisslPisa s ivng Asarese s Rina s USRI bev-
erages and palatinose, as such, have been known for a long time, it
10 . is not known which composition an instant beverage powder for pro-
ducing cocoa-containing beverages must have in order for it to be
improved with respect to cornmon sucrose-, glucose- or maltodextrin-
based cocoa mixtures, in particular in that it provides improved shefs-
life and/or improved pourability and dosabiiity and/or reduced hygro-
15 scopicity and/or improved solubility in milk or, in the case of milk
powder-containing formulations of the beverage powder, in water,
whereby simultaneously a balanced sweetness profile, a homogene-
ous color profile, an atiractive flavor, and a similar feeling in the
motuith as with known, for example sucrose-based, products occurs.
20
The technical probiem undérlying the present invention is thus to
provide an powdered cocoa mixiure whose pertinent 'properﬁes are

improved, in particular for use as an instant cocoa beverage powder.

25 The present invention solves the technical problem underiying it by
providing a granuiated or powdered cocoa mixture containing 9 to 60
% by weight (relative to the total dry weight of the cocoa mixture) of
at least one cocoa comp.dnent, 1 to 40 % by weight (relative to the

total dry weight of the cocoa mixture) of at ieast one additive, pref-
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provide an powdered cocoa mixture whose pertinent properties are
improved, in particular for use as an instant cocoa beverage powder. 25
The present invention solves the technical problem underlying it by
providing a granulated or powdered cocoa mixture containing 9 to 60 %
by weight (relative to the total dry weight of the cocoa mixture) of at least
one cocoa component, 1 to 40 % by weight (relative to the total dry
weight of the cocoa mixture) of at least one additive, pref- 4 erably several
additives, and 20 to 90 % by weight, preferably 20 to 50 % by weight or
50 to 80 % by weight, in particular 55 to 75 % by weight (relative to the
total dry weight of the cocoa mixture) palati- nose. 5 Accordingly, the
presahtirmaraioh sdhitiveheandhditdd Boderbyw meediginlyipgeitsira by iy

by prayi r cocoa. mixtyre
o e B R R SRR R i o
pateighée(cdative Usethactsradingy tedighinuéritiendocgeoatining) palati-
nop- ggmplng pourable instant bever- age powders in powdered or

granulated form with increased shelf-life and low tendency to take up
water. The instant beverage powders according to the invention can be

disgabysdirynd 'YQ@B:%%@P{"?W%B&?W B8 P{gﬂ:glt é Wblem un-

temperaturés and thus yield tasty cocoa or chocolaté bever
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that are

According to the present invention, palatinose can be used according
to the invention for producing non-clumping, pourable instant bever-
age powders in powdered or granutated form with increased shelf-life
and low tendency to take up water. The instant beverage powders
according to the invention can be dissolved rapidly and completely in
water or milk even at low temperatures and thus yield tasty cocoa or
chocolate beverages or cocoa- or chocolate-like beverages that are
ready for consumption. Advantageously, palatinose can be produced
from sucrose. Palatinose is prodUCed from sucrose solutions that are
aither pure or obtained during sugar productzon by transglucosida-
tion of sucrose to form palatinose using viable or dead Protamino-
bacter rubrum cells or enzyme extracts prepared therefrom. Palati-
nose crystallizes in the form of a monohydrate. The solubiiity of

palatinose in water is 0.49 g anhydrous palatinose per g of water.

Palatinose has advantageous acariogenic properties, since it is
scarcely degraded by the human oral fiora. Only the glucosidases of
‘the human small bowel wall cleave palatinose with a delay and the
resulting degradation products, glucose ahd fructose, are absorbed.

Compared to rapidly digestible carbohydrates, this results in a sfow
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either pure or obtained during sugar production, by transglucosida 20 tion
of sucrose to form palatinose using viable or dead Protamino- bacter
rubrum cells or enzyme extracts prepared therefrom. Palati- nose
crystallizes in the form of a monohydrate. The solubility of palatinose in
water is 0.49 g anhydrous palatinose per g of water. 25 Palatinose has
advantageous acariogenic properties, since it is scarcely degraded by the
human oral flora. Only the glucosidases of the human small bowel wall
cleave palatinose with a delay and the resulting degradation products,
glucose and fructose, are absorbed. Compared to rapidly digestible
carbohydrates, this results in a slow 5 increase of the blood glucose.

Unliksrsapisllyodigstibigs bighyiassanicnats. RaRENPSRiLRIUERS Srare
amounts of insulin for its. metabolism. Despite its favorable acariogenic
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agenkiadensis ODa RS RI LS WRIGIH SIBLERINERR: 19-SHERISHSHIMIRD se

such as manni- tol, sorbitol, and isomalt, or sweeteners, such as
cy RGO ISR RRetAIRAHGR0 W SHRVBI BE IRt B8 Apeeistaar
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sucrise. The  sweetening Eower of 10% aqueous palatinose solutions is

onltPhPaBYiSk. 3 AT RE e RINTRSIERS 51 SUGHr 2% QiRBAIPaltifdse
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invention, "inﬁant bevera%e powders" according to the invention is taken

ion
S = e R RS A
andwertRiskely polwble f WIS aqueous palatinose solutions is only

approx. 0.4 the sweetening power of sugar. in addition, palatinose
can form reversion and Maillard products.

in the context of the present invention, "instant beverage powders”
according to the invention is taken to mean products for the food and
sweetener industry that are rapidly and completely soluble in water
or milk and are provided in particuiar in powdered, but also iﬁ.granu—
tated form. The instant beverage powders are produced, for exam-
~ ple, by mixing, instantization of COaggiome.ration of cocoa powder,
palatinose, and additives, if applicable, whereby in particular pow-
dered, or granulated as may be the case, pourable products are ob-

fained,

Accordingly, the cocoa mixtures according to the invention can be
produced by means of simple mixing of the components, i.e. raw ma-
terials, for example in a Lodige mixer, by aggiomeratioh or by means
of instantization. The procedure according to the invention can pro-
vide, in particular, for comminution of the raw materials, in particular
palatinose, in a first step, and subsequent mixing of the comminuted

palatinose and further ingredients, in particular the cocoa compo-
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or milk and are provided in particular in powdered, but also in granu- lated
form. The instant beverage powders are produced, for exam- pie, by
mixing, instantization or coagglomeration of cocoa powder, palatinose,
and additives, if applicable, whereby in particular pow 20 dered, or
granulated as may be the case, pourable products are ob- tained.
Accordingly, the cocoa mixtures according to the invention can be
produced by means of simple mixing of the components, is. raw ma- 25
terials, for example in a Lodige mixer, by agglomeration or by means of
instantization. The procedure according to the invention can pro- vide, in
particular, for comminution of the raw materials, in particular palatinose,

in adintt atep tancsdifbespicib mixing ofthe coromingtedigntinose b
further ingredients, in particylar the gpcoa compQ- 6 vent, and the
e T S A T e
appticadiaufinotbé tisentzodimentdals piavidatfon! so putitutier ohie saw-
materjals, in particular palatingse, and sub- sequent transfer tg an .
oS R e B A PRl RS e e el
coprivhedied paliineby idie glomendtede fbinthiatiit she kocogytampaenent
an ﬁt@ a% iti r.additive. T mminytion of the palatingse.can be
dis%en ab gﬁ #%%&?(?gr%eb%%ﬁg g&%%?e?h Gf; ir%é%%%‘a’ﬁ%%o?ﬁa%%%gwe' Phe
coffmmitioiaT ofdhawalatindss, carpheidisaepatatieoseappticable. An-
instantizatis ' iti _ io cocoa pow runderthe .
S ST BRI R,
dispepadisielar applivatte, Bnddiinelaidizatiorefoith the additives and the
cocoa powder under the influence of steam. The comminution of the
palatinose can be dispensable, if applicable. The invention therefore
also relates to cocoa mixtures produced by agglomeration, mixing
and/or instantization of the components specified above. Obviously,
it is also possible to subject the ingredients used in the cocoa mix-
ture to a wet granulation followed by drying and formulation, in par-
ticular screening, in order to obtain powdered or granulated cocoa

mixiures according to the invention.

The invention therefore provides for the use of palatinose as sweet-
-ening agent, in particular as the scle sugar present in the cocoa mix-
ture, preferably as the sole body@e’o'viding sweetening agent, par-
ticularly preferably as the sole sweetening agent in the powdered
cocoa mixture according to the invention, in panicuiar instant cocoa
- beverage powder or granutate. In a preferred embodiment, the cocoa

mixture according to the invention is lactose-free.

In the context of the present invention, the term, “sweetening agent”,
is taken to mean substances that possess sweetening power and are

~added, for example, to foods or beverages in order to produce a



also relates to cocoa mixtures produced by agglomeration, mixing and/or
instantization of the components specified above. Obviously, itis also
possible to subject the ingredients used in the cocoa mix i5 ture to a wet
granulation followed by drying and formulation, in par- ticular screening, in
powdered or granulated cocoa mixtures according to the
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tlcularly preferably as the so weetening agent in the powdered Tocoa
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boBexeIagesin QrdenigaRiicR Ac swset Jayer. In the context of the
present invention, the "sweetening agents" shall be subdivided as

"sugars”, such as sucrose, glucose or fructose, that provide body and
Acsorditgnirthepowestj angtad dsweetaltng means!ijdel substancesdhaham@ing 9
to GQt‘}%l{gﬁﬁewﬁ%Hlath§§Le§§ gg@ggegg%&pég{ar W@a@? I3itey Be! B9by weight

fyrther subdivided as "sugar substitutes”, i.e. sweetenln agents
(easB g E‘Eéf%&)éhswﬁ A5 WPHR6 IBGiEaretBhEuaI 6 %r?%fd&ﬁam@nﬂaéﬁnd L to
40 %émemr@mowem\(bmlyhprmmj|ﬂgzswmgtemngame@@ﬁ),nﬂﬂdnaas dntensive one

1 EWELIeNIng means; H&w@l@?@?&ﬁ Bl?g%st%ayé’ e yeryh %r 30 50 80 % by

sweetening power, but no ly no or little pr physiologica
weigibifasiargiative to the total dry weight of the cocoa mixture) palatinose. A particular

preferred embodiment provides for 55 to 75 % by weight palatinose (relative to the total
dry weight of the cocoa mixture) to be contained in the granulated or powdered cocoa

‘mixture.

A preferred embodiment of the invention provides for the use of cocoa powder, in

particular fat-depleted or oil-depleted cocoa powder, as the cocoa component.

Another preferred embodiment of the invention provides for the use of palatinose in a
powdered or granulated cocoa mixture, in particular in an instant beverage powder for

producing a cocoa beverage, to improve the pourability and disability of the powdered or

- granulated cocoa mixture.

Still a preferred embodiment of the invention provides for the use of palatinose in a
powdered or granulated cocoa mixture, in particular in an instant beverage powder for

producing a cocoa beverage, to reduce the hygroscopicity of the powdered or granulated

cocoa mixture.



Accordingly, the invention provides powdered or granulated cocoa

mixture, containing 9 to 60 % by weight of at least one cocoa component,

preferably 20 to 30 % by weight (each relative to the total dry weight of

the cocoa mixture) of a cocoa component and | to 40 % by weight

(relative to the total dry weight of the cocoa mixture) of at least one
A BGHHGE SRACSERE o8 b bR raldt ppreidealiy U6 t5Se relsjinsighedioseiered
or toB0idteb oneighit(eachnrplativeldo ithentaislgrybweight btheecasogoducing a

| . ' , icular pr ed embodiment pravides faor 55 to
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mixture) to be contained in the granulated or powdered cocoa mixture. A

Anpeaierpesfersbegimenhohthg imdentientRiopaRsder ihe meeuef ¢P0Aatinose as
owder, in particular, fat-depleted. or oil-depleted cocoa powder, as t
e R RO ARG P DISTer ol B eA AL nE Ao 0 % by
wepreh At ifer thdeisuabiiparatiabisel ihacpowdersdror gringletedoocoas.
mixture, in particular in an instant beverage powder for producing a cocoa

A be er%%e, tg igﬁB%rovng\f pourability and disability of the powdered or
* BN S COEBReRTRIUPE. SN BreRERatFe B odmERtBr AETRGEN ABREined
abprowdeschor tepabeinfspatatinosk sugarpovsderadtbe granutatedreopaderably is
. : . ; et o oi .
L RO O 0 PO Gt
gl dBAPmERRAR XK Sreferred embodiment of the invention provides for the
use of palatinose in a powdered or granulated cocoa mixture, in particular
n A NSRR HRVEIALR RARLOLRIRANCNG A LOGORDEVRIAIRIR ot can be
increase the solubi ity 0 the Cocoa mixture in milk of Water. Another
addpetatpentsaineatasrinedmesation provides for the use of palatinose
as defined above, whereby the palatinose is present at a fraction equal to
20 to 90 % by
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weight (relative to the total dry weight of the cocoa mixture) of the cocoa
mixtures. A preferred embodiment of the invention provides for the use of
palatinose as defined above, whereby the palatinose is the sole sugar
present in the cocoa mixture, preferably is the sole body-providing
sweetening agent, particularly preferably is the sole sweetening agent in
the cocoa mixture. In the context of the present invention, additives is
taken to mean substances that can be added to the powdered or
granulated cocoa 8a mixture according to the invention in addition to
palatinose and the cocoa component. Accordingly, the additives are
substances that can be used optionally, and the invention thus relates to

COPRRURX ABEBRIALE AL NG IR BRIy ERYORERTBRNEINgJRese SYbsianges

or a 5 selection thereof as well as cocoa mixtures not comprising any or

alP¥HFRe CRIBRVBE En ety dinstyudber asdiliyaisyatecanbrtaneagethat
indiidpaliythehasisief #he anelisationidslgrrd e e - file of

the markets and consumers at hand. 10 In the context of the present
inYdRbACERHRMIVR DelrRiifsemereishiprsa prasteneamPare
adsiptapr oty RISl e iflieneron okt RRYSiRloRisARORELIeS
of%p? cocoga mixture, an_inten- sive sweetening means, a su&Par of a sugar
sllsIRG @ 2RELRR) SReCifde iy TR reiBpRedkVsS FRare, decided

faleeiiviciniing eartiobesislbiane BplsipAbIciakanaing niRatisway-the
tij -ar%g flavor of the beverage thus produced, or a supplement. A
s ffﬁlg' B RIS AP HhEaRUBES Rliaifecting, in particular, the

appearance, flavor, organoleptic properties, nutritional value, nu-
In the context of the present invention, an additive is taken to mean,
for example, a prehiotic with an advantageously positive iﬁﬂuence on
the nutrition-physiological properties of the cocoa -mixtufe', an inten-

sive sweetening means, a sugar or a sugar substifuie affecting the

- sweetening power. of the cocoa mixture, a fat-containing component

or a milk product influencing in particular the type and flavor of the

- beverage thus produced, or a supplement.

A Sup;‘i_iemenﬁ is taken to mean substances affecting, in particular,
the appearance, ﬂa\rbr, organoleptic propetiies, nutritional value, nu-
trition-physiological properties, processability, shelf-iife or readinéss
for use of the mixture. | |

- A further preferred embodiment thus provides for the at least one

alddit-éve te be provided as a prebiotic, preferably inulin, oligofructose
or g&lactooiig'osaccharide. |

in the context of the present invention, a prebiotic is taken to mean
an additive that selectively stimulates the growih and/or activity of

specific bacteria in the digestive tract of humans or animals, in par-
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20 trition-physiological properties, processability, shelf-life or readiness
for use of the mixture. A further preferred embodiment thus provides for
the at least one additive to be provided as a prebiotic, preferably inulin,
oligofructose 25 or galactooligosaccharide. in the context of the present
invention, a prebiotic is taken to mean an additive that selectively
stimulates the growth and/or activity of specific bacteria in the digestive
tract of humans or animals, in par- 9 ticular bifido bacteria and/or
lactobacilli such that health-promoting effects are to be expected or in fact
occur. In the context of the present invention, a "probiotic” is taken to
mean 5 a viable microbial additional component that promotes the health
oftithedrusiaicobaoter mim&&baatnb@iﬁﬁgﬁﬁéﬁm@mﬁq&mﬁmr%
crogal com%osi ion of the d‘igestiv? tract. Probiotic microorganisms of this

tyﬁ AR 85 IR EERRTEY §’,"d‘?u6§ Parithal feeds, include, for

example: Bifidobacterium including the strains B. adolescentis, B. 10

animalis, B. bifidum,, B. lon gum, B. thermophilum; Enterococcus;
e s g B e A B SR iR eio caean
Lba cetiblostis;diiakdspéitosal modeiiynenkitisaboppoiBotgariheusehith of
fermentum, Lb. GG, Lb, johnsonil, Lh. Jacti . plantatum, Lb. reuteri,
[ Haly e A SR R o S B oo et
L ecredriak tamynPedition cobisheciditetiorePrepio nihatietid unic Segiodaeeus

ing| %n he strain %ﬁ cremaris, S. infantarius, S. intermedius, S. |actis,
of l@t&lj{g@j}é&p{? be us%ﬁ%um?soge 5, grugs oF dimal feeds, Tl 8,

S.salivari ermophilus
for example: Bifidobacterium including the strains B. adolescentis, B.

animalis, B. bifidum, B. longum, B. thermophilum; Enlerococcus;
 Lactobacillus inciuding the strains Lb. aofdophi!us_; Lb. brevis, Lb.
casel, Lb. cellobiosus, Lb. crispétus, Lb. delbrueckii subsp. Buigari-
cus, Lb, feﬁnenfum, Lb. GG, Lb. johnsonii, Lb. lactis, Lb. p!a-m‘a-ram,
Lb. reuteri, Lb. rhamnosus, Lb. salivarius; Bacillus cereus toyoi: Ba-
‘ciflus cereus; Leuconostoc; Pediococeus acidilactici; Propionibacte-
rium; Streptococcus including the strains S. .cremoris, S. infantarius,
S. intermedius, S. lactis, S. salivarius subsp. thermophifus (sese
Fuller, J. Appl. Bacteriol. (1989)}., Bacieria of the _génera‘, Lactobacil-
{us and Bfﬁdobacferium, are prefeited probiotics. | |

In the context of the present invention, ”Synbiotic" is taken to mean a
mixiure of at least one prebiotic and at least one probiotic that pro-
motes the health of the human or animal consuming it by improving
the survival rate and increasing the number of health-promoting vi-
able microbial organisms in the gastrointestinal tract, in particular by
selectively stimulating the growth and/or metaboifc activity of the mi-
crobial arganisms. |
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Fuller, J. Appl. Bacterioi. (1989)). Bacteria of the genera, Lactobacil- lus
and Bifidobacteriun , are pretorred probiotics. 20 In the context of the
present invention, "synbiotic" is taken to mean a mixture of at least one
prebiotic and at least one probiotic that pro- motes the health of the
human or animal consuming it by improving the survival rate and
increasing the number of health-promoting vi 25 able microbial organisms
in the gastrointestinal tract, in. particular by selectively stimulating the
growth and/or metabolic activity of the mi- crobial organisms. 10 A further
preferred embodiment provides the at least one additive to be provided in
the form of a probiotic, preferably bifidobacteria or lactobacteria. Probiotic
bacteitauptstseidhisdypeinampirievaidy e rroMded dndhadarnotsry
c;%tures o%fe(t)#tinu%us fculturef. A fur s then preferred embodiment
providse st B DY biBE REPRfiuris s pRbnibiitdoRsgteria or
priekioticsiZhe. IRrenioticalsrmaxidesiach oatipasysscad Jiueiang

. pro- vided%n he form_ of a fat-contaiping component, for example cocoa
el & RO Rl et

to TR B RBR-R PR QRS Aofuir-
exhsplerefeadat sustitiitaeat fpribatpeetferratierobedsnenipidies, ie.
invq%ioggg?vigeg.&{ t_h%f%g Ieaét (ine additive to be provided in the form
of A K prodBc?, 1S p%? EGRIPAFBectose-free milk product, for example
as skimmed milk powder, whole milk powder, lactose-free skimmed or

wlﬁgllg prwénti'on also provides for the at least one additive to be p.ro-
vided in the form of a fat-cdntaining component, for example cocoa
mass, hardened or non?har-dehed plant fat or similar substance, for
example as a fat substitute. |

A further preferred smbodiment of the invention provides for the at
least ons additive to be provided in the form of & milk product, in par-
ticular a lactose-free milk pmduct, for example as skimmed milk

| powder, whole milk powder, lactose-free skimmed or whole milk
powdet, whay extract, whey product. In this embodiment, L.e. a cocoa
mixture Contai_ning-.p_a-!atinése,.a miik product, and 'é'cocoa compo-
nent, it is preferred {o use 'the':mﬂk' gjrodugt at a fraction equal to 2010

40 % by weight (relative to the total 'weight of the cocoa mixture).
Particularly the latter embodiment preferably provides for the use of
palatinese at a fractioh_‘equal'to 20 10 50 % by weight {relative to the
total weight of the cocoa mixture). |

- A further preferred embodiment provides for the at least one additive
to be a sugar, for ex_ampie*su.crose, glucose, fructose, maltose, lac-
tose or a mixture of two or more of these. The at least one ad_d.itive
can also be mall extract. che\}er, in a particulary prefefred em-

bodiment according to the invention the powdered or granulated co-
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powder, whey extract, whey product. In this embodiment, i.e. a cocoa
mixture containing palatinose, a milk product, and a cocoa compo- nent, it
is preferred to use the milk product at a fraction equal to 20 to 20 40 % by
weight (relative to the total weight of the cocoa mixture). Particularly the
latter embodiment preferably provides for the use of palatinose at a
fraction equal to 20 to 50 % by weight (relative to the total weight of the
cocoa mixture). 25 A further preferred embodiment provides for the at
least one additive to be a sugar, for example sucrose, glucose, fructose,
maltose, lac- tose or a mixture of two or more of these. The at least one
additive can also be malt extract. However, in a particularly preferred em-
bedimeni:acsting rdreinvantatshapavdemdor DmawRIes Gadt goa
mixture of the present invention is, except for Palatinose, free of sugar or
free S 19ELO5E. &ﬁéﬂ%ﬁ/, an embodiment of the invention relates to
cocoa mixtures 5 according to the invention that contain sweetening

means, for exam- ple sugar substitutes or intensjve sweetening means,
R R R A be TR Sbsn o e Bigures
eahagdithentotaeimwenion pravidesdin SrecsigainsubfEnE for xde-in
partticular, a sugar.alcohol and to be selected particularly from the group
e T e T G R
18R 8iteaclxghieap ypiaaod 9D 20 i) wekkaP S |
(1-O-a-D-glucopyranosyl-D-sorbitol), maltodextrins, lactitol, maltitol,

erythritol, xylitol, mannitol, sorbitol, maltitol syrup, hydrated and non
One embodiment of the invention provides for the sugar substitute to

be, in particular, a sugar alcohol and to be selected particularly from

the group consisting of isomalt, 1,1-GPM (1-O-a-D-glucopyranosyl-

- D-mannitol), 1,6-GPS (6-O-a-D-glucopyranosyl-D-sorbitel), 1,1-GPS

{(1-O-a-D-glucopyranosyl-D-sorbitol), maltodextrins, lactitol, maltitol,
\erythrito!, xylitol, mannitol, sorbitol, -m'aititoi syrup, hydrated and non-

hydrated starch hydrolysates, and a mixture of two or more of these.

A furthet preferred embodiment p'révé;de's'fo'r thé intensive sweeten-
ing means to be selected from the group consisting of sucralose,

sodium cyclamate, acesuifame K, neohe‘sperid%ne-dihydrochaicone,

~ glycyrthicine, stevioside, monellin, thaumatin, aspattame, dulcin,

saccharine, naringin-dihydrochalcone, neotame, and a mixture of two

or more of these.

- A particularly preferred embodiment of the invention provides for the
at least one additive to be provided in the form of a supplement and
to be selected from the group consisting of malt extract, aroma sub-
stances, food dyes, flavorings, minerals such as.'sodium or calcium,
in paﬁicuiar s‘aits such as sodium chioride, vitamihs, folic acid, emul-
sifying agents, lecithin, dietary fibers, omega-3 fatty acids, medium

chain length trigiycerine, phytoestrogen-s, and ascorbic acid salts or

iz



10

15

addhPiAaR

15 hydrated starch hydrolysates, and a mixture of two or more of these. A
further preferred embodiment provides for the intensive sweeten- ing
means to be selected from the group consisting of sucralose, sodium
cyclamate, acesulfame K, neohesperidine-dihydrochalcone, glycyrrhicine,
stevioside, monellin, thaumatin, aspartame, dulcin, 20 saccharine,
naringin-dihydrochalcone, neotame, and a mixture of two or more of
these. A particularly preferred embodiment of the invention provides for
the at least one additive to be provided in the form of a supplement and
25 to be selected from the group consisting of malt extract, aroma sub
stances, food dyes, flavorings, minerals such as sodium or calcium, in

Pastiauhas SlisSHIS 8sSadip ehloride oilamis ef&"% Id,gmu W@g-

agents, lecithin, dietary fibers, omega-3 fatty aC| S, me lum chain
trigReeiiiad pistdesbysndion casteinse ferd ma&e,lmnﬁhmmom
thgrepkalR@RIgfRised embodiment, the cocoa mixture according to the
invention contains, for example, vanillin as an aroma substance. 5

According to the invention, it is also provided that the instant bever- age

PNEIIRIRRD RIS AR, % Y NP G PPREhsalt Ghver-

organic or morganlc acids. Preferably, salts such as NacCl, trisodi-

urR ST RS ABE SR CRMRIROKD Mo wekdhido G Laty weightsalts
AQﬁO@ﬂgmmI@ granevgatrn deig 2l s eradaRd %teadﬂ%ﬂae{efné@ﬁ

powders accordln% to the inventjon contain flow aids. A “flow aid" or "flow

BRSHRR BRI HaSWRGPOs are used.

According to the invention it-is also provided that the instant bever-
| age powders according to the invention contain flow aids. A "flow
- aid* or "flow agent” is taken to mean so-called ‘pouring aids which -

effect the free-flowing of powders -that are, for example, sticky or

come to a stop. Preferably, the free-flowing agent used according to
~the invention is silicon dioxide.

 According to the invention, it is also provided that the instant bever-

_age powders, in addition, can contain natural and/or synthetic dyes.
o | The natural dyes can be, for example, dyes of plant ongm such as
20

,carotinmds flavonoids and anthocyans dyes of animal ongln such

. 'as cochmeai inorganic pigments such as tttantum dioxide, iron oxide

25

E pigments and !i‘on hydroxide pigments. Secondaﬂiy formed dyes

such as the products of enzymatic browning, for example polyphe-
"nols, and producﬁts of non-en_zymaﬁc -ba’owning; such as melanoidi-
nes, can be used as natural dyes. Moreover, the invention provides
for heating products such as caramel and sugar coloring to -be'used

-as natural dyes. Moreover, synthetic ‘dyes such as azo-, triphenyi~

- methane, indigoid, xanthene, and quincline compounds can be used

as synthetic dyes for the instant beverage powders according to the..
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effect the free-flowing of powders that are, for example, sticky or come to
a stop. Preferably, the free-flowing agent used according to 15 the
invention is silicon dioxide. According to the invention, it is also provided

-that the instant bever- age powders, in addition, can contain natural and/or

synthetic dyes. The natural dyes can be, for example, dyes of plant origin,
such as 20 carotinoids, flavonoids and anthocyans, dyes of animal origin
such as cochineal, inorganic pigments such as titanium dioxide, iron
oxide pigments and iron hydroxide pigments. Secondarily formed dyes
such as the products of enzymatic browning, for example polyphe nols,
and products of non-enzymatic browning, such as melanoidi 25 nes, can
barissdias neturalalygs iMosoavestidejRventon RERYARSSTRS hestingsn.
products such as caramel and sugar coloring to be used as natural dyes.
MIRELFER, WA SRIURIELQ GcAREE ) SlediBRenyl- methane, indigoid,
xanthene, and quinoline compounds can be used as synthetic dyes for
the, instant beverage gowders according to the... 13 invention. ,

P AREAIRNIN D SR ErERT: JBsdAeRHRE 6 85 iROMIATr RO

- solglded dravenBsiakdegieca Adeiisl nest Qo dav QO RatDeains osinthatic

oA A R 3L 2 RS IR GG gl B,

covisistifiy B vitsaninAByjtaitimBil By/itaraimB 2By, tamimB3RYilomisngh, B
Vitamin 6,¥g{%min 1%tvitami§8.fcomglg<, Vitamin , vitamin D, vitamin
£ SRS VIR S VRTIR B YR e AT L B BR Y iasmiad I

‘acadditimmiottize invtemtiobeverage powders according to the invention

can contain minerals and trace elements.

- According fo a pardicularly preferred embodiment of the invention the

powdered or granuiated cocoa mixture of the present invention can
comprise not only one, but several additives, for example two, three,
four, five, six or more additives. Accordingly, a typical cocoa mixture
of the present invention comprises, éside from the palatinose used
according to the invention and the cocoa component, in particular an

' emU'isifying 'agen;_t as supplement, for example lecithin, a mineral, for

: :_-example sodium chioride, an aroma substance, _fdr exampie vanillin,

and an intensive sweetening means, for example sucralose. A fur-
ther preferred embodiment can provide for the cocoa mixiure accord-
ing_ to the invention to comprise, aside from the cocoa component
and palatinose, as an additive an emuisifying agent such as lecithin,
a mineral such.as sodium chioride, an aroma substance such as va-
niflin, an intensive sweeiening means such as sucralose, and, in ad-

dition, a prebiotic, for example inulin, cligofructose and/or galactooli-
gosaccharides. |

14



10

15

20

25

lo can contain minerals and trace elements. According to a particularly
preferred embodiment of the invention the powdered or granulated cocoa
mixture of the present invention can comprise not only one, bu_t_several
additives, for example two, three, 35 four, five, six or more addltlves_.
Accordingly, a typical cocoa mixture of the present invc_ention comprises,
aside from the palatinose used according to the invention and the cocoa
component, in particular an emulsifying agent as supplement, for
example lecithin, a mineral, for example sodium chloride, an aroma
substance, for example vanillin, 20 and an intensive sweetening means,
for example sucralose. A fur- ther preferred embodiment can provide for

thécbnﬁwlmmmmmm@ﬁ%medﬁm@ﬂﬁﬂémW@ffi% Hgm?t&le
a onen d_palati as an additive an emulsifying agen
%r% g?m’% Hino %! rr{;neﬁraﬁE f NG RERNte RS RraRRia st iR e
suel’ﬂé‘sfva @&anilite ancimlamshbsni@,etﬁﬂm@m@mﬁﬁ;a}{b@s @gl(‘%%ﬁ]ﬁ%{e
tipn > rebl ic, for example inulin oructose and/or
gar%!ctoﬁﬁj éiéé%cchia'qu esé%?f )gi"?u y Srg??ﬁgae} bBYAMEe stREalose
inderiierppreeiicl) mpanibodiareatnidider debiet ths pmgl&f%&@&%'h&or
ecit ral xam Ie sodium chloride, an aroma

substgirﬁcéé @o?%(amp%l‘éﬁ f’rﬁi %'nd C%?eﬁgwgﬁ%?ﬁ@m@%
exﬁfﬁbl@t%@mﬁ@éwablbamm iprasethbodiaitiiraside from the
palatinose used ac- cording to the invention and the cocoa component. If

PRI Bl AB B BRI S0 B FeB R haSanTt to the
present invention is a cocoa mixture confammg malt extract, for ex-
ampie, an Ovomalﬁne based mixture whereby the saccharose nor-
mally present in Ovomaltine is '.paﬁiy or wholly replaced by Palati-
nose. ina preferred embodiment, 1010 3-0%-!3?5; weight, preferably 20
to 30% by weight Palatinose (referred to the totai dry substance of

" Ovomaltine or cocoa mixture) is usled' in Ovomaltine. Ovomaltine is a
mixture of condensed skimmed milk, malt extract, partly obtained
dlrectly from bariey, whey powder, giucose syrup, - low-fat cocoa,
‘ vegetabie fat and oil, yeast, sodium chloride, mineral salts (caiczum

magnessum zron) possxbiy sweeteners acesulfam-K and aspartame,

- vitamins, -aroma agen?:s vanlﬂm emuis;fymg agents monocerides

and d_aglyc_ende_s_, antioxidants - ascorbyl palmitate and alpha-
tocopherol. In a preferred embodiment according to the present in-
-véﬁt’ion, a cocoa mixture based on malt extract or “Ovoma!‘%ine" con-
tains malt éxtract in particular 20 to 50% by weight malt extract,
tsomaitu ose (Paiatmose@) preferaby 10 to 30% by weight, in par-
ficular 20 to 30% by weight - isomaltulose, skimmed milk powder,
preferably 5 to 25% by weight skimmed mild powder, cocoa, pref-
erably 5 to 20% by weight, in particular 9 to 20% by weight cocoa,
whey powder, in particular 5 to 15% whey powder and further ingre-

dients, in particular 1 to 10% further mgreciaents (all values referred
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in a further preferred embodiment the cocoa mixture according to the
present invention is a cocoa mixture containing malt extract, for ex- 10
ample, an Ovornaltine based mixture whereby the saccharose nor mally
present in Ovomaltine is partly or wholly replaced by Palati- nose. In a
preferred embodiment, 10 to 30% by weight, preferably 20 to 30% by
weight Palatinose (referred to the total dry substance of Ovomaltine or
cocoa mixture) is used in Ovomaltine. Ovomaltine is a 15 mixture of
condensed skimmed milk, malt extract, partly obtained directly from
barley, whey powder, glucose syrup, low-fat cocoa, vegetable fat and oll,
yeast, sodium chloride, mineral salts (calcium, magnesium, iron), possibly
svxleeﬂhaetrztes[ceeu Kabetdrare ispartate avitarning) AFRRIRAGYRRIS dients

ulsi ents nocey, 20 and diglycerides, antioxidants
géyﬁé’}l ml%gqann cqu] ABR4 'Itﬁﬁ |Hf§§?%ﬂ%%fém%@dﬁnéwaf~
acttqmbmg Ve st plwmsmmemmumattecmmmwrg | et vita-

or.” ine" con- tains malt extract, in particular 20 to 50% by
Welg?ﬁé?ﬁga tF? é%(%;&;%t't rl%om%ﬁut‘ose (Palatinose(r)), preferably 10 to 30% by

weight, in par 25 ticular 20 to 30% by Welght isomaltulose, skimmed milk
oo RO e S RSIRER SIS R eD et o doss-
wﬁ@}aﬁmremrpthmeiaenm vehihe pavid augadgtstet igEe co-
e A e S ) S il
prErerdbBf J@@d@rﬁ%ﬁrmiﬂmhtﬁ@ presentiixemtioacaRdingas the
invention is-free of lactose. A particularly preferred embodiment of
“the invention provides the palatinose to be the sole ‘body-providing
.sweetenmg agent that is present inthe cocoa mtxture i.e. that no
sugars and no suga,r aicohois or sugar substitutes are present. A
further preferred embodiment prowdes the paiatmose to be the sole
sweetening agent that is present in the cocoa mixiure, i.e. other than
palatinose there are no sugars, no _zntenss.ve _swee’senmg means and
no sugar Subsiitutee -o_;j/eﬁ'd_s_v'ge.r alcohols present in the cocoa mix-
- ture., o

Mereever the mventson reiates to beverages produced by means of
the powdered and granuiated cocoa mixtures. specafued above, con-

taining the cocoa mixture s.pecnﬂed above and a solvent, for example
water or milk.

The invention alse relates to the use of palatinose in a pewciered or
granulated cocoa msxture in particular in an instant beverage powder
for the prodqct_son of a cocoa beverage, in order to improve the sheli-

{ife, pourability and/or desabiiity of the powdered or granulated cocoa
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ticular, yeast, magnesium carbonate, calcium phosphate, oil, vita- mins,
salt and aroma agents. 5 A particularly preferred embodiment of the
invention relates to a co- coa mixture, in which palatinose is the sole sugar
present in the co- coa mixture, i.e. no other sugars are present. In a '
preferred embodi- ment of the present invention, the cocoa mixture
according to the 10 invention is free of lactose. A particularly preferred
embodiment of the invention provides the palatinose to be the sole
body-providing sweetening agent that is present in the cocoa mixture, i.e.
that no sugars and no sugar alcohols or sugar substitutes are present. A
further preferred embodiment provides the palatinose to be-the sole 15

SwieRteINEd iRISAHIBAkIS £ XRRD N UL GOCOmMBIULE S St fhan.
palatinose there are no sugars, no iNtensive sweetening Means aid ne
sufiitedextinbarnthhaRianalBemsietsesent in the cocoa mix- ture. 20

Moreover, the invention relates to beverages produced by means of the
powdered and granulated cocoa mixtures specified above, con- taining
th

E5Y RixtiFe'ayERIRY Bkdoe dadhesuren fspraliviies iatepomw-
mitke 5 Thed PuRIiRBRIS FRIaiRRIAANG 158 AEpRIRtR0SE INGpedered
or granulated cocoa mixture, in particular in an instant beverage powfgr
for"?‘t%% B%‘Hﬁ%ﬁfﬁfo?"%&&@él%ianﬁb@, FPBREbRYRRREeYdtEdhei i,
posuasailititentt/grainspiiity of the RRNASEREL LGNS A58 4 Onix-

ture, in particular as compared to common sucrose-, glucose- or mal-
todextrin-based beverage powders. |

Ar;d lastly, the invention also’ relates to the use of palatihose in a
powdered or granulated cocoa ‘mixture, in particular in an instant
“beverage powder for the production of a cocoa beverage, in order to
“increase the solubility of the powdered or granulated cocoa mixture
in milk or water, as the case may be, in particular as compared to
COMmon sucrose-, glucose- or maltodextrin-based beverage prod-
ucts.

A preferred further development of the invention provides for the use
of the powderé;j of g'rand_lat'ed cocoa mixtures according o the in-
 vention. in pourable -fonn'_‘fdf the production of instant beverages. ;
However, _the inventio’rg aﬁso 'p;.‘c_vidés for tﬁe rhixtures according to
. the invention to be compressed and used as tablets or "béverage
tabs" or in compressed form for the production of beverages either
for dissoiution in milk or, in the presence of, for example, milk pow-
der in the cocoa mi-_xture according 1o the invention, in water. The
invention therefore aiso relates to compressed cocoa mixtures ac-
cording to the present invéntion that were compressed by applying

sufficient pressure for the production of tableis.
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mixture, in particular as compared to common sucrose-, glucose- or
maltodextrin-based beverage powders. Moreover, the invention relates to
the use of isomaltulose in a pow- 5 tiered or granulated cocoa mixture, in
particular in an instant bever- age powder for the production of a cocoa
beverage, in order to re- duce the hygroscopicity of the powdered or
granulated cocoa mix- ture, in particular as compared to common
sucrose-, glucose- or mal- todextrin-based beverage powders. 10 And
lastly, the invention also relates to the use of palatinose in a powdered or
granulated cocoa mixture, in particular in an instant beverage powder for
the production of a cocoa beverage, in order to increase the solubility of
the powdered or granulated cocoa mixture 15 in milk or water, as the case
may be, in particular as compared to common sucrose-, glucose- or

mrlﬁddééﬁﬂg?&}é“faﬁﬁvﬁ‘%mﬁﬂ@ Nbrﬂi@rr@ﬂ'@mﬂher desyetofiteaht

ofmﬁﬁrm@r@@ﬁee{@ym%qggﬁghe use 20 of the powdered or granulated
cocoa mixtures according to the in- vention in pourable form for the

production of instant beverages. However, the invention also provides for

th&‘ﬁﬁW@ﬁt&ﬁﬁ@i@’aﬂg‘d@ iRtaventiaNio Re SORPIRFIRIANI SRS 4@-
(0]

lets or "beverage tabs" or in compressed form for the production

é‘\( LEHe for dissolution in milk or, in the presence of, for
example milk pow- der in the cocoa mixture according to the invention, in
water The invention therefore also relates to compressed cocoa mixtures

Examgles '

: -‘EXa_ine. 1

Production of cocoa beverages containing palatinose as the

sole body-providing sweetening agent

Two different production processes were used to pmduce the cocoa
.msxtures accordmg o the lnventlon '

Produciion processes

{1) Aggfome?aﬁdh (fluidized .iayer-grahtjiaﬁen); | ,
Paldtinose is cemminuted in a pinned disk mill at max. speed. For
the subsequent aggioniera_tion,,the.parametérs wete set as follows:
- Pump setting: ' '
inner tubing diameter: 1.7 mm, 89 rpm,

spraying pres‘suré: 4.0 bar

spraying selution (emulsion):

270.0 g Ho0O, 1 7 % lecithin, 0.05 % vanillin, 0.05 % NaCi

if applicable, 0.03 % sucralose.

18
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cording to the present invention that were compressed by applying
sufficient pressure for the production of tablets. 17 Further advantageous
developments of the invention are evident from the dependent claims. 5
The invention shall be illustrated in more detail by means of the fol- lowing
examples. Examples: 10 Example | Production of cocoa beverages
containing palatinose as the sole body-providing sweetening. agent Two
different production processes were used to produce the cocoa mixtures
according to the invention. 15 Production processes (1) Agglomeration
(fluidized layer granulation); Palatinose is comminuted in a pinned disk
mill at max. speed. For the subsequent agglomeration, the parameters
wetesgirag tallavish R@mfgﬁﬁéﬂgb %ﬁbﬁm@?n.t@ @Iﬁlgzcﬂgg}@_&ﬂ%r&zt%gjé&nﬁg
rpm raying pressure: 4.0 bar spraying solution (emulsion): 270.0 g
A B D BYR AR DD BRI eI RB o o
steyalosmckBiliie spray solution was heated to 60C and then
agglomerated jointly

(2) 'Produt:t’;e')n using a Lodige mixer ‘
Palatinose is comminuted in a pinned disk mill at max. speed. For
Enixiﬁ'g of the ingredients, .the‘parame’tefs were set as follows:
__'MEXi‘ng time / spraying: 15 min. |
épra-ying solution (emulsion):
1270.0 g H20, 1.7 % lecithin, 0.05 % vaniliin, 0.05 % NaCl,
if applicable, 0.03 % sucraiose.

The sp_ray solution was heated to 60°C and then mixed with the

' -commiﬁutad palatinose and cocoa powder. The prcductéan' be dried

subsequently, if needed.

The foliowing control formulas 3 and 4 were produced in analogous
fashion.

19



with the comminuted palatinose and cocoa powder using a fluidized layer
procedure. (2) Production using a Lodige mixer 5 Palatinose is
comminuted in a pinned disk mill. at max. speed. For mixing of the
ingredients, the parameters were set as follows: Mixing time / spraying:
15 min. spraying solution (emulsion): 270.0 g H20,1.7 % lecithin, 0.05 %
vanillin, 0.05 % NaCl, 10 if applicable, 0.03 % sucralose. The spray
solution was heated to 60C and then mixed with the comminuted
palatinose and cocoa powder. The product can be dried subsequently, if
needed. The following control formulas 3 and 4 were produced in
analogous 15 fashion. 19 Formula 1 (experiment no. MS 213/2),
(Agglomeration, fluidized layer granulation) Raw material Fraction [%] 1
Palatinose 73.17% 2 Cocoa powder 25.0 % 3 Lecithin 1.7% 4 Salt NaCl

0-B3Un By AN URSLPRIERS M85 O3 YRR ARPAMA, fluidized

layer granulation)

Raw material 3 Fraction [%]
1 Palatinose 73.17 %

2 {Cocoa powder . 250%

3 Lecithin_ ‘ - 1.7 %
4 | Salt NaCl  005% -

5 Vanillin___  005%
6 Sucralose I 0.03%

| Total - .l 10000%

“Table 1

Formula 2 {experiment no. '.M-S'z*i 3/3), (Lodige mixer)

Raw material | 'Eréctich [%]

1 Palatinose 1 7ais%
2 {Cocoa poWder B . 250%

3 lecithin | 47y

4 Salt NaCl 0.05 %

5 Wanilin | 0.05%

B Sucralose . *.‘{)_.'05 %'7

Total . o .‘5‘00,00 Yo .

Table 2
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Table 1 5 Formula 2 (experiment no. MS 213/3), (Ladige mixer) Raw
material Fraction %] | Palatinose 73.15% 2 Cocoa powder 25.0% 3
Lecithin 1.7% 4 Salt NaCl 0.05% 5 Vanillin 0.05 % 6 Sucralose 0.05 %
Total 100.00 % Table 2 20 Reference examples: Formula 3 (experiment
no. MS 213/4), (Agglomeration, fluidized layer granulation) Raw material
Fraction %] Powdered su ar 55.2% Glucose 23% Cocoa powder 20.0%
Lecithin 1.7% Salt NaCl 0.05% Vanillin 0.05 % Total 100.0% Table 3

Reference examples:

Formula 3 (experiment no. MS 213/4), (Agglomeration, fiuidized
layer granulation)

Raw material _Fraction [%}]
Powdered sugar 55.2 %
Glucose | 23 %
| Cocoa powder - 20.0%
. Lecith_in ' 1.7 %
Salt NaCl 0.0é %
Vanllin =~ | 005%
| Total - | 100.0 %

Tabie 3

Formula 4 (experiment no. MS 213/5), (Agglomeration, fluidized
layer granutation) ST

Raw material na Fraction {%j -

Mattodextrin |  5529%

Glucose . 23%

Cocoa powder 20.0 %

L_ecithin 1 17%

| Salt NaGl | . 0.05%

| Vaniliin 0.05%
Total | 100.0 %

" Table 4
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5 Formula 4 (experiment no. MS 213/5), (Agglomeration, fluidized layer
granulation) Raw material Fraction [% Maltodextrin 55.2 % Glucose 23 %
Cocoa powder 20.0 % Lecithin 1.7% Salt NaCl 0.05% Vanillin 0.05%
Total 100.0% Table 4 21 Example 2 Production of cocoa beverages
containing palatinose-inulin as the body-providing sweetening means and
as prebiotic (5) Agglomeration (fluidized layer granulation) 5 Palatinose is
comminuted in a pinned disk mill at may. speed. For the agglomeration,
the parameters were set as follows: Pump setting: inner tubing diameter
1,7 mm, 89 rpm, spraying pressure: 4.0 bar spraying solution (emulsion):
10 270.0 g H20,1.7 % lecithin, 0.05 % vanillin, 0.05 % NacCl, if applicable,
0.03 % sucralose. The spray solution was heated to 60C and then

dagdonaented jointly ‘

Production of cocoa beverages containing palatinose-inulin as

the body-providing sweetening means and as prebiotic

{5) Agglomeration (fluidized layer granulation)

. Palatinose is comminuted in a pinned disk mill at max. speed. For
the aggiomeration,v-the parametefs were set as follows:
Pump setting: '
inner tubing diameter 1,7 mim, 88 rpm, spraying pressure: 4.0 bar
spraying solution (emuision):
270.0 g Hs0, 1.7 % lecithin, 0.05 % vaniliin, 0.05 % NaCl,
if applicable, 0.03 % sucralose.

‘The spray solution Was‘-heated to 60°C and then agglomerated jointly
with the comminuted palatinose, inutin, and cocoa powder using a
fiuidized layer procedure.

~ (6) Production using a Lﬁdigé mixer:
Palafinose Es'oommihuted in a pinned disk mill at max. speed. For
,.mi)%ing'of mé'fﬁg‘frédients, the parameaters were set aé foiiéws: |
Mixing time / spraying: 15 min.
spraying solution {emulsion):
270.0 g H20, 1.7 % lecithin, 0.05 vanillin, 0.05 NaCl,
if applicable, 0.03 % sucralose.
T:he-spray solution was heated to 60°C and then mixed with the

_ oe‘m’r‘ninuted palafinose, inulin, and cocoa powder. T_he product can
be dried subsequently, if needed.
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with the comminuted palatinose, inulin; and cocoa powder using a
fluidized layer procedure. 15 (6) Production using a Lodige mixer:
Palatinose is comminuted in a pinned disk mill at max. speed. For mixing
of the ingredients, the parameters were set as follows: Mixing time |
spraying: 15 min. spraying solution (emulsion): 20 270.0 g H2011.7 %
lecithin, 0.05 vanillin, 0.05 NacCl, if applicable, 0.03 % sucralose. The
spray solution was heated to 60C and then mixed with the comminuted
palatinose, inulin, and cocoa powder. The product can be dried

- subsequently, if needed. 25 22 Formula .5 (Agglomeration, fluidized layer
granulation) Raw material Fraction Palatinose 50 % Inulin ST 23.17 %
Cocoa powder 25.0 % Lecithin 1.7% Salt NaCl 0.05 % Vanillin 0.05%

SeaRatab0A Yo lated A Huidithla ayer granulation)

Raw material Fraction [%]
Palatinose : 50 %
fnulin ST 1 2317%
| Cocoa powder 25.0 %
| Lecithin | 17%
Sakt NaCl 3 0.05 %
Vaniliin - 0.05 %
o Suctalose | 0.03 %
{ Total _ _ | | 100.00 %

Table 5

Formula 6 (Lodige mixer) | o

| Raw material E Fraction F%]
|Palatinoss | 50%

intlin HP 23.47 %
| -Cocoé._powder . 25.0 %
' Leciﬁ_‘tiﬁ 1.7 %
| Salt NaCl 0.05 %
 |vaniin 0.05 %
|- Sucralose 0.03 %

1Total - 100.00 %

Table 6
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Formula 6 (L(r)dige mixer) Raw material Fraction [%] Palatinose 50 %
Inulin HP 23.17% Cocoa powder 25.0% Lecithin 1.7% Salt NaCl 0.05 %
Vanillin 0.05 % Sucralose 0,03% Total 100.00 % Table 6 23 Example 3
Formulas 1 to 6 were then dissolved in cold milk as usual (10 g in 125 ml
of milk) and the overall flavor profile and subjective sweet- ness attained
were assessed by a panel of subjects. The results of 5 the assessment
are shown in the following table 7. Moreover, stor- age tests in stress
mode (25C, 80% relative humidity, 1 day) were carried out and the. angle
of repose was determined in order to de- termine the flow properties in
accordance with "Die Tablette, Hand- buch der Entwicklung, Herstellung
and Qualitatssicherung, W.A. 10 Ritschel, A. Bauer-Brandt, chapter
4Rx3:Sopage 361, 2nd edition 2002". After the storage test, the products,
1, 2, 5 (product 5 only to a lim- ited degree) and 6 could be dosed well,

whereas the products 3 and ) )
rormulas 1 to 6 were then dissolved in cold milk as usual (10 g in

125 mi of milk) and the overall flavor profile and subjective sweet-

- ness attained were assessed by a panel of subjects. The results of
‘the assessment are shown in the following table 7. Moreover, stor-
age tests in 's_tress mode (25°C, 80% relative humidity, 1 day) were
carried out and the angle of repose was determined in order to de-
_termine the flow properties in accordance with *Die Tablette, Hand-
buch der Eniwickiﬁng, Hérsteilung' und Qualitétssicherung, W.A.
-Ritsche!‘, A, .Bauer{B'rand!, chapter 4/4.8.9, page 361, 2nd edition
2002". ‘

Aﬁar the stc')rage test, the prociucté, 1y 2, 5 (product 5 only o a lim-

ited degree) and 6 could be dosed well, whereas the products 2 and
' 4 were clumped. To-chgracteﬁ-;e the flow properties of the cocoa
mixture, the angles of repose were determined and it was found '3th.a;t
i préducts 1,2, 5, and 6 are .paﬁi_éuiaﬁyweli suited for automatic dos-
S mg due to their ‘b_'ett'er flow pg_-'_bpe'ﬁie_s'_ {lower angle of repose of 30 to
. 359). . |
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4 were clumped. To characterize the flow properties of the cocoa 15
mixture, the angles of repose were determined and it was found that
products 1, 2, 5, and 6 are particularly well suited for automatic dos-
ingdue to their better flow properties (lower angle of repose of 30 to 35).
24 Product charac- 12 345 6 teristics Overall sensory + + - - + +
impression Subjective + + - + + sweetness flow properties + + - + +
Storage proper- + + - - + ties Legend: +: positive assessment
(depending on characteristic assessed: pleasant "round" and harmonious
flavor; comparatively pleas 5 ant. sweetness that is not too intensive; lower
angle of repose (30 to 35); no clumping) negative assessment
(depending on characteristic assessed: less pleasant flavor, especially
overly sweet flavor; compara- fivetytoo intensively sweet (overly sweet);

higher-angle-of.re-.10Q.pose (exceeding.350); clumping) limited positive
aAPSIMEM charac- 1 2 3 4 5 6

teristics ' '

Overall sensory + + - - + +
limpression
| Subjective + SO . - + +
| sweethess ‘

Flow properties + |+ * - + +

Storage proper- + + S * +
{ties '

Legend:

+: positive assessment (depending on characteristic assessed:

pleasant “round" and harmonious flavor; comparatively pleas-
ant sweetness that is not too intensive; iower angie of repose
(30 to 35°); no oiumpmg}

- n’egative’ assessment (depending on charactetistic assessed:
~ less pleasant flavor, especially overly sweet flavor; compara-
fively too mi:ens:vely sweet (overly sweet) “higher angle of re-

pose (exceeding 35°); clumping) : '

n

fimited positive assessmerit

Table 7
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Table 7 25 Patent claims 1. Powdered or granulated cocoa mixture
containing 9 to 60 % by weight (relative to the total weight of the cocoa
mixture) of at least one cocoa component, | to 40 % by weight (relative to

. the total 5 weight of the cocoa mixture) of at least one additive, and 20 to

90 % by weight (relative to the total weight of the cocoa mixture) palati-
nose. 2. Cocoa mixture according to claim 1, whereby the cocoa mix- ture
IS an instant cocoa beverage powder. 90 3. Cocoa mixture according to
claim 1 or 2, whereby the at least one additive is a prebiotic, a probiotic, a
supplement, a sugar, a sweetening means, a fat-containing component
and/or a milk prod- uct. 4: Cocoa mixture according to claim 3, whereby
inulin, oligofruc 15 tose and/or galactooligosaccharides is/are the
prggg)tl ! Cocoa mixture according to any one of the preceding claims,
ion to palatinose, an additional sweetening agent

_ selected from the group of sugars, intensive sweetening means, and

10 :

- 15

- 20

sutar substitdiessi$ pregeamiulital Gocoa mmwl@ae@nr@liﬁ@sgo@w enecf

the prece LWher hel sweetening means._is

se?) cte %‘g%oprﬁr gé%tél?oﬂ% %%Sg%nr%e' tucr!é't 5&° §88|ﬂ?§‘£§/cﬁa&ﬁfa?éfeas'€

aceselfacweX qwopbespéridire-dityirdshalesight dhatatiicie the total

St%\/&%ﬁ@& EHB“&A_‘&% mixture) of at least one additive, and 20 to 90 %

- by weight (relative to the fotal weight of the cocoa mixture) palati-
nose. | |

2. Cocoa midure acc:ording_‘to' cﬁéim‘ 1, whereby the cocoa mix-

ture is an instant cocoa beverage powder.

3. Cocoa mixture'according fo claim 1 6éf'2,'v'vﬁerfeby'the at least
one additive is a prebiotic, & probiotic; a supplement, a sugar, a
sweetening means, a fat-containing component and/or a milk prod-
uct, | '

4, Cocoa mixture accorcimg fo claim 3, whereby :nuim oiigofruc-‘
fose and/or gaiactooiigosacchandes ls!are the prebioﬂc

5. Cocoa mixiure accardmg io any one of the precedmg ciasms
.whereby, in addition to palafinose, an addztianai sweetenmg agent

' se!ec&ed from the group of sugars, intensive. sweetenmg means, and
~ sugar subs‘atutes is present.

8. Cocoa mixture accordzng to any nne of the precedmg ciazms
whereby the intensive sweetemng means is selected from the group
_conssstzng of sucraiose sodium cyciamate acesulfame K neo-
hesperidine-dihydrochaicone, . .giycyrrhacsne,_ : stevensnde,. monellin;

26
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26 thaumatin, aspartame, dulcin, saccharine, naringin-dihydrochalcone,
neotame, and a mixture of two or more of these. 7. Cocoa mixture
according to any one of the preceding claims, whereby the sugar
substitute is selected from the group consisting of 5 isomalt, 1,1-GPM
(1-0-a-D-glucopyranosyl-D-mannitol), 1,6-GPS (6
O-a-D-glucopyranosyl-D-sorbitoQ, 1,1-GPS (1-0-u -0-
glucopyranosyl-D-sorbitol), mattodextrins, lactitol, maltitol, erythritol,
xylitol, mannitol, sorbitol, maltitol syrup, hydrated and non-hydrated starch
hydrolysates, and a mixture of two or more of these. 10 8. Cocoa mixture
according to any one of the preceding claims, whereby the at least one
[\ S r [ SUCLO lucose fruc e Iac

%és%%trigdr% ure gfw%%g??rr}form? ﬁ%gse 6%”:5‘ bépbae
C@aa‘éam&tmachecmﬁmga@htwmmembmeapr@'meing clalms, 15 whereby
the at least one additive is a milk product, in particular a lactose-free milk

duct. xur to an one.q the Rrec dlng Ialms,
wrflé)erebygf}%é3 %lc&g@%n uc feécs |8mr§ ?§ ik |c()3(/51 N w%a ﬁk YEP:
lagtbseshgdiekisnmad w%Mas@Mﬁ&mﬁh&lgmd@ Ws@ﬂ:@ofa

W S e e

' adﬁm@&&mﬂemﬁ%mwmﬁcted fronﬁtﬁldij?&p consi¢tiAg-of-alt

RGBS aRATRY a USRS, 1RUREIRER SRS

|um
xyisto! mannstoi sorbztoi “maltitol ‘syrup, hydrated and non~hydrated

- starch hydrolysates, and a mixture of two or more of these.

8. Cocoa mixture according to any one of the precéding claims,

~whereby the at least one additive is a sugar, in p.artiéular sucrose,
glucose, fmctoée, lactose, maltose or a mbdure of two or more of
these, for exampile mait'extract.

9. Cocoa mixture according fo any one of the preceding ciaii’ns,
whereby the at least one additive is a milk product, in particular a
.lia'ctose-free milk product. |

~10. Cocoa msxture according to any one of the precedsng ciaims
-whereby the mitk product is skimmed milk powder, whole' mslk POW-

- der, lactose-free skimmed milk powder, lactose-free whole milk pow-
der, a whey product.or a mixiure of two or more of these.

11.  Cocoa mixture according to any one of the preceding claims,
whereby the at ieast one additive is a supplement and is selected
from the group consisting of malt extract, aroma substances, dyes,
flavorings, flow aids, minerals such as sodium and calcium, in par-

ﬁcular_saits such as sodium chioride, vitamins, folic acid, -emu!sifying

27
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- the total dry weight of the cocoa mixture) cocoa powder. T

25 ticular salts such as sodium chloride, vitamins, folic acid, emulsifying
27 agents, dietary fibers, lecithin, omega-3 fatty acids, medium chain
length triglycerides, phytoestrogens, and ascorbic acid salts. 12. Cocoa
mixture according to any one of the claims 1 to 11, whereby the cocoa
mixture is an Ovomaltine based mixture contain- 5 ing 1 to 30 % by weight
palatinose. 13. Cocoa mixture according to any one of the claims 3 to 11,
whereby lactobacilli or bifidobacteria are the probiotic. 14: Cocoa mixture
according to any one of the preceding claims, whereby vanillin is the
aroma substance. 10 15. Cocoa mixture according to any one of the
preceding claims, whereby the palatinose is the sole body-providing
sestenidiptaryniiberesdacithine cowegendixiatly. a6idsocoadiiuanain

R R B R R e

according to any one of the preceding claims, whereby the palatinose is
th2. sol€Csweateningisy accordisegitin tiey mwﬁwthwrel.ai@scbd@a‘! 1,

f r oa
powg é?}gp%%%e%agb%% ng%te% %ﬁé?gg owger IS t c@%@oﬁgﬁgﬁt
ing Gd&ﬁ(}ﬁ&weﬁ'mmwm one of the precedlng claims, whereby

the cocoa mixture contains 20 to 30 % by weight (relative to

- 13, Cocoa mixture according to any one of the claims 3 fo 11,

whereby lactobadilli or bifidobacteria are the probiofic.

14 Cocoa fnixture according to any one d%’ the -preceding claims,

“whereby vaniiiin is the aroma substance.

- ?5; ‘Cocoa miixture accordmg o any one of the preceding cia;ms

whereby the palatinose is the sole body-providing sweetening agent

present in the cocoa mixture.

16. Cocoa mbdure according fo any one of the precedmg clazms e e o e
--whereby the paiatmose is the sole sugar present in the cocoa mt)@- -

- ture.

47. Cocoa mixture according o any one of the preceding dlaims,

whereby the palatinose is the sole sweetening agent present m the "

' -cocoa mixture.,

.18,  Cocoa mixture according fo any one of the preceding claims, .

Wh'ereby cocoa powder, preferably oil-depleted cocoa powder, is -the .

cocoa component.

18.-  Cocoa mixture according to any one of the preceding d’aims' '

whereby the cocoa mlxture contains 20 to 30 % by welght {refattve to .

28
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the total dry weight of the cocoa mixture) cocoa powder. 28 20. Cocoa
mixture according to any one of the preceding claims, whereby the cocoa
mixture contains 50 to 75 % by weight (relative to the total dry weight of
the cocoa mixture) palatinose. 21. Cocoa mixture according to any one of
the preceding claims, 5 whereby the cocoa mixture contains 20 to 30 %
by weight (relative to the total dry weight of the cocoa mixture) cocoa
powder, | to 30. % by weight (relative to the total dry weight of the cocoa
mixture) of at least one additive, and 50 to 75 % by weight (relative to the
total dry weight of the cocoa mixture) palatinose. .10 22. Cocoa mixture
according to any one of the preceding claims, whereby several additives -

arRpreseichamahtarorakieNaing narisly Brdnulin,an eulpitngAgent

in particular lecithin, a salt, in particu- lar sodium chloride, an aroma
SURBARRY, HreperrERARRARIS ORRINE TRt i e heveiahy (ialatiee it
pafkctiedi UG NeRght1ST 8 66663 Mixduie peeRIgHMLL0 any one of the

preceding claims, whereby several additives are present, namely an
emulsifying agent, in particular lecithin, a salt, namely sodium chloride an

aroma sHRAEERG S AREAIHRAM A YN Fhibies Reesadiom miaims,
MRABFeiy BRsticstansweralnseRAds %W%S%%@mighﬁ 8LRe to

mixture, produced_by compress- ing a powdered or granulated cocoa

mxie U Eh B%—.- SPopR BIEKHES) regaBowdesrdgie 30 %

PINESIG MO RARN & ABIENRINGAICASPABISNY'Sf3Re cocoa mixture) of at
ieast one additive, and 50 to 75 % by weight (relative to the total dry |
weight. of the cocoa mixture) palatinose.

: 22 Cocoa mixture aCcording to-any one of the preceding claims,

- whereby several additives are present, namely a prebiotic, in particu-

lar inulin, an emdisifying agent, in particular lecithin, a salt, in particu-
lar sodium chioride, an aroma substance, in particular vanillin, and

an intensive sweetening means, in particular sucralose.

23. - Cocoa mixtufé__amcﬁrding--ta any- one of the preceding claims,
- whereby séveraladd%ti\.re_s are present, namely an emulsifying agent,
‘in particular lecithin, ‘a saft, naimely sodium chloride, an aroma sub-

stance, in particular vanillin, and-an intensive sweetening means, in

" particular sucralose.

20

_24. -Compressed form of a cocoa mixture, produced by compreés~

- ing a powdered or gi’ahuiated_cocoa mixture according to any one of
~ the claims 11023,

25. Beverage, produced from and contaihihg a cocoa mixture ac-
cording fo any one of the claims 1 to 23, and a solvent.
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cording to any one of the claims | to 23, and a solvent. 29 26. Beverage
according to claim 25, whereby water or milk is the solvent. 27. Use of
palatinose in a powdered or granulated cocoa mixture, in particular in an
instant beverage powder for producing a cocoa 5 beverage, to improve
the pourability and dosability of the powdered or granulated cocoa
mixture. 28. Use of palatinose in a powdered or granulated cocoa mixture,
in particular in an instant beverage powder for producing a cocoa
beverage, to reduce the hygroscopicity of the powdered or granu- 10 lated
cocoa mixture. 29. Use of palatinose in a powdered or granulated cocoa
mixture, in particular in an instant beverage powder for producing a cocoa

b%?rag%é&% ; 8asERiR %Bi'%%tﬁg‘%‘%@ﬁﬁéﬂdﬁép S?i!f\ﬁ{ é'%ﬁ%%r'

1530. Useo atinose according to any one o claims 27 to
weebedtthe palatinose is present at a fraction equal to 20 to 90 % by
weight (relative to the total dry weight of the cocoa mixture) of the cocoa

m'ﬁ‘;“.‘res%ﬁo% 3%%1% f alinass ?89&[8!%% ﬁgﬁ%ﬁ&%ﬁ%&t'&%@ﬁcﬁ%@go

claims 27t y the palatinose Is e sugar presen
cdnqaaﬁimﬂm, br@reramiastth@wém@pmdfng PIasizioNig o7 aErtR
PRlGHlbe PES TGRS 1S SYGSWRRICANE FOSMIRS s GRsvERILLe.

or granutated cocoa mixture,

- 28.  Use of palatinose in a powdered or granulated cocoa mixiure,

in particular in an instant beverage powder for producing a cocoa

: ‘:bev_erage, to reduce the hygroSchiciw' of the powdered or granu-

lated cocoa mixiure.

29. Use of palatinose in a powdered or grariui_ated cocoa mixture,

in particular in an instant beVerage- powder for producing a cocoa
" beverage, o increase the solubiiity of the cocoa mixture in milk or
 water. |

30. Use of palatinose accbrdin'g fo any one ‘oif the daims 27 to 29,
whereby the palatinose is present at a ffac’ﬁbn equal to 20 to 90 %
by weight (relative to the total dry weight of the cocoa mixture) of the _'

 cocoa mixtures.

31, . Use of palalinose according to ény ohe of the préceding '

claims 27 to 30, whereby the pa!aﬁ-nose' is the sole sugar present in
the cocoa mixiure, preferably is the sole body-providing sweetening
agent, particularly preferably is the sole sweetening agent in the co-
k:oa- mixture.

30




30 IMPROVED MIXTURES CONTAINING COCOA Abstract The present
_invention relates to cocoa-containing. powders with a palatinose fraction,
" in particular for producing instant ready-made beverages.

e IMPROVED: HIXTURESCQNTA NING: 'COCOA~ i "

Abstract

The present invention relates to cocoa-containing powders with a
paiatinose fraction, in particular for pmducing instant ready-made
beverages.
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