| MPROVED CARRI ER FORMULATI ON Descri pti on  The-preseat——m e
invention relates to dry aroma fornul ati ons contai ni ng :
a carrier-supported extract, in particular an extract
carrier-supported on 5 a non-laxative,

t oot h-preserving sugar as carrier, as well as methods

for their production, and uses thereof. G anul ated

beverages, for. exanple granul ated instant teas, very

fre- quently contain sucrose as carrier. - However, |t

has been shown that. these products are aSSOCIated

with great disadvantages. It has been-ﬂxr%#ﬁﬂm+44¥—_______
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dental damage. For exanple, Nursing Bottl ngrQme
( NBfascpiption occurs in babies and infants, and IS
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deeaamp@d.NtAbhboBgﬂtle Syndrome (NBS) which occurs in babijes

and infants, and is characterized by carious and periodontal damage

to the milk teeth, pathological changes of the microbial spectrum of
15 the oral cavity, and chronic inflammation of the oral mucosa and al-
veolar jaw bone, is principally due to long-term sucking on pacifier
bottles containing sucrose-containing instant teas (see, for example,
Behrendt et al., Monatsschr. Kinderheilk., 136 (1998), 30-33). In par-
ticular on account of the demonstrated damage to teeth and dentition
20  due to sucrose-containing beverages, sucrose-free instant teas have
“been developed that contain carbohydrates, such as glucose or mal-
todextrins, as carriers. However, the consumption of maltodextrin-
containing instant tea products leads to an uncontrolled intake of
cariogenic sugars (Koch und Wetzel, Schweiz. Monatsschr.

25 Zahnmed., 105 (1995), 907-912).

Instant teas based on protein have also been developed. Although

these instant teas are sugar-free, they likewise have a number of
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these instant teas are sugar-free; -t-heylikew.se have
a nunber of disadvantages. For exanple, it is not
cl ear whether a continual sup- ply of isolated
proteins, especially between neals, can be consi d-

- ered desirable for health. Likewise, it is uncertain

. whet her ‘the. supply .of foreign proteins causes, for

- exanple, a'risk of .allergy in babies. 5 WO 2004/008870;_
di scl oses isonal t ul ose- contai ning instant bever- age -

““powders, .in particular instant teas. The beverage_
powders de- scribed therein are m xtures of the

various constituents, in particular of isonaltulose |
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156 The instant teas known according to the prior art, in particular those
based on maltodextrins and proteins, are therefore subject to im-
provement with respect to their health-related non-objectionability
and their acariogenicity.

The naturally occurring reducing disaccharide ketose, isomaitulose
20 (6-O-a-D-glucopyranosyl-fructose; palatinose) has advantageous
acariogenic properties, since isomaltulose is scarcely degraded by
the human oral flora. Isomaltulose is usually produced from sucrose
solutions that are either pure or obtained during sugar production, by
transglucosidation of sucrose to form isomaltulose using viable or
25 dead Protaminobacter rubrum cells or enzyme extracts prepared
therefrom. Only the glucosidases of the human small bowel wall -




25 dead Protam nobacter rubrumcells or .enzyne
extracts prepared therefrom Only the glucosi dases of
the human small bowel wall 2 cleave pal ati nose and do
so in a del ayed fashion and the resulting degradation
products, - gl ucose and fructose, are absorbed. Com
pared to rapldly di gestible. car bohydrates, this

~-results in a slowin- crease of the blood gl ucose.

Unl'i ke rapidly digestible, "high-glycenic 5 foods,

‘i somal tul ose requires no nore than smal | anounts. of
.insulin for its nmetabolization. Despite‘its favorable,
acari ogenic properties, isomaltulose is rarely used

as a sol e sweetening agent in foods or beverages
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15 Therefore, isomaltulose (palatinose) is mainly used as starting mate-

rial for the production of isomalt, a virtually equimolar mixture of the
diastereomers, 6-O-o-D-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, isomaltulose, when used as a

20  sweetening agent in food and/or beverages, is used chiefty in combi-

nation with other sugar substitutes and/or sweeteners. Isomaltulose
' is~also used to some extent to cover the unpleasant taste of other
foods. On account of its delayed degradation taking place no earlier
- than'in the small bowels-region, isomaltulose is also used in special-

25  ized foods or beverages for athletes to maintain the oxidative me-

tabolism.




than, in the small bowel s-region,. isomaltulose is alsa

used in special 25 ized foods or beverages for
athletes to ndaintain the oxidative me- tabolism 3 It
is known that even minute anounts of fernentable
~carbohydrates . can |lead to dental danmge, in
particul ar .when beverages or foods are consuned

- repeatedl'y and frequently. Accordingly, even ninute -
amount s of -fernmentabl e carbohydrates, such as are =

taken up, for 5 exanple,- by suckling babies, can cause-

. substanti al danage to the young teeth. Based on this
prior art, the technical problemis to provi de means
allowi-ng to provide certain products intended for
conduskhbwn that evemmiraite anwuntebiferhentablasatbehfPEs
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providing a dry aroma formulation, conpri sl east
oneYewigteeth. supported extract, whereby the carr| er is
a non-|laxative, tooth- preserving sugar, nanely
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fornul ati on according to the invention is character-
storage (shelf-life), flow properties, dosing properties, and develop-
ment of aroma, and are enhanced in their tooth- preservmg proper-

ties.

The present invention solves the technical problem underlying it by

15 providing a dry aroma formulation, comprising at least one carrier-
supported extract, whereby the carrier is a non-laxative, tooth-
preserving sugar, namely isomaltulose and/or trehalose. Accordingly,
the invention provides in particular for a dry aroma formulation,
whereby the at least one extract is physically associated with the car-

20  rier, in particular is connected to the carrier in a mechanically insepa-
rable fashion.

The dry aroma formulation according to the invention is character-
ized by its strong tooth-preserving effect. Moreover, the isomaltulose
and the trehalose surprisingly show a high affinity for aroma sub-

25  stances and it is evident that the isomaltulose/extract compounds




ized by its strong tooth-preserving effect Mreaover,

the isomaltul ose and the trehal ose surprisingly show
a high affinity for aroma sub 25 stances and it is
evi dent- that the isomaltul ose/ extract conpounds -4-and
‘trehal ose/ extract conpounds thus obtained, i.e. the
 -above- mentioned dry aroma formnul ations, are

“particularly stable on storage. They have good powder " .

properties. as regards their flow properties and

dosi hg properties. Mreover, -an influence of

i somal tul ose or tre 5 hal ose that enhances the
aromatic effect of the extracts is evident. In the
context of the present invention, an extract is taken
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fruit extract, an odor or flavor substance
aroma, for exanple a fruit aroma. Obviously, the
i nviBrthe mentexs of thec pregest innelstion; ke ot isftaken to atdan,
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extract synthetic nature-identical odor substances and/or flavor sub-

15 stances or aroma substances. However, in the context of the present
invention, the term, extract, is also taken to mean a wine or spirit ex-
tract. In the context of the present invention, the term, extract, is also
taken to mean, in particular, an aroma that is provided in the form of
licorice aroma.

20  An advantageous embodiment of the invention relates to an above-
mentioned dry aroma formulation, whereby this dry aroma formula-
tion is characterized in that it contains not only one, but several dif-
ferent or many different extracts in carrier-supported form, namely in
a form that is physically associated with isomaltulose and/or treha-

25 lose.




ferent or many different extracts in carrier-supported

form nanely in a formthat is physically associated
with isomaltul ose and/or treha- 25 lose. 5 A
particularly preferred enbodi ment provides the at
| east one extract to be physically associated with
the i somal tul ose and/ or trehal ose, whereby
phyS|caIIy associated" is taken to mean that the o
" extract.is physically connected to the carrier, that
-separatlon by means of 5 physical forces, such_as-____
sedi ment ati on or centrlfugatlon IS not pos- sible. A -
particularly preferred enbodi ment provides that the at
| east one extract was attached or applied onto or to
t heA partidutarlylprefeemxiserobodimeht piotides dhs at leglst dHOSRFHH €.
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associ ation. 15 Accordingly, roma formul
accPlging to the invention can be produced, for
exanple by aggloneratlon extrusion, spray drying or
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addiliPhedy Meansyof extaisiony meeansdof freze-gning or by

means of co-agglomeration. One embodiment can provide for the

isomaltulose and/or trehalose to be comminuted prior to the physical

association.

15 Accordingly, the dry aroma formulation according to the invention
can be produced, for example, by aggiomeration, extrusion, spray
drying or by means of instantization of the carrier and the extract. A
particular embodiment can provide for the raw materials, in particular
isomaltulose and/or trehalose, to be comminuted, and then to carry

20 out an agglomeration, preferably by means of the fluidized solids
procedure, whereby the comminuted isomaltulose and/or trehalose,
the extract and the additives, if any, are agglomerated. The com-
minution of the isomaltulose and/or trehalose can be dispensable, if
applicable. A further embodiment can provide for the raw materials,

25 in particular isomaltulose and/or trehalose to be comminuted, and
instantized with the extract and the' additives, if any, under the effect -
of steam. The comminution of the isomaltulose or trehalose can be




m nution. of. the isomaltul ose and/or trehal ose can be

di spensable, if applicable. A further enbodi nent can

provi de for the raw materials, 25 in particul ar

i somal t ul ose and/ or trehal ose to be conmi nut ed, and

instantized with the extract and-the additives, if .

~anhy, under the effect .~of steam The-conm nution of .. .
t he isomaltul ose or trehalose can be 6 di spensable, if.

appl-i cabl e. Obviously, it is also ‘possi ble to subject

the isomaltul ose or trehal ose and the extract to a

wet granulatlon with ‘subseguent drylng and -

formul ation, in particular screening, in order to

obtain dry aroma fornul ati ons according to the
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t ot al dt% subst ance of the extract). A further
pardGNAUIS FIARIERACHASed enbodi ment provi des for the
content 20 of fernentable carbohydrates in the dry

ar oNgukidrpHrBdUINY prefdtfed'@mbodiment provides for the fraction

of fermentable carbohydrates in the at least one extract to be no
more than 30 % by weight, no more than 20 % by weight, preferably

15 no more than 10 % by weight, no more than 5 % by weight, prefera-
bly no more than 0.5 % by weight, preferably no more than 0.1 % by
weight (all numbers stated in units of % by weight relate to the total
dry substance of the extract).

A further particularly preferred embodiment provides for the content
20  of fermentable carbohydrates in the dry aroma formulation to be no
more than 30 % by weight, no more than 20 % by weight, no more
than 10 %_by weight, no more than 5 % by weight, no more than 0.5
% by weight, no more than 0.1 % by weight (each relative to the total
dry substance of the dry aroma formuiation).




nore than 30 % by wei ght, no nore than 20 % by wei ght,
no nore than 10 % by wei ght, no nore than 5 % by .

- weight, no nore than 0.5 "% by wei-ght, no nore than
0.1 @6by wei ght” (each relative to the total dry
‘substance of the dry aroma fornmutation). 7 A
particul arly preferred enbodi nent” of the invention
provides for the -extracts.to be depleted inthe. =
undesirabl.e fernentable carbohydrates . nentioned above'_:
in..a procedural step that. precedes the association.
with the carrier. This can be attained, for exanple,
by chroma 5 tographic procedures, by selective

hydration of the carbohydrates by neans of suitable
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anic or inorganic acids to be present "aside from
10t h osestorpredicingethe i amma fasnulatioss aseording tothe invenal
of tihe extracts. Mreover, for exanple, natural or
synt etic dyes, anti oxi dants such as tocopherol 20 or
ascorbyl palmtate, flow aids such as silicon dioxide,
st dbid ipadicilaryuptefersed edibodinsantp ttiee pagsesit veatioe ano-

al %/?de%efolﬁstﬁg'dry aroma formulations according to the invention to

consist solely of isomaitulose and/or trehalose and one or several of

15 the extracts mentioned above. However, a further embodiment can

provide for other substances, for example salts, in particular salts of

organic or inorganic acids to be present aside from the isomaltulose

and/or trehalose and one or several of the extracts. Moreover, for

example, natural or synthetic dyes, antioxidants such as tocopherol

20  or ascorbylpalmitate, flow aids such as silicon dioxide, stabilizers
such as sodium sorbate or similar can also be used.

The invention provides, in particular for providing the isomaltulose
and/or trehalose as the sole sugar, preferably as the sole body-
providing sweetening agent, particularly preferred as the sole sweet-
25  ening agent, present in the dry aroma formulation.




The invention provides, in particular for providing
the isomal tul ose and/or trehal ose as the sole.sugar
preferably as the sol e body- providing sweetening
~agent, particularly preferred as the sole sweet- 25
ening agent, present in the dry aroma fornulation. 8 -
In the context of the present invention, the term—
_"sweetening agent",  is taken to nean substances t hat
possess smeetenlng power ‘and are added, for exanple,
_to foods or beverages in order.to produce_a sweet _
flavor. In the context of the present-i.nvention, the-
"sweetening 5 agents" shall be subdivided as "sugars",
such as sucrose, glucose or fructose, that provide
bod{P BEFONiRd of thenpresenidnvention, the tesneswenteningagent”,
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Accordingly, in a particularly preferred embodiment, the isomaltulose

15 and/or trehalose is provided to be the sole sweetening agent present
in the dry aroma formulation, i.e. other than isomaltulose and/or tre-
halose, no sugars, no intensive sweetening means, and no sugar
substitutes and/or sugar alcohols are present in the dry aroma for-
mulation. However, the isomaltulose and/or trehalose can also be

20  provided to be the sole body-providing sweetening agent present in
the dry aroma formulation, i.e. no sugars, no sugar alcohols, and no
sugar substitutes are present. A further embodiment can provide the
isomaltulose and/or trehalose to be the sole sugar present in the dry
aroma formulation, i.e. no other sugars are present.

25  The present invention solves the underlying technical problem also
‘by providing above-mentioned dry aroma formulations, containing in
a preferred embodiment, at least 40% by weight, at least 50% by




sugar substitutes are present. A further enbodi nment
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i nvention solves the underlying technical problemalso
. by providing above-nentioned dry aroma fornul ati ons,
containing in a preferred enbodi nent, at |east 40% by
wei ght, at |east 50% by 9 weight, at |east 60% by

wei ght, at |east 70% by wei ght, at |east 80% by

wei ght, preferably at |east 90 % by weight, preferably
90 to 99 % by weight, in particular 95 to 99.9 % by
weivighty at lgast/B0% byt weightahleastidad byt we'(ght)tailleatlt B0%

"o, BT A ehtad O o7 @by, eSS S B 4,0

5 %ybweightiiny Iﬂanlouiarp&ﬁ to 90l% % by twe@ﬂ%elayivwo dhé total
rticul a

f bly.0.1to.,5 %b h
or SaR) ot arv, Sipranesycopibue! el G remeciorulation)
5 : alisomattulogey abtior aﬂrehiﬂdsés ld@s bém@e L herd tiedn e, OW
aroma fornul ation) .1 %to 90% by wei g

pr X8I, particylag do/&oo§ %e':’)g I’N"—"Q"Eo Pfﬁf‘%ﬂaélya% 1yto351% tBS%
es D\%"lgrﬂ' bé(rtléulbﬂy ﬂb%'l‘él% a)"@ a8t %eﬁ)g% V?g\'t hﬂaﬂ/e]tottﬂe 140%

y wel g referab
pamh%@nﬁw (gnal dry sgbstamg/ccmtegmf th@ def moma fprioutation) 1

% Qerdiaahto ol & byg t%;ﬁm]e%ttﬁ’lle%rablgorw bbd é)%%e"fght,dry

substahce con ar oma
10 expreferably dito éﬁ%nelsiaeo&labﬂﬁ ptb at/sbyneight, gspenialipart &

15

£ o0 By RS fefbostly o B Blon bl ieidle! in et iyarg, 1 t0 2

t hé% ebfyowelgpt girefendibly (hasto4‘_D % byoReighy Mﬂ\@g%tqe to7tgl/
f 0,t [ refera 0] %

oy SUBF AR RA E nbBed

t hexwlagt, fwlesampteefrmﬁ plargs eny/or pra@trpaﬂ’tsv.r mul ation).

15 In a preferred embodiment, the dry aroma formulation according to
the present invention therefore preferably has 40 to 90% by weight,
preferably 50 to 85% by weight, preferably 55 to 70% by weight of
isomaltulose (based, in each case, on the dry substance of the dry
aroma formulation).

20  In a further preferred embodiment, the dry aroma formulation accord-
ing to the present invention has preferably 1 to 60% by weight, pref-
erably 3 to 60% by weight, preferably 5 to 56% a way, in particular 3
to 55% by weight, preferably 10 to 30% by weight of extract (based,
in each case, on the dry substance of the dry aroma formulation).

25 In a further preferred embodiment, the dry aroma formulations ac-
cording to the present invention may additionally contain natural or
synthetic aromas, preferably in an amount of 1 to 30% by weight and
preferably of 2 to 30% by weight (based on the total dry substance of
the dry aroma formulation).

30
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20 In a further preferred enbodiment, the dry aroma
fornul ation accord- ing to-the present invention has
preferably 1 to 60% by wei ght, 'pref- erably 3 to 60% -
by weight, preferably 5 to 56%a way,; in parrrcularns
to 55% by weight, preferably 10 to 30% by wei ght of
~extract (based, .in-each case, on the dry substance of
“the dry aroma fornulation). 25 In a further preferred _
enbodi ment,- the dry aronma fornulations ac- cording to .
the present invention may additionally contain natura
~or synthetic aronas, preferabl¥ in ansggpgnt of ﬁtto
30% i ght and preferably of 2 to o by wei ght . -
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bovRERRaE kA ki 1508 Bribna; 46 hobeantain sapihy-
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| 1l ... NMoreover, . .
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Since isonaltu 10 | ose and/or trehal ose are not
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no ' ree A G, E n wder,s in
S SO EE LG AR Yo R BERBR I L
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cheaply from sucrose.

can be produced cheaply from sucrose.

15 The use of isomaltulose and/or trehalose as carrier of dry aroma
formulations is provided according to the invention, whereby the dry
aroma formulation can be present in the form of a powder or ag-
glomerated particles or as granulate. In the context of the present
invention, a "carrier" or "carrier substance” is taken to mean a

20 chemical substance serving as a substrate and/or scaffold for the
substances eliciting the typical flavor-, odor-, and color-providing
properties of products intended for consumption by humans or ani-
mals, such as foods, pharmaceuticals, luxury foods, be.vere‘g;e&s, for
example teas or tea-like products.

25  Procedures such as, for example, ultrafiltration and reverse osmosis
with subsequent spray-drying are used in the production of tea ex-
tracts, i.e. extracts of plant parts of the tea shrub, Camellia sinensis
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15 The use of isomaltul ose and/or trehal ose as carrier .

‘of dry aroma fornulations is provided according to
the invention, whereby the dry arona formulation can
- be present in the formof a powder or ag- glonerated -
particles or as granul ate In the cont ext- of the
present invention, "carrier” or "carrier substance"

is.taken to nean a 20 cheni cal substance serving as a .

" 'substrate and/or scaffold for_the subst ances
eliciting the typical flavor-, odor-, and :
.color-providing ‘properties of products i nt ended for

“consungélon b{ humans or ani mals, such as foods,
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tea ex- tracts, i.e. extracts of plant parts of the
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t i ProcariRéd R Thé pRddAikkion Bfblask (6 such B abthelif@ rollifig,
taken to nean fer- mented tea, whose | eaves are

pr JeeRentingadisiitedrating and Ayindust onary  procedures for
t he production of black tea, such as wthering,

¥
;A o LB eSop et o G SR ke By
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accordi to the customary procedures such as withering and rolling,
whereby the fermentation is discontinued after approx. half of the

15  usual time, and a drying is carried out.

A further preferred development of the invention relates to a dry

aroma formulation according to the invention that contains a green

tea extract. "Green tea" is taken to mean a non-fermented tea,

whose leaves are blanched, rolled, and dried, and whose natural leaf
20 pigment thus is largely preserved.

As a;t)r"'éfer'tec"i' development of the invention, an embodiment pro-
vides for the dry aroma formulations according to the invention to
contain, in the form of an extract, natural or nature-identical odor
substances and/or flavor substances carrier-supported on isomaitu-
25 lose and/or trehalose for the purpose of aromatization. In the context

of the invention, "odor substances or flavor substances" are taken to
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di sconti nued after approx. half of the 15 usual tine,
and a drying is carried out. A further preferred

devel opnent of the invention relates to a dry arona
formul ation according to the invention that contains a

green ‘tea extract. "Green tea" is taken to nmean a
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f bs t t onv
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| uxareYsubljstdsts to BUrifRYi6h 20BGious I tharlddof YliBstah8ds andlor
powders. "Natural" aromati z%@%egodor subst ances and

{1 sNASOT SUBSARSRS uSed B SHRD cgp algocbe peadusedtsyn-
su bt‘h%ﬁé‘aﬂl?s ited aEyrﬁﬁ@hd&'ﬂ% abl‘?)%gcéd t0Rk IUéﬁ‘tllcia‘f’ O?&&re Subl O

exanpl e l'ants” or plant parts, or exanple fruits or
105eeﬁ§ncwd/orfﬂaavppsubﬁmc@s caaraésasusgdefot arbmatization.
purification. Cbviousl y, t he odor substances and/ or

fla b S or aromatizatiqn can,al so be
pro%qg”@éjs?/%‘% ﬁé?'ﬁc‘gfd 'nYe'g'ons@/ﬂY'ﬁgf ?‘af & Ay geMmad
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substances C al so aro ati o A furtEer
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ar aamed from a plant or plant constituent, in particular a tea, to which
15 were added aroma-conveying fruit juices, odor- and/or flavor-
conveying plants or plant parts or aroma-conveying potable spirits,

for example whisky, arrack or rum, for the purpose of aromatization.

In a further preferred embodiment of the present invention, the ex-
tracts used according to the invention are herb extracts. In the con-
20 text of the present invention, an herb extract is taken to mean an ex-
tract obtained from plants that are not a representative of the family
of tea plants (Theaceae), and/or plant parts thereof, in particular
leaves, leaf buds, -stems, blossoms, seeds or roots, and that can be

used, for example, for producing a ready-to-drink tea-like beverage.

25  The herb extracts according to the invention are preferably extracts
of aloe (Aloes), aniseed, valerian (Valerianae), valerian root, broom
(Sarothamni scoparii), henbane (Hyoscyami), moschatel (Visnagae),
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~formul ati ons according to the invention-to be
aromatized in that, for producing the dry arona
formul ation, an extract is used that was ob- tained
froma plant or plant constituent, in particular a
tea, to which 15 were added aroma-conveying fruit
j ui ces, -odor-.and/or flavor- conveying plants or plant

B ‘parts or aroma-conveying potable spirits, for exarrpl.e.. o

-~ whi sky, arrack or rum for thé purpose of
~aromatization. In a further preferred enbodi ment of
‘the present invention, the ex- tracts used according
to the invention are herb extracts. In the con 20 text
of admempndxagheannVefdii ibrinipripbeaduaska (petatwarhakgnlot o
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| eave ns bl ossons, seeds or roots,
ancfn?ﬁal‘ g’i‘? &ae U§ 96’?“3@)( tighae), strawbativileayes.
51 eddbtr [Ftak)i ﬂ&nglﬂa(Fra‘ﬁgublaé)erfé‘rgr%l &ﬁe F@ediée(fp%rﬁﬁd@sc

accordl ng to the invention are preferably extracts of
al dBantlg. ceilyprwead, Girsengy Srindelia ward éetindelied). reapkipi an
S p '
(Hy“’g?cp;ﬁ%g%?!ﬁ%@e 07 oot SRASERE, rasphery
' (Tr|¢4’\tﬁ3|- ielgarphemivine hpe&&'@béﬂrfﬁr@%dualduagrhger) curnant

I |
L e
10] rcgoldmnis@InGH}giraaqmp) ehdlf ethistie pGardmuit 'b)anedlrml)b (dHegﬁfr[r@
t eave
f e Erhepdl e RoRRERR ISPt Lonearny he-
neepr:hlca? (PPantj )aveh@adyregnorrrgmslsenndenl essuResl, ;Sa{@ruei@cgggrlr 5
| ae I 0S
o1 SRR (PIEL A obva ek uhedspise domiow. rmdh Alai). Snake

| eauets ,ma‘;tbciﬂant bain, thigBetoB qWiset aBhI ot %ééﬁ%'dornutr)
ger, currant |eaves, St. John's wort

cgré%hﬁ% ' an‘i’ﬁss'o@arﬂﬁ’mqre(q?@?ﬁ'l‘?ﬁﬁi |R@Ppermint, peony,

Seville brtter orange (Aurantii), ratanhia (Ratanhiae), marigold, rhu-
barb (Rhei), rosemary, Rooibos, echinacea (Echinaceae purpureae),
Sagrada fluid (Cascarae sagradae), sage (Salviae), yarrow, prim-
roses (Primulae), witten tree (Viburni prunifolii), Simaruba (Sima-
20 rubae), narrow-leaved plantain, sweet clover (Meliloti), centaury
(Centaurii), thyme (Thymi), deadly nightshade (Belladonnae), ver-
bena, whitethorn (Crataegi), vitifoliae (Vitis viniferae), wormwood
(Absinthii), hyssop, cinnamon and/or parts thereof. According tothe
invention, the extract is an extract of a single plant species. However,
25 according to the invention it is also possible that the extracts are

from at least two plant species.

A further preferred embodiment of the invention relates to aroma- ...

tized herb_ extracts.
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of wrctithtHecefRAbnSPeCi es. However, 25 according to
the invention it is also possible that the extracts

are fromat |least two plant species. A further
pr éned futhes mseigrned rembbddimest ohtheninventione e estréc»s ac-

4 | f
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t t d f t pl ant ts to which
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f orsueh @BIppIaY, ipfieapple, pears, oranges, grapefruit, limes, mango,
15 passion fruit, currant, raspberry, blueberry, cherry, peaches, sea
buckthorn berries, lemons, etc.

According to the invention, one embodiment of the invention pro-
vides the dry aroma formulation to contain 0.1 % by weight to 5 % by
weight salts of organic or inorganic acids. Preferably, salts such as

20  trisodiumcitrate or a phosphate such as K,HPOQ, or KH2PO, are

used.

According to the invention, a preferred embodiment provides the dry
aroma formulations according to the invention to contain flow aids. A

“flow aid" or "flow agent" is taken to mean so-called free-flowing aids

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

or come to a stop. ‘Preferably, the flow aids used according to the

invention is silicon dioxide. -
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prior to the extraction. In a further preferred-.

enbodi nent of the invention, the extracts ac- cording
'to the invention are fruit extracts. In the context of
the pre- 10 sent invention, a fruit extract is taken
‘to nean a powder containjing an extract that is
obtai ned by customary methods fromfruit and/or
~natural or nature-identical fruit aroma. In a
preferred devel opnent, the fruit extract accordi ng to
the invention contains an extract of fruit such as -
- appl es, - plneapple pears, oranges, grapefruit, Iines,
passion fruit, currant, raspberry,
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agent" is taken to nean’'so-calle ree-fl ow ng alds 25
whi is.eandk groqusts of BeD-ENBYINALS bmmmhtaﬁame&a@ldlf or

exaiml @anSiiis Ky usdly %Oﬂﬁtuﬁ‘él dt")‘rﬁg.t MBrede'éEfé:i{caml %itc?i X

flow aids use according to Invention 1Is
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0 f I tigns to
coniuseh Riertiacire i ohlifalcfies. BREBiernEMpdic s
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lations according to the invention. Preferably, the synthetic dyes
15 used according to the invention are water soluble to a special de-

gree.

According to the invention, in a preferred embodiment, the dry aroma
formulations according to the invention can, in addition, be fortified
with natural or synthetic vitamins selected from the group consisting

20  of vitamin A, vitamin By, vitamin By, vitamin Ba, vitamin Bs, vitamin
Bs, vitamin B3, vitamin B complex, vitamin C, vitamin D, vitamin E,
vitamin F, and vitamin K. In addition, the dry aroma formulations ac-
cording to the invention can contain minerals and trace elements.
According to the invention, a preferred embodiment also provides for

25 the dry aroma formulations according to the invention to contain in-
tensive sweetening means, such as saccharine, saccharine-Na, sac-
charine-K, saccharine-Ca, sodium cyclamate, calcium cyclamate,
acesulfame-K, aspartame, dulcin, stevioside, and neohesperidine-
dihydrochalcone.
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.5 cochineal, inorganic pignments such as titani.um

di oxi de, iron oxide pignents and iron hydroxide

pi gnents. Secondarily formed dyes such as the
products of enzymatic browning, for exanple polyphe-
nol s, .and products of non-enzymatic browning, such as
nelan0|d| -nes,. can al'so be used as natural dyes.

Mor eover, 'accordlng to-the lo invention, it is
provided that heating products such as’ caranel and.
sugar coloring are used as natural dyes. Moreover,
synthetic dyes such as azo-, triphenyl met hane, :
i ndj g0|d nt hene, and ui nol i ne conpounds, can be
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vitamn C, vitamin D, vitamn E, vitamn F, and

vitamin K In addition, the dry aroma fornul ati ons ac-
cor Hi%§ressnt tventor @sorelaigs te cme@pﬁs PhBfogusing ray dry
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mearit: sRBerat Blok e, A Slfisich §6:83rd a &pray-
drying procedure, an instantization procedure or a freeze-drying pro-
16  cedure or a co-agglomeration procedure, and a product is obtained
that contains the at least one extract in a carrier-supported fashion,
in particular comprises at least one extract that is physically associ-

ated with the carrier.

The foods, pharmaceuticals, luxury foods, beverages, in particular
20 instant beverage powders and tea beverages or tea-like beverages
such as herb tea or fruit tea produced on the basis of the dry aroma
formulation according to the invention, are advantageously charac-
terized in that they, unlike known carbohydrate-containing instant tea
beverages according to the prior art, when consumed do not, or
25  maximally for a short time, lead to a lowering of the pH inside the

oral cavity to the significant range for tooth damage of below pH 5.7,
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Qbvi ously, the present invention also relates to solid

or liquid prod--ucts, in particular for consunption by
humans or .animals produced by neans of the
above-nentioned dry aroma fornulations, in particu-

| ar foods, luxury foods, animal feeds,

. pharmaceuticals, powders, in 5 particul ar beverage

~ ‘powders, preferably instant beverage powders and

beverages as such. Products of this type can be

~provided, for exanple, in the formof conpressed

products or pellets. The present invention also
relates to methods for producing a dry aroma
f or asildatérminet bp mitthads of plaqué lwetalerﬁétry Wﬁﬁé@ﬁé}/ pledfie at

o oBH A TSt A MilerBete o D€ iRes s 44 Cisactodmy
therfrmncBMlmmlném Hdlv.| @asit. ABR, aBt866), J49lis B sole

anpl e of a fluidized bed procedure, in
Pt IR i ot vt haad selabih esswement

AN EKheUST PR dUNRERFHIOR, uriich %n%md%furb%}éﬂ é(}gjeoéﬂﬁgqéve

an i nstantizati on procedure or a freez yiI ng
cedelr Begnamelsutpge pfdhateeth. Aeeardinglye thlamnietboqbraﬂd\ust

5 e Valle bR ORI ! MEndl-coleheh i AgfeRidl sPate "
at af@,‘iaﬁtth@rvd'loie(tsala/catmtbleanomlk)rwysmmmmylymwmg iand aifted

:‘Moggé QErﬁ‘E‘fi’ir IWtaefJe ofl-rtn—:‘%sra?q%g chr fi ? ¢ e i ﬁq ﬁl?e@'g )%élrﬁg

ever ages,

10povMetr’s: datérmmtnbayecramgas out, theaﬂstdﬂﬁ b&)@ég@@gﬁawo%‘#é?h
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te? or UIt (; ro uce on the basis of the
n%" Yoahyiose Ao E%Iag‘? Abaenerovidedagearingr e
adwantr@gemaﬁim @l@amﬁer kabitaRrek Icanttk@tcléééﬁaéd HOlb A

known car bohydrate-contai ning instant tea beverages
ac YPET NSt ‘Eiyt"h & FPRYPXLRf toofinigseyigupReduels. ABitoothr
25 frexdigml |y for a short tinme, lead to a | owering of
the pHinside the oral cavity to the significant

range for tooth damage of bel ow pH 5.7,
nd lastly, a further object of the present invention is the use of

isomaltulose and/or trehalose as, in particular, tooth-preserving
and/or acariogenic carrier for extracts of a dry aroma formulation, in
particular for producing dry aroma.

Further advantageous embodiments of the invention can be taken
from the subclaims.
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17 as determ ned by nethods of plagque-pH-telenetry

Intraoral plaque pHtelenetry (Graf and Muhl emann, J.
Dent. Res., 44.(1965), 1039; @ Gaf and Muhl emann,
‘Hel v. Gdont. Acta, 10 (1966), 94) is the sole in-vivo
met hod that provides for the rapid and reliable
‘measurenent 5-of the H+ ion.concentration under an

- -undi st urbed pl aque at the level of the enanel surface
~of the teeth. Accordingly, this method allows the pH

val ue or its change in the plaque- covered |nterdent_ al

‘space and in-the whol € saliva to be nonitored
continuously during and after undi sturbed intake of

beverages or foods. According to the pHtele 10 netri c

det ¢h€‘|ﬁ\éhh&ﬁ‘?s idih&dli nquB e ddi5il b)é/ﬁf)el%ﬂ% ﬂ"zﬁe{Oﬂ&ﬁ&nﬁat

pomders based I soma ose an ose

ar eSF BRI ed accordl ng to the invention as carrier
substance can be classified as tooth- preserving or,

i n ERempieatofXdonodituleset DX @aRY Foriflildiopguct s, as toot h-
friendly. 15 And lastly, a further object of the
present jnvention is the use of isomaltul ose and/or
treﬁ%@%@—ﬁs, in particular, tooth-preserving and/or-
acariogenic carrier for extracts of a dry aronmm

g or e dty aloma formplatibh auasgrefiared roatithel fogbviihy campoa.
Fur hhgg. advant ageous enbodi ments of the invention can
be taken 20 fromthe subclains. 18 The invention is
explained in nore detail by neans of the follow ng

ex ahpinagatignefiippragltgese ewmnge day arwmary Ar onm

Formul ati ons Exanple 1

isomaltulose 58.0 %
orange aroma extract 30.0 %

10 natural orange aroma 12.0 %
Total 1000%
Example 2

The dry aroma formulation was prepared from the following compo-
15  nents:

Formuiation of isomaltulose lemon dry aroma

isomaltuiose 59.0 %
lemon aroma extract 10.0 %
natural lemon aroma 30.0 %
20  citric acid 1.0%
Total' _ 100.0 %
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5 The dry aroma formul ati on was prepared fromthe
foll ow ng conpo- nents: Fornulation of isomaltul ose

orange dry aronma isonmaltul ose 58.0 % orange aroma

extract 30.0 % 10 natural orange arona 12.0 % Tot al

100.0% Exanple 2 The dry aroma formulation was

10

15

20

prepared fromthe follow ng conpo-. 15.nents:
Fornul ation of i somal tul ose | enon dry aronma
i.somal tul ose 59.0 % | enon aroma extract.10.0 %

natural l'emon-aroma 30.0 % 20 citric acid 1.0 %Total___

100. 0% 19 Exanpl e -3 The dry aroma foriul ati on was
prepared fromthe fol |l owi ng conpo- nents: Formulation
of isomaltul ose vanilla dry aroma 5 i'somal tul ose 40.0

% %@ﬁélé@ c 5.50 % silica 1.0% vanilla aronma
extrac .5 % Total 100.0% _

The dry aroma formulation was prepared from the following compo-
nents:

Formulation of isomaltulose vanilla dry aroma

isomaltulose 40.0 %
gum Arabic -5.50 %
silica 1.0 %
vanilla aroma extract 53.5 %
Total 100.0 %
Example 4

The dry aroma formulation was prepared from the following compo-
nents:

Formulation of isomaltulose caramel dry aroma
isomaltulose 81.50 %
aroma extracts 3.0%

aromas identical with natural ones 5.25 %

natural aroma 10.0%
maltol 0.25 %
Total 100.0 %

20




10 Exanple 4 The dry aroma fornul ati on was prepared
fromthe foll owi ng conpo- nents: Fornulation of- o
isomal tul ose caranel dry aroma 15 isomaltul ose 81.50"
" % -aroma extracts-3.0% aromas identical wth natural
-ones 5.25 %. natural aroma 10.0% maltol 0.25 % 20
Tot al - 100. 0% 20 Ex.anpl e 5 The dry arona fornul ati on
was prepared fromthe foll owing conpo- nents: '
Fornmul-ati on of isonaltul ose rooibos dry aroma. 5

i somal tul ose 52. 50 % r 0oi bos. ext'ract 46.50 % sitica
1.0% Total 100.0% 1o Exanple 6 The dry arona

formul ation was prepared fromthe followi'ng conpo-
nents: Formul ation of isomaltul ose fenchel dry aronmm
Is%yﬁé{égse 44.40 % 15 fenchel extract 55.60 %

The dry aroma formulation was prepared from the following compo-
nents:

Formulation of isomaltulose rooibos dry aroma

isomaltulose 52.50 %
rooibos extract 46.50 %
silica 1.0%
Total 100.0 %
Example 6

The dry aroma formulation was prepared from the following compo-
nents:

Formulation of isomaltulose fenchel dry aroma
Isomaltulose 44.40 %

fenchel extract 55.60 %

total 100.0 %




total 100.0% 21 Exanple 7 The dry aroma fornul ation
was prepared fromthe follow ng conmpo- nents:

. Formul ation of isomaltul ose pepperm nt dry ar ona. 5

i somal tul ose 44. 40 % pepperm nt extract 55.60 % tot al

100.0% Exanple 8 10 The dry arona fornul ation was- :
prepared from-the fol | ow ng conpo- nents_ For.mu-at-i- o_n_---_- :
of isomaltul ose black tea dry aroma isonmaltul ose 85.0
% bl ack tea extract 15.0 _0/_0 ‘15 Total 100.0% 22 Patent =

~claims 1. Dry.aroma formulation, conprising at |east

10

15

one carrier- supported extract, -whereby the carrier is
a tooth-preserving, non- |axative sugar, nanely

i somal tul ose and/or trehalose. 5 2. Dry aroma
forgdln@fib @n according to claim1, whereby the ex-

tract 1s physically associ ated vvlth the carrier. 3.
Dry aroma fornulation according to claim1 or 2,
whelhesdry @iema deimilaionyas prapareshirew the £QlOWIRGEPTRY-h

t hewvep@g:ri er by neans of the fluidized bed technique,
extrusi on, co-spray-drying, co-aggloneration

Formulation of isomaltulose peppermint dry aroma

isomaltulose 44 .40 %
peppermint extract 55.60 %
total 100.0 %
Example 8

The dry aroma formulation was prepared from the following compo-
nents:

Formulation of isomaitulose black tea dry aroma

isomaltulose 85.0 %
black tea extract 15.0%
Total 100.0 %
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.10 or by neans of instantization. 4. Dry aroma _
formul ati on according to any one of the preceding-

cl ains, whereby the fernmentabl € carbohydrate content
of the extract is no nore than 20 % by weight,

‘preferably no nore than 10 % by. weight (each rel ative"

"to-the total dry substance.content of the ex- 15

“tract). 5. Dry aroma formul ation according to any one

~of the preced| ng -cl ai ms, - whereby the fer ment abl e

~car bohydrate content . of the extract 1is no.nore than' o

‘0.5 % by weight, preferably rio nore than 0.1 % by
-wei ght (each relative to the total dry substance
content of the ex- 20 tract). 6. Dry aromm fornul ation
acca@nhglaimsany one of the preceding clains, whereby
the fernmentabl e carbohydrate content of the dry aroma

for Iat on is no m)r than 20 % referably
o Thor OFnarose ABy b grhorguing Al saey e, Gaer
tot@ll ;fa&h\édSébeatcanwaere%ﬁ wendfiér Rf attoethdsreséMga non-
forrrul ation). 23 7. Dry aroma fornulation according to

anylaéﬁfé/eo?rllglahé"'%‘i‘%t és(ﬂ’i"??ﬁm'%sleéinﬁém tighalosBy t he
fernent abl e carbohydrate content of the dry aromm

f or yul at n : I g ;
Sor for athy arghaBrBlfo BeRy & il Wikrety the ex
r el tiadtiephysicdily aseocibtedwithsthesheiece 5 content of the

dry aroma formulation). 8. Dry arona formnul ation
accord| to any one af the recedln cl ai eby
FheSext I AP ERsorBLatan pacrngds g | G2, Wheraby he
ext égfdct wa%nplgéw all§ Hasbahra wik/ties chiry By HieBAé B aBe OF
an aroma aroma fornmul ati on according to any

oneﬂl@dlze%@egﬁ@@mq@ extrusion, co-spray-drying, co-agglomeration
10  or by means of instantization.

4. Dry aroma formulation according to any one of the preceding

claims, whereby the fermentable carbohydrate content of the extract

is no more than 20 % by weight, preferably no more than 10 % by

weight (each relative to the total dry substance content of the ex-
15 ftract).

5. Dry aroma formulation according to any one of the preceding

claims, whereby the fermentable carbohydrate content of the extract

is no more than 0.5 % by weight, preferably no more than 0.1 % by |

weight (each relative to the total dry substance content of the ex-
20 tract).

6. Dry aroma formulation according to any one of the preceding

claims, whereby the fermentable carbohydrate content of the dry

aroma formulation is no more than 20 % by weight, preferably no

more than 10 % by weight (each relative to the total dry substance
25  content of the dry aroma formulation).
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10 clainms, conprising at |east 40% by wei ght,
preferably at |east 50% by weight, in particular at

| east 90 % by weight, relative to the total quantlty“
i sonal tul ose and/ or trehalose as carrier substance, no

~more ‘than 5 % by weight, relative to the total
~quantity (dry substance of the dry arom '

. fornulation), water and 1 to 60 % by weight, rel 'at|v_e-

" to the 15 total quantity (dry subst ance of the dry '
aroma fornul ation), extract. 10. Dry aronma .
formul ati on according to any one of t he preceding
clai ms, whereby the extract is an extract of plant
parts ofDry eomadormaulation aqeordipg o anwalequrthamaw%img
ac i

ST ARls" RSy ST Enb0IE PYERRRG, retp ST doy
gr afnme@rmulatldhllsm@ ltneaa them, 0.5r % by wueight.oprefarablyor

v (o 1 0GB (<agf RRfFE IR o By SundREE Y

5St afmﬁer&rw/trmdrfyleaumafemmsamge. 24 13. Dry aromm
formul ati on according to any one of the preceding

cl ai ms, whereby the extract is gbtained froma te
pl dht , @V@éo'ﬂi'? fogrfationy peerrding to @”Xrﬂ“ep%frtgg pr%qﬁpang
m%@ms Wh%F@othﬂQ‘é%fb&gs brteh xdrabtCRSD exteer fruarés&raa

| avor - conveyi'ng plants or plant parts or aronma
cormegdcbfgeqb@tﬁl@e@f@fﬂfrf'ﬁt/@,St@ét&mCQ@fﬂﬁlaiw,a ar rack or
rum vvere added to the extract during its production

for ose [of ar | V.
e YRGB Bl Shehog o oY ne 32 8
10| adiaEns, obmpeibiyg talh teak 40 %ty w@gbbpmferadlyfam\asam% by
ani seed, val el.i al erja oot broo henhan
o R TN a0 S e 8 1 385t
st i qugdnitigy Reimialtelosd Iaakobmh;lobease:arrlaraanMnc@i TRAmore
than 5 % by weight, relative to the total quantity (dry substance of the
dry aroma formulation), water and 1 to 60 % by weight, relative to the

15  total quantity (dry substance of the dry aroma formulation), extract.

10.  Dry aroma formulation according to any one of the preceding
claims, whereby the extract is an extract of plant parts of the tea
shrub.

11.  Dry aroma formuiation according to any one of the preceding
20 claims, whereby the extract is an extract of black tea or green tea or

Oolong tea.

12.  Dry aroma formulation according to any one of the preceding
- claims, whereby the extract is a natural or nature-identical odor sub-

stance and/or flavor substance.
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5

condur ango, iron-containing apple, ivy, gentian,
strawberry | eaves, fern, frangul a, fennel, pine
needl e, lady's mantle, silverweed, gin- seng,

Gindelia weed, rosehip, yeast, blueberry | eaves,

hi bi scus bl ossons, raspberry | eaves, el der, -hop vine,

hop strobile, ginger, 15.currant |eaves, St. John's
wort, cal anmus; canonile, -golden-seal, holy thistle,

. chestnuts, bitter-gourd,  coriander, spearmnt,: Lapacho
- plant, - lavender, |enon grass, |inden blossons, :

dandelion, lily of the valley, marjoram nmallow,
mal t, snake root, mate plant, balm nistletoe, er-

got, opium p'assi on flower, peppermnt, peony, Seville

bi tt3er @@ragemazormdaﬁomaacordmmtgcaru onehcmfdaemreceding

ros Roo,j bas hi,nac rada
oS, et cffipitaR Fhanst YRR ok Haft A or
nargtagt bl@msecd platpais] and Whél@by@lr@‘mslconWNgaﬁu‘y juices,

thynme, deadly nightshade, rbena, whitethorn,
vi t9dast i apd/ OWflarYaBS‘EPVQNWS&%” ti PP RAGS of" FHPYe-

5t heécﬁﬁlé%/mﬁ":pola%le @bintsarsGBWaé QUHBK aéﬂré&k FGORT, Wehd ali@edny

receding clains, ereby the dry aroma
f ormha%ﬁcwmaultﬁ@rmvcéﬁﬂ ferche PIPAsif @PMAFAtIPR U ¢ .

25 M 16. Dry aroma formul ation according to claiml15,

pi n{e‘gppl 2 §§1 ftoFrﬁﬁltatlbr? agpcgrﬂlngetg afrfr eaf?fp h%}recedlré%

of anges
pasdalms fwhereby 'merextm:t isr ctstpibed rfryom bloaebmsegd uailmrrany
peac buckt horn berrie

VA b PRt PGP GTORCTAteT oo, RESRRen, fhets

1o|0Ir e&%ﬂh@g logdnid, nﬁ.ngM@ehebm Um&:kdéryy aém fc@l‘ték”ohina@n
contamsOl%gﬂ to 5 %b 9 relative
Lo ENsFaRdn. iEReRTRY! edwgp'%uwx-ta jangfstipibery leaves,

fern, frangula, fennel, pine needle, lady's mantle, silverweed, gin-
seng, Grindelia weed, rosehip, yeast, blueberry leaves, hibiscus
blossoms, raspberry leaves, elder, hop vine, hop strobile, ginger,
15  currant leaves, St. John's wort, calamus, camomile, golden-seal, holy
thistle, chestnuts, bitter-gourd, coriander, spearmint, Lapacho plant,
lavender, lemon grass, linden blossoms, dandelion, lily of the valley,
marjoram, mallow, malt, snake root, mate plant, balm, mistletoe, er-
got, opium, passion flower, peppermint, peony, Seville bitter orange,
20 ratanhia, marigold, rhubarb, rosemary, Rooibos, echinacea, Sagrada
fluid, sage, yarrow, primroses, witten tree, Simaruba, narrow-leaved
plantain, sweet clover, centaury, thyme, deadly nightshade, verbena,
whitethorn, vitifoliae, wormwood, hyssop, cinnamon and/or parts

thereof.

25 15. Dry aroma formulation according to any one of the preceding
claims, whereby the dry aroma formulation contains an extract -ob-

tained from fruit.
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~dry aroma. fornulation) salts of organic or_inorganic

"according to any one of the clains 17 or 18, vvhereby _

10

15

20

aci
18.

ds, flow aids, antioxidants and/or stabilizers.
Dry aroma formul ation accor di ng to claim17,

whereby the salt is trisodiuntitrate or a phosphate
such as K2ZHPO4 or KH2PO4. 19. Dry aronm formul ation

the antioxidant is ascorbylpalnmtate or al pha-
- tocopherol. 15 20. Dry aroma fornul ati on according t
any one of the claims-17 to 19, whereby the flow ali

IS

silicon dioxide. 21. Dry aroma fornul ation

according to any one of the preceding. clains, where
the dry aroma fornul ati on contains natural and/or
syntghet iDry atigraa.fo@ui2ion Exoording d clairm ms| &mbﬁdby the éx-

et ot Splethed Reysesies CURARDIS Apast. crotgrs. SForta

ori

a product 0

s, rﬁaﬁ?{@ phssion MRit, @Uirdht). raQﬁbérﬂDrtQ@ébé?rrW'&@@t
en- zymatic browning, a product of

no@%ﬁ‘??ﬁrﬁqacb%k&%ﬁ‘ kgrriegnand{ocigmonsehydr at e heat i ng
product. 26 23. Dry aroma fornulation according to

5C| afrm ﬁ?ﬁ%g&g%rﬁfﬂg |or§¥954?8#\hctoda\ﬁ9 ore &t tﬁg g&t.eecﬂng

tr|

roup cons O
qidiensy Mmeréiv/ntdaeccbmammai foranulatioshi gpoitaing Orﬂp%ub’gdwe@ht

<20 & B SO R B DR BB e

pr efrgdiro®a fohﬁnijlﬁﬁon)vﬂmeﬁﬁ)orgd’rﬁrlz af moagam%génd%r v taidan
cont ai ns, nj ner trace el ements y aronm
f ordRFCXEABIS %{E@%frﬂgwgl% any one of the preceding

18.  Dry aroma formulation according to claim 17, whereby the salt
is trisodiumcitrate or a phosphate such as K;HPO4 or KH,PO,.

19.  Dry aroma formulation according to any one of the claims 17
or 18, whereby the antioxidant is ascorbylpalmitate or alpha-

tocopherol.

20.  Dry aroma formulation according to any one of the claims 17

to 19, whereby the flow aid is silicon dioxide.

21.  Dry aroma formulation according to any one of the preceding

claims, whereby the dry aroma formulation contains natural and/or

.... synthetic dyes.

22. Dry aroma formulation according to claim 21, whereby the
natural dyes are selected from the group consisting of a dye of plant
origin, a dye of animal origin, an inorganic pigment, a product of en-
zymatic browning, a product of non-enzymatic browning, and a car-
bohydrate heating product. |

10

-
d.

by
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20

clainms, whereby the dry aronma.fornulation. contains at

| east one in- 10 tensive sweetening nmeans. 26. Dry
~aroma fornul ation according to claim25, whereby the
in- tensive sweetening neans is selected fromthe
group consi.sting of saccharine, saccharine-Na,
saccharine-K, ‘saccharine-Ca, sodium cycl anate,

cal'ci um cycl amate, acesul fane-K, aspartane, dul cin;

15 stevioside, and neohesperi di ne-di hydrochal cone. 27'-

Use of isommaltulose and/or trehal ose as

tooth-preserving car- rier for extracts in a dry arorm S

formul ation. 28. Method for producing a dry aronm
formul.ati on according to any one of the clains 1 to

26,23herPyarbhia ASrmuRABh AdtRrdng rtacdlais 212errm@tey tite be
physi cal | y associ at ed th the carrier ans of
b DG yor B T SERTE 1ecHAHR GENS ECR/AToRg SeTon,

CO- p%‘?fn@}’a%%é’iﬂ«lrﬁéthahé‘%brﬁﬂbuﬁ’cﬂtanHdlgaﬁl cdmiptiingt a xan-

containing a dry aroma formul ati on according to any
ondhene camperad.andia guinoline ¢aeRABd- t he product is a
food, animal 25 feed, pharmaceutical, beverage,

]?g\é%f_. P WS fof n‘fi\*ﬂla%n aBXPERE to dhG! driet ofthe ! BHétding

claims, whereby the dry aroma formulation contains minerals and

trace elements.

25. Dry aroma formulation according to any one of the preceding
claims, whereby the dry aroma formulation contains at least one in-

tensive sweetening means.

26. Dry aroma formulation according to claim 25, whereby the in-
tensive sweetening means is selected from the group consisting of
saccharine, saccharine-Na, saccharine-K, saccharine-Ca, sodium
cyclamate, calcium cyclamate, acesulfame-K, aspartame, dulcin,
stevioside, and neohesperidine-dihydrochalcone.

27. Use of isomaltulose and/or trehalose as tooth-preserving car-

rier for extracts in a dry aroma formulation.

28. Method for producing a dry aroma formulation according to
any one of the claims 1 to 26, whereby the at least one extract is
made to be physically associated with the carrier by means of extru-
sion, fluidized bed technique, co-agglomeration, co-spray-drying or

instantization.

29.  Product, containing a dry aroma formulation according to any
one of the claims 1 to 26, whereby the product is a food, animal
25 feed, pharmaceutical, beverage, beverage powder, tablet, powder,
pellet or luxury food.
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