EP 0 263 781 Bl Description The present invention relates to a | ow | 4
noi st uee, sugarless center-filled chew ng gum having inproved non-staling
properti€s and extended shel f-1ifgp gz yhj gy @ sugarless, |ow noisture,

I murMenter fill is 5 i ncorporateg Into the cavity within a chewi ng gum
shell in which the water content is not greater than 2% by wei ght thereof.
Cent er - f Dbdoigtiehewi ng guns are well known in the art. U.S. Patent No.
4,156,740 to A ass et al. discloses a sugarless center-filled chewing gum
whi'ch has iThe orepat avendon laipettdia idvemadiaw sogerigssmestadiiéd cheding bem oaingdmprivetl |  a
conposi t hartajibg elepertinst alidnextenfiedophel-iid. nowhichparsugdiysseivgtistae, timuid ateotedill ior
synt het i EcqRamtedintg hesgvity (vithin @ cBwinggumshéllin weithghe wasér cantgit isoer dremteh tham % 4t ;
and fronegtthgreg. 6 parts by weight of an additional water- niscible
hunect ant  iSaeieeftiecehewing oems e walbneivn iflthesast Ui BatenhNo. 4361749 t9l Glase Bi Al idisplowRd

pr opyl ené Eﬁﬁlce’“ﬂ f‘"%" CpRYingnguNyhicty hasgigcaymmtedoin oty tae; ghewing gum ?!‘P'éé’?do‘if‘és a

cent er - f F§"fe8 hr?afrfr' f’%{" Qd H’aésbé’ We§é‘rﬁf 2|3 A sEdhetieguny: frep Sini ch
i ncl udds o agtva a5 1 '5 byé"(‘}lgﬂtt‘?féﬂ ad‘(’)g‘P%é'P‘Fn and
opt i onal "fF teﬂg %)gﬁo e laﬁ os‘;és :’B‘ \f} 3§ Piopye Le
center- f Anlr li ?ch ?flﬁ érH ?ﬁ rol ate, sorbgg so‘utron in 196
to Frie |ona ergin tﬂeq'fd Ex ¥c nt g}dﬁtuﬁ'

consi sgl Qg ,essent | a y of rogenat 2 st arc d4ro ysat e present in 2

sol ution a~°u @ pafht Nd. b Bs0ads @'ﬁﬁéﬁ@tdrsgrt;seéll%&d denteh-fli @%U& arda B dRY soRibiBnsifhg t he
l'iqui d f bdsbntially. oPhydreteRdidd shifeh Hyardiyateblezetth the dilibPastt sof in aflbraGuhOst GSoufs to
sugar | esgbdgeggt:/‘ewvf,d.dht theqiq@iwf.mg gumhaving a liquid 20 fill consisting
essenti al | y.efPakitNd. 281606 ORI @ aP Yisdidses @bigaRsss BonteRflied bking Qud hbvingG fyly
wei, ghteo Ofill @onisisting kesiially t df drothadiott ®100 te .50 fglyickr avandvedt-d.5 kd 69 edynieigho ol €
t ha\a/abomtck&% Ok waessonteht dbthe Rarita@+iitt bdim noJndBOtharl dbuttosn doedé.f et al . di scl oses
a cent er - f iU.8. qiteoh Bovi IRP4.5d o \Enaffcdr al. ristiode s, ceatsr-ftled crgwingl glim | which dtluaeuenals
sol ut i onliqua filh gnaaadéw's Ghiuting kagihg dsdigpoived eolidaimortien wlt & water-®istibe dumentant foant
for retaratidng ineresseivetbe visrosityeof Yesasoter filly Thsf hunieetans dmglegeriv, iahd the T¥seolted elids ant
i s gl yEepertion ragydnalude intprd Sugar S¢Frase P%@UCQﬁ pgtﬂ' Ptey Nah#69.0it piseirses ycasier-filsdigar
sucrose ShRYing| Qy@ogeilar i thet dipclgsed imn-SnBatem Neg38%d% excent et Be humeciant By PP | | ed
chew ng %‘M?ﬁ"g [ H?M“a?"e'l‘.% s‘t"HQ‘t sofyfidfe |°8§‘é‘ddqx'i‘PsEJ ogm %ﬂa&l"eﬂYcerm”@s%%ﬁe 1’8'43“@’9@6% pt

that th
eci thin, 463 ;Wewgng%ﬁa&?%qtf va g 4 esaﬁw”erTE 'PE Hrsr @yr o
or pr Sbyf) ?‘g‘me& ag 8rete ti oPcp(;%f/gn ] ﬂa\ior .rorh enetr tm gum ase § S a
met hod o ILE ST g To@ Y6l L Ll 3 r%,s ?egthgt ! 'ue of
chewi ng friek rtvg.magrﬁ@ bddd ol btn .rt, o SUIiRY tof.ra .c% yfao higlipdbhle e
functiong,, as an e ie

retention prevent the fla

from penet rtﬁé | B3ni 1. Q25518200 ﬂ‘b&%&% distidSes! d ﬂididquuffdr cknt&fﬁﬁ&r&vau){g kit f r om
5 to 10%QbnteRt &'an a&&e&rs seﬁﬁdﬁQ:BntMng #aidsarted ™ dRa bdttiokE) BUEU3RLiq@d soriodid b
t he use efa@gpy%ny éd-Iwbr sbfionsi M | ar purposes but requires the enul sifi er
to have a [subitintially ahhydibds QabekEctlowin® Bithd e fikdLiBbw iamBeart. B.S. Patent Nb. $514 R2d e Nt

4, 25228 alt @isclazey Rigardas guihisSiodiating théwidgi gibis dnd bubble has, Baimt @iprdvied bhedkHife
c heWJ g guinesisianse &t stakng, edisk ndntainl 4 subgidntially apyd@oLBIXEE|oflé WM base Ht IRy PFeCpUgar
di ssol vedicshol and ghoerini wheesin tBe plgcefi® %o drésentiindamsaynty iof aloutefiYel toPabpig 1854w fveight, and
pr opy| enaheyeiy thelgud|cantains nocdrazter than 2°Shih weight theepol, of walehipdrpiegn.sugar | ess chewi ng
guns are allngediaiam PatpnttNee4.68.234 tp) OBerulmgitep pi disglpseta gipwing Bom{cgmRasitien eavingp
di scl 0sedoistyatoniestsupga fRout LA Rydraight CPBARINAR 2SS Hlich Sefisns i ‘emﬁ%{%‘t"ﬁ
i mpr oved reeRPirabpyt il Gty abartcfﬂr%é'r\@r'%eé°fteae'§t‘ B P%eg’ten%t'léﬁeaet‘ﬂ% el Chew'"g
subst ant pam e %?ﬁ'H r"B‘(?se"?ﬁpR‘t"G'ryé°"@f°e’a° lone sugar al cohol
and gl ycer 31 %2 d Y5 ha t?’g ' tr m e :r:a‘; f)°8 i CV‘et't?"
about 18% awt f o t%fe o W r:%gﬁmtt r 8 ?"aet S’ Gred fary %" '
wei ght_ tf lr ? on‘f' P DN

Cher ukurl rﬁ 503( agtr dfs&os@ rflcx?cratp thyn\trlﬁeﬁdth§taﬁltoﬁ§ JD %Me I}llpa (413\5 i éggn?fd' to

e Bl S UBhBTROR] EMb ot rmrﬁé
content R AeY t%s B Bl ananggareagggwmcmrﬁf&asea 6 o 5RLIENS

wi thin a,LeMmagak %é‘d b subRISy Qh hyBlo@ dnedifly Gurts0 TRIBOMEre B lnunbbrddf @brhméteiald
sof t ener ,aafkages MBREANPon RN { 3Rl AhyEBBcneNEINGINES. AIMBUGOSIRR Sk @@s
have eycetusiiabddycolifbg ub&y t'oQ&ﬁ\ thd snei el 4 centef-Ml subhridss dRawiRGur@riorZrtElGuER0
and U. S. cEadr&id hdie .not3bedh Gsddbshicdetstiiy afithin @e @bity, of Gi subdtansly an@rhs tnewing gomt hod
and apparsaanushef cufrer@ stigdnesrugnteimVeithgr cHntiint t6o fnoshnvaer leod Imipnaste et B¢ eltbwing emof
gum and fsbelicor ag tod Gis@B teebe punped iinfd: the thbliew camert of thei dhbwing gume stret) pe isobquiyedhin SO
The above prior art disclosures indicate that when the anmount of noisture
in a chew ng gum conposition, whether Lt be a sugar containing or sugarless
gum is reduced, the stability and hence the shelf-life of the gumis
increased. In addi t i on, certain ingredients..which detertoratesapidiy in
the presence of water rray be used wrth substantlally anhydrous chewr ng




55 extrudable and could be used to formthe shell of a center-fill
sugarl'ess chewing gum prior art sugarless center-fills have not been used
succzés,cﬁlul ly within the cavity of EP @eé&sT&mB1 al |y anhydrous chew ng gum
shel | he current sugarless center-fills either contain too nuch water and
" mgrate into the chewing gumshell or are too viscous to be punped into the
hol | ow ceFﬂ"&’f“°‘d§f°°f"ﬁ‘§’°EH§%e?F§ BREFhog Aaking ceater-illed gyfyi red in 2 EP 0 263 781
Bl conti nuo eE’S?‘FH'éP"(?PtEP &Eﬁ?gge@é" 118 S@Medt cad el fo desstiRed 2p fofloved gum  The

_' present In\{ ) e,,T. :nf 3%!1 E Irvﬁm Lﬁ%s r smentqr-tfllle ey utgr Ple(ffehavmg an
l co aln

~ descri bedcr%wmﬁ ﬂ‘;’m ot 98‘,'133 f;gfvg tgr fg{ V\pt U\/t \iv| hrein the
| r
co | s ek, CUale bl % T wﬂ* g T

wher ein t ﬂe T e Ioﬁhﬁr}f\éuﬂg hq&‘&nc f ofctﬂgﬁr@é §n E% Oeﬁ % O\H h?%’ PXatd@ﬁloght
wat er; d:ﬁh\rkefe @dﬁdﬁgﬁ\ﬁ bﬁ)ﬁécdn%ng 't ylc thulo §ior of
6%to 83/0 a@%& fANardemtRbabntves 4Nt o 9 |gﬁt|oqulggc&|ﬁmﬁrﬁéctatw o t@ welght

Vi SCOSi t YofOdn QcﬁttthQQwﬁt& &&.Mﬂumﬂa&msm&re@m isBIBdtse Fom Mo @upCeondiifg opw) sorbitol

DI St ur e, sdidtiorl bbby Syabier solutibd arfdf prégylehe YR NHnk @Ptiohs) NMRVok s@ss@ar%% Eidetbnd? %0 BY

wei ght of amoudrdutlitiadt timp&yadii@been. gum sel ected from the group consisting of
car boxynet hythe édwl mbistere, gigaress gapet-filnis gospapy |be maixiey e ahtuhOor yhigétia ajudSwithataar
and gums t gligepee buvtdatant858/4veight SBS oM tg h24, bisediomgihy eeightiof heinaesiansyntheibdum, 12%
by wei ght toghe aeighd dtiglydedmn &dr avirtecsuffinierg ¢ biserdauiegumaintthd glypedrd iblendingstad axsiitionh!
from the grignpsaimuimsetan gitofn ¢awpl weiphbif olyberioghdibqating the bigry)to g danirietabire of 60 Wion
and pr opy [oe#fe Cypdding|the dipngrsisptto dedieatpd Alpod uating homegenpusIRixtyraae foemrsk addingathe
amount sufomaiging glycerip tqt %9"109?’&%% mixipfeaned mixing foi @ timg wuffigiantte diihe hydsairylae nadurd) or
ceqt gr ¥ i FW""F%C 'S‘r%l‘” ‘?f?s)?f‘tri t’leH%aCH%‘t 'U'f"é{‘le 961’ °§*9'ﬁtat?é'ft?’é"' @G‘f‘ﬁgvﬁ '('T?°i'tMé’f 15
glycerln

: bas
wei ght of t w g &i n a id Centey: pr nt |¥ r onen
;IdgFt ISlciLf Flgj g ‘é nﬁ%j@e(i t on 8 totta éwe <}g]f h@%ﬁuﬁf g:ér ?fll ¥nd an:sccgl @qo?ttg' adoutt 85 000

and
heating- t fie emmg_ mmoa @et- lag %séaf her vaer; 9, L‘ﬁ.ﬁ »Jed sl ntgeg ,Qea Qhépﬁnéé' on
fin. &

to the hegl&oo iR BRcd @inbbsed of YATBLLLEHRG Hhrk b End aShq gl

remai ni ng gl %d.J‘ chriter i 81 PRIAGRIAUSmBlistS Upinid BRhothieX bW ndi@hi & sw.tmc gum, a

suf fi ci entiyédin fridbdtan YeAd ah ExdbiliPaiN R4tbHnAcithy hithbctafity WRIEHE Inb bE Usdhondi t Rivtidheorat er
presents i Borhiaticn@REdrbidNsoliiichlakid Brog\isie géci N a center-fill having a viscosity
of 20, 000 t vaftieal BOSInthdta Yurh € QREDIPDE 6585y tha tlowlhoidture, Tidd badvr-ADo! SHiislinesnticBligAbe €S S
center-fi kirsstyrediaidendgpsg gurms) petie pedpylbteeghpbsgate, agav entt gubtragadaixhi Suels gans delt er
shel | andkisowo and trg cenmbrogiychviilige. nong e tatorementipnal gurgacatesgnekhiygeliuldse gums of
cent er - f i kverdgaiighgndlecwart esight emt @srosities rénding B NP0 wek§ent mPam entipgses) dea Yot al
wei ght sof corieentration@t 2F Secret reeferfed|for usenid the practicoes thisyMesé pZRUEO0 sediymataderymB8yH 00
25 nPas (el haungsabiph Yecopityrariging Trpra 26564 im4:58f @mmergmﬁeﬁu%é@w"a@mqmmvl

her ei n r efeliplese bavigg /@ Ipw yiseasitpiapaigcom 1.9p4t10 ;2800 gPag (pprlipaisas). |ak(fe CPNEAYPN Pm

pi ece conpd<eds ppfensd. Suph Produgtedp s @qm%v by Heyevles. P?‘Eg&’fa&dc\gﬁ?‘éﬂ?m'f Pelgwarer o

| i quid cer‘ft?é’F""f’I Propyigne O P aloiRIes CESFna’% ?fsa!%“ Qela 'déﬂ‘Bﬂ?fP'é"yc?f‘d gre also

40 _ sui as t uralor
na{ ur al®or™ éﬁel 5 'gﬁgﬁ Y fﬁ 8se %\l rleg ?er I(aqgns inve n in an amount
wa ngr m SC# @ ‘,g b w ,g on haefataﬁwel f' nter | ora cos boxymeth
S TR e B i

guns suit ”Q udd Dol 1

i nvent uan% lbgy@erﬁq{ TM@%%ED asle%aeus@ Wihe cBRG ras thQrthQM’oﬁ’ rgeuﬁb&@fa{es
al gi nat e, Pﬁﬂﬁ\ﬁccﬁéﬁ&' L&Pﬁhlweﬁ%&@m g notibislinad WBR GRkinleR®@¥a waRH TRS GysennTiBl&ibal | Y
avai | abl ejs &a@mgmtaheur@tmsm B9 & Mighti IBEsed Srthd@sYWERINDYH tkecdehidl-MIS SrefadbIp 89 _
average higdssm) weigat.ar wei ght and viscosities ranging from1, 000 to 4,500
mPas (centi preSe&jondtvatdr LIRS hurtaeReEs presdnt 0N ahodnBffdn] 6°atei2prgfweighe prefeably us e
i n the gor @ed 0% bf whightSbasddorethy aotdl weightadf kng, cestarlill whmhsanveaioy.rSetdityll soluislis the ose
havi ng a Ipiedived iagditosadl thymecteant) iparticufarhy sorBijob 8@utibm USP 5@ @ h deataing wt fess phen 6@ giamer
sodi um caralwbnoy metehitydn-71 greink i tolslesolivs\compiptien ¢seantialy ot wshitbhand a sgalranointehmannd@d0
to 2,800 rmhsthérciemetrisopolybedic alepholsydne 90 ceamsr oftdaugeussolftion. ri dgsisedy @gfodipn gtjthe
Such pr odserbitpl sehdior broectaphnmey g @P'P%deghmé?pwmee@'m'} ﬁW%ﬁ%éﬂmb'W‘P’m ‘Pf‘éﬂd%n
Del awarte. sphitoherintien a5 propylensyavesldn giopobiom? ilnat es whi ch are esters f

al gi ni ¢ aci dTheﬁ@‘%?‘t&tee'cﬂ‘rﬁ@r%@éﬁsfe%ﬁ‘d"'aneé’arﬁ‘F é’?f“ﬂl? ab%‘ﬁl"igé?ﬁ'f ﬁ‘s $f ’° /°
" the nat ur deiohy bas P’h@?l@”g{ﬁ é:ﬁf‘tér {l. Preigrably, 8 5/" Y 83 te"

i ngr edi entf’°1“§““h'§ Beignts ip fe o8 'Ui{é‘f‘l w b, girpmentipried ("ﬁ‘"g? ﬁ fiop @ n|so°n | ﬁr &n

anount of 0.2%to 1.5% by wei ght, based on the total wei ght of the -
center-fill. For a |ow viscosity carboxynethylcel- lulose, it is preferable
to use 1.0%to 1.5% by weight and for a high viscosity

car boxymet hyl cel | ulase,_.it i.s preferable.to .use 0..2%to 0.5% by weight. 45
The gl ycerin hunectant ingredient suitable for use in the center-fill of




Phar macopeia (USP) d ycerin containing not |ess than 95% gl ycerin and 5%
wat er. The glycerin ingredient is used in an anount of 85%to 93% by =
vvei'/g_ L,: based on the total weigtro@s3vseBeenter-fill, preferably 89%to 93%
by wei@ht. The additlonal water niscible hunectant is present in an anount
from 6%to 12% b ht, preferably 50 6%to 10% by wei ght, based on the
t ot al fpree gey ﬁéddé Aeriap Pracessing fAJgiieng!ly, e abaviegercrit@d ichitardil ingrediients when i s t he
prefer F%"eﬁdﬂl"‘t’?%ﬂ‘?&‘fe e tpeasess ghAhis irventian B issmerpifullp | desprbagt hetow. LISRde dhi ch
cont ai ?@”?’Fﬁ? lope “'L’%él‘ﬂf’ ‘B@P"&F iihRaving, & ViseRsityefr20.0ptigr5:090 ryplerakly 31000 ¢ 80080l i ds
consj s g(:eé@t? g\ rb tol and a small armunt of mannitol and ot her
|somatra§ SL i

ess ne g wh i;n or d'irﬁpw ”aHied []t§ sgeﬂlflﬁd I%‘ﬁ critical in
desire bst‘}m ; %e 'h uch D r%funs Ef’eﬂ o

u h tII

propy! angeah ,ggf acc:ﬁéglg m e h|asn§1 'eﬁ' r‘i‘é‘f L?d‘em t %?ﬁ”ﬁ ¢ Ia"°r

sol uti on yapd, &nfbant fytﬁé) oE Pedletu Canne‘| gc; and sor%ntol sola

contgnigda, {hg%eﬁé*giﬂrldsgssﬁs S5t &rfl'a dr ar t RS ;f hgnt s is

6%t 0 Sk MiglaNhto thQaaﬁ rod8 el ﬁg% e"vt\ﬁtl wntﬂ utt ehﬁhep 4?1 eRhili e'nts and. .

pref er adabivg &terioRtioh: &%J)Uen\’é?-hlg RE wel bs biamatiRt ﬂlnggﬂfw@gﬂhy rbRBnd uﬂg£h‘3 fi ents

i Nt hewig@d @dry bidtl petida 1 aheVsitlRIly 2th&re aBindd £ iehtdidEnt o@-@tg'nﬁthﬁlr@ sydgaunt s of

wat er gy presest in theeRnfdr-A0i3 1ié & th3lwdidt phosérd UMe BN iRPodeld Ethe GHilialng sWtM@SSl ng.

Addirg | gurahydyatesti the Hodeee e $6 Iviatee andC@ilee ffo- thickdn the@htedinasn b parmbien visgedsiyxied i n

accor danowciihickerehis used) besserpand the siscosvweintreasss stdvd & critiodl anbellid yucllasasd, bed

bel ow, commsydiall erogessascfar prepmging canterrfilled tgumse: , which @utaitl puredivig atie- fenlet-fillaty ia mgllog-

Vi scosganipredfror2(0f QBYing QuBScD0@ bp utiized: Jhisy 2ridlicadls Bavedoudd a P@GcutaPersnbination of

(cent i Pypdients) Wfa?hog' 91y ponthined in thistcritical aeuats speaifivd. Rrbwédes Hew aioswes. buggnicesli ent s

whe?® usaigr-fliirapable o helng-incorpopsiadinte  subsigntigliycanhydraya chewisg gum shell. 5 obtaining a
subat | es ¥V ihe @pove dpscrifd; cepten il compasitins may BRsif &P LSEdaNibin thereatitn sf e aushieshen

| ncor ‘d‘re‘&‘f‘%d'“'?" rR'??e £f dhi) invendien. othey a%f’r'fl‘f P‘&ﬂsasdﬁwm goegtintlqdeg. |and gyidhedg has

suf fi c?“@ﬁ "‘ﬁ ”‘{e °@?’B‘(H°o:ep’ [fﬁ c nt l|°° ﬁ”ﬁ‘?’(ﬁc""(?ﬁﬁ'f"é&”é?bi'es'la?'%:gl)f

accept 29 AL he .

wat eJrD- Jot riﬁ r§ F°r xam oL 'Q }’3 sgla(}c&‘gr Th d%ﬂ’i 51 B B?’g (qea‘ée& f"?'&d5“'t%1r e 10

utilize Re 3 n tﬁ/ﬁ %ﬁr?\ﬁg en Qr%ﬁ%:s: e%m?rﬂ%llr;gepg@ ml 9 ];a%z% ﬂ :ﬁuﬁ?pe i
]
? |aFFﬁ§ r&r%belfr* erry E

Howev egeen Stic Wult ' fialbr
as we

f Par®'af hat
anhydr gl "Hsme,mg,raq P ARG, i ckbonl Gl
i ngg,edg,,,%agﬁe oGS | ng ter| oration of the center-
pr emat ur ehehrduht' neVoring BRI UMPIDYEUIS nSitRUY 5 ehald B SrBBlehceWubibth B BchV@drs 5@0" t
per i 00na0dr typerdad strndinl Rkited, InlgBmral, aMdits BIED.@5YS16fd4 By RAEht BN fal Ehtet-MiGariat uf al
Or Sy nishiié, inith Gd0NI0E6.8%to 1.5% békey Reee@rand 0.8% t6 2% beinglifbst figterial er present in
t he ot hesinilagt ewhihetitt Sveetbids RElEkAb inGlie &Y Mk Bftiotzilyl be adiladnichmél cate@ il dfMhig he
pr ese nicentsh. Witiouhbdisy lirsited te eaniadar tagtifitilli sodeetbnets) espsdritative- lluskrbtiobsOer@oryasd | cul ar
Vi scoswatgr-soliifle adificial sweetanerh stdh akhaepluble sacsketin shitswey espdiuraiod cdidien vacsradrsi ty
| ncr easlss cudinate ity sudhiag dile sodingesalt hnd el e, endcbsiese acid fimm 1ot sagtharhy. dipetides f or
pr epar basep swepteears such lag d-agpanty:L-phprvigleniae mathy! gstenpidpptariple dessriedrin US| Paténht 0 a
hol | owho- Sef2. 8y & theplike: qiydropRalgorry slyenihiznnBiavia rebeudiang (Steyiaside): pnd)the s i¢ cant s
have’f watanea?» givie 81"§Fhvh'&ﬁ'51°gf§;t'cﬁz$n4 e%?g‘% Pedi mcearwecwtasmw *hed in
the crf rle
center {7 rc?% | '%%1 sf%ﬁ. ey oPeP?E? i eds"ps et BB 638 oue
chewi most refer 0 d on the total we ove i bed.

%9&@4 rqutd c§nter fill of thts an\fePtnoB is prepa y taf'Pr esfs mvolvmt\;/ gme%floyrmg[ (f_rlltlcal

e use he "ca

©

sugar | es Tﬁi‘ﬁmrﬁi%& ehid Sr# e With thd cgﬁ}fn?&tnh Rﬂlnec%hﬁ"a wa Hi'jilo o 134G p24as

flavori rlgséagaﬁ%%.gﬂp f%[uh the @gﬁ«%&’&l foFa SNESHRBR S oMl Tispbled H Eﬂn

provi de Rwid: Qe iy¥drihN y RPSYMEhyIRRIGR gaRid dsbd -a weklh Ia & gayoring

agents Vgnic&dh diBY 100Bhd ;s?sra.#dayu B RighJig@sit @rbbRielnyBblilibseCRmtiSlsnd, al weight ritiold 0S €

vel ko KNQjom tb BiyddRe oMo &p4lis Hroter@8.Gensrhly@p&ikiig, el natufaDér sPRmIB by is SHRBIAIS | C

fl avor adidpérsedanm the @lycdinlwithinl 6 td 30adindtéssmidirgnib®, | eaves, flowers, fruits 25

and so fB)Imhéadditiochl @atarrhisatile unseclatitas Bedded wih arsej‘uulweigﬁleqmseaamam the/Blerdd iglvor i ng

agent s iheatbditica mppeatone vf 40id to 109E ppeefeiably 601 ¢ jo 80 BnaEMsiiréieratan D@, biteo

W nt er - vgice &e heatoy Isydissertingsd] ate) . Al so useful are artificial, natural or
synshet i@ The dispersidnzof ¢h)ds therr Howly added taithe dpatest hignd| (Bidiith gm*lwnerauvr fanige 20 gr ape,

| i me, grreipdsruptiia homggdnovs mixiueege plteined; Fhel agditiengand piMing, imstwilhvebewithythe sideef ry, 30

pi ne appItEe batgh @nd; the misingeauipment used.

30 The didhnemaming glcasipiisenasder odipdloppernoyssminge $hiC) 9“%{"'1‘!%& ig gpntigyfed until

preference subject to such factors as flavor type and strength desired. In

general , amounts of 0.05%to 2% by weight of the final center-fill are

-usabl e, with amounts of 0.3%to 1.5% being preferred and 0.8%to 1.2% being

nost preferred. Simlarly, synthetic . sweeteners=wetltrowr—in:t e« my

-optlenally be added to the center f| II of this 35 invention. Wthout being

q




Its, cyclamate salts, such as the sodiumsalt and the |ike, and the free
ici d from of saccharin; dipeptide based sweeteners such as
L- asgartyl - L- phenyl al ani ne met hyl BR0@63@uBhaterials described in U S
Pat'ent¥ No. 3,392,131:and the like; di hydr ochal cone gI ycyrrhizin; Stevia
r ebaudi ana St eV| 05|aelel) and the s%nt hetic sweete

3, 6- di hydro 31"‘59"396&3?‘19 “yﬂfa{‘iﬂ&’ ﬁ‘e 89‘?'??3’ Py 'r'é*mraqcvgo
t he pot assi gEﬁ the vy "'? ce"§ éi'ﬁcc?s' ‘Té} g 8p.000 i Biipoises) at
descri bed | (:i(a e"e'a @f@ﬁ hoprE; REPIRIEEIY é'H'e?eés Bs
are des %é li On and ‘:t!fk?rlelég d cent %Pt"lngf t|c91 19 v S/aor td% 1% and nost
preferaly Qrﬁ ﬁrth%ntug :[vl\l ﬁh g

)

o{qsy i oo %nqwtolﬂ
ﬁ% l}c ffléeﬂt oS

center-fill p.clhie: SUGRLhES Su &? ol o6t urmnes%r ed
by a procesgydeny.ol ving the f g CFit sequence reaction

st eps: B. blending the additional water-miscible humectant with an equal weight of glycerin and heating the
45 A) The naknd 13l trpeitid d18b icCto@bTe;i s m xed with the glycerin humectant in
a wei ght rati mixihg BEdibpedsidn@t () 2ith thdrRaRE bRAd 6118 VAR ia®bhoddhoud WiRtdr®istidiRedi@hg ht
of gl yceri nof afding the remaising Glyetie it (C) andCaiipg & &l tynetduSipiedt 3@ fully) BydgAliTthp GdEar ori N
t he gl yceri synthefic gurl @ity thd 8a@ Presynt Bandrexcyioreiiytecaad bbthin @ @ergail having a@d@costy of
wei ght rat i 0.200 tg8fN00 ;Pgs (gerdipdises)at 251 C3 to 1:6 is preferred. If a high .
Vi scosi sy calhecekyvruipdriitedsbduahaedemigingihe ingresiieats obthisuevertion is artica tadchi®@® complglam
t o gl ycer ihwdrggion of thenatysal or synthetic gom evhish sexcks ace thigkerler for thp geritdrfity Quitthauranisingly. 8|
or synt het'Ptbesn faund thatghgwaiar @regent merefitly ipahesesiticdl pmeunts ofjihg glyedrin angd 3oriitel sglujo 30
m nut es ofIFAARNTE ¢ifly foligwingthe sprentipd Aixinp §igBY SRREITiRsin fhe PRICRISEO! MisrRveptiont bej kought
bl ended V\n"’tt‘f‘lc"&ﬁ"t e naira tsV'B'Pe“ oy ior 3 imesidficieptdo mh@yﬁjcwleﬁéyﬂré@npbthggum
t e r az[ourlt m rze &at srcce u§ e 3}‘ ih n[ogf,uf coptam %rCF ter fill bstantnally

g!og gor S m '67

ieve

er abl ater
t without

inding e |es he na ral mgr nt |n It S

S'eﬁ per 5| o8 .§ b{KE ur;r% oA f.?a . c%ﬁéreff‘ﬁ Lomg b Iéxwhte aAllal 51
et edlent (o] g

obt ai ned. 4 eeq% i .‘pﬁé?nga}é‘ anltfﬁa&'?th%{ r -¥%5%d%£% quhﬁl retaihSit quihhgﬂaéﬁ't ch
and t he' M irgbrGiab LATTEHthe b3bbd ik a HiRowL BB kiR o LR 'gUm'u§m§ R @6rHR6HciEI0

t he honDgeRREseddndbilighedf (C) and mi xing is continued until EP0263 781
Bl al | of 't hguwiadibiydnhifous ¥italas chewihd Guhe GORBIS tdriké thyd.raatcedf {big ifvBRtioNateer

i nher ent | %nd¢Wnas &atan, Bs, tfdaexarne&cthe Qligafds¥ lgwh€§ incliging tHeanbweinGiehst dne btk IgumsN6f
cent er - foi [U.s. Fa@ntaNov 4,518,829 vitith @bntalnd)§Hatdr haB 2908 0wdigha Biede Gfedttwao ins@ s Jorm. These
[err]. GCenminakbile\prepaied iby geativy guebase aatligdmbhgf tharevdt0 arsottantng sigént srbitd umagpitol and

pr ef er abl yrofae tGB%nbyNwMighs of diyedrc hasey en denphleteighhgfdheabuno poregoeeitianh folideed ibn¢he 5
In a pref edditd o piiouiving agent erideswoelerzer. | vt snitingy (Thel seritet @raniitol, blyesfin apd gum base

i nvent i on ingsedisnte painitizlly lagded Aavard fiotited wetbrecoptentur al or synthetic gumwith the

gl yceri# hun@etaiythe; %gﬁ'eﬁﬁéhgﬂ'ﬂg gumsi o USk Patens Noq 4.581.8% Npvingja mgislugeccopintiohp to
wei ght of 0¥y weighitcarguayiighle foppregaripg dhej chewing,gum, shefl into wijely Whﬁ |'°é'n'f‘°'ft'dfe cﬂ“%?'é?sse
said gum |°ﬁ“t%’é'f' d's nepEpgiaief qin B°°°'[5’P’é’ﬁd'Y“H het ﬁ'@"t&acﬂf t@ﬁ%&?"“ﬂ?} %? g are
hurmect ant RPRRY ém ﬂ%l“‘ i ?;1 w ?h Hfe 225 2dmbxing Bprgwithy

sqQr p I a s eni %Tza

F]Za {ja%lu;ﬁdgﬁ T‘-’ t n 4?4287? ses-??e re:%rratf % e S %e qgl"fl w:‘ﬁ nelr}[ he

ance wi h thi Q(d Iosure er n emn p p re ﬁ% | t
remai ni ng is\é% .‘Lgd n?sor%‘?o(iis tioh %\P A heiting 450 ° % erdoly rpt'en%)pco n ny a e
the natur gfe, QJat st BhellAG QW%EIOQB%Q@ Phtbht (N3 €4, 58 AL peﬂé&(ﬁwr €
and obt ai hidnd l?arse lara n@\éblﬁlgn BneVdoaetRbdri¥eddent@itQiAlhnit, QAndh EQ)Q&)U GhkSiion of a
(centi pgi Ssevﬁéterﬁfg 5&5{ then mmlxmgnﬂ&eﬁﬂoyﬁon@eSﬁ\hdaﬁchns ERURNREotMin 1 ieRBg Lo
i ngr edi entcempdsitibh Edhtainiy Gidkd tHdh 3% watérl THus abthlie @ABI-M\beerd0 Al 1Rl el sramofof
t he nat ur glioOsrt BBNpAMEk N6. 4661740 Naeha w/etev @BtetSgreatdr hhan kisn @sterf @nteithspecified for the
cent er - f i | donterQll iahsuBstarTkily ahHyaloys chbwindiguen shelbof tequieselnttivaition.ne wat er present
i nherent |y i tow héstas,ishyatieds cemaiiddscheding Juen pidegsie ratqordama vetb theipresent swéntion roay
i ngr edi entt® manbfacturbd bdcadingitp nétods dlopwerit thalart it iserge einepmodifigations. iFerdexample. e
process ofappdnates andvmethadodisclosest inrb8gPatent Np.o3.805P% erd WiS IRatertcNa 386748 roay be
synt het i ¢ ujlipes.fiypicaly.tsupstantially rihygreyst sugesleaiciiPWineowbivitddnte algym exryderAng exturrd
gum 20  |troyghanpdice Redhqliowernierpdironelobehenies BuR A fpw (eigluigrsugargss centor-fill formulated
Moi st ur e- ¢BACATIANCA it Iistinvpntion is|fedyprdgy mesaued'rsg*tgaﬁe ngerS9ndyi tﬁ e W‘&%@Wm
gum shefd '°‘?%F°3§(B%’6?'EI&H&%°’W% ?Pdt“l’ﬁ %e“tP'rfU'%%‘t"P%ﬂ ch ‘?"§" Ep_g" %ﬁﬁ %Iec'gsﬂg"" whe

Qow—ﬂ-

£ CI’
P%g;g‘é: gmﬂ%ﬂ S?Sﬁ rfg’ qu S ce r-ff ll E‘gi)plec /prbeBar oghe t S rcgj/:hiz a
particul ar' “teﬁt%rcy"ta"f ﬁ%ﬁ‘ o ?ﬁepre REr e° cye‘ﬁv Cones bound t o
the natural or synthetic gum I ngredi ent, the center- f| II does not mgrate
into the substantially anhydrous chew né gum 25 shell. Equally surprising
is the fact that, although the water is bound, the center-fill retains its

squi rt of flavor characteristics.and.can be- punfped—t nt-o0--a.-troil ow cent er ed
roﬁ’ﬂ'f—ti-revrng—gum usi ng known conmerci al processes and equi pnent.




Substantially anhydrous sugarl ess c i suitable for use in the
practice of this invention are kno#&ﬁggﬁgpgﬁt, as, for exanple, the

sugary ess guns, including the chewing gums and bubbl e guns, of 30 U.S.
Pat'ent™ No. ok, Sgrdreddisly 19 ioCBAUCONWELI d1QeBtEERl B4sod DA Mhe? P Weiliti G gl leRfin o0Of
wat er in appiduRiyTprepaRRSsthbedimbnt df BisiveRdh akk QiarResdhidBriBd §inDemRina Bk BYl Wiyt NY
therew t h 3 helikegum ¥d aB DY tweightdt Bédteddin. mannitol and from 10 to 18% by

wei ght of gl ymeritliBwind @e@ghicorard Biverd @t Blstrde| B invertior. M@ @BHBhtEREROSH thraighout the

f ol | oweds bypetifieatianckal baseupoh weiglit) umiess dthgwiagieditat@nd sweet ener, with m xi ng.
The sorbitol, mannitol, glycerin and gum base ingredients as initially
added, hav&<aMRUET ted water content. 35 Simlarly the sugarl ess chew ng
guns of U S. Patent No. 4,581,234 having a noisture content of up to 0.3%
by wei ght , As$ENTERALAblI e for preparing the chewing gum shell into which the

| ow noi s®Pure, sugarless center-fill, is incorporated in accordance with the
practice of tTH? Senferrfibdithedtyentiop isiprepagd PBss guns are prepared by heating a
gum base which softens in the range of 40 C. to 60 C. and adm xi ng

therew th sorbitol po_gﬂef[edirami tol powder, a softw a
flavori ng agent. 40 —S. Patent. No, . 4, 156, 740 di scl oses the preparation
of a sugirless, Sedkun GaghoxyRetRY Hee Livio$®%- accordance with this

di scl osure, a caiywevifdddsimyenm x is prepared by dissol Viggp®odi um

car boxynet hyl cel ;_l.ul.ose J rj 1 sor bit ol aPn USP and
heating to 50 C,swgrte%’y gé’r\p‘?ll'eﬁr%g'g tg?\?g?ﬂfﬁg) about 17}61 I‘%}éwat er is

obt ai ned,, The suGjyrdessin ctfeMiWateE di sclosed in U S 8PaFEMENo. 4, 156, 740
is prepared by m xi ng gum base, gum arabic sol ution, the above descri bed
center-fill PORNGraIm oFdiuM BarBSIAGHA cEiRlobd is @Tiked Witlfie dlams viBicammiforgp @gaed , t hen
adM-%i ng t hep.awh glams of fititall spluandbibraled wan b gidngsvad glycdrio anbheaien tca70C Betdrrigaipgm
conposi ti on saktainuedilg nore than 3% water. Thus, both the center-fill

prem x asad t BeThe lpeanirdgroguinis ety added ge i@ roverrd 5 phirBte geeiedewith Nging. Fhd Bgnainipg 73
have a wat er grems bicaticeriprasmtdded eridamixindis opptineed forgppiorimatsly 66 minuteg) uptp thetvgeosity of
center-fill thadederisreaghes171000 mPay drentipsisesh @heh ¢ Jhenmetshirg cagient; ¢f dhe,pepteetilt is

i nvention. L&6#%isture, sugarless center-filled chewi ng gum pieces in
accordance with the present invention nay so be nmanufactured according to
met hods %n&nﬁHEW'N@@PWh?QRWHAEQ%ne m nor nodifications. For exanple, the
apparatus and pethod di sclosed in U.S. Paten 3,806,290 d U $S...Patent
No. 3,857, 963”??&%“%‘3‘9\’5'{‘9 By Z"é‘?‘“'ﬁg@%‘gﬁ‘f’ﬁ‘;g& u@%%‘f’ ol gﬁl%% ﬁag??y%&%tu'g’; wsuagh 8
sugar| ess CHEIRSRGYIHIIE Mg & PRT SPURH Ext 8P R ®BXiF uded t hrough an

gum extr

orifice as éEERJféHﬂ ngr&m ed rope of chewing gum A |ow noisture sugarl ess

center-fill —+#~ accordance with this invention is fed, under

pressure, threugheaty SNRImGRBHE B if RdliME a Rkl SMader BiCExtr@ded h8ugh 2n AR as a
downst r eamygfowlcBRered fobé 6chR bURe THE BERSr-ili bf A Rtted, QRRr BlesstRREiNIolEh BURel Sonduit
passed i Nt Qy fhe PbiibiEhtdd 3t the YEPE lBwrisRednE6IIhLI@MmES AR Rehtbrailled rOSeSof SRMing Qomlis passed
di mensi o Gito b BiGing GHREVHENE ToIRR DlefrBdsantiensdseisshtiodal @mansph @CBS gun fope braMiornindiduale
suggar | ess GRMtwiks wheteln@sbrelis 1859108 M@ightyusAt €4 baaweighttentey-fill.oThe ireshly &toé gung piedsk,

t hi =1 nventwhemtesiodioniaste hidostheB Offatatepidgalites,diohing sguirB&gHtatop cidBtelfisjicsyeére ivdgeas
chew ng gumn beicbniparaisie bEoMinercidl sugarle§e @Ent@EBed/@ewiRd gg@pigcepr ef erably 11% to 15%
by wei ght of center-fill, based on the total weight of a gumpiece. In a
particul & | EXAMPEBar ed enbodi nent of this invention, the sugarless
center-filled gum contains 89% by wei ght of chewing gumand 11% by wei ght

of center - fAIGENTERELY ol | owi ng exanpl es are given to illustrate the

i nvention. A Ewgeéégg%%ges egig}lg%aéggou hAout ﬁf?!ef'\‘_f'ﬁ P’% a(?ci fic twﬁﬂ"%;{%rb e%tgd
upon wei ght, . % Cat . Nﬁi‘]%? \ '
center-fp I“st?gg}:?%éepi h é’ﬁ?!??dﬂml 4 SBIUP &P 8“'% cer"T 0% rIu, g ycon of i3, based e

Parts by WEHGH 91B Y veenn: — o.4i um Car boxynet hyl cel | ul ose. Low Vi scosity
1 gram Sorbitol Solution (30% water) 10 grams 20
A ycerin (5% Water) 89 granms 1. One gram

of sodi ug carboxynethyl cellulose is mxed with 6 grams of glycerin for 10
mnutes. 2. Ten grans of sorbitol solution is blended with 10 grams of
glycerin and heated to 70 C, then heating is discontinued. 25 3. The
pre-mix from(l) is slowy added to (2) over a 5 mnute period with m xing.
The remaining 73
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grfans of glycerin are added and m xing is continued for approximtely 60
mijnutes, - until the viscosity of thepaesdacsgifgd ! reaches 77,000 nPas
((entlp*ei'ses) at 25 C. The moisture content of the center-fill is 7.45% 30
B 'CHEW NG GUM FORMULATI ON Usi ng the chewi ng gum fornul ati on and procedure
descrr bed in United St at eg Patent No. 4,514,422, a iaugarl ess cEewr ng gum
havi ng a noisture content—%ﬂ—%fg%—wer ght i's prep -8 re ER- FI LLED
GUM The chewi ng Mﬁmr@nﬁ@nxmtﬁy&o'm\fmmnto a gum ext ruder and
.extruded ‘'t hr ougmﬁth;d;é a hol | owcentered ropg, {key&dpg gum The
ondu

center-fall of A under pressure, through an |nner it to the

hol | ow cent er of Q‘h‘b“r%tpémq EHOMWATRL dor i fi ce:1QHR0 QHARS -fi || ed rope

of chew ng gum iGlymesht (¥x iwiger) Si zing unit wher ggg O}g ?l&;‘ﬁbcrease t he
cross-sectional dinension of the gumrope and form i ndivi gumunits

wh th % b i
fresnl y hage gg’r‘ﬁefﬁﬁésc% it ko cSEPRly T 5t Enthobesi 8o P gihbrappe gorion
gualities, |nc “udi ng squrrt of flavor characteristics, were judged to be

conpar abl egt & ARERUM IR phess center-filled chewi ng gum pi eces. 45
EXAMPLE 2 A —CENERH tt—@cr&-rﬁm ng the procedures of Exanple I, part A a

center:=fil | iGin@ RRAEA SunPidtntuidBor b R8I dedEHHES inBlitsa Siafds w&re.n% 154 poep

|, a wei ghbugkrdhs, @ndMing Ho lis (R parst RRXRG EBA JIE @ikt P BE bPWERAO gl ycerin of 1:24,
based on the weight of gumto glycerin: 55 6 EP 0263 781B1 I ngredi ent

Parts by YeceNTERSRUEDGUMar boxynet hyl cel | ul ose, Hi gh Viscosity
.25 grans Sorbrtol Solufion (30% Water) 10. 00
ans Gaycer iGantefB8d gard @lepes are prepared using formulations A and B and followB§ .theb progadarasf 10
cept er - f Examples, pdstt Gii The dreshéwinary gamvpieses swhen/testbd R0 tapB(andietier ¢roamieptigsaivaliiss)
al 25 C anbiciudingo$avirtiaf davoenthernadterisiics, wet® sigeR. to CHIERMPIGBDEUIYICATORNLIE ATgaTREs Ignter-
i ng the Bledwbavipogumpleeesnul ati on and procedure described in United States
tent No. 4, 514,422, a sugarless, chewing gumis. prepared having a

moi st ur &5 cEXAMRBIE Bf 196 by wei ght. C. CENTER FI LLED GUM 20 Center-filled
gum pi eces are re ared using fornulations A and B and foll ow ng the
procedure Bf I part C. The freshly made gum pi eces, when tested

for taste anc‘:gggwper e pr izau)rl e %xa al I trl\I IES terr}@ |su %ISQageds fq)l#\ te falowmi % r%é(l gnts,

characteris éx aw ‘ °?f§cdé %@o g 'ﬁS_E %{) 'fovmw?{%m

center- GFI

t he procedure o arrp e I part A a center-fill is prepared fromthe
foll owi ng ingredients, 30 using,ln Step I, a weight ratio of sodium
car boxymet hyl cel | ul ojaggedisatgl ycerin of 1:3, basBALSE PKeWedadl: of gum
to glycegin: In n se, Parts by Wi ght
35 Sodi S%ﬁgg %‘a:box ;Itgglllcullcl)\s%o tow Vi scosi &yso ams

1.50 grans Soer?oV135P&¥FUn (30% Wt er) ge :

6.10 grans 40 gorbitolCepiation (3oa\shealr) 6.10 granms

92. 40 granms A center-fillL i ined having a viscosighy 4 qu.'; 00 nPas
(c |poqoses) a?? 8??’]1 arﬁé‘ af?%’gg)lure content of 6.45% 45 B.” CHEW NG GUM

FORMULATI ON Usi ng t he chew ng gum fornul ati on and procedur,e described in

Uni t ed St at es? resteefitis Rﬁamqg rgwmqg a4\ngosrtaof 65,000 mPas (centipoises) at 25 € and a moisture content
of 6.45%.

45 B. CHEWING GUM FORMULATION

Using the chewing gum formulation and procedure described in United States Patent No. 4,514,422, a
sugarless gum having a moisture content of 1% by weight, is prepared.

50 C. CENTER-FILLED GUM

Center-filled gum pieces are prepared using formulations A and B and following the procedure of
example | part C. The freshly made gum pieces, when tested for taste and other organoleptic qualities,
including squirt of flavor characteristics, were judged to be comparable to commercial sugarless center-filled

56 chewing gum pieces. '
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sugar|l ess gum having a noisture content of 1% by weight, is prepared. so
CENTER- FI LLED GUM Center-filled ,‘;ér?%e%,are prepared using formulation
A and}VB and followi ng the procedure of exanple | part C. The freshly made
gum preces, when tested for taste and other organoleptic qualities,

i ncluding squirt of flavlqaLc;hqr aaCtﬁfdﬂt'ﬁs RN R- \¥iged to be conparable to

comerci al -sugarl ess cefter- s. COWPARATI VE |
EXAMPLES 4-9 7 EP Q 263 781 Bl TABLE 1 - SUGARLESS CENTER- FI LL Prior
Art r fent | —Comparatize o ent

A 5 Ingradient -——E?Pg-rﬂ-i-" BW Tot aI
Chewi ng GungRjsege Sodi um | Car boxwﬁe:t'h?? eIEhE,|° eving

0. 027 Car thyl .14 10 Sorbitol Solution (30% Wat er)

5.34 o1}l bﬁ 3009 0.110- 664 027 §63 15 3, Gycerin (5%
Wat er) 9. 66 9.74 11 3 . 9. 09 Fl avor
0.14 ™ s,,bqtm 0. 1Z U. 14 14 Sodr um 20

Saccharin Selution 0.01 0.01 0.01 0.01 0.01
Wat er Cont e(30% Wster) 5.388% 1.09 7.4569 0.8649% 1.63 6. 45%

8.69% 25 Vigcosity in cps 28. 000 77.000 20, 750

65, 00Q Glyce®in 250 at [err] 30 Sugarless chewing gumF, containing 3%

wat er, was {Stepater) usi fg43he cheiblg gudh-To&r nuli®3on anddP@bcedure
descr| bed inllnited States Patent Na 4 156 740 Quaa_r_l_e_s_s_c_h_e_;ung gqu

cont ai ni ng AbA¥8Bt er, wad-phepar e -d4i ng P24 chev 34 gum fOrHul ation and 35

procedure % bl -0 8 Sta -8 8RR a8 At—NG—l Bl 22— BF— ar
centeg-fill TabI e | d che gumf n F ar ed to prepare
center-fil | L4FCBAE ng gt?m |eces a| ni ngi /oa%eoﬁt er - flﬁr&sbased on the

tovded wei QWMWWMSCH bed in
United Statggepatent Nos. 4,156,740. Inventive Center-Fills B, C and D and

conparati veg ﬁr- FillyzE288 Tablfa‘lstwerq RFEPAr gQsds desgrédaed 40 in ‘
art !

Exanp#se 1, using, in Step I, wei ght ratio of sodium :
car boxyrret hv!chb]? ose gumto gl ycer| n ot L.otor center-H 11T B, 1:24 for
Center-Fil Ii,pc g: 3 for mabor- Fi 77,000 arn by I305) fos ,o0onter 9fi2d0 E

Substanti al j¥ gghadrous chewing gumGis Used with Center-Fills A-E to
-prepare center-filled chewi ng gum pi eces containing 11% center-fill, based
on th& total wei ght of t he chew ng gum pi ece follow ng the procedure

d bed JTED. AG TESTS W h

ou bl ccea SELTR #rg 298 g;;g'%fe%{gwgg Tprret g b comsio gl FRRGGL AR "9
above, i stiw e as - gt trtytﬁttcﬁeu@g O SRS o8
cent eg- t;ddA dJr b dnﬁ‘e ol dete rmne Results are

i ndi cat oftorti %} d h%nj? at%gsguﬁ,eﬁ,h&m&r BOd Rd G PrBhre fdohtblii&EW NQ

gum Conb:.'h%d Bl p?e%ésegontaﬁiﬁrg li% center-fill, based on the total weight of the chewing gum piece,
following the procedure described in United States Patent Nos. 4,156,740,
Inventive Center-Fills B, C and D and comparative Center-Fill E of Table | were prepared as described
0 in Example |, part A using, in Step |, a weight ratio of sodium carboxymethylcellulose gum to glycerin of 1:6
for Center-Fill B; :24 for Center-Fill C; 1:3 for Center-Fill D; and 1:6 for Center-Fill E.
Substantially anhydrous chewing gum G is used with Center-Fills A-E to prepare center-filled chewing
" gum pieces containing 1% center-fill, based on the total weight of the chewing gum piece, following the
procedure described in Example I, part C.

ACCELERATED AGING TESTS

Wrapped chewing gum pieces containing % by weight center-fill, prepared as described above, were

stored for I8 weeks at 37" C., after which the percentage of center-fill remaining in each gum piece was

s0 determined. Results are indicated in Table ll, with the letters designating the center-filichewing gum
combination tested.
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8 | EP O 263 781 Bl TABLE Il Prior Art | nventive

Conparative Ex. 4 Ex. 5 Ex. 6 Ex. 7 Ex. 8
EX. - ORWA/ F A G - B/ G EP 026308GB1 D G E/ G
0% >~ = 3.41% : 8.70% 7.19% 7.84% 5.21% 10

In the above accel erated aging tests, eI or 18 weeks at 37 Cis
equi val ent -to storage for 18 nonths at or purposes of this test,

all sugarless center-filled chewi ng gum pi eces initiall y contained, 11%
center-fill, basedPBhOEhREEqt g V\wﬂ_ﬂnﬁghew-ng w@%ﬁh&fr
center-fil ed chBSind guBEpiSces 6 cFXai-h BEeifcent er- FE—2based on
t he total vve| ght {, the ch&vm ng gugtgr ece hig/ of the

accel erat ed agr est od woul B/ Be co(f:/s dere cceptabl e consurrers
and woul d have heIf-I f f 18 Thee N shelf-lrg

conventi onal sué%rél ess ciehgeg fil Iﬁerglpé:ﬂevm n{fbu?n; g?‘ece Al F represent ed by
Exanpl e 45 covering center-fill Awth an outer shell F, is 9 nonths. As
shagwn in Tabl einl the abeve\sedtloratiaadgin Qbsm, Isdiab® ffor A redkOat 87 TTS isNyuiv@dH @ stbragd forls
al I} at the emchtefat die. a@pelpasenblnis &gl ADsup@kssa@nterfiledDhaRiRg Gund piecsd inki@NyEJohtaiged
prijor art Celith @entdrifil, Ibashd ah tHaitstal aveigbtas tha rbévadgl gumadidey.dinoticenehiiet Bighwing urs Ipekés
G {cent er - f i Whighdcontaie\Wi%n gf cpnter-idi based A Gehatdl weighy of thé thewing eyatnagiecki dtlthe end of the
r erfai ni ng "af ceelerptpbagingdest eerint evdulcigé paysitered acpentabledo cdnpuneant anglevopid anel aaghplblis of
BI¢ C G anfl™ors of Exanples 6, 7, and 8, respectively, have an

exdepti onal amdtporBR Befiie el gonyentionalsupatpssocontPtiilpd HiBWRE D Rigce IV Epearhted by
woyl d, ther eP@mele: %a?)'e"fa cgrrerfr' A vitheanputer shelfif ihe mepthyy dsishevn inTakindl| rqunf'@a'

of |t he pri rf°£r"ta*' 'EPe‘FPf"?F‘f"'f rtra"eaatf@h%W% tfﬁ?‘e’E‘Sd agmq peredd ﬁﬁx

conpar at i 6°e %%?rt‘%rp" Cerée gﬁ% ) iy \Ap f°? § st noﬁ filled Chewmg

i ngredi ents %D%Cé eeigr qCP%/ D?(? 8 ?le Zq%%péctw ave an exceptionat

| njent i on, r@%um g weekjfbrqy S u.aJ Mo, rﬁégiﬁe.frre%% months o
jcerin, @%% fevxaths tef? erated ading per

Porm atign E &Qr%r@brb% pém. /oo te e T b PR errramgtpe\eﬁéd for

1199 whi ch vwaalideridt chB @B1oPthlsAnveiIdR, U BB ESontéits b Susbrisitbl dohifon2 RQMRient
descri bed 18yy#eai andtbo G.uar:a emt\éashdaa H3ChcbeRsHdted 3ot PRRRMORELIBLITER! @RBiSecOdnly
30 Tabl e 11 s\@4er Eantek-flFbrifhal our WaSURR) vihith wGuidl Kot bbb bdcBftabidibicerisudrt. gum pi eces
Al'F and A/ G of aTtblesd dtlneadveadiserosd Bl week) 37 5] diceleratt Agib@ st e @Bewiny gurpieces of
corner of s¢ hesbguNveshwhiliatediie otgandipl Qlziites of the center-fill into the gum
shel I . | nvent i Pdorgagum ipiecs 3VFRInGA/GGH Gable h tladibshiaély daigiuiet ahd hadiolel int tsdcomer of the
excel | ent sogunr sheipéuedepigration of thel cérdent-fithiotodiet gumi shelat | on of the gum shells. 35
Conpar ati ve guinvgiteceurEpiges B/GT &5 and D/thefdrable Wedyibited xqsant eqyiry meetfonstq‘tthact no
whi ch was j uétpsigraipnativegimsheds: I n addition, E/G had holes in the corner of
t he gum pPece, CPeArai OYe PieRatE/q gk Takllighadt 3 Vvery Heys PRFCRRtien @4 squitt yhieh @ray) ipgped
shel | . Thus, unaggaptalie, Jnadd ?ﬂaéfea'ﬂﬁd\hﬁ'eéi(‘a‘m)t:‘e%e' aehp guT rptff:‘e "tdl?é""g that the centor-fill has
unpr edi ct abi ’I’“ig'fafdéﬂtﬂj‘hﬁglf"t el ity of the i ngr edi ents_and {1?‘ t her.e
required in th ‘t? e apovg ?‘1"]"%’8‘“’8 % e wPEiciapit a’?“rﬁ/'lé?‘?t‘t "9 OBy
to @t ai n 40 %ﬁqg thgr? regurﬁdl ffFﬁ ter- %ﬂg gcumoqrec?ﬁ %srmventron in order to ob ain
char act er i'st |XE:§ o ang 909 sgu"to e acqeﬁr enter-fill for incorporation
into a cavitypid hin a sugarl ess center-filled chewi ng gum 45 pi ece,

t he shel |- of sar d chewi ng gum pi ece containing not nore than about 2% by

wei ght wat er 4, $adugre@N&d cdntet-fil ©ORRKdoratictTinto A-cafty 4¥hih @ sdgamsds BnteMlildd thevitlg glm
natural ols Syntgues,ite SiMrSsaill @edvwig JumOsidck REntakinYLidt MBIRShamtabbld 2@f by weight water, said
car boxymet hyl cebhwstipssmpringgt i n, propyl ene glycol al ginates, agar and gum
tragacant h; B. 83%bt® 1938kl W@hgbit a Qéturgl of G@ithdiic lguaekeaed frorﬂ.mé &6up consisting Gt
6% to 12% by wei giiboxghetiiteluibel, pediin,propwerieaylyctilayihiaths, @agdn dinbguimairigadantyr edi ent '
sel ect ed from t he. gi%owP3% dpkightiongycefin umpctarané t ol sol uti on or (b) sorbitol
sol ution and pr ofyF¥%rie 1§tk \yoleighhbicancidditionl daterumjseiblectumecten tingredfeny $eicktad from the
wat er content of 9698 casigly ob@k eqbitghsolutien erdbledorbitelisgition @hd piseyl¢enecaiiicel: whrerpinesaid
fill, and a visceuiatess efnteptl IBOE wals 8500 BTria8% ( Ragert ntn isbyeight offtee liapid cender-
2. The sugarl ess fif ?QR; Yiscesitn pA0.009 !°I858Q966P58|(??gt'9969547t6ﬂ5n?l or 2 wherein said

i quid cent eE frhl I cgrrprr ses % f2% to 0 5% 1ddlqw%ﬁﬂne@)|f orises 0.29%
car boxymethyPcelhp §Y93Eess liavshgeptar °
y y o 0.5% by weight of sodrum car methyl lu ose 89 glg‘:?jz by’ weight of glyce?(;r};l and 6% to

10% by weight of sorbitol solution, said liquid center-fill having a water-content of 6% to 7.5%, based on

the totat weight of the liquid center-fill, and a viscosity of 20,000 to 80,000 mPas (centipoises) at 25°C.
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10% by wei ght of sorbitol solution, said liquid center-fill having a
wat er-content of 6%to 7.5% based on the total weight of the liquid

centé€r-fill, and a viscosity of 20, 0BP0t263381 ®0 nPas (centi poi ses) at 25

C 9 EP 0263781 Bl TABLE I | Prior Art | nventive
Conparative Ex. 4 Ex. 5 ) Ex. 7 Ex. 8

Ex. 95 AF A G 5/ THBLE L D G

E/ G 0% 3.41% 8. 70% 7.19% 7.84% .

5.21% 10 In the_aBaoieraALsl erate e forCamPagakivet 37 C

i s equivgl ent tBXstdragBXiob 18 m!&.hé atEXork | &jurposes BX-tBis test,

all sugarless center-filled chew n um pi eces i lally contgined 11%
center-fill, baBé¥ on tAEGt ot al wé?’ﬁt of¢/She ch&)é ng gum pi € éa Thus

center-filled chewi ng g eces cqnt 7% center-fgl based on
the total weigh gof thegc ng g\:*]ﬁ’?le Q'nladt{1t h7e/ é;jn‘d of the 555%130& erated
aging tesd period would be considered acceptable to consuners and woul d

have a shelf-lid the aBbveldcai@aédSgingl RetsNQsER fob BEhdexs af 87°Ff isCRUNAEH: tdBBlage for 18
garl ess ceodtiesrat514. €6k mipwdsidg thGLisst il SGgaridys terdtépilshBiRg gdny piboes Rfay dbntained
vering celitt eentdrifill,| bagedvinttife tami waighe bf 1Bd eelving guin picBe. MBGY Eeiter-MBd SROWHY guf pieces
bl e 11, cwnsresrnfapnzib of centexriilatbased ol e tadal twaighSofrtile creming rguini pidceit thd bndadf the
e end &f 3cheleraled egiey tasteericdgronty beesonsisigred| agcelabind eon§ymePandoxceihag Pshieldiife of
t Center-Bimorthe\ within a substantially anhydrous chewi ng gumshell G
nter-fill ed The, agtmalgshgtrlfe ﬁf gerwentional Fygdriess opntprifilied ehewinp tauin- digce| AT eapesiseritesigby

QJOSD""—H')U’

ter the af PRR 'ér“a %G" il pwith, @p joutgr shefh\Feist9 (anthso Ashenn ip igbigGeongyngipnal
ahd DG gf BXW °c"‘ ns T nter-fill gt 'ée‘t ‘iheér' °f H‘ﬁxﬂéceé?ﬁat%& 8ing pesiad| 'n Fraoele S.
o f \c/en t el f t,T” r| r a rg?nte q{"e c lte : nash ﬁ;elcg]t% Imé;-d oﬁ%}‘\’}’ég

shel f-lif %P & 5 xgﬂﬁzg@éatﬁ gmq P n8 s an exc
Sl!'gar I ess Ca%%ﬁ(o? éﬂ%‘ie&rﬁ 37 ﬂl btﬁagf?re avg 9 e# I| e o’f I\é );Sr?ttlzosn::

center-fil |doﬁb|9%%héiﬂne&% rrlmt &‘ar&!s ht&SeLHRY; ﬁ lngre
speci fieg for g @@mbl@ﬁ%kb&fﬁw& @&K\ér-'ﬂg EYHIED A Edntein tﬂ lbél %mbd?w\’sedﬂr{g%ﬂlentg s;fécm &Fror
contai ns t Ofe NEveSEHoWihd Bhm PRELL di At inbdhidH, 14.CE %snta.rg & RlésorRBICsohu B, ient
water. At tdneefi@ndioo tnhueh aa6e heihaleRdl 0Pl BE-eBRddQing boHodioAtIsh EGGontained only
cont ai ned 05xi% dbcediMilDbrigiaNdnuntl viak lli%) @RitHWEURI noBBBALBptabRSo ddnmarkli ch woul d
not be accept abihe shdofctos suoe descrivdll 18 Reeke s Codccéibrated BV teStEBE Ichddand guth pieRK of
[ err] acee| batiotreagyringed fostrgantitmic ghainésng gum pi eces of 30 Table 11 were
eval uat ed f or Pdiergdgoh ejstéscvigenal A'G iotTableRt had rabspiutehgnensqpit@ceadAoles itk dvirer orfthe
Tabl e 11 hatdmesheibfugttemigration of theicenterditidnthtre gbrolsesd. i n t he corner of the gu
shel | due to eyt gusnpiedes Brd G:@nandrDiGjof Matiimtl exHitlited eneatieshesiuirt perqwt@ntand/éacgm
pi eces B/ G, deterigrationeftheped gelisTapl e 11 exhi'bited excel | ent squirt ercept i on
and had %o deCePPamRtivg BYR Rifce (@ QYuisPlenlbingd a vy low pergaefiofy gft payist ?ﬁ WP duslorts
of Table 11“f %i:apt I g dt'B'\'NEﬁ%F?f’e?ﬂqsd?l trﬁf°°§‘ﬁh?f the gym Enﬁcev\élgmjatm.g@ the center-fnll has
a Ov

ell

unaccept abI'B'g’afeﬂ "1‘%8 =N es |n ge crg% ner..0 a yo gre‘?l !
b%cat ' ng t %e atmounts er o lrecJ in the ce @wmsggn 8?{ %TI fs mvgnt&n ci ﬁr (\lo crli%éry
above COLUf’aJx%B&e\éeanhﬁJ%d f a %.a.

of the ingredients and t hereo required in the center-filled

chew ng gunginRces of this |nvent|on in order to obtain 40 extended
shelf-life and good squirt of flavor characteristics. Clainms 1. a sugarless
liquid center afdubdredsiquid BERFRPIoRINEQPordtiBh thitcPa EN) hidhin¥ §Ughibsdcontt@fifel @Rdwing gum
center-fid | ed pb&WheghelgtiBaid Thewing finefiSce doRRINBE bl m&é thariabbut DBy NightinaH S
cont ai ni ng notcest@ie céri@ingabout 2% by wei ght water, said center-fill
conprising: A 8. 2%t 1.8%5% laighnet ghiatual oasynibitr @Jm sslecteginttdive the Ogr@yipMonsisting of
sel ected from t bebagyyroalfylcelvse. pectingprodyleoa plpak gigiedtdsy dgeednd gungmgacpmitt i N,

propyl ene gl ycoP- &fgoiatdg weighaf glagedn gumectanigaicant h; B. 85%to 93% by :
vei ght ofe gl yceFi % Hari@%t mwsighhatiarbgdditional wateCmisgible thamacayg ingreghientgietected from the
addi ti onal wat epovd sepiBing oh (siveerbitph eolyting P th) serbitol adivtien agl PreRyiAne Iskycjr whgppin said
consi sting of ( 93%?5? BRntesfil '??élamaf%ﬁmtﬁ”tg % 9" ibessH 08 Jledetrloveioahel Merlieyy Ferrs
gl ycol ; wher ei nfilkajde ‘éiﬁ@%'VP’e%’@o?:E’rﬁs@Po P ("ﬁ‘&%msés)\ﬁé?%tc content of 6%to 8%
based onsst hze Lr(ﬁt al ght of the I|i

e sugarless uid center-fill accorgng to &alm | or 2 wherein said liquid center-fill comprises 0.2%
to 0.5% by weight of sodium carboxymethylcelluiose, 89% to 93% by weight of glycerin, and 6% to
10% by weight of sorbitol solution, said liquid center-fill having a water-content of 6% to 7.5%, based on
the total weight of the liquid center-fill, and a viscosity of 20,000 to 80.000 mPas (centipoises) at 25°C.
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fill, and a viscosity of 20, 000 to 85 000 nPas (centipoises) at [err]. 55
2" The-sugarless liquid center-fill Ezfc‘?:%?‘*d?&ﬂg?‘to Claim!| or 2 wherein said
liquid_genter- f||| conpri'ses O. 2%to 0. 5% by wei ght of sodium

car boxymet h¥| Cﬁt Fg];aggsg I|qt§c?c/8n epftll9 egagnmgfl EEXV rllnr%ald c'?ucljd ge%e'; Hl c]()%% %{l

vei ght  of 50“?*/ 9 59%‘8{;% r%f soditnda &Fﬁ Y& lﬂéSﬁﬁSg a9 ‘%é o fp@ QRyent
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"Bl 3. Thes sugarl ess I|qU| d center fill according to the O ains or

wherein sai gl 17hgWughrieNig6iti -cbatbrlill GRIBRKNG 6 SnybA6 bOhd CRIRDY 1) G\'Hrm@fad@&%ll?
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wei ght of sor bkigérobndsoibutes @areotsai d | i quid center-fill having a water content

of 6%to 7.5% based on the total weight-of the liquid center-fill, and a

Vi SCOsSi t yo 08 2Be @faridse i@ HOBr-itRacrdiman by gais) clarhs P L wh&eid .the‘lﬂaeoring agent is

sugar | ess | i quseldctecengre thef griup osistingd ofrgpreminingiio se@anfint tolyecir@eradomeil, il blowitergreen

wher ei n, addi tinethdsaligylate). Hemaneeit ergngej dil| grereneilaiimes ot gnapeleviti il anpisl eseaneel skrawherry

the group conss¥nemghesTy esetceergprriapserjeand mikiueiedearedhi ng agent and ni xt ures

t her eof . 10 5._The sugarless liquid center-fill according to anyone of the

clains 1084, Thﬁ/ﬁ'éqa[é?sﬁ "‘t‘t’t’ecef“te%tft}'@l;‘i° gdQyamene; of the slaigtt 0. Whasi the evagiepingpagent is

consi sting of r’% ’ésﬁ sﬁ?“%’ﬂlsa'tscfﬁﬁﬁﬁ%ﬁa'tﬁ fcesyjfamegf salts, dipeptide

wi ntergreen ( r'gti?'te'éy '3’9'8)’“ c?'Er?ﬂﬁet?ﬂers anfj mixtes g9t gr ape oi I lime oil,

grapefruit oily . Qrpesg I| %?ds ent S at g%]orcfl of'S tﬁnceltnsclmgrsrv?/hel%nsnst enter-fnll is
pi neappl g? esse&g ,g{g |.n ‘ﬁﬁs@q eb » rf?h ‘ﬁe sw%“é'

f
center fi to anyong e cI a mtlo
ei[_s/ is sel ect ed fromthe group consisting of saccharin salts, cycl amate
I

: Acesyl fRfRarbss @hntoRiined LRARE lgGlR pRasSRIIng w#aka@egaﬁess@hm&r@mw%ssmg a
SV\'eet eners, angvigiaxd Hgﬁrlébﬁ?{)ﬁ(égnterlu wrﬁmrﬁé&l%ﬁtlut?ssﬁld ch%gcbuﬁteﬂgcg korhgrisih ?
accordi ngst 0 anyofeneing btk sl dbridning nbiOndie IWAEALBI2 tewdightibrdor waidk; @hc T 1 |

20 i ncor por @t £shgarsOliguid@ertidiailhsGairfiet Th 8yohd of ke cAmsaUNt of 11%to 15%
by wei ght of the chewi ng gum conposition. 8. A sugarless center-filled
chewi ng guns.pisemrecessaior prepadngy tiaidugariessUiigaid bees-filCdT ewi demsgLin3siwedhl compiseDSi ng a
cavity and a sudamixinggdhd nagurl dr syathetisrguini vith the glvrern Bmedtantaw i twpightsraiodof drlaewiid ng
gum -pi ecee conpr i-24 hgsed prhthe weight of gum tg thehveighhaf glycarindfbred Imecsyfiiciantrid digperse saidrowe
t han about 2% bg gygerint her eof water; and B. a sugarless |iquid
center-fill as t%lF'}ﬁ’E’e t’i'erﬁdéﬂ‘ﬁ?‘é'rt@tebff"st:'h‘e hemegiaptevith ap gaupl weight of ghiceringaed heagpg the
preparing the s bigad foademnerad f 68 80 £l | of the claims 1 to 3, which
conprises: A .mx I"Hlj‘g t"??ed"t'?S‘F‘ﬂ'P E (Ab‘f""‘s‘%'fﬂﬁté’ff‘ Pt?"‘bﬂfn‘PW"t“ha t“ﬁ'e’Q@fW%@P‘f”F? is formed;

hurrect ant®in a

wei ght of gumt ?g ﬁ{vﬂt t%i?) '(’)"l“g ?“Wﬁs ' Gt"f T} '(? %ﬁ%’?‘s"é
Sal d gum _ | n Sq- etl L Switl res rea (rér{nxture a'nd am a cen er VIN
humectant with an 3' % 0 ° (/f" n an heat| ng the bI end to a

t enper at U4p € 4@ b &F Z’E{n ss agcou'o%g tL C@\m mv\)ﬁérgig ik Qt@p ?H) HeGa [P By f\thétiA)guW il B a:osity

heat ed bl end Qi elWlEéuhloé W’éﬂ@ﬁ%thmaﬁ& &#'sGid lgtm kd™dal erinds from 1:3 to LN
addimg the renmaining gl ycerln to (C and mxing for atine sufficient to

ful ly hydratf thBerddedsabdtdindrto St §Rhdréin, (HRPAJ, Fhetna@ral\Gts@hithdlit @6 R a figh Vida6sity
reacti on m Xt Waodm@thgibdialose gamGadvedreit thé tatid)onsaid Gurd to/dariCsbrinyis Bdm RO1028. t O
85,000 nRas (centipoises) at [err] . 40 10. The process according to Claim
9 wherein, na Bbemcésd)actdringraiClamab wobersis,\addittabliyca guaterial selgctdddwmvihe gogp topsisting
car boxymet hyl céllfleModngeaggntna sweetenidgeagentant Imixturestthapeob facepeding tg) thenclaions3ielp €. is added
glycerin is friothemigure of stepdD) in an amfyet spificenttodmersidentelerefot o Cl ai m 9 wherein,
in step (A), the natural or synthetic gumis a high viscosity

car boxy e hﬁ-c’eP'IOEﬁséé‘é ingregsugatiesseqenterfifed ehewing oHP Piese @s gaimee & dailp B having a
glycerin is frypstaptaly anBydjousqsugaigss guterrghawipg @eesé'e'bewap rfy C3YY- Crhighnognprises
wher ei n, addi t'P‘i?FP&TaF' W"Q'"ﬁﬁf’ é‘?"lt%t? s@@feé%'tqé'ﬂ centesil £95eP consi stin
flavoring agent (A) 025 g from, '83(9 %ststﬂ’gtcﬁe

claims 4 to 6, yofe “'we e%'; Ircynn"hum %%"%eﬁ)agaranéﬂumnu%ﬁ? suf fi ci ent
to inpart’ taste hg,;e g é o AP

5 atoShis FRGRLIR fo SHIRLLESS trom the
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cavity, which conpx_t—ses——l—neeppepat—t—ng hi'n said cavity a sugarless |iquid
center-fill conpri
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(A O. J%to 1. 5% by wei ght of a natural ePb 28Y D 1hg],’lc gum sel ected fromthe
group consisting of carboxynethylcell ul se pectrn, propylene glycol

al gi naA-e's, agar and gum tragacanth; 55 (B) 85%to 93% by wei ght of a
gkycerin hunect ant Jliqédh Benfekfill, 8% 4 viscdsAY win0, 00l 35 boothipa8 (temieibdsi 2381 .

wat er - mi sci bl e humect ant i ngredient selected fromthe group consisting of

fm) sorbitol sokUTHeqmocess dobgrdisotolLilind 113 Sitdrélh 16 Mq@dIEbnRRF-ARY kiBHBor8bd/H@! the chewing gum
wherein said |i quihdll ip@namount ofliite thisse oy weihest e eRéwegtqufpieddo t 0 8% based on

the total we$ght of the EP 0 263 781 Bl liquid-center-fill, and a
V¢ scosity of 28BeCmdicetiorg5 000 nPas (centi poises) at 25 C. 14. 'The process
a&cording to daim13 wherein the liquid center-fill is incorporated into

t he chew ng gurh sYie gamityre sentraladiaride sofs sty destings &0élny invaspariet daod urb leavits lhevhagep dans
gum pi ece. Reve‘ﬁ‘dmera‘ﬁ‘dﬁswfl‘mem@a@a? Ane gvaee foprrdiereal son eérdraii Idavelopprs dwlil gncggeau de
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poi ds d' eau, Iadlt ame}g’[; mé;seJLnra e.co ren:flcr
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A 0.2 a1 5%en pg oH 3 pGRLT I, 1 ety O S e gans 1
@ oupe conprenant |, LY comprenant (8) une solution de sorbitol et ( [if q%%gg) so%m ol eg S aar;io?
pectine, les algi nfﬁdﬁé éﬂﬁtun@rcgrmée%gr% 4& (311ant ng t eulfe el por:Hau ;@% t

B. 85 a 93%en poi q@gﬂmh\@cgﬂﬁ%%ﬁda t %o VistP&§is db Y6 0%8506‘6
G 6 a 12%en poids d' un constltuanef hur|rect gnt suppl 6nment alsr(genrtﬁo'ses)alzs g
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C. gewichtsanteilmassig % ei s Zus en humektanten Bestandteils,
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anteilmassig 0.2 % - 0.5 % Natrium-Karboxylmethylzellulose enthilt, gewichtsanteilm&ssig 89 % - 93

RO RAR R .
* [ L M S *
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(centipoise) bei 25* hat. 14. Das Verfahren gemass Forderung 13, wobei die
flassige FUlung in die Kaugumm umhd | ung ei ngegos- 20 sen wird, und
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