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WD 2004/ 093571 PCT/ FI 2004/ 000250 Edi bl e product with
masked bitter, sour and/or astringent taste Field of
w0 pwen93ison The present invention concerns edi bP@&I/FI12004/000250
products wherein a bitter, sour and/or 5 astringent’
taste of the product is masked, and nethods for
masking a bitter, sour and/or astringent taste of an
E@ibl6peodiewith. makieeBitbdrs spupdndicr adtsingent taste
reduced content of sweetening agents, and are
heal thier due to the added ingredient. Background of
the I nvention 10 Many food products and beverages have
| easant, undesired taste, which is often nainly
Flle of Baventi®xcess bitterness or sourness. Because the
taste of the product plays an essential role when

Tl?@#)?ﬁ@?ﬂ'lﬁﬁeﬂtﬂglegbﬂ@néﬁfegﬁﬂé gubiy fvnhﬁrleéﬁ%%mr sour and/or
asEiip<sh dasie OF 4R¢ Brodugh hseméﬁgf?fﬁ "0 i masKing hisis, sour
andigl egsiagent bistd of 2r edible praduct. dhe edible pfoducts also have a
realg(\éleed’ é?%élgeglt ﬁ sﬁ%&é&ﬁ% tag%g? \éflgcf 20! l?e ik eg d@uf: & ftgg added

ingesdeait. pr oducts, especially soy and cereal based
dri nks, fermented products, such as yoghurts and

B%%%ﬂh%mwﬂﬁpow VThe unpl easant taste is often

pronounce i scosity products than in
roduct.s havi ng her viscosity. The products
Mait0gHeero Beksealai gew@g@_ﬁq Aye unpleasaiy h@aeslﬁﬂd taste, which is
oftdit hﬁﬁﬁllyn@@t@ﬂbtbt éxceyﬁﬂ)ht@érﬁeiﬁebh @dﬁrnb@él eB@@ﬁlle uﬁ@dait@ of the

pepg it bleSs il GReTRAbanE bhce SRR fE, 1% Seh FEbAinde by the

camsenienesforft ldve bemmmzcde tOTlIll]l?Ekl or usmalibly the hirpleaaby taste.
S&ﬂg'&%rrgﬁég %ff f#%&ﬁct@ rth?f R&%e q)?@fé&@?ﬁtn gﬂltté}ggf"*sﬁu It:?st?] are e.g.

oSt ori es
bayieeafiest suctnas tfruit ytanSVdg@Wbé@Ukljﬁﬁ% ¢ty d@&, eangaoancyghocolate

proahew! %gd%%ﬂuéﬁs' Qﬂdtdékéal gagh. esg&qgﬂ Shhd celi‘@ﬁ based

current | ot of as| s on eve Opl g pro ucts
drmlfsua fersneniad meaderist @lchc%vealﬁurtseéa deementedssoy progucts. The

@@sﬁn@m&’st@tlﬁ'fotéib%%r@a}bﬂoﬁoﬁﬁéétpMQbﬁft els«é@my:rﬁroducts than in
ese ,S0.Ca car
PR, e aa eter v 80T echraBRL S mlntgiabogs e gumenty

camsupredan indfensiugamadunes.need of masking the 30 bitter,
astringent or sour taste also in these |ow carb

VRS He oscffs vaelr‘tfegﬁ'dg d t@ﬁgasktthe Hﬁﬁle%faﬁ'ﬁ tﬁjs‘?ﬁ eA%ogntfﬂy used

usi ng ar I a enln
meded Ealtormask rthe gimpleasent éaséetby ieghancisge eﬁWﬁgtness of the

pr%ﬁﬁ@ﬁ ST lﬁ’é'@ QuRRllY icﬁﬁé\%d B?t acﬁﬁngéxtrae%‘ﬁgﬁ %'o%éreﬁvéétenmg

roduct, song, acchar.in

ag@@é% ﬁnfraﬂsé _0RES, Al lmnaffé radéftfertaé§@@rteﬁ éﬁ@eﬁ%&mdvﬁs and truly
loaddalbtie g)éoﬂmg Qamick Rfoymiueaed dtyaisyng\Big @PPYdA8RB5Fdod industry

han)Cc::-lrllrrFe% 1y pAi{t% (())%OP emphasis on developing products with low carbohydrate
content, especially with low sugar and other absorbable carbohydrate content.
These so called “low carb” or lowered GI (Glycemic Index) products are
marketed for e.g. weight control purposes. However, the need of masking the
bitter, astringent or sour taste also in these low carb products still remains, and it
has been done e.g. by using artificial sweetening agents. Although these low-
calorie or non-calorie artificial sweetening agents bring only few or not at all
extra calories to the product, some of them, e.g. saccharin and Acesulfame-K

have bitter off-taste themselves. In addition, there are many regulatory
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2 restrictions in usage of the above nentioned

sweet eni ng agents, e.g. their use is allowed only in
wa@2doumv3sed range of products and in |imted anPCFFR004/000250

Also the safety of sone of ,t hese products is stil

under debate, and for exanpfe consunption of

aspartane shoul d be avoi ded by phenyl ket onuric

re&tﬁ@hﬁhﬁj %@h§a%e5of_r ﬁfér hlg{%feel@l%hﬁgnédl W@étenirtg\/\ag‘@lt@ e.g. their use is

r oduct £a
AR, B B g miRg s R maansts: A IS B ampupkiyalso the
safdig of csmﬁeedofd dhése |pm¢>dakes 1lS| Bﬂlﬂ sumﬂen ldebetes et dor ngkample

co g&nt czﬁ ggi)e\?%ﬁg%sgﬁél 3 r o ids dT'b‘SI’VI @‘}héng&eéo?un% individuals.
Ttmwmcaq:asmg suinbsr Show K plroducrtﬁ onche enarkapomydead to mcreased
SRy STRIIRIRE B AL AN o, SRty ke
limitglef r bgse avveaieniags deps e areneKaeedet | Mgre heasilynolily low
ca%oﬂ}ldrat% émwfs & Ibﬂaﬁumts\kmﬁr c%nfragté shiastefeids Aid with no
ven i on ructose and. fructose
ingrgasedURRBAE AT TR Ciah P er St dat por Gty othiTated.
stronger relative sweetness conmpared to sucrose. In
Thehsugaashostfoftent vsod toamasle andesiededstes ib eucaobaatandrreducmg the

Mﬁ(@ﬁﬁ 5T 1 &39 ghgfgﬁ{rg Hic plllg d &ﬁBS&#ﬁér{tyofftﬂé iREGRh. Also

es ITE ecause Ctos
frmtgmandrfrmcégm B¥IUpA agmelrﬁrconmsnmr%dften rgeteersdi because of

th@l'i’%tl‘o'ﬂ%¥ aaﬁ%é 'é(v% E%B?@Sggp%mwvﬁvt% al rft?uctose was
Qj

recent ruct ose een he a contrl
0§ eh Heter gla@h‘e aban guerose 1 glreess, 6spgaially for people

hd_vﬁ?” HinbeRsi Shelless, S Hedaee . fritesd od e@ﬁaﬁumwh@n in smaller

in i.nsulin resistance npai r cose
positaRaL e ormi ehdihBRT StcurSREs | GoeheSES JHgwever, more
rebetpByr Friuetade has, béenefounidso tbeaatmrﬁnbmor (tarrdawdmakac such as

m?@i%?%tgo ﬁ?@gg@%ﬂ@n eggtarfc&%gggf' Iﬁltc?o% Cﬁ)l %.luép{u?n induces

inpes |regastancr¢1 uBnjpaitheld giuqsvsc dgbralscen dtypeetmnﬂmmnu@d hypertension
rﬁ d%nﬁ&opé ridit ¥ tbx@%h'c@rd&@éécgia%rkﬁ?ea% Consumption of

em a shou not oose pro ucts sweet ene
frwtpﬁs ¥Sr3J$,Q bkely to( eqd foincepased gpergy. intake, Weightigagn and obesity.

THMat Ifaddc?@ {ra0de Rlhbt é@@ﬁﬁn@ic{é@h@@d&i’dﬂ? 6}3e§91625mlﬂ?eﬁ1suhn
U.SG weetenlt n elr etn

religfes pr Rybar st pRlno hgode procieis b eatatrs v gl fryptose.

(EllnolcS:&e:éml , Il dsejhlnai\mtrﬁ(gl(ﬁmzan@lsl) Sogaddicoho liave also
Su I n ot her svvee er

bRl IREA 3R S e A n S EERL TR AeiR IR Ries B0 LY tp ask undesired

tastagp| e gurmtcongsire] te f]glctmﬂefdreswmmd(bmmhgmdmws Ianatidition to

S“?ﬁ?&?ﬁ‘?tﬁgf @Weleﬁ?%%gﬁésc. 28D Qhef RERGRINERA Rave hesn) used to

mpgkgPr egiee He wapleanant Hskey crgadikfergaf is/usn d ofr orswRdtadspeertain

lqﬁﬂfc%ﬁipdﬁ%db Rr %Bﬁiﬁo@ﬂmnﬁ RO HiR g lilﬂéﬁ GEdpécfaﬂ‘?G[nglycendes with

hi s een a so in | ed
nifh ciptica; of SpbHER: CIOWAGES. Fife SPOBTCHS diF GRCQiEAMD dHasking
urelebieed mt&nhﬁa&rdqﬁedamel‘hrmh? be@g@tptpaedil afsobigahe so called “low
n n i fi e

RTIFRRELT ] LT ot R SRR v
ageotsphase betro compehsated ﬂﬁ@ott\fath otikeciel ,sweetemng agents then e.g.
with higher content of triglyceride lipids compared to regular products. However,
triglycerides can have a negative effect on the nutritional characteristics of the
product. Lipids also impart extra calories to the product.
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35 triglycerides can have a negative effect on the

nutritional characteristics of the product. Lipids
wW@b®a/093spart extra calories to the product. WPCT/FI2004/000250

2004/ 093571 PCT/ F12004/ 000250 3 The effect of plant

sterols on the taste charactleristics of food products

has nost commonly been descri bed either as adverse or

Tgé}é'ff%et Gf)gﬁafnft QdrolsER IR B%tc0hars@OMS RS O RIVICHDANBE has most
ef1 ned

i ch pl s h
Ccaaa@a%érb@eﬁ ?fieéeﬁigéiémﬁrc% 5d?fgfsrizﬁt)ﬁgwggt@1%§ egﬁgﬁxamples of
I a&&gjm%@ah i(@@ﬁ?gﬁglg% iz&ﬂ@r)gEn%gxgﬁglﬁ p%éé’@ s’ﬁevr\%&/oﬂﬁ%%&n Rlided are
aiglpsad 0 dhe ¢ellofas suBR LRI FOSAERE e 0,057,353 WO
0BDEBT2BSDE 8L 09K, LNOIFANG1O; BIE (k) 63 @RBy ME@s0®HE491, US
631 TGS AI BOEH R hd FHIBEMIRREL Y hydr ogenat ed

hytost s and I's sul e for I ncorporation into
f oods, beverages, pharmaceutjcals and nutraceuticals._
URl 6687.35dsliselasasey epmgesition ghalorasppasasgonichar more esterified and

L B e oo egoraith into
g btesaRST PhanEsrIASah SR B ey DG AT Fo B beverages
caanpdsiap she tempepitod daidiglosedoduct, fruit drink,

vanilla ice creamtype food and fruit nusli containing

N G T e

Faod praduatesuch asdermented yophusiikagerephprassicss, dermented dairy

pﬁ‘ﬂugﬂuﬁﬁitf Hﬁﬁk,s YahilBs iR |c¥e°a?%b3@@ 884 sd"8h1Pd@dl containing
produci n the "~concentrate. ever ages_cont al ni ng t he

clewaed heveds ef plaat slezels @anddastary teigrosiisedosgidscl oses a

protein beverage conprising phytosterol aliphatic
DES161 - 09 P88 105165528 8w slieB8bRBES abitixe hgbhtlicbneentrate containing

veget ahl e, m | k and/ or W ne heverage 0: cant ai pi ng, u
PO R i e Rt B ol b AR g S gedhof ol protuidhhe the
cqricedtrated Beyeengds ngn@aimng dié concentrbtel e radsopdlytmesd.er ol s

and an enulsifier to a base beverage prepared from

920 SR oSt o RN P cter
mlk based products resulted in products that had
D& P63 28§t¢%§%193%€p pazed feeitanegetalles iraijlo ander wape beverage

c@r&t@ﬁﬁﬁ%‘tdpa'té Y20 Al a8daD Whstuaedrsls rIHe 1HRetees e8P RaHReed by

.oduct _canposi ti.ons t hout added pl an 1§ erol s.” Thus

a0 Kop ESOB oM BRRBHPNETS pien saisifier (6 abase beverage

peparccirem fatit Cve geeatdes) atitidor W, 441, 206 di scl oses
conmpositions that contain the hydroxyl acid or

bR gt AR, o) SER, o o sov it

basstleprodiotsnessulied Hinaprshiotss thap dagokisnidar pexityrsl appearance and
- _ . : .

T SNk ALl Bl roduc

compositions without added plant sterols. Thus no changes or improvements in

the taste characteristics were noted.

US 6,441,206 discloses compositions that contain the hydroxyl acid or
dicarboxylic acid or amino acid esters of a phytosterol and /or phytostanol, or the
mixed esters formed with alcohols, polyols or polyol (C2-C22)-fatty acid esters
of dicarboxylic acids or hydroxyl acids or the (C2-C22)-fatty acid esters of
hydroxyl acids and dietary fats comprising these compositions. Adding the
compounds of the invention into chocolate flavoured truffles, mayonnaise,
alcoholic beverage or spread did not have adverse effect on the product’s taste.
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hydroxyl acids and dietary fats conprising these
conpositions. Adding the conpounds of the invention
w0 paos/ogdsocol at e fl avoured truffles, mayonnai sePCT/FI2004/000250
al cohol i c beverage or spread did not have adverse
effect on the product's tasTe. WO 2004/ 093571
PCT/ F12004/ 000250 4 US 2002/ 0064548 descri bes a
U§eidietdes4gi aRef b@ Hie?r{Hd RhCER Rpersil}e plait Neskol. The method

conprises steps 0 Xt ur | ant
costtsh St oS TRIHBESTT adém riganttﬁﬁ%oﬁﬁn‘é ah e.w@meé mixing

th¥rh St nﬁﬁﬁh?@ Weitlh QneAp@eusd 'be%liagé idri @nuleiﬂﬁraddmltﬁgmg aqueous
ueous . bever atchgﬁ and sti xt ure

bediegs 4 GRYeatth CGPEr h adh2pishard 80 ATES g tisfleiohof plant
stdrel ar a@eveﬂaget hetﬂmebﬁwemm thisuebaitedl pladt plernls ast ar alferm of

are.| . hav,
ol Bl Rl A R Pl £l bR R 8o ng vour
oftthe bbearageges. WO 01/ 54686 descri bes how the bitter

taste of L-arginine is reduced by coating arginine

W‘@ bmlﬁ%gg%%&ﬁﬁésshow%e t?h&ételrasfea@ﬂ L%gﬁl‘i’t’i@ﬂﬁ%%d by coating

L-arginine th the coa teri al
argikR a@fhe phvgqstqrﬁlsa 13&9 EWF t§§1§tge ﬁP@QEﬁgtaén?ﬂgéﬁﬁ’& 4 gnixed

with filgg @batlﬁ@ﬁ{atéﬂilﬁ (ph td.gteﬁ‘ols;% il i liver® sy stesn rswhdisllﬁﬂane and
tero at ed ni.ne, . The blt

b a
ety T PR REE 1S HEER e B sy A o€ St bShisiibycoated
L-ahgininet dlerbittas . fighyt tuplgisanh eastoaf Lag gimohns dummshed by this
tegﬂlﬁﬁé've in reducing the bitter or otherwse 15
unplfedsant taste, one disadvantage is the need for
extra processing, e.g. drying, This nakes the process
Aliaeugh e roaib g (ecbniqr isa¢ifeqtiyseinoredycus, dies bijiy or otherwise

urﬁ)’f@ﬁﬁﬁﬂ ¥8te, %He@ﬁ@z%ﬁﬂan't i@cﬂdé%eé foplehfd procd¥Ri®\es. drying.
he ste of canne eti.c lfl i &roducts contai njn

5t GhECPBIceSY ot §S‘}1Fﬁ§’f‘o 1R dhien §t ¢ Roducts and
Mﬂé of 20 beta-sitosterol in the product. WO
/065845 di scl oses a deodorization process and a

S@h%éd@?g ﬁvdt%ﬁ%s e@g@?qdzg %R?%éegrg}eegs %Ttdaﬂﬂed dietetic food

prptlyd:tsmaMmgdmﬁwnmtmg)leEaﬁe @s fraprcxy@dﬁrysretdaugmg the amount of
be‘?{l gﬁgﬁgﬂ)l%{tﬁ@ Sdikpcess has an inproved taste
t

co tains a sufficient anount of a
25 It is known that increasing the

hyt ost eral .
W&P $RA08AS odliseloses Adrndorigation Psacess nd; ﬁtfg%wf,:m&fsontammg
ediblet R cBAHOSTt CROPHF odtu@édl ¢> ﬁi@\/&bﬁbrlzm pRORESICTRe phtosterol-

b Son P e kB B h Pt

altiomghst tmtaﬂn@%aﬂﬁaren&aﬁohnﬂeﬁ aphposttuct s where bitter
and/ or sour tastes are well masked. 30 There is a

It % ?ﬁf)ﬂ/gttﬁﬁs %cfe%l e tJlé/cd%{&ddf%é p%&li}:tgféepea‘é@ssfh% iﬁﬂs‘iilsity of
b1tter and/or sour taste. However, many products are preferred to be consumed in
a liquid or low-viscosity form. There are not good methods for producing low-
viscosity, low-sugar and low-fat products where bitter and/or sour tastes are well
masked.

There is a growing need for healthy products with good taste and high nutritional
value.

Low-fat products with reduced unpleasant or too strong tastes, such as bitterness
or sourness, without increased sugar and/or calorie and/or artificial sweetening
agent content are needed. Especially products with low viscosity, such as
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val ue. Lowfat products with reduced unpl easant or too
strong tastes, such as bitterness or sourness,
wowRaohoes7i ncr eased sugar and/ or cal ori e and/ or PCT/FI12004/000250
artificial sweetening agent content are needed.
Especially products with |ow viscosity, such as WO
2004/093571 PCT/ F12004/ 000250 5 beverages, with these

ARG QhinSiHess cﬁ@f&c@brﬁ@lcg apdulaBeedesiPdIRESE Phesent invention
|nv htion row %o ucts neeting these

PTP&ﬂ?ﬁ rpéﬂ@iﬁt meQHF}%é]P edEaEREFRSent i on The present
i nvention provides edible products containing an added

Sieahdryyof the Imyeatoant, plant sterol ester. It is also
possible to inprove the nutritional properties of the

TR QFURLD iBYertfr $rbliads | QHHRE P@{chi@h‘é d%taﬁﬁﬂ | 80 ddfied healhy

par 'l cts ont al
ingredaeite dﬂh@talsteml ieaigr.edi éﬁtalSQ)IRﬂ@SlbéQ dpolmpiyiee fthe ritional

pr%?&‘tﬁa@ &t fh%dﬁi%ﬁgct%% ﬁ@f )gotfhlss Hﬁ%‘htl@h ThhahveNESt N tl8cted in

ents that ‘are normnal
Pay

ielar ﬁ@@él le products C@W@m@g &gt%didﬁa é&%ﬁﬁ&ér?%red% Rlgnt sterol
eskdty ahd llﬁﬂlﬂgsa AT edadonitEit| Erdugadbf ediee @v&d@teﬁiﬂn@bgents that are

R bt or TRty Al ot ne Sty R s The

inseeioeis digo pagénlarly direvied tbadihletpradudty witlt madked hgter, sour
a@/@{] stﬁﬁgénqltaﬁé é{f%etﬁé}txgltﬁ' 'To&&{eh' don ?Jn? %;1’ gart $1eothﬁ sweetening

astringen
ageoEur in many edi bl e products 15 coul d be rrasked by
nmeans of a reduced anount of sugar or other sweetening

1t 3PEN ESuRB 115 ﬁ@@odﬁlﬁg rpl@rﬁpg&%l r&térei% an éﬂlgﬂiu Ecduct, the
Exanp kind o roduct %bl ncl ude,

biffgt, 088 @pﬁf% atringent &a,ﬁt%ﬁn@ar 95T 19 HanY @glable products,

ccﬁﬁd‘l &R mapk@llbotBear®s Qﬁ @1! ﬁidh&’edS @moamd of sfugal obasket sweetemng
rinks, fruit, and ve

a0l £, pompited, QeiSponieceBU AR SFbduets AERERER B{ind of
prodocsliatlad2Obytrave mot sesiridtetl ¢o neoyt el Lﬂgmhecbars,edquoducas cereal

pr%ﬁﬂgtlér teg%&?eﬁl éﬂ%ﬂﬁe&réﬁybﬂeﬁdﬁﬁﬁlﬁ frofif! %nae\;bgg'tatb?e %froducts

I ONn are espec pronounc
bfw@s@g%; sych g cfauetagd metabd@umce%dwf@, pedderaog and chocolate

pr%@iﬁefsddﬂagfeﬁﬁehfé% }{)I‘E)Yiﬁ@fs' QUCIPRE v6 %’l%iﬁsc hitd fs@sbntBy s¥WhFroducts.

is stated in the neendentp cl ai ns

The beeefitsiaf\tBapressng F%‘@H;HPB\EI G| é§PeaC1 Bﬁﬂlweﬁlﬂg ll‘PWg‘”éCOSlty
ﬂwht:@r Pa%ﬁimilaraéﬁibléf rtoaﬁcﬁsdoﬁ:bit‘tﬁﬂgltto ttlliié i@\{dihhoﬁrkiredjthﬁfcz&terlsed
pr rati ant sferol ester into the
b%Wg’&E tat%&d @? &%SB Ol ?FBJrﬁt fﬁ’t‘mtshe pr esent
invention is that it provides edible products with
The guesedt amventivn oflsa pded deuganetiod diohenashieg aebittay sour and/or
I I )
aétﬂ ?ﬁ tgs%folfn%ig E{lﬁg%?ﬁg&d{}? b?hﬁgyv%gﬁgﬁalﬁ dtdrRi es®Phto the
pro duc

A preferred embodiment of the present invention is that it provides edible
products with reduced amount of added sugar or other sweetening ingredients
while keeping the unpleasant bitter, sour and/or astringent taste at a low level.
These products usually have lower calorie content than the regular products
where the unpleasant taste has been masked with extra sugar.

It is known that plant sterol ester has serum cholesterol level lowering effects. In
a preferred embodiment additional benefits of the edible product with acceptable
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30 These products usually have | ower cal orie content
than the regul ar products where the unpl easant taste
whaw4boesm masked with extra sugar. It is knownPCTrE2004/000250
pl ant sterol ester has serum chol esterol |evel
| owering effects. In a preferred enbodi nent
addi tional benefits of the edible product with
tagteC ﬁRﬂM& 130 REA0H/ B8a&TE, RET/ Seta046ta00zkllor G.IDRS tRolesterol
i ncl ude.al so health benefits, i.e. serumtotal and/or
lowggngﬁgfe&st erol | owering effects. Definitions As
used here, "edible product” conprises all food
Dgfinitiontss, nutraceuticals and 5 pharnmaceutical s ,
wherein the basic products contain bitter, sour and/or

AQ%EH g@t“égﬁzlkgﬂodmd}ﬁ fidRsAal tfé'c?d S?od'fﬁ%s t}ﬁ%trac(c:e{u‘ucals and

regar un ant I n cer al n ro uc
plmrmg@utscaé& wheripdhe bpglg rEpdeis ﬁ@ﬁtal% 1tquesq>u¥v?m/1>roarstrmgent

tadtes. $5ad oqrtﬁ@lsécmtewﬁw bée dgaraed %fﬁglreﬁegﬁﬁceignfggggp%fosducts The
u

real. or grai n
fopradndl otk AeretPrEs erBRLRHC Rt il dVeior y  or oduct s,
10 vegetabl e products, coffee, tea or cocoa based
Tlpe ddodt srodsotspsomgrise I@g mmlbase@l prodoetss qaremdiuco:tt grain based

pr?ﬁaét 'f 8?6%'@883{:{5 o@i ybet‘ﬂér f-lr-éﬁ‘P 'bﬁ?éd e@f&bﬁp geﬁlgr products,

e SO
vagelatite prdégcsts,r cgffee,c@acoemoa)rbassld)gﬁodu@s Apges, drinks, meal

re?LJCEE{eﬁP rdtudfs Sid/br My cGRBi ‘éﬁ%ﬁt(ﬁ%es o?fﬁﬁ%l e*ﬁﬁgleg 'of these

julces are ‘typi c e@q?ﬁ
fogdoarrdusts m@uﬂﬁvw i@nceeab THRKS, 18esgpltn c Gy Crepms or
yohurfsOd s rdaffefdnt 1GAAtGE ﬁuﬁgaﬁu tvbgétabl%omc@aném@ or thickened

NI AR BN L A——"

dlﬁ&wecbtmalmmmpxrcmabts ctdmaammmtmen sbut ted/or astvihganidiasie.
astringent tastes and V\,here a sweet eni ng agent has

Agfﬁpe@dﬂa% 'tHe © cﬁﬁﬂf nt‘ll Z)??éﬂ[bg i & Hgscr K Qg efﬁ)gge products,

sour an as r|n used i
nuttpsenteats " auk phermagpuzigalsg cqrxﬁ@nublé@r,c 8o @ndoryadringent

taEt%s HANPRES 4 fiPebRis fl%%ﬁt fhs b8 RAQSVG con@ﬁﬁ%hﬁf‘éﬁ%unts to

ents Include c rbo é ate sweetemsr;agﬁ;11 agen

matle RIbIsieE SRR Heeat Sastess iselsss e a‘éﬁe .tﬁrgl SWeetoning
agé@ﬂz daclhaby dfo@ﬁ;ﬁ)lﬁmeh@ﬁl NG MGRIALS - thAstéaﬁésshgfethEhﬁroduct

UG el ats T e By e B L Y5 a8l ot
carbbhydyteupweemning sgentq, asd mmkcasboh@ra%sgbetenﬁg agents. As
oY ohl 8l %}n{ TS SoRHY VP SuREE o8 i SBRLIMERRSS, fREhe ie.

syrup, asses, er carbo
gluacnseb@nd/ge raciostesitgan &ygup,gemadts SPIrupa msldar &ﬁupf starch syrup,
e e dga S
glh&?s;e‘ra gyr-ﬁg) Hi&h-Fruchbdy Eylﬁ?é %'EM’zi ggﬁg@@i&?l toflaégfrﬁf) honey,

malasses smd @%‘é’f |C@ﬂ10%é(ﬁéﬁt§$)ﬁkﬂtt%m %@S@%@s esvsés@&mnssageafs or a
sduf€e BPthazal qﬂexgﬁﬁt‘%tl‘%m&@éhyma@m&eﬂlﬁg|alg@ﬁtse 8fers to e.g.

| f
suga? Iico%n?s SUCh as xylitol, n?1a1t1tol lactitol and sorbitol. Suitable examples
of the non-carbohydrate sweetening agents include e.g. aspartame, acesulfame-K,
saccharin, cyclamates and sucralose.

As used here, the term “plant sterol ester” refers to plant sterols having at least
60%, preferably at least 85%, most preferably at least 95% of the plant sterols in
esterified form.
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the term"plant sterol ester"” refers to plant sterols
whawisngpsat | east 60% preferably at | east 85%CTBRD04/000250

preferably at |east 95% of the plant sterols in

esterified form WD 2004/093571 PCT/ F12004/ 000250 7

In this invention the plant sterols are esterified

InthisAnfEhRiOaR ;ﬂaﬁtcétgro?sngre' dstdrfFidtPheth a@ﬂbﬂg@ﬁlc zﬂhérahd it is here

cafled 1 pland; Hgrol i LRI Db riACk: OFpay aoids are Fit acids
(oD QaRsE Utche dsa@iirapal, os@insaatraed d)mpblyﬂlmsgura&b&mncludmg

P L B S RSSO, L3 LAl an

DHJy d!l)}ilecmxyhm'izmcaaa:lds hyérmqylcnmaand amds*ra(fmulicadndsb;oumaric
acijcis;)(,t QP tr?caa&ggi?’ld gcﬁg G H@?Hi’g%de[cﬁ q?lgl'n : s 51 r@rBf said

acigse Pésﬁeé&tblﬁltbd marthsterplezpe fealerijicsc ﬂt@.ﬂ fatty aCIdS most
pr@eﬁdﬁg%ﬂv éthl‘éQﬁ?lBé&@H?aﬁ’j/ hcﬂd@sed fatty acids. As
use ere e term"plant sterol"” includes both

sterp d saturated st n
as wrad b i i aph%tegcﬁeﬂmﬁgd?ﬁqu%%e@aégﬁéeﬂwed sterols,
i.estgamils., Id- thiw mpﬁaﬁhyhoﬁtthe odtercis Oinélu@ed&lrc&a‘smdthyl sterols, 4-

mGhGhENS ks AL & R sibo Rl L0l AE i Sanots

inelpde mdesmythyitaarmls 4 mgpimethyl -stesietangd 4si-dmodtbyhstanols.
T}ﬁﬂr éég:f %;cgtsrenre‘ﬁ?ﬂp thtegdlﬁl arst | GIBSLRIO! ca pesterol,  stigmasterol,

dr obr assi cast ero
br&ssaﬁa@tea@k e28+dehyglmbzéssmswr@h ang MerAyenasteseb| dypical 4.4-di-

gl OREAR Oére @§cl@$§ft@ﬂdle neLyetRAch8fRo@Rhol and cyclobranol.

[.obr ano pi cal stanols i't @st.anol
e%t@%&& armi/qs il NP ?H’éﬁsan \R81H ZAe ehiBers, apygloartanol
anaatsaaﬁhwdi ffoins abtaheddbhy saairitiad i off efg. e tdterpene alcohols

CooRTERS onEuith Pafealk IRt GRF corlptppolrrlhg depn “plant

stérpl”antcludasexlbpbsmbﬂclmﬁ@srealdf mzosed bleeolviand(nresandls as well as
ans}qgﬁﬂ,l aqu{)ér ﬁé&g stanols as well as 20 any
er o!

ual or “stanol . St anol fatty acid ester

and t he effects t hereof, as as a suitable nethod
Staggl faity acid esiar and 8 effeds &heéwf@% Falhags spiaklgimeggod for its

prépakdtdontite diRIGIaH 1 PatenPNR®, 10/4, 5602 | nvention The

vari ous features and benefits of the present invention

[ibe reater detail in th
D%}‘Fﬂﬁf Fiiip ﬁP'Eh‘FZID&‘H Pes. Al pe:rcelntageg

referred to | n this specification are given as % by
Theevatious featines amdvwbenefips iof ithe [pyedeat mventionewill fbet ddsygribed in

grgﬂg# Hgtaﬁl 1ﬁ%e %1%\9 nr%eacﬁdefn @ e?(g%rﬁésb L& R?fc%ﬁ&g% referred to in

thtsméclémahgnag%gtve@@ﬁ% W@@hbed whi | e keeping the
bitter, sour and/or astringent taste masked. This

It has now surprisingly been noticed that by adding plant sterol ester to an edible

product containing a sweetening agent, the amount of the sweetening agent can
be reduced while keeping the bitter, sour and/or astringent taste masked. This
means that the sweetening agent content of the final product can be reduced since
plant sterol ester masks the bitter, sour and/or astringent tastes of the product and
high amount of sweetening agent is not needed to improve the acceptance.

The primary object of the present invention is thus to provide certain edible
products with masked bitter, sour and/or astringent taste.
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final product can be reduced since plant sterol ester
wore®k®9Ishe bitter, sour and/ or astringent tastRCT/BR064190250

product and high anount of ,sweetening agent is not

needed to i nprove the accep@ance. The primary obj ect

of the present invention is thus to provide certain

TSN, Bh& prdreptihlentivh tftotRisk ad délhBIE odﬁ&%orﬁﬁﬂﬁﬁ% a sweetenmg

astri taste. 2004/ 093571 F12004
agpp £or %ﬁ@ﬂﬁg@s%qenwe anillR aﬁﬁ%eatetﬁsgenogga RO A, said
prodapy ac&légﬁ@nﬁl}smﬁpﬁmmgqfomgb@ tto R6r% l’ﬂ;ﬁkfglr@t @lilgtts't@'bl ester for

ur. and/ Q n te of t i bl'e product

reB it Bt B A bl A hint 15 g 88 fom 0. 2 1o 25 56

by weight plant sterol ester for replacing part of
Thdprasast veatikhrajse pestides ay edidatproductonprisiagta sweetening
ageRlY SR R .3 %o 92"50% 9?%&%11815*159{ ﬁeg(gloéi%gt Vi | ®k rbgn(?.mt of

sweet.eni ng .agent I'ght plan
SVQCIQTHNE AP 1S rﬁﬂ%@ﬂéﬂﬁ qomEPaeb e regulaspiediehi ng agent
is reduced as conpared to a regul ar product.

Pxﬁfﬁﬁblya@iey lehe s@r@%st@ﬂ fsf@halzﬁﬁts%rol $aty ALANEstER, TR fatty acid

sl 5 edMCHTE Bhy sTitab For dedtEnoran e RirbREl Rped products.
Prefardbiyt she pléntPsteielr bl thet planplsdm’ol sdsearols ianstahel Meaatse its
abﬂ)g{tfgn )gssﬁ%lr%ﬁlteﬁaerﬁfu gfeéo% &f%ﬁf@ ﬁéf&oe{ ?&f‘g? glg:c a?ddition the
phyisicad cprop@’rﬁleswfe staphl gire anotgr ap@qbtw dor dhiss purpsisea because the

stARYI8s Mu&:ﬁea qvfo@f f&eﬁe@wﬁe r ggﬂg&t ﬁﬁ&?m i%ft?%id bster for

sat rate g@grre | S t ere e plan
US§tIRABP p@ﬁwtww dp thomvepsani n food product s
according to the invention. 15 The | evel of plant

Tisd Rivel ofpla@l stieroltdseerdd ltlbé @dlbrﬁ’ﬂﬂ’{b@ﬁcﬂ 18 fi6rar0.D1@25 % By Weight,

ettt MoTE" Bt ket | avaf G Vikent

sweet eni ng agent in the ed| bl e gr oduct is from 0. 00005
Tlumle%l of theyswetighing agesf or thisl gdi leqmodu@toisa‘?rom 20000510 30 %

o189, PR ARANYS 00 B b IO A, o
Q%é@ efi% Ya\g@@ht @%H&St arecfgrnabbhﬁr@na@ 8 §(Aé’e oy Wgight.

agent or a mxture of carbohydrate sweeteni ng agents
TM sWeBeRt ﬁ@hy@&nab@ aSURBOISVUrAG ROSAEnR BenMortd bfxture of
non- car drate sweetenin ts m xture of
cR0g G SYECIRIE eSS i by Y BOlLsalee AT FEfChggnagent or a
mibtreresofonoi-cadbohlydrata BWeét}trziré@t @eggmgt ﬁmmglra%ﬁ rhrbohydbete and
to 0 wei ght
n(g{(g% ?g%ﬁ?ﬁ%ggn%ta&?gtaé%ﬁﬁ % by wei ght, Y m)rg preferably

from 1 to 10 % by wei ght and nost preferably from2
Tlnebamowbgf thei gnbohyrhrateavwngianing aigentanribe peedussiopd betfeom 0.1

t033’®e W& o1 fEfefa‘BH ﬂ%rrPO ‘SdﬂéOZO %aﬁyki’%e hiQ 5?1&6399@5 B1§ from

1 We é b}y,fypg ,ag’ ép«;%;;{:faerab%y froorrr1nZ to 7 by weight. The amount

of the non-carbohydrate sweetening agent in the product can be from 0.00005 to
0.08 % by weight, preferably from 0.0003 to 0.05 % by weight, more preferably
from 0.002 to 0.02 % by weight and most preferably from 0.01 to 0.02 % by
weight.

According to this invention the amount of the sweetening agent in the edible
product can be reduced by 5% to 99%, preferably by 10% to 75%, more
preferably by 10% to 50% and most preferably by 15% to 30% compared to a
regular product.
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fromO0.002 to 0.02 % by wei ght and nost preferably
from0.01 to 0.02 % by 30 weight. According to this

w0 poogi93son t he anount of the sweeteni ng agent PCI/FI2804/000250
edi bl e product can be rednged by 5% to 99%
preferably by 10%to 75% preferably by 10%to
50% and nost preferably by 15%to 30% conpared to a

g%g??edgﬁ%@dfgienﬁe \'thl?i@ Qﬂ(lé}ﬁ%ﬁ% 15{%?6?%%&&6&5@@215@o@—wﬁosﬂy
i i.nvention i

cchible Traduels; ADF GHACPRSE dBrool el rem e e TR 1 Der second
m&&@l@@ﬁ lat Yhe( %’r@p&fﬁt&é fd)fWoﬁ@@ﬂ@dirﬁaﬂ uss hafr #her produtlirpquestion) of

i gty ppacAgeraiog b0 fib SEREPhGp rfec A0 XERA 9?%‘%%&0 Pas

mencprefénablyt 0.008i Rasi tovieh tBasnstllk Hp)refmc@m@lyd) @@QL pa$0 fld Pas,
evendnbid Spr]p’gerrgigl{y% g@%gcgf)%blgéét agrdcl)ﬁ% tfﬁ%fér&bljy P062Pas ¥ 0!5 Pas.

nore pre even nore
preferablé1 0. 002 to 0,5 Pas and nost preferably 0,004
Bpihe v of thepgded imgredicat, planigyionoh esiendb s P@ﬁ@i@a it fprove the

mﬂhﬁﬂhalsb%péru%t&f thel kdibe F{ﬁééﬂl&' q)fétbrh @ve pliye sterols are

f
esparitedt wiviaithachRa ot pitenblis il ade iRyl o peectable oil
wfthth‘lgh aohttsi dﬁaﬁbn@mﬁanaﬂeﬂwrfpdlwnmlumddﬁﬂttweddﬁ rBhus it is

o FRRLAH o a4 HAE SORICE g TRRRMERRLHLA S
thp msgﬂbt praductsmpy preferred elmb)t)dynqm the mvdrmoajfls ttlrm when a part
ofeﬁiigﬂér rie goﬂn_gs[ aﬁ&ﬁ’mr @fﬁhtpﬂantt §Q&edi %Sf& At 19#3%?&16&510 ﬁlaprove or

e invention 1S
repﬁantthe ofattyr pgjlyeanpegtiont of ghe egitle eyodieth Priarmeans that the

arﬁb@ﬁtqif SAflreled fat dbSs AT srityPinciaHse\iRedb the 8ddddinkh&lient.
fatty acid conposition of the 'edible product. This

I 0000Rr 11 DT GCE TOLCT S MY FRpBaMEAaL in(he final
ecibidi ﬁrbdigct if tsteltrsl Poasicplaee mg]yeghude fatha thmpmduomeé)reciver it is
poesgsz? bc? .Ja)cﬁlé%\% tl{)\?g %s&’bgﬁe ‘]fa% &Q‘ltgl%tﬁ he dclﬂ)‘fﬁopdr%d SheR' similar

ceri
pivdnetowbers any of tlp@ilsgltybgld@ @tclhumterepbmd veitls pldsdistesol ester.

Tlflé‘treefs?ﬂt%?tthf%smcf?ﬂ?%@gte{;@l bie ot k! ﬁlﬁnt E’fe%iuf:tg@%ﬁﬂeester is

ycerl at 1s not rep | aced pl.ant
visaHE [unaBsabablRoinhdodscans Bierease thieactey ehaksoppabLE fat content

oﬁﬂ@[éﬂlbllﬁf}frbd@g Thg %:@aﬁcﬁhﬁy Asefudtif Yo aalldd e‘%ve lcait®’ products
vi r t.ual unapsor | NCr ease e e g

thg} iRorSiBITG DRalE . doveriie 195 Thafh hei e iERblsy Brodusly Baving
hllghelpahtdlmtlltﬁr $weateringl agents andadthed chttwhydaatbd. Healthier “low

0480 DL ORI RSBAREL ol nd o

fas vesat gnisnie dgemu]atahdayouhmg ther pbimy detenod sestede a¢adnilimg to this
invEﬂﬁ‘bn% carb" products, with reduced anount of both

sweet eni ng agents and absorbable fat can thus be

formul ated by, using the plant sterol ester,  accordin
At preferred em{w)éﬁpﬁgngf the 1r|10vent10n is that the products accordl%g to the
invention are also healthier since they are suitable for reducing serum total and/or

LDL cholesterol levels.

A preferred embodiment of the invention is that by using plant sterol ester in the
product, it is possible to achieve lower energy content because the amount of fat
and/or sweetening agent can be reduced without increasing the strength of bitter,
sour and/or astringent tastes and without reducing the sensed sweetness of the
product.
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A preferred enbodi nrent of the invention is that the
products according to the invention are also

whe@sppdser since they are suitable for reduci NBCHERN¥000250
total and/or 30 LDL choIes{&rol | evel s. A preferred
enbodi nent of the invention'is that by using plant
sterol ester in the product, it is possible to

ASSRIFGY&] e@MIiRBRr BY thONheditiodeRatre ddier amufé a@fl matithfeel
and/ or. sweet eni ng agent can a(p(plllgduced w t hou

chapRq eI LAHRE 8 tp Gy AppUEASEpY usti e method of the

presértiinganion ashpsredno adiingeuizar edathien gweben ey egets.
sweet ness of the 35 product. WD 2004/093571

P %:rg'gcp Qﬁ{b%gﬁﬁétg %ﬂﬁ}&lﬁ%ﬁh‘éﬁﬁ?%&ﬁ&ﬁ%'t{f%?)tltt‘fij tats{éeof certain

fwldavr@du@tsa Braferablyathepfoaghpraidiels acsording thy prvesdiongnglude soy

bd¥d aacﬂsh%efeal hed fah% :lﬁged @frs@&n& f@ﬁﬁﬁiddogr&ﬁf&’sarﬁ%us or

r or eni n nt s
tiaﬁref aH} daseh BRIt f»@mm }lﬁ%ﬂﬁg%tﬁg es PFRdUIcis (caffre, tea or
cdlioht Bﬁseﬂapﬂoﬂu@fs &eup4al @nnl&; faﬁ@dmﬁaloﬂ@maéemeﬁft ﬁd@bisyand any

r oduct ccor, t he i nclu
casaEinatin SRIONE? GRER ToPiap armpicel BroliegsproduRinclude
ccffﬁafer;rmtewl tpa andcdoy, amed temal basedodriets. Al tdlffamemi kinds of fruit

r Riodu
o SEUGHTe JIEE AR B afE9RLEEA REOUGEpRl EEfnotesof
thedppd peeditets.pr oduct s and any conbination or source of
them Typical exanples of these food products include

erfé@fefdeénb(‘idlﬁ%t of & fi‘ﬂ@nﬁ&y 1salﬁﬁslﬁﬁgfﬁﬁé s&ﬁstﬁ&e%"f IcBKgin food

so d] r fruit geta C
Pfr@élk‘?fér Ere @ﬁﬂv QWdPOPﬁl Rrpeéﬁ@a apeﬁ)@gsg thea nf/%ﬁl%lncluf‘fe soy based
prodacs| eaealf or &faén based lmro@dutcsz: ﬁem&nt&dep@rdmeti efthgdim@her fruit
of thelnvercﬁlonls ertain

f
b6 gD Elucieety B aR IR o Her DOUISHDES: 45t arity meal
repleeeimene products and adp combibasedor aﬁlrpe adubem, Typiahlexamples

01D Ihegé ‘ﬁ)?cllj 3)?8@9:&% éﬁ’&ﬂ&é %oyfo‘arr Qe{legasgﬂ Sﬁﬁ‘ﬁss ’degéetr{ agﬁeoﬁreams

produc rr pro

atpi poghots, Adedifferant kikds aﬁ@rmr&esm vegaiakie gwens, q@ctﬁmd@ms and
th?&één@ﬂém%@ég’&ﬂ fgic‘é[‘ eRImPRY 0f ehPfodd BHudispi cal

exan'p se food products include soy or cereal

bas dessert ice creans (ts. Al so
Aqprat %‘F% (eI kb?fagleaf o i e IINERLQn st g@?ﬁlrﬁg ﬂ%—‘eintter sour and/or
aSﬁﬁﬁg@{tStastjeacbec@min rﬁﬁrdcbﬂ@d@lm addjdmplﬁ@macaltiqams CRueferably the

R FRlCs aniss RS RARINES: indfe ¢ URnkERsr TG S5 Viscosity
pm;iuctsn @etptpmaisaxanqﬂe oératlahmmmnemmfé uwctaaling émdioinvention is a

g REg i Eand EF EEEARIor A RurACARAEK 4 BB AR Bliract
products. A ty i cal exanpl e of a,  pharnmaceutical
Inp o PeRTREred crabedimentn of dhe iiBvention (theampuas Phthe sweetening

agEn%‘iSer@uc@d‘Qs é‘&n@%@@[ﬁb% RBuRr peddreeutical is a liquid
pl ant extract

Therefore, another preferred embodiment of the invention is a cereal milk based
drink comprising 0.2-10 % by weight, preferably 0.5-5.0 % by weight plant
sterol ester and 0.5-8.0 % by weight, preferably 0.6-5.0 % by weight sugar and/or
other carbohydrate sweetening agent.

Another preferred embodiment of the invention is a cereal milk based drink
comprising 0.2-10 % by weight, preferably 0.5-5.0 % by weight plant sterol ester
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In the preferred enbodi nents of the invention the

anount of the sweetening agent is reduced as conpared
WO 200a/093gul ar product. Therefore, another prefRPCT/EH004/000250

enbodi nent of the invention js a cereal mlk based

drink conprising 0.2-10 % by wei ght, preferably

0.5-5.0 % by wei ght pl ant 30 sterol ester and 0.5-8.0

and DYOOUSANDs W Hye r@fe'f*alﬂ %0 [000BL). Gcht%SBQanght more

d/ o b d t Anot
orshen S B LR e e ELERAE A0SR gtIGLlET
based drink conprising 0.2-10 % by wei ght, preferably

Afiotheb.[Reféried emboldimgitaof tls¢ énvdntist & aVWRiRODAedO860da drink

co&&T {ﬁSépé&ofllgqup%OWSPgéﬁ ﬂ%@g&a@l&qpﬁ t500 9% bgo\péﬁ ‘glé}fgglg% Fterol ester
argl 00228@ by wighei gmfemhluy &2{5@@1 rla é’veﬂ,ggles@ﬂrngﬁ//or other

ﬁ%’k‘?{ edniRks & gﬁtred enbodi rrent of the invention
ce@ﬂ&ydra aseé % %oa drink conprl sing 0.2-10 % by

wei ght, prefera 5.0 % wei ght pl ant . ster ol
A@e@rgr prefesied %Oélmer% ol heii %enthsrr i ér g@&yb@%ﬁ 50@payfirink
cot ﬂi\ﬁhgfﬂl}fw%l’byﬂw@{g@t eRehblyo®s 50 vd batweeighe plagn kiegol ester

f d ti
R R oPiooBR g0 o1 BoppiEhe, more
prefargbity, 0.0020020% lyy Orebels. Iﬁ)n%ah‘bo]mdrgtﬁ swptatening tagenl.
ester and 0.00005-0.05 % by wei ght, preferably

Ag @%g?pég%gr % %ﬁlﬁo&ﬁh%{}t of iy %1%&1? referapky ased %offee drink

y_wel non-car rat swee

ccgggmmgAﬂ@r ﬂ@r %r by eWQéﬂhten@@&fﬁ’é B2- 5t(l}|e 4 rhbénWﬁlﬂht more
ﬂe?erﬁb bls- @@S%ﬂ fvfee td bk sta%rrrarste%r g @. 2675 % PYweight,

pLg & aQISLgé r@’a 33% W%lskrt ﬁ@g%%exﬁngt &t éggr %é@r%te Hieetening

agenl-6.5 % by weight, preferably 0.5-5.5 % by weight
sugar and/or other carbohydrate sweetening 15 agent.

AR ek BRI ekl LB Bk e aink
campuding Pre? & dbl Pyowsight) picbsrablyi dh2-5.0o%e by weight, more
P%f%%%fa@é%@ ‘r?/oh% rgaléﬁ*’?w’fﬁ'sgéﬁé% 2#2%%“@‘"’8?’"8983%%2 6 B yyeieht.
prgésrably, 0.09P3-040 ghtooorg. pyef e%r by 04102 %o by Welght

nd}pea&@h?@[ray@m&aeﬁmgergeﬁt ng agent. Another preferred
enbodi nent of the invention is a soy mlKk based dri nk

AGSIRE PPl Spdbgimndly B B8 snBinfios 8762 sy Silinbased drink

cq:np!tﬁﬁnglﬁ] 3+10.2-15. Weighbyprefargbity, 0.06y.@ % bgfvecight plafit Sterol ester
t
114581, 4050l 80 12 805 15BN oty 03

1.2t bynweight atgargrnd/cgayhen ¢arbeyghratecrwaskening agent.

Another preferred embodiment of the invention is a soy milk based drink
comprising 0.2-10 % by weight, preferably 0.5-5.0 % by weight plant sterol ester
and 0.00005-0.05 % by weight, preferably 0.0003-0.04 % by weight, more
preferably 0.002-0.02 % by weight non-carbohydrate sweetening agent.

Another preferred embodiment of the invention is a soy based fruit and/or
flavoured drink comprising 0.2-10 % by weight, preferably 0.5-5.0 % by weight
plant sterol ester and 0.1-9.0 % by weight, preferably 0.2-7.0 % by weight, more
preferably 0.5-5.0 % by weight sugar and/or other carbohydrate sweetening
agent.
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conprising 0.2-10 % by wei ght, preferably 0.5-5.0 % by

wei ght plant sterol ester and 0.00005-0.05 % by
waowiogle3s7pr ef erably 0.0003-0.04 % by wei ght, nRCEFI2004/000250

preferably 0.002-0.02 % by i ght non-car bohydrate

sweet eni ng agent. Anot her ferred enbodi nent of the

invention is a soy based fruit and/or 30 flavoured

A%éﬂg@ié ;ﬁ@f(;g?fgds \k/:\gﬂ)oﬁ%rﬁeﬂt? of tmgt ig?'glﬁﬁ@ém ti@ : @fs@gabhsedg fruit and/or
. O- . L S S I o .

flgsipied gritk om0, 803h P30 esahy: BETRPD Ggr 50 7 by weight
plafitesterddsyerOadzt 6.00006 )05 dby vweaiglar paetfetably @L0@03-0.04 % by

g L e R —

agehe invention is a soy based fruit and/or flavoured
drink conprising 0.2-10 % by wei ght, preferably

i ' | ¢
AR AR AR lbont g ol £5q et oty o coco
drjl; gRMPTisHIE O&éée%abyywel bopisterably By-ad Ghiby weight, more
prBféif?B@r bohydr e %ﬁ”}%?él?n?%ﬁt_sﬁeﬁgﬁi@ter ADPOTES.5 % b}(lJI weight,
e rr I,ment .o e | nv |1 O | S (0] ase .
prBErEl B-Landh DV sieht Shear Bq/R ootBen Safioli i orveetening

ageneferably 0.5-5.0 % by weight, nmore preferably
0.5-2.5 % by weight plant sterol ester and 0.1-5.5 %

ARGE DRI rred B of éﬁ%ﬁ%‘Z%%{%’?%iﬁ“f'fgf’ aSt§btfee or cocoa
drrfochmprising 8r3-¢8 Bnbpaveight, preferably Avehli &n bys waighsy more
prefR ALty OIEF P by AIEIRRL plinh SlerBOARE £100.00085 07 by weight,
prgfeshely b D0d Ui % by Bgiahti gre rakeranly d)-802-040% % digweight

ndh-0400Ry@abbswWediyningiagbhs, preferably 0.0003-0.04 % by
wei ght, nore preferably 0.002-0.02 % by weight 15

e N e T e
0.26h9% biyngeight, prefedatily ) 2+5e0 ghby \pci(;ghe madieyprefdably(0.%3.0 %
oGy PRE0 BB AN 470 ¥ B0, bl PR 5. by

I
) : g we era
waight sugar gngipr oflsrgtarbelughiatesvwgetning Rgentear bohydr at e
sweet eni ng agent. 20 Anot her preferred enbodi nent of

Aﬁ&%_ef? ﬁﬁgﬁ%@ B&ieblédﬁ{lm%rf etﬁéﬁ%n@ib%ﬁg ?Gﬂg@{)/ﬂ)%sieﬂghiinkhci‘omprising

0.0570 % Dart e eblpratsablS 8 6 0b e vuhieh e Rreleapl 0.5-3.0 %

byesickahtaplinDsQA08: A6 INOBD.051% oy siobgiabbyerBrBOHB:0003-
9 N\l t noL-e e -0.. 9%

0.0 %39 i, Mt BREGaBOE QRIBR) Yz ool i bR prhghydrate

sweeddreng edemtnbodi ment of the invention is a berry based
drink conprising

Another preferred embodiment of the invention is a berry based drink comprising
0.2-5.0 % by weight, preferably 0.3-4.0 % by weight plant sterol ester and 0.5-
19 % by weight, preferably 1.0-10 % by weight sugar and/or other carbohydrate
sweetening agent.

Another preferred embodiment of the invention is a berry based drink comprising
0.2-5.0 % by weight, preferably 0.3-4.0 % by weight plant sterol ester and
0.00005-0.05 % by weight, preferably 0.0003-0.04 % by weight, more preferably
0.002-0.02 % by weight non-carbohydrate sweetening agent.

Another preferred embodiment of the invention is a fruit juice based drink
comprising 0.2-5.0 % by weight, preferably 0.3-4.0 % by weight plant sterol
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0.2-5.0 % by weight, preferably 0.3-4.0 % by wei ght

pl ant sterol ester and 0.5- 19 % by wei ght, preferably
wa2@440059% by wei ght sugar and/ or ot her carbohyPCEHFE004/000250

sweet eni ng agent. Anot her pgfferred enbodi nent of the

invention is a berry based i nk conmprising 30

0.2-5.0 % by vvelght preferably 0.3-4.0 % by wei ght

edtd2d 8t1er 8l % ré}'e%W@ 07659 Xvé&ghgﬁfore )Preferably

08 56%brokeisth r«%erﬁaﬁtprﬁfﬁ%@%%ﬁﬁx SRS

agent. Anot her preferred enbodi nent of the invention
Ah6ther fprefdrrédiieatbddsent @fi this insenion sisng fPui2-jaide Yatsd drink

cSotbs e SR A Sorbatosb LA e LT 5 AT pRae more

pieferabiyghdQ %p cidfusrizmit yUIOe galcuinted by the agtouniof éotal fruit juice in

thg ;%fogﬁglb ! 9/ 2% )?%\/\Zb 5cnp U%M ??éfg%%}( ﬁ);‘? 4@ Hy @Jg?g}ﬁ%lgnt sterol

fent.Sofe b}ﬁévmmtem@ grably 03- 5r0u‘|%t ylwq,is hip saerg preferably

9r4 04% B5ORBIghS sithr dind) R &therXArBBIAriR! tecterfh€h élﬁbl y
at Iegst 75 %blii/@\%el ght, rr%re 5®|§1rreferabl(§/ 1% g

e S SRS 7 oL e
cqnpfisingb0.g- 5)03%4b52 weilgiit, V@e&rab]ryl Q134 6t & bly wexgheLplamd sterol
| .
cfy 44 ARSI 2Ly DA v
mormplref@abboﬂ@é)%f(bo%%by el ragemrbohyi sweatehiggragdnt.

enbodi nent of the invention is a fruit juice based

Aﬁbﬂh%i‘ préferrea %H{Hoﬁhﬁgnpofzm% lﬁveﬁtmﬁ 148 &ﬁhemga%ﬁk Fedduct, such
stero ter an .

aSo s@ebw or oﬁogﬁwg %ﬁ@h@omﬁwém& et 5 &. Bobyswetehsaz preferably

0.8y6.0e70 by, we gt lﬁflﬁfsﬁéb leyteP . 440 0:326 02 %0013y %lgﬂ“preferably

oS0 RINARR s EELLE PR, U e BT e

canbddyttratessmelnemagagemhurt or yoghurt drink, conprising
0.2-8.0 % by vvelght preferably 15 0.3-6.0 % by wei ght

ARPBEL D AT A A by L
aswgoghurts gy ayomv 1k, he@mprgingo Ryt §& e%shlﬁet’\@mfﬁg preferably
0. QQ?OI% b‘wftefg% pmirﬁfs%‘érbpést&nmﬂombsﬁ 08 @9 ght Yteferably

n product y
09@%@&‘% g ﬁ?w ‘%&% | Oy me@r%'bw 6}%&; «i@zgfiﬁ by weight non-
capbetigiratd) sweedéhifig 3gbntd % by wei ght plant sterol ester
and 0. 00005-0. 08 %by wei ght, preferably 0.0003-0.05 %

A B el B Rl Pt s Y RRiR S o bl Bry O iretike
predbddcmmptlsmg 0.Bel2 l%eh’yt weightspreferbbaD-Bb@Let by weight plant
sthdY Ek‘t’é 6*1 gr % e%ﬂeﬁ%lﬁg }pl ? 818 ZoPwdEhOMgar and/or

otﬁer carbohy rate sweetemng agent.

Another preferred embodiment of the invention is a cereal based yoghurt-like
product comprising 0.2-12 % by weight, preferably 0.5-7.0 % by weight plant
sterol ester and 0.00005-0.08 % by weight, preferably 0.0003-0.05 % by weight,
more preferably 0.002-0.02 % by weight non-carbohydrate sweetening agent.

Another preferred embodiment of the invention is a soy based yoghurt-like
product comprising 0.2-12 % by weight, preferably 0.5-7.0 % by weight plant
sterol ester and 0.5-9.0 % by weight, preferably 1.0-8.0 % by weight sugar and/or
other carbohydrate sweetening agent.
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25 sterol ester and 0.5-9.5 % by weight, preferably
1.0-8.0 % by wei ght sugar and/or other carbohydrate
weaeeIsTng agent. Anot her preferred enbodi neneCDFI2003¢000250
invention is a cereal based,yoghurt-1like product
conprising 0.2-12 % by wei gir%l preferably 0.5-7.0 % by
wei ght plant sterol ester and 0. 00005-0.08 % by
Aﬂ@th@ht prefarfdce feﬁﬂidd&eﬁ@@iﬁ e Omvimtyn viei ghdoy B@sdﬂo W@ghurt—hke

f‘é‘firéﬁ?r‘?‘lﬂ siigot- P2 2 o S igie Bes e B Shs T b eight plant

stem ester andi5000GH. (8a%ebly yedghts préfetably Profd3ed.05 % by weight,

T BRIPY, oB2 Rty B O oo RGO Sl bk

preferably 1.0-8.0 % by wei ght sugar and/or ot her
Apathso Hyrafeatasl gm@riernr:wg oagbr:]tmvwczo@srr/aeg@e?qream-hke product

c \'E%g_iﬁ%%—/l%n DY weid tAgféf p}f()%tﬂ %‘B gﬁ(ﬁ:ﬁ s@kol ester

y oWeighse Blef f@r’am verglglé mage oprgferably

0.8€3.01% byl wailght m%r@hd&ﬁtcﬁhemﬁbéhﬂﬁ%%%e%lﬂfg Ryent.
wei ght, preferab 0. 0003-0. 05 % by wei ght rmre

ABREEF IRk, sﬁt%ogggmf’ﬁébe A0 SRS Yhf-Bre product

carhprising éh?118n%i by sweighieprafem y 0bel Do &bgm/elghbphmrt siengl ester
h
1‘91 90000951161 Gff ksl grrgi%;r@sr%ébob%ae 6. Bg R Wb yeight, more

ant_stero
prﬁfqrﬂbkyaﬁbpg) 0.2 & by %%ghwmxgrﬁrbomr@tqﬁw@ﬁmgwgent
0.8-5.0 % by wei ght sugar and/or other carbohydrate

A_ﬁ@thg% tqrtgr]e@re@g @ﬂibodﬂrﬁ@r?tggfmﬂ{i’é Er&ﬁ!r{t%l ayrhoy rranineg{ ééﬁlﬁcement
| NV | 1 S |

prgdbict gomppising D gn 0 ‘%rbevf Beighity PEFStaplY %%@ Gk e werght plant
st@lodrdstest end10. B85 2% oy %EQQﬁ’éf@aﬂl& Oopy.0neh gyt we1ght more

oBfGREHE0GE5 B Vi °5hr?3H¥%faPB§)"ﬁ§d?t§?% oy SRR g Veetening

agegént . Anot her preferred enbodi nent of the invention
is aliquid neal replacenent product conpr|5|ng

Aﬁo%e}%re@e?ﬁéwaﬁlm&{teéﬁ ("gl‘i’é"i Vﬁgﬁ% O}s d"‘ﬁl'egptreplacement

ter est er an
prgrlerters@spvswgs «%? By Welgt proferabl sb?f)e‘rér(g% Py weight plant
stékoB etEteQ affel @(O@@DSQO‘OSS%?%V W@[gﬂtopre@éﬂaﬁy O@‘Ob@fﬁ/ 04 @% ® hwe1ght
e er. re err o i men
it gisirights QDR o 26 BiraliieB et bt iy Siigenih agent
conprising 0.2-10 % by wei ght preferably 0.5-5.0 % by
Ameuhghtprq:femtl en2iBoditrenobof ekt mvwﬂdn(is QORASDBed Srkikbyomprising

r e?er ab ?y%f&%@glp}é fgtf%g/)é) 85 40& g it B% o\ﬁ@icgglg bpl%ﬁrp ?éf Q ester and

0. gvde”e{%e hyrigeight rpreferwblmhéflzp%e ¥rweighi rmost. pmfﬂrabhy 2.08.0 %
by %?gﬁt'sﬁ ar Sndfort %ef@é%@h%a[@‘s&ﬁé@ﬁ ; t0.2-5.0 %

wel g preferab % t pI ant sterol

Anotther prer}grred embodiment of the invention is a tea based drink comprising
0.2-5 % by weight, preferably 0.3-4.0 % by weight plant sterol ester and
0.00005-0.05 % by weight, preferably 0.0003-0.04 % by weight, more preferably
0.002-0.02 % by weight non-carbohydrate sweetening agent.

Still another object of the invention is to provide a method for masking a bitter,
sour and/or astringent taste of an edible product, said process comprising
incorporating into the edible product having a bitter, sour and/or astringent taste a
sweetening agent in an amount less than the one present in a regular product, and
plant sterol ester in an amount from 0.2 to 25 % by weight. The plant sterol ester
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0.5-17 % by weight, preferably 1.3-12 % by wei ght,

nost preferably 2.0-8.0 % 25 by wei ght sugar and/or
worle9isar bohydrat e sweeteni ng agent. Anot her PCEFRO04600250

enbodi ment of the invention s a tea based drink

conprising 0.2-5 % by \/\Elgﬂw preferably 0.3-4.0 % by

wei ght plant sterol ester and 0.00005-0.05 % by

Uil t@ﬂ@ﬁﬁfﬁh@'éd@l Qau& % OnVeRIcRtya ;fTRr'i tel
is re&?rog%l 0. 002- g@e E n%’ non-carb @guteseparaey

% b
DRRGHDE A PGB B8 GHRH SaoBNGOr GRUREC; Components of the
pxrdaMetJtTmﬂplaﬁt tteralreswirde na:dﬂp(bﬂa&!ﬂ 18 00) tﬁms&lﬂb&gpﬁ)dﬂﬂct k&b part of

R RU PRSP ERh, O RgRhue b R oS, gl s

aguteoldby tusizgy iany kndsn tterhniguesr foaratiding asg}yaagdas; intasthe edible
producii® Né?fﬂe? Qld'%g%ﬁ 1h9th‘3§ ﬁgﬁfﬂi%t délﬁ%%oix%@ gﬁd(()iﬂﬁ%nal drying

present [ant s er
StPﬂS b@pa@ﬁwﬁt eracgqﬁdcp QH&S@GIE’!EGSX% wei ght. The pl ant
sterol ester WO 2004/ 093571 PCT/ F12004/ 000250 15 is
Stin Cﬁfo@l@éﬁb@j&ct F Gché hﬁv@ﬂicﬁi & B PFGide! A rﬁ@fho@ofbfeﬂeﬁﬁlﬁng an

e Bloangbi SIRY SrSalvabhbmtoro AT oTEpsIng adding to

theredibie tproding rih@tritersl ester inest amoust fmgoﬁmbaai% bylwmght and

I RS MRy ool SR o
reghbs epradugt. i Ehés pémte:siem} astirniy adgedk hovhe tealiblei proglect in any
kﬁcﬂﬁn %{}Qy néh(f rth%'db‘ﬁ% td§15 shg{xro 85%1‘ egil qia\r/lgé]lﬂﬁﬂ%ssweetemng

Nei t her” does e usi ng so
ageaisy tothe edablgiprgdueitis prdused souwased ithe regidedprodset
sterol ester. Still another object of the invention is
At ﬁlrﬁfeﬁ\alsﬁ@ctaoﬂ‘fﬂfeh@l@eﬁ@d&n @g eRansd of Qf‘pla‘ﬁ@'st&r@l B§teF e tan edible

WIth|OW0aI‘bO ate (0] a|dme rjsin
oo s Rt S 00, A o, TERL e GebBeigy PR of a
svegetammy rdgeit ased .id the elﬁbl% ypdvei bt n@Rking a bitter, sour and/or
as‘fﬁﬁegém%jsrtéb?tﬁ“ﬁ%t(ﬁ& ng agent in an anount |ess than

T

Fesenttion a regul ar product. The plant
sterol ester is added to the edible product in an
Thaoihiblgapradiect: BE thenteesenbfinyerfien amayoalset lsemprise optional

ing Aoty ds@lre a%""@&‘bﬁi‘ie‘i‘ﬂ eﬁﬂl?rﬁh(ﬂ%) écﬂoﬁﬁﬁ eg%%lt? and 5nu){rlents

product, 1s reduced rrpare a regul ar pr
(efgerﬂiﬁlgiin%\% Of DYPCK |nvent| on is the use of a pI ant

sterol ester in an edible product in an anmount from
The ollowidy Stamyplee hw'ipreﬁ@ftedl enl}atti fiﬁtl‘mﬁlluﬂfaté the invention and

tenj agent . dint 0

onbh O R Bt TG BF AR 0 Py i Bcts Becigfnach by the
clpmapduct . The edi bl e product of the present invention

may al so conprise optional 20 ingredients such as
F2idl ?Iélzers emul sifiers, colouring agents and

nutrients (e.g. vitamns and/or mnerals). The

fol | ow xanpl es are presented only to further
‘qupﬁgﬁygﬁ’é‘tﬂ% i nvention and

It is well known that some triglycerides are added to certain food products to
improve the taste. However, increased amount of absorbable fat, especially
saturated fatty acids is an unwanted property when nutritional point of view is
considered.

The aim of the sensory evaluation test was to compare the efficiency of plant
sterol ester and vegetable oil in masking the intensity of bitter taste. The test was
done by using a trained taste panel that has a long experience in sensory
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are not intended to limt the scope of the invention,

which is defined by the clains. 25 Exanple 1 Sensory
wey@kogasion It is well known that sone triglyceCi/ER804/000250

are added to certain food prgducts to inprove the

taste. However, increased anpbunt of absorbable fat,

especially saturated fatty acids is an unwant ed

evdlofedt ¥ WRNpirodutist AQRAhntxeérdl estbr,\Wi8W dtenoldBity acid ester and
eeasor y eval uation test was

aC@ani degﬁ%i. The ai mof..the s

§ PSS APE PHer2RFPGd UhBSTOESESk ant  sterol ester and
vegetable oil in masking the intensity of bitter

ThasffectsTheretstudiedby ustghfollowing nmajrizes:r ai ned t aste
panel that has a | ong experience in sensory WO

2Q044 083211 PCT/ Fk%?gggegqgg@oq 16 eval uati on of food
t | est

products. As plan tero 602, pl ant stanol fatty
acid ester and aSukguREEI &) e oil, rapeseed oil

wer eMiggf I The ef Bmfwgcigteg@ﬁg qpy usi ng foll ow ng
matri xes: - I\/Eltrlﬁx I R%&S?%[OH (8 9% 5 Guar gum
(0.7 % - Matrix MUGEHALYY-f &ty acid ester (8 %

Guar gum (0.7 % Sanples were made from above

Sampiesoned nmade fvoes abovdntehtohed hemiirgs withfthe ollowing different

t af fehhey . B.D20 Y 9 % Ref
BIRLS ORARL 05 B8Pty o Rrhog e 'Shlee o
ofy pﬁﬁn@owwamsm@eddrmméﬁﬁs%mcb the gempanent§Oveeamiked at

6homgatiRsberpgSory eval uation was performed as a
mul tiple conparing test. In this test the subject

corrPare actual sanpl es 40 the reference sanpl e _which
h6V2IUGHOR WAs BFYORRGG 8% Adnultiple comparing iest- dn thisctest the
SLBJ?dmb_ |cﬁ)t$npmsd l@@tltﬁl\gh? ldsh@%/th‘éﬁfetﬁeréﬁ?@g@??@ ﬁfich%@id not contain
) ) at e e i nsi i ste as
b ABEEE | L HEmBPiatiec of B aasmeles rHas ok ' ek they were
evaiatedt Uil pubgstsf evarudied ¢hS iftBnsitynof diifiéretagtecas corhpared to the
j e , = differ 3nF. st rHon .
reffipocarhBleTHE sedle Tufy B fni Sl B Bonpa T SO0 Hg ditference,
1% atnak differensice 21= vlear elifftence, %aa‘ steong diféerenen)r Theansults are
gife N 3Yaiba04P 808 % blent ensi ty of bitter taste for 1.5
1.9 2.6

Table 1

Taste/Matrix Caffeine concentration
0.02% 0.04% 0.06 %

Intensity of bitter taste for

Matrix I 1.5 1.9 2.6
Intensity of bitter taste for
Matrix II 1.2 14 2.3

The results show that plant stanol fatty acid ester decreased the bitter taste of the
product as compared to the control sample containing the same amount of
rapeseed oil.

In this sensory evaluation it was surprisingly noticed that plant stanol ester was
more effective in masking the bitter taste than vegetable oil.
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Matrix | Intensity of bitter taste for 1.2 1.4 2.3
Matrix Il 20 The results show that plant stanol fatty
w@eiod/ogxsrer decreased the bitter taste of the PEY/BROGH000250

as conpared to the control s/anpl e containing the sane
amount of rapeseed oil. In'this sensory evaluation it
was surprisingly noticed that plant stanol ester was
ExhmpRiZz effective in masking the bitter taste than
vegetabl e oil. WD 2004/093571 PCT/ F12004/ 000250 17
Exanpl e .2 Sensory evaluation It is well known that
Se&aﬁeﬂlu&ﬁa@d to certain food products to mask bitter
tastes. However, increased ampunt of sugar is an_.
It isrwelh kadwor thpesugarimh eddetitor ¢ertadm 4pod BrosiCiy tognask Riffer gastes.

Hcg\gQVZétrS %&?%sgaggpéﬁﬁ@ of st i% epsSfhivagiédl prabeRy WE&E nwBStional

[ J fT1Clency ant sterol  ester in
poitsii vigwiineonsitleigdi t y of bitter taste as conpared to
the effect that can be achieved with sugar. The test

THESn{ 8N thdyerddiyovaubtieh Bad wassbstpbintie ¢ffistentgsofeplant sterol

| ong experience.in. | uat i f
el 3R 4ER T SRS R ULl 3Rt oo b
achidvedwinly sagampTe: test wiadphe bly Boyg @i trdin¢d 2aste poel that has a

7.:8 .9 [ 9 ~wsanple Il So

loﬁg%{éﬁ% _g@f&%soor u&%@lggg?%?g%}gﬁgdg%. fatty aci dy

ester (4.0 %9 Caffeine (0.06 %9 - Sanple Il Soy m |k
Theogffertogverssiadingeby sipgdhe followingsamples'y aci d ester

(4.0 Caffeine (0.06 %9 The sanples were nmade wth

sui tghhgleqaui prengoPinilksional keat i ng and

honogeni sation. S nsoré/ 76%%) uation was perfornmed as a

two-tailed pairedtd8 (1 %k his test the subjects

conpar ed sanpl es Chffeind (0J06 %9 the reference sanple

(1) -safle 1 Soy milk (89.3 %)
Sucrose (6.6 %)
Stanol fatty acid ester (4.0 %)
Caffeine (0.06 %)
- Sample III Soy milk (90.4 %)

Sucrose (5.5 %)
Stanol fatty acid ester (4.0%)
Caffeine (0.06 %)

The samples were made with suitable equipment by using heating and
homogenisation. Sensory evaluation was performed as a two-tailed paired test. In
this test the subjects compared samples IT and III to the reference sample (I). 14
subjects evaluated the intensity of bitter taste as compared to the reference
sample and answered to the following questions:

a) Which one of the samples, I or II, is more bitter?
b) Which one of the samples, I or I1I, is more bitter?

The subjects did not detect any difference between the bitter taste of sample I and
sample II; neither between sample I and sample III.

In this sensory evaluation we showed that it is possible to reduce the amount of
sucrose up to 30 % when plant stanol ester is added into the product. The sensory
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25 subj ects evaluated the intensity of bitter taste as
conpared to the reference sanple and answered to the

wo edoo9edsng questions: a) Wiich one of the sanpP@BFI20040%00250
Il, is nore bitter? b) Wiigh one of the sanples, | or
I1l, is nore bitter? The subjects did not detect any
di fference between the bitter taste of sanple |I and

evBRiaBBAPE@up! wanaidtheble ket deect gendifferenemdesaeg ¢hd Iproducts

wisde S 08 Re IR R VR SRS Elerof b i) wigh plant

stanloésstpt.ant stanol ester is added into the product. The
sensory WD 2004/093571 PCT/ F12004/ 000250 18

E,%\‘}% a:gi on group was not able to detect the difference

etween the products where bitter taste was nasked
with sucrose or where it was masked with plant stanol

Seasory evalpatige 3 5 Sensory eval uation It is well known
that sugar is added to certain food products to mask

It §owelltl@sinasthat sop@vieradded té vemeiasfeddgrodutts ad nsasfasour sastes.

an unwanted property when . consi dering |t
HGHpYigs. rreeror HRITC o kys) e PNablst WBkerny when
costiddyingmatiéfibnaivaheg. of plant sterol 10 ester in

masking the intensity of sour taste as conpared to the

f f. - hi -
THECHEE by e erfREy PauAt RAEN A b dDRlc efficforegSit Ak stcrol
estex pamnaskieg the HUPRDIOleVIr fasie B Ompased t‘b%&%é’ifﬁ%t. thyhgan be
acﬁ{é‘v%at@itrmgaﬁ U ©ck Wis Uohd Byl @dih%’\éﬁ tRENBR At Panel that has a

Sanple.l Water (90.2 9% .15 P?ct n % % Sucrose
101(18?ép%lenceiIPrSPESQIXieHak%FIQH%f 90‘%8?&#% %1 water (87.6

%9 Pectin (1.5 9% 20 Sucrose (6.6 % Stanol fatty
Tlac¢fflests ke 6ddie@hy uGngrfodowinglma@iBesy) - Sanple |11

Water (88.6 %9 Pectin (1.5 % 25 Sucrose (5.6 %

- Sample I Water (90.2 %)
Pectin (1.5 %)
Sucrose (8.0 %)
Citric acid (0.3 %)
- Sample IT Water (87.6 %)
Pectin (1.5 %)
Sucrose (6.6 %)
Stanol fatty acid ester (4.0 %)
Citric acid (0.3 %)
- Sample III Water (88.6 %)
Pectin (1.5 %)
Sucrose (5.6 %)
Stanol fatty acid ester (4.0 %)
Citric acid (0.3 %)

The samples were made with suitable equipment by using heating and
homogenisation. Sensory evaluation was performed as a two-tailed paired test. In
this test the subjects compared samples II and III to the reference sample I. 15
subjects evaluated the intensity of sour taste as compared to the reference sample
and answered to the following questions:
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Stanol fatty acid ester (4.0 %9 Citric acid (0.3 %
The sanples were nade with suitabl e equi pnent by using
wheatioysy7and honogeni sati on. Sensory eval uat i BCT/WE804/000250
performed as a two-tailed pg'gred test. In 30 this
test the subjects conpared nples Il and Il to the
reference sanple |. 15 subjects eval uated the
a) N'Waich bye of themampleslerds, ic angrarsedrt o t he reference
sanple and answered to the follow ng questions: WO

. / 250 19 a) Wi ch one of the
bggﬁ)g{lée}ggé%a%rﬁgﬁaﬁﬁggigggﬁs UFILC B?ar\(;%i ch one of the
sanples, | or 111, is nore sour? The subjects did not
Thetsabiectngidanatidstesh any iséfforesne betwemuthetsasr éastd of samppk I and
IT; ndftder BétWe@ﬁ'sﬁl!ﬂgle P@ﬁd"ﬁ?n sample | and 111. 5 1n this
sensory eval uati on we showed that it is possible to
Irﬁguce t he ampunt of ucrgse up.to 30 % when pl ant
1L {4R SPnsLy Gvajuation deg shaved ihat 16 s passiblettagedaess Hreyamount of
sworaseap it® 8090 ovienslannsthnéldseertio ad@ée aito the pidulce MEf¥CS&ensory

d S wWhere sour t e was, masked wth
RHLEEL SOTRRLRCHS A Uil e, AR bebiaim) e product
whete sourl Bisex wiap |masked 2@ith| duscsaseade whees ipwas uaiskedhw i plant
sthh61 &pgunt of sweeteni ng agent(s) could be reduced
due to an added ingredient according to the present
inveption., Exanple 4 Soy mlk drink Fat free soy mlk
Examplag,4-23 iPpgirate foadh produsts ywharg theeameuntsofsweetening agent(s)

céudmeseddeed daelide F | i d i
sucrose than a r efjﬁe@r;&lg{jéﬂ%ﬁlm%n% E@@%‘%ﬁs@ég‘g‘zﬁ ntion.
Egéuitegri nk 20 Water 82.1 % Plant stanol fatty acid
{né’nl .0 % Concentrated fruit juice, unsweetened 6.0
% Hi gh fructose corn syrup 7.0 % Soy protein isolate
Say stk @8nlEnul sifiers 0.1 % The fl avoured soy based
drink contained 26 % | ess sweetening agent than a

Fat free soy milk 93.3 %
Plant stanol fatty acid ester 5.0 %
Sucrose 1.7 %

The soy milk drink contained 30 % less sucrose than a regular product.

Example 5

Soy based fruit drink
Water 82.1 %
Plant stanol fatty acid ester 3.0%
Concentrated fruit juice, unsweetened 6.0 %
High fructose corn syrup 7.0 %
Soy protein isolate 1.8 %
Emulsifiers 0.1%

The flavoured soy based drink contained 26 % less sweetening agent than a
regular product.
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regul ar product. WO 2004/093571 PCT/ F12004/ 000250 20
Exanpl e 6 Soy based coffee drink Fat free soy mlKk

wQ@008/09857Sucrose 5.0 % 5 Instant coffee 2.0 9% Ei/Bx2004/000250
stanol fatty acid ester 2.5% The soy m |k coffee
contained 16 % | ess sucrose than a regul ar product and
the bitter and astringent taste was masked as well as

EyhﬁnﬁleT@QU' ar product, although the anpbunt of sucrose
was reduced. 10 Exanple 7 Cocoa drink MIlk 91. 9%

Suycr ose 5 % ,Plant sterol fatty acid ester 3.0 % 15
So&ags&gpéﬂ%} dERi sifiers . 0.1 % The cocoa drink

contai ned 50-75 % | ess sucrose than a regul ar product.

The r at iFat fise soyanidse and cocoa 99-5a%regul ar cocoa

drink i sy ffq@ about 2:1 to about 9%, In the cocoa

drink caontalning plant stanol fatréja(f'lci d ester the

sucr ose l8gaBeCHERG 0 20 was 1:1 anmd’tfle anount of

sucr ose pla daksl fdagherbededy 50 26 ¢bnpared to the
regul ar products having the | owest sugar content

R SBETARL 5t 54 SuseSEATR) B Pl nd e

bittei an@ateingknOtate Rastmasked Asvwelsisant anegudaoprodithealthough

thgrgg.&%g# nguér8$é:%a§9é‘d@eﬂgd 37 %l ess aspartane than a

rapefruit juice sweetened with aspartane. WD
2004/ 093571 PCT/ F12004/ 000250 21 Exanple 9
Example 7

Cocoa drink
Milk 91.9 %
Sucrose 2.5 %
Plant sterol fatty acid ester 30%
Cocoa 25 %
Emulsifiers . 01%

The cocoa drink contained 50-75 % less sucrose than a regular product. The ratio
of sucrose and cocoa in a regular cocoa drink is from about 2:1 to about 4:1. In
the cocoa drink containing plant stanol fatty acid ester the sucrose:cocoa ratio
was 1:1 and the amount of sucrose could be decreased by 50 % compared to the
regular products having the lowest sugar content without compromising the taste.

Example 8

Grapefruit juice
Grapefruit juice 98.3 %
Plant stanol fatty acid ester 1.0 %
Pectin 0.7 %
Aspartame 0.02 %

The grapefruit juice contained 37 % less aspartame than a regular grapefruit juice
sweetened with aspartame.
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Cranberry juice Cranberry juice 82.5 % Sucrose 15.0 %
5 Plant stanol fatty acid ester 1.8% Pectin 0.7 % The
w@e@abedsry jui ce contai ned 25 % | ess sucrose tPERFR004/000250
regul ar cranberry juice anrd the sour taste was masked
as well as in a regular product, although the anount
of sucrose was reduced. 10 Exanple 10 Orange juice
Examped j uice 96.0 % Plant stanol fatty acid ester 1.8
% Enmulsifier 0.1.% 15 Stabilizer 0.1 % Sucrose 2.0 %
juice contained 50 %1 ess sucrose than a
Cr}ﬁgﬂ?gimg?ange juice sweetened with sucrose. Exanple
11 20 Yoghurt drink Pasteurized m!|k 86.8 % Sucrose
6.0 % [irapbersy #1H6t fatty acid e82er%1.0 %
Frui t/ begicYodeUi ce concentrate (umps\yektened) 6.0 % 25
Stabilizers 0.2 % Sodi.um citrat yoghurt dri nk
was preéi?@étwlg%ﬁ%éﬁ@ieé]ﬁl yogﬁug?]gdri nk preparation
met hods Rgedinf ermented with Bifi ddhaéberia culture. The
anmount of sweetening agent (sucrose) was reduced by

20 % | he. . i i nj ..
ikl gLl PATLAER  yBlg Gl e
andwihet smedtagiet vas unagiessl anwwdbes/inoasegular product, although the

= Exanpl e 12 Yoghurt-I|ike product
oy tr%}lgﬁg%g%ggcrl%\g/\%érry jam 20.0 % (containing 35 %
sucr ose

Example 1

Orange juice
Orange juice 96.0 %
Plant stanol fatty acid ester 1.8 %
Emulsifier 0.1 %
Stabilizer 0.1%
Sucrose 2.0%

The orange juice contained 50 % less sucrose than a regular orange juice
sweetened with sucrose.

Example 11

Yoghurt drink
Pasteurized milk 86.8 %
Sucrose 6.0 %
Plant stanol fatty acid ester 1.0 %
Fruit/berry juice concentrate (unsweetened) 6.0 %
Stabilizers 0.2 %
Sodium citrate

The yoghurt drink was prepared by conventional yoghurt drink preparation
methods and fermented with Bifidobacteria culture. The amount of sweetening
agent (sucrose) was reduced by 20 % in the yoghurt drink containing plant stanol
fatty acid ester compared to a regular product sweetened with sucrose.
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5 Plant sterol fatty acid ester 4.0 % Pectin 0.5 % The
yoghurt was prepared by conventional soy yoghurt
w@e@pasari on net hods and fernented w th Bifi deGEEREI4#0@0250
culture. The strawberry jam, and thus the yoghurt
produced by using it, contained 26 %Il ess sucrose than
a regular product. The 10 bitter taste of the product
Exwmapletked as well as in a regular product, although
the anount of sucrose was reduced. Exanple 13
1 roduct Cat mlk 74.0% 15 Strawberry jam
Y%%%Pi}k? é alning 37 % sucrose) Plant stanol fatty
acid ester 3.0 % Cat bran 2.5% Pectin 0.5 % The
yoghurt Se¥smpkepared by conventi éad %yoghur t

prepar atStfHWBE@f}h 'i‘ﬁ and 20 fernmeploe® (wohhining 35 % sucrose)
Bi fi dob erla g e.. The stravfﬁgy jam and thus
t he oat IFkSterQ géﬁm"t‘mgreéﬁﬁced by*usfng it, contained
26 % | efciicrose than a regul ar (pfgeluct. Exanple 14
Ice cream|i ke product Soy bean wat er extract 81.3 %

Tl%;g%ﬁ)sﬁ i? ?"%5&8%306/%% %lyagbt v%ﬁfi‘ Zl esrogt}’((%gﬁfﬁ a[greggttaﬁ njrﬁet%ocfg and
feguentes awitln Bnﬁc@mb@ctm@ cobtmiee Theetmwéwm}t jale, gndo ldtluetthe yoghurt

Pfé%%@ﬁo@%%%p@t@t%ﬁf%%é%@%&og S DRI Phod R The
bifteratasicepl teeprodichgs apeskedpsi we}t@éunraem%%%rr@tﬂduph ajthough
thé@fﬂﬂu%t oPsli@asy whe réthicell. shake was prepared of the
lowi ng ingredients: soy mlk, fruit juice (orange,
bana strawberry), plant 5 sterol fatty acid ester
leeléucrose (5 %, vitamns and minerals. The
am)unt of sucrose was 28 %Il ower than in a regul ar
Yogairt-tikplpaodmoent product due to the added ingredient
according to the present invention. The bitter and
astringeni miigste of the product swgsgmasked as wel | as
in a reqular product, although the

trawberry jam 20.0 % (containing 37 % sucrose)
Plant stanol fatty acid ester 3.0%
Oat bran 25 %
Pectin 0.5 %

The yoghurt was prepared by conventional yoghurt preparation methods and
fermented with Bifidobacteria culture. The strawberry jam, and thus the oat milk
yoghurt produced by using it, contained 26 % less sucrose than a regular product.

Example 14

Ice cream-like product

Soy bean water extract 81.3 %
Sucrose 6.0 %

Plant stanol fatty acid ester 12.0 %
Vanilla flavor 0.2 %

Stabilizers (carrageenan, guar gum, xanthan gum) 0.5 %

The ice cream-like product contained 25 % less sucrose than a regular product.
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amount of sucrose was reduced. 10 Exanple 16 Liquid
nmeal replacenent cocoa drink Water 83.5 % Cocoa 2.0 %
wW@Eu40938rein 6.0 % 15 Plant stanol fatty aci d BPSI/ER0O®/080250
% Guar Gum 2.0% Sucrose 4450 % The |iquid neal
repl acenent cocoa drink contai ned 50% | ess sucrose
than a regqular product. 20 Exanple 17 Whey based
?léw‘my 84.7 % Sugar syrup 6.0% Plant sterol
fat y acid ester 1.2 %25 Fruit/berry juice
oncent.r at t d) 8% Carrageenan 0.1 %
IBFﬁlgePfagélggﬁﬁ@%giﬁgﬁnt of sucrose was reduced by 20
%in the whey based drink containing _plant sterol
Liguict mealcieplassment sbapgaradfteoready sgdriak shakel yeas. propsred of the
fo% ZH&%? %Z%mﬁg / 5'5%21991‘&/ ¢RA2 ke %Grangéaﬁ"ﬁhzﬁlal%trﬁ%%b'fyt) plant

t anol

5 0s€e S,
staral fajtyaaid cuist & %), UK &%ﬁeﬂt@mms Pt winegals. The amount of
suéﬂdﬁé\/\%&t 2R er)loR%r iGirabi hiregiilar Gnehl YeplBoeinem prdduat due to the

nt hoc ns) 1 The hur t re
adgo(%ll %ﬁ{ﬁl a%ga#mgt %(r&g]ﬁlv%{lﬁ% d;ljﬁgetpﬁer ging Yastringent
tadte rofethquoxdud:mmﬁs fmahi:tezdcaseweﬂ auin areguldrepraducihtaliibugh the

15 %in the yoghurt containing
m%“?‘%ﬁt%g%‘%@ﬁ? ?y acid ester conpared to a regul ar
Example 16

Liquid meal replacement cocoa drink

Water 83.5 %
Cocoa 2.0 %
Soy protein 6.0 %
Plant stanol fatty acid ester 2.5 %
Guar Gum 2.0 %
Sucrose 4.0 %

The liquid meal replacement cocoa drink contained 50% less sucrose than a

regular product.

Example 17

Whey based drink
Whey 84.7 %
Sugar syrup 6.0 %
Plant sterol fatty acid ester 1.2 %

Fruit/berry juice concentrate (unsweetened) 8 %
Carrageenan 0.1%
Sodium citrate

The amount of sucrose was reduced by 20 % in the whey based drink containing
plant sterol fatty acid ester compared to a regular product.
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product sweetened with sucrose. The sour taste of the

product was nasked as well as in a regular product,
w@bkdohoesghn t he anmount of sucrose was reduced. 1BCEKEN#080250

19 M Ik based coffee drink lk (1.5 %fat) 89.1 %

Sucrose 6.0 % Instant coffee 3.0 % 20 Plant stanol

fatty acid ester 1.8 % Enmulsifier 0.1 % Tricalcium
Eﬁlﬁpﬁtfs 0.015 % The m |k coffee contained 12 % | ess

sucrose than a regul ar product and had the bitter
Ytg%z]te masked as well as in a regular product, although

PG punt of 25 sucrose was reduced. Exanple 20 Tea

dri nk Tea based drink 88.8 % Plant stanol fatty acid

ester 1Pasgnriged Bl sifier 0.1 % StabilizeB58.% %

Sucr ose Sélgr&l?%m 2004/ 093571 PCT/ F12004/ 06259 25

The tea drink contained 44 %1 ess sucrose th a

regul ar Blant stanad datdy peid estSieet ened with suér@%%.

Exanpl eg}ﬂa‘%@hy te Rinohedwetteled) non- cardo@hydr at e
svveetenii}amfil%gntb é Past goli}ri zed ski)rmed m;NIOd< %2.8 %
Pl ant st Zf%% ty acid ester 2.0 % Stra 7 %
pr epar atSatiufwisueet ened) 15 % Stabilizers 0.2 %
Asparta 0 iumcitrate Col or
(ant hocﬁ%g%g@t%é}%?@%ﬂurt was prepared by
conventional yoghurt preparation nmethods and |,
Thee yoghusawes triiepaed dhaepnyeniiangl dwghvrtupreparation methods and

fetACA1BRAGIth | BifidBbh&RFih 3RS IThe amount of sucrose was reduced by
15 % in the yoghurt containing plant stanol fatty acid ester compared to a regular
product sweetened with sucrose. The sour taste of the product was masked as
well as in a regular product, although the amount of sucrose was reduced.

Example 19

Milk based coffee drink
Milk (1.5 % fat) 89.1 %
Sucrose 6.0 %
Instant coffee 3.0 %
Plant stanol fatty acid ester 1.8 %
Emulsifier 01%
Tricalcium citrate 0.015 %

The milk coffee contained 12 % less sucrose than a regular product and had the
bitter taste masked as well as in a regular product, although the amount of
sucrose was reduced.

Example 20

Tea drink
Tea based drink 88.8 %
Plant stanol fatty acid ester 1.0 %
Emulsifier 0.1 %
Stabilizer 0.1 %

Sucrose 10.0 %
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Streptococcus therinophilus culture. The anpunt of

aspartane was reduced by 15 60 % in the yoghurt
w@oadasTng pl ant stanol fatty acid ester conpeCEHER20@/000250

regul ar product sweetened \Qlth aspartane. The sour

taste was masked as well as ﬁ regul ar product

sweet ened wi th aspart ane, aIthough t he anmount of

Tﬁ@pwat afik Y&amedusedy, ReNIRoS? tRéh ld geglﬁaﬁq@é based drink
roduct for people following a "low carb
SWF&F cf&'d&tis‘ﬁ‘\‘é ®replacement in a formof a ready to
drink shake was prepared of the follow ng
Exagnsdi2dnt s: skimred | actose free mlk, mlk caseinate
(2% containing max 0.2 %/l actose), cocoa powder (3
I r f y j e rose (1
Yl Aol Bl oo oLy St et el TS
sucrose content was 25 reduced by 90 % conpared to a

regul ar Resieurzgl sdemped mpkoduct dudZ% he  added

i ngr edi emamﬁa%ﬂfat :i@dbbﬁl present jpwgntion. WO
2004/ OQSSgrl CT/ F12 é‘g ?250 2 % 1. An edible
product CHAPPEEYAYCRAE t13f%r masking a
bitter, Secabilizeand/ or astringent tast@2of the edible

pr oduct roduct additionally c SI ng from
0.2to 2@553/5’%?}9‘&@ ght pl ant sterol @52 °for replacing
part of Shélmlasmeates maski ng sweet ening agent. 2. An

edi bl e &%Pﬁ g a sweet eni ng agent and from
0.2 to 25 obn IH plant sterol ester, wherein the

mount of sweeteni ng agent is reduced as conpared to
The ryoghigr WS cergpared3by Traavenbenalt yegluut dirpparagor | mapthods and

fe@ﬁwﬁted\/\hﬁitﬁl rde?@b(ﬁﬂﬂUﬁt a8fdo hﬁﬂ} SLL‘F&%aczﬁQS e?& ar{c'&s and
r oduc f to % b%{ E% pre d{l
ARRES gl i, g TH ametnh oh depirkBe s ediged by

6@%/1mfhecjr@hmt dontainthg plaat sfanol fiﬁtysal@@feﬁt@t B6mpagio a regular

QB9800 3/ AP 5, HE 50 PP YER i s vl n

l‘eghléifempdu% sweetthed prithl wspartamey dithopglo tied aimoudt of aspartame
wRIRICB4t he anount of carbohydrate sweetening agent

In the product is fromO0.1 to 30 % by wei ght,

ref nyrom 0.5 to 20 % by wei ght, nore

g’i‘ nyromlto 10 % by wei ght and nost

preferably from2 to 7 % by wei ght, and wherein the

Ligridinicabfeplavenesit peddiit fbepesple 6516w g AUSRKE cdrB” g
product is from 0.00005 tlgpo 08 %by%l ght,

L1 5?4 g{egg éjpl% n{;érgr%ﬁzto 203 %Ee%gglag%rﬁ}f( S aha% was Ir)rr%iagred of the

ollowing ingredients: skimmed lactose free milk, milk caseinate (2%, containing
max 0.2 % lactose), cocoa powder (3 %), plant sterol fatty acid ester (2 %),
sucrose (1 %), guar gum (0.5 %), vitamins and minerals. The sucrose content was
reduced by 90 % compared to a regular ‘meal replacement product due to the
added ingredient according to the present invention.
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wei ght and nost preferably from0.01 to 0.02 % by

wei ght. 6. The product according to any one of clains
wa2a09/0%357Wher ei n the anmount of sweet eni ng agePCT/FR004/000250

reduced by 5 to 99 % by wei %t preferably by 10 to 75

% by weight, nore preferab by 10 to 50 % by weight,

and nost preferably by 15 to 25 30 % by weight. 7.
CIhgnger oduct according to any one of clains 1 to 6,

wherein the plant sterol ester is sterol fatty acid

155 3 cibleanfoBiEeuibrBRERL Mo Be BB LR BrGad e, sour
andr{pr ystamgdnb@s@rof tBO edibld peoduroddeatd praxtvet dddlmohallyt mbmpnsm g

SR P4 6125 8 By W SHd) RSt BB e e o

nmaksmgrmv@t@nag@gam y WD 2004/ 093571 PCT/ F12004/ 000250.
27 0.002 to 1.0 Pas, still nore preferably 0.002 to

20. SABaédlmdpr@sQﬁ&t wrﬁf)ﬁglﬁglays&eé%@ﬂm t&gzeﬁt én&’%%m 25 % by
cer ased I n Cﬁ% nmpri si n% y
aHi ) %Ier@ 5L, Wii%%@ g ivesicaing abenigs raﬂwced as

c@nﬁaﬁd&o%ﬂagu]wlpgd)lductpr ef er abI y O 6-5.0 % 5 by weight
car bohydr at e sweet eni ng agent 11. A mlk based cocoa

3" Tl F90R SeB0rng 0 albbY % Pyl HSEEBl B lant st

GSN@‘ lglhithe mﬁélﬂ@rlakfrqm@ 21 16 Fobyoweighit,ghrefarablyahynr hte 10 % by
welggt ening agent. 12. A mlk based coffee drink
conprisi ng 0.2-7.0 % by weight, preferably 0.2- 10 5.0
nore_preferably 0.5-2.0 %by wei ght pl ant
2?4’6? Rt il'é“rt Aarding .- togamy @ pslaiges dhio 3prdaseiabihe sweetening
agl:n5 50151p%558’ N\Etzﬁbbh?@faﬁp W@élﬁng\’\ﬁgérﬁn'&g aagl%‘ﬂtcarbohydrate
sv&gt % nﬁlk basF g{Ink conprising 0.2-10 %b
Rie aélelé U 4 BESHEE B1ere0ly op by wei ght pl ant ster ol
ester and 0.1-2.3 % by weight, preferably 0.2-2.0 %
S.by Teg gilroduatoatcmopdmgeﬁoablaymo43WIheZel% e weioght of carbohydrate

t « based
SRS 10, Bl S o
5% Weivgrghip mene Blteé‘i’r@fv) lye §nosr 1at0d 10. B0Obp5vEight attl most
preYerwblydhdm prcf"7 @/E %9' VVelgﬁt Qgggw&rgﬂl rj{‘é%&ﬁ{)%ﬁ r@%frﬁohydrate
f er abl 2 non- ca 8

sEiEEat bR A0 agetie PradictAs Sty udiosTioh 08 dhdwveigh, preferably
fmmaomoedtodmoswmypwe ngnﬁraplcl@feﬁaf%m tft\&mgbbotz #00. 02 % by

Ys st.efol ester and

wteft 818 Blaky prefiriply ol p il B0 BBy wEiEh, by el ght

nore preferably 0.5-5.0 % by wei ght carbohydrate

6.sweBiepratychgesnrding to any one of claims 1 to 5, wherein the amount of

sweetening agent is reduced by 5 to 99 % by weight, preferably by 10 to 75 % by
weight, more preferably by 10 to 50 % by weight, and most preferably by 15 to
30 % by weight.

7. The product according to any one of claims 1 to 6, wherein the plant sterol
ester is sterol fatty acid ester.

8.  The product according to any one of claims 1 to 7, wherein the plant sterol
ester is plant stanol fatty acid ester.

9.  The product according to any one of claims 1 to 8, wherein the viscosity of
the product is 0.001 to 2.0 Pas, preferably 0.002 to 1.5 Pas, more preferably
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16. A soy based fruit and/or flavoured drink

conprising 0.2-10 % by weight, preferably 0.5-5.0 %
whoomerzght pl ant sterol ester and 0. 00005- 0. O5P@%/BK2004/000250

wei ght, 25 preferably O. 0993- 0.04 % by weight, nore

preferably 0.002-0.02 % by “wei ght non-car bohydrate

sweet eni ng agent. 17. A soy based coffee or cocoa

0.6t oK1 0rRY bl Rgbr® prefbfhifly y00RRiog b Paspmefmostiprgferably 0.004
&QS-S. 0 % by wei ght, nore preferably 0.5-2.5 % by
to E?ﬁ pl ant sterol ester and 0.1-5.5 % by wei ght,
preferably 0.5-4.5 % by wei ght carbohydrate 30
10swete cerviahguiligbated drdnk AosmyiSh$@@-1:Q)ﬂ¥ &y weighbcpraterably 0.5-
. = ’ 0 pe ’ - 650 %
5.§% B8 SR bRRC et aliu 10 Why PR, TEeRHbly 0.6:50 %
byweeight cabahydigieswectopngEe@enbo3s571 PCT/ F12004/ 000250
28 ester and 0.00005-0.05 % by weight, preferably

110. @Q%ﬂﬁ Paéed)/e@ca\é@ri]mhtcmtnmsﬁlg oneie %kblyywt@igﬂh@%m@i&ﬁb% 0.5-
| non- car ra Lng. a 19,
5 Ge Py oideht BTG RteRd Foi aig) 50 P ¢V B g figabty 0.2-5.0 %
byPweight albphQdtEsOedtening agenght, nore preferably
0.5-3.0 % by weight plant sterol ester and 0.5-7.0 %

5 b ' ' .
122, Pl YL Ko P kgt gty 02
5.@ Gorpryi weight, onorespofermbly heiht% byrweighh plapt stegolesserngnd 0.1-
oD SRR Sy e il ol
13 5K 5o B, stk sPEmEas 04107 BY e Gyreferably 0.5-
5.0 ]@@twﬁi}gﬂﬂglaﬁt gte@d)l @sdg@rnda(_ﬂld-hZJB o bhySwhghy, prefeghbly 0.2-2.0 %
refera 3" 9 [ . e .
3G ELsE Gaderelrhafi 0 el bltal Bt St fegipe ggont
wei ght sucrose. 22. A fruit juice based drink
14c orprsioyi milkabadedadtinis @ompisisingilght 0 %r by eweilghi; Ene_ferably 0.5-
5{):??5’3&/3 z&f%rl%/@ttb%}aﬂ’? lsgHb} gﬂ:@f %118{@.@@(39@0}’051@9 y %igﬁ'f @héferably

urce 15 calcu at? on&@&heg unt " of ",
0.000%0.04 St byumetehtn mere prefgiahly 0.0924).82¢ %BDW%}BPE non-
capb G RErate v dtetridg Qedptby wei ght plant sterol ester and
0.2-7.5 % by wei gh%, preferably 0.3-5.0 % by wei ght,

1 eb e Biirgeddatit ander Tavobitd Yok Komainl P % by weight,
proe}fdwlbliys_()ﬁgio. l%&}}}OV;imght piaing rsterobreefeeragi @.093)5 % Obyt.veeight,
Vel n roh.e : 0 -
1 € 301 S5l SIUANOTES 6B e
capba ysiralel swe@t@00g a@e12 % by wei ght non- car bohydrat e
sweet eni ng agent. 24. A fermented m |k product, such

16S XA Ubdsclrfryie Anb/dr fidvoiifed GPMRT ¢cthPdsing 0.2-10 % by weight,
preferably 0.5-5.0 % by weight plant sterol ester and 0.00005-0.05 % by weight,
preferably 0.0003-0.04 % by weight, more preferably 0.002-0.02 % by weight
non-carbohydrate sweetening agent.

17. A soy based coffee or cocoa drink comprising 0.2-10 % by weight,
preferably 0.5-5.0 % by weight, more preferably 0.5-2.5 % by weight plant sterol
ester and 0.1-5.5 % by weight, preferably 0.5-4.5 % by weight carbohydrate
sweetening agent.

18. A soy based coffee or cocoa drink comprising 0.2-10 % by weight,
preferably 0.5-5.0 % by weight, more preferably 0.5-2.5 % by weight plant sterol
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0.2-8.0 % by weight, preferably 0.3-6.0 % by wei ght

pl ant sterol ester and 0.5- 25 6.0 % by wei ght,
w@e@hesabl y 0.5-5.0 % by wei ght, nost pref er abPgI/F12004/000250

0.5-4.0 % by weight carbohydrate sweetening agent.

25. A fermented mlk product, such as yoghurt or

yoghurt drink, conprising 0.2-8.0 % by wei ght,

R %har(ﬁ@d)oooslo@sfify&b wd@y% ﬁd‘ffbrdwl A0L008I3e0.04 %Sﬂosw/ , more
rer,er a %
pregeray U005 0 0F har Rt noBcGhygE s 3Rt Rent

non- car bohydr at e sweet eni ng agent 26. A cereal -based
19y oghwiteyl based pirimitumtmpising iG2-10 G by 1eeighbprekeiafly,0.2-5.0 %

byRWEleEt, grgp)’ebgre?eréb f o0y, o"%er ablegéﬁil'ﬁ&a sgél%ll SRk %!hdatﬁS‘ 7.0 %

bycwcnghhwc@r@ly éhf%n Y apaght, cathmbate@mvepmg agent
PCT/ F12004/ 000250 29 27. A soy based yoghurt-1ike

oor QdgetryaRRPRd gtk Rnprisidg V.05, ON% B twelgﬁf qfr@feam 0.3-4.0 %

bybyze\l,@}tgp,lz{%tb)s/ﬁg\f@f%g Eﬁ?)t %_s@e%)o ,gﬂlgeferagly 1. {?) % by

wéighbedipohigdratessveaita@ihpagagent . 28 A soy based
yoghurt-Il1ike product conprising 0.2-12 % by wei ght,

o LA e iy g 3 635 gt ey oo
4.4 biytweight plapt efeeolaisigr mdo®2-D5 T2 b% Wwoighti graferably 0.3- 7 5%
byl RBIA '&H@%‘/g gﬂ@? ngpl Zogp]ya%é_}ghtigﬁ% r@&t \glégeﬁ%bly 0.3-4.0 %

bpr@l‘g@ﬁémeSQ) 5- 12 % by wei ght plant sterol ester and
0.5-7.0 % by weight, preferably 0.5-6.0 % 10 by

220 A uit jIﬁf@st"e@f c?ﬂilﬂb ey & %aﬁ{SON% g?twenlght preferably at
car ate sweetenin i qui

QL PENYL oo ent g paent, A, oL AR s e e

cajpoudfited il me&rﬁoﬁt(})f%)tay fingt ghice pi ﬁrﬁpmﬂecto IO 2}§t(b% bpdveight,

prﬁgerr%balgr %#eé? gbl hgfeégl‘g @fag{ %Pér}ﬁl %tsér x&o%’ﬁ’/ SN‘% ’Weight

prsﬁwéﬂgm()rﬁﬁébe%n .by15weight.A m@@ @Qmaldb’l S -é’rd?rp% shygweight

tpreferably 0.3-4.0 % by weight
ﬁ?&rﬁrster ol est ?é%nnd 0.5-17 % by wei ght preferably
12 % by weig

3- nost pr.ef 0.%
s Ayt S b ik aRRING Cerorll %6 53 Wal e Wsterably 0.3-
4.0e%Kb QN@igBt bla@fc st&oU lesi@n cindlr O@@OOS@@."N%H@SW&@M éptﬁeferably

o RS0 gRL S5 R, PSS RDEIRY 210 e nom.

caabohydrgersweeastieg agateet eni ng agent in an anount |ess
than the one present in a regular product, and plant

te Y,
2% 7008 1l Bl o, Byl 8
0.2:8-0 Shyyr weight opitedere y 0.3-6.0 % by Welght plant sterol ester and 0.5-
6.0 % by weight, preferably 0.5-5.0 % by weight, most preferably 0.5-4.0 % by

weight carbohydrate sweetening agent.

25. A fermented milk product, such as yoghurt or yoghurt drink, comprising
0.2-8.0 % by weight, preferably 0.3-6.0 % by weight plant sterol ester and
0.00005-0.08 % by weight, preferably 0.0003-0.05 % by weight, more preferably
0.002-0.02 % by weight non-carbohydrate sweetening agent.

26. A cereal-based yoghurt-like product comprising 0.2-12 % by weight,
preferably 0.5-7.0 % by weight plant sterol ester and 0.5-9.5 % by weight,
preferably 1.0-8.0 % by weight carbohydrate sweetening agent.
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conprising adding to the edible product plant sterol

ester in an anobunt fromO0.2 25 to 25 % by wei ght and
wQ@2@andashydr at e sweet eni ng agent in an anount PEFER20032000250

the one present in a regul a? product. 34. Use of a

pl ant sterol ester in an edi 8I e product in an anount

from0.2 to 25 %by weight for replacing part of a

2$.We§_t &dlyNHasde NYoghredlike pi/f&iu@ﬂi %Hrrﬁ%rig%gd ??Z—tlgog/? ?%eweight,
i

p%?g@,bs E}?_O?%%I.(g t%rby S\gglrgh? r})(iial?tr st%fc’ol estér and 8.%—9.0 % by weight,

preferably 1.0-8.0 % by weight carbohydrate sweetening agent.

28. A soy based yoghuri-like product comprising 0.2-12 % by weight,
preferably 0.5-7.0 % by weight plant sterol ester and 0.00005-0.08 % by weight,
preferably 0.0003-0.05 % by weight, more preferably 0.002-0.02 % by weight
non-carbohydrate sweetening agent.

29. An ice cream-like product comprising 0.2-18 % by weight, preferably 0.5-
12 % by weight plant sterol ester and 0.5-7.0 % by weight, preferably 0.5-6.0 %
by weight, more preferably 0.8-5.0 % by weight carbohydrate sweetening agent.

30. Liquid meal replacement product comprising 0.2-10 % by weight,
preferably 0.5-5.0 % by weight plant sterol ester and 0.5-6.5 % by weight,
preferably 0.5-6.0 % by weight, more preferably 0.8-5.0 % by weight
carbohydrate sweetening agent.

31. A teabased drink comprising 0.2-5.0 % by weight, preferably 0.3-4.0 % by
weight plant sterol ester and 0.5-17 % by weight, preferably 1.3-12 % by weight,
most preferably 2.0-8.0 % by weight carbohydrate sweetening agent.

32. A method for masking a bitter, sour and/or astringent taste of an edible
product comprising incorporating into the edible product having a bitter, sour
and/or astringent taste a sweetening agent in an amount less than the one present
in a regular product, and plant sterol ester in an amount from 0.2 to 25 % by
weight.

33. A method for preparing an edible product with low carbohydrate content
comprising adding to the edible product plant sterol ester in an amount from 0.2
to 25 % by weight and a carbohydrate sweetening agent in an amount less than
the one present in a regular product.

34. Use of a plant sterol ester in an edible product in an amount from 0.2 to
25 % by weight for replacing part of a sweetening agent used in the edible
product for masking a bitter, sour and/or astringent taste of the product.



