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Cocoa conposition "This Patent Application is a
continuation-in-part (CIP) of International

wa@p@bitcstis on PCT/ EP2007/ 062486 (WO 2008/ 059064CT/EP®AI/053689
on Novenber 19, 2007, entitled "Method for producing a
sol ubl e cocoa product from cocoa powder”, which is
hereby expressly incorporated by reference inits
entirety for all purpdea chmsodtddérent Application
further clainms the benefit of priority of, and hereby

THLTHAR ABEa 16T 7 CRRuLNRE. BBRHT ECIQ’EO@S%Q%SH(Q%I application

P CaRRA00BH624RA: A0 26APIO5I0G4) filed STEXCHUMBAL 181 290D, dtided “Method for
proebaﬁgné sonj%?e”‘cbfdablpﬁdo%‘cﬁroho Bt BBRGGE" WIRS AL expressly

a cocoa ex
lnCQWraﬁ@d bmreédarevm iodts ey foofall poposeOl yphenol s. The
i nvention also relates to the use of such

This Fegrnt Aeplicaign frither Flaims e bepelf Prigrity ob andhgerbydpcorporates by
ref&r{eh% tr@@h%%@&&ﬁ&% P@T/Efv%@é?bysﬁoc alRonatedch 28, 2008 and

peverage or drink he present nethod further
entifled ¢ Coeasscamaastian for preparing a cocoa-derived
mat eri al and beverage as defi ned herei n. BACKGROUND

TEEANTCARPYEIG IS known in the art as the product
prepared from cacao ni bs, which have been dried and

Thé et #HveRtior REateX tth af ba-®rive@ GRAe Mt doiprisihg a squbIe cocoa
starting material in the preparation of cocoa powde

Powdercarda BREAseXct thaging e etRyYAteddamarntedf C?QS’&‘SP@&SF’WQ'S The

invERtRIAKASH reldt8s B B8 usetd8uELBéRa- dgrlvé@ﬁa‘fé}%‘l)ﬂ)rl?ﬁ@d%rmg %rt%verage
round into a dark brown paste known as cocoa _li

kSO iRNIRg pacod; RIStRsEbl Atarhapalsa ReNREGoISY SFRindUp Mgesent method

furt'ﬁ@ﬁ&séléséshﬁetﬁ@@@ﬂ)r Brphffg a EBEod1@é e P8R&ri# ake BedrBye as defined
ground i nto cocoa powder. Depending on the anmount of

herefz0a butter earlier renoved, the fat content of cocoa
powder can be adj usted. Chocolate flavoured food

r uch as baked products, beverages, and
B@ﬁ%@bﬁgnary use cocoa powder in their preparation

rocess. e Nnaj o or e le, is.in beverages,.
Cofdr PeiiargS HroHR I oD as IR S G ghabd P e g e, pipich have
be@ndriédShangroghid Bkér fheostieetich g coafdﬁbn@é:r Angtagtinematerial in the

sources In these applications ea t he, powde

pregﬂ@uupla of cocoa powder f%pcocoa beans’ Whlgh are Yermenteg, \é‘rjleé, roasted and
cracked. The nibs - the center of the cocoa bean - are ground into a dark brown paste
known as cocoa liquor. This paste is pressed into cocoa cakes by removing most of the
cocoa butter. The hard cocoa cakes are ground into cocoa powder. Depending on the

amount of cocoa butter earlier removed, the fat content of cocoa powder can be adjusted.

Chocolate flavoured food products such as baked products, beverages, and confectionary
use cocoa powder in their preparation process. One major use, for example, is in
beverages including drinking chocolate, chocolate-flavored milk, and instant drinks from
vending machines and other sources. In these applications, ideally the powder should
instantly disperse when mixed with a cold aqueous medium such as milk or water.
However, cocoa powder is not easily wetted which can impede dispersion and result in
lumping. Thus, when cocoa powder is dispersed in milk or water to prepare a beverage,

the physical properties of obtained beverages are often below consumers’ appreciation.
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instantly di sperse when m xed with a cold aqueous
medi um such as mlk or water. However, cocoa powder is
wmodovassis y wetted which can i npede di spersi onPEm@EP2009/053689
result in lunping. Thus, when cocoa powder is
di spersed in mlk or water tg prepare a beverage, the
physi cal properties of obt ai Red beverages are often
Thb diffvite tsr&menbatedapﬂhemmﬂbw contdinefatli futh @elrégiduad cocoa butter, or if

HKF %ﬁ%%%?% 88%5‘% E%‘mgp'cgpiﬁgnélsgérs?gﬁ |gsto t ake
th
e by TR Rupp @ aual it R e e sLRlieg i fouios suen

as Iwanen dis mslc Ho asot wad\ade (bevaéragdxs hdmng(ﬁatlp‘ymgl (nganoIeptlc properties,

es .h V|n sat | inNg 0 ano perties

esigEik BRT g e Bl Yaes e BT R i 08U BRE by of cocos
popdarineetts be tibet inlcadaydo ablinntbstyalfinkcoa powder need to

be used in order to obtain tasty drinks. The present
The rpresdnt onvantioe rictent® tprppovide aa sslokion itoratt leasit sbreasdf the above
meﬁﬁ(gﬂsed érob’%?n a%\éealrm%ntto n@%@%ep O%Bg %gﬁveoarrh%teg‘bﬁ? aﬁc? cocoa-derived

Frovi dBORSCta-derf'Ved terral’sand cocoa-derive
be\kmagﬂsag/e&hvmla\@hsehtasfamga)tgaﬂbyepng pooeatied epd i ratritive value and are
nutritive value and are relatively easy

re@(\lgﬁ atsyfo pr%%%l@l\/ARY The present invention relates to

cocoa- derl ved materials and beverages and net hods for
SsURIERRYat i on thereof. The present invention provides a

cocoa-derived naterial and a beverage conprising a
Th&%\fi\e&@nﬂﬂ%ﬁlon n@%?e%% %B&ya %rhv’eg%é’teﬁé?é HFP& %e\(;é}ggis and methods for

In conbinatron w cocoa extract ereln
pre@araﬂoeﬂher@@f Cempréesset invensdmirravdss Ri givopelgdvedfmaterial and a
| n j .
Do N M ePooq BPuBEE I RierA: ECHRD, RME tEEaa powder, in
corgbipatisinawiéh & lcagauexteact wherdie keid q@;tragtmmmrses:@mlewely Hgle level of
pl ] S 0 t; nat 0 S e

co B SRRl B PbsEE 1nRBh DBt RS boairdph Pnaterials and
beveagassvith imwrwwlcs:hoeqiantetilevwmdfeoricfmdem\mhﬁgolb?@v@mag es

or drinks having organol eptic progerties, and in
Theyapplicanll kas shewndhaimgmbisiatipn pf @ gelkblecocomhpwiierayith a cocoa extract

f ;

P R Lt A (R L B PSR apes or dinks having
orgarelesiia propertiggldindiio particwar tagis! ar@morrmgpwhtdmre ﬁl@élﬂcantly
im@g\gjéot éd?ﬂ)a‘?%d & Rk agglég'?:%tafn'lr@“orﬁypﬁ%@Iu%?étc,ro@% Ph\ﬂd?\' or onB/ra cocoa

evera he pr ent I nvention I Mpr oves | avo

extegct. tln@da@O@,rtag@pamnph@s/ sliewn thed theeeeditaeofvd palyefienol-rich cocoa
extfaﬂ:@ Tr?é%%%r%ﬂ@%ﬂhe%re@@ﬁt' i8R iR plo8d A% dVBuPBf the beverage and

prowdes the beverage with an increased amount of antioxidants leading to an improved
and healthier beverage. Beverages prepared using a cocoa-derived material as defined
herein provide improved health properties. Furthermore the addition of a polyphenol
extract does not interfere with the solubility of the cocoa powder, resulting in a beverage
having optimal physical properties. In accordance with the present invention, by mixing
ingredients in specific relative amounts a product is obtained having a significant amount

of the cocoa polyphenol concentration conserved in the finished product.
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and heal t hi er beverage. Beverages prepared using a
cocoa-derived material as defined herein provide
w0 pgwovsds heal th properties. Furthernore the apPidii/EPDNG/053689
of a pol yphenol extract does not interfere with the
solubility of the cocoa powder, resulting in a
bever age havi ng opti nmal phys?cal properties. In
Thaqeesetanmendbt hhérbforrieseifitst iaspectt ietaies iy avicatdagderived material
edi en [ ecific relative amunts product is :
coriifé GOHE fgo8 PeM #Eanb o RRL Sirerdhy el Fect Eomprises
mopoihgp 26fotby weinberdsediohaie extreszeoiMetyphendlse fi ni shed
product. The present invention therefore in a first
In aﬂsax&acmlalr @hbodmedn thee inoadian deiaiie\se(darmbm—daiivedomﬂefnaicnglprlsmg a

bl wd d
soluf b e o U CabF e Bl Rb P PacRa RS i soghy b8 comerises
polpphenbs iexh raaciunddf moteythare A6Yechy Weiglet bpaed bo theaextract, and whereby
saif SOEPte Tk i RS vl P ey SulfR A bl o 20
of ﬁ)t?ersaé't)% Riederably saai Gbcoa}«de?veeb(mmmﬁl qopises e soluble cocoa powder
R E R R NS e e o N
o B ebal2e R 5 b ted T SR B .

an&ﬂ@roémﬂﬁdlm\éﬁﬂ ARt e6doaldeFi0BP mA6Fal 3s F0 U] BB consists of a
e haV|ng a solubility in an aqueous solvent at a
PO %ﬁﬁ@FﬁPﬁ'@"of 20 C of at Ieast 9096 In one enbodi ment

In gr?'@?@%%ﬁﬁ% %egé,c}/q%d erFI?/tﬁg a{rﬁ%f!r ('S é)ﬁ%/ %:,rg\ﬁ{é?éng gia@i ¢ocoa extract is

corapwsea sk are @5nBie 7 5%l by Sveight af cifoly@ﬁlefﬁm nwamébyc@;a@l pdigphenols

wder _co
oS, 8 6 s Pupeiast it B3 o e o Honases apd gigre than
20 e% thyawkigh of EPEdcdaSexat e bn or am}e 7&%|b|)érs\l\/€35@hhcﬁmbmers may

oS P a0y 6 oMby Bottl el B ERE fer bi Sheh e 0.5 and
°/a6yi waihe ot thaex@ékt Uf bytewren ghtid Olfgdrﬁtﬁs a@q@aw@msé (mlbyQWeught of the
extgagf)\/p&é\ﬁ eas iﬂm Il%’%@yv%% gmzﬂrst é%(f?%% by Welght of trimers,
beteeen . scéw}on 1a%d b%)_GNM@IﬁnofOteﬁraWS 5b@l’wb¥n VE% gitid 06%t be weight of
xtracoctcn (0] rs ma
erfiaiGry befeeRa tant oo by ueonL A T aRa BoPRah s it by weight
of ht?)klpmﬁérs lgkﬁW%@reo.?or@I’E% ﬁ%%t%?@bhe@‘ béilWeﬁfBIOSS and 5% by weight
et ween . n 9 | (o]} raner s e n .
of naMiere ATy et 268 LRy uibigrt oF AR, Bl sqig extract
cotaiby |&%i thhh 10f adiepereaisly Ié&tl\hﬁﬁgﬁ % by ambrﬁ%f l&ynm&ieghtn another
preg%fegiséﬁgém%é be g%reag;t g alg%gqﬁg /Méqmgng preferably less than 5 % by

weight of theobromine.

In another an embodiment a cocoa-derived material is provided, wherein said soluble
cocoa powder comprises an amount of theobromine which is lower than 5% by fat-free dry
weight of the powder. In another embodiment, a cocoa-derived material is provided,
wherein said soluble cocoa powder comprises an amount of caffeine which is lower than
1% by fat-free dry weight of the powder. In another embodiment, a cocoa-derived material
is provided, wherein said soluble cocoa powder comprises an amount of polyphenols

comprised between 1 and 24 % by fat-free dry weight of the powder. In another
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of nonamers, and/or between 0.1 and 3% by wei ght of

decaners. Preferably said extract contains | ess than
waBooans4ps ef erably | ess than 5 % by wei ght of PCT/EP2009/053689

xant hi nes. I n another preferred enbodi nent said

extract contains |less than 10 and preferably | ess than

5 % by wei ght of theobrom ne? I'n another an enbodi nent
emaodﬁma-ai&jobuademmdeniaa%nai 3s rpr@ndadied/vhemer@'m sz doluble cocoa

| ubl e cocoa
PoF SR CRITHERS SRR o SOTS. SR Ss s ePpiog defiges comprised
betweeqh0 a0t GOmbprawee drylweigiitaff trex paevdeodi ment, a
cocoa-derived nmaterial is provided, wherein said

In §0éel¢bh@ &Fé&atr@m@ﬁtm\omme@ 28 the@BIU TS mépémbf@ld@@oa derived
whi ch ower. than 196gp fat-free dré a)érp?ht of th

ma&g%éq onq amepdimsal the s Héymolveg adpethad ing a cocoa -derived

mafBtaelih &yrips fdHOVih dgsbthathemebdimeat, dthe OmetHo8 BO6I98s a method for
powder conprises an anmpunt of@PonphenoIs conpri sed

pr%@f‘%@ﬁo@aaﬁiﬁdw?ﬂ”%t%?'F‘a‘i”eﬂrf dry wei ght of the
n anot her enbodi nent, a cocoa-derived mater

In 5 dhirgy %%'He&t,-& SR ?%t%éucar%?%lCé’%%é@%\"%@ﬂéfage or drink
corformgMid SEtHeaM 0 DTRHAAL300 bPWeRBEE, a @loseUBAVE] @I, Snd for instance

and/aor d es conprised bet nd 60% b
elhgen (i aad A0 REME T B ToIDaRD T oueghnoLa soepa-derived
matdil, iany ®atwen T(Eérﬂi FR99 % By Weighost J Ijjuidaepddriingaice between 70

as deri ve eri al In o mbodi nt, the ne
and 88 %Sy wiht Foasisen 70umet 08 o€ Bt e by Frerebly water,
mo@ﬁb&ﬁér@blyl SarByridied fvmt@a WﬂbraﬁOédwrco@dﬁldém\fﬁdnhatdrﬁe comgrlses a
a CoCoa-deri v

|nvolves a net hod e
SO'H@F&PP%H PPWARr3Ng? £BrIRA e’ftF?Cé "quﬂ %%‘8@8?03 PH{gact comprises more
thah %emby Qidighe baderisort meaex@aétbﬂrp@wﬁem§ aa-adeeievted embodiment said
bev g@for drink conpr tween 0. 01

nd 30% b .
COGRET beyegageods sy Wﬁ?ﬁ 'i.‘e FaPresgily aP8 Cﬁ%ﬂgt fhc% particular
embedinean the avensH odmte Vel glrttev@fagbeiowueuné%ean@brﬁow lahd 30% by

e B GRS S S PRl 137 EE AT O
prelt@éw Q\natgrp rr%@ﬂpt%%r&bl%cbbbo\h?ﬂeg h/%elqt@f wheteve esid 7déc@dlde%d%1aterlal
a liq prefera

corﬁgrésreér% V%[?ai;?ﬁ?ﬁa‘? Mr@r g% &mﬁagaw@ere%y said soluble cocoa

poW@S (s 5 bIMI6i ity rrmtaaraqabowmerﬁ es aaempérlabjr@ of Q0@ of at least 70%,
oa extr a}B\y wher eb b cocoa extract

owder . and C .
prefigARY 10§ Ableaty DY 1 WATERY, SHB LGRS PADEHCURPISRS ree bR 25% by
weight Patlevnen® bstradt Bf golyshehelkr ed enbodi ment sai d

cocoa-derived beverage is as defined in the present

In @fopter patticQar embodinfat, tal bwb@rgemb@din@emhe ihiAgntioR iepriol/idBd which

relates to a beve e Co |n9 (ﬁ q) 0. 01 and 30%
corBR/)rlsesaswtable amount offcarbona e water'and/or carbon gas.

In a fourth aspect, the invention relates to a method for preparing a beverage or drink

comprising a cocoa-derived material as defined herein.

In yet another aspect, the invention relates to the use of a cocoa-derived material is as
defined herein for the preparation of a beverage. In a particular embodiment the invention
relates to the use of a cocoa-derived material is as defined herein for the preparation of a
beverage, wherein said beverage is a carbonated drink which comprises a suitable

amount of carbonated water and/or carbon gas.
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wei ght of a cocoa-derived material, and between 70 and
99.99 % by weight of a liquid, preferably water, nopst
w@e@baisld y carbonated water, wherein said PCT/EP2009/053689
cocoa-derived material conprises a soluble cocoa
powder and a cocoa extract, whereby said sol uble cocoa
powder has a solubility in an aqueous solvent at a
By t:ell‘mbmi‘r@ alcecoafexBBfi@Gnafa sdlubleasdoariitguqyireseoedznge ofithatie present

b8 e SR SFRR8 So SSRGS OTHELAR st
prepatingpbersodges, hmtrmrmﬂt&mmpardf bomlcﬁnhmhmmpmaemts p@rmlts to improve

verage accordin the invention is ded wh

v Rl S8 ot fiap RS 4o h B RELATEF. Mo taste
and/ar lﬂavorgeisbllliyn emhbocad Idmsw@my |mﬂileved1vm1n1t|boai va&llat &sprepared

to a t ver age. or
eeadh Beng e L aeBidRaid Yo PatioR i Siinabd Satanseapten tested
by tasteyednetenot her aspect, the invention relates to the

use of a cocoa-derived material is as defined herein
In ddwlitianh @& hps dpan ahowem thet aa:da&mmtlag@f aloocea pﬂradt eud arsoluble cocoa

invention rel at o,the u

oreBlR0R AEMopettuad EPBbal SeRllRy 1€’ By gty provens

sefimepiatiant dothe bbverabeVBevagees wompesing saiododdedredgeatesalaccording

to tﬁg;@%ﬂa(%ne%m%\;q %lfli)s\(m Iﬁ]rcrxsgglr (—%‘S]aeréag fr%glfrg)gnﬁ%(—:fedlr% nqgfgcgn v%en stored

undmaelagenate’damtarahndntaempbmbjres twcesert wdekst up to several months. This

is JHexBa ances \éVII (B/b ca % Séenrt Loyvent iy 28ae38 Oy ger are kdnown in
CEABRET Y GREENY Becayt & H%&g\ef\% CERPIEN, B SICRT PRV

thesauri toasioffer ffan sedieeatatiog phm!&emsages as the conbination

of both of these conponents permts to inprove
In gererdange therewith.i hedmBIRNBIF 62698l @ptact apt 8pwiubile socogypewder as

defﬁr%dfr%rrelh fh?'é%eﬁ d&mamgrlélaéh%t@rré@{soébté h@d’ﬁ‘fat has a considerable
anced %gst i bi | I mpr oved

Sheﬁfu'tfﬁil @ndo cgalhgesteredp @afeéﬂi'VB@v'@'F%@é@ witharé sagwing substantial
sefGeRLElNg to the invention are significantly preferred
when tested by taste panels. In addition, it has been

Fuistedna cbbed-dérived miateadli endisdlosedaresn aazsttrea@ﬁaga@ @repared therewith

coco roduct in a cocoa-derive
PR R GG ioh e 3 e M5 GG 9 eainenipRal srper: The preson

mvsmwnn@@mbs @htl@fldémmﬁtﬁ!@ﬂ @ﬁtﬁiucﬁemaf ﬁlﬁﬁ pORATAI tBi (19tedt against
coa-der.i Vegﬂl’mt eri al to the inventi

oxfiHed A bt AATPas FetedyStHe tental. MAFOHPLE GRraflrived materal
or B&dramNaatisoldssd ABrefii BAS InprodRy amelifts @ flatd@@IsOMhe invention thus
anbi ent t er at ure for ver eks up to se

ProRE Fl8voRA B OO0 RERee foad Mg peelfape iAo han healt or for
mobé Wepragedestonpri sing a cocoa powder are known in

Also, carbonated beverages according to the invention have the benefit of showing
improved shelf life and taste. Moreover, carbonated drinks according to the invention have
the benefit of showing improved stability, e.g. as they are less susceptible to microbial

contamination.

With the insight to better show the characteristics of the invention, some preferred

embodiments and examples are described hereafter referring to the enclosed drawing.
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the art to suffer fromsedi nentation problens. In

accordance therewith, by conbining a cocoa extract and
wa@2@ohiuaie cocoa powder as defined herein in aPCI/EP2009/053689

cocoa-derived material, a material is obtained that

has a consi derabl e shelf-llfe and that can be stored

for arelatively long tine vvﬁt hout show ng substanti al
FIGURIE kEGEND on. Further, a cocoa-derived material as

di scl osed herein and beverages prepared therewith
FIGrisi al@olwehbttshbeingf stéss ofea gnetisodhfoe pté‘(myingalvmllablg iceeda product

d
oo AR o BRER st PR Aod REEHASD BTN
protect agai nst oxidation, or cellular damage caused

DEWJ [?BEE;%?{"Sﬁbéql OWI-@ enflofcoa- deri ved materi al

everage as scl ose ereln has i nproved anounts
f | t

Un Fa\gjgno ?{h%nm% all t%X %%%ﬁdt%g%tlﬁggée/rhﬁe%ed herein have the same
mepomgmsnabommogly lfrmierslmd byhenrd phslqﬂkinftbe artodll publications referenced

j v e
herjte A &n@'ﬁ’ oralAha@e %@F%ene %t(p O%ﬁngpaﬁé)sr ?)'a\{/l%ést And patent
apgligalidns| iefferencatl haesire. ar%m@mwatedcby refesansd iereink i their entirety
; ral g he invention have the benefit of show ng
InC%‘a&%@%g rggm lity, e.g. as they are | ess susceptible
Thd %rtmle%r %b' ﬂb "Sﬁmér@msréﬁtr{e%]? tWréer {d'6nd BRtIRbrd hah&dellie. to at

show the characteristics o he 1 nvention, sone
leapt erfeepfrthel gmdﬁlmnbjecta@fdheﬁ@nbl Ry way otlexarmiided sample” means

h | dd FI GURE
on R S B I8t O P Ghowi ng. st eps of a
Th%ﬁbm tﬁlQrapBITc%R&{ @té?ms'%bPLl?tl' & SR08 imfiQAY Hat %R%IIde |qcludes the

in cocoa- erlve mat eri a everage according t
staﬂ@h@rdu daveatioh o .enDE T thEDIEDESCR I}nﬂh@pll @hgrpmplmmd@mrmme the
Vedb[g_less defined otherwi se, all technical and scientific
terns used herein have the sanme neaning as is commonly

Thé‘P%cﬂéﬁ’érP%Lpﬁe HEL e§g&/ lohdpdints s @ds- aIIAHelger num%ers and, where

I 1cations r ere herein are I NCor pora ¥
aprepiate: ERstiphpisgme Withisnihebtange de 65 frabeanindte 1. 2, 3, 4 when

refﬁﬂh&&i FHRREBRL L AMbEPbELRINED ahELah leérr?clddg 5, PPrzaﬁ%d 3.80,

ref erence hereln In thelr entlret i nclu
Whem &ieigg.to.Tiee exarople| espesaturgsy Th@rfec%aﬂen s eqd rp@rrés ﬁlsmncludes

thel &aSoirft QaRBE tHmdeReBPE 6. dHRN.(P8.0 IncRided Botl1.0 and 5.0).

Where a percentage is recited in respect of a quantity, it refers to a weight ratio (w/w),

unless otherwise indicated.

The term “cocoa-derived” material or beverage as used herein is intended to refer to a
material or beverage which contains components that are obtained from cocoa beans. It is

noted that the terms “cocoa”and “cacao” as used herein are considered as synonyms.

1. Cocoa-derived material

In a first aspect, the present invention relates to a cocoa-derived material. The cocoa-
derived material may be in a liquid form, such as in the form of a solution or syrup, or a

solid form, for instance in a freeze-dried powder form.
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| east one of the granmmatical object of the article. By
way of exanple, "a sanple” neans one sanple or nore
wo baw/1osaes sanpl e. Throughout this applicati on, P¢TYEP106%/033689
"about"” is used to indicate that a val ue includes the
standard deviation of error for the device or nethod
bei ng enpl oyed to determ ne fhe val ue. The recitation
Th@ﬂemtsmbmueﬂ\@dgeatebaf’ endpaiontderivext codessitidr” dratusgerherein as
ers and, where appropriate, fractiqns.subsune ,
Sy%”%’ WF@”P' i\ W%wgeg% é&%ﬁ top ’P%‘e%é'coéﬁo’i"ﬂ%ﬁ' lrg&" ‘i‘,’”cﬁf‘”ag.?d fprm which
is préfenablly & les furthey dilated,feny. irex bquid, er al@rmativde usedfassaop! es,
and can also include 1.5, 2, 2.75 and 3. 80, when
The edeardanged matdriat aeocadipy éo tHeenyentiat co@p)isesTieoluble cocoa powder

and GobE AL PR B SRR R B e ghehar b gBlipased or

thelegtraah cbf Spdy)phekibier E’oappe‘rcﬂxe rAtagévactve eabstentasnderasgdetom plant

mae D et el ool ot wl? o BB o BBl Mgty o products
denvetefroral these tmaam”agmnals dsedteher'ebcoa polypberdeds tused herein is

intap efﬁ‘gr nte(rll)nc u (,ﬁo'iy %t ge\r@@a{%}gﬁg%m' Cgoér%gt%tﬁﬁgyanlqms and more
panticdlady proayanidies, tee’tremted from@atoabehrscndaletivatiyes sresdeof.

herein are considered as synonyns. 1. Cocoa-derived
In arateéer'rewl erhbodiment the vuﬁgi&ccatjo oftolyblees@ob gowdentd cotoa extract in a

cocro ggﬁi matéarlabggco?dlgsrtc!)y 5) |a (Stllr%mlgl omﬁne be%?%eglwe?n% 1:3 and
pretfrfrauybetwﬁen(ﬁﬂ oend $2r any prteferablﬂsl 1d form for instance
in a freeze-dried powder form The terns "cocoa-derived

In anedtteeri @ferred ehtodoeend erpidvaadog-orposi atenal agcerdieeth the invention,
furt'ﬂgrr 86rﬁ%r?s%ss%go&yrﬂgre%|t%hgl |h@%8i%ﬂ setle Frgrk thﬁ grqup. comprlsmg

osiI't1on 1 h concen rate orm
Sugarsaf srediéners, ocafblrfwn/ithmmsdrflhmwldg agegts and a;olququg da,geoirs Other

ad(g{i:(%ngﬁ (Bhl%hégd\{%ég P}%ges?iH %%rﬁsdﬂgﬁ t% ]oa-hﬁat%gélgaaccgl% r1 tg)qhg?eeseh?,nventlon

incpldimgeput andingitedldo @masxir taadtine, \/dmdrCJéfb&;r coaipduedg agdable in the art. In

thisC?&%)'ftSiF% %c? tﬂ%%s%%@(ﬁ on%,ngtbgl&??fgero{& |¥1 r%d%)ﬁ{sr @1%{ are not
of pol ypheno ol yphenol's "ar ve substan

deriledi fverd drrfabtalpbdtrftomrwoewa aesnsabdt that ace aeigby to the cocoa -derived

ma?e%gpggc%poq,g%wt d{vgﬁtlc%ensory and nutritional quality of

romthese plant materials. The term

Sugé:rQ(fr‘?ég o%ﬂl b %8rt?% o%8§gep\?é’dehgte:rlgld+d%{g>?ﬁdwgeg the present invention

ncl ude pol ypheno products, inc
maproomn)nh@@yhmemq’qymltaﬁdo gogrese, dextrose, maltose, fructose, lactose, brown

and invert sugars and other compounds available in the art alone or in combination.

Available nutritive or carbohydrate sweeteners that can be selected and added to a cocoa-
derived material according to the present invention include but are not limited to for
instance sucralose, aspartame, saccharin, stevioside and other compounds available in
the art and preferably comprise sucralose. The beverages, alone or in any combination,
include sucrose, dextrose, fructose, liquid fructose, lactose, maltose, glucose, trehalose,
oligofructose, inulin, agave syrup, corn syrup, invert sugar, honey, cane syrup, maple
sugar, brown sugar, molasses and other compounds available in the art, for example.
Furthermore, artificial or non-nutritive sweeteners can be used in the invention, in total or

partial replacement of nutritive sweeteners, to produce low calorie or low carbohydrate
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particularly procyanidins, extracted from cocoa beans
and derivatives thereof. In a preferred enbodi nent the
wowdoghis4n@t i 0 of sol ubl e cocoa powder to coOCOaPEREPB0%$/053689
in a cocoa-derived material according to the invention
is conprised between 3:1 and_1:3 and preferably
between 2:1 and 1:2, and pre@erably is 1. In another
proguets e Isedarefrdeopiodects. Emmbles)obamelaemeredqdlmieebijahre not limited to,

ACRETRTS RS Rr cno. oo HEF o @Y B Bl gRaglo. sorvol

lactitolpisbsiagoss) gpovedersaveidtdesganatedc gfucesa esyryp, t agpaname, neotame,

oyt Saafite i AR oS aP iR B ol tpaumatin, monelin.
nedtaispéricine, aamoorfdhelgpotyol tderpannelseamy awllblel matuiah pfoddctspof plants,

t [im uri nd _othe
suctt s eieasioft ot ian; RBvighRY" 4 tapRdeBHE &, oppr pampounds
ava’llabledn theadirt tahésey adchbinatioabf Mmgrlfredorerttfskhe’sefsa\reetemers A preferred
oI qg}r eg e%ﬁl oh E rebnot dgr V%d Ie%: E)a | ned o various
POV SO E P8 Y 8't Ui Ny OHRE CER ?ﬁs Ei5dpdc Bl%PE'\'}'ead‘y
comhhetrormlpoasrbler flomgforr exarhplel er\yﬂrmltol cmanr&ogabﬂortbhahd oattitol. Sugar
dded to a co¢coa erlal cor di to the ,
st B 2% Krthufhy A5 SRR 00, e heeB i a8 LSt iy of B various
commbioatis®, dextrose, naltose, fruct ose, | actose, brown
and invert sugars and ot her conpounds available in the
Vitamnins ahat meayolve U$eobiorm¢omeidenvemtdriabh®ommg tat the orament invention

rate s e t can.be s e ted and_add

ma g R BHEHE, T AR Tor et Vg “For BRE 5 alafih E br other
compaaisiavailablecindiceatut are not |imted to for instance

sucral ose, aspartane, saccharin, stevioside and other
Flagourjnguagnta izt | rady dei usedhie aumbatarial gucefdirga ki }hecprqsehts'mvention
InCEJldgl ﬂl 8RS riot Ilrpﬁe&)? ﬁ%%nbeﬁ e %ts'aﬂld%%e%% (?rta{§%ﬂts known

ude “suc PeSEs Fructisss, Friac

or haildlds and lfmllma‘narme \@hUImoseJmarrrelaad other C@hpgﬂfdslwhliaﬂﬁ in the art.

i nulin, agave syrup, corn syrup, invert sugar, honey,

cane syrup, maple sugar, brown sugar, nolasses and
Coloutieg agenipthahaiey de aiskd aeniarer'tahecoarcting fodhe eresapl invention include

butFa%% Flfnqperdgo .f(ﬁ‘rrﬁ%;[gﬁc(‘ef Qoghnréﬂﬁ) d;%r% é’r@atﬁ‘é’%‘%@&f‘% g.g. sodium-
can be used in I'n or partia
or meéq:idrrap@w'mntateoéuIplmterammmelamnejrfe‘r@,d, bthepcaopmmds aviailable in

dr at eproducts or sugar-free
the az?‘! c? S%nEXna\fn\%l es%gﬁt‘y

pr 0 Sl sweet eners include, but are not

limted to, Acesul fane potassium (Ace-K), sucral ose,
ptitol, xylitol, erythritol, mannitol, sorbitol
actitol, isomaltul ose, powdered hydrogenated gl ucose

In §¥|F§’H%m SRt %ggil %&gg-td@ﬂged PhRAMRLE o Iﬁgj‘ftf%' [an embodiment,

ycyrr |Z|ne ydr oc cones, stevisolde

sald h‘a@nﬁaderwed msteial isra syrup.

In an embodiment, a syrup according to the invention comprises up to 25 wt% of a soluble
cocoa powder as defined herein and up to 25wt% of a cocoa extract as defined herein. In
a preferred embodiment said syrup comprises between 0.25 and 5 wt% of a soluble cocoa
powder as defined herein and between 0.25 and 5 wt% of a cocoa extract as defined
herein. Preferably said syrup comprises between 0.5 and 3 wt%, and more preferably
between 0.75 and 1.75 wt% of said soluble cocoa powder, and between 0.5 and 3wt%

and more preferably between 0.75 and 1.75 wt% of said cocoa extract.



10

15

20

25

30

neohesperi di ne, any of the polyol conpounds, any
avai | abl e natural products of plants, such as
w@booeass4tes and specifically stevioside and  PCT/EP2009/053689
r ebaudi osi de A, other conpounds available in the art
and any conbi nation of two or nore of these
sweet eners. A preferred pol y8| or sugar al cohol is
In xryleinttxmkj;mekrmtsaimsymtph@irmrtsam dneamelhrﬂaifqmlypabMe betwdem 0.05 and

15%”3&3|pévf§rr@¥>§”%ﬁ%’%wb69 A 9‘5’%59?69'}%%5 S ol
in SRS, SHDIMEEL T wPRREREE st Boe i fiuden 46 K5l butract in o

syrip tamoondigt thathe rimaenbien iss esmprised loxtween Gelr amed:3ratd fardhstance is
cofgR e s e TR G i n © vitamn D
In '¥_rh é“ Fre%rr%gggﬁty%rrpgrﬂn?aﬁggngrﬁg é‘g%ng I, gat \;\e}ﬁlcﬁrnt\ay be a water-

[Favouri ng
baseciowradjuagud snl\tdm smressahmt nom‘umﬁed tnwatec| roitke ab wlcoaple imart amount

of F{efé‘ﬁr%a%dsw Htsct)fa&‘f(? 5 %fF%‘%ﬁp ?nag%ogﬁt;/ 812 Iggsethan 50% by

avor agent’s own or I'Ns
weighhpf baid syum.nnmranremhmdjmenmealdcs)ﬁmmunmsnmaIhabildesu'ch as water,

r ur i gent h [ ,
pretfe??bl? calrbog(%keor {%9 ? gr? a?‘nobpggf Fet%gltﬁgne ﬁtﬁl/grt{& S"rﬁe??ht doef said syrup
pretfmablanre ancamduntmt Ieds tranf iﬂ%ihyszt/eagh:te)fksa(daswmerwd for instance less

than %aa(ﬁrg%r §§ %%eﬁgaéé \égs pﬁ&§e2?§1 2@ orﬁgqéﬁggvrelqﬂgb%ald syrup.

pion 'sul amront’

In é(ﬁ)olr?r@%r t g(ﬁjgﬁﬁ) Yr?efn é%@%&slbléé%& to%e voatlon fL{rther cc()jmprlses

one:ororoan@ter Buditionaht ipgredients seﬂec&ed |fq1nm dthfeogmupl rcoAnprising  sugars,

swgﬁgg%”%%rnesxﬂ{a‘ﬁn Eé’?lgé‘olﬁ% gﬁ’ts%@%r m¢§ ey P In

syrup ‘i on

In ggé@%é%aseﬂgo&uﬂegﬁs% 0/%0‘?1 ty@aﬁ@gﬂ%&lle%t G908y V‘Qr’rad'/ ra§ sweetener

herern and u a cocoa trac
Pred@gfblyetheh évention Inm\adqsr ef epcoddesivbd dinatenal S\dmecensysa;p additional

ingf)eé)?)‘\i;%l'(’te i}ssigu%g%)@gd&d% %ﬁ a%%nf’of%{é’ tﬂgn %8 ég{gq‘g %R%%ss han 70,

herei n and be
60,660c 80,035, 8Rt 220, & 10k ibyedkidit pbsaid smef@mmtyewmrdﬂ combination

SR ETIIAEET, BEVHEETS ool ML RS, soonor

ingoaviigyd ispem\eieter@n@rmedadeleraroa@oamidofS%s)/&MnoSQmmd for Instance less
thanrﬁf %ba§¢ y4(p%t5m§ngn%é) 2%)5 1%”% 11 7(51 VB 8/‘1 G/f n_g%\'/eq%rﬁ%‘f’ggid syrup. The
an é rirses an

extract sai d syrup
amamiunt sekeleokey pldded|ts betm dgriged anajerlal depends largely on the

sweetness of the used sweetener. This factor is known by a person skilled in the art.

In another preferred embodiment said additional ingredient is caffeine, preferably provided
in an amount of between 0.005 and 7% by weight of said syrup, preferably between 0.005
and 0.7 % by weight of said syrup, and more preferably between 0.01 and 0.1 % by

weight of said syrup.

In further embodiments, a cocoa-derived material according to the invention in syrup form
comprises the following characteristics. A syrup according to the present invention has a
pH of less than 5, preferably less than 4 most preferably having a pH of between 3.0 and
3.5. pH of the present cocoa-derived material can be adjusted with organic acids.

Examples of organic acids include but are not limited to H,CO3, H3PO,, other compounds
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1.5% and preferably between 0.2 and 0.7% by wei ght of
said syrup. In another enbodi nent, the weight ratio of
weodowhlisgizocoa powder to cocoa extract in a SyPCPEP2009/053689
according to the invention is conprised between 3:1
and 1:3 and for instance is conprised between 2:1 and
1:2, or is equal to 1. In ant?t her preferred enbodi nent
avalabd ®y thepanc csmar bsmsmatucbnsqmwleomh“rbla lowypHleofathe syrup provides a
.wat.er based queous s ent such as but not l|imted.
i RROEE Pl SFRelR el bertiiled oy efoRt oubMid, Bfrod and
ext80dédghelfdifeght of said syrup preferably in an anount of
| ess than 50% by wei ght of said syrup. In an
In addit@di aemtp as(airdingw ttnp pceseot ingerstion Haisgun Gxypea hR%ix:aI Absorbance
wat er fera onat an_ano
cap g ORACTUBLEB BT S0A1B0 oot B e BFRATS) R aggm sy
an(armeﬂatabtyf bbm&ent$(aran60%(byanM|T®tpeofgraral syrayy ramgd, mared preferably

for an 45, 40, 0, 28, 26, 25
vetyffon 70 ¥hS8 o 15 UGyt sy DR valbe ofiipeS  pgdsuroment
of tha aam))tldtwtt capa)it&sroédweemmmhsmentand dighes PRAT eatcex aterkgown in the

ent i onpri ses one or nore

aﬂgd t|o m?ﬁﬁggﬁf@ Eéhggfected fromthe group
Teﬁ%n@fes%ﬂgegstﬂglﬁé %R&d‘@glhgg gr[e WelFl?r{of\/\%' tg ;fer!s(gnag? snkﬁl in dpresent

art antb e4li ﬂremforsaotjbadldclbsmato derh;glrlmdelent is a sugar
and/or a sweetener. Preferably the invention provides

a cocoa-derived material wherein said additiona

POWREFR GIQWMPOBETIQNsugar provi ded in an anount of |ess
than 80, and for instance |ess than 70, 60, 50, 40,
In 35eca®gd, en®diment m@cog@e%@wm@righis podvided, wheyainipaid material is in
5 .
= o et PRI e DL PP g . power man
embadlmeatmarm ensab-derigece diaterial iiss inn asguiast toneransk consikiel of @ powder

co @os‘?tg%u %80{6 ijaeigygﬁg‘ragorﬁg%s lﬁgﬁd Jr 1%03:(5%3[)6\?&&0&%5&033%@2 as used
her%rbsef@veutgm p@Wd@'&IRﬂo@W upg. mh@eafﬁﬂhnf grdnuieee gtedieter or a powder,
wh%ﬂ A8AtalrR SuB&aRORF n%éﬂlé4§qwag§%%dt§he@ﬁ_ﬁrﬁ %@?oé Begel y on

e sweetness of the used sweetener actor iIs

In é‘P%ﬂ}r&yﬂﬁb(ﬁﬁrﬁéﬁ%aﬂ‘béW&q cbf E)Qﬁorf"&fmpr{s'és gﬁ’z&éé%ro 01 and 75 wt%

erre di rent sal d |t|on I ent
of @épméien@comp@f!@sam ydefm@vhef@m and betwaem Gt afd B‘éwh?éecrf a cocoa

ext c@géd@ﬁTQd%QQMan%fegmlx Q%d %@Wgerségnﬁﬂ?)sm% ggﬁbﬁgéybeé\ﬁeen 0.1 and

et ween 005 sal rup
50 mibYoeof SRSk s0lEe podsnat Resier, cﬁr@lbeéwaeroo 5 3P vxé/p ghd negfre preferably

betfVRER 052" 4HR 10 wt% of said cocoa extract.

In another embodiment, the weight ratio of soluble cocoa powder to cocoa extract in a
powder composition according to the invention is comprised between 3:1 and 1:3 and for

instance is comprised between 2:1 and 1:2, or is equal to 1.

Preferably said powder composition has a degree of solubility in a solvent, preferably in a
polar solvent, preferably a water-based solvent of at least 50%, and more preferably of at
least 70%, and even more preferably of at least 90% and most preferably of between 95
and 100 % or even of between 98 and 100%. More in particular, the present powder

composition has a solubility at a temperature of 20°C in a polar solvent, for instance an
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In further enbodi nents, a cocoa-derived materi al

according to the invention in syrup formconprises the
wo odobavdsngy characteristics. A syrup accordi ng POT/EP®09/053689

present invention has a pH of less than 5, preferably

| ess than 4 nost preferably having a pH of between 3.0

and 3.5. pH of the present cbtoa-derived material can
aquemuadjolvehesuioM dshwateganillc aacalcshol, oranipiuess bbreof gani ast 50%, at
| ac}tpg/s i%ude%(gjt are not limted to H2CC3, H3PO ,
eagt 1P A 5585 HSavai I able in the art and combi nations

thereof. . The |0 H of the syrup provides a . . .
In S si Aot tieh rad hritdeb ReBRBUiRS ourip: tp fpgdnvention.
further eorhpriegsronst@rmaorg gaieitiooal ingrédiextsesuthateds fierh fthé igfep damprising

i nvention

addition a svyr according to.the resetI ]
sl ‘siie® nﬁ@ﬁeﬁaﬁ&iﬁ’aﬁ?mwss%#V§g%%a@§Sa%w$ CPouaAGoelt e
1 0 ] i T

T TR SN ENAT I L
Prgfenablgrtieringgntign modderna eowﬂwmsyionmsad additiod®B ngredient
. T | T V. . e

s TR0 PR ISt B ok Rnd 60 A 1 BIaREe W8 an 70, 60, 50,
40,cets i26i @0, aHd1thPgheweRQRACT \saldupsvdar ecokmpogition nAltdreatively or in

. ve be i.cial eff n al § h , . ,
coffahalih, IRLEHT R | ElsPlof Reios & ehdB 0t o whergin sai
additigrat smgmediéntsisi & |sweetenlee ppovidaeintn an taramoht wiflless than 80, and for

. therefare n e di scl.gsed i tail rei.o, P :
nslab b BP0 SR SR ent. 2 dolaaCdar B of sai
powadrecorapositonpr dv i ahether wrefeeed aabalimabiesaidl additianal éngredient is
Ly, or hi li.zed. for refer ' e, form. .
coflo etk R bET(9 ProPERl B2t k0 B SR o s
powdsraanpesitioed naterial is in a dried formand consists

of a powder conposition. The term "powder conposition”
In additiance pawgevadeTpostinpasedriiogto dwe preeenthevreaition mefydravetan ORAC
valfe B?’[‘O@%F%Oparngdlﬁ%ﬁ) g%‘ogm!pghbgﬁ {)&Mgr%n 0 R‘éla‘ﬁ%e between 15 and
pelTet’s, or a powder, Ich¥contal NS’ subst ances or
800t tbetvwexins3Q had S80@ lHiveem&d anddin00obetwvebe 408 .anidnbQl), or between

. i : wd e :

1505 0 o DT B TSR vl P2 "Sol ubl e cocoa powder s

o S5E8 BB et 00 REEInd: st ofRelhdh o o008 Bnoosir

acaootipo i thie preseohiprétios @t weran0ORAGNW UBGoaveerot0 gad 40000 umol
| %

TE %1 4P (PSR, DREP s B chEtettEaqy 808, HRutkelt 896 ana s000

betaeen 4000 and 5000, between 2000 and 4000, or between 2500 and 3500 umol TE

per gram powder.

In further embodiments, a powder composition according to the invention can be
agglomerated using methods known by a skilled person. By agglomerating the powder

composition according to the invention the instant solubility of the powder is improved.

A soluble cocoa powder and cocoa extract applied in a cocoa-derived material according

to the present invention will now be characterised in more detail below.

SOLUBLE COCOA POWDER

A soluble cocoa powder is applied in a cocoa-derived material of the present invention.
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I n anot her enbodi nent, the weight ratio of soluble
cocoa powder to cocoa extract in a powder conposition
w@ewmong4ngy to the invention is conprised bet wee@T/BPH09/053689
and 1:3 and for instance is conprised between 2:1 and
1:2, or is equal to 1. Preferably said powder
conposition has a degree of Yol ubi 1 ty in a solvent,
Thetatefsaibe’iin this pohtext sefersetota cpead powdidrythat can be at least partly
. wat er - based, sol vent of at | eas 0% , and nore :
sk 255 1Y) s aop Skeler RnlerDoner fiorwlplErayasyen as milk
watehr, @t alberas br 8 0%ktaredtheesf. Rpefefabiyalhk predenbstiwee ro&m paveder has a
q 100 %/00{ (pa%/e.n of Ibet,[weelg 9aaand 100% II\/bre i% ter-based
&P O SALRIY 1L SRYEUe R HBWMEP 3cRkHoe Y brP RISk @ water-base
sols@ritwbal lebst 5006, antl angre adfaradlyodt a2 A6t 70% aanubdven more preferably of
I, nst.an as

I . f I h
at 3P and P e S gB RIS T 8P 0 PO o ShEvrERLPBugiy o8 and
10@%. Meestn ga¥gular aatollasbc0powder appieder ther gbeentexdcoa-derived
o BT o 0551 SRS A By BRERL B . sovont
foriingtaech ant squeeliecotenf soch tbhewgtenunillc campriceholy amuglasisglic drink
o sueet en

ARBUTTH aisofl d5dy 5%, pEFUPRy Fb R A kas AIE Myl 18Sstance o
betwéd? t9iSQag|aiI 1(1th @Cbe&wltae_zd 88 and UI@g%. Mdf/emv?/(ljﬁ ttm/ve@tllSB_empoa powder
P , e | hvenii on ro es a, r 0 [N
PRl b ITT RESSHT SR Taal Mg B BRE souBMY F ot BATRE ob ) 0. 75.
80,i8r‘]5, 9,795T[%897,gﬁ8, I92899.‘t33|m0;g(0n "/%ﬂ'degpmésfgnmtllgnﬂmbdreﬁ%s a soluble
t han , . , , . , % o
cogRd ides eteis the Aion B SAH B ROl 8 ok, (A SO gyeighize, and
prefavatliy tavtar dinart 402 136V80,125t be, 15)vens,i4B, pr hvr @es%eby weight. Solubility
ial wherein said additional

cocoa-derived pat er
can ﬁegF‘SEF‘éfﬁ? afgeén%(ﬁ%eé?‘%ner provi Ioled in an anount of
“ ; ‘ b : 7 6 0 ,
SYEgLOP Y B LB PERATGEl3ind 505 Waegl e 1. e

solote, saidissplvedera foidpatseédseorn pharticalaotahsslverteBelvertd comprise polar
ditjonpal redient, i.s caff

solfHiF e By TR piLR BT ChPoha: e 836 b08mginpo water
sudh. &5, Bubryoteiitgt to whtes.anitk, poattmholc emg?EinMEntklmnta:ning vr\]/?ter, and
it 8 AR SRR arBL DU B o 2 PR rerer o

eithramal poWd ep esmpositionpo stkiybleacmtob powdasisadefmed demden 15
and 8000, between 30 and 5000, between 50 and 3000,
Solobilityge meb@0redrial t€501@, of dine makivwemm ath®0ntarfcsoBOE dissulVedT& a specified

tonfRLa Bl R ASUSIEL: 4B ANOURRTCCIRAN TP D o il LEEAG B, without
en using a sweet ener, a powder conposition

the use of emulsifiers. The term “% solubility” (or % dissolution) as used herein thus refers
to the amount in weight % of solute that is dissolved in a solvent as defined above. A
value of 50% solubility for instance indicates that 50wt% of the solute is dissolved, while
50wt% will sink or form a sediment. 100% solubility refers to a solute which is wholly

soluble in a solvent as defined above so that such solution remains free of sediment.
Solubility is measured using methods known in the art.

For instance, solubility can be measured by agitating or shaking at a temperature of 20°C
and a pressure of 1 atm an amount of 10 gram of solute (e.g. a powder composition or a

soluble cocoa powder as defined herein) with an amount of 90 g of solvent of choice for at
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according to the present invention may have an ORAC

val ue between 10 and 10000 mmol TE per gram powder,
w@nahofies418 nst ance between 100 and 8000, betweercBHBB20a9053689

6000, between 1000 and 5000, between 2000 and 4000, or

bet ween 2500 and 3500 mmol TE per gram powder. In

further enbodinents, a povvdeT conposition according to
leath® hoirgewh e avading kwaaggh@m‘ey atiag ausosed syetelrrodrsheh niosvsolution is

b Ki | d i
it Bt v maBE S Y O R Bkt S e TR apes. The fitrate
is @rtddulmi bm tqoemfovbhﬁgmmmmS € s andmiied\aemuniAos dhyu bla¢tec G determined.

sof B Te. PAuEBH aParg: B he “Pallier Sl mRRfoRfT Yt Araton
corhpareti & thetaemoune df safuteputintbgiracticebel ow. SCLUBLE COCOA

POANDER A sol ubl e cocoa powder is applied in a
Ancttxelo1ae<3tiauqim'emlcltrndﬂsecei:rﬁlmfugétiotnhtmc qmr esenht iohvéngraonofTbaute ((e.g. a

po‘%‘gWSF“ptoﬁg?” ¢af SB'8B§tC°F%%B?W @F?'HF%LJ‘BFG' R amount of 90 g
of suivestbbe defipad dhereingwith na a:emtrlfwge a\tva‘t(hi)OORﬁNEcﬂoroﬁ minutes. After
ous | vent syG ni an aI
cefIBET. e @B “HIEr et S wERToumRr e 6 My el conten
acquodinie to tha praced egr asadestrilsal abmvbj ty in a solvent,
preferably in a polar solvent, preferably a

Acomdieg {bHesdventibr arsolubfe edcob pasieb@ysantterainrhas one or more of the
f at least 70% and even nore preferably

follg\{y% ? ggét”g%% and nost preferably of between 95 and

In ;c'i%)tpe/? %fnb%gmn?f'f\ %Jﬁee%o%;a %B%g%rogs/‘)u 'ggrlﬁer%ﬂ P%s an amount of
polpmhmeh:t (vd%clsaemeessee@sc%mw@t{reerdrﬁsve@m) cprised dietween 1 and
24\212/? \e/qﬂel% o‘?l r}l’%érhd t\%er‘% aﬁHﬂ%W USFfoPInsga%?g cbrqﬁﬂsé)o%ﬁgveen 7 and

Stance an aguedus sol vént suc
13widt.er , m | k, an aI cohol, an al coholic drink containing
water, etc. of at |least 50% of at |east 70% of at
In bre@stboddigntamdoluble ¢avst avvaeots hisedenereihaaradtheorotingr content
e 0] P e
IOV\}%? 2 ga‘%ﬁ?}fag&g fr%g ({/%1 JI?[T’[ Eﬁ?lnégagggesgﬁnols&ggg c%?éér)?)g}/vder has a
theha@man@@buﬂsnt bompmedabeﬂvmetZ 8(ynd66% 6%, fatficge A, we@ht, and for

msé}?’lce theo%g’oml(%g ’coﬁt@nt (%82 5 9390 3959 450 A %fO ‘;‘O[% f%g‘ré{'?ry weight.

ent provi des 'a sol ubl'é ¢coc
| I ter] -
In %@tﬁlﬁérl g %%mgrﬁg%nstol éer ggﬁ)% M&r%?hlg?d 4 eré@%{a@é%’ﬁa@%?@content
lowep thars 1%1 0y fat- free dg, weightt, FermSIaBC@/dSbISi wélutg(htcocoa powder has a
Ll ; e S 1N ;
o SphphY AR, TERUh 28 G P S op o, an o
instebice ia gaffeine gogfevienf 9@651033@(;@ 38, . %40, t@;é5 0.50, 0.55, 0.60, 0.65, or

0.70t% by fat-free dry weight.

In another embodiment, a soluble cocoa powder as used herein has an amount of
glucose, glucose oligomers and/or dextrines (wt% is expressed as % by fat-free dry
weight) comprised between 10 and 60wt%, and for instance between 15 and 50wt%, and
for instance between 15 and 40wt% and for instance of at least 10, 15, 20, 25, 30, 35, 40,
or 45 wt%.



10

15

20

25

30

solute, to dissolve in a fluid at ease, in particular
a solvent. Sol vents conprise pol ar sol vents, and
w@e@baisls vy wat er - based or aqueous sol vents, i PEI/EP2009/053689
sol vents containing water, such as, but not limted to
water, mlk, an alcohol, an al coholic drink containing
water, and nixtures thereof.’ "solute" as used herein
In mhémerhb@dlment ex$olatle tdoeoa pwdén’ wus@d aereirohas theamaunt of fat

owder on_.or a, sol uble ovvder
o M2 3 o Bhed (B M2 8% 2n BRNER Gand, 2oy and for
instaage betmeanuanid 1@wt%ohnd r mmb\mmbramarm(smeslof Bed%.
tenperature, for instance 200C, in a definite anount
In arfotmdfrean&midvmrtt, akolablei docba 'pmmdenmist thBBJdthdrdna has @ancfmount of amino
. ers e term " % sol ubi
o ieBlids oy PhASint Th s BRAetRdLds % ol Brd dpuwaight) of between
10 land ‘A,leg%, abid &dr isstbndecbdtivedn 13 add §9wt%,e@f foninatascd weMd, 20, 25, or
28a§, defi ned above. A value of 50% solubility for
) §tance i ndi cates that 50vvt%of the solute is
% |l r r [ ;
In %)cgﬁ rﬁg%l élﬁlilqrbtjy%r (ﬁ)ers s0ap cflzﬁ a \se % ergin oeﬁe)g/r%ount of ash
(wt%olsue»tmessedaas% e fdt-fas digfwenglui) abmwesembbetwaen Slueid 10wt% and
ol s free of sedinment. Solubility is
pre‘? aﬁglo%gerarza{ﬁﬁévﬂr{%t hods known in the art. For instance,
I b Iy o} aKi a
In gﬂ{ﬁHQll gbtgt%d%rﬁt 52%)3%%1 ggoepép\zlgé{lgg J]s%dlﬁeg?ﬁ ﬁ%%]%n émount of
peranmne’s (@4%1i6 expeassed as dh Uiyefaf-eg.dna wemht)econuwispd sietwerm 3 and

10\%% gncf%rﬁ%%cg%‘c‘)%%rlgﬁod@e‘?\{ve&$3 %eafndrm herein) with an

ven chol ce or atl east 2

In gﬂ&bgr eMFﬁH r'r?e\ﬁ?' bRy %88(55\6‘&:){)\9/??#3%3 eﬂgh&eﬁlv\ﬁ%e%n amount of

ution’is ered over
pecftlnles (wt"/v\nstdxpeespexﬂ es % efabéreedenwaghin dorhprisaddredmes @4 . and 3wt%

anc];fqbgir{skelentcé%gﬁﬁlisc'e(ftgé&\?/geﬁGSaarll\d%\ﬁ“/] overni ght at 105 C,

matter 1s deternined. Solubility

In érﬁ)tf?@leﬂﬂoﬂgﬁ%tbﬁgﬁﬁlg% &epcf\'lmltj 1k y g&g Héﬁéhnn@staﬁ{amour}t of organic

remal ni ng I on conpare e anou
acigs (witeispxprasaedap laky fat-fee Anowtaleht)tcemhmqmetwa@m lided 5wt% and

for?%@ﬁc%fb\é%éﬁaﬁ?fmﬁ@ anount of 10 gram of solute

er conposition or a sol uble cocoa powder

In ggotggrf o dlﬂ%n?' Q)so\Mbﬁ]J] c@@oeﬁ{ﬁg?ﬁ'/p&r QE L%%f O%%%I&Pﬁ/%%/ %ﬁt %mount of

efined herein wth a centrifuge at
fosfatides &g% iafexpieserthay Yofhydfat-iremdrytweighipwlich isdowerthan 1wt%.
| ayer is used to neasure the dry matter content
In @ easerdichgmbedimgat, spidcsetiipteeceppadysler isatl aatiy e lyophilized form and

for REERIEIN the Jrrﬂeofrk‘;Fb\ﬁ%fé%, élle?s,?)%%bv?ercocoa powder as

used hereln as one or re of the tollow ng
In §NREBRLE B HobiRSent, a soluble cocoa powder as used herein is a soluble cocoa

product in a dry or lyophilized form, and preferably in the form of granules, pellets, or a
powder having a solubility at a temperature of 20°C in an aqueous solvent, e.g. water of at

least 90% and preferably of between 95 and 100 %, and having:

- an amount of theobromine which is lower than 5% by fat-free dry weight, and for

instance between 2.5 and 5% by fat-free dry weight, and

- an amount of caffeine which is lower than 1% by fat-free dry weight, and
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I n anot her enbodi nent, a sol ubl e cocoa powder as used

herein has an anount of pol yphenols (W% is expressed
wW@200%18418 at -free dry wei ght) conpri sed bet weePCT/EP2009/053689

24w % and for instance between 5 and 13wt % or for

i nstance conprised between 7 and 13wt % In an

enbodi nent, a sol ubl e cocoa wder as used herein has

a t beabroont nEp@mﬂ@nts Whigke s tdsmnrlé'ed%ereér&U afrfdeﬂvd?/@/by fat-free

t. .F tan id sol ubI 0

t he SRt BREReS BriveBB s 4u faaai B BT wolffy e

fat-free d ht . and far |nsta ce atheobromn

conparroyft ¥ 4RAR 0 AiBogbRs ARGl EBRLET pween 10

dr yane6@fsthby fhtAfresnadry neighe, rﬁmdcfomrasthnceabeﬂwbenbh 8 an0dd0at%.

powder as used herein has a caffeine content | ower

In ésmlp(%ﬁyrea %'intford nqlré( s)’)\ﬁb% or E)Whglséﬁlg& |r‘?ﬂ'|e present cocoa-

|'e cocoa pomder has a ca content conprise
derivedwewter®! 25 thed soluph I§9<>¢aatpr®dt@é afy ydisgidsght in M@ £608/059064

P EE20GAT68) LR 5305 E0luSlyfn gty R Doniron

dry weight. In another enbodi nent, a sol uble cocoa
Theamigint 8 nRjsidren iy sdid $ndisblengoarm pawdert 0@1 eoadiysted according to
; I | r r
ol 5oL IRTEL PRt R SR PSR G558 wat o
presenit 4jubdgn dogasr pavyisr ainpbemetthews_’est apepasipived nmaterial differs from

deﬁraﬁ]é& %Bgtga %?@%P%n%@galﬂdtaéc}%(y&a@gt O(ﬁofgnr\?ét rrﬁ ano?lhnent when

dissohpestlinnee atitable saverlt) @gcweaiea Opr&eTheasrelss@tdnmrtIen hhusagrovides a

Coﬁ%ower gnnﬁéﬁh%wpg%% ea{n \/\@? Iég%{%la%sae&;ﬁfed d&?ﬁbﬁ'@%gcoa product

which diaanotkthb erioeanh d@whack efxadvmerdatibnfdknpws tafatied cosgarpowders.
than 10, 8, 5 or 3 % I n another enbodi nent, a
A sl lcecazo pomdgroampdied ds thes pobsbetr evovatumsived nmerwnt eithler syrup or

am no aci eptid and t ei ns % isS expressed .
pof sl iipn, Bagbisrgyaftindt Bt S BBnEd A iheRiREa T pffrated i
FiGarid Irf ar emhsdimeot sbet methiod t2marises3Betstépsaf f or |1 nst ance

of 15, 20, 25, or 28 wt% I n another enbodi nent, a

)| plbaricPs®aq e eusphsivnas cbyagidwdeasg, an anount of
ash (W% 1s expressed as % by fat-free dry wei ght)

a)ppticrany heitwgeaidlsudpehsléhiniith amslomnhefeaiegfddind @Wgmes 2,
t han 8wt %

¢) submitting 3 the suspension obtained in step a) or step b) to a pH treatment
comprising treating said suspension for at least 2 hours at a suitable pH --for
instance at a pH of at least 7, and preferably at least 10, or at a pH lower than 3-- a
temperature of at least 100°C, and a pressure which is at least 1 bar higher than

the ambient pressure,

d) optionally bringing the pH of the suspension obtained in step ¢) to a pH value

corresponding with the pH of the suspension obtained in step a),

e) treating 4 the suspension obtained in step c¢) or d) with one or more degrading

enzymes, and

f) separating 6 the suspension 5 obtained in step e) into insoluble material 8 and a

soluble part 7.
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I n anot her enbodi nent, a sol ubl e cocoa powder as used

herein has an anount of pentosanes (W% is expressed
wW@200%18418 at -free dry wei ght) conpri sed bet weePCBEP2009/053689

10wt % and for instance conprised between 3.5 and 5wm %

I n anot her enbodi nent, a sol ubl e cocoa powder as used

herei n has an anount of pectﬁwes (W% is expressed as
Thé/(sdyblfe&beéa e@npbr;enm1(ghrte)themnblelneddrobemmmb(h darandThis method

and for inst conpri s et 2Wt 9

ma o s R FRh e B BPeTE B SR NS e soubie
codvarcehntpoharsts 40, agntmpmearﬁs ofrigaaxahaage,ds re{rmb\% gatdts.

expressed as % by fat-free dry wei ght) conprised
In bqtmiee‘edlerabmdlrﬁmmto/oaamétrfodrfo'r nisé mrdﬁeﬁnm&fea Dl cocoa powder
il s 2ot TG Th e o E Mgt e” R GioPE2HEH ofS soluble
comepresiee dsatiscosay if W@fZO@G/Oﬁ@QGMG?@TYEPZMW/%Q%ﬁ) M&hWhris hereby
exp%r%%sgya%ﬁ r% éa:tgq §y Pefgre‘%ae n |ts e w%tgmlar% b%%) goﬁ' €L ﬁ d §8rdenoted as
codoasataxhpcemdes lh%dtdﬂ;&témngrmter@r artbé ewfhqae Ifd)rqtrsparrmlg assoluble cocoa
po‘g@%% r%narM ggcr)%fé)gv{j%rdknow og)o bqegsogo%kqlld @%%ﬁ."ﬁ‘ﬂe éjegrading
enzymesarsed ydophg Ienz;eniatfcdreaﬁmamtdz ﬁraré emcaslelvyhlcmarterreapfablemf degrading
ms%lu?lnuI eyl eIrleetn 8r 3 J r|1n amsemalflglvvlehﬁ(?{own in the art

RGeSy ook P qel‘%’eousg SYTERE

ofemreemorocﬁf catod pasder90% and preferably of between 95 and

100 % and having: an anmount of theobrom ne which is
Thé owsdhrodt dfm:nrr@%stgs thateparete ahdysegeentia freatnebnt with idiffetam classes of
en%mjun In p (gjllir?h%y rg%gntfnj{ @c\)l\ogég é@ﬁg%ﬂ%{a&%&paﬁg freatment 2
whuthylsmaargderl ouarmhameaﬂbowu' -dexcriped yyobeod suwﬂansbnl of cocoa powder

ooREBEL 567 ot E SRR L 0 P Lo Ao

arewlog@twm(andreana;mhmnt degragingadsreh gesand e cotoayaueh sas amylase,

alpﬁg‘%ﬁ&asge%”' s CPREY gggrag‘ra‘n%; eznm]eg r[edwgﬁ)%?n?)ém |n the art of

reé vve ht nce etvveen
extd@iibf/wof bnccmnmvmar ﬁh@bmseeumeﬂbddummtqonwnsed; abdeeond enzymatic

tre&ﬂ}%ﬂh W?w\f&eig cﬁ]”?@s (S)I%g ﬁ ﬂlet gb%v@ ra%%@ ed S?Iggg}%‘? %%c%a Pcr)]wder that

erra e bl €'°cocoa pro ict a ose
has\De2®G8L@5©06W § PG/ ERYORTE @uezwee)t 2vandha ipsl trezatetwt and that is

0] re .
oo ST, LU0 Pk £ SB35 38pERRe. aoavon
cormntr@@naaﬂdjtghe@f thecmzgimatic treatment 2,4 can be optlmlsed according to the
knowledge of the skilled person. The suspension is generally agitated continuously during
enzymatic treatment 2,4. This is achieved, using, for example, a stirrer, jets, agitated

vessel or any means known in the art.

COCOA EXTRACT

The extract applied in the cocoa-derived material can comprise a non-purified as well as a

purified and/or concentrated extract.

Said cocoa extract preferably is a solvent-derived extract. The term “solvent-derived’ as
used herein refers to an extract of cocoa that is obtained using as solvent a mixture of

water and an organic solvent, e.g. a water miscible organic solvent, an alcohol, ethanol,
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techni ques well known to the skilled person. In this
context, it should be noted that the present sol uble
weomoaigaesvder applied in the present cocoa- der POEEP2009/053689
material differs fromdefatted cocoa powder, known in
the art, in that it does not forma sedi nent when
di ssol ved in a suitable solvEht, e. g. water or mlk.
acelbree, mtlmﬁamﬁl mrrWsmbaml til tre @«tr@mmesroaeMeolare&eablyedid solvent is
mat eri risi def

d
ethgB0 ot a0 aE e At Pef, LR o qﬁ@r% f%feangf?*de Water.

in § plideRe emgg%masﬁg@it&sﬁg S8l AR gp e RyfcT SPuengols, and

pre¢@yaloig-cdeprisestmoet taan 2b,% ey Weght bysadoorothemmzdelrof polyphenols. In a

orel R airbediheyt, et St Beach nER otech 38 AR preforably

betsreeh 25edriiogb &iohy)wleeﬁf of b@y;ﬁtempts ahd &r eg@em)dﬂ mioce lﬂfﬁn 25, 30, 35,
' 1,

40,00 8015, B B0 20 8P R er SR RARBINE of ot e Gegradi ng

in GP&YBEImEnt. ogtbR Ak 19 \Zod heHORRARLORCRRLATASS] s, more

or 'ste rea nent” conprising
prefarataly batyesai2h emdst?pﬁé%sby(welghﬂof pblypleasts, 2r fq)omssanae batween 35 and

65‘?%”& b%m/ a?ﬁlﬁ? 55!’/n€§ft r%)r’)‘;p%e%lg gl%%g %anatge aﬁ%i&e%by @&91 Ciocalteu

referabi
met@dmdaixpreesmasaeplbﬁadtm 1000C, and a pressure which is
at | east 1 bar higher than the anbient pressure, d)
Saidtolypheahdly comprigg befwehe SpdofS ther IsaiwpemSiand G54 ay meipht of the

ext a%t 81I ﬁ&%&i‘esnlﬁ)gw%g r{ﬁlg%ﬁ%gjemgpe h&R H%;’«?“ 8§9foW ﬁsl?%nclaemﬁlj_l tﬁgn 20% or

mogaithpe 380y whiplhl af dite exirast e‘p)rxe)ormmorel)oowphéfnodmlmamersmr e
degradi ng enzynes, and f ) separating 6 the suspension

In gnaherag misatiiments begoced ekinad asnsselduisirgin matrprised m@namersa whereby
: T C t re. :

oo B0 e LS 507 BURONERI G fieepin and

betiveet e andiip¥i e welgbt ot the eftradbshiateetyn. 18 ariothes @mtisidénent, the

moﬁ%terscﬁlj%&#t%qge CBS%GS thPePét 90091,‘15999 b%&v’&%ﬂ”@%ﬁ Jo%by wéight of the

y neans of 1 on exc
extpace bieepieade @virb @dd rlvetweeneﬂ areiﬁ%dby‘ weighthaf tpe e)peacaoﬁ aaiteain.

a solubLe cocoa powder applied in the present
The dewa-"dégdmess isatieed dlerdin tg nefarhtodceropounide mve“rmmqre dhan one

iy LS RSP BRI o) 355 By Wy v comorses

oligomers wherein said oligomers comprise dimer(s), trimer(s), tetramer(s) pentamer(s),
hexamer(s), heptamer(s), octamer(s), nonamer(s) and/or decamer(s). In another
embodiment, said oligomers further comprise oligomers having more than ten monomer
units and may comprise undecamer(s), dodecamer(s), tridecamer(s), tetradecamer(s),
pentadecamer(s), hexadecamer(s), heptadecamer(s), octadecamer(s), nonadecamer(s),

eicosmer(s), etc..

In another embodiment, a cocoa extract as used herein comprises (% by weight of the
extract): between 5 and 15% by weight, and preferably between 6 and 10% by weight of
dimer(s), between 5 and 15% by weight, and preferably between 6 and 10% by weight of
trimer(s), between 2.5 and 10% by weight, and preferably between 4 and 9% by weight of
tetramer(s), between 2.5 and 10% by weight, and preferably between 4 and 9% by weight
of pentamer(s), between 2.5 and 10% by weight, and preferably between 4 and 9% by
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expressly incorporated by reference in its entirety.

The cocoa powder 1, also denoted as cocoa start
w@onwdarg4izised as starting material in the net hedEEPDNI053689

preparing a sol ubl e cocoa powder is ordinary cocoa

powder known to the person skilled in the art. The

degradi ng enzynes used during enzynmatic treatnent 2, 4
we@hEot Himmev(e ), tetvesed .8 a0, bf m@@gjﬂzmw@efemaﬂy bbiween 1 and 3%

oy HBGR R RIS e RaT B BEY PR G e GRBLotoen 0.5 and

B%pW\merght dhectamieh(e)l betveszmp@ s see 5%&>ysxe@ghtataed amrerably between 1

uenti al eatrren W fferet cl
and G54 R lve g L AHT 1 dleor B Bl Bl 7 38 it and preferaby
betmafp[)l‘lsamj 13.%fbyr\/sé|grﬁnﬁ3de’edm@r(§)r imadnoter eghbollingdmt,isscocoa extract as
carr out. on t he.abo descr,i.b a S SuUsSpensi,on
s PR oo RER PRE AR B Raoi s IS SRR ki BRI hore than
5%¢elny weiht of the @bdrralcnganslmx/enfmonet preferrgtahore thae 8t ¥emt waight of the
[ st ar

h wh abl f. d di ch . .
oxBieCob AP B "o BB RETRS T eI G oReal Pz ang ptucing bur
notot Himited Timesemde(g;h&g(sr)lg elndwmmzerw)e \Mﬁelcahﬂ:(&{l irettrtahmamer(s),

t 0 owder resent, ne
periie el i Se sl R B o BREREN). Aerpesmer(s),
eicosmeds)r eted. out on the above-descri bed suspensi on of

cocoa powder that has been subjected to a first
A @npyrextract a9 es&dﬂaartemzrrmydcommllsletardelabnalnd:orwtdwehh;awdhsas but not

. obt ai d
i BBt e i pBeatdipons A rBETRRY. oBThORPre.susars) anaor
SUQmelddhméS)Obne loe mmepnmeln(s)x omabmenre Abdr(s)andbmoisture, e.g. water,

g sgzd taCC?ri ng to t he know edge of the skilled

a”‘g PP HRE"S %%%SI on is generally agitated

In gr? hrétrﬁeb\?)égnqgr!tya dc% b?%xfeg&y&m éed Eér%ﬁt %rﬂéns%sdqetw 5I ahd 15% or
beta@ehaﬁ addv‘é&%dty oeighhyf maansr hwwmalkatold(la)e RreferalDDGER alkaloids

comptise. t él'ljéen&x ml?}e%t toaQQrLthlﬁgs iaﬂdfo?ﬁh%o%?&%i’n%?.r in\/gﬁi embodiment, a
te on-purified as well "as a
coqmareﬁnaetjaarmdéd)meo&)nncempnadzsetdasextlaradt)% Bailekscthen &% by weight of

xarﬁﬁ%é?% oﬁlff ﬁ"m ve%‘t a%8!: %&t a%?[a%\ﬁ%gd )éFern?{%émg;r[&% less than

erm™sol ven Ker 8 n re érs
10%xbrlass thah 5&0bywacightof themtxn@hmened usi ng as solvent a
m xture of water and an organic solvent, e.g. a water
In anatleeridnebagiigami e ceobay exitact am uabd bhalin cempriges| hehwetroband 15 %
- ano rap I extr d
oy B0 0008 v B Sr S B PE RERREC A Ror suoe
alcamrd(S\)val?lefqratzy ksatdamgaranmayv\mremrlser b#t- qrecrmmmltedrtd fructose and/or

glux\@sI C8aid sugar alcohol may comprise but is not limited to mannitol.

In yet another embodiment, a cocoa extract as used herein comprises between 8 and 25
% or between 15 and 25 % or between 17 and 21% by weight of one or more protein(s).
The term proteins may include but is not limited to peptides, oligopeptides, polypeptides,

amides, polyamides, enzymes, efc...

In another embodiment, a cocoa extract as used herein comprises between 3 and 10 %,
or between 3 and 8% by weight of one or more fiber(s). Preferably said fibers may

comprise but are not limited to pectin, cellulose, hemi-cellulose and/or lignin.
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In a preferred enbodi nent, said cocoa extract has an
el evated | evel of polyphenols, and preferably
weommpnises nore than 25 % by wei ght based on tPeT/EP2009/053689
extract of polyphenols. In a preferred enbodi nment,
sai d cocoa extract has betvveen 25 and 75% nore
preferably between 25 and 65 1%, by wei ght of
In yatlayiptheneinbodimaet, faarocea(an’qndn(ﬁ asused ho@in é’d’mpr%s b35vee4h(1) 5and 5

7. Gsisant =nd b bydvath .8 o oRC FERRRRR B K Bhorts o

codoatfeen 25 and 75% nor e preferably bet ween 25 and 65
% by wei ght of pol yphenols, or for instance between 35
Thapcéséﬁl%o@oa bmlt'amaeﬂayét@ iandy %%wforpmlayiplme‘nloihstand'é‘lhgeliquid orina

j I .
@ hAPUBRELIATY T 2 o5PRBe L bRaREI Y B Pt Ref B B K o o
powadet, 16 l%compl:mtseda@nwﬂeamds@ﬁ%dmypmsse@hpmnﬂert hgyraxile,aztpellet, a
ol BRREL RLRIEER, S 75hIRL S Rt o porsor
wﬂltdmeleesxarrdanzruatm‘ meard vith thesectyped ofifbemodtionsi goners. I n

anot her enbodi ment, a cocoa extract as used herein
In a:prqﬁer'rezb@ﬂhmﬂimaeir 8,conbee extipct sppledrip tlonpresertawpoa-gderived material

is 5’ ca% %xﬁa&ngjs é%é’og ﬁl\%@gﬁ 20829@3%&&% hr}%]z)rd)for%tﬁd herein by

ref@'shceact of catechin. In another errbodl ment, the
nononers present in the cocoa extract conpri se between
A ®caacxtoStinppled ghtheafresdnd cexcba-d@ivedfmetp'rialaaseddfﬁned aode can be

0 i f .
ob@RpI meuBRE Kiglh ¥ (7l TR e 07 (R Rlhe Hhep sisdgegy in WO
02/t 6250 mppibrisl ;rchgporaigd henem bmferemle. nmononer unit. In

anot her enbodi ment, a cocoa extract as used herein
Cocampxiranis oblaingdnet thewnetheids asandicatbd go VO 02 64891 i may be further

extﬂaiec)'t”(g;d' né’?% ’SSC?J #GUS% {asﬁgattlé %B%%W%M %)g% egfﬁéﬂo?rg:sr (o??ns)tance Cﬁescrlbed in

WQI2eames479p. | n anot her enbodl ment, said oligoners
further conprise oligonmers having nore than ten
Mors riro rp@rtioulairt 8 mman@qracbﬁpplie@eimﬂwe@mgm( shpgoa-derived material is

pregég%@g%ecarre o(rsc%b'fdl hexa %)&[?rzrgé:’u?ﬁ of ﬁﬁpgggg%{:éﬁega(bg)a?s, preferably of

nomtarmdeiedmnd hoh-defatied decemieqns) , ei cosner(s), etc.. In
anot her enbodi ment, a cocoa extract as used herein
In oepndes ¢oreb exinestgatused intthe pessenhiovgntiopds preeared yriping fresh

bea’lvr\%?/z)ﬁe%ftr%\%gamr ’noﬁB%-PéeﬁE&r%% mgtmgn@t@@ghé}p%’r@%d by a pulp
removal and shelling operation. Clean kernels can thus be obtained which are then
ground, for example in a cutting mill, in the presence of a solvent, such as for instance
water, ethanol, acetone, 2-butanol, 2-propanol, in all proportions, mixed with water.
Preferably, the solvent content is greater than 50% by volume (taking into account the
water contributed by the beans). The ground kernel/solvent mixture can be left to infuse
from a few hours to several days and can be either hot or cold. If this infusion is carried
out hot, temperatures which are too high should be avoided (i.e. greater than 60°C), in
order to limit chemical oxidation and chemical degradation of the compounds to be
extracted. The mixture can then be filtered and rinsed several times using the solvent
employed. Distillation can then be carried out to obtain an extract. This distillation is

preferably carried out at a temperature of 50 to 60°C. in order to avoid degradation of the
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di mer(s), between 5 and 15% by wei ght, and preferably
between 6 and 10% by wei ght of triner(s), between 2.5
wanpehoadady wei ght, and preferably between 4 apcr/fp2009053689
wei ght of tetraner(s), between 2.5 and 10% by wei ght,
and preferably between 4 and 9% by wei ght of
pent anmer (s), between 2.5 and?%0% by wei ght, and
polppiesnet abinpolredsyeeded aaiedid@dh prgesirghdf 1 tdh@Raled (s )evaporate the

. bet 0.5 a b ht d f bl bet 1
i SR S eS R rR i he R (o5 bot veen 6. & aﬁd“@i)”by

Aoy cEbooB R Be e TR iy BTN B Bba by e

abgeehdicatbt yrdret svd@i sfbrlmgjfrcﬁ‘ﬁ’wbmnmclgli‘docoé beamsatmat e, undergone
d/ bhet 0. 1 % d ferabl y.

S 8 e, H Yeahem 0T S Sul A il Fknoi MBnPIBRCEE Biblegied to a

rehanidifitatientstagae aftec chelég fcmom stasceusi¢id 3010 60% womp miasas before the

grlrﬁrgist%agﬂn gﬁé %)Yvemg %ﬁb r§$ur{1H c%ﬁn q@ws t@ Py e{kse?ﬁﬁg)kernels to
regameﬂhelr reqhti cityr amd toathe@fére iyt e irgbturedf during gfmdllngom thaf presence of
th Qr more ol i goners havi ng nore than 10 nononer

eﬁ ven

t's,” and including but not limted to undecaner(s),
dodecarrer(s) tridecaner(s), tetradecaner(s),

2. M&ﬁ%&‘?&%%‘;?aﬁrm )a co'88é<-ﬂQﬁ\?e%ﬂﬁééﬁ%rac[?&%%% m{‘/érﬁ%n

octadcidalier ( 5), Thoraudecalier (s), clICoslielr(s), cLC. .. A
o S5808 SHLA0L RRcHSTR L TRy R g 3l oo

aCQWI&Qmﬂhallrmed(@), one of nore fat(s), one or nore
sugar (s) and/or sugar al cohol (s), one or nore
In gneogrebedinEnt @ methnd ispravideadfer preparngicosopsierved mategial which is in

the¥BiTbf a é‘erH? @Ych%&ﬁb@%ﬁﬁ%sﬁﬁ@ét@ﬁ‘p of | N an embodi ment,

a cocoa extract as use erern co I‘I ses between 5 and

) S BRI ] O 8y o
n

dnerenpa %Wemelgm ok pplypheanets, an@pmferﬁblwmf@maﬁe%ﬁ 3Pn35, 40, 45,

?g)ngrl sesw ?’Yﬁéﬁﬁ%ag)/?%ﬁéﬁgsg&steﬁan 5§/0% fjé](\ﬁ/vtﬂ ght of
b) W@hhlﬂﬁ&jmlklﬂ %ﬂ@_topﬁ{ore[eg@d?l%n%ﬁ'ﬂbred%n?soWﬁe%wu?é:@)f ssl‘ép a),

use ereln c nprises less than 10% or less than 5%
c) @’old\ﬁliz@@th@ﬁmitb:%%rs%ﬁé)%r b Ih @&t her enbodi nent, a

cocoa extract as used Herein conprises between 5 and

d) 1Ry04tRY tMebair 188 s WeRR dtAne ﬂazs'{%;pﬁ) Yt‘ﬁé %ﬁt véilie Qf‘%ss than 5,

or “nore sugar(s) and/or sugar al coh oI% referably
?féraé’u’g‘ﬁ?%thﬁﬁﬂ etf‘@rf’fb@fit@éef%r@f)ly('i‘?sé therSPimted to
fructose and/ or o
e) Optionally homogenizing said mixture, preferably at a pressure of at least 100 bar, and
preferably between 150 and 200 bar and at a temperature of at least 70°C, most

preferably at 85°C.

f) Optionally pasteurizing the mixture of step d) or e) preferably at a temperature of at

least 80°C for at least 20 seconds, and

g) Cooling the mixture of step d), e) of f) to a temperature of at least -20°C for at least 1

minute,
h) Optionally admixing one or more additional ingredients, to the mixture of step g),

i) Optionally carbonating the mixture.
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gl ucose. Said sugar al cohol may conprise but is not
limted to mannitol. In yet another enbodinent, a
w@omoalsxg ract as used herein conprises betweePCBEP20A9/053689
25 % or between 15 and 25 % or between 17 and 21% by
wei ght of one or nore protein(s). The term proteins
may include but is not Iim ted to pepti des,
Th@ldagmnennbn deshe potogpégpived enatedsi cbasbenmrsoaﬁe@lesing any methods

knog&ﬂ FHTRE or Eh s nstied Seadtingtiodts 1Sl socde 26y Ratrac

In 250 i?m%feﬁb%?a@%qtga% b%féc},/d\e is ?/VKE q‘l%ne e%%BrETé) E(g(f,ofg (}kze(gltvgg Jriaterlal which
is ih tha foel of @ ppwddr compositibol b, métbod eareprisels disestapsl bor

lignin.In yet another enbodi nent, a cocoa extract as
aJddidinp er siluble cogqoai pesieb eitivaerncBa Bxtaaud cdmpising moed thaer25% 25%

of oy r I fer b

AP35l BhEe 238y Mo B 2o Poc il 50, 55, 60 o
eX@5radly wightloé polpptemplst papsedadn theemdat i on, for
instance in aliquid or in a dry or |yophilized form

b) rOionaliyearmhizing bhe opmeseaddittmabiagedientcto thenidiereiaf stepea), and
formof a powder, an unconpressed powder, a

cealying eapmesteeed powder, a granule, a pellet, a tablet,
a granulate, a small particle, a capsule, etc.. It

Thg hbtainederedushcan bhafreazastiidd, sollepdrisdrsprdytdriedrutenastemdried which

pro‘é@&\#reé §r%om kiodMfghe bitpes of formulations. In a

erre nent, a cocoa extract applied in the

BRI BB H0) Svuin

dryrmeixiegihdipgregientsardescrbebindhe praseaicappéigaiioned i n t he
present cocoa-derived material as defined above can be
Th@@b@lm@eﬂnby mashortsorre Kurdhen charactedsed in teatdn step ) @rid soluble cocoa
pol AR GSid &Y g ﬁ BeFacd bf)e% 328%h 5 Qe %I/OJW%S COP’H?H%H Between 3:1
i ncorporated herein by re erenc coa extracts
an(bbﬁzﬂnldémefbsab!metwmm%:dwdsﬂ 2,00 g escpreferahty §2) 14251
may be further extracted with CO2 and a suitable
co-solvent, e.g. ethanol, as for instance described in
082703. More in particular, a cocoa extract
pplied in the present cocoa-derived material is

In mte@r&t%w;mwraﬁweéh%mvsﬁm iRiiee loy keverage PoArif comprising a

coda)@rué#@&mﬂa@&.&%@@dm@ateahe RivehesRbine RfmBolridkerdmanbeskrage” or
and non-defatted cocoa beans.

“cocoa-derived beverage” or “cocoa-derived drink” are interchangeably used herein.

Beverages according to the present invention may comprise hot or cold drinks. In

preferred and advantageous embodiments, the beverages are selected from the group

comprising but not limited to a water-based or milk-based drink; a carbonated drink; a

reconstituted beverage, etc. and preferably a carbonated drink.

In one embodiment, a cocoa-derived material as defined herein, either in syrup or in
powder form can be added to water or milk to produce a water-based or milk-based drink.

Preferably a beverage according to the present invention is a water-based drink.

In a particularly preferred embodiment the invention provides a cocoa-derived beverage
comprising between 0.01 and 30% by weight of a cocoa-derived material and for instance

between 0.5 and 20% by weight or between 5 and 30% by weight or between 10 and 30%
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In an exanple, a cocoa extract as used in the present
invention is prepared by using fresh beans,

w@e@otiisgat ed or not pre-treated, having the pub@I/EPDNY053689
the shell renoved by a pul p renoval and shelling
operation. C ean kernels can_thus be obtained which
are then ground, for exanpl €4n a cutting mll, in the

by preehente cofoaad skl endterias, Ll Bswéar 70 asd 9800 %lyaveight of a liquid

han acet one, 0 al | o
g T 1o6n SR S8 S R B T Rkt 7 Bt gy weion
or betvweznt 70 sargr ©at #r by haeightO %6 iy lijod upeférhblki water,ntmost preferably
wat er ntrl but.ed bé t.he beans

carfS A welsr i e Bisollehpsop i B Bioori et 3 spliple.gocoa powder
and acotea é&eanch MBeeuymasmchalextday$ompdsmnomethem pe%royhedight and

ld. | i i
prefasaide fors thet B a0 Ao As Bp oS ot 65 b Bvisighu.pt polvphenols
ba{dd en tigr esttant. R’rl:ﬁemlﬁ@ls@)d, codmga{edeed h]uc)atdtanhaMﬂ as fuel‘meralabove The
t m. cal degra 0 e moun
profEhicipaaplis SAERS Ty PEHEN BrlidDly $750if PR HR §RnAeY herein
and mirxeddvithey suitabletdanmast obwaigr.t he sol vent enpl oyed.
Distillation can then be carried out to obtain an

Preém’ablacthe imvergiodipsdviddsad ibenerage p\rmfrﬂsad)bgfrbomted @dnlogbmprising a
ature of 5 er t

syra%gar a%egfpnggrher in %nd o gBheg[ﬁg Waq:%rml)rcm) n88 er e%lmenctJ the invention
provieiss dubdvepages whick |$)fa @bdrmtétﬂdrfﬁ;ﬂacd;mprmmgaars&t@ adddefined herein
of sovntscnt. trate.. : :
andie bl Anah! P GcaPuG: 1ECp" Do/t 3atineh e PhEomeat dpg invention
provitee Bt beyaragaywhieh isreegaberhtddy dtittearmbekieh icoohpdsdseal swtable amount
but starti omer ¢ oco$ﬁ eans

of RS8R nedy ceBUE b AEnidPRR AT Ea R TR oPE303ed RRfpot wit
eledatbécbdé}ﬂhr}gd;tslcgmtent hmfdn@lg:xﬁjs eﬁdeaﬂ 25y\f/t§>r b??]esd on the extract, as
cefEpE a&dsao%'tag% ik ! it b o i gBaog o

Th({}/vg:ra\fbgﬁaﬁ ﬁleﬂke coc %%erlsg&@e%ra %%%llﬂ ?D%e?la %dttﬂ?na%gh{ methods

knavreinehe ae andﬂforbmstanqethyrawlr@umom tg aicndea}gemwedtriWenal
presence of the solvent. 2. Method for preparing a
In cme earbddiment thermtventical pravides i crg:ota@letiir@i prev eorideotiatencomprising

B 0, 0,
betg)ragégrﬁ ant VBt gFé?grgb&‘b%g& ethd SAcfécg@E (o gst;ﬁ%fg%[%ﬁ; B wi% ofa
codqamit/ed) matemal o% defnsidduireie mind deivetanotand 99 mo%bi deederbioy between

) i : o : f
70 gpggégdgﬁgag%ﬁgsgﬁq%iahﬁ{%ﬂ% Jf! cgebS W?‘%zﬁ %t%rpg%géggy s%ror%everage
is W sarbenaded aoatd-derivedobevyeoagter Gendrallya coumotationsr at solable cocoa
poﬂ@ér'in“?ﬁe H%I%a‘:bo%g%dct%ng%' 4 comprised between 0.01% and 35 wt%, or
between 0.05% and 10wt%, or between 0.1% and 5wt%. Generally concentrations of
cocoa extract as defined herein in the final carbonated beverage are between 0.01% and
35 wt%, preferably between 0.05% and 10wt%, and more preferably between 0.1% and 5

wit%.

According to another embodiment, a beverage is provided further comprising one or more

additional ingredients such as vitamins, flavouring agents and/or colouring agents.

In another preferred embodiment said additional ingredient is caffeine, preferably provided

in an amount of between 0.001 and 0.01 % by weight of said beverage, more preferably in
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nore than 25% by wei ght of pol yphenols, and preferably
nmore than 25, 30, 35, 40, 45, 50, 55, 60 or 65 % by
wowdoghis4ed pol yphenol s, based on the extract, BJQT/EP2009/053689
Optionally adm xi ng one or nore additional
ingredients, to the mxture of step a), c)
Sol ubilizing the m xture of ep a) or b) in water, d)
an Adjoust bhgett/vben P 0df artdh@. 08 T $b &y Svadght alb tsaldniesl erayesarepfot instance
referably less than 4

be%anﬁﬁjﬁé Q‘?’Lglbffﬁeé% a?ﬁ%ﬂbgvegag%) i onaly”
in S8R SHB R Sl A L a0 uinid sBERD 1 Bmount of

lesbdtranahéo By weighe opedidbaveragd, amtd fbeastanddleSs tmays.8, 0.5, 0.3, 0.1 %

refera bl at 85C. f ) Optionally pasteurizing the
bygﬁe@]g? %Veé??ed) or e) preferably at a tenperature

%Loé%rrprgfgﬁéd %%b?ﬂlimgerné |gtagj§§é51%q%grgggn‘$i§ ﬁ%vg r%')g agent provided
in arearpemrataﬂiee;sdmaraﬂ % bmsxteughﬂ@f @nd bevaadgd, eadtforlinstancs less than 1.5,

1, 05,4 lyowg,%{] g}'gﬁf&l %Q/efgl mor e addi ti onal

i'ngredie € mxture of step g), i) Optionally

In &rﬁ) r?e%%feﬂgd gﬁ%o{i'}ﬁéw ﬁd £H8|t|8r"fl£| prpdrpg& érﬂgs ggcpk)gﬁ%ﬁgent provided in

or e
an rmftobobl@‘ mmv\an Rro tbtqewmftt oaa@ld foewenagstaando‘er ioptaadeliasg than 1.5, 1,

075%%{%2%@%810 Cﬁbg{f&rr ied material. In another

od prOV|ded for preparing

In gg)mgl%rrggr 'an%‘a rﬁ'@rﬁeé' l?rg?tﬁ) de@n%ér\ﬁr%ig{ p{;}lg&]s{hglpgontent of at

conposi tion.
Ieastf50 my/ 10D, mgefarab bﬂ@N@m?ﬁmgﬂ@@mbhnd 19/100nal, amcmast preferably of

bet%%ﬁ %ﬁéanngﬂs% Jn?ih"(‘)@rnfe' f%err%feb%@y err X t?a%éo |?§é&'§ﬁd§81maé/g{g %rb’amount of
coapa, p@mheﬁlﬁls GK)rrmre BB Mﬂ’ogl@t c;ﬁfqtrieagtp&éﬁowt% ek eceferably
bef? h BRSEREE 264 1.5 % d Brae' rXfe | E§ét\5\‘/8e %8%% oeo 2 Wt%.

gi én Ad'

tional” rngredi ure o step

Ac?c)rdlqé% e{gt §r35tﬁj FeWegre etg)%lrﬂgﬁtabrb %J&g@%’ﬂov?o%ﬁ r%‘?/lng a pH of

spray- or "vac

lesgl thasmdd,vieferabhr kee@cthane% %ﬁﬂeﬂ@@mﬁraplwm @ pHt ¢fbetween 3.0 and
5l n anot her enbodi ment a cocoa-derived material of the
“present invention is obtained by dry mxing the

In é Qﬂf%tﬁ&tﬁe@ﬁeg%ﬁgohmnidqbé\ré(?aég &S§irk i@Bmvio%atHagﬂg an ORAC

value of at least 1000 pmol TE per 100ml, preferably at least 2000 pymol TE per 100ml,
more preferably of between 2500 and 3500 pmol TE per 100ml.

Some of the preferred cocoa-derived materials (syrup/powder compositions) and
beverages are low calorie products, and thus sugar substitutes and sweeteners are
preferred, especially in producing products with a per serving calorie count of less than or
about 100 calories, or less than or about 70 calories, or less than or about 60 calories, or
less than or about 50 calories, or less than or about 40 calories, or less than or about 30

calories, or substantially zero calories.

Preservatives and similar functional compounds and stabilizing agents, emulsifiers or
beverage stabilizers, can also be used in the cocoa-derived materials and beverages as

defined herein.
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The above-defined nethods are further characterised in

that in step a) said sol uble cocoa powder and said
w@eomoalsxg ract are mxed in a weight ratio whiB&T/EB2009/053689

conprised between 3:1 and 1:3 and preferably between

2:1 and 1:2, and which preferably is 1. 3. Beverages

I n yet another enbodi nent, t4fe invention relates to a
It vidke e g erstemdcth ainia oy oidver wnwsmrcspeaﬂe deveru@ais caat s isalected and
use?dgg re(r-j Ié)% ertag?g hagcge%\él{we@ggi? ﬁB%OprB%%rlgé%ntlogrhave aﬁngnproved taste.
Furtleomoee, datocve droductrdohtairesl in Bhidroehanageshilyhotisedimeet. ei n.

Beverages according to the present invention may
A coopidededbéverage ab diefinedlbovd is preédrably exdbtaameti or obtainable by a
me ocl) ant a Igpugh &bodlfrrents t he beverages are sel ected

81’3 alg uepg rising but not limted to a

et e YRR TR T
car Boré%%ﬁgnéjg\}a? h 8 oe?%er@i cga?@og\%{t(%;ﬁg@'éter %4,CO58 %og(?ar Hé’rﬁ%d material

mat eri al I'mM Syrup
powderunfler asepéio cheditaiderhilempiianaly atso anddmg d)tberpngrdadteetsasuch as
wat er (—jstaﬁgle%w% %I léngased drink. Preferably a beverage

accor Present invention is a water-based

dripk. odtBnQMME g‘tﬁé"nﬁ%théé &t's gef ) u?guu BROALRALS t he

i nventT on provi ages a cocoa- rirve evera e corrprl Si ng

Th'?rzcglerl %%;rre?ﬁos rk'a}%/tcc)e Sg?{v(\a/etg% "?)\{ g‘gan?%ﬁ% %siqj and 2 provide

Spenéa‘nghocqardemleedve&ymrB and 30%sages weegared othetse twilbe accoding to the

: 3 0 er d r a
mv%@&vﬁ‘é%nd rgglgsé‘/g § |ffé %)(YoeafdéFRIFS hg\k/der ggr];ngosmon and
be\'rem@gwwepareﬂ Wesra V80 amdrowg; Eﬁ/ﬂlbyn\mtlghtE@mrﬂ@t $v@ed S7@ovide an
d.. 9 | eLNg d h
OV(%?IQW %If qcl?l J@ﬁg}r’l‘%f {/ '@a % er&n né@?l@égr e?rﬂpo%ﬁ%ﬁs“%h@ Beverages
aceoading et inve 0, Emgrpta h reaies too@d@stelexanele@(neatr@nt dfxample 8
: I
WERIRE L5308 RLUR L R5AR ARIIAL, AT AAGAR B ustates
an \ﬁmb@bltmemof prsefubleatsiopa mowdet arthols cogm, exdmet woich 4%y be used in
theﬁﬁeséw@coc%% - 965 Oé’té? I\Ne' ght of polyphenol s, based on
e extract. Preterably said cocoa-derived rraterlal S
as defined above. The present cocoa-derived materi al
ExXAMpLEe provided in liquid or solid formas defined
herein and m xed with a suitable anmobunt of water.
Preferabl y, the |nvent| on provides a beverage which is
Vipesihd plageonpri sing a syrup as defined

her ein and car bonat ed water. I n another enbodi nent,
Tablag illusteates arsyrup containing a soluble cocoa powder and a cocoa extract with

elevated polyphenols level according to the present invention. The pH of this syrup is 3.3

by adding phosphoric acid.

A beverage, named cocoa cola, is produced using this syrup by mixing: 85wt% of
carbonated water and 15wt% of said syrup. The beverage is prepared by the following

process steps:

- Dry mixture of ingredients of the syrup solubilised in water and pH brought on 3.3
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provi des a beverage which is a carbonated drink
conprising a syrup as defined herein and a suitable
w@paunis4ed carbon dioxide (CO2) . In yet anot hB€T/EP2009/053689
enbodi nent, the invention provides a beverage which is
a carbonated drink and which_conprises a suitable
anount of a sol uble cocoa pd%ﬁer as defined herein, a
- Horh@danezadom ant250barapasteoaaton ate83° Cwlurihg edievtes eid heat exchanger

RIS SIS ERE bl AT A3 o o

doixtsgbtem. anmount of carbonated water or carbon dioxide
(C2) . The carbonation of the cocoa-derived beverage
- gaRphe cheidcaniedl ths ichBtamYs BRtthe dardonaia whtel vestallation to make
and for instance by adding H2CO3 to a cocoa-deri ved
(€88 PAP- 1 n one embodi nent the invention provides a
cocoa-derived pre concentrate conprising between 10
and 99 wt% preferably between 10 and 30 wt % nost
preferably 15 wt % of a cocoa-derived material as
Tablefli ned herein and between 1 and 90 wt % preferably
between 70 and 90 wt % and nost preferably 85wt % of
car bonat ed wainponehtsef er abl § saSgrdpeverjage Beéverage
car bonat ed cocoa-derived beVyq¥agyewelghter al(¥yby weight
concentrations of sol uble copagfah@eywds) |i bf tHecbdvenade)
car boat=addenBleageoapeweanpri sedabet ween 0. 00% and 3
Wt %[ or chejawafphendErastd 10w %1.93 betjween 0p 2% and
Swt % CGenepabdd/(carmeNt rat 1 pns ofq cocoa exiragisas
def i [ned herRidadIcaf&iRe T 1 nal | car Qppftl ed [PEVET g@pesar €
bet ween 0. 0I% g, 35 WL % p[ ef ehgighy bet weergdla415% an|
10wt 7% —and RRREY BLGAET abl Yy, PETWeRTg70. 19 and Syt %
Accordimig to another enbodi ment, a peverage 1S
provi ded further conprising one or nore additional
' ' Cc SPRVA| i.ns, flav in and/
T, SR b TorBiy (o8 bl e b AP "SRR et Mg pvorce
obtathdd thasrrédh amigixeidneeffedt.sA dafkeemuee trpnsdaeeraidolor s obiathed for the
i.n_.an amunt of bett en Q. OOlhaan Q Ql % by wei Ight (t)rf
presént PoETIR S PR IR AR P EOS ATY O RAH B U POFVIRE P it put cocoa
exttac®01 and 0. 007 % by wei ght of said beverage and for
i nstance between 0.005 and 0.007 % by wei ght of said
It sREV BE aBRd thit RevBFREEDassd BrRERbIREGIcoS poWdadsh ddcoa@ktract have a

ingredient is a vitamin provjided in an anount of | ess
woshdreis. Wi Webeyiracns Begra by ot e Sheas pepaqt fig biteeage doos
not|br%$§ atdveBa IQasi’e aert ﬂrf]avoﬂr §ge%n®s théﬁde(e M@I@hhtacg‘reétgdnﬁbunt to provide a
everage. In. another preferred epbodi nent sai .
beuRite PO ST PG Aot D (55, G 08 Gab e iAge Wiy the cocos

extract but without the soluble cocoa powder has a very bad taste that is not suited for a

[®X

beverage. There is also no cocoa flavour in this beverage.

The combination of a cocoa extract and a soluble cocoa provides the beverage with a
surprisingly good taste with a good cocoa flavour that is suitable for a beverage. The
beverage has a polyphenol content of about 100mg/100ml. Furthermore, the ORAC value
of the present beverage comprising a cocoa extract and a soluble cocoa is 2260
MMOITE/100ml. This value is higher than the ORAC values of beverages, that were

prepared in accordance with the method described above but that do not contain a soluble
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in an anount of |less than 2 % by weight of said

beverage, and for instance less than 1.5, 1, 0.75, 0.5
woedyvsight of said beverage. |n another prefBeT/EP2009/053689

enbodi nent said additional ingredient is a coloring

agent provided in an amount of |ess than 2 % by wei ght

of said beverage, and for i & ance less than 1.5, 1,
codda’powderSoiihay deeinghtcontairs ai codoav extesge . The) GRAC efatuigsebr such

oo Hr R PO Ll SO ade 2Bl S RO R B sivaber api y

bet ween 75ny/ 100m and 1g/100m , and nost preferably

of between 80 and 120 ng/100m . Preferably a beverage
—Jﬂggﬁzegﬁé@éLﬂé§¥ﬁ§@%n anDunt of cocoa polyphenols of
an 0.0 of east 0.05 wt?9 :
Ta‘anéf @Fg S5 Beﬁy{}b@eﬁ ’63'6'59\& 6/‘8'%\*?18 Ccpeesa RP\%j%{n%ﬁ%rCQC"a extract with
elepstedl eogphandieieve ecérdg tovte moskrd iremtidh. According to
yet another preferred enbodi nent, a beverage is

A l@é\}éYégéeQ Br@\dlr&gj @srﬁé" 1Rk dyR§S b hﬁrﬂlné 89\M9/f> fo%'rbbn'af&ﬁwater and
and nost preferably having a pH of between 0

15 OrsA Sy Hp TR haVEragds REPafRdefsiatg e matRstiRsHbed ig Sxample 1.

Th@@ytern@a%e%ragé |(s!'e|é thBlel) &V étdeid aRahhsa Bl RNE val ue of
at | east 100 TE per 100m , preferably at | east

Tagi@30 Mol TE per 1oom nor e preferably of between
2500 and 3500 nmol TE per 100n . Sone of the preferred

cocog—derived at-s—{syfrupfponder—conp no}
and beveragég ?)cr-:\'g?fg cal or eo @prth%’ 3? er‘? $yoa
subsjti tutes and svveeteners Al E

i n pragaeing ets—wth—a—Pp
of | ebEiaEd R0 b'éémpa PQWECTe L
about 760 RAYPhENdl extract
or |less_thandd (Catama) sq
abou r
or s f S o calories GMZQpr\/ati\/pc1gnd
srquar functlonal_conpounds and stabilizing agents,

P ot S 48¥% | zers, can al so be used
in the cocoa-der| ved mat eri al s and bever a%es as

They dpioyaRe (EEPIE fIUSTRIES & POWNER COMRASILIOM AONIRMYY & Reluble cocoa
pO\K/@é’rg@r&j Qr csdeaCextiact e eslagsd Cﬁ)@l}'ph@n&%\%ﬂa%aor@ﬂ@ tésﬂfé present

ver a or di to the pres in
'”Vﬁ'h“qn PB\?@%“F%Q% © F’PWB?% E'ORé‘r% l:'%t&a P 6‘3{%’?‘* 3. ﬂ’e"erage IS
prodQedB LSRG this p@%gr b V@xing 89.48Wtds FMars@@dted®eWhter and 10.55wt% of
said powder composition.
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Table 3
Components powder composition Beverage
(% by weight (% by weight
of the powder composition) | of the beverage)
soluble cocoa powder 1.9 0.2
cocoa polyphenol extract 1.9 0.2
E150d (caramel) 1.4 0.15
water - 89.45
Added Sugar 94.8 10
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A cocoa-derived beverage as defined above is
pref erably obtai ned or obtainable by a nethod
weommpnisisg the steps of a. Providing a cocoa-BPer/Er®dy/ 053689
material as defined herein, b. adm xi ng water,
preferably carbonated water,_to said cocoa-derived
mat eri al under aseptic condi4/ ons whil e optionally
Exahple 4addiupcandtbeeeragowuitadweptemesuch as sugar and/ or

Cx2, and ¢ . Optionally filling the m xture of step b)
Table &weptedehts copgpapieststss.a Shingp Biod bbaibagerega pEpagsedawith such syrup.
t.to illust l.es 1. and

ne rate, t i nyention. 2, .
0 TR ohTuents PARD i 4 aehtie oh 8Prumed bt P& in o good
taspmgepdrked there with according to the invention.
Exanpl e 3 provides a specific cocoa-derived powder
Talerposi ti on and beverages prepared there with
according to the invention. Exanples 4 and 5 provide

an o Bl rdo Y UP B e e GE
conposi tions and beverages aqeoblivefyHto t e hyeighk on
Exanple 7 relates to a taste JjapekyRippel bfBiY beverags)! B
8 i | Bl EoIubIeBoREA Bhlaar TS Uha4DEVErage ageordl Ny
to tjhe Cb'q}'%'_ﬂdlﬁ)'ﬁen&xe%wcte ) III?a_I.Gl‘]_dl ES[ aIT_Eengyur mert
of a—so UOEFs G PR e and ot s COCOR ext IOJU].,é whi—ch
may be uacq\cdédlcldﬁeib’\éCDmlt JUL,UCU?“FA —ved—rat 61‘86%:.
EXAMPEE—Exam 1) S VA atd be‘égr‘fge Fabte 8'5444
i | | ustratesa—sytupg—contantng—a sotuble—cocoa-powder
and & cocoudcfa‘,gﬁ.”i&céﬂo?ﬁth el uvgt ed?po! ypheneol s?.pgv |

e of th

. yphe e

accordi.ng to the present invention. The pH this

MMMHQ phosphori c acid. A beverage,
0 col [ roduce ing thi ru .

TafleR ﬂeé’?e%gv%w SyenehBl R \%%‘féﬁ a%ﬁ&erfé?ﬂf’gopéfe"g‘)aoﬁﬂasucr‘ SYIUp-

15 syYougd syrlipevdscadeicd de 8b withr afrartetateyg wdter dral fesuitanlgn a good tasting

St m xt ur e of nts of the t%y{h%ppowder

.Qr 0£Eess eps; Dry.. i.ngr.edi
oo 57 P8 CARETH SRH'SHL Y grerisle comshponds
corBp&iamogpataszdtddon eadmp@3. bar, pasteuri zati on at 85C

during mnutes via heat exchanger or in the tank
Tablesel f, direct cooling to 20 C and aseptic filling in
containers or in bag in box system
Components Syrup Beverage
(total amounts) (wt% by weight (wt% by weight
of the syrup) of the beverage)
(based on example 1) | (based on example 1)
water 29.63% 89.444%
flavoring agent - -
coloring agent 1% E150d 0.15% E150d
vitamins - -
% sugar 66.8 — 67.2% 10— 11%
% caffeine 0.05-0.066% 0.0075-0.01%
% polyphenols 0.5-0.65% 0.075-0.1%
% fats 0.04% 0.006%
% theobromine 0.16 — 0.19% 0.026%
% xanthines 0.165 - 0.2% 0.03%
% pectin 0.02 — 0.08% 0.003 — 0.012%
% ash 0.2-1% 0.03 - 0.15%
% fibers 0.02-0,1 0.003 — 0.015%
% proteins 0.22-0.3% 0.03 — 0.045%
% catechin 0.007 — 0.1% 0.001 — 0.015%
% epicatechin 0.07 - 0.2% 0.01 - 0.03%
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Aseptic connection of the containers on the carbonated
wat er installation to make cocoa cola. Table 1 The
wobdoaiimszds bever age (see table 1) is stabl e andpdTBEPA09/053689
good taste. The beverage obtai ned has hi gh anti oxi dant
effect. A darker nore transparent color is obtained
for the present beverage co red to a beverage
Exavhplb @u P owdbrudaingosition ang bedkenger Wit hout cocoa extract.
It shall be noted that beverages based on sol uble
Talsle o ppesedisrthe compasioneoftar potddnaempasitiar sed bhs beverdfreprepared
L he beverage is prepar  thout the cocoa.extract
it 3etf G0 S BioRa o ADLstvi% bb Qe gkidfr ERSRIERI R 20de0% 80.44
wi%a @é ndrbosdted wdtdp eesattihgdn Bryoad tprstiag damount t o provi de a
beverage with a suitable cocoa taste. On the other
Talblergd, a beverage with the cocoa extract but w thout
t he sol ubl e cocoa powder has a very bad taste that is

NAU EPpBHen! P PEY&WaEconip&SifionS 2SO NOBEP&@ge
fllaqotal aifduhtd)s| bever gogpy WafgHtonbi nati on @f b wehgia

extract and a splogd&psRadicdihpudifles) i he dteMebadsayk) h

a [SUTpr LUy pood taste W th a good|[cocoa gd ayegur
Hdtﬂay(‘i’irfﬁ"ﬁgieﬂpi for—a beverage.  The heverage has a
Paty i ia ontent—of abq%%lﬁﬁllg/lﬁﬁ : Hher ;
t he d&%&y ue pf the present beverage conprising a

C bIU_d'._A}’ﬁé : bt A I.d A DUI Ubi _U b.UbUd. S 260

Ct?’LéE%SSPﬁ everpges—th 2 e—prepar¢a—i A £O1 o%‘““e
Wi R o QML el decer benog‘%{ve bui—that—dQ0EAE 0-01%
ccnt/&:p?jﬁ’ hw.ls‘db ecocoa p“‘m'!? or—thattde "g.?,,f_‘%ﬁ’“ &
cdeoa % PSet. Fhe ORAC 'Qw-@s f orsu¢h bevel: 16% are
260 /fHSPOPRINR0L]  and 208@5Mml TE/ 100m , 0-026%

I as ipg xanpl e 2:Y&%7Un and he e P% 2

il a_syrup cont 9i%8"q a soluble 8(@939‘ HQ)‘/@;?/_E[
and a Onasth extfact with3elle®Ar ed pol yphen®03 oG
aqcor dleriigetso t he present Oih¥enti on. AlbevBi08ge §.@15%
prlodutddotgifisng t hi s syPfo- B#SP xi ng: 85wt % &F — 0.045%
cdr bohaetaghinat er and D% 6fl4%ai d sy up. 0PRE UG %Age
i § pghepmatathinsi ng t he rfbt kddB3%escri bed i n @R4ny).€3%.
The obt ai ned beverage (see table 2) is stable and has

a good taste. Table 2

Example 7: Evaluation of the beverage taste

The taste and organoleptic properties of three beverages was evaluated by a trained taste

panel.

Beverage A was prepared by mixing 15wt% of a syrup as defined herein comprising a
soluble cocoa powder and a cocoa polyphenol extract with 85wt% carbonated water is

accordance with the present invention.

Beverage B was prepared by mixing 85wt% carbonated water with 15wt% of a syrup
comprising a soluble cocoa powder as defined herein but not containing a cocoa

polyphenol extract as defined herein.
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Exanpl e 3: Powder conposition and beverage The

follow ng exanple illustrates a powder conposition
w@oovaisrisg a sol ubl e cocoa powder and a cOCOaPEREPB0%$/053689

wi th el evated pol yphenol |evel according to the

present invention. Conponents of the powder

conposition are illustrated %h Table 3. A beverage is
Beysragkl @ dias Sregarediiby  mpixindesSvado Eranbbngeagzvaﬁéwwv% adbwt% of a syrup

oIt B ot P EnSsian 88 ARt Bl 86 Bt pangainip 3, solube

coageiveipess defined Hergiepr esent s conponents of a syrup and
of a beverage prepared with such syrup. 0.8 wt % of

Th§§¢6rﬁ o@sh GFARke Syrlips QQGOQtoVMr%aﬁé bedérageam exl, M@rls @W@n in table 7.
esulted in a good t drlnk Tabl e, 4 Exa

Al SRR BUD f SRS Bt B SURE Ko RebRa RS 1O Ca during 1

mirfité. UFter niels omeamka@v&wag%o@leemmg 104 rhiRuY AR dKERE P a HRige (12°C)
wt % of sy rug was added to 85 wt % of carbonated water

duréﬂ%etrl%a:?up'ﬂee eplqunlil ¥8%d tasting drink. The powder

osition applied in this exanple corresponds to the
Tal@s%er conposition as described in exanple 3. Table
S5Exanpl e 6: Powder conposition and beverage Table 6
represents the conpositSyrupéised ppwlyupasedosi tSyrup ased for
of a beverage prepared for prepaiog poewiwepadngdsi t ipweparing
10. 56 Wt % of the powdé¢r BevenageiA | prBevesagelBed t B&&rage C
wt % of carbonat ed wat ¢r rieswt%) ng| i n(ia witdd tlast i tigwt%)
Debfatiekd. solldkd @cba pradel ¢ 7. EBAl uat| on of.33 he Hever age
t ast@a ddigoHeasktextranid of ganol.8pti c properties gf three33
Ehs0®(cagasely\esortngadgeat ¢d by @& trai hed taste pdnel. 1
Bever ageaffein@s prepar éd byo.o# xi ng| 15wmd@eof a [syr up e
defi ned Weteel N conpri $i ng 39.30l ubl e capom powder arg.7a

cocoa AgakyBhgaol extract @b 85W % cgybanat §d waf §7.93
'S accordance Wi th the present invention.

In general, when performing taste panel experiments different scores can be given to
different flavors and aromas such as roasted, sweet, bitter, acidity, alkaline, chocolate,
roasted, aromatic, wine, liquorices, earthy, smoke, green, believed wood, crumb, caramel,
fruity, floral, biscuit, baked, bready, popcorn, cereal, malty, astringent or praline. Also a
score can be given for some quality issues such as the intensity, quality, fullness,
sparkling perception, astringency of the beverages and the flavors and aromas of the

beverages.

In the present example, a taste panel was asked to evaluate samples of the above three
beverages by presenting their comments and remarks on the aroma and flavor character
of the samples. The average scores ranged from score 1 corresponding to a very bad
appreciation of the beverage to score 5 which corresponds to a very good appreciation of

the beverage.

The taste panel, asked to evaluate the taste and organoleptic properties of the above
three beverages unanimously give the following scores to respectively beverages A, B
and C: scores of 5, 2, and 1. These results clearly indicate that a beverage (beverage A)

in accordance with the present invention has a much better aroma and flavor compared to
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Beverage B was prepared by m xi ng 85wt % car bonat ed
water with 15wm % of a syrup conprising a soluble cocoa
w@owdars4as defined herein but not containing aPCDEPB09/053689

pol yphenol

extract as defined herein. Beverage C was

prepared by m xi ng 85wm % carbonated water with 15wt %
extract as
bededdesetatiere @rapabat wittodut codisad ohibng peawde | (bidleeagnCpar without cocoa

of a syrup conprising a coc
owder as fi ned herein.
exbffifhoded

in table 7. Al

pol yphenol

The conposition of the
to prepare beverages A, B, and Cis given
i ngredients (syrup + carbonated water)

Ey der e méeg ?nd ]pﬁoked Eat 100 ©) during 1 m nute.
s sdﬁglol ed during 10 m nutes
BB bee S99 AT iR BB S o fnes wer

corpamebl TFhepissiersryat Svatte fofaraedtt bys miMigs 1 Bt biea gj'ruﬁrastd@fined in table

ffer nt flavors and ar s such as roasted

8 “6¢‘t8t5?§’|1 CS‘U?O&‘?W Wa&?rléﬁla%‘gga%cﬁo‘%'&] heer esFBEx'QY %IH'O”

aromatic, wne, |iquorices, earthy, snoke, green,
Tablg|§ eved wood, crumb, car amel , fruity, floral,

bi scuit, baked, bready, popcorn, cereal, nalty,

astringent or praline. Al so a| Beyewgedh bBevgrage Ef prBeverage F

some quality issues such as the (swemsitly, (@¥edp ty (syrup

ful l ness, sparkling perceptiopnsompesitinggreoynpgdsitiere | composition

beverages and the flavors and| aroie® of |t he ib&Ver ages. in 9)
Defatted t8i@blprcesenpovedernpl e, a tasfe panel wgs asked to 266
(solueWigy oidhcre SRDI(26 irofvatehgt ZbQye| Three beverages by o
Stan H%Ebé &Naé}m [ CONMENtS and[ T emar Ks on the ar oma| and
e i prpposam) 5 e itk St
chg E@Hehdl%w@%f t he bever age o score 5 B h 2.66

corresponds—to—a very good—appreciattonjof—the
E15Q§ie(\¢e|raa@) cofhiegtagstle panel , asked to evalldate the taste
wate IIU Of gdllUI E[Jll C proper ll [SASILY) 59 gE dUUVl: 5i9ig4t‘e 59.34
AdGdIFEELAOeS unani mousty give the3gThov ng Saeres 10T 133 34
TOTAE3mount syragd " 2~ P92, .~ 1200, o~ 32009 > 2 g
Souly T SRR T 1, o T e T
Sed@ggtg e ?‘.rn{o\g??‘%r :;r ora—and—t X\,’%r cgnfp P&
Taste shever ages—that—are prepared. Wt houtcdcoasoluble™
 pamtlead eveidage §godor+ it pposbcoa extract (beverage

B) .

When preparing the above beverages, it was observed that the syrup used to prepare the

beverage F dissolved better and more rapidly in the added carbonated water compared to

the syrups used to prepare beverages D and E.

It could also be observed that in beverages D and E sedimentation was observed after

one week, while in beverage F no sedimentation could be observed even after storage of

the drink for one week. Beverage F had a much better taste and mouth feel than drinks D

and E.

In addition, beverage F had a much better taste, aroma and flavor compared to:
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Exanple 8 : Evaluation of the beverages In the
foll ow ng exanpl e, physical and taste properties of
waledobarsamt ki nd of beverages were conpared. ThBCT/EP2009/053689
beverages were prepared by m xing 15w % of a syrup as
defined in table 8 with 85w % carbonated water in
accordance with the present thvention. Table 8 '--' =
(1) uebreyvelzme that' wis Ipegpared with go@dame’ mrgfedlentseasyfcgdmde?\élgerF but not
t he ove be
coff8PEiA Gfon SauPRP i8R AP e i ol edR sORBH ¥ fet B3E repiaced by
additdriabsuganchngore rapidly in the added carbonated water
conpared to the syrups used to prepare beverages D and

(B bédersgeutndt Wa%%r@&ar@@%\ftﬁg sbh%tlngﬁédtéﬁtéeéﬁﬁﬁsoe@eﬂgd FEbut not

sedi nent ati on was_observed_after one week,
conRiPBP AfOcR? ﬁé”%‘édel?eﬁﬂ‘%‘tﬂ Shosa 1S rBE VRS %P'@%‘?f' @(/%‘H"t'ona' sugar.
after storage of the drink for one week. Beverage
Unexpeciedivia @Meb ather margsugamaas agdachtor ese Wmaaraflvmﬁ@nha (I'and 1),
theat'égteEof thBs A s t%ﬂwalrté%vlﬁ{sggﬁa&o@a&n%di‘y&lfb BRI f€fe of beverage F.

taste, aroma and fl avor conpare bever a

The fhree Weskpwefsaiested Ryt A tagie pgawean%@r%@nr@ht@@éeor Bt the taste of
be\pﬁ%g%r AGEasRhD Wesh His ‘aﬂﬁ‘ﬁ ﬁé@b%a@tlﬁp‘?@ﬁaﬁ@hé’rp{a%teoWEas even if

anount of cocoa sol ub wder_was repl ace

thedgsietof grak | @gg@pledéh@ta(stq 9f t@vg@gérFag'@ tagtgt of\ipis drm%was however
vergrﬁeé\ra%@ Mt ébt.%&%to?@r@né RAGE Y bk 1P REt RALELAGE e taste of
ut not containing a cocoa extract. The anmpunt of
bevesegsal ard vas nohresep@pleaced by additi onal sugar.
Unexpectedly, even when nore sugar was added to these
Use aripamaxtuseeofdsdlnide gocba groavder andtheotees ertraft ashdafmed herein to
prefplepS el HBL RS AL SAGANAROIREEA IPE ORI goparate
usepaﬁéiesanrwntlduai cpapehentsiddyc asiegl thasat conipenealstie cofnblnatlon a drink
b .
WIt? é)@gﬁt &a\é\’ﬁg&)& E}%tepﬁ/% eorbeéz;lee% @\%{e Q.'a w%ﬂgwtsgegtfﬁérﬁé’t*dn problems
ancblhadwkgbod eahiié.ed the taste of beverage F, the taste
of this drink was however very fade and not
satisfactory. The taste of drink Il did not reassenble
ExzhrheletQasEreb@u‘lmbetse)f agelubleacutoamswiet araca eptcaldxéractidsdtable for use
in ni. xt ur |ﬁv ﬁol ubl e cocoa powder and a cocoa extract

'—a%-goeé@rn-eﬂ%-grel n to prepare a beverage thus provides
Ta@gréeﬁus(flla?els a%'pgmﬂgoq?ﬁgﬁfc&etﬂe %Brtn?)% forP¥L sélnﬁe THh&H Ss\ﬁder that can

be used in a cocoa-derived composition according to the invention. In this table the

amount of fat is expressed in wt%. Amounts of other components are expressed in % by
fat-free dry weight, i.e. by weight on a dry fat-free basis. This example of soluble cocoa

powder has more than 90% solubility in water at 20°C.



use of these individual conmponents: by using these
conponents in conbination a drink with an excepti onal
w@owmd/11sst e was obtai ned that did not show PCT/EP2009/053689
sedi nentati on problens and had a good shelf life.
Exanpl e 9 : Enbodi nents of a _sol ubl e cocoa powder and
a cocoa extract suitable for3dse in the pr esent
Tableveenti on Table 9 | rates an enbodi ment of the

I

1 iron—of 1 conl a wooar t hAa ean ho
b cocIHERIES compost ¢ on—becor o MBS T
i nventi on@4n this tabl he anpunt of {3112

expr essed-FTHNQRGIS. REBULASs DIRfeing hoy r‘orrp*?%‘?‘.tto/é are
expressed R % by fat-free dry weight, 'GHVt%hy wei ght
on a dry |fS482%ree basis  This exanple o 2o9M%hl e | cocoa
powder haSluense. glHenseqtiorrals andidexines AT W% at
200C. Tabl|&®eotosargse 10 illustrates an enhd®Mi¥nt of the
conposi t i|®gcifesa cocoa extract that can|B& 89EM iin a
cocoa- der|ipeyghemaposi ti on according to t R 3weenti on.
Tabl e 10CloAyaviB dcid A cocoa-deri ved mat er | 84wd%bnpr i si ng
a sol ubl e temboemipewder and a cocoa extradwi%wher ¢by
sai d cocoaafigiheact conpri ses pol yphenol $0i4wt%n agount
of nore thesiatRis% by wei ght based on t he| 88wt%ct , |and
wher eby sai d sol ubl e cocoa powder has a solubility in

TofiE 4B BaRs 37 <SPy PETRERaIP e el igelihat oan be used

in £t@omdbrivedhesrmiositbal sdcsrdinglib eheciaeariopowder has a

solubility in an aqueous solvent at a tenperature of
5 TaBlR 10 of at |least 90% 3. Cocoa-derived nateri al

according to claiml1l or 2_wherein the weight ratio of
sol ubl e cocoa powddPotesieticoa eR in said materi al
is conprised betwgen 3:1 and 1 ﬁ"ﬁ‘ﬂ%’)pr ef er abl y
between 2:1 and 1:|Folyiw¥nglsef er &&by is 1. 4.
Cocoa- derived mat erfr@feimccordi h8-%t o any| of clains 1 to
3, further conpri si®abomndraies nbi2 addit | onal
i ngredi ents sel ect|elhebbomingéie grfoup conpri si ng sugars,
sweet eners, caffei|feaffeinet am ns| 1f| avour | ng agents and
col ouring agents. [Moi€lnocoa-der|6&d materi al accordi ng
any of clains 1 to Ashesherein 58i5d cocop extract is a
sol vent -deri ved extract and whereby said solvent is
et hanol and water, acetone and
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wat er, 2-butanol and water or 2-propanol and water. 6.
Cocoa-derived material according to any of clains 1 to

wh200hes4e$ N sai d cocoa extract i s obtai ned froPCT/EP2009/053689

non- def atted cocoa beans, preferably from
non-fernented, nondefatted cgcoa beans. 7. A
cocoa-derived material according to any of clains 1 to

CLAJM8herein said material is in a liquid form and

1.

10.

11.

preferably is a syrup. 8. Cocoa-derived nateri al
¢ eoEsH-Ogivea reatafian comgingng samjbral?e&omq&)dmjeefanbea \$BEda extract,

aderlved terial
ety ﬁ?é(??%“’érﬁ%”a‘f‘t o ES o &O'YFEJ‘%‘O Ol @h @mpugLpigmore than 25% by

ngftlbaged n ithe @xtﬁh][cy and \é/ryeo@ﬂsy hjna %dlub@:rclracoarpdwder has a solubility
pretrera | e rTormo r es e , Or a
fodenie soPgEtE ABTPORH 2 ISP ISt Wy Lo ol ai m

havi ng an ORAC val ue of between 10 and 10000 nmol

- fE; arsisriMes material agcerding ip daiRbh-WareRieridraplEblesiocpa payder has

daesidhﬁ’tﬁlﬁy IMarPayueBlis SbidéATRit & téRpdrBit&br 2€ FLeRasEIdAN
a beverage.12. Use according to claim 11l wherein

. S(.‘?dcga Yl%(f‘g‘n%térél &%lﬁ@%{:lgﬁn qrdrrﬁ( V\)M%dé?ll? tr%onplggﬁr%agg)f soluble

sul tabl e anount o nated water and/or car
IBcopowderde cooeieierk inaapd mekial isicegipbeedeetwedn 611 amdi1:3 and

%Q%f&?é"ay@%“%‘%%@8%‘%@‘1%‘% 8 o lqid

 REPERR 1Rl 205 P@é@faﬁ%f‘ D iR et oRlorsing one or

soorebddelitiongloiagiedister seleded frooctia gt aompngm@ sedmrs sewaekteners,

bl | ubi.l
SRRV BTERG pRs 3nd ot ddemidl a0 2905 Vang

: %%ﬁ%gg@%&afﬁ%oﬁggx rg‘? %’%:yt of&ﬂ@%éﬁs}g ﬁewgg@ﬁnhgagd gogoa extract is a
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Cocoa-derived material according to any of claims 1 to 5, wherein said cocoa extract
is obtained from non-defatted cocoa beans, preferably from non-fermented, non-

defatted cocoa beans.

A cocoa-derived material according to any of claims 1 to 6, wherein said material is in

a liquid form, and preferably is a syrup.

Cocoa-derived material according to claim 7, having an ORAC value of between 50

and 250 ymol TE/g syrup.

Cocoa-derived material according to any of claims 1 to 6, wherein said material is in a

dry or lyophilized form, and preferably in the form of granules, pellets, or a powder.

Cocoa-derived material according to claim 9, having an ORAC value of between 10
and 10000 ymol TE/g powder.

Use of a cocoa-derived material is as defined in any of claims 1 to 10 for the

preparation of a beverage.
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of polyphenols.

Cocoa-derived beverage according to claim 13, wherein said cocoa-derived material is

as defined in any of claims 1 to 10.

Cocoa-derived beverage according to claim 13 or 14 having an ORAC value of at least
1000 umol TE/100 ml, preferably of at least 2000 ymol TE/100 ml, and most
preferably having an ORAC value of between 2500 and 3500 umol TE/100 ml.

Beverage according to any of claims 13 to 15, having a pH of less than 5, preferably

less than 4, and most preferably having a pH of between 3.0 and 3.5.

. Beverage according to any of claims 13 to 16, having an amount of polyphenols of at

least 0.05 % by weight.

Beverage according to any of claims 13 to 17, comprising a suitable amount of

carbonated water and/or carbon gas.

Method for preparing a cocoa-derived beverage according to any of claims 13 to 18
comprising the steps of
a) providing a cocoa-derived material according to any of claims 1 to 10,
b) admixing water to said cocoa-derived material under aseptic conditions, while
optionally also adding other ingredients such as sugar and/or CO,, and

c) optionally filling the mixture of step b) in suitable recipients.



