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das preservatives are added. The total mxture is then cooled, rolled and
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and consi stency properties. These individual additional materials are
general |y enployed in anpunts of up to about 30% by wei ght and 30
preferably in amounts of from about 3%to about 20% by weight of the final
gunt ase conposition. The gum conpositions generally contain a mgjor
portion of a sweetening agent. These sweetening agents are independent from
the excipients and sweetening agents used in the delivery system descri bed
above. Sweetening agents may be select.ed froma w de range of materials
suolky as wat er-sol ubl e sweetening agents, water soluble artificial
sweet eners, and di peptide based sweeteners, including m xtures 35 thereof.
Wthout being limted to particular sweeteners, representative
illustrations enconpass: A Witer-sol ubl e sweetening agents such as
nonosacchari des, di saccharides and pol ysacchari des such as xyl ose, ribose,
gl uose, mannose, gal actose, fructose, dextrose, sucrose, sugar, naltose
partially hydrolyzed'starch, or corn syrup solids and sugar al cohols such
as sorbitol, xylitol, mannitol and m xtures thereof. 40 B. Water-sol uble
artificial sweeteners such as the sol uble saccharin salts, i.e. sodiumor
cal cium saccharin salts, cyclamte salts and the |ike, and the free acid
forfA of saccharin. C. Dipeptide based sweeteners include
L- aspartyl - L- phenyl al ani ne nethyl ester and materials described in U S
Patent No. 3,192,131 and the like. In general, the anmpbunt of sweetener w ||
vary with the desired anount of sweetener selected for a 45 particul ar
-cheyi ng gum conposition. This amount will nornmally be about 0.01%to about
‘90% by wei ght when using an easily extractabl e sweetener. The water-sol uble
sweeteners are preferably used in amunts of about 25%to about 75% by
-wei ght, and nost preferably about 50%to about 65% by weight of the final
ﬂchemnng gum conposition. In-contrast, the artificial sweeteners described
ln categories B and C are used in anDunt of about 0.01 50 to about 5.0% and
st preferably about 0.05%to abouf 0. 25% by wei ght of the final chew ng
gtconp05|t|on These anmounts are necessary to achieve a desired | evel of
et ness i ndependent fromthe flavor |level achieved fromthe flavor oi
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55 additional fillers such as al um num hydroxi de, alum na, alum num
silicates, calciumcarponate, and talc and conbi nati ons thereof. These
fillers may al so be used in the guspdaze23gByari ous anounts. Preferably the
amount of fillers when used will vary from about 4% to about 30% by wei ght
of the final chewing gum Flavoring agents well known to the chew ng gum
art may be added to the chew ng gunragggogi ti ons of 6 EP 0 176 236 Bl
the instant invention. These flavorTng agents may be chosen from synthetic
f+Avoring |iqui ds and/ DNVENTIVES FLAVOReDELIVERY SYSTEMSeaves, flowers,
fruits and so forth{Sabadsednonnseiight dlicdedivekypsgstemdti ve fl avoring

| i qui d$ include: spearnmint oil, cinnanon oil, oil of w ntergreen

(met hyl sal i cyl atei and peppernint dnventiveo Jpviemtiwec aInvientiisie, nat ural
or synt het entavors such as_ciPpgs oil _indwedi ng | em@hreer ange,
grape, lime 5 and grapefruit and fruit essences including apple,
strawbgy r yEIAREOWEX i neappl e and so fBrth. The dfount of fladdring agent
enployed is_normally a patter of preference subject to such factors as
flavor typElagtomey RObVentt rength déired. In déneral, anoudtls of about
0.05% to about 3.0% by weight of the f{inal chew ng gum conposition are
usabl e wi t NaXRHREER: about 0:3%to gﬁout 1.5% Bgi ng preferrd® and about
0. 7% t @ abgut 1. 2% bei ng nost preferred. 10 In,the instance where the
spheri cal ﬁsm%ﬁ%% are used in the delivery systgm the flavoring agent is
preferably Lpits liquid oil gormin order to achieve_maxi mum
sorption V\r?wr?cq/%gt%gﬁeri cal particl eé. However, since the spherical
particles gpe @S Y optional, it shoyld be recoglii zed that additional

f{ ayvor#ng agents having distinct physical forns may be added to the chew ng
gum conposgh@y Wthout 15 being lingped thereto. such physiggl forns

i ncl ude spray dryed, powdered flavoring, beaded flavoring and encapsul ated
flavoring. phave Vi pesperkineasi zed, plge flavor ggd/ or sweetengr

prol ongat i ono@loksy tspeaphihbe i nvention are due to the substantially

hydr opfiobi ¢ elidacter of the matrix of the delivery system The follow ng
exanples are given to illustrate the invention, but are not deened to be
limting thereof. Al percentages given throughout the specification are
based upon wei ght unl ess otherw se indicated. 20 Exanple 1 This exanple
denonsiy ates-the use of the inventi Mﬂ\ and sweetener delivery systens
as a neans 25 of giving a sustained nd sweetener release in chew ng
gum conposi tions. T§% I._r: delivery system

fornmul ati ons for su .”izzié'; BT T TN T e ars S saf €d, maltodextrin
't '

is chosen as the spheric par annels. Table I
denonssgsr at es vari ous sweetener deli e h s and
sugar - cont ay Rhpedidesei Nng gum 30 I %{E@ i I {ﬁ\(iﬁﬂ%\?‘r ate 'gggfiggﬁg

delivery syﬂ'%nmr'f | avor and sweetemers—tn F on. livery

systens wergl ggebmeeepared in the sane granner as yjd scussed in tail above.
35,45 50 55 EP 0176 236 B1 TABLE 1 | NVENTI VE FLAVOR DELI VERY SYSTEMS (%

based ¥n weEpastohedesoloentsysten) 52gwventive jgventive  Ipyentive

Wax System 12 12 12
Mannitol 56 - 18
Sorbitol - 40 40
Xylitol - 13 -
%  Aspartame 4 - _—
Saccharine -— 3 -
Ace-sulfame X _--. - [3
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Fngr edi ent One Two Three El ast oner

- 8 16 . 13 10 ElEROJ@@R36&B1 vent 20 16
13 Wax System 12 12 13 15 anni t ol
9 Mal todextrin 6 ' -- --
iSorbi t ol ; -- TABLE 1111 -- Sugar
*30 37 Fl avor (é)epperm' nt : 24 36
24,25 oill iDEL Y BYSTEMS FOR FLAVOR AND SWEETEXER| £ |
MVENT| VE SWEETENER ORASEROBYSEREL (0 OFY WBYEBRE™I: delivery system
35 | nventive 1nventive | nventive quredient
Four Five Si x El ast olfayentive JInventive clInventive .
12 El ast ondngimdient 20 Seven s __Eight .3 Nine .. ..,
12 12 12 Mannit ol 56 --
18 45,,Sor bE3gistomer .. .8 40 16 40 ¥itol
- - 3 -- 50 Asparfanme - -
. SaccharFié'm"‘” solvent 56 3 16 .. Ace- 3u| fame K
-- - - EP O 176 236 B1,JABLE | | I NVENTI VE | VERY
lSYSTENB FOH‘#L?VG%%MD SWEETENER ( % Bgsed on \%vgi ght of deID:i\l?ery system
nvenssi ve _lI [yve I nventive | ngrgdient - 22
geven sorl’\fﬁr}%lght Ni ne 10 El ast oner
" manniko 13 ElLastoner sgkvent 10
20 1’6 13 "Wax System
2 Maltodextrin 13g15 ~ Sorbki-tol --
-- -- 22 Manni t ol '
- Sugar 15 22 20 Mal =edextrin --
' -- Sugar 22
- - Flavor -- Flavor 24 36 284
36 24 Saccharin 4
- - saccharin 5 Ace-sulfane K 4 -- C
5 -- 30 Exanple 2 Table IV recites a series of chewi ng gum

;corrposi ti oac.e-fmuhfamei Bns narked "Cofparative A" Sand

30

Example g

Table IV recites a series of chewing gum compositions. Formulations marked "Comparative A" and
"Comparative B" exemplify the prior art where the flavor is added directly to the gum base. Those
formulations marked "Inventive A" through "Inventive E” exemplify chewing gum compositions containing
the inventive chewing delivery systems recited in Tables I-ll, as marked.

The inventive chewing gum formulations B-E were prepared in accordance with the inventive process
.. as detailed above. The comparative formulations were made using conventional process steps. In compara-
/ tive A and B the flavor was added toward the end of mixing to avoid undue volatilization.

. The compositions were cooled, rolled and scored into appropriate gum shapes and double blind tested
on an expert chewing gum panel. The panelists were asked to chew each gum for a total of fifteen (15)
minutes and give an evaluation as to swestness and intensity of flavor at intervals of 2, 5, 7 and 15 minutes
respectively. The iesults are shown graphically in Figures I-l.

Figure 1 concerns the intensity of flavor of peppermint chewing gums. At the 2 minute interval and
beyond, the inventive chewing gums are perceived as being significantly higher intensity of flavor than both
of the comparative prior art chewing gums. '

Figure Il shows that initially in the first few minutes, there is little difference between the inventive
chewing gums and those of the prior art. At the 12 minute interval, however, comparative A and B in which
the flavor is not encapsulated but is added directly to the chewing gum, was perceived as being
significantly less sweet than the inventive chewing gums containing the novel delivery system. At the 15
minute chew point, the inventive gums are perceived as being significantly sweeter than both types of prior
art gums (comparative A and B). _

The flavor for each formulation represented in Figures was peppermint.
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"Conparative B" exenplify the prior art where the flavor is added directly
to the gum base. Those fornulations marked "Inventive A" through "Inventive
E" exenplify chew ng gum conposit EBrs126R86EB™i ng the i nventive chew ng
delivery systens recited in Tables I-11, as marked. The inventive chew ng
gum formul ati ons B-E were prepared in accordance with the inventive process
as detail ed above. Thejlcpnparative fornul ati ons were nmade using
conventional process stwps. ®n Bo ré2 tBve P #Md R the flavor was added
fefvar d the end of mixifg|{to Buol’d ehddB v atYy | i%atBon. The conpositions
were cqoled, rolled ang Scored into appropriate gum‘.’shapes and doubl e blind
tested on an expert chgw ng gum panel. The panelists were asked to chew

each gumfor a total off fifteen (15) mnutes and give an evaluation as to
sweetness and intensity pf fdavgr gf igtegvals qf 2,5 7 and 15 minutes 45
respectively. The resull®p arg siowes gr,,gphhcal_ty &n E gures I-11. Figure I
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m nute interval and beyond, the inventive chewi ng gims are perceived as
being significantly hjgher intensity of flavor than both of the conparative

prior art chew ng gu ig | shows that initially in the first few
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1t is apparent that the inventive chew n um sweet ener and/or flavor

del i very system produces novel §Pc9n13\§1338 B8um conpositions with superior
prol ongation of flavor and/or sweetness w thout the disadvantages of the
prior art as discussed above. 30 Clains 1. A chewi ng gum conposition having
sust ai ned fl avour and/or sweetener release properties conprising (a) a gum
base; and (b) a flavour and/or sweetener delivery system conprising at
1east onsalbayguring agent and/or at 35 | east one sweeteni ng agent
eAcapgulated—n an enulsifier-free matrix which conprises: (i) at |east one

el ast ONer ; sigarless dhewiragiim BdkoXiFRs Hd L RdPhred lubihg th8linvbiRRE LelRE sPdieins RBBfbur,
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br esent e 'élm:B\??E '°8 “3 WWE?@?\ fiavpof, they Wt"ewums@mwefm has
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nvent i \6ethel plidr ét by discusde@ @bovb WO, four, five, six, eight and nine (Tables | &

I1). These delivery systens were incorporat ed in conventional chewi ng gum
conposi tions and fornmed into chewi ng gum pi eces. The chewi ng guns were then
conpar ed agai nst conpetitive sugarless chewi ng guns having flavor and
sweetendlaimsded directly to the chewing gum 10 conposition along with the
bt her ingredrents as is traditional in the art. The chewi ng gum pi eces were
hen tedi el cwmarsuemmsmprahﬁwg Pystainpd flayeuiendias swiRetenergelpasa Rispesties comprising anel
has request dd agymipa®@d e t he chewi ng guns for flavor intensity and
sweet ness at(b)l ?tf'%’P‘tfaﬁ"g’°'bf“’°2t°"°5 delivery {9 CoR(izing &t jegst %f’ﬁ"t"é’ agef'h@‘d("éghl ts
ver e Eini | ar'® tﬁg 9‘? i erichpsplateg in 2p gYpIsRyirpe At Which FORBNSEE: chew ti e,

O

t he |nvent|ve(l ns were perceived to have nore flavor inpact !
and sweet ness(l) a \{e exanpl es of the prior art. These results

ot oined 1ol @l °3:%%§e°~ i Sl S o R
¢hew ng gum f % at Fyo% ewg%g "k%g erelé avor vvas put directly into

convent i20NR t:nm@\yung:oﬂyéaubaaaomng Rbizith Wmtemtte FNOHENStomiidThrbsdht if SSathduft | N
flavor probiaa@abi B5%asy widht SnRLtindlchéhingltem2BmpdsiiyNt | Ve del i very systenms.
These fornul ati ons, nodel ed after conparative fornulations A and B in Table
V, resal t&dhowngjgtmeapﬁoanbtbreaacbtﬂmg o] clgi M6 o2 WheGpinctish mafrie | of tiel defieyy ©/stelv due
o pl asti cearptisesn of the gum base, a bitter and harsh taste in a short chew
i e and a dhew ¢lastmen ini apramo@int bil fendd% tow0%h |ittle or no flavor after about
even m nut di ap elagtbragy spliventin an amount of from 8% to 14%;

(iif) a wax system in an amount of from 5% to 24%; and

50 {iv) an excipient present in an amount of 5% to 60% and chosen from mannitol, sorbitol, lactose,
sugar and mixtures thereof; percents based on the weight of the delivery system.

lnr"r—l'

4. A chewing gum composition according to claim 1, 2 or 3, wherein the at least one flavouring agent is
present in an amount of from 0. 05% to 3.0% by weight of the final chewing gum composition.

6. A chewing gum composition according to any preceding claim, wherein the at least one swestening
agent is present in the delivery system in an amount of from 0.05% to 5% by weight of the final
chewing gum composition.
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prior art as discussed above. 30 Clains 1. A chewing gum co

$ustained flavour and/or sweetener release properties conprisi ng (a) a gum
~base; and (b) a flavour and/or sweetener delivery system conprising at

east onEAMRLEGri ng agent and/or ‘at 35 . . I east one sweet eni ng agent

encapsul at ated in an emulsifier-free matrix which conprises: (i) at |east one
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ghew rg ¢hewing gup Gempasitionsawitb spphriorgpralangatioy offfarar @dd/ergwedtnassyithaltgheedisadvantagest
lleast onef tfid prigout asrdipcesyechaboves chosen from-artificial -flavouring agents,
natural flavouring agents and m xtures thereof; preferably from spearm nt

dil, cinnanon oil, oil of wintergreen (nethylsalicylate), peppernint oil,
IenDn oil, orange oil, grape oiI,-Iine oil, grapefruit oil,. apple essence,.
gt r aner g?'%sence, cherry essence, _ pi neappl e essence and mi xtures

hosen from di ccharl des cC ar| h |
our étener % ive stam com |5| tqe one ouhn§ ent %g[ r gt
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gr ef erabl y froﬁ, éiYa 5‘9@5 gI ucose, mannose sucrose, gal actose,

firuct ose, dext( %gas(@i%ﬁ&@mer%@énk ally hydrolyzed starch, corn syrup
S0l i ds, SOT bi t @) an SblplohtXhaseHHHA cirBhyar B4 oy SRABRI, Bra ek u,eraesfa&ﬁharl n,

L-aspagtyl-L-p ﬁepﬁoaéuaryenaamsﬂwéau SupicRE haVing midropokélEenahdert eof . 15 A
c}g,evm ng gum conposition-of clai h 2 wherein the sweetening agent is a

conbi nat 2.0 @bwidggim c&ﬂﬁoaaﬁcbnchcm@mﬁ:m ) wh@&ip Sotdakiveryapsiend epradu iipancantount S
50% t 0 60%optadny impds 5% byweight ahthe dito Lhewldy guwe caindositdn. t he final chewi ng gum
corrp05| tion. 9. A chewi ng gum conposition -according to any preceding claim
vx;her ek $heér Mmplgsnt cqns:oatmp@lcsdrqmrﬁocpla@ﬁﬂ or 2, gherain the tmatrivlof thiaslelvaryfaystem
ngnni t ol , somprisesl , xylitol and m xtures thereof. 10. A chew ng gum
conposi tion ﬁb@dl‘aepﬁg”t'é"m"fﬁ‘é@eé%ﬁg%al m wherien the el astonmer of the
S nmatrix i s ch@banhelastagier sRiventinign snaypof oS tn#%:c r ubber add ni xtures
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5i (i 5 ho S I, lactose,
chi *tas Pt s:%gra\tﬁé ‘mixtures é@ereo perctrxs based on t e weight gfét:he vezp gf?sit‘gmpyl %!'h'E’

tih f.,7.. A ch t di di I
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polyethylene

4. A chewing gum composition according to claim 1, 2 or 3 wherein the at least one flavouring agent is
- present in an amount of from 0.05% to 3.0% by weight of the final chewing gum composmon

§. A chewing gum composntlon according to any precedmg claim, wherein the at least one sweetening
agent is present in the delivery system m an amount of from 0.05% to 5% by weight of the final
chewing gum composition.
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solvent in the delivery systemis chosen from pent aeryt hr cesten Oy " %
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chewi ng gum conposition according to any preceding claim further
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a sweet eni Regaee) plyeundl oSt of Saridhy Rtk Trethyl e ,%Jau.rsmeagfthese
additives to obtain a hom)genous m xture and (i | |) opt | onal ly adding to

t hi s honRgR RAdMngYumddmBosition hetomling S04 I'pkeeadingldinh,| whbiBf thbAwdx BEhtdN 16 CRISEH Funs
channel s andurgigiak,ibbés Wi, polyethiyidnewax,allih tvat, iicravysalliG Wi @ndi@Rtdies tdrebe sor bed

I nt o éshe spherical particles; 5 ~(b) adding the resultant delivery
Syst em t18. A chewitigigen edmgpsitiorbaserdiagntb arynmecading clailne whargin thenaldstogercidipessers ;in and
(c) form ngmaeunts of EawBA% tet SOPE byt waight of itediotaliiatoaidnd sedrtaning goegtuinlichagystem. 18 A
met hod of preparing a chewi ng gum conposition having sustained fl avour

and/ or SMedchewing gual eompesitipg according)te pryrAreceding: eisifr Whereingthe gun) bise igpriesenidn am

erul sfof | er 2meuakot fipm \pea e 48% dy wreighleb the dpab cheyrisp joym c9mreyiiane m by a net hod

c rising the steps of : (i) adm xi n an el astomer with an el astoner

sol vent 8nf} cBewiRg,@ IEPéF% P’é“*t"@ B, furthes compriging qee gr °fd'F° from
77 C to gglofonng 8 GRlourin ’gé ripg R??We '5‘?59'3 plasticizers lastomatyi YA5M8" t hi .
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natural gums and mixtures thereof, preferably maltodextrins having a bulk density of from 2.0 to 25.0
50 Ibs./cu. ft. (3.2 to 40 kg/m3).

17. A method of preparing a chewing gum composition having sustained flavour and/or sweetener release
properties comprising:
(a) preparing an emulsifier-free flavour and/or sweetener delivery system by a method comprising
s5 the steps of:
(i) admixing a masticated elastomer with an elastomer solvent and a wax system preferably at a
temperature in the range of from 77" C to 88" C to obtain a homogenous mixture;
(i) adding to this admixture a flavouring agent and/or a sweetening agent and an excipient and

12




{c) formng the resultant mxture into suitable chewi ng gum shapes:—20—19—
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(111) un syeesnggaeingiedienteandine proportion situse entre 5% et 24% et (iv)
un exci pi ent) fpmgahe resuftant mixtupe ioip Guitable phesing geme sleapes.e 5% et 60% choisi parm
t le nennitol, |le sorbitol, |la |lactose, |e sucre, ainsi que |eurs nblanges;

| es poutScéneitassacserding tol OWIMG 18, evhengin thi elgstpmer spolvent tof pipstipizer praeeaghe added in
IWerat-i oicrements, at abotyreite shomingte intgM@lRi ng- gum sel on | a revendication 1, 2 ou
3, o0 au noins un agent aromati sant est present en une proportion situee

{ entre FOo8oRehod3acsersing o Gletrs 1@ evherinc Beniiaort phorcipion) &rekach BEdRInG-SoRAAR 13

- EP 0%176 PSEmEs 111111111111 11111 11111 11 5.

‘Conposi tion de chew ng-gum sel on | une quel conque des revendi cati ons

pr ec6d 'agent edul corant est pr6sent dans |e systene de

i beraﬁ%%%écnagé}r'#e proportion situee entre 0,05% et 5% du poids de |la
conpgsiqt i ' 18V NQ=. o Lb 5.C | el on
7 URE: e Lanlf & oug G DSHR o2 polinds WETMIoh B Gt REoh T S BB, et
choi si par njy yh& gonbals eftf OMBL i sants artificiels, | es agents aromatisants
naturel s etp)lufiéysienitbdeAiBEiation RISty 88ARABRMEcomPRInEL all BRink Uk bdht K&SARN €l | es
de ment he v&bi 8u meinduighi sdulodtait atHHEdRtand uie infalice S@MbR)Y'&HuRjfant BBMbrefant

poi vésee, citron, orange, raisin, lime, panplenousse, et |es essences de
pomre, frai sdi)acesinsun, éiatomtyas et | eurs nbl anges. 10 7. Conposition de

chew ng- gum d@laemoins umsgys§melde dreque des revendi cati ons precedentes, 00

| " agent 6dul didragmoingsit selvantzdfdastomésul cor ant hydr osol ubl e choisi parm les
nmonosacchar i digs un |exsipient, scheisinparmidles hydrates delcgrbenec lear diedels  polybysrigues rad deusl cool s
@yﬁydri ques!',‘é'al"_@ﬁéfi ddul.corants bases sur des di peptides, |les sels de

| ™aci de saccHAR e fcultafisdes gprticuigs gfnéralemget SpREFqUSRPEBRItAN| dos SaRRHREIOPRES X oUS | a

forme acide lihre et
%. mposigon de chewing-gum selon la revendication 2, ol le systéme de libération est présent en une

proportion située entre 1% et 5% du poids de la composition finale de chewing-gum.

45
3. Composition rie chewing-gum selon la revendication 1 ou 2, ol la matrice du systéme de libération
comprend : :
(i) un élastomére en une proportion située entre 3% et 40%;
(ii) un solvant d'élastomére en une proportion située entre 8% et 14%;
"~ 80 (iii) un systéme de cire en une proportion située entre 5% et 24%; et
(iv) un excipient présent en une proportion située entre 5% et 60%, choisi parmi le mannitol, le
sorbitol, le lactose, le sucre, ainsi que leurs mélanges; les pourcentages étant donnés en poids par
rapport au systéme de libération.

ss 4. Composition de chewing-gum selon la revendication 1, 2 ou 3, ol au moins un agent aromatisant est

présent en une proportion située entre 0,05% et 3,0% du poids de la composition finale de chewing-
gum.
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16. Composition de chewing-gum selon |'une quelconque des revendications précédentes, oll les particules
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Kaugunmi ni s (cheanl§ran ae méimge efpultantdsrahewinggumwneifermel asprofiiémbesyst em i n ei ner
I\/Engé5 von 1 bis 5 Cew chtsprozenten der fertigen Kaugumm m schung vorhanden
i st 9g Méthode sql_?l @ revendication 18, oll le solvant d'élastomére et lp pigstifiang s@t toug deux Bbté® | | J|

11111 BI I Ipa'C‘,"act' deg, interealles dp teppsEenisqndigi:d S BiBMefng nach Pat ent anspruch 1
oder ’ 20\,\%¥hode selon 'lvq'evendlcagron 18Ab § bes estg'eexggler?tescsagteaghtésa gnsdoses séparées.

o

Anspriiche

1. Eine Kaugummimischung mit Dauer-Geschmacks- und/oder Slssstoff-Freisetzungseigenschaften, be-
45 stehend aus einer
(a) Gummihasis; und
{b) einem Geschmacks- und/oder Sussstoff-Abgabesystem, bestehend aus mindestens einem Ge-
schmackstoff und/oder mindestens einem Stissstoff, die/der in einer emulgatorlosen Matrix singebet-
tet sind/ist, die
50 (i) mindestens ein Elastomer;
(if) mindestens ein Wachssystem;
(iii) mindestens ein Elastomer-L&sungsmittel;
(iv) eine Hillle, ausgewéhit aus Kohlehydraten, mehrere Hydroxylgruppen enthaltenden Alkoholen
und deren Gemischen; und
55 {v) wahlweise im allgemeinen kugelfdrmige Partikel mit mlkropordsen Kanilen enthdit.

2. Eine Kaugummimischung nach Patentanspruch 2, worin das Abgabesystem in einer Menge von 1 bis 5
Gewichtsprozenten der fertigen Kaugummimischung vorhanden ist.
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i nem der vor hergehenden PatentansprUche, die weiter eine oder 5
mehr er e te(Eine a@tjuoingraisdieny rdanigsieah deraermergetishdeh tPateftbulshriithef warin dika@dwsnbibdsisdn
Ges chnmacks tembif Mengd\bancahbisds Gawishispriieatet dériferiigen KeygumBimigshupgwerbanden ist.
El ast omer - Losungsnittel, SUssstoffe und deren Gemi sche. 16. Eine
Re@igumni # @hu*ﬁ?ggmws@wn@ magheginagy deroy gggmh@éw Paterdansrifrbpyr die Heiter\@ine pleg)j o
| i gerfei n Kiggerer dar mpefiaioemden tingedionzansontalt fulistafies Erabstoffe,Gesphmacksolip, Weishmay o
Pektin, Al gr'?s P'%‘FWP’Z@F%’“H‘P% Elastpragr L°?mgsm'“e' ﬁB%??‘P’FPe‘t"H??’?’éF‘F’UF‘i?Ee

Kar boxyrreth Iose Kar box nmet h nmy1 xtro e Frukt .
| tose, 'Y% e ﬂ?gﬂ@ ,g,m m'&en w&f, i se
:’ts'?gerfj:ll H%meé oxyme ose k%\e %r I@ gn zur
Ossst of f - g |ch ge E gsel gensc':r Ta ten aus rrs"'EteefI ung
i nes enul gator osen Gesc cks- und/ oder SUssstoff Abgabesystems

inf assengl, digfanrenhidr tHieRstentilg) ot RdugGrhHRisBARS il adek-GbRhhARs- Blrdlid "SUsSstdif. t
ei nem,&l astrRiBiodgSsigenathifieh b&tenbidhugl Nnem WAChssyst em vorzugswei se bei ei ner
Tenper at ur i (5 BerBIRAE oMeYlenfulgalbisse Sesehmidks-QinBBde? Glssstofi-AbgabesP A6 @Mfassend
M schung zu gelsakien; (ii) ZufUgen eines Geschmackst of f es und/ oder
ISUssst of f es ung mintistherHelnbse mestidiotdnSEHtmotti it EdinehU Blastahesr-Lsungsmitier und einem
,Bel m schung zuwadhsystorh, edraugswelse ntiny @nen Téhseedturigy, Barsich (on V7 bisasg e iuge gine
Zuf Ugen kugel fHomogepe Misemmp izk ethallen;t i kr opor osen Kanal en zu di eser
honmpgenen, ges@h#niligen gises Gbsslyhackelpffas dndradert Sisestalips unrsiseiner Hliilecund, Misthen diesper
SUsSst of f i n dfusitkayedieserrBeimigshurg3um Erhalt einer hirgegepgadflisabengbingr t wer den kann;
b) Zuf[Jgen diiswaiweisesZefias ehmmt?% Rrstikploroib mikroperdeen analery zy dieses Glompgonen,
Gunmi basi s undeeadyneidigen Misshupg urgLfiors @P%’dY"é‘f’i‘Z’é“nda"ﬁtrﬂ?’ PUsystaffdp Fig kugglirmigen
er geb&hden M s%aﬁl'fﬂ orbigrt é’@? 'ﬁ“é‘? e Ka urmi f or ﬁ Ver f ahren. zur

grc nﬁ@g%aus nBIEFgP und den
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SChri L] €qg. &(éﬁgﬁl éﬁ h;g‘un%' Bfist ﬂuamn;\;e sndl ekt %E&?aasﬁhra&w%owssugmttel

nd el nem on bestehend rzugs el ner Tenperatur Im

Ber ei ch von s sHiidat ej? @MQ%MM 13 ss4ier-RbdaBdsl fbms, Lintabsend

Zuf Ugen ei neg,e\gg,l,,it@ren schung zu dieser M schung, wobel diese weitere

M schung ei ne glldelnfischétileifds N @abtontoRsSiit @hbm EsdMbLLsskhgshittdl iuhd elbr IWeRRd3gstony ON
Kugel (51 m gen JBadi§swiied Boi Binbr Fmpeiatul i BéreibiOVdal THisc88” CRart bifa BbrRidgend MisdHiing

b) Zuf Ugen des emaltdn; er gebenden Abgabesystens zu ei ner M schung aus

Ui basi s undgiyd2uigel lsingrewmsitiranl Qaisehing g rdidbreMiaehang, wmabki diesd wéitren®iscraiag eipe ch
er gebenden M sitifte ng éinen $ossigh ertiditiadgumi f or nen. 19. Verfahren nach

Pat ent anspr uc hiiiil Bpmisehen vondkagelfEimiget Sertiveln rbeinegudarin sabierten Geschmpcksiolf:f | zi erer s
scheitt- & Zufigengessaichiaigebernden Yagabesystens e eingr Misehindopus Gusyilasi] uRd 1dam
zugef Ugt  wi r BorigemKaugempriisgiedienzen; #88 . Pat ent anspruch 18, worn der
Ceschmackst of9) Fermen gar sichgrpebenden Misshung jn-gesipaste Kaugmniomaen,; gef Ugt wer den. 50
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19. Verfahren nach Patentanspruch 18, worin das Elastomer-Ldsungsmittel eines Plastifizierers je schritt-
45 weise in Intervallen von etwa drei bis sechs Minuten zugefiigt wird.

20. Verfahren naun Patentanspruch 18, worin der Geschmackstoff und die Hiille je in separaten Schritten
- zugefligt werden.
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