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invention relates to a powder conposition containing trehal ose, mﬁ'c IS
preferable for use as an agent for giving aroma and flavor to various

foods and drinks, particularly powder drinks and chewing guns, or for
enhanci ng aroma and flavor of such various 10 foods and drinks, as well as
foods or drinks containing the powder conposition. Background of the

| nventi on Various substances Suc%ﬁ§%éﬁﬁ¥qﬁN color materials 15 and

functi onal substances have traditionally been added so far to various foods

and drinks in order to enhanc &?ER K3 order to give or enhance
aroma and flavor and to giveﬁ%o or %ﬁ%ééﬁﬁgﬁgg the functions. Desirably,

these additive substances are in powder or granule fromthe 20 standpoints
of efficient expression, easy handling and the stability of the additive
SUbStaanZchﬁﬁcgﬁngEE od for maeking these additive substances into powder
or granul €, various nethods have been known, i ncluding adsorption nethod

ont o sacchar | deTl’?%;?reasSe%t? %R\%R%‘Onsgéﬂ‘t rsy'tgga”%to'{!z\‘,\a%raf‘d granul ation
met hod.  Vari ous erials havé also bEen known as powdering agents, 1
composition containing trehalose, which is preferable for
use as an agent for giving aroma and flavor to various
foods and drinks, particularly powder drinks and chewing
gﬁms, or for enhancing aroma and flavor of such various

10 foods and drinks, as well as foods or drinks containing the

powder composition.

Background of the Invention
Various substances such as flavor, color materials
15 and functional substances have traditionally been added so
far to various foods and drinks in order to enhance the
taste or in order to give or enhance aroma and flavor and
to give color and enhance the functions. Desirably, these
additive substances are in powder or granule from the
20 standpoints of efficient expression, easy handling and the
stability of the additive substances.

As the method for making these additive substances
into powder or granule, various methods have been known,
including adsorption method onto saccharide such as

25 lactose, spray-drying method and granulation method.

Various materials have also been known as powdering agents,



23 NOV 2005 granul ation agents and coating agents for use in th§$§¥€$?%ggs.
Addi tionally, new nethods and materials are also proposed. One i

nmet hods for powdering additive substances readily volatile or readily

nodi fiabl e (unstable 5 conponents), such as flavors, spice oils, spice

ol eoresin and conposite conpositions thereof, color materials and
functional substances is a nethod for preparing an extrafine powder in a

capsul e Lori LBeLHILE8RRSSLAR Bbately Sigbriuld ddiespsultptaficas 1n natural
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the like erre m croencapsulatio erei However ,

powders ghLALOSODY LhenTher pencapsul aion ughiod dsig galual; 20 guns,

pr ot €I ns, d starchés and sadéc es as hg e etials tend to

denonstrat e hyaroscopic, acurren t [o]6] r ave poor_ st orage
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vol atil e %%EStan es 8y h_as fLavorQ%%gg%n o&sF%5 vanorize to cause the

change o v = %ﬁpoﬁen s2BF8uéR fn epating an

extrafine powder in a capsule form, including a step of
emulsifying these substances in natural gums such as gum

10 arabic, solutions of proteins such as gelatin or saccharide
solutions of processed starches such as dextrin and
saccharides such as monosaccharides, disaccharides and
polysaccharides and a subsequent step of spray drying the
resulting emulsions, to prepare an encapsulated extrafine

15 powder, where the additive substances as core substances
are coated with the natural gums, proteins, modified
starches, saccharides and the like (referred to as
“microencapsulation method” hereinafter). However, powders
obtained by the microencapsulation method using natural

20 gums, proteins, modifieded starches and saccharides as
coating materials tend to demonstrate hygroscopic.
Concurrently, the powders have poor storage stability,
disadvantageously, so that various problems emerge such
that volatiles substances such as flavor components

25 vaporize to cause the change of the components or such that

the color modification or quality modification of color



the color nodification or quality nodification of color 2 23 hKN'éggf )
mat eri als and functional substances occur with heat, |ight or oxi ¥ 20P3,
order to overcone these problens, various nethods have been proposed,
including a process of additionally coating the powdered additive
substances wth 5 hardened oils of aninmals and vegetables, synthetic fats
and oils and resins. However, other additional problens occur, such as the
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met hod fdwa%o ing additrve su ances, 0 a et ho pr'o ng a
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m xing the .core substance in the gnlten C tbohéQrate matrix with a small
é
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direct such as the increase of the production steps including
double coating.
As another method for powdering additive substances,
10 a method for producing a glassy powder in a powder form
where a core substance is included in a carbohydrate matrix
is known, the method including a step of uniformly mixing
the core substance in the molten carbohydrate matrix with a
small amount of a plasticizer, a step of extruding, cooling
15 and solidifying the resulting molten mixture if necessary,
and a step of grinding the resulting solidified matter to
obtain the glassy powder (referred to as “extrusion method”
hereinafter).
For example, the specification of U.S. Patent No.
20 3,704,137 describes that an essential oil composition is
obtained by mixing an oil with an antioxidant, separately
mixing water, sugar and a hydrolyzed starch product of 20
or less DE (abbreviation of dextrose equivalent; direct
percentage of reducing sugar on a glucose basis in the

25 hydrolyzed product) together, emulsifying the resulting two

mixtures together, extruding the resulting mixture into a
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product) together, emulsifying the resulting two m xtures toget hers, NOV 2005

extruding the resulting mxture into a 3 23 NOV 2005 bar formin a solvent,
el imnating excess of the solvent, and finally adding a caking inhibitor.
Addi tionally, published Japanese translation of a PCT application

(Tokuhyo) 61-502656 describes to obtain a solid conposition 5 of an
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individuals of the aqueous mixture, combining and kneading
an essential oil flavoring agent with the aqueous mixture
10 to form a homogenous molten matter, extruding the
homogenous molten matter in a relatively cool medium to
form a solid extrusion~-molded matter, grinding the solid
matter and drying the resulting matter, and binding a
caking inhibitor to the matter. Further, JP-B-63-24652
15 describes that edible o0il is encapsulated with a sugar
mixture at a specific mass ratio of a hydrolyzed starch
product of 5 to 12 DE and sucrose. The specification of
U.S. Patent No. 4,820,534 describes a method for producing
an inclusion matter with a volatile flavor included in a
20 glassy matrix, the method including a step of mixing a
trace component obtained from water-soluble carbohydrates
such as fructose with a base material composed of a
polymeric carbohydrate such as maltodextrin with DE of 20
or more and additionally with volatile flavor, without any

25 water addition, a step of heating the resulting mixture in

an extruder of single screw type at the glass transition



such as fructose with a base material conposed of a polyneric Ca53§ﬂ§?5?§§
such as maltodextrin with DE of 20 or nore and additionally with i
flavor, without any 25 water addition, a step of heating the resulting

m xture in an extruder of single screwtype at the glass transition 4 23
NOV 2005 tenperature of the base material or a higher tenperature, and a
step of extrusion, cooling and nolding. In order to obtain a carbohydrate

matri x stable to the tenperature and hum djt nder _ st orage t he
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the amount of plasticizers is reduced, the molten viscosity
of the matrix is increased, so that it becomes difficult to
10 uniformly disperse the core substances in the matrix.
Therefore, various attempts have been made so as to obtain
a stable powder composition capable of uniformly dispersing
a core substance and stable to the temperature and humidity
under storage. JP-A-8-38093 describes a method for
15 producing a flavor-containing capsule storable for a long
term, using a hydrogenated product of processed starch and
sugars as carbohydrate matrices, where the amounts thereof
are defined as a mass ratio of 15:85 to 85:15 on a solid
content basis. The published Japanese translation of a PCT
20 application (Tokuhyo) 9-507267 describes a method for
producing a particulate aromatic composition storable for a
long term although the aromatic composition has Tg (glass
transition temperature) of ambient temperature or less,
using sucrose, glucose, fructose, lactose, maltose,

25 glucopyranosyl mannitol, glucopyranosyl sorbitol,

maltodextrin with a DE value of 18 or less and the like as



20 application (Tokuhyo) 9-507267 descri bes a method for produci @ﬁ{ 2005
particul ate aromati c conposition storable for a |ong ternlalthougﬁ ¥
aromatic conposition has Tg (glass transition tenperature) of amnbient
tenperature or |ess, using sucrose, glucose, fructose, |actose, naltose, 25
gl ucopyranosyl mannitol, glucopyranosyl sorbitol, maltodextrin with a DE
value of 18 or less and the like as 5 23 NOV 2005 carbohydrate matri ces,
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adjustment of the amount of plasticizers in carbohydrate
matrices. When the amount of plasticizers is reduced so as

10 to improve the stability, however, the molten viscosity of
the resulting carbohydrate matrix is so high during the
addition of a core substance that the core substance is
uniformly mixed together with much difficulty. Currently,
not any powder composition containing a practically

15 sufficient amount of a core substance and still having
satisfactory stability has been obtained yet. Additional
improvement has been desired. A powder composition with
these characteristic features and without any attachment
onto teeth even when added to foods and drinks such as

20 chewing gum in stick forms and tablet sweets, which can
simultaneously satisfy requirements such as good taste, a
excellent feature of giving aroma and flavor and a superior

feature of enhancing aroma and flavor, is strongly desired.



t hese characteristic features and without any attachnent onto te&h&ai%i%os
when added to foods and drinks such as 20 chewing gumin stick fo

tabl et sweets, which can sinultaneously satisfy requirenents such as good
taste, a excellent feature of giving aroma and flavor and a superior
feature of enhancing aroma and flavor, is strongly desired. 6 23 NOV 2005
Di sclosure of the Invention It is an object of the present invention to
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to gum ap tabl et sweets. The present inventors made investigations so as to
verc

15 o GHE Fﬁgeproblens. The inventors focused their attention to
trehal ose as on gfigogéiﬁduciggisdgﬁ?%gﬁagkd§§,theE V%ER?Ehglucose
mol ecul es are bdhnd %oge Yervia 1, ond_ "The inventors oun&x{hat using a
provide a powder composition preferable for use as an agent |
for giving aroma and flavor or an agent for enhancing aroma
and flavor, the powder composition with low hygroscopicity,
10 excellent stability under storage, easy ability of uniform
dispersion of a core substance, a sufficient amount of a
core substance, superior taste and no attachment onto teeth
even after addition to gum and tablet sweets.
The present inventors made investigations so as to
15 overcome the problems. The inventors focused their
attention to trehalose as one of non-reducing
disaccharides, where two D-glucose molecules are bound
together via 1,1-bond. The inventors found that using a
particular amount of trehalose as a constitutional material
20 of a carbohydrate mixture for a powder composition
containing an included core substance could overcome the
problems. Thus, the invention has been achieved.
Specifically, the invention provides a powder
composition comprising a carbohydrate mixture comprising 30

25 to 70% by mass of treahalose, a plasticizer and a core

substance.



particul ar amount of trehal ose as a constitutional material 20 of
carbohydrate m xture for a powder conposition containing an incl%gggVE§¥é
substance coul d overconme the problens. Thus, the invention has been

achi eved. Specifically, the invention provides a powder conposition
conprising a carbohydrate m xture conprising 30 25 to 70% by nass of
treahal ose, a plasticizer and a core substance. 7 23 NOV 2005

Addi tional Iy, theipyentiep PERYI §85eArTBhNBLLQhaRr SPRiGA Rwder
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while cooling the uniform mixture, for solidification, and

cutting or grinding the resulting solid matter.

Furthermore, the invention provides foods and drinks

10 comprising the powder composition.

Best Mode for Carrying out the Invention
The invention is now described in detail
hereinbelow.

15 In the powder composition of the present invention,
a core substance (c) is included in a carbohydrate matrix
of a carbohydrate mixture comprising 30 to 70% by mass of
trehalose (a) and a plasticizer (b) and other additives, if
necessary. The carbohydrate mixture, the plasticizer, the

20 other additives and the core substance are described
specifically hereinbelow. Further, the method for
producing a powder composition in accordance with the
invention is described.

(a) Carbohydrate mixture
25 Trehalose as a constitutional material for the

carbohydrate mixture of the present invention is a



trehal ose (a) and a plasticizer (b) and other additives, if necggﬁﬁhé. §?e
carbohydrate m xture, the plasticizer, the 20 other additives a Bre
substance are described specifically hereinbelow Further, the nmethod for
produci ng a powder conposition in accordance with the invention is
described. (a) Carbohydrate m xture 25 Trehal ose as a constitutional
material for the carbohydrate m xture of the present invention is a 8 23
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trehal ase existing in ] €j unum an uminto glucos absor ption.
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to the properties of product’i on “st eps accor € present
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three isomers, namely o,a-, o,B- and B,B-types. Naturally
identifying o,a-trehalose is particularly preferable.
Because the amount of the plasticizer can be adjusted owing

10 to the properties of the production steps in accordance
with the present invention, usable trehalose may be any of
anhydride and hydrates, with no limitation. Further, the
sweetness level of trehalose is as low as 45% of that of
sugar, so trehalose may be preferably applied to a wide

15 wvariety of foods and drinks.

Further, trehalose can be produced by a process of
culturing yeast in a glucose solution to generate trehalose
in yeast and subsequently isolating the resulting trehalose
from yeast, or by a process of culturing a bacterium in a

20 glucose solution to generate trehalose in the liquid
culture, and isolating trehalose from the liquid culture.
Trehalose is also commercially available. Therefore, a
commercially available product (for example, “Treha”
manufactured by Hayashibara Co., Ltd.) may be used.

25 In the composition of the invention, the ratio of

trehalose blended in the carbohydrate mixture is 30 to 70%



Further, trehal ose can be produced by a process of culturing yeast
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As materials constituting the carbohydrate mixture
other than trehalose, those which are conventionally used
10 in producing powder compositions by the extrusion method
may be used in accordance with the present invention.
These materials other than trehalose include
monosaccharides, oligosaccharides, sugar alcchols,
starches, modified starches, natural gums, cellulose
15 derivatives, proteins and the like. These materials other
than trehalose are further described specifically as
follows.
For example, monosaccharides include glucose,
fructose, xylose and arabinose; oligosaccharides include
20 sucrose, maltose, raffinose, stachyose, and cyclodextrin;
sugar alcohols includes reduced palatinose (palatinit) and
hydrogenated corn syrup.
Starches include, for example, starch from natural
origins, dextrin prepared by hydrolyzing starch, and
25 modified starch prepared by treating and modifying starch

with acids or enzymes. Starch from natural origins may be

10



starches, nodified starches, natural guns, cellulose 15 derivativejlsjIﬂ
proteins and the |like. These materials other than trehal ose ar e PUFPNe005
described specifically as follows. For exanple, nonosaccharides include
gl ucose, fructose, xylose and arabi nose; oligosaccharides include 20
sucrose, naltose, raffinose, stachyose, and cycl odextrin; sugar al cohols

i ncl udes reduced pal ati nose (palatinit) and hydrogenated corn syrup.

St arches_i ncl ude,

for exanple, starch.frommnatural . origins, dextrin
pr epar edt BS® hyd¥ o’i’?;%"ﬁ@ sgg?gﬁf‘saﬁﬂgﬁnﬁgblfiﬁseg’% arc H’QS? gp‘é‘?’&?c%ytcl reating
and nodi fying starch i £h acids or enzynes. Starch fromnatural origins ma
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to starc roduced_from corn, wheat, potato, . sweet tato and, _ tapi oca. \Wen
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under heating, starch passes 5 through sone_internedi gte products and is
finally pﬁﬁﬁgﬂﬁ%s% ?o §Fu855392¥W§SiHPQFﬁe&%%ﬁ%W%T) FPDES used as
dextrin. The hydrolysis, |level of dextrin. s ener gl .l xpressed as DE.
However , EREREIP nSQRE M BRGTTEHLR R PTBEVELS BE §€H%#f¥ any specific
limtatign in 10 gccordance with the.g£esené.igventi n. As the_ starch
processe%eﬁ9mﬁﬁfﬁgd§°o? BFOFRan TRgsthtermediate products can be

used as dextrin. The hydrolysis level of dextrin is

generally expressed as DE. However, dextrin with any

specific DE can be used without any specific limitation in
10 accordance with the present invention.

As the starch processed by methods other than those
described above, additionally, starch composed of glucose
where a specific functional group is added to the hydroxyl
group of glucose is also used. For example, the starch

15 includes starch composed of glucose where a functional
group is bound via ester bond, specifically including
starch in acetate ester form, starch in octenylsuccinic
acid form, and starch in phosphate monoester form; starch
composed of glucose where a functional group is bound via

20 ether bond, specifically including hydroxypropyl starch;
starch composed of glucose where the hydroxyl groups
therein are cross-linked together, specifically including
phosphate-cross-linked starch; and the like. Besides,
starch modified to a low viscosity, oxidized starch and

25 pregelatinized starch form may be used if necessary.

11



descri bed above, additionally, starch conposed of glucose where g%ﬁggp'fic
functional group is added to the hydroxyl group of glucose is al )05
For exanple, the starch 15 includes starch conposed of glucose where a
functional group is bound via ester bond, specifically including starch in
acetate ester form starch in octenylsuccinic acid form and starch in
phosphat e nonoester form starch conposed of glucose where a functional

group is bound wig,20 eth bond, specifically.including hydroxypropyl
starch; starcﬁxlgﬁﬁﬁged“%#13¥gc %%gmh%?%uﬁ%é ﬁ?ﬁr%%??ngOUBEm therein are
cross-|inked. t oget her ecifically_including phat e-cross- 1 i nked

h

starch: 3hEthe ?‘ﬁ%?’tB%%?laeg?m’sFaFE IFodrti’e a%Sz?ulmdwk\ﬂrsaé’oasig{uﬁ’ oxi di zed
starch and, 25 regelg%inized Si?ﬂﬁh forg&n% tb%_usgd hf ecessary. 11 23
NOV 2005 Nk T TREFCSED (FU7 RE L PREFRAS RGP (NSt G IR ar st ¢, | ocust
b : Kk d th |1 ul
dorfvat| VEERIRT dHee Y b cebkaknre. Shel AyR Perrirsed Tmd THERShpropyl

|1yl . 5 tei iincl yde, f le, . in, in, | atin, wh d
| sol &t ocPkobBHAR YOTETR, HBF ePRaTPRES o CAPELE) nEey en G My iy Y
illustrati s for_use %n.the carbohydrate m xture of the

. terial
inventicﬁﬁgg%ﬁ% a?%%ﬁs?¥%ﬁ3Pogﬁ? S8 not 10 Iinmted to these exenplified

materials. Admﬁgfg¥§)3%hese are simply shown by way of

illustration. Materials for use in the carbohydrate
mixture of the invention, other than trehalose, are not
10 limited to these exemplified materials. Additionally,
these materials other than trehalose can be used singly or
in combination of two or more thereof.
(b) Plasticizer
In accordance with the invention, a plasticizer is
15 used in order to reduce the viscosity of the carbohydrate
mixture during melting. The plasticizer preferably
includes, for example, water, glycerin and propylene
glycol. These may be used singly or in combination of two
or more thereof. The amount of a plasticizer to be blended
20 is generally 0.5 to 50% by mass, preferably 1 to 30% by
mass based on the mass of the carbohydrate mixture, when
the plasticizer is water. Glycerin or propylene glycol
when used as the plasticizer is used generally at 0.5 to
10% by mass, preferably 1 to 6% by mass and more preferably

25 1.5 to 4% by mass thereof.
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these materials other than trehal ose can be used singly or in cgggﬁ Q;%?@
of two or nore thereof. (b) Plasticizer In accordance with the i ot055
plasticizer is 15 used in order to reduce the viscosity of the carbohydrate
m xture during nelting. The plasticizer preferably includes, for exanple,
wat er, glycerin and propylene glycol. These may be used singly or in

conbi nation of two or nore thereof. The anount of a plasticizer to be

;
bl ended i s general %s%ES to 50% by nass, preferably 1 to 30% by nmass

0
based on%fﬂe masSTof Stha cgfﬁohydrate m xture, when the plasticizer is

water. dycerin_or_propylene gl.ycol . when used .as the plasticizer is used
gener al | yyat 0.5 3 cfgéc‘)aﬂ?eng'sl)s{:?‘ f):rheéf @rréaoslefqi Jtnafeé}’%lb n’rrafshse and Fror e

r ef er abl 5 1.5 t0,4%.by .mass. thereof. 1 3 NOV, 2005 c) . Core substance
Pn accor&éﬁf ANGh ThESHr %ﬁﬂéE?nkﬁnfhﬁnC?ékgﬁ%9ﬁat§u%%Fﬁ%%élFoaBg i ncl uded
in the ca&boh dratﬁ) trix Lg any of core substances, for Eonventional use
in the e r&é&ﬁ1%§lﬁg%ﬂﬁfﬁn PheEMETHEH %§UT%?ibﬂ Fholi-T e Ror e
subst ance rt'culqyky referabl e for, use in accordance Wi th the present
i nven ioﬁ‘%%%‘cﬂ s RS sciréjr?cnec‘_i‘/%?%]ga*flson r%%ﬁi?%d toprevent its

det er'l or AN IS (. IMULASR) Sl dre 22K D% £ ORISR 1843RQLALLO™
with the present invention includes a substance which is
required to prevent its deterioration due to
hygroscopicity, caking, component evaporation, component

10 change, color modification or color fading and which is
preferably released in the presence of water during
ingestion or in case of addition to foods or drinks. Such
core substance includes, for example, flavor compositions,
color materials, acidulants, wvitamins, seasoning, spice,

15 functional substances, or mixtures thereof. These
substances preferable for use as the core substance in
accordance with the invention are described below
specifically.

As the flavor composition, first, any of flavor

20 compositions for conventional use in producing powdery
flavor can be selected. Specifically, the flavor
composition includes, for example, but is not limited to
citrus flavor from orange, lemon, grape fruit and the like,

- fruit flavor from apple, banana, grape, peach, strawberry,

25 pineapple and the like, mint flavor of peppermint,

spearmint and the like, spice flavor for example pepper,

13



10 chan
rel ease
to food

functio

use as the core substance in

ge, color nodification or color fading and which is pref
eisglgé 12009

d in the presence of water during 1ingestion or in case of

s or drinks. Such core substance includes, for exanple, flavor
conpositions, color materials, acidulants, vitam ns, seasoning, sp

nal substances, or m xtures thereof. These substances prefer

bel ow sg§0|f|callxutég tQﬁdfkﬁgve,C%ﬁQO 1%5%P f@ rs%ada of flavor

notllrn?%

fruit f

for exa
fromva

sal

like. As_th

green teg, and t
h, &

ce, 15
abl e for

accordance with the invention are descri bed

20

conposi tions for’ conventi onal "use i'n produci ng po aVbr can be _
oo ot od. Spee! 1gably. 1Ay LAKor COMES R 1id syl gl but i
Iavor from apnpl banana, c t rawher.r 5 eappl e and
the IikeI"RFht '?‘_f‘a‘—\"/rgg gP % #e r‘mf%f—&g%sgg%%m aﬁ: T W%h fydﬁ(%’ %‘blqlce flavor
epper 3.2 200 |nna ut meg _an |.ove, nut flavor
ggflag gbf?%é?%ggéogggwézéléra gﬁ%ﬁe ﬁl%@’ f%ﬁpff Wor fromtea,
i ke, . flavor from t r. . seaf as beef, chicken,
%%oﬁngr?ﬂe milke, CéﬁSSSaPP9”§%F|avor frgﬁ1ﬁPFk%93H8§Se and t he
flavor further ite flavor hut .al sa essentia
oils anp® Bﬁé%’Fes?ﬁt 8Madt Y pgg Sngr]%é’ogx rz:ct g‘(fofrﬁn% sg'r?teal Sfls

10

15

20

25

and oleoresin as active components extracted from some
flavor types are also used. §8Still further, the flavor
includes synthetic flavor such as citral, geraniol, 1-
menthol and vanillin. Additionally, flavor prepared by
mixing them at an appropriate ratio can be used as well.
Additionally, aroma components from coffee, tea (e.g.,
black tea), fishery products (e.g., dried bonito fillet),
and naturally occurring fruit Jjuices, as obtained by steam
distillation and super-critical fluid extraction, may be
used.

As the color material, any edible color material is
satisfactory with no specific limitation, in case that the
powder composition of the present invention is to be used
in foods and drinks. Such edible color material includes,
for example, naturally occurring color materials such as f-
carotene, paprika color material, anatol color material and
oil-soluble color materials such as chlorophyll, water-
soluble naturally occurring color materials such as
cochineal and those from gardenia, grape skin, red malt and

the like, and synthetic color materials. When the powder

14



flavor types are also used. Still further, the flavor includes synthetic
flavor such as citral, geraniol, 1 10 nenthol and vanillin. Addi t FORS 3905
flavor prepared by mxing themat an appropriate ratio can be used as well.
Addi tionally, aroma conponents fromcoffee, tea (e.g., black tea), fishery
products (e.g., dried bonito fillet), and naturally occurring fruit juices,
as obtained by steam 15 distillation and super-critical fluid extraction,

Y of actafbos EbRog0 LRk, PRLRERR (LRSS S8 Mo TS ' Al Lone

No specl mt Ion, 1 n case powder

iti f i N 20 ipnfood d drinks.
COMOS! L0821 LNEPESSRNoLNeR! b0 i 20 oos and ok

mat'erial “Incl u nple, ur ?y occurring color

mat eri al s_such_as - caratene, pri.ka.col or mat.eri al , .anatol, col or materi al
and. o) | PRBFEHTEScBrPP dnpte; BRE LiHR 58 To SRUTHA coR a e da

natural ly occ rrrli ng cg or umat e;)idal eSligrllceas t%Sesco%hai n 6(1:_[ uasneddt.hose from
gardenia,eﬁ?ﬁ 84k PR, r&dUREl £ an& t e Si'ke, ST "t et 1T Cot'dr materi al s.

v%enfghe gomdert.14 2§ %KN’%OO% rconposition of the present invention is to
be used PBFPIRRTE8ReS o HEr CFnER Fsods or drinks, apparently, col or

mat eri al s usabl ar e not ££91{§Q &gegdipég cgggr gate&i%ks.ac pendi ng on
the use and théﬁrfke, %%%se nay %e used rh B coﬁ%lnaflgn 5t 25@S or nore.
fumaric acid, dl-malic acid and ascorbic acid. Depending
on the use and the like, these may be used in combination
of two or more thereof.
10 The vitamins include, for example, vitamin B1,
vitamin A, vitamin D, lipoacid, nicotinic acid, wvitamin L,
vitamin K, or salts thereof such as sodium salts thereof,
hydrochloride salts thereof, and derivatives thereof such
as acetate ester thereof. These vitamins may be used
15 singly or in combination of two or more thereof.
The seasoning includes, for example, chemical
seasoning such as sodium glutamate and nucleic acid
seasoning, and seasoning obtained by extraction or
decomposition of naturally occurring food materials. These
20 seasoning types may be used singly or in combination of two
or more thereof.
The spice includes, for example, acrid spices such
as clove, garlic and cinnamon, herb spices such as basil
and parsley, and seed spices such as cumin and anise.

25 These spices may be used singly or in combination of two or

more thereof.
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The aci dul ant includes, for exanple, citric acid, fumaric acid, 9 - i8
acid and ascorbic acid. Depending on the use and the |like, these %ﬁ@ﬁ%@ 05
used in conbination of two or nore thereof. 10 The vitam ns include, for
exanple, vitamn Bl, vitamn A vitamn D, |ipoacid, nicotinic acid,
vitamn L, vitamn K, or salts thereof such as sodiumsalts thereof,
hydrochl oride salts thereof, and derivatives thereof such as acetate ester

ther eof . These i a5 (i, P USeLL 15, S| AGL Yo Pl fle COUDLARLIGR Qf tvo o

nore thereof. € seasoni ng I ncludes, Tof exanp chem Seasoni ng such

25, S0ty gl U A0pLS. 20l BULeLer a5k . PeBAON A BAY. SeasonLag A a1 ned by

W e
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conbi_nat | of two_or gioL t eo i 3 2005 he .f unct.i pnal
substanc® (¥ of ?a%%l%, a?ﬁﬁb%?éhc%iﬁf?ﬁg i 6 o&chﬁﬁg;ﬁqﬁﬁIﬁcﬁﬁﬁaction)

| ncl udes,  for, examplSy pBSELLL s EXh BSLroROLYRANEREL fr@FLUCKWheat (Japanese
soba )

functional substances may be used singly or in combination
of two or more thereof. Additionally, extract solutions
from tea leaves of green tea and black tea, coffee beans

10 and dried fish fillets such as dried bonito fillet, or
concentrate solutions and powdery dried products from them,
and powder products prepared by grinding tea leave, coffee
beans and dried fish fillets themselves can also be used as
the core substance.

15 aAmong these specific examples listed as the core
substance, the flavor compositions are particularly
preferable.

The ratio of the core substance to be added to a
carbohydrate matrix depends on the ratio of a plasticizer

20 contained in the core substance, the composition of the
carbohydrate matrix, the state of the core substance at
ambient temperature (liquid or solid). Generally, the
ratio is preferably 0.01 to 25% by mass, more preferably 1
to 15% by mass. When the ratio is less than 0.01% by mass,

25 the effect of the core substance may sometimes not be

procured. When the ratio is more than 25% by mass,
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plant), chitin, chitosan, propolis, royal jelly, or fish 5 oils sagh as DHA
and EPA, linoleic acid, linolenic acid, and crude drug powders f MQU2PER
and al oe. These functional substances may be used singly or in conbination
of two or nore thereof. Additionally, extract solutions fromtea | eaves of
green tea and black tea, coffee beans 10 and dried fish fillets such as
dried bonito fillet, or concentrate solutions and powdery dried products

from them,,oBifleROVHS! SRLAdYGLS BagPBLCHaRL U NHNG LA deave, coffee

beans an friTets thensel ves can al so as the core

substanc§r03§cégnggngggsgesQg%gghgdrxanples listed as the core substance,
the flavor conpositions are particularly preferable. The ratio of the core

subst anc 0 beyadde i &4 &@rbohydrate matrix depends on the ratio of a
plastici§%¥ Zg)contgf%%h@}% ?he core substance, the conposition of the

carbohydratelnﬁﬁé%;;ﬁge $£gt§%§£t£ggecggea§ag§t@gcghgtcs%g?h@gga}%nperature

(liquid or soli ner a ratro rs preferably 0. y nmass,

mor & P SErablyid che ddiRYiHIsE MEhe RGO idfist,d han 0. 01% by

mass, 2 ect of t core substance nmay sonetl nes not’ be procured.
vhen the.rgtio L3 OBCR LOADRIUARY TRSSna LA NRAD Sray B TES, 1O
structure Ccan beé made or any structure
added, if necessary. As the emulsifiers, for example,
sucrose fatty acid ester, polyglycerol fatty acid ester,
sorbitan fatty acid ester, propylene glycol fatty acid
10 ester, lecithin, and saponins are preferable, but any
emulsifiers for use in producing foods may be used, with no
limitation to those described above. In case of addition
of an emulsifier, the amount thereof is not specifically
limited and, generally, the amount is 0.1 to 3% by mass
15 based on the mass of the core substance.
The antioxidants include, for example, vitamin C,
vitamin E, rosemary extract, sage extract, sodium 1-
sorbate, and 2,6-di-t-butyl-4-methylphenol. When an
antioxidant is added, the amount thereof is not
20 particularly limited, and the amount thereof may be about
0.1 to 2% by mass based on the mass of the core substance.
(e) Production process
The production method of the present invention is
described in detail.

25 The process of including the core substance in the

carbohydrate matrix containing trehalose may be any known
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produced cannot be retained. (d) other additives When the core S§€§#9?580§5
added to the carbohydrate 5 matrix in the conposition of the pre

i nvention, additives such as enulsifiers and antioxidants nmay be added, if
necessary. As the emulsifiers, for exanple, sucrose fatty acid ester,

pol ygl ycerol fatty acid ester, sorbitan fatty acid ester, propylene glycol
fatty acid 10 ester, lecithin, and saponins are preferable, but any

ol 1 Shacdoh, (OR R PROSHELaOCLonts, e et Wb R nldgg 120 on to

abové. Tn casé o an enu ‘He anount
thereof is not specifically limted and, generally, the anmobunt is 0.1 to 3%
by mass HE°%%%2d on the nass of the core substance. The antioxidants

i nclude, for exanple,. vitamn C. vitamn E rosemary_extract, sage extract,
Sodi um 1- sor bAE TS, & T BRI HeTH S PBREhOf ST VRERTER® /ant | oxi dant

I s added,_t he annuq% éhgreofnigiggkizg Eartic%La&ly |ld mted, and the anount
t her eof TRGSbe AbRUTSI0™T TS5 By thREE hREEGT IR 1€ mEss of the core

UL, rnl R ELPRUSLLED-B 25578 Thosfiofichin) TRt ol e present
i‘ijta”Ct?ojcé‘ltrﬂaesscg%bgﬁxdéékgti”’% LXn§Mhak2L09, " e Q3@ ey be any known

resulting mixture is dissolved under heating. The amount
of water to be added is not specifically limited to the
range described above. When the amount of water added is

10 too small, however, it is very difficult to uniformly heat
the mixture. When the amount of water is too much,
alternatively, it requires a longer time to reduce the
water content under heating. Additionally, such amount is
not preferable in terms of energy efficiency. Heating is

15 done in a cooking vessel or the like until the amount of
water in the molten carbohydrate matrix reaches about 0.5
to 10% by mass, more preferably about 1 to 6% by mass. The
heating temperature then depends on the composition of the
carbohydrate matrix, but is preferably within a range of

20 about 110 to 200°C, more preferably within a range of about
120 to 170°C. When the content of residual water in the
carbohydrate matrix is too much, the water content in the
resulting powder composition is higher, so that the
stability to water and temperature is deteriorated, which

25 1s not preferable. When the content of residual water is

too small, the viscosity of the molten carbohydrate matrix
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23 NOV 2005 process, which includes batchw se process and continaggﬁlol
process. According to the batchwi se process, for exanple, water i 4%38%5
to constitutional materials of a 5 carbohydrate m xture at 15 to 50% by nass
based on the total mass of the constitutional materials and the resulting
m xture i s dissolved under heating. The amount of water to be added is not
specifically limted to the range described above. Wen the anount of water

added isi%ﬁik%%e%@%'d’ Qovguar . d tod s vl ydid%mgﬂ;ttao ypEfornly heat the
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The core substance is then added to the resulting
molten matter. Simultaneously, other additives may be

10 added if necessary. After agitating the resulting mixture
with an agitation apparatus such as high-speed agitator or
line mixer to prepare a uniformly dispersed mixture while
the matrix is at a molten state, the resulting uniform
mixture containing the core substance is charged in a

15 sealed container and is then extruded from an ejection
opening (die) under pressure. The shape of the extruded
solid matter may be variable, depending on thé shape of the
orifice. Generally, the solid matter is prepared into a
bar-, plate- or line-like shape.

20 By the continuous process, alternatively, single-
axial or twin-axial extruder or kneader including a
pressure-resistant container with extrusion screw or
extrusion plate is used, where heating, mixing and
extrusion can be done in one container. The extruder

25 includes, for example, KEXP extruder manufactured by

Kurimoto Technical Industry Co., Ltd.
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too small, the viscosity of the nolten carbohydrate matrix 18 23 REM@%&@&S
is increased, so that it becones difficult to uniformy disperse ¢
substance, which is not preferable. Wen a plasticizer other than water as
the plasticizer is wused in conbination, the content of water can be
reduced, 5 conpared with the case of single use of water as the

pl asticizer, so that the nolten viscosity of the carbohydrate matrix can be

decreased. The fgr@hgumagﬁgﬁg Fs et len quqgﬁ%gﬁgp?dﬁgﬂgEé§§#e/\Iten matter.

Si mul t aneously, other additives may be 10 a _ neces ter
agi tati ”%3%“%a§:%%%&%ﬂ&&%ﬁ:ﬁ&%&e,wéﬁé L20L121 0P apparatys such as
hi gh- speed agitator or ine mxer to prepare a unifornmly di spersed m xture
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ori 1ige. FR0E Ahpe LNBROldL Il ot d 8 SRR S A LR Ocgo AL Pl ate- o

line-Tike's e continuous process, erna , single- axia

o e el AR OB 00 bR ER ES nlnfo a e
temperature depends on the composition of the carbohydrate
mixture and the amount of the plasticizer, but is within a
range of about 80 to 170°C. Additionally, the core

10 substance may be introduced via a feeding opening located
in between a material feeding opening and a product
discharge opening of the pressure-resistant container,
after the carbohydrate mixture and the plasticizer are
heated and mixed together, so that the carbohydrate mixture

15 is molten.

After extrusion, the core substance-containing
carbohydrate mixture is cooled and solidified. By rapid
cooling and solidification then, a glassay powder
composition in an amorphous state with no crystallization

20 of the molten matter, can be obtained. The solidification
and cooling process can be done by general methods for
glassification for food products, with no specific
limitation. For the cooling process, liquid solvents with
no hazards in terms of food sanitation, for example cooled

25 ethanol may be used or gases, for example, air and nitrogen

may satisfactorily be used. In case that a liquid solvent
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extrusion can be done in one container. The extruder 25 includes
exanpl e, KEXP extruder manufactured by Kurinoto Techni cal |ndust?9%B$V2005
Ltd. 19 23 NOV 2005 1In the machine for use in the continuous process, the
carbohydrate m xture, the plasticizer, the core substance and the |ike are
i ntroduced through a constant weight feeder unit into the

pressure-resistant container, 5 where these conponents are heated and m xed

t th d._t h d tl truded. . The heat

touper at bt §§§ ﬁas %ﬁe?ﬁgrcﬁrﬁ S RAITEHE Y S ARt R 0 ur e and ¢ he
anount of the ? i& ut i.s mhﬁhln a ?QF q% abo E 80 to 1700C.
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| ocated _in aetmeen a material feeding opening and a product di schar ge
openi ng 8F*PH&"Bressure-resi stant contalner after the car bohydrate m xture

dth | ast d_and th tht t bohydr at
mixture |15 i 'ﬂa@«?{%%fle%?i%‘éi%?ﬁsr%“ﬁrg Reors o EAASE ot ni ng
car bahydr at ture i s.coal ed solidified. B |d coollng and
sol i f|88f?0ﬁu§ gﬁncﬁ Jad&aY ﬁ Jichnﬂﬁhﬂq é%%ﬁ? Ibrphous st at e
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ball mill, to obtain the powder composition containing the
core substance in accordance with the invention. The
particle size of the powder composition varies depending on

10 the object of the use thereof. Generally, however, the
particle size is 50 to 3,000 um, preferably 100 to 1,000
um.

Because the powder composition of the present
invention has a low hygroscopicity and has great stability

15 under storage, the powder composition can be used as an
agent for giving aroma and flavor or an agent for enhancing
aroma and flavor in a wide range of foods and drinks, for
example tea bag, powder drinks, powder soup, powder
dessert, candies, gums, tablet sweets, ice cream or

20 cookies. Additionally, the use of the powder composition
of the present invention is not limited to foods and
drinks. Rather, the powder composition may be used in
appropriate uses such as fragrance and cosmetic products
such as cosmetics other than foods or drinks.

25 The amount of the powder composition of the present

invention to be added for various uses varies depending on
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gl assification for food products, with no specific limtation. Fggl\%\gzoos
cooling process, liquid solvents wwith no hazards in terns of foo
sanitation, for exanple cooled 25 ethanol may be used or gases, for exanple,
air and nitrogen may satisfactorily be used. In case that a |liquid sol vent
20 23 NOV 2005 is used for cooling, the solvent can be renoved with an
appropriate dryer for exanple conical blender after grinding. The
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of adding the composition of the invention to foods and
drinks is now described. The amount thereof significantly
varies, depending on the type of the powder composition and
the type of a food or drink to which the composition is to
be added. Generally, the amount is within a range of 0.01
to 5% by mass of the total of the food or drink, preferably

a range of 0.1 to 3% by mass of the total thereof.

Examples

The invention is now described in detail in the
following Examples. However, the invention is never
limited by these Examples.
Example 1

360 g of trehalose (manufactured by Hayashibara Co.,
Ltd.), 330 g of palatinit (manufactured by Palatinit), and
29 g of modified starch (manufactured by National Starch
and Chemical) were dissolved in 200 g of ion exchange
water, and heated to a boiling temperature of 135°C under
agitation at 100 rpm with a three-one motor (manufactured

by HEIDON), to obtain a molten matter. 75 g of orange oil
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20 cookies. Additionally, the use of the powder conposition of the res
invention is not limted to foods and drinks. Rather, the pomder 2
conposition nay be used in appropriate uses such as fragrance and cosnetic
products such as cosnetics other than foods or drinks. 25 The anpunt of the
powder conposition of the present invention to be added for various uses
varies depending on 21 23 NOV 2005 the purpose of the use thereof, the

COMPOS ¢ Atk 0Fa LG, 88001 1402 08809505800 Lhe 1o EROITE ) (s, Use of an

article I'S n ot he e anount

shoul d b?e%e 1 960 “E‘ﬁe%#f{;ﬁn%% £, SHnd3, a%Rt%QH%'n”wHQ% n i ed ef fect

t hr ough rtron conposi tion of the |nven i‘on. For

ks | e BB rEty W%‘?ﬁ‘%ﬁ%ggh&eo S B RS T es. - dependi ng
on the type ’ﬁpos. @@!\Qﬂ%gg"gaahgéegcaggom {BBot ¥RgugLifaf 00d or drink to

whi ch the co ion1s e annuﬁt is wthin a

range ofe0,0d; of 0,226 P Bsa-eLat b cbOLY ftrhgepko%g,lgxnaé@ U Pref erably

a range o _ y ness o hereo | s he i nvention
I's now d@r?& Q)?Qrﬁ@eﬁ%ﬁétiér' greggurfeog%gw 29 FX3R§3n 'é%‘@%‘é% S
i nventi on never imted by these anpl-es.
a cooling tank placing therein isopropyl alcohol at -25°C,
for grinding under agitation. The resulting grinded matter
was dried under reduced pressure at 40°C, using a rotary
10 evaporator, to remove isopropyl alcohol on the surface of
the particle. The powder composition after drying was
sieved so as to pass through a 20-mesh sieve (at a sieve
opening of 840 um) and be left on a 60-mesh sieve (at a

sieve opening of 250 um). The powder composition of 480 g

15 as left on the 60-mesh sieve was obtained.

Comparative Example 1
In the same manner as in Example 1 except for the
use of 360 g of sucrose in place of trehalose, a powder
20 composition of 400 g as left on the 60-mesh sieve was

obtained.

Comparative Example 2
In the same manner as in Example 1 except for the
25 composition of the carbohydrate mixture, which was composed

of 540 g of palatinit (manufactured by Palatinit), 144 g of
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1 20 360 g of trehal ose (manufactured by Hayashi bara Co.
23 85 emL

palatinit (manufactured by Palatinit), and 29 g of nodi

tured by National Starch and Chemical) were dissolved in 200 g of
ange water, and heated to a boiling tenperature of 135 C under 25
agitation at 100 rpmw th a three-one notor (manufactured by HEIDON) , t
obtain a nolten matter. 75 g of orange oil 22 23 NOV 2005 (manufactured by
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or’r%omstlltqn naft é# n%df\é@%&t *E @Q %eggaggs\%t@%ough a 20-nesh

£oaESISeve openlng TSR

sieve (at a

%@ qned_ZSO pm . The powder conp05|t|on of 480 g 15 as left on the

S|eve Was obtai ned. Conparative Exanple 1

Comparative Example 3

In the same manner as in Example 1 except for the
composition of the carbohydrate mixture, which was composed
of 391 g of sucrose and 337 g of dextrin (DE = 8;
manufactured by Matsutani Chemical Industry Co., Ltd.) and
except for the boiling temperature set at 125°C, a powder
composition of 430 g as left on the 60-mesh sieve was

obtained.

Comparative Example 4

400 parts by mass of sucrose and 327 parts by mass
of dextrin (DE = 8; manufactured by Matsutani Chemical
Industry Co., Ltd.) were mixed together, to obtain a powder
mixture. Feeding individually the powder mixture at a
speed of 70 g/min, ion exchange water at 8 g/min and lemon
0il (manufactured by Takasago International Corporation) at
2.4 g/min into a kneader heated at 100°C, for melting and
kneading, a molten carbohydrate matter was prepared, which

was then extruded, cooled and solidified. Grinding the
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In the same manner as in Exanple 1 except for the use of 360 g r
in place of trehal ose, a powder 20 conposition of 400 g as Ieftq%Héﬁﬁéﬂﬁg
60- nesh sieve was obtained. Conparative Exanple 2 In the sane manner as in
Exanpl e 1 except for the 25 conposition of the carbohydrate m xture, which
was conposed of 540 g of palatinit (manufactured by Palatinit), 144 g of

23 23 NOV 2005 dextrin (DE = 8; manufactured by Matsutani Chem cal |ndustry

Co., Lt f i gi r c ed; hy; Nat ikapnal Starch and
%ng%ﬁ:qr@ ébﬂ?{@f'écﬁ SLAr&Pen (gepui actyy Qlaxll%lg kgR

Chem ca except or the boiling tenperature set at 5"C, a powder 5

composi iy HAcoassd efd 09 hes Onpahysheys-yagn GhLaknady pamparative

Exanpl e e sane nmanner as 1n Exanple™1 except for the 10 conposition

of the SUORYILA e ML & oub] oh ¥85aCoNRaREds1 loR00e020h SugLose and 337

g of dextrin (DE = 8; nanufactured by Matsutani em cal Inddstry Co.,

Ltd.) andee ez%bé gé%_tsr;;?%,??éié\pg ‘ngrp&g@gﬁﬁgdset at 125'C, a powder

conposition o on the 60-nesh sieve was 15 obtai ned.
Conparative Exanple 4 400 parts by mass of sucrose and 327 parts by nass

Comparative Example 5
In the same manner as in Comparative Example 4
except for the use of dextrin of DE = 19 (manufactured by
Matsutani Chemical Industry Co., Ltd.) in place of the
10 dextrin in Comparative Example 4 and except for the speed
of feeding water as set at 4.2 g/min, a powder composition

of 190 g as left on the 60-mesh sieve was obtained.

Comparative Example 6

15 576 g of trehalose (manufactured by Hayashibara Co.,
Ltd.), 118 g of palatinit (manufactured by Palatinit), and
26 g of modified starch (manufactured by National Starch
and Chemical) were dissolved in 250 g of ion exchange
water, and agitated at 100 rpm with a three-one motor

20 (manufactured by HEIDON). At 122°C, trehalose crystallized
and lost its fluidity, so that a liquid core substance

could not be included in the carbohydrate matrix.

Example 2
25 The powder composition of Example 1 was added to a

chewing gum base composed of 20 parts by mass of gum base,
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of dextrin (DE = 8; manufactured by Matsutani Chem cal 20 Industry_Co.,
Ltd.) were m xed together, to obtain a powder m xture. Feedi ng i%ﬁm%a%)qy
the powder m xture at a speed of 70 g/mn, ion exchange water at 8 g/mn
and lemon oil (manufactured by Takasago International Corporation) at 2.4
g/mn into a kneader heated at 100'C, for nelting and 25 kneading, a nolten
carbohydrate nmatter was prepared, which was then extruded, cool ed and

11 andoE BUATG PROTBRenad b T Lo TR A BB B R e
db | ef - h s J 1] f f
and be  LeLl, 90:8.00UIER 8 6P PO, £OMASI 14 0BT 220 O Bl ©TL on

t he 60-nEs s obt’ai ne nparative e ‘same nmanner
as in Copgparati.ve |le 4. except .for the e 0 extri = 19
(manuf ac u?¥8r6§lg’ rsgﬂtcglr%m e u(?nalbz"lgnedus sry éc?e%t%tf‘)a}?%‘?%lg%ec of the 10

dextrin in ar.ative EX |l e 4 and except for_ the speed of feeding water
as set afoﬁfzg gf"r%nﬁl,tezf ﬁg\%%lp%c?oar%ogﬁ ipgrn&ao]?e 13904%1%2 ﬁ?ré?"tu%% he 60- mesh
si ev vvastogt ai n%d.Ck Conparative Exanple 6 is 576 g of trehal ose

(manu ac?uredgléy ﬁayashi bara Co., Ltd.), 118 g of palatinit (nmanufactured

by Palatinit), and 26 g of nodified starch (manufactured by National Starch

Comparative Examples 7 through 11
In the same manner as in Example 2 except for the
use of the individual powder compositions of Comparative
10 Examples 1 through 5 in place of the powder composition of
Example 1, stick chewing gums of Comparative Examples 7

through 11 were obtained.

<Storage test 1 of powder compositions>

15 The powder compositions prepared in Example 1 and
Comparative Examples 1 through 5 were stored in a
thermostat with a constant humidity as set at 50°C and a
relative humidity of 75%, for 12 hours. After storage, the
states of the powder compositions were observed. The

20 powder compositions of Comparative Examples 3 through 5
were caked and could not retain their powder states.
Alternatively, the powder compositions of Example 1 and
Comparative Examples 1 and 2 retained sufficient powder
fluidity.

25
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and Chem cal) were dissolved in 250 g of ion exchange water, and %%gégt%g
at 100 rpmwith a three-one notor 20 (manufactured by HElI DON) At é, 5
trehal ose crystallized and lost its fluidity, so that a liquid core
substance could not be included in the carbohydrate matrix. Exanple 2 25
The powder conposition of Exanple 1 was added to a chew ng gum base
conposed of 20 parts by mass of gum base, 25 23 NOV 2005 66 parts by mass
of powder sugar and 14 garts bg mass _of corn syrup, to 0,4% by mass of the
chewi ng gihPhage. 2Aft 8RPSPFYyEFFRY, OfhEtLh théwb th 8388~ was kneaded at
about 40'C for_ 10 mnutes and spread, to prepare a stick chew ng gum 5 at
3 g/ stick. ConpalriEh &P eimh FS EHRAA 110 IR ané®Mhnner as in
Exanpl e 2 except for_the _use_of_ the jndividual Eomder_conpositions of
Conpar at F98PattEXanfbreePieEn/ obighosIhnl bI YeES of CPRE8d pbdRr conposition of
Exanple 1, stick chewin

WM ng guns of Conparative Exanples 7 _through 11 were
obtained?h%5$8F5@E viEh 3 gPrpbRRED BhﬁbEYt?BnégglﬁtTﬁ%%bdﬁﬁgﬁiconpositions
prepared in Exanple 1 and Copparative Exanples 1 through 5 were stored in a
t her mbst 881 At HeaheBhEE B¥t Chufr i 197 a2 sBPUEE - sPIE S F T3 attiRe hunidity
of 75% ngtég qu£gé Q@Egi ggg&? S’g&gg were observed, while their

sensory evaluation was done. The sensory evaluation was

done as follows. Expert panelists chewed the stick chewing

gums for 5 minutes, to assess the expression of the aroma
10 and the chewing texture of the stick chewing gums.

The stick chewing gum of Example 2 showed no
apparent change even after storage under the conditions.
After 5-min chewing, it was observed that the expression of
aroma due to orange was sufficient, involving no aromatic

15 deterioration.

Compared with the stick chewing gum of Example 2,
the expression of aroma in the stick chewing gums of
Comparative Examples 7 and 8 was poor.

Concerning the attachment onto teeth, the stick

20 chewing gum of Example 2 showed great chewing texture, but
the stick chewing gums of Comparative Examples 7 and 8
showed strong attachment onto teeth, unpreferably
organoleptically.

Further, the stick chewing gums of Comparative

25 Examples 9 through 11 were highly deteriorated during
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states of the powder conpositions were observed. The 20 powder co;gﬁ&(b&i %Bg
of Conparative Exanples 3 through 5 were caked and could not reteé &
powder states. Alternatively, the powder conpositions of Exanple | and
Conparative Exanples 1 and 2 retained sufficient powder fluidity. 25 26 23
NOV 2005 <Storage and sensory tests of stick chewi ng guns> Stick chew ng
guns obtained in Exanple 2 and Conparative Exanples 7 through 11 were

stored in_a__thernmopstat wth.a constant m i t s set at_500C and a 5

rel ati vesﬁﬁﬁlagfet’ys&tt% b £5P D nﬁ)ou?% sl(ﬁ%egr% c}/oréfjl‘oge‘_’,"“% He 'Stat es of the
stick chew ng gums were observed, while their sensory evaluation was done.
The sens ?? eval uation was done as follows. Expert panelists chewed the
stick chewing guns for 5 mnutes, to assess the expression of the aroma 10
and the chewing texture of the stick chewing gunms. The stick chew ng gum of
Exanpl e E shgg]%d no apparent change even after storage under the

condi ti o¥®™ tgr 5-mn chewing, it was observed that the expression of

oo 4, RIS BULORFASH (PR IR PRk Or ot on
in the SLItgk)Cg%\gl I%%Oglcjgm%:fafpalatinit (manufactured by Palatinit)
were dissolved in 200 g of ion exchange water, and heated
to a boiling temperature of 140°C, to obtain a molten
carbohydrate matter. 72 g of powdered tea (manufactured by
10 Aiva) was added to the molten carbohydrate matter, for
mixing for 5 minutes, to uniformly disperse the tea powder
in the molten matter. Subsequent steps were done in the
same manner as in Example 1, to obtain 380 g of a powder
composition left on the 60-mesh sieve. The resulting
15 powder composition was vivid green derived from the
powdered tea.
Under the same conditions as in the storage test 1,
a storage test was done. Even after storage, the powder
composition retained sufficient powder fluidity.
20
Example 4
In the same manner as in Example 2 except for the
use of the powder composition of Example 3 in place of the

powder composition of Example 1, a stick chewing gum was

25 ©prepared. Storage and sensory tests about the resulting
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Conparative Exanples 7 and 8 was poor. Concerning the attachnent 22%ﬂ%t?869’
the stick 2 0 chewi ng gum of Exanple 2 showed great chew ng textufeg, Y

the stick chewi ng guns of Conparative Exanples 7 and 8 showed strong
attachnment onto teeth, unpreferably organoleptically. Further, the stick
chewi ng guns of Conparative 25 Exanples 9 through 11 were highly
deteriorated during 27 23 NOV 2005 storage so they could not be subjected

Lo any SepsgLycighing gﬁﬁﬂgggfod%nélqngt 6 SRS a ek dy.

Fbyashrbara

g of palatinit (nan acture

were dis Blvgd in 200 g of ion exchange water, and heated to a boiling
tenperature of 1400C, to obtain a nolten carbohydrate matter. 72 g of

wder ed t f d,t A bohydr at
Tt ter for marho ek cohei g SbHCo e BRaBRIE s, QrbREd R o o howar i

matter,

the mi ten mpLfer gh§rr§§egrrgrrt SE8° 8L %onemee&hgl IR ANe as in
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Si ev

pomdered
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15
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25

onposrtron on -t he 960- mesh

&§§U| %'SQQV%Q @g\g@erthgo sq%nW%§ \él da grgen derived fromthe

e sane condi ons as in Storage test 1,

powdered tea was sufficient, involving no aromatic
deterioration. The stick chewing gum of Example 4 showed

good chewing texture with no attachment onto teeth.

Example 5

430 g of trehalose (manufactured by Hayashibara Co.,
Ltd.) and 290 g of powdery starch syrup (DE = 20;
manufactured by Futamura Chemical Industries Co., Ltd.)
were dissolved in 200 g of ion exchange water, and heated
to a boiling temperature of 129°C, to obtain a molten
carbohydrate matter. Using 80 g of lemon o0il (manufactured
by Takasago International Corporation) as the core
substance, while the remaining conditions were the same
conditions as in Example 1, a powder composition of 355 g

as left on the 60-mesh sieve was recovered.

Example 6

In the same manner as in Example 1 except for the
composition of the carbohydrate mixture, which was composed
of 360 g of trehalose, 335 g of raffinose (manufactured by

Nippon Beet Sugar Manufacturing Co., Ltd.) and 29 g of
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a storage test was done. Even after storage, the powder conposithg&. )
retained sufficient powder fluidity. 20 Exanple 4 In the sane nman ng P?P
Exanpl e 2 except for the wuse of the powder conposition of Exanple 3 in

pl ace of the powder conposition of Exanple 1, a stick chewi ng gumwas 25
prepared. Storage and sensory tests about the resulting 28 23 NOV 2005
stick chewing gumwere done in the sanme nmanner as described above. The stick

chevi ng gu.gt Bamibe 4 shousd e apparans; Ghange cyep 21 LLeotgf a0

After 5- cREW expression of aroma due to

powder ed Bga6paE§§Hffh %_n&as g*&%ﬁlgg%no aromatic deterioration. The stick

chewi ng gum o showe goo hew ng texture with no attachnent
onto teeth. 10 Exanple 5 430 g of trehal ose (manufactured by Hayashi bara
Co., Ltd.) and 290 g of powdery starch syrup (DE = 20; manufactured by
FutanuraEChenpcag I ndustries Co., Ltd.) were dissolved in 200 g of ion
exchange #at8re 4nd heated 1S to a b0|I|ng tenperature of 129'C, to obtain a

mol t carbohydrate matter _Using_ 80 n 101 nyf actured by
Takasago Intern tl%ﬂ%|s%%?p%?% |on?5a%gtﬁ e LTRSS

composition of the carbohydrate mixture, which was composed
of 360 g of trehalose, 335 g of palatinose {(manufactured by
Mitsui Sugar Co., Ltd.) and 29 g of modified starch, a
powder composition of 470 g as left on the 60-mesh sieve

10 was obtained.

Example 8
In the same manner as in Example 1 except for the
composition of the carbohydrate mixture, which was composed
15 of 360 g of trehalose, 335 g of maltitose (manufactured by
Towa Chemical Industry Co., Ltd.) and 29 g of modified
starch and except for the boiling temperature set at 140°C,
a powder composition of 470 g as left on the 60-mesh sieve
was obtained.
20
Example 9
In the same manner as in Example 1 except for the
composition of the carbohydrate mixture, which was composed
of 360 g of trehalose, 236 g of dextrin (DE = 8;
25 manufactured by Matsutani Chemical Industry Co., Ltd.) and

127 g of xylitol (manufactured by Carter Food Science) and
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substance, while the remaining conditions were the sane conditi02§£ﬁzvi8
Exanpl e 1, a powder conposition of 355 g 20 as left on the 60-nes v& %%s
recovered. Exanple 6 In the sane manner as in Exanple 1 except for the
conposition of the carbohydrate m xture, which was conposed 2S of 360 g of
trehal ose, 335 g of raffinose (manufactured by N ppon Beet Sugar

Manuf acturing Co., Ltd. ) and 29 g of 29 23 NOV 2005 processed starch, a

powder co eft on,the 60- ne eye was oht ai ned.
Ean! o SRSk H BieeBRithes %‘mPﬁrE%ﬁﬁl SeTS SRS dapeolalned,
of the carboh ate n¥ %g e mhl %ggogﬁd % 360 of trehal ose, 335
g of paJ%ﬁT?ﬁ) fﬂ%nﬁ daﬁy Sﬂl B85 HEYT dRF 29 g of

nodi fi ed starch a powder conp05|t|on of 470 g as left on the 60-nesh sieve
10 was %ﬁ Exanple 8 In the same nanner as in Exanple 1 except for

t he conp05|t|on of the carbohydrate m xture, which was conposed 15 of 360

g of trehalose, 335 g of nmaltitose (manufactured by Towa Chem cal |ndustry
starch and except for the boiling

Ltd.) and 29 of _nodifie
tenpérafﬁ%EPE%Qe iﬁo%c?g EoﬁgﬁﬁeF°88ﬁﬁ6§FPPéﬁ of 470 g as left on the

h siev
60-nesh sieve The powder compositions obtained in Examples 5

through 9 were subjected to a storage test at ambient
temperature (20 to 30°C) for 30 days. All of the powder
compositions retained sufficient powder fluidity after

10 storage. Additionally, the powder compositions after
storage were chewed. The compositions had organoleptically

sufficient flavor intensities.

<0il content test>

15 The oil contents of the powder compositions obtained
in Examples 6 through 9 were assayed by the Essential 0il
Assay Method (JP 13, Methods of Analysis of Herb Drugs B-
223 to 224). The results shown in Table 1 below were
obtained, which indicates that sufficient amounts of the

20 core substances were contained in the powder compositions.

Table 1
Example 6 Example 7 Example 8 Example 9
0il
content 7.8 7.4 7.2 6.0
(v/w %)
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was obtained. 20 Exanple 9 In the same nmanner as in Exanple 1 excggi\gj@?(ﬁ?e
conposition of the carbohydrate m xture, which was conposed of 3

trehal ose, 236 g of dextrin (DE = 8; 25 manufactured by Matsutani Chemn cal

| ndustry Co., Ltd.) and 127 g of xylitol (manufactured by Carter Food

Sci ence) and 30 23 NOV 2005 except for the boiling tenperature set at

130' C, a powder conposition of 420 ¢ as Ieft on the 60- rresh si eve was

obt ai ned. 5 <St,0 e te f. powder S|t|ons> The er conpositions
obtained in Exz\’nﬁa%s qglaﬁtl‘r:?’r oQC eo d=er es% Jec ®d to* R s?or 8 test at

nbi t . 30' C A-11_of t wd
omposi tiTRT T r%%‘gs%]ff?%m%%? saihss OpTattee, i ERPmbSsl drage, 5
Addi t | th It ft t h Th
Comos: (s e gan%?z U T e iV R
tent t t> ' t ent bt ai d i
Sl o< R tsen, Soepet aé‘%ﬁ%e%f"&?hénég {2 L ERRRR LR K b hod (3P 13,
Vet hods of  Anal Y| 5, PL Hel B P UOBLE 12231 £9n328ke1 LR QRN . 0f10wn i Tabl e
great storage stability and superior taste, with no

attachment onto teeth, as in the case of stick chewing

gums.

10 Industrial Applicability

As described above in detail, a powder composition
having low hygroscopicity, great storage stability, easy
uniform dispersion of a core substance, a sufficiently high
content of the core substance, and excellent taste without

15 attachment onto teeth even after addition to chewing gum or
tablet sweets can be obtained, which is preferable for use
as an agent for giving aroma and flavor or an agent for
enhancing aroma and flavor, by using a specific amount of
trehalose as a constitutional material of a carbohydrate

20 mixture for preparing the powder composition containing the
core substance.

Additionally, the effect is also observed when the
powder composition of the invention is added to various
products. The products with addition of the powder

25 composition have no apparent change or quality

deterioration of the products themselves, have excellent
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obt ai ned, which indicates that sufficient anbunts of the 20 core q@S?@%8§
were contained in the powder conpositions. Table 1 Exanple 6 Exaég

Exanple 8 Exanple 9 O content 7.6 7.4 7.2 6.0 (VW% 31 23 NOV 2005
Additionally, the core substance in any of the individual powder
conpositions obtained in Exanples 1, 3, 5 and through 9 was highly greatly
di spersed uniformy. When the powder conpositions of the individual

Exanpl es : I Si4a4t t S i 1 sweets had
great st S\r@g’%gggt %&%ﬁ}&%ﬁ%‘i’lgﬁ%ﬁ, oF °t§1aasltlg’,ﬁ %&elﬁ%o alt]?%):%rent onto teeth,
as in the g f ' Wi u AUt Ld licability As
descri begrggg\?lggi r?%%é)?a%ith, %aoggv%%r rzgjorrf%gss"! t1on (%12%/? ?g% ow hygroscopicity,

great st - hlJ if iiSRer . 0 e substance, a
suffici e%gl?ggﬁliéﬁ%yo%gﬁt%%o%? etvlﬁ%1 @géegrgu]bog‘le%?'c%}n aJnt e%géél | ent taste

wi t hout 15 attachnent onto teeth even after addition to chewi ng gum or
tabl et sweets can be obtained, which is preferable for use as an agent for
giving aroma and flavor or an agent for enhancing arona and flavor, by
using a specific anmount of
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trehal ose as a constitutional material of a carbohydrate 20 nixturgr&96
preparing the powder conposition containing the core substance. 2 2005
Additionally, the effect is also observed when the powder conposition of
the invention is added to various products. The products with addition of
t he powder 25 conposition have no apparent change or quality deterioration
of the products thensel ves, have excellent 32 23 NOV 2005 storage
stability and additionally all ows deYaiabl e original properties of the core
substance to be sufficiently exerted even after long-termstorage. 33 23
NOV 2005 Cdainms 1. A powder conposition conprising a thermally nolten
matter of a carbohydrate m xture conprising 30 to 70% by mass of trehal ose

and a plasticizer, and g gae: SRSl ARG oS IGITBRS bR Bocor di ng

to claim1, wherein the e mX e onprises at | east one
menber sel ected from. nonosaccharides, oligosaccharides, sugar .alcohols,

star ches, 2 holcaie SHXEH EQPrifing D5 T4y Mg Hrsebgand g sy8er and
proteins. 3. A powder conposition according to claiml or 2, wherein the

pl asti ci z&d 4 epresulisiase. one nenmber sel ected fromwater, glycerin and

propyl ene glycol. 4. A powder conposition according to any one of clains |

2. A powder composition according to claim 1, wherein the
carbohydrate mixture further comprises at least one member selected from
monosaccharides, oligosaccharides, sugar alcohols, starches, modified starches,

natural gums, cellulose derivatives, and proteins.

3. A powder composition according to claim 1 or 2, wherein the

plasticizer is at least one member selected from water, glycerin and propylene glycol.

4. A powder composition according to any one of claims 1
through 3, wherein the core substance is a flavor composition, a color material, an
acidulant, a vitamin, a seasoning, a spice, and a functional substance, or a mixture

thereof.

5. A powder composition according to any one of claims 1

through 3, wherein the core substance is a flavor composition.
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through 3, wherein the core substance is a flavor conposition, a 32@@? s
material, an acidulant, a vitamn, a seasoning, a spice, and a f '%RQP
substance, or a mxture thereof. 5. A powder conposition according to any
one of clainms 1 through 3, wherein the core substance is a flavor
conposition. 34 23 NOV 2005 6. Foods and drinks conprising a powder
conposition according to any one of clainms |I through 5. 7. A powder
conposition which is obtainable by nelting a carbohydrate m xture
conprising 30 to 70% by mass of trehal ose and a plasticizer under heating

at | 10 to 200' C, agldi NgF&dsQng cﬁkhhzjsstcaﬁi?ﬁsihg)a_tmvdépbmpoﬂa@ﬁ 8Ecokdihg M Xi ng
to obtain a uniformm xture, extruding the uniformmxture while cooling the

uni form m r . s0] hdi fhcation, and cutting or grinding the resulting
solid natOé%yog?oiﬁééébtggé%%%%sition according to claim7, wherein the
extrusion is carried out with an extruder. 9. A nethod for preparing a
powder conposition, conprising nelting a carbohydrate m xture conprising 30
to 70% by mass of trehal ose and a plasticizer under heating at | 10 to
2000C, addi ng a cor® subAt apwder sompesitiens Whirlgis elfpinablenhy t @eltingrani xi ng to
obtain a uniformmxture, extruding the uniformmxture while cooling the
uni f or m neaxbahydratd arixteod catnprisiag 30rtp e bg uhdss g toghalpse ndd rgplasteizer esul ti ng
solid matter. 35 23 NOV 2005 10. The powder conposition according to claim
2, | Yvhler ei ihdeP@eald B O5E t6l@00YAL ddtend & JTRS Bystmet 1ol 1tRS endlfenhiyiditaxfpr opy|
cel I ul ose.

mixing to obtain a uniform mixture, extruding the uniform mixture while cooling the

uniform mixture, for solidification, and cutting or grinding the resulting solid matter.

8. A powder composition according to claim 7, wherein the

extrusion is carried out with an extruder.

9. A method for preparing a powder composition, comprising
melting a carbohydrate mixture comprising 30 to 70% by mass of trehalose and a
plasticizer under heating at 110 to 200°C, adding a core substance to the resulting
molten matter for mixing to obtain a uniform mixture, extruding the uniform mixture
while cooling the uniform mixture, for solidification, and cutting or grinding the

resulting solid matter.
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10.  The powder composition according to claim 2, wherein the

cellulose derivative is methyl cellulose or hydroxypropyl cellulose.
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