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and are frequently practiced even by non-Jewish consumers, reject the consumption of
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several mnutes for the products to be able to
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viscosity is of decisive inportance for the

consi stency of the soft caranel. In conbination wth
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In connection with this invention "hydrocoll oi ds" are
understood to nean thickeners, swelling agents or

gelling agents, which are organic high-nol ecul ar

substances that can take up liquids, as a rule water,

and swell. Hydrocolloids pass into viscous true or 4
coll oidal solutions and then formgels or nucil age.
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the feed of steam is stopped after heating the mixture containing the noncrystalline sweetener




the heated m xture while stirring. The introduction of

air into the resulting mxture can take place by

beating the air into the heated m xture after adding

the remaining isomaltulose. In an alternative

enbodi ment the m xture obtained after adding the 11
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Raw material I
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type PF
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The polydextrose powder and water are mixed with a whisk. Then all the other
components of raw material class I are put into a batch cooker and stirred with a stirrer for 3 min.
Then the mass is heated. At 110°C the feed of steam is stopped and a vacuum is applied for
about 2 min. After the steam has been stopped, the mass heat up further to 125°C to 130°C. Then
the batch cooker is opened. The components of raw material class IT are added and stirred for
3 min with a stirrer. For cooling the mass is transferred to a cooling table. After cooling the mass




can be packaged by the nethods that are usable for

soft caranels, for exanple wapping or envel oping.

The water content of the soft caranels obtained by

this method is 6 to 12 g/100 g of total anount.
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Raw material II

Isomaltulose, finely ground, 287.24 8.52
type PF -
Total 3370.13 100.00

The gelatin-free soft caramels were prepared by analogy with Example 1.

Claims

1. Gelatin-free soft caramels consisting of a soft caramel base mass that contains at least
one polysaccharide hydrocolloid as texturing agent, a crystalline sweetener phase formed by
isomaltulose, and a noncrystalline sweetener phase.

2. Gelatin-free soft caramels as in Claim 1, where the polysaccharide hydrochloride is
chosen from the group consisting of gum arabic, gellan gum, guar gum, cellulose gum, carob
seed gum, tamarind seed gum, tara gum, gum tragacanth, xanthan gum, agar, alginate,
carrageenan, konjac, pectin, pullulan, a starch, a modified starch or a mixture thereof.

3. Gelatin-free soft caramels as in Claim 1 or 2, where the polysaccharide is a mixture of
gum arabic and gellan gum. | |




noncrystal |l i ne sweetener phase of the soft caranel

base mass is forned of maltitol syrup, polydextrose

and/ or hydrogenated starch hydrol ysate. 6.

Sugar-contai ning gelatin-free soft caranels as in one

of dains 1 to 4, where the noncrystalline sweetener 13
phase of the soft caranel base mass is for msd of

gl ucose syrup and/or starch hydrol yzate .
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soft caramel base mass is 5 to 14% water.
17. Gelatin-free soft caramels as in Claim 16, where the water content of the soft caramel

base mass is 6 to 12% water.
18. Gelatin-free soft caramels as in one of Claims 1 to 17, where the soft caramel base
mass additionally contains at least one medicinal active agent, for example dextromethorphan,




20. Celatin-free soft caranels as in one of Cains 1

to 19, where the soft caranel is coated or not

coated. 21. A nethod for producing a gelatin-free

i somal tul ose containing soft caranel that consists of
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25. A method as in one of Claims 21 to 24, where after heating the mixture containing the
noncrystalline sweetener phase the feed of steam is stopped and the mixture is subjected to a

vacuum.

26. A method as in Claim 25, where after the end of the feed of steam the temperature of
the mixture rises to 125°C to 130°C. _

27. A method as in one of Claims 21 to 26, where after adding the remaining
isomaltulose the air is introduced into the mixture by whipping the heated mixture.

28. A method as in one of Claims 21 to 26, where after adding the remaining
isomaltulose the heated mixture is cooled and air is introduced into the mixture by pulling the
cooled mixture.

29. A method as in one of Claims 21 to 28, where the air containing mixture after cooling
is pulled to a strand and the strand is cut into pieces.




