WD 20041100673 PCTI EP20041005390 1 Hard caranels wth
supported colors Description The present invention
relates to hard caranels which conprise at |east one
Woodozobos applied to a support. Anong conf e dT@@6dd/005390
products, hard caranels have devel oped in recent '
years to becone one of the strongest product groups.
Hard caranels have a hard and generally snooth
surface and are therefore ideally suited to sucking.
Besides their surface qualities and the taste, the
vi s- ual . appearance, in particular their being
attractive to ook at, and the consistency of hard
caranels are of critical inportance to their accep-
tance on the part of the consuner. The filled or
unfilled, hard caranels known fromthe prior art are
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har qiaggraaﬁglld &3 grénseirar\l% gmggihdsurfaoe and are therefore ideally
suited to sucking. Besides thelr surface qualities and the taste, the vis-
ual appearance, in particular their being attractive to look at, and the
consistency of hard caramels are of critical importance to their accep-
tance on the paft of the consumer.

The filled or unfilled hard caramels known from the prior art are distin-
guished by great homogeneity in the ooﬁsis'tency of their composition,
particularly in the case of products which have not been pan-coated. If
the hard caramels are colored with food colors, they also have a very
_homo_geneous coloring. -

The problem on which the disclosure is based is o provide hard
- caramels which have a novel texture and which in respect in particular

~of their consistency are distinctly different from the prior art hard cara-
-mels and which also appear attractive to the consumer on the basis in
~ particular of their visual appearance.




caranmel base and at | east one food color applied to a
support, the supported fgod col or being

i nhonogeneously distributed in the hard caranel base.
In a second aspect, there is provided a process for
producing a hard caranel as defined above, conprising
a) contacting at |east one support wth at |east one
food color, so that the support is colored, b) drying
the colored support, c¢) adding the dried col ored
support to a nelt of a hard caranel base at a
tenperature from80C to 150C, and d) formng a hard
caranel fromthe nelt of the hard caranel base. that
conprises the colored support. The disclosure sol ves
t hdnteefitshiaspéctptied épavidetli € hard chranehsempifhg a hard
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ha caranel base. In accordance with the inventi on,
then, _the support and/or the food col- ors attached
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The disclosure solves the technical problem on which it is based



caranel s, particularly those which have not been
pan-coated and are not filled, all have a uniform and
extrenely honogeneous gl assli ke con- sistency, the

wo Rl sdoeacy of the hard caranels of the invg%tr}]z‘ﬁihwﬁosm
not totally glasslike, owing to the col ored support

particles distributed i nho- nbgeneously in the hard
caranel mass. In contrast to the hard cara- nels known
to date, the hard caranels the invention, by virtue
of the presence of the support particles, have a
consi stency which is, charac- terized in that smaller
or |l arger regions of considerably softer consis-
tency, gumnlike-consistency for exanple, are scattered
within the glass- i ke mass. Wthin the hard caranel,
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car %arrgmselso part;culalrlr;l tggéel \?vpucthhi?atvel _ﬁc’ot been pan-coated and are
not filled, all have a uniform and extremely homogeneous glasslike con-

- sistency, the consistency of the hard caramels of the invention is not
totally glasslike, owing to the colored support particles distributed inho-
mogeneously in the hard caramel mass. in contrast to the hard cara-
mels known to date, the hard caramels of the invention, by virtue of the
presence of the éupport particles, -have a consistency which is charac-

- terized in that smaller or larger regions of considerably softer consis-
tency, gumlike consistency for exaﬁple, are scattered within the glass-
like mass. Within the-hard caramel, therefore, the colored support parti-
cles form regions which can be clearly delimited from the hard caramel
base and which differ from the hard caramel base surrounding them by
virtue of their entirely different consisten'cy and also by virtue of their

completely different color. This is achieved in accordance with the in-



“achieved in this way is perceived by the consunmer when
consumng it, particularly when sucking it, as being
extrenely surprising but also very pleasant. The hard

Wah@IRlg:0f the invention, then, have a vi s
which differs greatly fromthat of conventi ona(fla ,3[1539"

caranel s and which 1is perceived by the consuner to be
extrenely attractive. In the context of the present
invention the term"texture"srefers to the entirety
of the sensorial and rheol ogical properties of a food
or luxury foodstuffs. The texture is nanifested not

| east in the nechanical pa- rameters of the food or

| uxury foodstuffs, including in the case of hard
caranels, for .exanple, properties such as
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is perceived by the consumer to be extremely attractive.

In the context of the present invention the term “texture” refers to the
- entirety of the sensorial and rheological properties of a food or juxury
foodstuffs. The texture is manifested not least in the mechanical pa-
rameters of the food or luxury foodstuffs, including in the case of hard
caramels, for example, propetties such as consistency, surface hard-
ness and stickiness, and can be appraised by means of senses of touch
~and contact. The texture may also be understood as the combination of
the physical appearance of a product and its sensorial and/or tacfile
manifestations, which are- perceived by the consumer visually and dur-
ing consumption, The texture influences all five senses of perception
during the consumption of the product, with the sensorial perceplions
changing in the course of the product's consumption. For example, at



ing is the extent to which the product, after m xing
with the saliva, is able to absorb noisture. There is
al so perception of the release of aroma fromthe

W69 _gﬁ(;ﬂmﬁfter the end of the chew ng proces&lzlgl};géoq{qos390

sucking process, in other words after the pro as
conpl etely disappeared fromthe oral cavity, there is
a perception of whether aronas and/or sweeteners may
have an ‘after-effect in the uth. In the context of
the present invention a "hard caranel” is a
confection- ery product which is produced by boiling a
sol ution of sugars and/or sugar substitutes,
particul arly sugar alcohols, to a solids content of
not |ess than 95% and which has a gl asslike
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In the context of the present invention a “hard caramel” is a confection-
- ery product which is produced by boiling a solution of sugars and/or
sugar éubsiitutes, particularly sugar alcohols, to-a solids content of not
tess than 95% and which has a glasslike consistency. Hard caramels
may further comprise substances which impart odor and flavor, which
- provide color and which influence the riature of the product, such sub-
-stances possibly not being added until after the solution of sugars .
~ andlor sugar substitutes has been boiled. On account of the low resid-
ual water content, brought about in turn by the boliling process, hard
caramels have a hard, gleisslike consistency, Hard caramels may be
produced in batches, continuously or by melt extrusion. Hard caramels
may be in stamped or cast form, with or without a filling of, for example,
glucqse syrup or maltitol syrup. Hard caramels may have a pan-coated
covering or else may be non-pan-coated. In the contex{ of the present



By a "support” or "carrier" is neant a substance which
acts as a sub- strate and/or franmework for the food
colors used in accordance with the invention, it

WS hddgRessi bl e for the food colors to be fi leéjmﬂfzo 4005390
attached to the support or to inpregnate it, SO "h

the support or support particle forned therefromis
col ored by the food color. In accordance with the
invention a "support” is als? in particular a
substance which is able to ormparticles of a size
whi ch can be perceived by the naked eye; the

particles of the support, which are preferably
colored,- have a distinctly different consistency than
the cool ed hard caranel base itself, even af- ter a
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hard car ase. ably the carrier and/or
particles formed there- from have a nongl asslike
condlysa ésupportivor (dariier” ameanid substanso ivhizh dctwaas at ub-
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Zoofgr]aoﬁ)tﬁzéer C;I{reaf> qdé/te%OSS o?"%xample coloring with a food color,
' heating to dry the solution comprising the carrier, introduction into the
hot meit of the hard caramel base and/or éft_gr cdoling in the melted
hard caramel base. Preferably the carrier and/or particles formed there-
from have -a nonglasslike consistency, which in particular is softer than
the consistency of the hard carahel base. The consistency of the carrier
Pparticles can be, for example, gumlike, elastic, etc.. Therefore, particu-
larly after coloring with a foed color, the support and/or particles formed
from it form regions which are distinctly delimited, three-dimensionally
and colorwise, within the manufactured hard caramels, in particular
within the hard caramel base.

in one preferred embodiment of the invention, therefore, the supported
food color within the hard caramel forms regions which can be delimited
three-dimensionally and colorwise from the hard caramel base.



In accordance with the invention the support for the
food color is a wa- ter-swell abl e substance, the
wat er - swel | abl e substance being with par- ticular

e a dry thickener or a filmforner.
v@gﬁgggﬁeéf the present invention a "thickeﬁgﬁﬂn%gﬁMMB%
"t hickening agent" is a substance, generally organic,
of high nol ecular nmass which is able to absorb |iqg-
uids, water for exanple, and.in doing so to swell. In
"the course of this process the thickener undergoes
transition to a viscous true or colloidal solution

“and may form for exanple, a gel or a nucilage. A

thickener may therefore influence the consistency of
a foodstuff, by formng a gel structure, for exanple.

A thi ence.also influyences e.sensations
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pri‘nci pal individual unit present in pectins is
D- g ‘difri-foriiies’ iﬁﬁlsdbstance which in solution in a solvent such as wa-
ter, ethanol, etc. and following application to a substrate, for example,
and evaporation of the solvent is able to form a film. Film forming may
proceed by way, for exampie, of the formation of a gel.

In a particularly pfeferred embodiment of the invention the support for
the food color or colors is xanthan, pectin, carrageenan, gum arabic or
| alginate. Xanthan is an extracellular heteropolysaccharide of Xantho-
monas campestris which contains the individual units D-glucose,
D-mannose and D-glucuronic acid in a ratio of 2.8:2.0:2.0. Xanthan ad-
ditionally contains about 5% of acetyl groups and 3% of pyruvyl groups.
Pectins are substances which are widespread primarily in higher plants.
The principal individual unit present in pectinis is D-galacuronic acid,
with secondary constituents . including L-rhamnose, D-galactose, L-



wi th secondary constituents including L-rhammose,
D-gal act ose, L WD 2004/ 100673 PCT/ EP2004/ 005390 7
arabi nose and D xyl ose. Carrageenan conprises a group
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red al gae. Carrageenan re- senbles agar(-agar
terms of chemcal structure. Gumarabic is the dried
exudat e of various species of acacia, its principal
constituents be- ing L-arabipnose, L-rhamose,
D-gal actose and D-glucuronic acid. It is a branched
pol ysacchari de whose major noiety is conposed of
- (3-(1, 3)- "branched D gal act opyranose units. Al gi nates
are the salts of alginic acid, which conprises
pol ysacchari des contai ni ng aci di c carboxy groups and
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such ‘as nelan0|d|ns and al so products of heating,

“sucln @te eORRRED! & ﬁfe%eﬁnﬂvenﬁon a “food color” is a substance
which is used in the production of foods for the purpose of color correc-
-tion or in order fo produce an appealing-aspect. Food colors therefore
contribute considerably to the-acceptanée of fogds. Food colors may be
of either natural or synthetic origin. The natural food colors include dyes
of plant 'origin, exampies. being carotenoids, flavonoids and antho-
-cyanins,"dyes of animal .origin, such‘ as cochineal, and inorganic pig-
.ments such as titanium dioxide, iron oxide pigments and iron hydroxide
pigments. The food colors also include enzymatic browning products
such as polyphenols, non-enzymatic browning products such as
melanoidins, and also products of heating, such as caramel colors and
caramels. The synthetic food colors include in particular azo com-
pounds, friphenylmethane compounds, indigoid cdmpoﬁnds, xanthene
compounds and quinoline compounds.

In accordance with the invention the food color can be a natural or syn-



caranmels. The synthetic food colors include in
particular azo com pounds, triphenyl nmethane
compounds, i ndi goid conmpounds, xanthene conpounds and
[ ' conmpounds. I n accordance with the j '
'wg&%%)gﬁcol or can be a natural or syn WO 23%@@@@5390
PCT/ EP2004/ 005390 8 thetic colorant. A preferred
colorant in accordance with the invention is
chl orophyl |, a chl orophyl i .ccarmne, allura red,
(3-carotene, a riboflavin, "an anthocyanin, betanin,
erythrosin, indigo carmne, tartrazine or tita- nium
oxi de. In accordance with the invention, of course,
the hard caranels of the ‘invention may, conprise two
or nore supported food colors, it being possi bl e for

t he f 0 Ior be a 0.,0ne s qQrt
mt e i A BRTRY Gl af BoBiiphss Wi rup R,
ac c chbbeayhyilva thiotdpayilim\canhinenaiure réd rﬁjcérafeﬂﬁfﬁ r!boflavm
co riS| the ort d f ood,_col or may, be either,
sugdr - ygpln %ﬁ' 'anlnn |"de991 SREning s tagmzne p, t"F‘he

-conhﬂxmomﬂethe present invention "sugar and sugars
respectivel y” conprehend products such as sucrose,
ine sucrose, in the formfor exa
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sugar,. for ex- anple, glucose syrup, dried glucose

syrup, and dextrose with or wthout water of
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t he pbA¥®ood color may be either a sugar-free or a sugar-containing hard
caramel.

{n the context of the present invention “sugar and sugars respectively”
comprehend products such as sucrose, purified crystalline sucrose, in
the form for example of refined sugar, refined sugar in crystals, refined
- white sugar, white or half-white sugar, aqueous sucrose solutions, in the.
form for example of liquid sugar, agueous solutions of sucrose partly
inverted by hydrolysis, invert sugar, syrup or invert liquid sugar, for ex-
."ample', glucose syrup, dried glucose syrup, and dextrose with or without
water of crystallization. The sugar-containing hard caramel of the inven-
tion is therefore a hard caramel whose sweetener comprises or consists
of sucrose, invert liquid sugar, invert sugar syrup, glucose, glucose
- syrup, polydextrose or mixtures thereof. In addition to the above-
mentioned sugars, sugar-containing hard caramels may of course also
include sugar substitutes such as fructose, {eucrose, sorbose, palati-
nose, condensed palatinose, hydrogenated condensed palati'nose, fruc-



tion is therefore a hard caranel whose sweetener
conprises or consists of sucrose, invert liquid
sugar, invert sugar syrup, glucose, glucose syrup,
wohMdR¥dss0se or mixtures thereof. In additiog J‘/ﬁuﬁ(ﬂﬁmssyo
. above- nentioned sugars, sugar-containing har

caranels may of course also include sugar substitutes

such as fructose, |eucrose, sorbose, palati- nose,

condensed pal ati nose, hydrogenated condensed

pal ati nose, fruc WO 2004/ 100673 PCTI EP2004/ 005390 9
~tooligosaccharides, lactitol, sorbitol, xylitol,

mannitol, maltitol, erythritol, :

6- O-a. - D gl ucépyranosyl -D-sorbitol (1, 6-GPS)

1- O a- D-gl ucopyranosyl - D-sorbitol (1,1-GPS)

1-0-a-,D gl ucopyranosyl - D-manni tol (1, 1- GPM or )
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The term “sugar substituies” embraces all substances apart from the
aforementioned sugars that are used for sweetening foods. The term
“sugar substitutes” embraces, for éxample, substances such as hydro-
genated monosaccharide and disaccharide sdgar alcohols, examples
being lactitol, xylitol, sorbitol, mannitol, maltitol, isomalt, 1,6-GPS,
1,1-GPS and 1,1-GPM, and also fructose, leucrose, isomaltilose (palati-
.nose), condensed palatinbse; hydrogenated condensed palatinose and
fructooligosaccharides. Preferably, therefore, the s'ugar-freehard cara-
mels of the i'nvention comprise or consist of, as their sweeteners, fruc-
tose, leucrose, palatinose, condensed palatinose, hydrogenated con-
densed palatinose, fructooligosaccharides, lactitol, sorbitol, xylitol, man-
nitol, Enaltitol, erythritol, 1,6-GPS, 1,1-GPS, 1,1-GPM or mixtures
“thereof. '

One mixture of 1,6-GPS and 1,‘.1-GPM used with preference is isomalf,



.nose), condensed pal ati nose; hydrogenat ed condensed
pal ati nose and fructooligosaccharides.. Preferably,
therefore, the sugar-free hard cara- nels of the

‘i,(?g&,%}tmg% conpri se or consist of, as their SHEEL S PE oRs300

uc- tose, leucrose, palatinose, condensed
pal ati nose, hydrogenated con- densed pal ati nose,
fruct ool i gosaccharides, lactitol, sorbitol, xylitol,
man- nitol, maltitol, eryt hr,[iot ol, 1,6-GPS, 1, 1-GPS,
1,1-GPM or m xtures thereof.” One m xture of 1,6-GPS
and 1,1-GPM used with preference is isomalt, WO
2004/ 100673 PCT/ EP20041005390 10 in which 1,6-GPS and
1,1-GPM are present in equinolar or near- equinolar
anounts. Sweeteners present in accordance with the

i nven- t.ion, j e sugar-free hard caranels of the
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pr esEMD 626&7BiBIYthe disclosure content of that document relating to the
description ‘and preparation of 1,1-GPS-, 1,6-GPS- and 1,1-GPM-

containing sweetener mixiures being incorporated in its entirety into the

disclosure content of the present teaching.

ina prefefred embodiment the hard caramel! base of the hard caramel is
transparent. Naturally the invention also provides for the transparent
hard caramel base of the hard caramel to be colored with one or more
-colors, examples being chiorophyll, a chlorophyliin, carmine, alura red,
B-carotene, a riboflavin, an anthocyanin, betanin, erythrosin, indigo
carmine angilor tartrazine, the food color not being in supported form -
and the coloring of the hard carame! maés being very homogeneous.
Thus the hard caramel base may be homogeneously colored by means
of one of the above-mentioned colors, a chiorophyllin for example. A
supported color, such as support particles colored with alura red, is then
incorporated into this homogeneously colored hard caramel base.



In a preferred enbodi nent the hard caranel base of the
hard caranel is transparent. Naturally the invention
al so provides for the transparent hard car arrel base

| vﬁ%zq'irﬂf‘uu%rd caranel to be colored with one ﬁ%?‘ﬁ‘”““”“

ors, “exanpl es belng chl orophyl |, a chlorop
carmne, alura red, - pi-carotene, a riboflavin, an
ant hocyani n, betanin erythrosin, indi-go car ni ne
and/or tartrazine, the food,col or not being in
supported form and the cola ing of the hard caranel
mass bei ng very honobgeneous. Thus the hard caranel
base may be honpbgeneously col ored by nmeans of one of
t he above-nentioned colors, a chlorophyllin for
exanple. A supported color, such as support particles
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accordance with. the invention, the hard caranel al so
Of course, in accordance with.the invention, the hard caramel also

comprise aromas and flavors. Examples of such substances are essen-

fial oils, synthetfic aromas or mixtures thereof, examples being ocils from

plants or fruits such as citrus oil, fruit essen_ces.'pep'permint oil, clove ail,
- aniseed, crystalline acids, menthol, eucalyptus, etc., or cozhprise these

substances. The hard caramels of the invention may further comprise
‘additional additives, an example being sodium bicarbonate.

In a further prefetred embodiment the hard caramels of the invention
further comprise at least one active medicinal substance, such as dex-
tromethorphan, hexylresorcinol/menthol, phénylpropano!amine, dyclon-
ine, menthol eu'calyptus; benzocaine or celylpyridinium.

The hard caramels of the invention may be in sither filled or unfilled
form. The hard carameis of the invention can of course likewise be in



conprise aromas and flavors. Exanples of such

substances are essen- tial oils, synthetic aromas or

m xtures thereof,- exanples being oils from plants or
j ch as citrus oil, fruit essences,’ ]
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eucal'yptus, etc., or conprise these substances. The

hard caranels of the invention may further conprise

,addi tional -additives, an exanple being sodi um

bi carbonate. In a further preferred enbodi nent the

hard caramels of the invention further conprise at

| east one active medicinal substance, such as dex-

t ronet hor phan, hexyl resorci nol / nent hol , )

phenyl propanol am ne, dyclon- ine, nenthol eucal yptus,

benzocai ne or cetylp r'%%niunl The hard caranel s of
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form The hard caranels of the invention can of course
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pan-coat ed or non-pap-coated_form The present
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and dsgleempasingousl y distributed in the-hard caranel
base,. said proc- ess conprising a) contacting at

| east one support -of at |east one food calor, so that
t he @ uppEPatacting @ lesst ane SYPRAM PRl leart ops fepdeepian §p 1At
c) addi n&é%ggﬁiﬁb;&gg,ored support to a nelt of a

hard.- caranmel base at a tenperature from 80C to 150C,
and '

b) ;irying the colored support,

c) - adding the dried colored support to a melt of a hard caramel base
at a temperature from 80°C to 150°C, and

d) forming a hard caramel from the meli of the hard caramel base
that comprises the colored support.

in a preferred embodiment of the process of the invention an aquedus
solution, dispersion’ or suspension of the support is contacted with the
“food color. Aﬂer the support has been contacted and colored with the
food color, the colored support is dried in particular at a lt'emperature
which is above room temperature, preferably at a temperature of 50°C
to 100°C, more preferably 70°C. Subsequently the dried ¢olored support
is comminuted to particles of the desired size using suitable means, a
mortar and -pestle for example, and these particles are then added to
the hard caramel melt. The forming of the hard caramels of the inven-
tion may take place in accordance with the methods normally used for



d) formng a hard caranel fromthe nelt of the hard
caranel base that conprises the colored support. In a
preferred enbodi nent of the process of the invention

\9826’09}{?0% sol ution, dispersion or suspensic{,?cPT fzﬁ%@gss%

support i's contacted with the food color.

support has been contacted and colored with the food
color, the colored support is dried in particular at a
tenperature which is above om t enper at ur e,
preferably at a tenperature of 50C to 100C, nore ‘
preferably 70C. Subsequently the dried col ored support
is commnuted to particles of the desired size using
sui table nmeans, a -nortar and pestle for exanple, and
t hese parti cles are then added to the hard caranel

mel t f the hard c amel oftelnve
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abouﬂﬂO"C to 120°C. The mass is subsequently cast or stamped to form
candies, and cooled further. Alternatively the hard caramels can be pro-
duced on a continuous cooking line. A further alternative allows the hard
caramels o be produced by means of the melt extrusion process, al-
though in that case no water is added.

After the hard caramels have been produced they can be pan-coated, a
‘procedure for which it is possible to employ pan-coating methods that
are normally empldyed. For_‘example, the finished caramels can be sub-
jected to soft pan-coating, hard pan-coating or suspension pan-coating.
Soft pan-coating is the applicatibn of saccharides dissolved in water to’
moving cores, with saccharide powder being scattered after each appli-
cation in order to bind the moisture. This type of pan-coating produces a
soft pan-coating covéring. In hard pan-coating, as with soft pan-coating,
saccharides dissolved in water are applied to moving cores, although in
this case no saccharide powder is applied; instead, the nonaqueous



100C to 120C. The mass is subsequently cast or stanped
to form candies, and cooled further. Alternatively
the hard caranel s can be pro- duced on a continuous
[ ine. Afurther alternative allows t
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process, al-.though in that case no water is added.
After the hard caranels have been produced they can be
pan-coated, a procedure foq which it is possible to
enpl oy pan-coati ng net hods dfiat are normal |y
enpl oyed. For exanple, the finished caranmels can be
sub- jected to soft pan-coating, hard pan-coating or
suspensi on pan-coating. -Soft pan-coating is the
~application of saccharides dissolved in water to
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solid phase, conposed in turn of fine crystalline
sugar pieces. The <characteristic of this kind of
suspensi on pan-coating is the separate use

i sacchari des. The present invention i
‘%P&g{lr a% ed by the foll ow ng exanple. WO 205%%6%&}@[}5390

PCT/ EP2004/ 005390 15 Exanpl e: Production of isonalt
hard caranel s conprising sup- ported col or pignments
First of all a 50% gum arabig sol ution was prepared.
This was colored.- with.food col or, observing the

manuf acturers' netering instructions. The food colors
used were carm ne (purple/dark red; Dr. Marcus),
copper chlorophyllin (green; Dr. Marcus) and alumred
(Dr. Marcus). The col- ored solutions were
subsequently poured separately onto alum num trays

ol acairrRes " RiEhgn bRl R et Bl Rt qub-

‘hours. After pontedgoloripigrénted and col ored gum arabic

chi ps were detached fromthe tray and then com

nortar, and pestle to for artlcles of
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mlnuted usmg a mortar and pestle to form particles of desired size.

Using isomalt, a hard caramel me!t was prepared in pans, the melt be-
ing boiled at a temperature of 165°C. Thereafter the melt was cooled to
a temperature of 125°C {o 130°C and then the colored gum arabic parti-
cles or colored_gum arabic chips were stirred in. Here it was found that

~ the chips or particles no longer dissolve in the hot isomalt rflelt. Thereaf-

~ ter the melt was poured into candy ho!ds. In the hard caramels cast in
‘this way the colored gum arabic particles or colored gﬁm arabic chips
can be seen as separate pigment regions or pigments, which stand out
markedly from the hard caramel base.



markedly fromthe hard caranel base. WO 2004/ 100673
PCT/ EP2004/ 005390 16 What is clained is: 1. A hard
car arrel conprising a hard caranmel base and at | east

“?61 4/ color applied to a support, the 5%3%5&9, 05390
oog ' ' I'n tﬂe

or being i nho- nogeneously distribute
“hard caranel base. 2. The hard caranel as clained in
‘claim1, wherein the supported food color in the hard
caramel forns regions whichigan be delimted
t hree-di nensional ly and col orwi se fromthe hard
caranel base. 3.. The hard caranel as clained in claim
1 or 2, which is a sugar- free or sugar-containing
hard caranel. 4. The hard caranmel as. claimed in claim
3, wherein the hard cara- nel base of the
su@ar - contai ni ng hard caranel consists of or conprises

suc .l nvert .liquid sugar, invert sugar:syrup,

gl ux&gﬁé—,'—sﬁh@g@swup, pol ydextrose or mixtures
thereof. 5.' The hard caranel as clained in claim 4,
wherigi n & hagd daraareaaahpnémgs@ héifd édremeHee- é?ﬁrﬂt Fbdik BBe
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lactitol, - sorbitol, xylitol, mannitol., mltitol,

ery hritgl, 6-O a- DBPI ucopyranosyl D- sor bi t ol
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the sugar-free hard caranel consists of or -conprises
frug.  The hard caramel as claimed in claim 1 or 2, which is a sugar-

free or sugar-containing hard caramel.

4. . The hard caramel as claimed in claim 3, wherein the hard cara-
mel base of the sugar-containing hard caramel consists of or comprises
sucrose, invert liquid sugar, invert sugar syrup, glucose, glucose syrup,
polydextrdse or mixtures thereof. .

5.  The hard caramel as claimed in claim 4, wherein a hard caramel
base of the sugar-containing hard caramel further comprises fructose,
-Ieucrose, palatinose, condensed palatinose, hydrogenated condensed
palatinose; fructooligosaccﬁarides, ]actitol, sorbitol,_' xylitol, mannitol,
malfitol, erythritol, 6-O-a-D-glucopyranosyl-D-sorbitol (1,6-GPS), 1-O-a~
D-glucopyranosyl-D-sorbitol  (1,1-GPS), 1-O-o-D-glucopyranosyk-D-
mannitol (1 .1-GPM) or mixtures thereof. ' '

6. The hard caramel as claimed in claim 3, wherein the hard cara-
mel base of the sugar-free hard caramel consists of or comprises fruc-




WD 2004/ 100673 PCT/ EP2004/ 005390 17 tose, | eucrose,
pal ati nose, condensed pal ati nose, hydrogenated con-
densed pal ati nose, fructooligosaccharides, lactitol,

vﬁ@%&ﬁ%&m xylitol, man-. nitol, maltitol, %[Srfy'%%“a%%”

( 1,1-GPS, 1,1-GPMor mxtures there
hard caramel as clained in claim5 or 6, wherein the
m x- tures are selected fromthe group consisting of
an equi nol ar or near- equi nqlTar m xture of 1, 6-CGPS and
1,1-GPM (isomalt), a mxture of 1,6- GPS, 1, 1-GPS and
1,1-GPM a 1,6-GPS-enriched mxture of 1,6-GPS and
-1,1-GPM and a 1,1-GPMenriched m xture of 1,6-CGPS and
1,1- GPM 8. The, hard caranel as clained in any one
of clains 1 to 7, wherein the support is a

i BB, RS oo DRI, SRR con
su bsteaaﬁcé pa‘alatirwsldr fremto?llgoskmridem |latifol, | sevitot, mggtol, hfhn-.
The [ I OLna, ereln
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ar athereof al ginate. 11. The hard caramel as claimed in
any one of clainms | to 10; wherein the food color is

a natural, or synthetjc colorant.. 12. The hard. caranel
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and 1,1-GPM, and a 1,1-GPM-enriched mixture of 1,6-GPS and 1,1-
GPM.

8. The hard caramel as claimed in any one of daih‘ts 1 to 7, wherein
- the support is a water-swellable substance.

9. The hard caramel as claimed in claim 8, wheréin the water-
_ swellable substance is a dried thickener or a film-former.

10.  The hard caramel as claimed in claim 8 or 9, wherein the support
is xanthan, pectin, carrageenan, gum arabic or alginate.

11.  The hard caramel as claimed in any one of claim'é 1 fo 10,
wherein the food color is a natural or synthetic colorant. '

12.  The hard caramel as claimed in claim 11, wherein the colorant is
chlorophyll, a chlorophyliin, carmine, aiura red, B-carotene, a riboflavin,
an anthocyanin, betanin, erythrosin, indigo carmine, tartrazine or tita-
nium dioxide.



18 13. The hard caranel as clained in any one of
Caims | to 12, wherein the hard caranel base of the
hard caranel is transparent. 14. The hard caranel as
‘,ﬁ Mokieisn any one of claims 1 to 13, vvher /épgtﬁ):u 05390
caranel base of the hard caranel is honogenous
colored by neans of one or nore col orants, exanples
bei ng chl orophyll, "~ a chlorophyllin, carnine, al ura
red, p-carotene, a riboflavig, an ant ho- cyanin,
bet anin, erythrosin, indigo carm ne and/or tartrazine.
15. The hard caranel as clained in any one of clains 1
to 14, wherein the hard caranel base further
conpri ses unsupported color pignments. 16.. The hard
caranel as clainmed in any one. of clains 1 to 15,
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15.  The hard caramel as claimed in any one of claims 1 to 14,
.wherein the hard caramel base further coi‘nprises unsupported color
pigments.

16.. The hard caramel as claimed in any one. of claims 1 to 15,
wherein the hard caramel base further comprises one or more intensive
sweeteners,

17. The hard caramel as claimed in claim 16, wherein the intensive
sweetener is cyclamafe, saccharin, aspartame, glycyirhizin, neohes-
peridine’ dihydrochalcone, thaumatin, monellin, acesuifame, alitame or
sucralose. ' |

18. The hard caramel as claimed in any one of claims 1 to 17, com-
prising-aromas and flavors.

19. The hard caramel as claimed in claim 18, wherein the aromas
and flavors are essential oils, synthetic aromas, fruit essences, eucalyp-
tus, peppermint oil, mentho! and crystalline acids. '



20. The hard caranel as clainmed in any one of clains |
to 19, com prising further additives such as sodi um
bi carbonate. 21. The hard caranel as clainmed in any

wHS00Rheigtzal ™ 1 to 20, further conprising gl ,885f 005300

one active nedicinal substance, such as dextro-

nmet hor phan, hexyl resorci nol / nent hol ,

phenyl propanol am ne, dycl oni ne,. nenthol eucal yptus,
benzocai ne. "or cetylpyridinhgnl 22. The hard carane

as clainmed in any one of clarnms 1 to 21, which is
filled or unfilled. 23. The hard caranel as clained in
any one of claims | to 22, which is pan-coated or
non- pan-coated. 24. A process for producing a hard
caranel as clainmed in any.one of clains | to 23,

co j Si Qntacting at | east one ort. with at.
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b) grigingdurties additiesseslich @ potiium bitabdaateg t he dri ed

col ored support to a nelt of a hard caranel base at a
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color. 26. The process as clainmed in claim?24 or 25,

wherein after it has
2%. '?he ﬁard caramel as claimed in any one of claims 1 to 21, which
' is filled or unfilled.

23. The hard carame! as claimed in any one of claims 1 to 22, which
is pan-coated or non-pan-coated.

24. A process for producing a hard carame! as claimed in any one of
claims 1 to 23, comprising ‘

a) contacting at least one support with at least one food color, so
that the support is colored,

b)  drying the colored support,

C) adding the dried colored support to a melt of a hard caramel base
at a temiperature from 80°C to 150°C, and

d) forrﬁing a hard caramel from the melt of the hard caramel base
that comprises the colored su'pport. |

25. The process as claimed in claim 24, wherein an aqueous solu-
tion, dispersion or suspension of the support is contacted with the food



been contacted and colored wth the food col or the.
support is dried at a tenperature above room
tenperature. 27. The process as claimed in claim 26,

%%%B@gryi ng is carried out at a tenpera ?Ep%ua'%%%”“

preferably 70C. 28. The process as clal e
any one of clains 24 to 27, wherein after the col ored
support has been dried it is commnuted to formparti -
cies of desired size. 29.. Thg process as clained in
any one of clainms 24 to 28, wherein the hard caranel
is formed by casting or stanping. '

color.

26, The process as claimed in claim 24 or 25, wherein after it has
been contacted and colored with the food color the. support is dried at a -
temperature above room temperature. .

27. The process as daimed in claim 26, wherein-drying is carried out
at a temperature of 50°C to 100°C, preferably 70°C.

. 28. The process as claimed in ahy one of claims 24 to 27, wherein |
after the colored support has been dried it is comminuted to form parti-
cles of desired size.

29. The process as claimed in any one of claims 24 to 28, wherein
the hard caramel is formed by casting or stamping.



