e B et e S B i

SBEEEEERT G T11) 1256995 NO DRAW NGS ( 21)

_,"_J‘_ i o :..-,~'._,,.:.£ 4..—-"34(- g&sh‘ﬂn “‘”"‘*‘F’ﬁ""‘ s 3

 Appl i-ea‘?lon No. 22318/70 -~ -(22) Filed 8 May 1970 (61) Patemnt of Addition.
‘to. No 1152977 dated 17 Aprll 1967 (31) Convention Appli on No. 823482

o (32). ,Fl'led 9 May 1969 -in:(33) "United States of Arrerlca (US) (45) Oorrpl ete

. Specification published 15 Dec. 1971 (51) Internati onal ass 23

- 1-1/ 26 (52) 1 ndex at geﬂgﬂc Eﬁg}@ﬂ@A’l‘i@NS\/\EETE G chggﬁr @

ANBI\/ETHCD(?l) acor- mulais: mxed tha .

known! sweet epj ng agent por atlonmgahWi%GSand ex%stl ng under g
€. gz sacch -n 21 KfpliasiiBd Ro.a2318,70 1 0S@2) FilkhS Hp State of .;,; :

7St at eé of G RQLa@im6Yto Db, 115297 hdased &7 éPftl ed. A i 0.

- Box: 5110 Wtéfdvkdtlﬂﬁ)l\@hcﬂbh 1S0. 823¢8%er g(33x P&déﬁ"faéﬁ%g 0-1 5

- .60680, U.S. As d %ﬁ@sm%sﬂzﬁﬁtﬁat (08) pect ed and co __

- been ﬁredl Ctﬁf % bkt EREifdnpblae:d pf Bye- 1Bt ‘a patent may w gl / |

~ know edge of >t he Atk §cfa§§ﬁcaﬁafﬁzgn¢m ed to us, and the . MEN LB ch
it kngwn fact 't I‘tj at Loglgmcé e, saccharin or is to.be perforneet=¥g be |
~particularly de i‘bp d by the foll owi ng statenent: - o exhibits

a sweet taste i-s [ err] [err 10 The present t éa]ﬁées to novel .
predicliver . of the . gyn)eSWEERENING C WFQ%&T%IQEWM 3 45 synergistic

- .conposi tions and their prepar ati o composi it HAS RuSvesheficaginges@hcy
greatef our Pat el(m) No.We] G ex:st in % tﬁr the 1'?;'3 muBr}:accharmV\hycﬂdnmtes O!pGS‘tfﬁf’af?d to
be a potentiati ’@E’t‘ze e@tﬁ @\Eectethm pterayyf g %lnglﬁé unex-

of oneTagent up? qié?enoxglslubﬁtcwdﬂlm’én This SY %ls“ﬁid qgsh SR Erelidedg 40

_conpoesittion ngm;@ UStAhelo beiepye prclattetht SOVERS iR ‘ﬁé‘ fodbe af

Qv ThisOthe mrgrca

agy Ot

' h fwg DAY that @ pate d
- cor uq 1d of t het@gtff?ﬂfs f;*(gd eI Lormod b}g‘%é,t nlkggmaganﬂlaxsme hhtalstx s:ai? TN &e
tosfferr] - . g2 formed, to be particularly described  another knowh @? ne ncr :

~of . i nventi (:-fpt ﬂhﬁzf woﬂéging stamenlt oy | . aldle@hbltSé‘oﬁf“% t.8, 'a‘he 45

~ conposilti on cgnt ari @@saaomhamn nreigeel @ (m & &ﬁ ead&tdxg pbfency greater

- st ereochem cal  sprmgisod ¢ compesitigpo3ng r} rc a7 °° latie effgs-of AE Cm“‘““%’etz;
configufation i o &@L‘ml”f_m"’t‘l“{_‘a# 1 or Bt a (\lvl)lch IADOSE'@E%!G‘I’ hqﬂf °‘m‘§\t2§rcﬂ@,d

. _embodi Agnt 60 L- ‘ﬂ'fh %iéqéiu&paf- ttﬁxpaoensmsertbéhl ofcp g c“P; oS! \hmventﬂo@m b

“the conpositi pn £ kiisnisvertcome pqx@aswqqé‘; il hceilmipnagent such as saccharm (It is to :
saccharin and- asipgs cybmordrf il ESRFTAh ETHER hy I Tﬁ'jecl;gda tat omeighoiet fife alﬁ’é, Sent

~inventi®dn ester. contain; as one of the act kive the ngpme dlfﬂeh ywee lr’“,’:of mf,

~ especi.alfly preferred e kﬂ@nt—ctb‘fw% §ept i demt@ﬁér‘ﬁc?’%flg?cécf? s¥ose, t s@harin 55-.

fol l.owiig. this inventi: oncﬂteoot hes, i ti onC0y 65 general

str .u_ct_'_urtal f or mul a’ cchari § @ﬁﬁ@fehred embodn:negﬁﬁ z “’e“
phenyl = §[err] He israt POSG@tle‘i"“"‘

- sucr ose. One partwho:;ﬂtat1 Brip p‘@‘g{tﬂ ¢ %’%Z clgrgll::al one o )};‘gﬁ? . Smﬂ\odm‘ent 60
aspartyl{ g g hy-LeRt-ek, Ofva‘i‘ lm epysiteh cqsmmg
wher ei n - X i $ 28 an@l a hwmxquenwg agi‘*é‘S &haih Oantil @aty!phavla’é’?’“% ek

radi cal fand R i s caterathkeyfor. 1 adi C; { g ester The co LRbhi NQ
-a .dipeptjde 75 30T hchOTPP?,s&’P i o %%ﬁ C 0 ARy n ,gﬁ%gp“ err‘IC,ASu og‘tggﬁimng | §5
‘and a knpwn swpet® Eqag“ aleid ﬂ&SBilfhedfOﬂW‘?fenTaf{,m 1° dépaﬂgldo

can be ‘pk epar et i wtarctuﬁlyormﬁlaforr_rs sui: tablga&gtmcﬂntm 23 24/56§e(§e{h1,
‘No. 1,208, 233) for the ut 'dﬁé jon - of sweetemhqglpﬁ? @n‘t’*%t%h SHel Wnpoktadoent -
No: 1,15% 977. ypl cal forms whicste B etsoafedmazSem 159 70
has beentdi scovered- thagtxH\mﬁIDm{d{mltl de so(’*}" Sg,groﬁsucﬁbhclmnasax *;‘1‘;
tabl ets, igranules, 80 .35 withinlt h§§scope ®f abayeasptmtmctlur %‘If“o?l Y
"and dragges; and- 1|qu1 d- forms su@%2 sol u- "’ [ Rrethglees@spyhich ti@ ép e y o
1, 256, 995 syl or hydroxyphenyl 125 10 15%“% o Ssinpensiipptde 75
syrups, ‘gnd .enul Si %‘ﬁ%‘pana%z ,?t iyt padidale con glma/el fﬁﬁul&l @dd pkwnne@&t‘"yg éﬁiﬁg
wel | “as dt her - ggniOR yartoAPA u:rgfsedlhfc oring ;{ﬁ ,w@@meetxattyaﬂc tgcéhm. Lﬁn{scal
preparatijbns ti culdetdbyd sypen g%ég &‘g‘gﬁh "

Q@zggn-ﬂm tthe e@t}%&?‘éﬂ AN Q {ed are:
.products bf the feosir The t'@ﬁ’ 1 jo %}oém@;setama& gtanglss, 80

ceutical,{-and sundf % “dedhOl vsrhce&attwhgnm}t’f?% ihae daetrqeidrfomﬂqrbt)‘{)’gﬁosﬁ‘t"
the speci i cat i gn wiihBNhe scopeoofmbm akodh STFYP enand has been 10 fies
all non-tpxic substances consunabl e or in- creat ed by. the di abetic-and.
dietetic- ‘onsm ous gestible by -humans or -ot herani mal's" in-.solid publi c. or
liquid fo ‘Il lustrative of such substances - The sweet-eni ng pot ency of
sacchari-nt |s de- are: foods. |ncIud|ng foodstuffs; prepared . pending- upon

t he edi bI material to which it 10 food itens; chewi_-ng gum and bever ages;
food - i's ddded, 500 tines that of ‘sucrose. It has. 25 .additi' ves”, i ncluding
fl avouri ng and coI ouri ng been di scoverxed that Ml R RS

T oy B N .



'ont & h--non-toxi ¢ sweetenl ng agent carriers i.e., non- ing the

composi tion whi.ch i s adapted toxic substances comonly enpl oy@@ 3 n
for ‘addition to edible rraterlals e.g., coffee, is 20 ciation with
I ng agents. Such_s_u_l_t able carriers %Sg%?ude liquids such as water, s«
, sorbi2tol, glycerol, citri c_agcl d Qi1 peanutr——t-Rgt-eti-ent—

857 0IT, soybean mgﬂ I&JnL asp WL&,@eang,enqglother propyiethcypedt i de
plompxl '

la (1), e‘° > st;sn pidp etaq,l,llpdarmadcafcih ureparanons
tyt-L-phe léiyaﬂlté'&efo;‘z&omﬁﬂdors @ith dﬂxbbucahd amshet geedgge Jharma-

t » 1, 5 es u Jt:rou
met hyl nﬁ&hﬁs The term “edible materjaly gr;,]ﬁ. :g%g;tn{lﬁnﬁ f‘ogrlfjw %‘f %‘ m@d“ﬂ 70

dga;@ I5breyghout the specification si
Cal 05 ume 1. ?—toxxcgh stance p nsumable or in' created b “Hi0iabRROS: &teﬁc»étmdlo -

nimals i solid ubhc
umiﬂ @raifn@ fof G&R swbsthrves g {vie¢tening potency of qaccharm is, de-

m A
hese i. nst R mmdudungn @omﬂp,d pqygargdoxgeedmg up@&&ﬁgegﬁbW§eE ial 1o V{l%x%chh ;; ’5

:.Car r I ems fs‘tﬂ@ﬁ‘“&s"]‘?%é‘%womm qﬁi}yﬁeﬂgﬁg oveféb Qﬁ%’t n ﬁ@ﬁhr Gs mixed
&ts; a

1 OwigX BRED bie the | aforedtwingdneds mti’d?»Sc

stdat i ons si tls,{a{ar axait adnrp:@getarycphmmcmﬁkabfth& owmmag t}nf-‘y df g’t° e“ha““
stic eff eCﬁrep’aﬁﬁduistl ng from th gt es é @rﬁcgﬁrm 80
espeC| aliy. mmtmtémgmﬂe%we @’ y nown - '

in, includg, prt%am)ir% Jo! filleedatiod Wches,An mzaﬂé eamangxt@pgaenbletaf: tain-
stant

The concenfdndoxic sweetthaigt agint @dﬂert desuwh g thecimytanh g Fons

n the foii)inom cégggmb@x premeyc 50- o fff aiﬂ“&?&lﬁ?‘:fdgmq‘?‘?tfﬂa 5 &8 COE?; é

f at es: gl gauong@ Sg? ggf‘as f f)se of illustration only tins

btin-|ike Fa i ‘?s“ Jearlolanank U iISgréd@ogNi zed that i Atount dud

le- 100 400111 ah&;ﬂ, segzmes:ﬂ,rpremﬁn«rglkdql,prcmlmtpsdﬂs duymals Hiag- ferences

‘ees’ of Swert BEES nwale yrsmagrljl?qu@:?% > sou %ﬁ“ A R e EE beps mg.

yr ups 255?%?%“@1‘!? o5e lgﬁé’f ] l§m,f or usable i ncludﬂgng

§, corn, ?cé%;‘me d1- B an,camﬁlar;gxeﬁ OMa@nﬂcentratlons cafhoe: be 9

2:0at- and I inkde. FOLS: wnyt&xc@npa'dibleaﬁorbmeaeth ce$aekites, del i neat ed. i) t a

m xes; fitsk anrdntsempeﬁﬁmns §§

r oduct®: cgeveﬁ%fbé‘é mefhaRp! 4 8‘81“?’ tea o EXAMPLE 1

gcarbonat e %ﬁﬁ 1625t Rt Efib1s Sibderialhr Mﬁk}ﬁs The chntim’)ris clh!stb@dabsedhc fﬂl‘

St T aWDRET b syeines bvheetdanc aoctomecr- lprnempise e JELR
using f oumo:dlcéﬂtaemmm C@\B@@ﬁeﬁﬁ’f i O%g ° i e;f‘fm aknown
i'ng Pordl At Sweﬁ, %’ Bees %ﬁ,; sk Lo s The @brdentra-
Hts such réeﬁta;ﬁ ' S}{éﬁr bachn andLsau- : tiblﬂeﬁlgc aﬂltheefoﬁg’u Ifor@ggt@ps
# seasoni nggge; gt progas frandoncenaatbsergela-almmel hi R oo hdgo
rin 110 walad gelelqﬂel s syep ? ng;ﬁ f‘% dsﬁm‘]eemv s ub
- L - $thely s’a%‘éffﬁv ?ﬁts o : %:;s 1ce i thﬂ wili adEBice | lnmu’slrf usable
ester toghhibk “moa@s@s 1Sry6.Q

et HAtSryt, Qbyb&\ap hraf\ga{ fat| @ncentranipns Agdaiiot jbo nRidarly

pr oduct stk randhiakh n@l #Efo 8P ‘il%"“‘ Ililitres, -are showni bel ow

g a sméfet‘;:%‘lﬁf}?;g aﬁ? sigfﬁilﬁﬁan‘z It§‘a plus a knovExanweet eni ng agent1os

ed are: plRRabdsted Shated Qo Gdriﬁkss uchh ammetarbonated Au"mlgg?r cHavhsrhne
c sugar, bebrs qwindcanswelsnthevoy,, agd &enfge té‘d’k 18 pr four di fenet Sg;egn:
fl avour tmng esgc} ?.\ﬁqg anons sucléc:ée& alone,
methyl ester
pt er 8 Omago%?w Elrﬁér n@ksmhcf n§ t‘) sacclﬁ‘lﬂ klofie, a6d @) saccharin 110
ddi ”9 m X ﬁd IdRstngl feld eenhadds t aah emf]f,eespartyll - t dh¢nglglanine methyl

1a-
f | avour aswhidnesiibms , slurahdtad and | ehewing e ester gether oBhgcontents, far each formu
Kll 132) ilrum Additional @lug&xztl s of they: t§fx W thmi a ﬁﬁ\f{ valume of y%O()
' 5 co b ducts“in which a ¢q t%om ﬁ%;ﬂggg re hg'blfi o
ts, .an nﬁﬁﬁgﬂh gr ening agent of formula (I) . consunabl e-: S

: ?‘ n-carbonated drinks, instant Citric acid
jaspartyl - budaﬂlg yixes,| i@stntl€offec and tea, coffee Innt@uon,&stl@'@b%msﬂayquen g:)

in cl ai m Whimeérh yhaltelmilly mixes, pet foods, live- OL @_rﬁgo 2\her ei n

et eni ng cup) dictary supplements, and actob tric aci d
B sacchaff?&ﬁ““ Frf$%ﬁ“?s it PRy Iav\)ovatr o o 268 "A
ton as clainmed inclairm 2 60 (Dragoco N1132) : 0 12 g
the di peptide has the general for- Lactose E A
mil a Water .0 op - 299 g. | [err] 75 10 C.

. [err] ‘Saccharin.

nﬁa@ﬁéﬁkgwﬁ%ducts nuf “means

i ons of tdaEaxtdyﬁ@sPradﬂcts tsuclmas b:aarmwtaisngddmﬁatadtot al. vol ume of *300 55

o coe

& SUCh as plPHt ing Rgent, cad\bt: ese 268 9. _-2 B
. gre prepared packagedgproducts such a dx 56, g8picrose ‘alone. “ 115

& IR G o s o By

e e e pas e &t



“lert]
- [ ERR].
~0.0165

%—msz)

!S
[iad
IS
n
1S

- agent
instant

-
ns
m
2m
ns
ily

b
sle

Ty
n-

ter
rin
syt
la-
00

" wherei n
1 0.12 g

trary

he %

) *‘A“’d‘ et i T ’101..4-"‘ .s.u!a&m-.:-.u.....wl_fret ﬁyl
Ci tr| c aC| d
,act ose

0.15 g.

g. wherein X is as 'defined above.

5. A cpnposation-as clainmed in claim 1,296995

70 L -
6. At

acchar

optiongally a -73miganeirawbery flavour
carrier t

BONPOS

Porti ohs
were taken and t
bne of ‘th

added
|ppr oxi

0.16 g}

for the preparatWﬁﬂ' of a com est

posi ti gn adapt ethf @hechdie w%ﬁ@thqfhe@ﬂl ble of sacbaorn with 0.08. g.

L -aiamtﬁém;alestew\/m ch conpri ses -addi n
' sweet”

L -asp
é)henyl
She f o
latter

-equi valient svveetSatmﬁtne
ifn Food Relgpiaiion st
5t PpractTEE o

0 |-aw andy wa RieR&dinedi Opyt pqasfeoisg@gomﬁg d6.SA tabieh @daptedd f0f thé Sweﬂtéﬁﬁ@ﬁ%| or
edible materials which ¢omgiiies|4 mado

Terr]
{"err]
hydr ox
an al k
VWHAT
V\/nere
agent
process
of in
B)rrrul
][oerr]
[err]

a phenyl

ferr]
3:B. L-
10adi caI
atons.
cl ai me
known
go15 g.
conposi
wher ei n

1.827 gl
75 10

| -%5054 g

827

9 g.

o us L-
' L-aspar}
- methyl .

[err] L

'0. 0165 -

abl et ada;L 5
-Was’ eqhi val’ ent’

artyl -

'phenyl
_I radi ca# seenesai ning 1-7 carbon at on%:“hafm and 25 mg of L - aspartyl -

ke s S et AR

.1 827 g. Saccharln
I mtation strawberry

[err]
[err]

25

pza@our ’

(Dragdco

LV J 4

phenyl al @rtmr%pmtjfryhﬂﬂléﬁtm ~mepiyl o5tes

2l
frﬂphetn ﬁarsweetenl ng of qﬁ;c

QDéggochNIlBZ)
cof f ee Qgr was prepar edzggy8 difssol'Vi ng
tion adapted for the. sweeten-
ing o Se@hdailnelonﬁterl al s which
ﬁt‘.‘g saccharin £
f{g;efovm ng sweet enrlrg;-; gret'hyl
mately 4 H:ﬁlﬁhon strawberry flavour

to 25 of MiragocoalpdPr y| éo-lzpthen

&g 0. ¢ °‘a

| ani ne ek~
mul a 280
sweet ene

rtyé@ﬂ:éq:nylalamne

fees - has. an 1. 827

9 Ggyoun\\p not cl.&ifn
%went I Oﬂg&h

‘@hchiofrebe above formulations was equivalent

CLAIM IS:-
L B COMRRSIdp SORARL o i@k dhe

i yebt

- [errds preparatlons E) 24 g. of sucrose, F) 0 16 g.
of L - aspartyl -Ob -| phenylalanine methyl
ester, G) 0.048 g of saccharin and H) 0.012 g p

or . hESETTIMA TS b Pk a‘e%’?
0384(2-3)§ 1:9 was detenmned by a]ta&5§an9195xat
aspart y-chehpdsfeﬂhyllaieamenmemﬁepi hgstrer
cont ai fAygplenssveg) Bife

.L aSpar t y{Wé Larepmfap&/ fath@"l'rtﬂﬁlal cheteners

i n cl aiiiFodd REguBdns @S49EWe do not claim
S\Neetﬁnltmg)racagequt ipventip@ in 2 manner con-

to 25.

ki on- as med inclaim 2 60(Dr

t he di peptrixie wmeLAhe 1general ' for-
mul al.\#tcemposition adapted for the sweeten-

pgbe

eeténing agent and a dipeptide
p Gitri Crhg“%ﬁnaﬁta -

CH,COOH

X and R are as defl ned _above. .

4. A co I%urredlnclal

. wherei'n the dip
aspartyl L- phenyl - [err]
bster
hct ose’ ' }
. wherein X i's as defi ned above.

0 108 g. Citric acid

rﬁ?ﬁﬁi}é? By

I8l S Wil COmBER S8
i n.argl 25:1ﬂaigac;ﬂ)f L - aspartylls-g L - sqntﬂemyl al ani ne rreth I

: . LA A 60
0.12 0 wtﬁﬁbr ?qﬁﬂ{u‘f rsaf %O%ncrl%ll‘? 19

cof fee:-in 3000{m .
conpr i %C%@O’ﬂﬁ

g aspartyl -L- phegyl akanin
ester
pr epawmm:ndhsud E)areQab ﬁnedfabsvacr ose,

ﬂbfd‘Peg_éde 35 4 ¢

vﬂlhcgﬁfo%

enylalanine meth

seeet en-
its sacchatni prepdoéd byl di olﬁﬁg &6l plot invatter | &l & covmiogtioncd

| aiofisa i 3000 5560 Bl Pers e o “ﬁ"d
tﬁz gl gé‘éf “‘% “930%? %l cC ssanjilglaspg,%l 1%

0216g

At ey andpfubisetite, the derpeqing disy ywlfefe%[\/ % 5 a pheny? or hydroxy eny

fLge has the general formul
: : al ani ne net hyl
yl -'L- phelngcinalXam mephenyl or hydroxyphenyl wherein P(eqnd]R a5 as defined(rbove,

wWiT CITCOMprrses saccharin and L - asp art
ally! pagicplscopaiTigg

téh at

c po oz ?sbaﬁﬁeé Qf ehAfi ons

oﬁ'ﬂs

16. éHg:cmiﬁl nstant
of water.

£RORant

inthe ratio o

clanne

t.o a known 85"

ester

%geger{a ﬁ‘ﬂgl}ugc &8 s

iebtediny Sg@et BESS.

and

| 7_A
600

cof ee
GL)8O was

012 g

of

FtP 1 agi@ & : cEﬂspept i de of
e Y\éﬁé‘%‘ det erm.ne t ast e panel. thatC}g h o '

s . * CHooon 105, T E i
[err] Ve ar(eomﬂvar e vokrein ¥ isfestdefined nlve. Sweet ener s |

i, composition as_claimed in claim

hyl ester.

TG a.

|nte

ter in the ratio of approxima
[err] [err]

dapted for thesw
'which fmrrxﬁ%sé

I%H,CRCONHCHCO(;H
CHM ein

an alkyl radical cortt)t

Imtat | on st ra\/\berryCH,CaOHur

(A

OR

ester

0.

+ 1.827 g. -Saccharin

1 ester aid opUo qll

eiilnrm and L - aspartyl - 70 .

érA]pro@@tOfor the prcparatxon of a com-

““ :Eoﬂ’ﬁlﬁjl &'

radi calCHa@@OR i s .an al kyl =
: 7 carbon
onppsition as

t he

990

Isaﬁtmes as claimed in claim 8 where-
Oown sweetening agent js saccharin,

b Is which 10, ocess as claimed 9
C. @aqc%af |eﬁ1 5' @ﬁ:éua + and compnses ?5 in thidrggpndsc has the gextn?f e}}m_mﬁgﬁhar In

95
Dx Sacqhasin

15 g.

- 0
f g C ?%al m

nown sweet eni ng
|fgwe§1c‘aweeten-10 A

enyla‘g%:@e p}}ol de

[err]




G ST ANET P AT s St s o S T .
31 9Q 25 (Dragoco N1132). . 0.12 g. .
orrbrl ses saccharl n and L - aspartyl - 70 L - phenyl al.anifg@qnet hyl
It was determ ned by 'a taste panel "that 6. A tablet ‘adapted for
et eni ng4of each of the above fornul gisi s was equi val ent edible 4

| s whi th-—corrpr-rses—vhm—ef—ﬁ‘r—s-wem ress:
in and 25 ngl, Hiprokess asainaed tity tlaim ﬂ_whereph&rbythxaiamnnsnacsfmntemydxmemcenccamd
ghlly a 75 E)GN\/F‘!EE’“QC has the general formula Ghel Eifamyﬁ'- t OXI? sweet enln% '

tid

7 . : ¢ ble

tarrier ther€® 95 ‘cgooog | R o QU 5 S
coffee. for. was rprepar ed by d| ssol vr mg, ,,angmg unagag‘t 1pt

ti on adapted foNHOECENEEHENOCHD f ce | mheFofilan] . wat er.. 8

s ing of-edible. r_raterlé#s ri ses- of he i nst ant coffee
| | St B

ken and to each sacchar
ed one of th@eif & & Qwidegesmwat eni ng  net hyl’ HCdjNHbﬁcb@kl o ‘of

mat el y 45 100.2. A process as claimed3® clajpx eparcatr ons: E) 24 g.. ¢f sucrose, F)
to 25. of qu_nPnf’e&é rawafﬂl'g Pl al ani ne methyl  CB+~—& process

oo

n a_dapt ed ﬁ(ﬁf}ted

| ani ne nmet ppy Frey, phenylalanmc methyl ester 5{ rbge-ﬁt clagm _
e T R R A
sweet ened Cthf Qeﬁro&aﬁ faNthe preparation of .a[ 5

ent swedf teuposition| @FP@S W de oweewaing off t he BLKING”E@HIAMFE,ners | n

ing 1- 7 ‘car bomriale® B Her Majesty’s Stationery Office, by the Courier PRV Tl inME: $ob AbM -

Publiskpd byThy P&*G’é‘s?@?.g §rta+nrg§§ Buidingy, Apipig WHBETAL, fraam

t| on adapt ed for the.sweéten-. %"h nown .. svveetem .ng agent. -

50 ing ‘of edible naterrals mhlch conprlses a: 10. A process
ned in ¢laim9 where-* known smeetenlng agent and a dlpeptlde of in
eptide has the general fornula 115 - , the fornula

o [err]. [err] _::ﬁu
wherein X is a phenyl hydroxyphenyl whier ei n. X« and R are-as.
above. *' 1,256,995 11 A process as claimed in.claim9 where-
tially as descrlbed wi th reference to in the dlpeptrde has the .
formula . - . the. Exanples 16.. A method for- smeetenlng edibl e
| s which conpri-ses. addi ng- thereto a known smeetenrng agent and a-
de of 25 [err] wherein X-is as défined ‘above. -5 - - 12 - A process
med in clai'm$§ whi'ch conprises adding L - aspartyt_- phenyl

| ani ne methyl ester to saccharin. 13. A.process foy. the preparatron
blet wherein X and R are, as defi-ned above adapt ed- for:the. :
ing of edible naterlats CITECAC nmethod-as elal med in, cIa|n116

10  phenyl al ani ne . ng of L - ‘inthe knomn smeetenlng agent

in. = 30 aspartyl 1 phenyIaIanlne et hyl - ester to_ . 18. A _
as .clainmed in cIalnt 16 or -4 . ~of saccharin optlonaIIy conblned

7 wherein the” drpeptlde i“§ 'L'-"-aspartyl - 'L a solid nonh-toxic"

i ng agent carrier., phenyJaIanlne met - 14 A . process:for. the .

tion of a 15 . coanS|t|en adapt ed- for - t-he sweeteni-ng of edrble

- _ | s which conpri-ses-conbining . .- Lo Chartered Pat ent Agent:s, fL-."-
~aspartyl - L - phenylal ani ne’ et hyl ester " “Hi gh- Hol bér h House,
wit'h c_charl nin the ratio of: approximately. ' 52/.54- Hi gh HOI bor n

15. "A conposi tion as-.clained. in clalm 1 Printed for Her :
- Mpj e s Stationery Ofi- ce by the Courler Publlshed by The Patent O‘frce
.25 hharrpton 4 _ . _ . _

ofA 25 .

artyl yl al ariine. 80

oo R R S

artyl -10 whlcmbleprrsal sddivgi 2H mpdr Ls es uaﬂhellkm:gmts@ceamkgmgm is &dbcharin, 30_

gu| at| ons $o@ &) matapial qb co rar,':anombmmg L :‘ ._ Chartered Patent 8RS 45
Your el B b, TR | Ehrn gy (o aw
bj ect to theobnregoing .di s- ereln X . g oxyphenyl.

, 20 . 15. A composition as clalmed in clainr &di caI aMntRfdrShtaAp}ﬂﬂcdﬁ;sl radl caI




