1 Refreshing Beverage Description 5The invention relates to a novel sweet-tasting refreshing beverage
that is free from phosphoric acid, is low in minerals ang is low in sugar. The feeling of being thirsty is
produced either when there is a lack of fluid in the body or when there is an excess of salt (mineral
excess). By taking on fluid, the lack of fluid or the 10 mineral excess in the body can be counterbalanced,
provided the fluid is free from minerals or low in minerals. A high mineral content of the fluid, as in the
case of seawater, can, by contrast, lead to the paradoxical situation that a person dies of thirst in spite of
fluid intake because the high mineral contentsTHifE A RENERA86 longer enables net removal of minerals
from the body. In spite of drinking, the mineral excess in the body rises further, until death 15ultimately
occurs. A drinking fluid should therefore contain few minerals unless a rise in the mineral content in the
body is desired. The population of western devBIgE%q ppattgoonl§ largely has a lifestyle with relatively little
physical movement. Situations in which the body perspires and a high mineral loss consequently occurs
are usually the exception in the case of individuals forming these 20population groups. It is therefore
precisely these THEVITGRIL WA Sprolitd S8R thesedaiyBuig et prinsiycotb mplBtslyiRith beverages

that are low in rpidesRbsic Hogl comyentianathrvermgesensimption of individuals in western developed
nations leads in many individuals and in particular in many children to an oversupply of the human body

The feeling of being thirsty is produced either when there is a lack of fluid in the body or
when there is an excess of salt (mineral excess). By taking on fluid, the lack of fluid or the
10 mineral excess in the body can be counterbalanced, provided the fluid is free from minerals
or low in minerals. A high mineral content of the fluid, as in the case of seawater, can, by
contrast, lead to the paradoxical situation that a person dies of thirst in spite of fluid intake
because the high mineral content in the seawater no longer enables net removal of minerals
from the body. In spite of drinking, the mineral excess in the body rises further, until death
15  ultimately occurs. A drinking fluid should therefore contain few minerals unless a rise in
the mineral content in the body is desired.
The population of western developed nations largely has a lifestyle with relatively little
physical movement. Situations in which the body perspires and a high mineral loss
consequently occurs are usually the exception in the case of individuals forming these
20  population groups. It is therefore precisely these individuals who should satisfy their daily

fluid need primarily or completely with beverages that are low in minerals.

The conventional beverage consumption of individuals in western developed nations leads
in many individuals and in particular in many children to an oversupply of the human body
25  with sugar in the form of glucose and fructose due to the excessive supply of sweet
beverages. Most commercially available conventional beverages have a relatively high
content of sucrose (cane sugar), a disaccharide formed from glucose and fructose. Sucrose
has a high glycemic index, that is to say the intake of sucrose in the body leads to a rapid
and sharp rise of the blood sugar level and, consequently, also to a sharp rise of the insulin

30 level in the blood.



25 with sugar in the form of glucose and fructose due to the excessive supply of sweet beverages. Most
commercially available conventional beverages have 3 relatively high content of sucrose (cane sugar), a
disaccharide formed from glucose and fructose. Sucrose has a high glycemic index, that is to say the
intake of sucrose in the body leads to a rapid and sharp rise of the blood sugar level and, consequently,
also to a sharp Fae OPHERISHIRT BOYEASEM IHEIB RS2 (THE CHisnpish b b verd)esrerin sucrose
(sugar content EBQrﬁamaﬁlzﬂ'IWFé\fﬂh Yol lpadsisa ﬁ@agiqwadﬂdra@i@fam&m lqoek sugian figgiand therefore

results in a very hi |ns ndls n accordance with the CI ative feed ack, the effect of
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occurs in a correspandingly titastihetdomesudhdededsticl failtiwmebiﬁedhlgbgaWHaVMVMemlmfumn leads to a
drop in pertormgnee.ang ps P‘?Perszmﬁﬁ’ gﬁna@m%qew%s@m fﬁﬁ'lﬁ%‘é‘b%cp{%&r%\%lrﬁa\éﬁ’?E’US appetite

for sweet things in order to again raiSe the blood sugar level as a result of an intake of sugars. The
consumer conc@hrﬁéeﬁébﬁsédwﬁﬁa@ﬁmm RoRicienc Byl adiHisses it e wortihtially

consume beve@gmiﬁwd&@%@&k@ﬂﬁ@w@elaﬁﬁgsth%afgrmmi%@méeﬁo&a additiesisgars with a
high glycemic index have to, or should, be %mded in particular atients ufferln frog{)gt pe 2 diabetes

and by patients’stHraFRG oSl A LFrERTSHRRS SQBCHHF ‘i 3?8%‘}?8 RS AbEEs underlines
the need to providedoogstutis; indluclingnbeveragesithatizave ha\@lagvetydoweghybemsugmdmd(Gl) and a

15 relatively Iovgrgl%%%pdpe Qgg &9&1 fnd therefore cause only a relatively low insulin output. Cancer
occurs more frequently in diabetics than in the average population. The currently high carbohydrate intake

in the populatiol efidieete fHadevelidpe dighgbrisaisd tHe iRtre 43iAG Consu htptivided canssripdate in

countries such gg ﬂadéataadf@higarmdyp@tzqmuet@s@ﬂcewpdﬂ@ﬁ%m&h@m%&wiabetes but also of
cancer. 20 Cancer is a multi-stage. p é%cess which, fromg Elth y cell, leads via agemgn tumor cell to the

formation of a rﬁ&ﬁg‘iﬁl&i‘?{l{dﬁ?&?‘j‘é%ﬂn( hARTLHIRE THOTSE SRS pIECEL Ricliuagde Braies
(mutations), thohdsimafqgmdhemrg)mhemgdmomaﬁmpmpe]szlgf lawellyseoh thaksaidlgelhdivides and

therefore 't'pﬁéﬁtv""lbﬂlg\?zé%ﬂ %? 9,8 &'ﬁ? i tﬁa%rgﬁ&%r&' %MM % AERGLD ﬁ[‘e increased

cell multlp ication an morta ity of the cells, a ce ction ce cluster is initially produced
and is referred féf‘@@b‘lﬁé&*ﬁ@ﬁlﬁa%fé?qqqﬂébbéhﬁb?b?&ﬁﬁdh@slﬁldlfééVﬂﬁéghé’&ltH&?tstJ@ﬁdW@eﬂ%ue, without

destroying it or ﬂ@%@%dﬁ?@r&éﬂﬁﬁk@mﬁ@mw‘m of RRRENIGN LWPQ B MY Qﬁ&ﬂl@@nmasmglignam
tumors if their metabolism changes, specifically if they change over from burning 30 metabolism to
fermentation m&YABYREHE HbFA" W&f?&%ﬂ?%\%‘ﬁlﬁ’? fﬁ%hﬁrceg%r‘?c%ngfc&%gﬁd(ﬁﬁ% i& QYeSIfEis or Warburg
effect). A numberehiniluencka@re! Kitbamsthat tliggeicthisschangeover: oxygen shortage in relatively large
tumors or in tumors having a poor supply of blood, radical loading of the tumor cell as a result of chronic
inflammation, 3 chemotherapies and radiation therapies, and anti-angiogenesis active ingredients. The
lactic acid formé&dngeriic ferHeatiorr sastabolsmraestigptitiedlteadhding tusge yoehcehbiothe tumor

can grow into sajd fissieddnyasivgigrantiimanctit ihibits the atteck-obthe immuseisystengedde cells then
growing InvaSIVeIXntég.? (?rlplft%ggng t\g(halcehnglrlgngg? e\g?owtﬁ and mortality properties of a cell, such that
said cell divides and therefore multiplies, without this being of use to the organism as a
25  whole. As a result of the increased cell multiplication and the reduced mortality of the
cells, a cell collection/cell cluster is initially produced and is referred to as a benign tumor.
The benign tumor displaces the healthy surrounding tissue, without destroying it or
growing into it (non-invasive growth). The benign tumors may develop into malignant
tumors if their metabolism changes, specifically if they change over from burning
30  metabolism to fermentation metabolism, more specifically even in the presence of oxygen
(aerobic glycolysis or Warburg effect). A number of influences are known that trigger this

changeover: oxygen shortage in relatively large tumors or in tumors having a poor supply

of blood, radical loading of the tumor cell as a result of chronic inflammation,



5 lymph vessel and blood vessel system and can form distance metastases (spread). Due to the
interruption of the burning metabolism in the mitochonglria (oxidative phosphorylation), the formation of
radicals and the triggering of apoptosis are suppressed, and these cancer cells are hereby also resistant
to radiation therapies and chemotherapies. 10Increased consumption of easily digestible carbohydrates
(in particular in thefefiar T sugars aAdEarehe Hitsa Aighgheemesherex)pHamotes daradSition of tumor
cells into canceregllscRCEIMRADILh PYeRkiseatibAGHMIY Mk thegaoes kel bl (iamsketolaseslike-1 gene).
The TKTL1 gene products cause an oxygen-independent release of energy, which leads to no radical
formation e B ALE B CULAE Bt XOURASO, IGREE FACHs AL & T AR G lBeactivity of
the mitochondrienisuedscecranithapdptolsis (@regnammedvebllcdeathyds inhibitedirinb@dgorcahee with the
current stalp of sgignce, IncIRRsRAlACiMY Qlias THeTh sedr eausal aralleasha spniicant reason for

the production of aggressive cancer diseaseés. With the evidence of the activity of the TKTL1 gene in
tumor cells (for @karipferdnEstly # 20 tuntertats drararecty By elitlertBosheRe K TRLIGIN in bodily

fluids or in phagpeyas/MacsPpRRoRshLANCAT RAUSR:aan-he ddamifiet yhasadline ssppandee, mitigated or
even cured by means of dietetic ther ith restriction of gﬂe carbohydrate &uantit)ﬁHand.use of sugar
forms with a |oxﬁ‘8|§)?:‘%§ﬁﬁ8rlﬁ%é§€ll§é‘éﬁgé’ KA YrERH B T USRS ARYS B gt ses is inhibited

as a result of the reduced carbohydrate and in particular 25glucose supply. Since the sugar uptake in

cancer celfg is _%@Qa?éa%%%U@@&M#heaﬁﬁﬁhqﬁ%ééﬁeu'igré‘iﬁg}e&i ¢ I dinRGnanall Fsr e

growth-promoting effect, even on cancer ce IS In princ esirable to induce just a low insulin output

after the consufigaBTed At i0BALIHed#sE Haisdfber eeet Bsverageen whitmeoriintane

sugar/sucrose agrRSUGat caMpARetd there e ialsethgseimwhish the sugakcaneapgntis provided
completely or for the most %art in the form of sugar alcohols, artificial swe fructose,,iBomaltulose,

. teners,
or combination$tA&redtFor XAmpIe P WARKt AFEIHOWH %@H%B‘fﬁdﬁl&fg&aﬁgﬁi‘?ﬁ@yﬁghﬁ r alcohols
(for example pdbyals)condrudiosef amartiificialdsweeténes pescombinations: thenebicade adsedsinstead of

sucrose. ;the r alcohol ¥ i index. but alth pr ause they
cannot belgigezliijeegc?j g(;%n?p e eﬁfilpk%/t i%%%%‘ﬁ?ﬁéﬁ%ﬁ %rzgéro%%égggﬁ%%%%ﬁ% g%ﬁéﬂ%ﬁingtggtinal flora,
which often leadeath) gaiboriisatibnadsiydingg and diamHent Arificiaicdtieettseas fikeniseyHiveca low

glycemic index;thorygvesserereuiaalihadamading side sifecisohave brecpmeadnansy inthesmeantime for
many of them. In the case of aspartame, it has been proven that, after relatively long periods of storage or

after storage in @Warfi*&hVifonment, it transitions into the alcohol methanol, which can convert into 10
formaldehyde awdtichsivideide whithaareitywofcasCiidjdniesuibstaneesl ¥ erartificiat sweeleiner saccharin

has been provep both In humap, medical reseaneh and,n Vf L”F‘%/r&‘e‘?ﬁj'%"f" 6§§\}W‘rﬁﬂi8‘£ %t? gycontributor
of bladder cancer, although in veterirnary medicine it has also been associate th other forms of cancer.

phagocytes/macrophages), cancer patients can be identified whose illness can be mitigated

or even cured by means of dietetic therapy with restriction of the carbohydrate quantity and

use of sugar forms with a low glycemic index because the growth of TKTL1-positive

tumors and metastases is inhibited as a result of the reduced carbohydrate and in particular

25  glucose supply.
Since the sugar uptake in cancer cells is often also facilitated with the aid of insulin and

since insulin additionally exerts a growth-promoting effect, even on cancer cells, it is in

principle desirable to induce just a low insulin output after the consumption of a meal.

30  Besides the described sweet beverages, which contain cane sugar/sucrose as a sugar
component, there are also those in which the sugar component is provided completely or
for the most part in the form of sugar alcohols, artificial sweeteners, fructose, isomaltulose,

or combinations thereof. For example, in what are known as diabetic beverages, either



Fructose has a low glycemic index. In human nutrition, fructose particularly has the 15 disadvantage
compared to glucose however that approximately 30-40 % of the population in the western world suffers
from fructose malabsorption. In addition, fructose, in contrast to glucose, is only transported in an
uncontrolled manner from the intestine into the cells, merely due to its concentration gradient. With high
fructose quantitie&inAeeRhhestks pyople RRSUDHPasTBSRISIRY daffReh S St RshtrPHSABIBMAIS a result of
chemical reactigise200kfidedasainitbrtsypigphan in the intestine) or increased uric acid production (as a
result of increaslg?éj fructose-l-pﬁ‘nos;hatﬁ formation in the "\éﬁ;r) therefore occur. Isomaltulose is a

U, 61

m .
Sugar courring TERORE, LR b DAY Ale R SR s ety B dOIBL BRIAT A &lirose,
isomaltulose cahsjstsmbtive tigosndnosatehiariges igiucase madairdicto $eoleutdoas angimnilar éithough

reduced, sweet; prafiig, 'R&%,t&rﬁg'ﬁ‘%%nsi%*&'setgQa%'x%%{léﬁ,bo‘?&cléi]?gel&‘ﬁ’fﬁﬂrpﬂgag'“Cose and fructose

molecule compared to sucrose, iIsomaltulose is cleaved more slowly by the human disaccharidases in the
small intestine CBHIpABIIMS SHRTOLES I BIOBHEGIERBEE M- A1et NSURFY P ¢thkdhettiie ei¥o occur more

slowly. At GI = 32e tbgglycemicindaxof isamaliuigsers.Aiueh towekthasr thatef sueresadGhe 65). 30 In
some conventional bevera%gg.?ﬁhosphoric acid is cogtaine in order too%roduce a pleasant, slightly acidic

taste. Phosphof® 3 sitth B RO AR e D88 OIS LIRS i phELp6ric acid
impairs the uptake ofacalcionrintieet bodysrsiuwmicinmaieledoiol anwdakenwgidf the banes. For the

Framinghgg O%@%ﬁ’&aﬁéﬁé%‘&yf(}%ge&cﬂﬂ%‘?Jhcgﬂeeﬁ%eéa%%ﬁﬁg&8“5&3&521&@. ’Tﬁ%%e;} 4200 women
aged below 60. For this

urpose, they took bone density measurements at the spinal column and three
different hip reditAdst Wetdrfingd B tRE Hoheode HsibyiiveieBerivisoreduiary treiiiears had 5

reduced by 4 % isalhtheegip degions iF@srRe v Rlibow RId. theyowar e whethertheyweeagoing
through the menopause, were taki%ﬂ additional calcium or vitamin D preparations or were consuming

alcohol or were &irbREPSC R HISE LY HoP BT P ERHBREEH beverages, are associated with low bone
mineral densitylirniolder imomelwT b deraiminghanirOsteoponosisi Stutyt bsaerican: Jolyrmak ahElinical

Nutrition, E?'- 8&%9@3%?@%%@%9&%%& 7908).. " ABiTSLRTINE RIEI6E VERYRR R Magrefore to

provide a beverage tha e from
in the western world suffers from fructose malabsorption. In addition, fructose, in contrast

to glucose, is only transported in an uncontrolled manner from the intestine into the cells,
merely due to its concentration gradient. With high fructose quantities in food, health
problems such as osmotic diarrhea, serotonin deficiency (as a result of chemical reactions
20  of fructose with tryptophan in the intestine) or increased uric acid production (as a result of
increased fructose-1-phosphate formation in the liver) may therefore occur.
Isomaltulose is a sugar occurring in honey and sugar cane and can be produced from
sucrose. Similarly to sucrose, isomaltulose consists of the two monosaccharides glucose
and fructose, but has a similar, although reduced, sweet profile. Due to a more stable
25 molecular bond between the glucose and fructose molecule compared to sucrose,
isomaltulose is cleaved more slowly by the human disaccharidases in the small intestine
compared to sucrose, and the blood glucose rise and insulin rise therefore also occur more
slowly. At GI = 32, the glycemic index of isomaltulose is much lower than that of sucrose
(GI =65).
30
In some conventional beverages, phosphoric acid is contained in order to produce a
pleasant, slightly acidic taste. Phosphoric acid attacks the teeth however, and the

phosphorous contained in phosphoric acid impairs the uptake of calcium in the body,



phosphoric acid, is low in minerals and is low in sugar, yet is still sweet-tasting and has a low glycemic
index, that is suitable for counterbalancing a lack of flyid in the body without 15 at the same time
supplying high quantities of minerals to the body, and that satisfies the indulgent need for sweet and
refreshing beverages without at the same time supplying harmful acids and sugars to the body in a form
which causes a"8HaltpHgelfadtie hsricescehfstibr T therbio draminaigho i the M stégative case,

can lead to insulin-iegucer-hyprglycaniarodioalack phensrayaftercansymplion of the beverage. 20 A

solution to this problem lies in a sweet-tasting refreshing beverage that is free fr hqsphoric acid, is
jow in minerals GRQ T8 TFSUGAE BAG (RN BRATASTEROSASH " ARV LN S DG hic acid that

is at least 0.3 wilpok&nns aimdtlda'eanymbﬂmnh@bméeat&j/siﬂewsnhanv%oerglgﬁﬁ_terd(ﬁh@251wtimbl %),
preferably less gathap 4p9 %9n°£1'i"r.'ﬂ%éa1l§%fr)%§i%rlLE%%Q&%‘@’%Y%%%Q%W&E'%D’e&%‘?fﬁ{ ly less than

100 mg of minerals per 1 liter (0.01 wt/vol the’content of sugars is at most 2.5 wt/vol % and
comprises a fratitn &tigaldeios tiht isnappastcl ONRsightiReighe i pelsed BrthercaHiert oPsugars and

comprises a fragtign-afdsornaaltuloseand/eltagatese1and/AteRalore and£iose, 30r dagin that the
beverage has a Igcemiif index of at most 35 (ﬁl < 35). 6 need for a sweet.—tasgn? refreshjﬁ% beverage
e 1 :
Ct% i f

without altering tHEBISHRG 51888 stG A I8TAITH SHRHE DAY HHEPSHE TS S ML SF IR AU Eoncentration
in the blood, antrathguitreXposingrthie teedlh"td adooth-tamalgef @ mddiulytarichalV this4vithout the use of
health-darn:jlgir@jg]gigd&%%%e@%d@/?hout the use of artificial sweeteners, artificial colorants and 5atrtificial
flavorings. In addition, in particular for individuals who do not partake in much physical exercise, but
perform mentally challenging work and have to summon high levels of concentration, the beverage

according to theripvestianopravidesdhe; advabtagetbaithe woptained grlagtosesinplies themerve cells
with the necessargliene,rgy, even if the glucose level jn the blood is 10 Igw. Even for individuals with

insulin resistan@8 RS Bra5Eky 4 thit BEORHEYAS SPPE B alt/an iy e Mish BEiRs 35S 1etAerefore also

very well suitedliw atpandanaéewithathe dsmventidor asuaterbalancing a lack of fluid in the body without

15  at the same time supplying high quantities of minerals to the body, and that satisfies the
indulgent need for sweet and refreshing beverages without at the same time supplying
harmful acids and sugars to the body in a form which causes a sharp rise in the insulin
concentration in the blood and which, in the most negative case, can lead to insulin-
induced hypoglycemia and to a lack of energy after consumption of the beverage.

20
A solution to this problem lies in a sweet-tasting refreshing beverage that is free from
phosphoric acid, is low in minerals and is low in sugar, and that is characterized in that
- it has a content of gluconic acid that is at least 0.3 wt/vol %,
- in that any content of minerals is less than 250 mg/liter (0.025 wt/vol %), preferably less

25  than 150 mg of minerals per 1 liter (0.015 wt/vol %) and particularly preferably less than
100 mg of minerals per 1 liter (0.01 wt/vol %),
- the content of sugars is at most 2.5 wt/vol % and comprises a fraction of galactose that is
at least 10 weight-weight % based on the content of sugars and comprises a fraction of
isomaltulose and/or tagatose and/or trehalose and/or ribose,

30 - and in that the beverage has a glycemic index of at most 35 (GI < 35).

With this refreshing beverage, it is possible for the first time to satisfy the body’s need for

fluid without disturbing the existing mineral balance whilst simultaneously satisfying the



foodstuff or dietary supplement in the preventative or therapeutic treatment of illnesses 15 from the group
comprising: celiac disease, type 2 diabetes mellitus, ngurodegenerative diseases, in particular
Alzheimer's disease, tumors, and illnesses that lead to cachexia (wasting syndrome), which accompany
inflammatory processes or are caused thereby, in particular rheumatism, rheumatoid arthritis,
inflammatory inbE&tingll HiseasEs ST A it ralive soMid A d ETBR SursEsse Parrsl iftedtif4tdiseases

such as leaky-gytsyndrome 20(hawekhyparpsrmeahilitn. Witk theidseRacomibog, tentheihvantion,
individuals who are affected either by one of the aforementioned jllnesses or who are at risk of developing
Such diseases, RSP BaHual bF JS ARGt BBt LA rEEoNb oS By LYo erEile eatment
25Unless statedothgingisegrtideiollewd g tledinibio nsag phytific thes presentsdesdiipiior bnohclamis:
Refreshingsbevg]r@lgcqa]—-fpd%g;%ge that contains water (drinking water and/or natural mineral water and/or
spring water and/or table water) and flavor-imparting ingredients, and in addition may contain further

additives, for exXarpisiearborrdiediadonineriiualing BOIOHMEHINE LIRS BF D S arciffuiRYlices and/or

fruit concentratgs;and fRRMAINNG RUBALM SE6RIsRdths./ 68y NamhiaatActyGuidalingsntelBefieshing
Beverages, version as of 18 March 2003; Jojnt Ministerial Journal (GI\éIBl no. 18[,5p Sugar =

. 383). 7
sweet-tasting miSHE2 8- K0 AL AHES Lo AL SR %8#@0@&&, PAEsE {4 Stﬁg%,g??ﬁ%tose, invert
sugar, isomaltuiosgli¢nditoseymeliézititbahtagatosey trehalosecaifdiithgsense leveSigée dloodls (synonym:

alditols) = pon-gyclicRolyels. wihigh.are Qﬁﬁﬁ%@uﬁﬁ%‘%&éﬁ%‘& ?Xsr%ﬁj&k%ﬁi%ﬁ & r%‘égé‘ef%erﬁg&h aggsorbitol,

xylitol, mannitol, maltitol, isomaltol, and erythritol. Caramel coloring = foodstuff dye with a sweet to
slightly bitter flaRasHcWhicK Y8 &duced from sugars, preferably from sugars with a low glycemic index,
such as isomaltulose, by heating to 120 to 150 C and without additives of health-damaging 10reaction
accelerators. Minerals = sum of the dissolved mineral components, in particular magnesium and

calcium, but alsbSoditTH SSUatE "BOIEsEIm e Blidie i e Hib g SRA% LS e XREBIHS AYdrogen
carbonate and thsseivEdcditiary digyittenent in th€pntentiaftocotriengplsitchecortentfoflatpta- and/or

beta- and/py gaqmagan 1 a- tocotrien i St = et .sugar per 100
ml of fluid [(Jiil acqordglr?cgjg(\?/{?h%%%%r%%lﬁgbn& t(I)IIF %E%%eaﬁg’gt?é\%ignﬁr&:%%%gszﬁ é%ﬂoﬁé 3?&%%3%6%&# Parliament
and of the CouréirtR20IDeesisider 2bbeiashcetiitigenttmivhal vhllieess nexltsadasearshricifications of

foodstuffs - OffigiakdeumaliRfile FHIAPSRB RNk RladByIpiddaie 2007 caused thereby, in
particular rheumatism, rheumatoid arthritis, inflammatory intestinal diseases such as
ulcerative colitis and crohn’s disease, and intestinal diseases such as leaky-gut syndrome
20  (bowel hyperpermeability).
With the use according to the invention, individuals who are affected either by one of the
aforementioned illnesses or who are at risk of developing such diseases, either genetically

or as a result of diet, can receive therapeutic or preventative treatment.

25  Unless stated otherwise, the following definitions apply in the present description and
claims:

Refreshing beverage = beverage that contains water (drinking water and/or natural
mineral water and/or spring water and/or table water) and flavor-imparting ingredients, and
in addition may contain further additives, for example carbon dioxide, mineral substances,

30  vitamins, types of sugar, fruit juices and/or fruit concentrates, and flavoring agents (see
also the German Food Act, Guidelines for Refreshing Beverages, version as of 18 March

2003; Joint Ministerial Journal (GMBIL.) no. 18, p. 383).



20 Low in minerals = low content of minerals in accordance with German "Mineral Water and Table Water
Regulation of 1 August 1984 - Official Journal (BGB1.) 1 p. 1036, last amended by Article 1 of the
Regulation of 1 December 2006 - Official Journal (BGB1.) | p. 2762, last amended by Article 1 of the
Regulation of 1.12.2006 - Official Journal (BGBL1.) | p. 2762). The mineral substance content calculated
as solid residue is no %#ore tH&RSOOMEGMOBefIdid. WaIHtesdIE & SUYAP thats WA sHipBTfent of milk

sugar (lactose),dsignatiaacunpanent ofthahuman dishBResidesglucasenang fidictosgagalactose
belongs to those éfnosa?%h%rides that are consumed most frequently by humans and are therefore
Hedtiy ot

supplied most f an °tiie human metabolism. Galactose, as a component of carbohydrates, is

requireq in vari_ous mucEas ahemd)isal(lﬁm@ymbdldit@abti@ns)nanndliasmﬂgolkedvmalm_atsocbei\m:ded f_or
catabollc reactions. AR canueled i Lusase. B gonliash 2 aliose, galacase s venspfied In the

human body into the cells independently of insulin. The glyceniic index (Gl) of galactose at Gl = 20 is very
low compared t®'8GEY8SEQG| = 65) and glucose (GI = 100). By contrast, the sweetness of galactose is at

least half as much as thatef1glucese or slarase daserhon sueioses il %ikr Faalactosers@lution has a
sweetness of 63 %. Dye to its suitabilip/ asbz catabolic substrate, that is to say as a supﬁl'er of energy,
tie d T

galactose is pafieQiSFy JGVARATEUR TE BatieHEWHEHAVE h thdllinFesfinda’s Hith there is
an undersupplyitonthieugpsic ose-bleyiepdent 2enve 166lISCinpartctitan okitheved bf dimglin-dpitegofga high blood
sugar level 5 forrggéﬂg}pigcg?epaqg%nts suffering from Alzheimer's disease. By administering galactose or
galactose-containing foodstuffs, such patients can be supplied with glucose indirectly in a manner
independent of insulinfg&lattase!is ehia selad) iefondrerHeioaRamanbrdih Relieula s HeMrdépendent of

inslulin Via_G1UEa?ﬁi?\ﬁﬂ%ﬂ%ﬁ%%FHﬂﬁ{%ﬂliﬁt&ﬁéﬁ(@s@ﬁ%ﬂr&‘iﬂcﬁl&%@&%lﬁﬁ_@ﬂﬂﬁm ,oth%,i@t@lsgt@&ls _ il
galactose in a healthy person also leads, at least in the long term, to higher muscular and cognitive ability.
Galactose itselfhé(gﬁ?gg GHRPA R Wq’bv\?fliﬁ%%ﬁﬂ tigd&rge, and thus promotes energy production by
means of fat-burning idolitectlyf thattistolsaythvactine neletivehalemdins b2 tBve banmadditidtor
hypoglycepgic s&gﬁgﬂ%&gﬂgﬁ/qnous hunger attacks caused thereby are avoided as a result of the low
insulin output. Galactose is therefore very well suited as a sugar component in the diet of individuals who
have to control their WwelghHtSP§he Raveots lose’exeessygaigit, 100 ml of fluid (in accordance with

the revision of (EC) Regulation no. 1924/2006 of the European Parliament and of the
Council of 20 December 2006 concerning nutritional value and health-based specifications
of foodstuffs — Official Journal of the European Union L 12 of 18 January 2007).

20 Low in minerals = low content of minerals in accordance with German “Mineral
Water and Table Water Regulation of 1 August 1984 — Official Journal (BGBL.) I p. 1036,
last amended by Article 1 of the Regulation of 1 December 2006 — Official Journal
(BGBL.) I p. 2762, last amended by Article 1 of the Regulation of 1.12.2006 — Official
Journal (BGBL.) I p. 2762). The mineral substance content calculated as solid residue is no

25  more than 500 mg/1 of fluid.

Galactose is a sugar that, as a component of milk sugar (lactose), is a natural component of
the human diet. Besides glucose and fructose, galactose belongs to those monosaccharides
that are consumed most frequently by humans and are therefore supplied most frequently
30  to the human metabolism. Galactose, as a component of carbohydrates, is required in
various mucous membranes (anabolic reactions) and, as required, can also be used for

catabolic reactions once converted to glucose.



In contrast to glucose and fructose, galactose occurs in nature only in small amounts as a 25
monosaccharide. Galactose is conventionally consumgd by humans almost exclusively in the form of the
disaccharide lactose. Many adults however have a deficiency of the enzyme lactase, which cleaves
lactose, and therefore suffer from lactose intolerance. For this reason, the foodstuff industry is
increasingly disPeiSitg Wit tHBI¢RE: oftkiose in foorierites. TheleabtiBlbrigdiacttseths the!lhuman diet is

therefore also regusedicaQyAlihpyahgatactase:inithadornmf tredieednonosaceharide isdigestible for
humans with lactase deficiency, and although highly pure galactose is available in the prior art, the
monosaccharid%oa]éﬁggo%%Sr'f&goﬁeof%fezvig sﬁ?%gglhg?fgeg}' :biéé’a @s?%ﬁ%s?etQSOW?SEﬁ?FSO could lie in
the fact that galadtosedsssuspectet! of prematingtradibaloferonationsin theedelh amotosé trg G eriny

mitochondria dysfungtion; Qn theother hand. tests,carried out by the Nobel prizewinner Otto Heinrich
Warburg have shown that the fermentation metabolism of cancer cells (in cancer tissue sections) 5

progresses most effectively with glucose as a food substrate, specifically at a rate of 23.9 consumed units

per unit of time pybateas. Wwithbthe substratestinctasauiiipregresses lasseftectiyplybyradastgr of 7 (rate
3.3), and, with gajactose, pr%?resses agven less ef ectivelggbi/{vlg f%%,or of 18 ‘rate 1.3). This means: cancer

cells provided orit§ With HaPART6¥a s % YBUASOBS 48NS QAR B ASHRANS Al d
fermentation metabblibmeainchasialeesyitl ¥ 0a dw@gpxmaeﬂqgiydmniuneea gnd)l\_uthnraaaiat_uldrd:iﬁiﬁien rate. _
Galactose,ghould fhefeTore.ea, ey pugareauee JnUhe dist ol gaprerpalipats. Bemides i low dlycemic
index, isomaltulose additionally has the advantageous properties that it has a ROS-neutralizing effect and
that it is not cledVaiBiethedpitigaeatdenasiethe 2535inTran raditis RS isINhip o teéEthsemaging
acids are produgedin thameutbpphen isamakiliese igicensumed nlhasompinatien: ofisamaliulose with
galactose, which is likewise friendlier to teeth than sucrose, lends the beverage according to the invention

the further advaRtAEHhdt T8 arRe JAIRiI LT SUttsbEYBr&tiidPeh BHE e N EGEH Bl dllkE feenagers

and children preferGluT-3 transporters, where it is converted into glucose). In principle, the intake of
15  galactose in a healthy person also leads, at least in the long term, to higher muscular and

cognitive ability.

Galactose itself causes only a relatively low insulin discharge, and thus promotes energy
production by means of fat-burning indirectly, that is to say via the relatively low insulin

20  level. In addition, hypoglycemic states and ravenous hunger attacks caused thereby are
avoided as a result of the low insulin output. Galactose is therefore very well suited as a
sugar component in the diet of individuals who have to control their weight or who have to
lose excess weight.
In contrast to glucose and fructose, galactose occurs in nature only in small amounts as a

25  monosaccharide. Galactose is conventionally consumed by humans almost exclusively in
the form of the disaccharide lactose. Many adults however have a deficiency of the enzyme
lactase, which cleaves lactose, and therefore suffer from lactose intolerance. For this
reason, the foodstuff industry is increasingly dispensing with the use of lactose in
foodstuffs. The fraction of galactose in the human diet is therefore also reduced.

30  Although galactose in the form of the free monosaccharide is digestible for humans with
lactase deficiency, and although highly pure galactose is available in the prior art, the

monosaccharide galactose has not previously been used in beverages. One reason for this



20sweet beverages and should also protect their teeth, which are still developing in part, against caries,

particularly during this development phase. Tagatose is a naturally occurring monosaccharide, which can
also be produced from galactose by means of isomerization. Tagatose has a low glycemic index of Gl = 3
and a 25 sweetness of approximately 97 % based on sucrose, but has a much lower energy content than

sucrose becaus@iddigigediefrefii@atiganrions Hummsassty’ arneiag edteHtioragroXinads) 20 %. The
remaining 80 Y% pd Uﬂ@tgg@@@g@@%@ﬁgﬁgmm@d& the intestinal flora, wherein butyrate is formed inter
alia and has a b|to effect on the rowth of ells, can tri cer cells and
controls the sué5 et’é hmiidess ¢ 83r085h§ %?ﬁ%%iﬁﬁé?wé%% %% %‘&sﬁﬁf%uéﬁ Y metabolic
switch in humanllwmnth;and@r Gelts=hiy fang etingp thienp yol vate-de iy oge naseccomplexsgdruciose and
(2021050 ate KIRAMIAGBUTA NG fogl AL ey MRS JIIRNAD of (33 yeag/gen species

("ROS") or wh known as oxygen radicals or neutralize produced” 10 oxygen radicals/ROS (Free
Radic Biol MedSa997eg 211t po57u56d: Rettser @id Yagdttsse proteci agaitst oRig&trsE s dtbinjury by iron

chelation) and tm&@mme}ra%atmastodeﬁ@@ farmnation LY 8RIACIAsEaEERRAINRE IS MenRtLIAl

tooth-friendly d ubI rme ucose molecules ( 1 bond). Its sweetness is
approximately 88 9 G100 U< of CL LS FRECB BN ML FALE St iithately as
high as that of |sdmaaltul@se {GomBRIt digtdikeitsdmaliulesdetrehalose nebtokiem dodvs firstsintthe human
small integgine %%%AQQ&E&EHQ Rl ER, %EQHMTJ%E?ARS& S é&’? LEAHGIRG RUQRLR e‘%} fid gonsequently

does not 10 react with free a no groups of amino acids, whereby foodstuffs containing trehalose are
more stable. Sikee StetaipgecdsdberibttdzenantvBieis foodstuff components due to its non-reducing
properties, both these other foodstuff contents and trehalose itself are not chemically modified and are
therefore available in unaltered biologically effective form. Sln%e only glucose is released as trehalose is

broken down, treHATGSE TR ASE BY LLKGad a8 eatgq'}ﬁﬁj1 Sl ha YU AE P RIEE Ftolerance.
Trehalose lendshfoodsisiff R@Peasanizmoutfecensgatian: in additiordtehaloskguppressemftavors that are

considerego b&[ﬁg 9|€{,91§ tby, IE Qghvﬂﬂﬂ%e%ugﬁﬁ 5#%9&'%9 feHasiS i Nisis:

accompanied by the vantage at health-promoting unpleasantly tasting ingredients, such as
secondary plantsstisstdpisas emduwdestrienols can nevertheless be added in higher concentration to

20refreshing bepigr %G%lﬁgmaiBtﬂ%%hﬁi@é%ewlﬂl%iéspfm inalbplantandianimalaslisain the animal
body D-ribose is used inter alia to form adengsine triphosphate éATP the most m&adrtant energy supplier

of the metabol|§H‘Er‘?ﬁest?élﬂfrt@ecﬂ%‘i%%gbaﬁ%‘&gﬁl%tﬁéleed“é‘éeﬁtﬂfet Fyuifispieshianesh Bridt Hdre

particularly suitable for children and teenagers, because teenagers and children prefer
20  sweet beverages and should also protect their teeth, which are still developing in part,

against caries, particularly during this development phase.

Tagatose is a naturally occurring monosaccharide, which can also be produced from
galactose by means of isomerization. Tagatose has a low glycemic index of GI = 3 and a
25  sweetness of approximately 97 % based on sucrose, but has a much lower energy content
than sucrose because it is digested directly by the human body only to an extent of
approximately 20 %. The remaining 80 % of the tagatose are broken down by the intestinal
flora, wherein butyrate is formed inter alia and has an inhibitory effect on the growth of
cancer cells, can trigger apoptosis in cancer cells and controls the sugar metabolism in
30  cancer cells (Int J Cancer. 2010 Aug 16. Butyrate elicits a metabolic switch in human
colon cancer cells by targeting the pyruvate dehydrogenase complex.) Fructose and
tagatose are known in the prior art for the fact that they suppress the formation of reactive

oxygen species (“ROS”) or what are known as oxygen radicals or neutralize produced



25 quickly reproduce ATP consumed during muscle activity and to therefore reduce the regeneration
phase between training units. D-ribose, similarly to galgctose, is metabolized completely differently
compared to sucrose and its intake does not cause a rise, but rather a reduction, of the blood sugar level.
Ribose therefore even has a negative glycemic index because the blood sugar level is lowered after the
consumption of &%t ¢RADE BBURTZE PR AYEer 1896wef e glyckiid Thelese aPthe g¥feshing
beverage. The sweeingamafsiese isappiematebn 30:Hiohihasweetassateypmssie Hoghe gluconic
acid in the bev?%gﬁe ,cal;t)ses I:he fresh, slightly acidic taste thereof, that is to say it acts similarly to
phosphoric aci N PO SR g|‘Fig the disadvantages known for phosphoric acid. Gluconic acid, which
is an organic, mild acid, is a natural product of the carbohydrate metabolism in the human body and can

be produced! onyigRsis.of SAistPShRIARY OB SR OTRRE.S|9BN Wit g @il migrporganisms

or enzymes. In contrast to phosphoric acid, the human méetabolism can provide energy slowly and

constantly from@Rleohié Sed roltansgsenesaidearapsadaitions! B coreasts shosptotic&€id does not
Er?vide er;e;]gygq?mgeﬁd@%%baéwa%@i%oay@eoﬁmﬂgﬁgd@mmﬁ. ) RS ﬁ&%@ﬁﬂi}i@@@_%@@@%ﬁs tf;e miner(;sll
alance of the by Y. SINC € qua tity o (0] ale received via oS ric acCl ast e eliminate
o the LB 0 Qs B DT R B B ot SRy ot wetor
and carbon diogh_ileaearadci_imdassmim etrtegs ‘ﬂhe_ha_imenalab@ane@oﬁagwwMMOeemmmssn@mine_rals:. In
the state qfo”UtE’éL{%’E‘@Jiﬁﬂ?&%mﬂlH%%UQS%J%%&A%%%@?%%?FB FINANAASK . nelth. 3l e, combination

of galactose with isomaltulose and/or tagatose and/or trehalose and/or ribose as'sugar component lends
the novel beverdge tithdvastagetlepropens! thagtitidstakesineds Bl YRR eAlis e T Erativiely low insulin

output in the huaRifetabplisey aishcanstNREeNSALUIBVE IS atdPHERIRYOKeR INGEeag&d fat burning
and increased activity of the mitochondria, which is v rg advantageous in particular for overweight

individuals. 20 fﬁ%ﬁ@]ﬁr%B%?ﬂannaﬁecgbefafﬂ& &' &Gl EntisH GRS I SRS BGvErge that it
develops an intibitorynéffelctose thecgrowthofrdancerous aleegyvin, pattidoiacof AkoThclugpdsitive cancerous
ulcers, without, at the ¢ ime, iri [ ell- ' ff [ t I I s the
cvaniage hat S e BRI cancer due
to the provokedetibitprorene. ditetHbpririe D SeHarsRsshdveIs g typecpsilatsetesberatatiolic

syndrome and gigachigh: ploaf Bressuie.cansbelewetadhy giflelichsieppisin the sermefiie heverage
according to the invention, in particular when the previously consumed conventional beverages of

comparable taste“APL RS BRI &r Yol tRIEIF UOrIBtE RSy R HHE Bev8rAGE AXXWHRG to the
invention 30 in prdersibsaiisfy the dailyituidsneadnAtthelsante tidikedthe ligvaragecaccaiding to the

invention i?OS“itxaePrlgsﬁ’}ﬁ abggé/rgrgggog(friplpnoqgeqlta'gsgietetic therapies for fighting cancerous ulcers, in
particular TKTL1-p03|t|§e tumors and/or rr%etastase's, wherein these dietetic 12 therapies are based on

the principle that carbohydrates which can be converted easily and quickly in the metabolism into glucose
are drastically rRe4ceGk present in all plant and animal cells. In the animal body D-ribose is used inter

alia to form adenosine triphosphate (ATP), the most important energy supplier of the
metabolism. In sporting circles, D-ribose is used as a dietary supplement in order to more
25  quickly reproduce ATP consumed during muscle activity and to therefore reduce the
regeneration phase between training units. D-ribose, similarly to galactose, is metabolized
completely differently compared to sucrose and its intake does not cause a rise, but rather a
reduction, of the blood sugar level. Ribose therefore even has a negative glycemic index
because the blood sugar level is lowered after the consumption of ribose. This can be
30  utilized in order to lower the glycemic index of the refreshing beverage. The sweetness of

ribose is approximately 30 % of the sweetness of sucrose.



In a preferred embodiment, the beverage according to the invention additionally has a 5content of fruit
juices or fruit juice extracts. In order to observe the maximum upper limit for the sugar content of the
beverage in spite of the added fruit juices or fruit juice extracts, some of the sugar contained in these fruit
juices or fruit juice extracts can be converted into gluconic acid by fermentation. 10In a preferred variant,

a content of SteWVig Busariitiofidii? pio s Stevis{sPadiyhslishibetiddlr swschieed atdidddar leaf) is the
generally conventionalabbravigted pampdac atavisdiehansiapabestan (@eousiSieviensfiannily:

asteraceae). The leaves of the lants contain the diterpene glycoside stevioside, which has up to 300
fimes the oweel ISR S5 GRARRES 1S MB oA Aahel Hodt bs hBLTLESEE T 1Heuiin lovel
The drieq 15 Ieambslmdthg ind:m_aitoi&ﬂy @btainehhswe_dtc@xtr_m@ndb;imdmmenedfeatasﬂseq for
sweetening;purpases, 1y %@%E@Jogée(é){?gfEﬁgg&‘_r)'%wﬂﬁ%%ui?c[ 'Xf%l&ﬁ?é%@ﬁﬂ%@tgﬁ%Q&%E.Cﬂ"dfe” due to

its pronounced sweet taste and the prote against caries. In a further embodiment of the beverage
according to thé9AaTtith PRARIPTE in@fd & imToyarietiae for cena (BlRde thaeEavatayly hak! content of

caramel coloring,afighacaotertirbratwal flavarngs and hasicolacdikadasieohhesflavesigsiare
preferably extracts from Mentha arvensis and/or coca Ie%‘éand/or %%Ianfqal and/or inggr and/or

cardamom andA5t kSR P aRGIEP CSREE AP Hih & SHEIOr SCE ANarSPRIodE GREIBY 8Fand& and/or pine
and/or mustard=sidetsiy/onricorichandierlSvanilla ahdiorbedyosirmadidar ginnamart. phafbather preferred

embodimepf, the hevarage ;ﬁn%%b‘%%ﬂ@"é{cﬂ?%a% 98"\58”&19&}{%,8“5%%% nhederm,of the tiamine derivative

benfotiamine. Benfotiamine suppresses the ROS formation in cells and thereforé counteracts a possible

ROS formation 8ycgalaesisen3oe(Diape fesi MefapiRed Récopudg e gz @y Frha dgeigstiamine
exhibits direct apfioxidative crpagitysnd-preyants taustivnoRNACamags i vliR)aln addition,

benfotiamine has much better biological efficacy than thiamine and in particular causes acceleration of
the degradation’ 4K EBRVEIYIBR GG &lGAPL dSHEATIER TS TEvEIRgR réﬁi(cfolléeﬁl duction or avoidance

of the negative effects of sugars (advanced glucose endproducts = AGE), in particular the chronic
diabetes dﬁma%% combination of galactose with isomaltulose and/or tagatose and/or trehalose and/or
ribose as sugar component lends the novel beverage the advantageous property that it
tastes sweet, but only causes a relatively low insulin output in the human metabolism after
consumption. The low insulin output provokes increased fat burning and increased activity
of the mitochondria, which is very advantageous in particular for overweight individuals.
20  The sugar combination according to the invention additionally has the advantage that it
develops an inhibitory effect on the growth of cancerous ulcers, in particular of TKTL1-
positive cancerous ulcers, without, at the same time, triggering cell-damaging effects in
healthy cells, and also has the advantage that it increases the effect of radiation therapies
and chemotherapies when fighting cancer due to the provoked activity of the mitochondria.
25
The risk of developing type 2 diabetes, metabolic syndrome and also high blood pressure
can be lowered by a fluid supply in the form of the beverage according to the invention, in
particular when the previously consumed conventional beverages of comparable taste are
replaced completely or practically completely by the beverage according to the invention
30  in order to satisfy the daily fluid need. At the same time, the beverage according to the
invention is suitable as a beverage component in dietetic therapies for fighting cancerous

ulcers, in particular TKTL1-positive tumors and/or metastases, wherein these dietetic



The beverage according to the invention may additionally have a content of vitamin E in 5the form of a
tocotrienol-tocopherol mixture from natural sources. Vjitamin E in the form of the alpha-tocopherol is
known in the prior art for the fact that it very effectively suppresses the formation of reactive oxygen
species ("ROS") or what are known as oxygen radicals or neutralizes produced oxygen radicals/ROS

(Diabetes. 1996"S@pias{9) apsBon he AEATAIRIES (oRfethal AR AR AVIrPEisREE b e etithental 10
galactosemia. IluiEffectsuef aptiesidantsiorac RadiciRes: 20004ki32(1):67-74. Diabetes-induced
metabolic abnormalities in myocardium: effect of antioxidant therapy.) Any cell-damaging effect of the
monosaccharide galactose is prevented or compensated for by the combined simultaneous intake of
vitamin E in thelfonnpefdhednatiralitogoiribndktocophercbriinture. thd Tinetocotrighobtaltppherol mixture

also has the ady&ngqggftpgit[ Piﬁ J&Cgﬁﬁﬂﬁlﬁcé%ﬂ?a@{g}{'ar the gamma-tocotrienol and the delta-tocotrienol,

in accordance with earlier research results, act in various types of cancer as inhibitors of cell proliferation
and as triggers Bf APRPOSRS AN HsaPefomy FatRPe Hirctoatik capieioatfat(fthe dRaprise iPRR¥fhacology.

2010;85(4):24805 8 BMée LCameehi 2910 Mar 8idDBdaBieashCangrr Res ToaaindPi0kab 20i6). In
particular, palm. oil and rice bran or tocophEroI-tocotrienoI extracts fr%\rpgp Im oil and rice bran are
r

possible sourcad'f§F td Bt eRETATE SPhATSOMIKHTEC S FRASKVArSHT A SByerage additionally

has a content of omega-3 fatty acids and/or 25medium-chain triglycerides ("MCTs"), whereby its

health-profpotiryg %ff&%%ésrgm%&m RrQYgin T E?e %glé%g?g%%ﬁﬁ%%i?%%%@é&f%%wé’ RIGRRVRQ the form of

oilseeds. "Oilseeds" are plant seeds that can _ ain vegetable olils. Oilseeds | clude, inter alia
soya, rapeseeds sty flaeant WanbtuTte sde s tbasperade  thwHolefoPhreyias bitamedor Oil meal”

30 denotes the hiywproaicis shtainedinesidessheiai during theprecessing vf rilseegisangdaaleiferous
fruits. Depending on thE processing method, oil meal is a!gf referred éo a?\i}gres cake (when hot-pressing

or cold-pressing tH& BilSEHETRTEPAEEIT HEEPHillfth Bl X iFRCHBH by EbiVRY) 1 iEsHs 58
characterized byugahighhcontént et essentialcarisatucateds hd: fattyacidshandd@sséntial Bmihdedcids, and

addi“o”a”}’salsc??&%taép (RUNGTRIS 24 h&?aﬁ‘&g'g%%k‘ﬂ ”éx{%%é?s” MGk A _esAtt?é[Fg&t Q{%%%%P‘C%'} effect has

been described for some oilseeds, and such ollseeds or the corresponding oils are therefore preferably
used. MCTs proiRsiening prenfisionlofkeros potiesaanst frearhrabithimsetiils fadyirendsditiich

children due to its pronounced sweet taste and the protection against caries.

In a further embodiment of the beverage according to the invention, which is intended in
20  particular for cola lovers, the beverage has content of caramel coloring and a content of

natural flavorings and has a cola-like taste.

The flavorings are preferably extracts from Mentha arvensis and/or coca leaf and/or

galangal and/or ginger and/or cardamom and/or kola nut and/or cocoa and/or lime and/or

mace and/or clove and/or orange and/or pine and/or mustard seed and/or licorice and/or

25 vanilla and/or lemon and/or cinnamon.

In a further preferred embodiment, the beverage additionally has a content of vitamin B1 in
the form of the thiamine derivative benfotiamine. Benfotiamine suppresses the ROS
formation in cells and therefore counteracts a possible ROS formation by galactose
30 (Diabetes Metab Res Rev. 2008 Jul-Aug; 24(5):371-7 - Benfotiamine exhibits direct
antioxidative capacity and prevents induction of DNA damage in vitro). In addition,
benfotiamine has much better biological efficacy than thiamine and in particular causes

acceleration of the degradation and conversion of the sugars contained in the beverage and



5 both have an important role in the energy metabolism, in particular as an alternative energy source to
blood sugar in cancer patients with increased activity pf the TKTL1 gene in the energy metabolism of
healthy tissue and also in individuals with insulin resistance in the energy metabolism particularly of the
nerve cells in the brain (due to their ability to pass through the blood-brain barrier). 10In accordance with
the invention, ni¢@ilysileharnt tAirsriddaeareettig/eidsrdes! nagthg et elgtecgresdrabily CS and/or

C10. The beverage mayaisahave anraddidienatcontpptof secondary plant substances ("SPS") and may
preferably contain one or more members of the following group: glucosinolates, 15 carotenoids, lectins,

flavonoids, phytosterols, polyphenols, in particular curcumin, ellagic acid, quercetin, resveratrol,
delphinidin, diallylesbdfidege pigatiboatechniBvgallatengenisieimaihdbdv3 «carbinol pisatenperiejdimonene,

lycopene, GPC,3alyestipl. t%@&r?fé#&?-‘i%‘?z DR AFERIEING A% MRLE (GGENL findings, secondary plant

substances have a significant efficac in particular in the case of chronic inflammation and

mitochondrial d¥iage &g Bdorimthk basibt-treshsetal rsorasrsherpEraert&radifidie this éffect, the

secondary plantsyhstances,shoplesnatie Raministerad.ef vdgeddn siordsteldir jsalated e
nature-identical form, but should be taken or added to the foodstuff, that is to say in this i ce the
i it S Ss st

beverage accordIRY T tHEYIRATGS Th hBSFRISE (RS S5LuPAY EBLFREED [ S5the form of
extracts from thggednéiutaB3ourcesdinelidveragecmay alsobadisemamaddibonal @ortertiofc@@?2-extracted

flavorings, i pa%&i‘é&’ﬁ@sre%%‘lfﬁ%‘?g&%[53%1‘%‘%]9(8{1&‘{%’&?199&0&58%%@ AR L ADBETANA o gldler.andlor

lychee. In contrast to the olls produced by means of conventional oil milling, CO2 extracts 30have no
metal particles frgH¢AeaieHEnibaPEETALS oPINe Bl HIlipIEE proE e85 HdRih Stekito SoMhecBxtent much

higher concentratipns-ef secondary planssubsiancesadhe heyerarmay-alsahaveiasrasdifional content

of vitamin D in order to prevent or counteract a vitamin D deficiency, since vitamin D deficiency promotes
insulin resistan &gmbmed simultaneous 1ntake of vitamin E in the form of the natural tocotrienol-

tocopherol mixture.

15  The tocotrienol-tocopherol mixture also has the advantage that its tocotrienols, in particular
the gamma-tocotrienol and the delta-tocotrienol, in accordance with earlier research
results, act in various types of cancer as inhibitors of cell proliferation and as triggers of
apoptosis and therefore have a direct anti-cancer effect (for example Pharmacology.
2010;85(4):248-58; BMC Cancer. 2010 Mar 8;10:84; Breast Cancer Res Treat. 2010 Feb

20 16).

In particular, palm oil and rice bran or tocopherol-tocotrienol extracts from palm oil and

rice bran are possible sources for the tocotrienol-tocopherol mixture.

In a further variant, the beverage additionally has a content of omega-3 fatty acids and/or
25  medium-chain triglycerides (“MCTs”), whereby its health-promoting effect is further
improved.
The omega-3 fatty acids are preferably present in the form of oilseeds. “Oilseeds” are plant
seeds that can be used to obtain vegetable oils. Oilseeds include, inter alia soya, rapeseed,
hemp, flax and walnut. The seeds can be used in whole form or as oil meal. “Oil meal”
30  denotes the by-products obtained besides the oil during the processing of oilseeds and
oleiferous fruits. Depending on the processing method, oil meal is also referred to as press
cake (when hot-pressing or cold-pressing the oilseeds) or extraction meal (with oil

extraction by solvent). Oilseeds are characterized by a high content of essential unsaturated



15 and metabolic syndrome, and in order to utilize the known strong anti-cancer effect of vitamin D. In
order to increase mitochondrial energy production ang fat burning and to simultaneously Sinhibit the
undesirable fermentation in cancer cells, the beverage may additionally have a content of carnitine and/or
creatine. In an embodiment in which the beverage conveys a particularly tangy and refreshing sensation
when drunk, safétBelefageaddrtotalllyhas adontapd Bl idikreonieitnByifétlto fdetithe

consumer's neeghforastimelatine kevarge aivaiantiisdarevidesimwhichthe Ravedage basa content of

caffeine and/or of an extract containing caffeine. Caf(fgeine ig prefgra%!%/ addt[ed Ef the beverage in the form
of extracts fromH&FEHSI LS THERL S5 gg%ﬁg?gﬁ%ﬁ%l ERULE tHe CEFLTHEPIS HAN Y&iSSsed in this form
during the digeMiOislispnogesseiprtivésivody knadnthereéforendvéiaa elatdivelyclomng fpeyied df tinehand is not

present as a frag, directly, ayailafle GALGINR. cndfl§ &%[Ql?o‘iﬁﬁ?[h?ﬁ!ﬁ&ﬁ?%?_%%‘?t@rﬁ&f?&g QLR the

invention is preferably based entirely on natural ingredients, which, in addition to the above-rmentioned
properties, also’fd4es toPhOIthpisvdd tansramebeatavadeistatied isithevtafgbtetididliecehe Bsverage

according to theipvgntiennitkRe.exelained Jngreaterdetailherainafteimuithusiesencadoifoirulation
examples. The qguantities pecified in the formulations ar&%e?ﬁglic%ble per 100 mi”ii%;} rs of beverage. 25

Example 1: Refr8%ing BaVFEY 216w b EPaIR TG redie Rt D 498 GitieShildbitr 'y Jaittose

through the blood-brain barrier).
10 In accordance with the invention, medium-chain triglycerides are triglycerides having a

chain length of preferably C8 and/or C10.

The beverage may also have an additional content of secondary plant substances (“SPS”)
and may preferably contain one or more members of the following group: glucosinolates,
15  carotenoids, lectins, flavonoids, phytosterols, polyphenols, in particular curcumin, ellagic
acid, quercetin, resveratrol, delphinidin, diallyl sulfide, epigallocatechin-3-gallate,
genistein, indol-3-carbinol, isoterpene, limonene, lycopene, OPC, salvestrol, and
sulforaphane.
According to more recent findings, secondary plant substances have a significant efficacy,
20  in particular in the case of chronic inflammation and mitochondrial damage and also in the
case of oncological disorders. In order to achieve this effect, the secondary plant
substances should not be administered or added to a foodstuff in isolated or nature-
identical form, but should be taken or added to the foodstuff, that is to say in this instance
the beverage according to the invention, in the form of their natural sources, preferably in

25  the form of extracts from these natural sources

The beverage may also have an additional content of CO,-extracted flavorings, in

particular from raspberry and/or kiwi and/or rose hip and/or ginger and/or elder and/or

lychee. In contrast to the oils produced by means of conventional oil milling, CO, extracts
30  have no metal particles from the mechanical abrasion of the oil milling process, but instead

to some extent much higher concentrations of secondary plant substances.

The beverage may also have an additional content of vitamin D in order to prevent or

counteract a vitamin D deficiency, since vitamin D deficiency promotes insulin resistance



300.4 g isomaltulose 0.9 g tagatose 1 % chokeberry juice - partly fermented into gluconic acid 16
Example 2: Refreshing fruit juice beverage, blackcurraat Ingredients: 0.3 % gluconic acid 0.9 g galactose
50.3 g isomaltulose 1 g tagatose 0.7 % chokeberry juice - partly fermented into gluconic acid 0.6%
blackcurrant juice - partly fermented into gluconic acid 10 Example 3: Refreshing fruit juice beverage,

mixed fruits Ingtédiglstabeic ssngesisniardci 018y Yaritissdo bngisoriantlsdecrseco ey alose 0.3 %
blackcurrant juigganpgutly fermented into gluconic acid

In order to increase mitochondrial energy production and fat burning and to simultaneously
5  inhibit the undesirable fermentation in cancer cells, the beverage may additionally have a

content of carnitine and/or creatine.

In an embodiment in which the beverage conveys a particularly tangy and refreshing
sensation when drunk, said beverage additionally has a content of carbon dioxide.
10
In order to meet the consumer’s need for a stimulating beverage, a variant is provided in
which the beverage has a content of caffeine and/or of an extract containing caffeine.
Caffeine is preferably added to the beverage in the form of extracts from natural sources,
such as guarana, because the caffeine is then released in this form during the digestion
15  process in the body and therefore over a relatively long period of time and is not present as

a free, directly available caffeine.

The composition of the beverage according to the invention is preferably based entirely on
natural ingredients, which, in addition to the above-mentioned properties, also leads to

20  improved tolerance and acceptance in the targeted public.

The beverage according to the invention will be explained in greater detail hereinafter with

reference to formulation examples.

The quantities specified in the formulations are applicable per 100 milliliters of beverage.
25

Example 1: Refreshing beverage — low in minerals

Ingredients:

0.4 % gluconic acid

1 g galactose
30 0.4 gisomaltulose

0.9 g tagatose

1 % chokeberry juice — partly fermented into gluconic acid



0.3 % cherry juice - partly fermented into gluconic acid 0.3 % pear juice - partly fermented into gluconic
acid 0.05 % CO2 ginger extract (lemon flavor) 20 carhgn dioxide Example 4: Refreshing fruit juice
beverage, ginger and orange Ingredients: 0.3 % gluconic acid 250.5 g galactose 0.2 g isomaltulose 1.5 g
tagatose 1 % orange juice - partly fermented into gluconic acid 0.05 % CO2 ginger extract (lemon flavor)

30 1 MCT carb&rraiiiiE Ex2ehishimebarcBis deMsraescblpgkravagnt raspberry and blackcurrant |
Ingredients: 171dag$fe@ldconic acid

0.3 % gluconic acid
0.9 g galactose
5 0.3 gisomaltulose
1 g tagatose
0.7 % chokeberry juice — partly fermented into gluconic acid

0.6 % blackcurrant juice — partly fermented into gluconic acid

10 Example 3: Refreshing fruit juice beverage, mixed fruits
Ingredients:
0.6 % gluconic acid
0.8 g galactose
0.2 g isomaltulose
15 1.0 g tagatose
0.3 % blackcurrant juice — partly fermented into gluconic acid
0.3 % cherry juice — partly fermented into gluconic acid
0.3 % pear juice — partly fermented into gluconic acid
0.05 % CO2 ginger extract (lemon flavor)

20  carbon dioxide

Example 4: Refreshing fruit juice beverage, ginger and orange
Ingredients:
0.3 % gluconic acid
25 0.5 g galactose
0.2 g isomaltulose
1.5 g tagatose
1 % orange juice — partly fermented into gluconic acid
0.05 % CO2 ginger extract (lemon flavor)
30 1%MCT
carbon dioxide
Example 5: Refreshing fruit juice beverage, raspberry and blackcurrant I

Ingredients:



0.7 g galactose 0.3 g isomaltulose 2.3 % chokeberry juice - partly fermented into gluconic acid 52.3 %
blackcurrant juice - partly fermented into gluconic acid-p.05 % CO2 raspberry extract (rich in omega-3
fatty acids) 1.2% MCT carbon dioxide 10 Example 6: Refreshing fruit juice beverage, raspberry and
blackcurrant Il Ingredients: 1.3 % gluconic acid 0.7 g galactose 0.3 g isomaltulose 151.2 % tagatose 0.3
% chokeberry jhice PaFyiferiitented into gluconic acid 0.3 % blackcurrant juice - partly fermented into
gluconic acid 0% g/ggp@t%g@spberry extract (rich in omega-3 fatty acids) 1.2% MCT 20 0.5 % natural
flavors from M a arve s|s and galangal and ginger and cardamom and kola nut and lime and mace
and clove and or ﬁg‘éog}? f¥& and mustard seed and licorice and vanilla and lemon and cinnamon
carbon dioxide 23 Exdwklecity Gota bewehafpeniented into gluconic acid

5 2.3 % blackcurrant juice — partly fermented into gluconic acid
0.05 % CO2 raspberry extract (rich in omega-3 fatty acids)
1.2 % MCT

carbon dioxide

10  Example 6: Refreshing fruit juice beverage, raspberry and blackcurrant II
Ingredients:
1.3 % gluconic acid
0.7 g galactose
0.3 g isomaltulose
15 1.2 % tagatose
0.3 % chokeberry juice — partly fermented into gluconic acid
0.3 % blackcurrant juice — partly fermented into gluconic acid
0.05 % CO2 raspberry extract (rich in omega-3 fatty acids)
1.2 % MCT
20 0.5 % natural flavors from Mentha arvensis and galangal and ginger and cardamom and
kola nut and lime and mace and clove and orange and pine and mustard seed and licorice
and vanilla and lemon and cinnamon

carbon dioxide

25 Example 7: Cola beverage I
Ingredients:
2.5 % gluconic acid
0.6 g galactose
0.3 g isomaltulose
30 1.3 % tagatose

3 % caramel flavoring



Ingredients: 2.5 % gluconic acid 0.6 g galactose 0.3 g isomaltulose 301.3 % tagatose 3 % caramel
flavoring 18 0.5 % natural flavors from Mentha arvensis and galangal and ginger and cardamom and kola
nut and lime and mace and clove and orange and pine and mustard seed and licorice and vanilla and
lemon and cinnamon carbon dioxide 5 Example 8: Cola beverage Il Ingredients: 2.5 % gluconic acid 0.8 g

galactose 100.3-g i§oniaralidses Sop fdgailsse 3oy i séimayapthgnger and cardamom and

kola nut and lime and mace and clove and orange and pine and mustard seed and licorice
and vanilla and lemon and cinnamon

carbon dioxide

Example 8: Cola beverage 11

Ingredients:

2.5 % gluconic acid

0.8 g galactose
10 0.3 gisomaltulose

1.3 % tagatose

3 % caramel flavoring

0.5 % natural flavors from Mentha arvensis and galangal and ginger and cardamom and

kola nut and lime and mace and clove and orange and pine and mustard seed and licorice
15  and vanilla and lemon and cinnamon

0.2 % Stevia

carbon dioxide

Example 9: Cola beverage I11
20  Ingredients:
2.5 % gluconic acid
0.7 g galactose
0.4 g isomaltulose
1.3 % tagatose
25 3 % caramel flavoring
0.5 % natural flavors from Mentha arvensis and galangal and ginger and cardamom and
kola nut and lime and mace and clove and orange and pine and mustard seed and licorice
and vanilla and lemon and cinnamon
0.2 % Stevia
30 5 mg benfotiamine

carbon dioxide



0.5 % natural flavors from Mentha arvensis and galangal and ginger and cardamom and kola nut and lime
and mace and clove and orange and pine and mustargyseed and licorice 15 and vanilla and lemon and
cinnamon 0.2 % Stevia carbon dioxide Example 9: Cola beverage Il 20Ingredients: 2.5 % gluconic acid
0.7 g galactose 0.4 g isomaltulose 1.3 % tagatose 253 % caramel flavoring 0.5 % natural flavors from
Mentha arvensi&aeplsalhdaplardis yiFrgerldnd cardamom and kola nut and lime and mace and clove and
orange and ping,grdipustard seed and licorice and vanilla and lemon and cinnamon 0.2 % Stevia 30 5

mg benfotiamin ?cgrbf)n di.oxid% 19 Example 10: Cola beverage IV Ingredients: 2.5 % gluconic acid 0.7 g
galactose 50.3§ sOrmaftiiose™

0.7 g galactose
5 0.3 gisomaltulose
1.3 % tagatose
3 % caramel flavoring
0.5 % natural flavors from Mentha arvensis and galangal and ginger and cardamom and
kola nut and lime and mace and clove and orange and pine and mustard seed and licorice
10  and vanilla and lemon and cinnamon
0.2 % Stevia
5 mg benfotiamine
1 % MCT
carbon dioxide
15
Example 11: Cola beverage V
Ingredients:
2.5 % gluconic acid
0.8 g galactose
20 0.4 gisomaltulose
1.1 % tagatose
1.8 % caramel flavoring
0.5 % natural flavors from Mentha arvensis and galangal and ginger and cardamom and
kola nut and lime and mace and clove and orange and pine and mustard seed and licorice
25  and vanilla and lemon and cinnamon
0.2 % Stevia
15 mg benfotiamine
25 mg carnitine
65 mg creatine
30 2%MCT

carbon dioxide



1.3 % tagatose 3 % caramel flavoring 0.5 % natural flavors from Mentha arvensis and galangal and
ginger and cardamom and kola nut and lime and macg)and clove and orange and pine and mustard seed
and licorice 10 and vanilla and lemon and cinnamon 0.2 % Stevia 5 mg benfotiamine 1 MCT carbon
dioxide 15 Example 11: Cola beverage V Ingredients: 2.5 % gluconic acid 0.8 g galactose 200.4 g
isomaltulose 1.ExanialdseCol dsrangm¥iflavoring 0.5 % natural flavors from Mentha arvensis and
galangal and gingesangscardamom and kola nut and lime and mace and clove and orange and pine and
mustard seed 6}5‘9 icorice 25 alad vanilla and lemon and cinnamon 0.2 % Stevia

10

15

20

25

30

o gluconic aci
0.3 g galactose
0.6 % trehalose
0.4 g isomaltulose
0.6 % tagatose
0.1 % ribose
1.0 g erythritol
0.8 % caramel flavoring
0.5 % natural flavors from Mentha arvensis and galangal and ginger and cardamom and
kola nut and lime and mace and clove and orange and pine and mustard seed and licorice
and vanilla and lemon and cinnamon
0.2 % Stevia
15 mg benfotiamine
25 mg carnitine
65 mg creatine
2 % MCT

carbon dioxide

Example 13: Cola beverage VII

Ingredients:

0.5 % gluconic acid

0.5 g galactose

0.6 % trehalose

0.4 g isomaltulose

0.6 % tagatose

0.1 % ribose

1.0 g erythritol

0.7 % caramel flavoring

0.5 % natural flavors from Mentha arvensis and galangal and ginger and cardamom and
kola nut and lime and mace and clove and orange and pine and mustard seed and licorice

and vanilla and lemon and cinnamon



15 mg benfotiamine 25 mg carnitine 65 mg creatine 30 2 % MCT carbon dioxide 20 Example 12: Cola
beverage VI Ingredients: 0.5 % gluconic acid 0.3 g gajactose 50.6 % trehalose 0.4 g isomaltulose 0.6 %
tagatose 0.1 % ribose 1.0 g erythritol 100.8 % caramel flavoring 0.5 % natural flavors from Mentha
arvensis and galangal and ginger and cardamom and kola nut and lime and mace and clove and orange
and pine and midt&rd€eed and licorice and vanilla and lemon and cinnamon 0.2 % Stevia 1515 mg

benfotiamine 25 mge.0aktinenine

10

15

20

25

30

25 mg carnitine
65 mg creatine
2 % MCT

carbon dioxide

Example 14: Refreshing fruit juice beverage, goji, blackcurrant and orange flavor
Ingredients:

0.5 % gluconic acid

0.5 g galactose

0.7 % trehalose

0.4 g isomaltulose

0.6 % tagatose

0.1 % ribose

1.0 g erythritol

0.2 % Stevia

0.1 % goji juice

0.3 % blackcurrant — partly fermented into gluconic acid
0.01 % natural orange flavor

15 mg benfotiamine

25 mg carnitine

65 mg creatine

2 % MCT

carbon dioxide

Example 15: Refreshing beverage, low in minerals
Ingredients:

0.4 % gluconic acid

0.5 g galactose

0.8 % trehalose

0.4 g isomaltulose

0.1 % ribose



65 mg creatine 2 % MCT carbon dioxide 20 Example 13: Cola beverage VIl Ingredients: 0.5 % gluconic
acid 0.5 g galactose 250.6 % trehalose 0.4 g isomaltujgse 0.6 % tagatose 0.1 % ribose 1.0 g erythritol
300.7 % caramel flavoring 0.5 % natural flavors from Mentha arvensis and galangal and ginger and
cardamom and kola nut and lime and mace and clove and orange and pine and mustard seed and licorice
and vanilla anddéngdeaiReFcinnamon 21 0.2 % Stevia 15 mg benfotiamine 25 mg carnitine 65 mg

creatine 5 2 % MEF caskeseioxide — partly fermented into gluconic acid
0.3 % Stevia



Example 14: Refreshing fruit juice beverage, goji, blackcurrant and orange flavor Ingredients: 100.5 %
gluconic acid 0.5 g galactose 0.7 % trehalose 0.4 g ispnaltulose 0.6 % tagatose 150.1 % ribose 1.0 g
erythritol 0.2 % Stevia 0.1 % goiji juice 0.3 % blackcurrant - partly fermented into gluconic acid 200.01 %
natural orange flavor 15 mg benfotiamine 25 mg carnitine 65 mg creatine 2 % MCT 25carbon dioxide
Example 15: Refreshing beverage, low in mineral<ihgt&tients: 0.4 % gluconic acid 300.5 g galactose 0.8
% trehalose 0.4 g isomaltulose 0.1 % ribose 22

1.

A sweet-tasting refreshing beverage that is free from phosphoric acid, is low in
minerals and is low in sugar, characterized in that,

- it has a content of gluconic acid that is at least 0.3 wt/vol %,

- in that any content of minerals is less than 250 mg/liter,

- in that it has a content of sugars of at most 2.5 wt/vol %,

- in that the content of sugars comprises a fraction of galactose that is at least 10
weight-weight % based on the content of sugars, in that it additionally comprises a
content of isomaltulose and/or tagatose and/or trehalose and/or ribose,

-and in that the beverage has a glycemic index of at most 35 (GI < 35).

The beverage as claimed in claim 1, characterized in that the content of minerals is

less than 150 mg per liter, preferably less than 100 mg per liter.

The beverage as claimed in claim 1 or 2, characterized in that it has a content of fruit

juices or fruit juice extracts.

The beverage as claimed in one of claims 1 to 3, characterized in that it additionally

has a content of Stevia.

The beverage as claimed in one of claims 1 to 4, characterized in that it comprises a

content of caramel coloring and natural flavorings and has a cola-like taste.

The beverage as claimed in claim 5, characterized in that the flavorings are Mentha
arvensis and/or coca leaf and/or galangal and/or ginger and/or cardamom and/or kola
nut and/or cocoa and/or lime and/or mace and/or clove and/or orange and/or pine
and/or mustard seed and/or licorice and/or vanilla and/or lemon and/or cinnamon or

extracts thereof.

The beverage as claimed in one of claims 1 to 6, characterized in that it additionally

has a content of benfotiamine.



0.4 g tagatose 0.6 % chokeberry juice - partly fermented into gluconic acid 0.3 % Stevia 23 Claims 1. A
sweet-tasting refreshing beverage that is free from phasphoric acid, is low in minerals and is low in sugar,
characterized in that, it has a content of gluconic acid that is at least 0.3 wt/vol %, in that any content of
minerals is less than 250 mg/liter, in that it has a content of sugars of at most 2.5 wt/vol %, in that the
content of sugarsScoMpiesd e ractioinet darasteselaiat Isat 4@%&@1@%@‘?@!‘1@9&1@%&%%& on the

content of sugars, imthatdbadstitiopatneamnrisespaceanientof ispmaltuaseand/or tagatose and/or
trehalose and/or ribose, and in that the beverage has a glycemic index of at most 35 (Gl < 35). 2. The

beverage as claimed in claim 1, characterized in that the content of minerals is less than 150 mg per liter,
preferably less than Ti@Obavgrpgr ditetaidicd e dreveérdgenas claimbeddnaiaahii bnd; ebdraotélyzed in that it

has a content of fr“iB_L‘di&%ﬁn?énftrHFcleiggea%)‘ﬁﬁft?cié‘s Jl*&?op%‘éﬁﬁ?rg?cﬁa%qﬁg@%gii&b?E‘_Wﬁlﬂims ltos,

characterized in that it additionally has a content of Stevia. 5. The beverage as claimed in one of claims 1

to 4, characterized in that it comprises a content of caramel coloring and natural flavorings and has a

cola-like taste. 6.1Dherbeverage ascalaimed bhelaimsmeharactarizadqn, that the layarrgsars Mentha
arvensis and/or coczﬁéleaf ?dlorégi&tﬁggal and/o[ﬂgin er and/or cardamom and/or kola nut and/or cocoa

and/or lime and/or niXtd ARG AGIY GPaH GERTor TRE HRUASF FruLPATy LR 85K or licorice
and/or vanilla and/oflemte arndforcaipnamozlorexiraats thereofoids, TheilreVirageids claimed in one of

claims 1 to 6, charagierized i thattadditionaliy. ias A GRS AARSOIHANING tin, resveratrol,
delphinidin, diallyl sulfide, epigallocatechin-3-gallate, genistein, indol-3-carbinol,

isoterpene, limonene, lycopene, OPC, salvestrol, sulforaphane and ubiquinone.

11. The beverage as claimed in one of claims 1 to 10, characterized in that it has a
content of CO,-extracted flavors, preferably flavors from raspberry and/or kiwi

and/or rose hip and/or ginger and/or elder and/or lychee.

12. The beverage as claimed in one of claims 1 to 11, characterized in that it additionally

has a content of vitamin D.

13. The beverage as claimed in one of claims 1 to 12, characterized in that it additionally

has a content of carnitine and/or creatine.

14. The beverage as claimed in one of claims 1 to 13, characterized in that it contains

carbon dioxide.

15. The beverage as claimed in one of claims 1 to 14, characterized in that it additionally
contains a content of caffeine or of at least one extract containing caffeine (for

example guarana).

16. The beverage as claimed in one of claims 1 to 15, characterized in that it is free from

artificial sweeteners, artificial colorants and artificial flavorings.



25 8. The beverage as claimed in one of claims 1 to 7, characterized in that it additionally has a content of
a tocotrienol-tocopherol mixture from natural sources,9. The beverage as claimed in one of claims 1 to 8,
characterized in that it additionally has a content of omega-3 fatty acids and/or medium-chain triglycerides
("MCTs"). 10. The beverage as claimed in one of claims 1 to 9, characterized in that characterized in that
it additionally has'a éhptestbRIsEergan; plaiftcdipstsiedaipnit e sesetetFomthe group

comprising: glucosingkaips.cafeteneiss ieatnss ﬁ@ﬁ@&@igﬁ)M§m%s Priyrheadsyipeparticular
curcumin, ellagic acid, quercetin, resveratrol, del idin, dlaIIyI sulfide allocatechin-3-gallate,
gemstein. indo1-5.cAHHGE T ILHbaHAr e ERA G LG B =L AU il Ene and
ubiquinone. 11. Thetheverage dnclaimbd lpadne ofistaimsyistomd Oy rcharagierizgdan thahityhas a content of
CO2-extracted flavorgy prelerably fauors Jrom (asRRSRYA0d/op ki, Andfar.ase inandarginger and/or

elder and/or lychee. 12. The béverage as claimed in one of claims 1 to 11, characterized in that it
additionally has a ccﬂﬁt@ﬁ%f%ﬁﬁﬁtm1@??tweltﬂés¢éﬁa§@%tsaé|ai?ﬁ@mﬁ SHE DI SR to 12,
characterized in thajitadelitionallyshas aicontentof camitinewapdignaleatiig 14. The beverage as
claimed in one of claims 1 to 13, characterized in that it contains carbon dioxide. 15. The beverage as
claimed in one of cljl?ﬁli’gqiefg"i%) Ry gracterized in that it additionally contains a content of caffeine or of at
least one extract containing caffeine (for example guarana). 16. The beverage as claimed in one of claims
1 to 15, characterized in that it is free from artificial sweeteners, artificial colorants and artificial flavorings.
25 17. The use of a beverage as claimed in one of claims 1 to 16 for preventative or therapeutic treatment
of illnesses from the group comprising: celiac disease, type 2 diabetes mellitus, neurodegenerative
diseases, in particular Alzheimer's disease, tumors, and illnesses that lead to cachexia (wasting
syndrome), which accompany inflammatory processes or are caused thereby, in particular rheumatism,
rheumatoid arthritis, inflammatory intestinal diseases such as ulcerative colitis and crohn's disease, and
intestinal diseases such as leaky-gut syndrome (bowel hyperpermeability).



