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bitter tasfeey biw esisemnssacibptamelst aagsultcont ai ni ng caffeine. This blend can
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and beverages except on se s of seaf 00 here remains a
need to prfaviwded.effective taste-nmasking for orally-adm nistrable products.
In particular, there remains a need to provide effective taste-nmasking
using Perhaps, the most common masker used throughout history has been sugar. This

ingredient has been used to mask bitterness and sourness in many formulated foods.
20 Other taste-masking additives have been designed for specific applications.

Zinc salts have been utilized to inhibit sweetness and bitterness without affecting salt,
savoury or sour tastes in food and oral care products. However, the attendant

disadvantage of zinc salts is a lingering astringency.

2,4-Dihydroxynezoic acid and vanillyl amide can reduce the bitter taste of aqueous
25 solutions containing cafteine. This blend can also reduce the bitterness of quinine and

salicine.

US 2004/0197401 discloses a sulfated polysaccharide (i.e, carrageenan) to inhibit

undesirable tastes in food, beverages and pharmaceuticals.

US 2003/0003212 discloses the use of chlorogenic acids (quinic acid, cinnamic acid) to

30 mask bitter off-tastes and other displeasing tastes in foods.
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and WO 30 &0eationlfieh@ant vhtethe ke df sadl domghodadpedntisredaidudr ¢limihited preaent
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when Y or r
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the group in the 4-position is OH and 15(iv) the groups in the 3- and

5-posi t '25) nﬁ/[aﬁ& %reﬂﬂ}-adgﬁnls&aﬁlg%r&fu%{‘épwblﬂd tn%? be‘he??ﬁ%&on?&lly by exerting a cooling

sensation and so, particularly in such cases, the cooling compounds may be used below

their cooling threshold concentration.

By “cooling compound” is meant a chemical compound that exerts a cooling effect on the

skin or the mucous membranes of the body. These compounds are commonly employed
25 in foodstuffs, beverages, chewing gums, dentifrices, mouthwashes, medical products such

as lotions, creams and salves, and personal care products. Examples of such compounds

are the carboxamides described in WO 2006/056087. Other compounds that are cooling

compounds as the term is used in the present invention are menthol, methyl Jactate, TK-

10, WS-3; WS-23 and those compounds described in WO 2005/049553 and WO
30 2007/019719.



is nmethyl. In certain enbodi nents, subject conpounds are those in which X
isin the 4-position. In sonme enbodi nents, subject conpounds are those in
whi ch X iwoi2mthes74- position and Y and Z are H, OH M ect@®v¥o10@610hn
certain enbodi ments, groups with non-bonding el ectrons are hal ogens, OH,

H a I : 0 u as
OBkt w&%ﬁ?oi@%&%’ﬁ?%i%?ﬁo% g é’r&%%tﬁﬁg% pBSRORI HERod U
2- i sopr opyteptesereédiyy thefelnofiekanecar boxyl i c aC|d (4-
cyanonet hyl - phenyl)-am de, and still nore particularly its stereoisoner
(1R, 2S,5R) - N- (4-
cyanonet hyl - phenyl) - 2-i sjopr opy1- 5- net hyl cycl ohexanecar boxam de. Thi s
stereoi sorner is known as Evercool 180. This coppoynd and ot hers according
to the formula (1) aboye are further describ i WO 2005/ 049553, which
conmpounds useful in
the present conpositjions and nmethods are thgse re ted by the foll ow ng
0 and 2; X, Y and Z are
\ f H hal ogen, OH, M,
Et, Me0 and EtO; and RI, t oget conpgrisg at |east 6 carbons,
selected such that (a) (i)RI is|pelected fromthe group consisting of H,
Me, Et, isopropyl and C4<05 bramched alkyl; and (ii)R2 and R3 are
i ndependently sel ected”frouthe group consistiing of nmethyl, 15ethyl,
i sopropyl and C4-branched al kyl; or (b) any two or all of R, R2 and R3
together forma nono cyclic, bicyclic or tricyclic radical having up to 10
carbons. As used in this specification, M represents nethyl, Et represents

et hyl , andmA&thJ]éB? bt Yaagd Z amse@@éﬁd;ﬂmé@eaﬂerwcﬁqre tl%eegsrpemcgnsa%ma@ &hi bed
under (b} 8pOYQ tAGkUAA: 3 BARERAPALDY lnd ROCYIc0hiaR AmaRiathed ARy CRTROUNdS
may conpriSe’one or re chiral centftes an as such nmay exis m Xture
of st ereoi &HPFR, wherd hely Oray 1bandr BsBl & gebugs wiith amarbondingy elpoteensf owitisthel f i t
is desired to, pare individual stereoisoners, this may be achieved
according F@Vﬁgﬁﬁﬁ Hs known in the art, e.g. chiral HPLC and GC or by
st ereosel ecti ve synt heses.

(a) when Y and Z are H, X is not F, OH, MeO or NO, in the 4-position and is not OH in

the 2 or 6-position,
10 (b) whenY or Z is H then X, Y and Z are such that
(i) the groups in the 3- and 4-positions are not both OMe,
(ii) the groups in the 4- and 5-positions are not both OMe,

(iii) the groups in 3- and 5-positions are not OMe if the group in the 4-position is
OH, and

15 (iv) the groups in the 3- and 5-positions are not OH if the group in the 4-position
is methyl.

In certain embodiments, subject compounds are those in which X is in the 4-position. In
some embodiments, subject compounds are those in which X is in the 4-position and Y

and Z are H, OH, Me or OMe.

20 In certain embodiments, groups with non-bonding electrons are halogens, OH, OMe,
NO3, CN, Ac, SONH,, CHO, CO;H and C1-C4 alkyl carboxylates such as CO,Et.



In sonme enbodi ments, the conpounds are those in which X, Y, Z are H OH M
or OMe. In certain enbodi nents, the conpounds are those in which mis 2; X
Y and Z awe 2biari2dve; and RI, R2 and R3 are taken from Tabiraprietolaie 1:
Exenplary RI, R2 and R3 groups. R R2 R3 H bornyl H 3-p-nenthyl H

' sopropyl A SORELSRY of Sl WHibda? BB PN isop PR 3BMEFE BpelorEkdhetarBb Ve AUpERNTY!
cyanomethyl-phenyl)-amide, and still more particularly its stereoisomer (1R,28,5R)-N-(4-
cyanomethyl-phenyl)-2-isopropyl-5-methylcyclohexanecarboxamide. This sterecisomer
is known as Evercool 180. This compound and others according to the formula (I) above

5 are further described in WO 2005/049553, which is incorporated herein by reference.

Further cooling compounds useful in the present compositions and methods are those

represented by the following formula

4 X
Ra I H 3 /\/\\’__\)i/Y
N \ 6
s \Hm/z\\\\“‘/\z
I

O II

in which m is a number between 0 and 2; X, Y and Z are selected independently from the
10 group consisting of H, halogen, OH, Me, Et, MeO and EtO; and R!, R? and R® together

comprise at least 6 carbons, selected such that
@ (@ R' is selected from the group consisting of H, Me, Et, isopropyl and
C4-Cs branched alkyl; and

(i)  R*and R’ are independently selected from the group consisting of methyl,
15 ethyl, isopropyl and Cs-branched alkyl; or

(b) any two or all of R, R? and R? together form a monocyclic, bicyclic or tricyclic

radical having up to 10 carbons.

As used in this specification, Me represents methyl, Et represents ethyl, and Ac represents

acyl.
20

Examples of cyclic radicals as described under (b) above include 3-para-menthyl, bornyl

and adamantyl.
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By the term"orally-adm nistrable product” as used herein is nmeant any
solid or liquid conposition that is consuned for at |east one of
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effect before being discarded. A broad general list 10 includes, but is not
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nhougat s, Q&i&'riptéffec? 511{86"8661& e%& @h e8él oHR& ?cggﬁuf Sﬁ&nd%ybé?ﬁ;ggyﬁgo dev

COI’TpOSI tions orporati ng on nore O erm

i ncl udes, foft-inventh@t rbutitet eﬁpérﬁnemitfoaj LB, td@ﬁ@@dpamac kegmddllyndwswdlmg
br ead, unpackaged/ artisanal bread, pastries, cakes, packaged/industrial
cakes, unpSRIRRRYSd Mt b%@zﬁaﬁoyedarébgrallwémnégtrab&]@@é}lgﬁén EPOEPns od O PRM

sandwi ch bj f vV STl d
Subst Ut oo o8 ere et RE R apb @ 01 ol 3F Wt OAol ARl 2568

br eakf ago @.68 epplms pr lesgdipr eareple ®5 t¢ "abow” QO@;leppmj sioré panticylatly ebkiia8l to
cereal s, fl ak esl i ther rte, c real.s dre kfast cereals,
hot cer eal &° “%%O(ﬂ;ﬂ’mm dhily OB datiicp lyl ?’hﬂ“ﬁdﬁ@ 9 OPE%r{gﬁ PPHi tE6% 8 i ce
cream i MpgdiGinktid 6F &R0Nin 'd&%p%uﬁ&’sr tid %;ﬁ@eﬁ)/ ch @ &bﬁ@gﬂcoﬁipe%@ RAS teOn
water ice cream nulti-pack dairy ice cream multi-pack water ice cream

t ake- hone ¢wployedcinrthe praRenthmiestiokadrapovee cream ice cream 30 desserts, bulk
ice cream take-hone water ice cream frozen yogurt, artisanal ice cream

dairy pr Odé?atlﬁuadi‘i&ﬂlﬁtraﬁlé GRAS LR '&%%Wdﬂ& of %&re ﬁigﬁédl&ﬁé‘/tﬁﬁsh% lafed

m |k, sem skirmred fresh/pasteurized mlk, long-life/ ,
| ong | i flB/ wipleasantkaftestasie %soci\@eémm mrzemmm&mzme@ﬁmamy ‘t@kdenmixtdlasng

life/unt mlk tat-free long |ifeluht nilk |k d/ ted
ik, ol ai Pei e B R Porends et Cndvar Bte P et AL e breA

condensed figléasaiti! AvePliRte Mdikdedhrifichl sdhdkteNerd nhy Jth@rVﬁHrﬁﬁhtfﬂﬂré( s@etBs.
flavored mlk drinks with fruit juice, soy mlk, sour mlk drinks,

f er nent ed déﬁlﬁcyalcﬁww@@erswﬂpé@ sw@remasgartmplamatq( acesulfheg df.ceic
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yogurt, pro |o I'C yogur rin , regular ng yogur
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desserts, soy-based desserts. ) . ) .
examples imnclude caffeine, taurine, L-camnitine, tannins, gluconorolactone, certain

vitamins and minerals, and salts found in sport drinks, energy drinks and the like.

In another aspect of the present compositions and methods, there is provided an orally-
administrable product containing at least one ingredient that has associated with its use an

25 unpleasant after taste and at least one cooling compound employed in the product.

In certain embodiments, the cooling compound or compounds can be employed in an
amount of 0.5 ppm or less, more particularly about 0.1 ppm or less, still more particularly
about 0.08 ppm or less, for example 0.5 to about 0.001 ppm, more particularly about 0.1
to about 0.001 ppm, still more particularly about 0.08 to about 0.001 ppm.

30 In yet another embodiment the ingredient or ingredients associated with the unpleasant
after taste is selected from the group consisting of saccharin, aspartame, cyclamate,

acesulfame K, sucralose and isomalt.



O her foodstuff includes, but is not limted to: chilled snacks, sweet and
savory snacks, fruit snacks, chips/crisps, extruded snacks, tortilla/corn
chi ps, pogoanmnyoips7et zel s, nuts, 10 ot her sweet and savoryTEraclkssiosnack
bars, granola bars, breakfast bars, energy bars, fruit bars, other snack
bars, neal; replacenent produgts i nmn r.oduct s, . CO | escence i,nks,
ready neal Ié], yeggr}ﬂ%@a epgjggwer?g esqoofl?%ﬁ%ﬂp(gglgﬂsex%cg?dsﬁoIBP?/"ZSc?pFOéjggg'“Wg lé,
chilled r e@féwhaﬁaieaarbdxgnmemrmx@@noﬁlétﬁ;ﬂqiheﬁyl}z;ﬁﬁdé; Rhd hee Pird&darlSOEP,
canned soup, dehydrated soup, instant soup, chilled soup, uht soup, frozen
soup, pastﬁ?fe@@@m@dlBa%gb3,1)-ﬁr@d@@ﬁ@l@&lﬂ)mgelb’ﬂﬁ-i-ﬂséﬁmpb’b§h pasta, noodl es,

pl ai n noo I | /; h RS t l.es . 1.nst ant
noodl! es, g‘{‘}?@?’%g&ﬁ%%@%‘%%?&%ﬁg@ﬁ %(&l)cg -ll%(sf)mp(ﬂ-?érhgﬁ%lbéé,%%gxgg%ﬁggﬁgﬁ\}@lecg v isds auces,
dressi ngs @nghyriiandiyieittyd)-adide mdanste ppiticakirly Sy #adsisoinanE RAYSPEBSEr ves,
honey, chocol ate spreads, nut-based spreads, and yeast-based spreads. The
ter m " beveseRjaPYls Mt M@ Gvrd medmBetn)cxelahsxanscaboxanide or semi- 1 qui d,

i ncluding 20 for exanple: flavored water, soft drinks, fruit drinks,

cof f ee- basgfl the tetieS“orilBRadidinRebablel pikduct] B GRdbDRSEH 1§ mdaks aily Bsduskesqdiaui t
and vegetable), mlk-based drinks, gel drinks, carbonated or non-carbonated
drinks, possdenasiion thafkis, coapaaeb forcatoleash ome dif iptoiblpentr andikpleaspre, oldhat is
preparatio f i P . e r.any of
Phe ot andap . Bs BAE T ok 0P A REREH e SIGE SCBYRTALIER Bl i
quant i t i@sincldes)pues b liafite8 ue hfob dgurids £411 Bints) Coufteti¢iuty, ked Byodspsw@ans
limted to) solvents and cq-sol vents; surfactants and enul sifiers;

vi scosi ty $adsrddry msedrchoad beestagest hi ckeni ng and gel i ng agent s;
preservative materials; pignents, dyestuffs and col ouring matters;

ext ender s, Tld tdr@r'Tonfectidret ' @CKH &Y bag &Md; liditibiol ichéwmg g (ekich Mludes

detrinmental effects of heat and |ight; bulki ngwagents; flavaring and
f 1 avor - enheMaTizRy syerrugar-fieg symgluagbenad sumrwdtvbBly gures werrerfidl confiietipns,

noi st eners; L. or i e - 1.Cl , : ' ; i QXI s; or
sweet eni nQChgg‘Se)lﬁ sé‘{ag%‘g‘z‘g‘ﬁ?lé%zd@%’ﬁ%%?ﬁz‘g‘%§ %%%8@#@%%2%% ikgégg egh%l%gegg’of
sweet enthopagBed, Smintkg | dgtelardowhingr @omet thingd, tehewlocarglitgarhagivesidiese rimiled
(sacchari de sweefeners ugar | ess sweeteners, high-intensj.ty sweeteners,
or a conbi $&FI%n Wﬁﬁ’af“zq athet Orglocass Time qro%tlé@%iqqa%sw@%ftsemlhggpéggﬁ{n&ws,
Sui tabl e bk NG BEEREAMIRYhdrd AtddSo T ARKR! BGHsUNGRES  tall)l ffudtRY, $6h}MA aS
fillers a?g 51 ex(t%%’r al agénts. Sui tablprea n“flfanérals’ \zggﬂj?%\’/a%?@ iﬁ%l ud’e%cgllci um
car bonat e, camdgs.egim rreps; palyabeans, alanghisafondanisi eruonibioht ok ¢ onealon miare mf
silicate, tijalec rt@')@al ciu ; hosghate . tricalcinm %osphate and the liKke,
whi ch can D&% &GP CPTRpRIionsMrPOTEHRg DG PUC OANFSE onal bul ki ng agent s
(carriers, extenders) suitable for use include sweetening agents such as
nonosachafhaleermdi "paloh agdode'’s, inpbidgs adwhals des, lsniger tat celigbes, bread,
pol ydextrose, 1Q.,and maltodextrins; mnerals, such, as, cal cium carbonate,
Dol oo LT (BT of G5! nPOHSHRRESaatld o BifBtnat PGS her GUR
Fillers moglickyoddnBdisedl hiksaithadldbe@aR&aS Ichtks, E0RMR! &R cOhtcudattd bidclRg, S
i ncl ude magnesium and al um numsilicates, clay, alumna, talc, titanium
oxi de, cel fanflwinh hissuyisdilled binguits, isavary kiscuitssingsraskelscbreadsibstdiatesf 1 avori ng
agents include, but are not limted to: natural flavors, artificial
flavors, SphCg$m &5R20B5dHIE /in 3} B&t 15! A6k iR %Wakﬂs@\é%blﬁ‘,gre%ﬁﬂ)t—éat
i nclude synthetic flavor oils and flavoring aromatics and/or ol ls,
ol eor es®is(rteds eereds, fahhikyt ibrdalifast cewpald, dlekesacomeestie rithardrté rasmaajsl ahildren's
| eaves, flt?"‘%{ts frui'sts and so forth, or a conbination conprising at | east
one of the”f 5%5‘?];?8. ’%CE’?@ lary flavor oils include spearmnt oil,
cinnanon oil, oil of w ntergreen (nethyl

The term "dairy products” includes, but is not limited to: ice cream, impulse ice cream,

single portion dairy ice cream, single portion water ice cream, multi-pack dairy ice cream,
multi-pack water ice cream, take-home ice cream, take-home dairy ice cream, ice cream
30 desserts, bulk ice cream, take-home water ice cream, frozen yogurt, artisanal ice cream,
dairy products, milk, fresh/pasteurized milk, full fat fresh/pasteurized milk, semi
skimmed fresh/pasteurized milk, long-life/uht milk, full fat long life/uht milk, semi
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salicylate), peppermnt oil, Japanese mnt oil, clove oil, bay oil, anise
oil, eucalyptus oil, thyne oil, cedar leaf oil, oil of nutmeg, allspice,
oi | of sage,2ommues710il of bitter al nonds, and cassia oi lpcTredmwlosfohavori ng
agents include artificial, natural and synthetic fryit flavors such as
vani || a, ga@(ﬂnﬁfgh fr&fﬁ Rlehht 'nﬂﬁé Yl g 15@@%/111%@9‘9%3&1 ik cc%dﬁf?s%hfe‘é%éorat-‘éé‘zw

sudachi , essences inclu

bl ueberry, mﬂkrlaMhecdrMensrea&pdqmmyd ntihke rffayorep)) Qimctigriall rmﬁd otlédr doAdersed ailk,
guar ana, nerolr, prneapple i cot, banapa, .nelon, apricot,. une, cherry,

r aspber r y, flayosed palk, grinksy 6?#)(: 8P1Yf flayored ﬁﬂ%@m@aﬁ@&r@@éﬂlm oiplet witha gt
papaya anoﬁugg 503/&1[]]% sﬁﬂphﬁlkc&i’ﬂﬁc 5 R tﬁ Laif (ﬁ"ﬁﬁ’(rss JefR er@yp(ﬂvg;{elr%ﬁ{ I ng

agent i ncl avor eese avor cream
fl avor, manhvargdopuwder 3@1kf drinksy gream,yvyoguokt] plaﬁi/mmmt ydgmet, Gavared fegrf, [fanted s,
such as a reen tea fl avor n.oolong tea flavor,. a tea fl avor cocoa
f1 avor, HolPRRRIOHq Yo@t, g yegyrberegylar, Grmking nyogurts prhiotics dripking 4

pepper m nt)(/\guﬁV&Eﬂlecﬂarﬁj%@ff@ldBl e dds@YR! dai séd éék@é}&e% st dEs!séPt’é)r spi cy
fl avors, 011/ 012671PCT/ EP2010/ 061017 such as an asafetida flavor, an

aj owan fI avor, an anise flavor, an angelic | avor, a fennel flavor

al | spi ce fOfgbfoodstudl makides bpf it liny f@rrarrﬁlrrIrfleSquCkwweetawrﬂJ%afvamsmplaixor a

car danom f f r f epper
Cravor T LBY 3hadd, ERpOUILS LAIRId BaOUThulIWBYAY chifl SoBhdinl bRUAs, died

Zant hoxm i otherusstags arfd suvory, snaclfsesnalck hats, flaavlabarsabjeakiaperard) energy bhay tmijt a

gi nger flavor, ﬁ star, ani se av r a hor s radl]grpx f.l avor, a th%\(r;gersflavor, a
tarragon f1&yditherysnck bags, UeiSa s BRming RrRdusts, CehgChasi |

flavor, a JmdidsOfaily tdc@lOLanndd 'iré)aﬁ?rfﬁéa\fs fﬁlo%ﬂead? AW %ﬁfed fréaay%ealsa@ﬁuad
wasabi (Japanese horseradish) flavor; 'a nut flavor such as an al rond

fl avor, a teadeimeals, Binmenmixes, rﬁazadamza chilled plamrsoup, peaedisodn, alebydratgdpecan

flavor, i St achl fl av and a avor al coholic fl.a such
6% o BBy B hEsdnr iRled B Mt D raby SR, e o, i B,

f1 avor, 12nghided/frekhepdstd, Indydies, ﬁlhﬂrﬁodidsammar na@dies/&ﬂgém@&rlen{siaambadle§ uch
as an onion flavor, a garlic flavor, a cabbage flavor, a carrot flavor, a

celery fl anasich malatimeedles, chillsd nogales.snackaeasiies driet foodn dessere RSO BAURERL S,

ot her flav a di h [ rryl
acet at e, c‘?}nn% g&ﬂ “a‘%lr‘tér akpegbdg‘a eﬂ ﬁy q%é’[ %P %aﬁﬁfh@éﬁog%?&y?&a‘éeg‘t EOHW
eugenyl 490Hooo]raaats@reaps met-hyded spreads, amhgeasobdsed sfreadn be used. Further
exanpl es of aIdehyde flavorings include acetal dehyde (apple), benzal dehyde

h , " | I
(1 o TR 2p 8L o8 EGHATn Ashbh? fin@tle iy S QAT gAalg
bet a- ci b aibr(dxempm ﬂavt’fﬁa)i wd&ﬁ,ast&i d('lﬁkﬁn@rﬁt dlrmﬁ?ndaffeetﬂayéd usiniks), |teabased

(vanilla, 20 cream, heliotraope, eronal (vanill a, creag vanillin

(vanill a, @Pﬂamulcearaﬁﬁ%daﬁlﬁ (IB?IHﬁiFeﬁrrﬁWél@H@d’ég%@ﬁ%ympi’bﬁs?@ ‘drinks, ged yirinks,

but | d t , I I al
(ot 1 ea, Hoore il ch o cGERACA il PERUABIAARL BENALcor BRRGREhLCaIne! | 2
fruits), aldehyde CG9 (citrus fruits), aldehyde C 12 (crtrus frui tsz
2-ethyl  bulnythspaensyation dfdhe gbavementynednaradngs, there anay be uyed-all giyanst ¢f the

2. 6o et iy T ERFALGRs AT faormo R A iy B S R R e aniplen e

fruit), 2;nsf Siclddgedrals iGcludes syt armbgaro m)eansamdltédra))l Solk\&:ntsCﬂﬁedfcakdlyermmy
flavoring or_food additiyve such as, those described_in Chem cals Use
Food Proce¥&fAgntspi pralsiiises: 195w sitp £9d sthgalogs gnodifiersh gngkaningnand ,&E]ilﬁ‘grry of
Sci ences, b n (ol ar-Y i =Ta g i
Cof orence. gtﬁé %5%&%5%2\3/% %a@gr?#%) v%gﬂ{ehﬂ dySsth R QR VoRhf 2 RE&ES BYtenders,

fillers and reinforcing agents; stabilisers agalnst the detrimental effects of heat and light;

bulking agents; flavoring and flavor-enhancing agents; warming agents; breath
30 fresheners; mouth moisteners; coloring agents; acidulants; buffering agents; antioxidants;

or sweetening agents.



30 serve nore than one purpose. For exanple, a sweetener, e.g., sucrose,
sorbitol or other sugar al cohol, or conbinations of the foregoing

sweet enerwo 20my124730 function as a bul ki ng agent. A conipcmatpe@w/o6mipri Si ng
at | east one of the foregoing additives is often used WO

2011/ 01267%1% 1Y r{é%#geélo%gf%zteﬂmg §§ xggﬁc%.g(f%%ﬁtoar} ty 111%%&) %ﬁg%cswﬁatgnergut

nutraceutl canents rac I ca

are not | i@hdcharided hesdhmenfd NphasisCahieRtad, s H-Jllﬁl@msﬁtf}' | fueeterierspl eodp 0Ot ,
cal endul a, capsicum_chanomle, cat's, claw, echinacea garlic, ginger,

gi nkgo, gotoldiawian ofghleas §wo oif HedaArpgoiesuRcteniag ages-ana, kava kava, | utein,

nettle, 5 passionflower, rosemary, saw palnetto, St. John's wort, thyne,

and val eri gitabR} HiflkinB Ggests na RchidB ehidbrab HRVATE NHISicIS vy REveCal flldtand

copper, iodine, iron, magnesium nanganese, nol ybdenum “phosphorous, zinc,
di g | ybd h h

and sel ehi fgniuradx rgentsnuSuitablsuminerrk adtayants cinglyde f salgiemo BMQ@M@C n‘atgn@e-en

gl ucosam n rape col a .extract an dra,

phyt ost er o‘faﬂmql ﬁeo Al ?ﬁfe}zr‘h a)é %%}ﬁ h <Pr lfhrefsalmenﬁiuena?l lﬁgeﬁe t%l"eg ‘tl]ergiﬁli‘is Lhi#el >at e,

10 epi gal Imatbﬁ@hpmbspme ged ﬂh@QﬁEe@ﬂbﬂ cgddrad B, ﬁues@éﬂdamneﬂ agéreCi t hin,
| ycopene, oligofructose, polyphenols fl avanoi ds, fIavanoIs fIavonoIs and

psylliuma |l as, wei ght SS. age rontu |coI nate a
hany! pr oparam PRI hiprB5TofY Sneetsl v e B RE e Setohede s 1 o
sol ubl e Vi §@A1 ASmStERcoREidd @ﬁh&hafxﬂ&o%b@k’ddaharm& Otugaf (élcaﬁtblﬁi pdlyddxdexd ne,
pantothenic acid, biotin, folic acid lavin, choline, inositol and para-

15 ani ndbemdoneltegdsxainscmineraln sucly it ealeinmcarbanatentale, Dtaniem idioxiden dicalpiym
vitamn A r noic acid, vitamn E, vitamn K, vitamn
B6, and vi n?mﬁﬁfgg g%ngﬁﬁ&?ﬁg%§8%onprising at | east one of the foregoing
nutraceuti cals may be used. Suitable medicanents may include oral care
agents, t hFidats @ﬁﬂé@a@ﬁnt@ﬂwalhmigwdrybﬁ®$magéhmgmkandfgembrﬁﬂanemmhdb care
agents. GCeperal. nedig nGare a%engs Iude 8 %mhista nes

ocongest ANCSECi (i FBFIHEY | e £ Eloudimui PR S ggose
ant||ananﬁﬂ%@mga§ﬁ¢h@ngepathic agents expectorants anest heti cs,

denul cents, anal gesi cs, anticholinergics throat- soothing agents,

anti bac aI gent s ivi ral a fun aci ds,
ant i nauii $‘R W@Hﬁilt?e?ﬁﬁl@tﬂfif@sa gc‘}%t ‘“z&ipfé’utniagl %lg HOSS
cardi ovas cmlﬁelaﬁmnsrs spi@ds | Qébﬁozﬁhés?l'dﬁtldtﬁe 1ikexekeﬂr ARPSHirdgl BoedB include

suppressants, ACE-inhibitors, antr-asthnatics, anti-cholesterol em cs,
ant i depr eswaHesc flaner ol andr evering apermatics and/or aﬂtaiﬂlﬁypﬁéﬂ&, epsencess distibates, | | pi d

agent s, ache gilOR: LT FoACh AR FALRTOANR AALT Al LORDC o5\ GReiARBRO! ! ©

pr epar ations, appeti ants, bonhe |sn1regu

contraceptmn@ﬁmngﬁﬂomﬁmdﬂdvﬁﬂ&rm&ﬁ@gggent agents, enzynes, erectile
dysfunction therapies such as sildenafil citrate, fertility agents

gastroi il meopat hi c.. renedies kness
treat rre%% SEXep é}%rly %‘%?anlﬁﬁ?%lugoglt SRy §db §“W@83r°a¢ Oéln% W&%E tgﬁ%?flc oty

par asynpat ﬂﬁbyﬂhﬂeﬁ} SepPEfri@ IR IARRESY BBt i061S cloPé @il SE@%lﬁ%ﬂisB%ﬂ é@faw@tar y
agents, sedatives snDking cessation aids such as brornocriptine or

ni cotine, Wyl sedapdeadoilopid of nutnegs pllspicse pil 86 sasics masetail of biter algends, WO
2011/ 0126 %B%ﬁf@ﬁyr Oﬁlgjfia%m%‘%enf‘s'tﬁ&hgém%ﬁ? atfFh) H%%t%t &Hit‘ita@z?r%“t S

t hyroid and anti -t prep I ons et ne relaxan eryt ropoietic
drugs, mucsichtas vanillBNmdacitug eile irictudimg ldr;dnn grahigelglime, ag‘rdpeffnmr iyhdwpsadachi,
suppl enent s, ncludi .nutraceutjcal s ronutrients Vi t ns and
coenzymy. A0HHEUIH KSCREE ¢ P@agiappféceeaa BEACE. ST3Pe PIuRbETHy %ﬂr“a{?gyofast’

edi Cament s Al Opfink Nhaleth N L &R S AR C%gn%a?hﬁer 86, pRRATE, eiaﬂ}e,se

medi caments may serve nore than oné purpose ations of the’foredoing
types of oqptrlcot;ahlmttedwhmyentaspbmry bblaviskdcy, Ttmoploal forie medgo.aneangsstedgt
have activit ainst the sa | f.f.erent e can be.used.t oget her
e oo binee it Shesyngnd S Todh, Addiihl SR Ot BrhEa B & eefEned
in standar eh@i’ﬁ'&:ﬁtde %Hﬁlllk agvor R BERAKavHP at)éhebrtdﬂ%rl@treﬁh%saland\qqioghﬁes

ed. M and (Synapse 2000). Some of the naterials nentioned
her ei naﬁibvﬂamya bemBa élewm ttmoeqbfﬁq@sﬂa\@trecsuﬂmm gBgent' g dlapeu| aat adorigotent’ i s

meant t hat |aI IS CcO tain N80, en aps n nate ia

whioh pr ot LRarshBt & Gefie g aatale ety 37 2RBted el SRR 1
or conpl et®kl as Apbppennidn flaRsh) @ dpea@inirk MRAPS dhdl Ué}iﬁneﬁ&ﬁmbﬁaﬂﬁeﬂnc)f f4vors,
exanpl e, 15 coacervation, spray drying, and absorption into a porous
substrate. Al possible encapsulat|0n9nater|als may al so be used, for
exanpl e, natural fibres, mnerals of |arge surface area and polyneric
materials. The subject conpositions and nethods are further described with
reference to the followng non-limting exanpl es.




20 Exanple 1 WMasking aftertaste of aspartane, acesul fanme K and sucral ose
in a comercial citrus flavored carbonated soft drink was investigated

usi ng a twoaoplmaz47est panel . A commerci al citrus flavecedreaohbenat ed soft
drink containing a blend of aspartane, acesul farre K and sucral ose as

sweet ener s s selected to conduct a.triangle st to 25 eval uate
ef fect of TEORF AY2 %@3 séaé’ﬁr’taﬁéu%%’r%ar CT, pﬂncﬂ“’ilsle ByPr-eREngeliratiyer a e‘i“ée%t

sanpl e congdatesh Qi eCﬂMo‘I'S chal\éﬁfoﬁdﬂaqfafb@e%ﬁanﬁé)fﬂfav&r 'a%uyvhltdhﬂ&é ppm of

Evercool 180 and 0.3 ppm of Evercool 190.” A control sanple consisted of the
pure citr usrddngonorflaso ar ba;ramaseﬂam 2} cuhmm Klavoi\@ clove flavor, a pepper flavor, a

2011/ 012671PCT/ EP2010/ 0610 %l}'r ai ned I | stZ Igh\é]eg]ﬁt ree sa

' one | t SPIERAS (YEG ABFeNg; JavPr hanRon eI LZmesy 35 o ek

and in anoffRRL, 4 REpIBERY Flaver) at ér%%ﬁ%@ér%ls%rﬁhv@f‘% Edrhdibh Siava! @ The
order of the sarrpl es and types of sanpl es were sel ected at random The

sel ect ed s@mleéhwmraetamm vou, 4 @Illtﬂlﬁempamapsicgm fldvoh a menicg|flayod, agbasil

instructions; 5 "Pleasedaste the fir nse wi.t h water.. taste the
second. sanes BPISER PGk Y eE T Rivieati 108 1 ¥Rl Loah b o
the one saimbetadifiptflavsr; dinuf @aeittsuéth@unt diR0ad fievor Waazelnut TidGor, @ chdamia

i ndi cated that eight out of eleven panellists choose t he sarrpl e than was

di fferent THofavorea depart fayer, amwghtﬂaﬁgf, t%RtStatCh@yﬂ%@fe%laeW@@ut flavor;

Gi gni 11 oo SRS HEGR WAE ot B D el AR R Py TR BRI, HE ©

tabl es forgiadflavoBtdandg: Higni fﬂa«ran:;(ﬂe)mlrflafirars'= add Vﬁgt&fﬂﬁé efheens, pachr &din onion
dlfference Duo, Trjo_and Triangle tests as set out B. RCESS R et al,
Journal  of 1GEe glie fRwr verHge Aavon 3 suwot avorpagfsgersgﬂevorgwgs qomdlaggr. t he
Institute gfq Feediclgapol ogists. 15 Exanple 2 Masking aftertaste of
aspartane and acesul fane potassiumin a comrercial |enon-line car bonat ed
soft dri nk was investigated using a panel with an attribute scale.

commer ci al I @fem epbagirfentsy otheg faypring ageis degludingialdgh a%eﬁaartdaﬁ%erarﬁ&ch as
acesul f e ;a0 aléétﬁff U B f %m @”&ﬁ&l ﬁ@étslch gd}o%?&ggé’éé%e %y &ﬁ%%y
ca Fom at st a

panel using a ran an es | utes’ag
r ef er ence formekec tp-mdthglarddodr emi:aopfomﬂucan \basusetle Foohere erarppleproddaldehydet h no

Ever coor a0 prEs sk perakcRT (spte C%?%%@%Z%%ﬁ'ﬁ@%@” C Bl ot

the refer efpsrisamalse), %ﬁ%aﬁﬁé'aﬂi&h l:i?raﬁ \éa| élﬁhao&trgﬁ(lémbﬂ ﬁm§}33| e
from1l to for the follow ng at rlbutes er al | avor, Sweet

Aci dity, Biartleringseta-citrdl Metens disted. detasalptmaige) émsor\beﬁ@yi e'qmé]@l éﬂamldﬁ rinse
el TR e AR 0GR ) LR DA BA TSN e RS
cinnamaldehyde (spicy fruity flavors), butyraldehyde (butter, cheese), valeraldehyde
(butter, cheese), citronellal (modified, many types), decanal (citrus fruits), aldehyde C-8
(citrus fruits), aldehyde C-9 (citrus fruits), aldechyde C- 12 (citrus fruits), 2-ethyl
butyraldehyde (berry fruits), hexenal, ie., trans-2 (berry fruits), tolyl aldehyde (cherry,
25 almond), veratraldehyde (vanilla), 2,6-dimethyl-5-heptenal, i.c., melonal (melon}), 2,6-
dimethyloctanal (green fruit), and 2-dodecenal (citrus, mandarin), and the like. Generally
any flavoring or food additive such as those described in Chemicals Used in Food
Processing, publication 1274, pages 63-258, by the National Academy of Sciences, can be
used. This publication is incorporated herein by reference. Some of these additives may
30 serve more than one purpose. For example, a sweetener, e.g., sucrose, sorbitol or other
sugar alcohol, or combinations of the foregoing sweeteners, may also function as a
bulking agent. A combination comprising at least one of the foregoing additives is often

used.
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WO 2011/ 012671PCT/ EP2010/ 061017 The panellists were asked to rinse their
nmouths with water in between sanples. The test sanple (B) and the reference
(A) were wendomliye7gi ven to the panellists to eval uate ardTiEP20985@M7 2 val ue
to the attributes in the scale with respect to the reference (value = 5).

Val ues | opfer HAY s3aRBSLAEI Rt AR B Ico R iedi iRy o0 | over aftertaste

t han reference |gher aftertaste than
the reference. The average scores from?7 pan_eI_I ists showing the results
from the sBwi&blenuteseutiats mwyrim;ﬂﬂdzeUuti aretoloe lmnileﬂdwihn@staablbetanic@leemhlas

Fl avor Sweelt 0% e]rpr\cI I00 rooi ﬁn&ﬁg Scaégitcgr%t EEII?OI’HIIG cafbé (I:?Iaw echmacea Bgarhc
ginger, ginkgo, goldenseal, various ginseng, green tea, guarana, kava kava, lutein, nettle,

5 passionflower, rosemary, saw palmetto, St. John's wort, thyme, and valerian. Also
included are mineral supplements such as calcium, copper, iodine, iron, magnesium,
manganese, molybdenum, phosphorous, zine, and selenium. Other nutraceuticals may
include fructooligosaccharides, glucosamine, grapeseed extract, cola extract, guarana,
ephedra, inulin, phytosterols, phytochemicals, catechins, epicatechin, epicatechin gallate,

10 epigallocatechin, epigallocatechin gallate, isoflavones, lecithin, lycopene, oligofructose,
polyphenols, flavanoids, flavanols, flavonols, and psyllium as well as weight loss agents
such as chromium picolinate and phenylpropanolamine. Exemplary vitamins and co-
enzymes include water or fat soluble vitamins such as thiamin, riboflavin, nicotinic acid,
pyridoxine, pantothenic acid, biotin, folic acid, flavin, choline, inositol and para-

15 aminobenzoic acid, carnitine, vitamin C, vitamin D and its analogs, vitamin A and the
carotenoids, retinoic acid, vitamin E, vitamin K, vitamin B6, and vitamin B12,

Combinations comprising at least one of the foregoing nutraceuticals may be used.

Suitable medicaments may include oral care agents, throat care agents, allergy relief
agents, and general medical care agents. General medical care agents may include
20 antihistamines, decongestants (sympathomimetics), antitussives (cough suppressants),
antiinflammatories, homeopathic agents, expectorants, anesthetics, demulcents,
analgesics, anticholinergics, throat- soothing agents, antibacterial agents, antiviral agents,
antifungal  agents, antacids,  antinauseants, chemotherapeutics,  diuretics,
psychotherapeutic agents, cardiovascular agents, various alkaloids, laxatives, appetite
25 suppressants, ACE-inhibitors, anti-asthmatics, anti-cholesterolemics, antidepressants,
anti-diarrhea preparations, anti-hypertensives, anti-lipid agents, acne drugs, amino acid
preparations, anti-uricemic drugs, anabolic preparations, appetite stimulants, bone
metabolism regulators, contraceptives, endometriosis management agents, enzymes,
erectile dysfunction therapies such as sildenafil citrate, fertility agents, gastrointestinal
30 agents, homeopathic remedies, hormones, motion sickness treatments, muscle relaxants,
osteoporosis  preparations, oxytocics, parasympatholytics, parasympathomimetics,
prostaglandins, respiratory agents, sedatives, smoking cessation aids such as

bromocriptine or nicotine, tremor preparations, urinary tract agents, anti-ulcer agents,

11



Avg. Score 5.4 5.2 5.2 4.9 4.8 4.85.04.14.7 3.8 Results showed no
significant difference between sanples on the followng attributes: 10
Overal | Rveworio1zsmet ness, and Acidity. However, there ipsTSPgR0f0smaNt
difference in aftertaste with the sanple containing the blend of Evercool

180 and Evercool . 19 t est havi ng. | ess affertaste than the sanpl.e
wi t hout po%ﬂq'?faet@éng}ﬂéﬁﬁaémﬁﬁé’é’agb'%ﬂ‘ﬂ%ﬂenﬁ) thyrpidag paPBﬁﬂyrggnETng%Hﬁ?sai ni ng
the cool i NG iROPIROURES YRR, &&'c&ﬁ%&?xﬁgﬁlgﬂ?«é{g‘?ﬁ%ﬁ \%gﬁéti‘c%&ﬁﬁ&n &%gﬁ%%&p' e 3

Masking bitterness in a conmercia _ fee was investigate
conmer ci al mitnsemht suppleheatsyaiscldingc nefladeotieNs| madrentthientgf vdamingf andodo-ng

conpounds on the . hitterness.and aft aste of the beyerage.using a scale
From 1 o Gies e reRmeaiy afsepMbln BLS agapafies ob i Hgicaathte 3580  The
control prpdratd WARsAspké{eW WherdelbbR difthéRembdisiAtits el Reveidiotnigd i n
hot water at 75C. The test product was a 1% (ww solution of the instant

cof f ee di seus mugosenChwbinatioes ofhe f@enging tyres 41 pphiensl nEdisaments cagbe ustk
panel | i sts..were asked.to test. the reference s | es_and..assign to this
ool e o vANGGT SO% Rftglelmh i £ RS W pSAE e B Fiskih) WpbBris ks
Overal | Fl pyaed tépmiRt iesSombibatii. di ty, Bitterness, and Aftertaste. The
panellists were requested to rinse their nmouths with water and taste the
fol I ow ng th%(lj lsjlgll%a%)le and desirable additives are described in standard texts, such as “Handbook

10 of Industrial Chemical Additives”, ed. M. and I. Ash, 2" Ed., (Synapse 2000).

Some of the materials mentioned hereinabove may be present in encapsulated form. By
“encapsulated form” is meant that the material is contained within an encapsulating
material, which protects and/or retains it and permits its release either gradually or
completely. All known methods of encapsulation, may be used, for example,
15 coacervation, spray drying, and absorption into a porous substrate. All possible
encapsulation materials may also be used, for example, natural fibres, minerals of large

surface area and polymeric materials.

The subject compositions and methods are further described with reference to the

following non-limiting examples.

20 Example |

Masking aftertaste of aspartame, acesulfame K and sucralose in a commercial citrus

flavored carbonated soft drink was investigated using a triangle test panel.

A commercial citrus flavored carbonated soft drink containing a blend of aspartame,
acesulfame K and sucralose as sweeteners was selected to conduct a triangle test to

25 evaluate the effect of cooling agents on the overall profile of the beverage.

A test sample consisted of a citrus flavored carbonated soft drink with 0.3 ppm of
Evercool 180 and 0.3 ppm of Evercool 190. A control sample consisted of the pure citrus

flavored carbonated soft drink.

12



Test sanple (B), and Control sanple (A). WD 2011/012671PCT/ EP2010/ 061017
The panellists were asked to rinse their nouths with water in between

sanpl es. wbeotatersanpl e (B) and the control (A) were raod@reyi09smen to the
panel lists to evaluate and to assign a value to the attributes in the scale

wi th respecgt .t ference (val ue - For exa . values lower than 5
assi gned tfyfﬂi‘ﬁapﬁ’é@ 18 FieHt %“’éﬁ‘ efi s?mpi%&@@mqra@ﬁ &'&Y HESseEeR H’%{‘}H‘x’mrz11
ref erence, g@@e cﬁlh%% t@ét%ﬁ'@let BAg msamsthér ﬂhe%%s gwlah%srte@'saﬁaﬁree%ﬁ& ohfan

t he referen e average scores from8 panelli1Sts showmng the results
fromthe semiwolsanipdstThereds withrsampitsiand tipes bﬁstahmm:sngerbadbqed at@andcgh.|
Fl avor Sweetness Acidity Bitterness Aftertaste A B A B AB AB

The selected samples were presented to the panellist with the following instructions:

5 “Please taste the first sample, rinse with water, taste the second sample. Rinse with water
and taste the third sample. Please circle the one sample that is different than the other

*3

two”.

The results indicated that eight out of eleven panellists choose the sample than was
different from the other two, indicating that they were able to differentiate between the

10 Control and Test samples.

These results were significant to a 99% probability level according to expanded statistical
tables for estimating significance in paired; preference; paired; difference Duo, Trio and
Triangle tests as set out in E. B. ROESSLER et al, Journal of Food Science,
Volume 43, Issue 3 , Pages 940 —943, 1978 by the Institute of Food Technologists.

15 Example 2

Masking aftertaste of aspartame and acesulfame potassium in a commercial lemon-lime

carbonated soft drink was investigated using a panel with an attribute scale.

A commercial lemon-lime flavored soft drink containing aspartame and acesulfame
20 potassium as sweeteners was selected to conduct a sensory panel using a scale from 1 to 9
to rank changes in attributes against a reference product. The reference product was the
commercial product with no additives. The test product was the commercial sample

containing 0.2 ppm of Evercool 180 plus 0.2 ppm of Evercool 190.

The panellists were asked to test the reference sample and assign to this sample a value of
25 5 in a scale from 1 to 9 for the following attributes: Owverall Flavor, Sweetness, Acidity,

Bitterness, and Aftertaste. The panellists were requested to rinse their mouths with water

and taste the following products:

Test sample (B), and

A control sample (A) (identical to the reference sample).

30
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AB Avg. Score 4.9 4.6 5.0 5.1 4.9 4.3 4.8 3.54.9 4.0 Results showed no
significant difference between sanples on the followng attributes: 10
Overal | Rvewori/oi12vd Sweet ness. | nstant coffee contai ni ngcEwrPre00b10190
(sanpl e B) displayed significantly | ower bitterness than inst ant cof fee

Ever cool - 1015 RinelisGristte S b rtiar SERUBSHDS DORTABLHrd SIPES: 1ORATTy
2011/ O?S%%E*&é O SRS PR TS ﬁ“%@%*ﬁ%*@%@%ﬁﬁ%ﬁ@%ﬁ%@%?ﬁ?t aste
in a flavorseigniacwaliedo the attributes in the scale with respect to the reference (value = 5).
Values lower than 5 assigned to the test sample indicated lower aftertaste than reference,
5 and values higher than 5 indicated higher aftertaste than the reference.
The average scores from 7 panellists showing the results from the sensory test are

summarized in the following table.

Overall Flavor | Sweetness | Acidity Bitterness | Aftertaste

A B A B A B A B A B

Avg. Score | 5.4 52 52 |49 |48 |48 |50 (41 |47 |3.8

Results showed no significant difference between samples on the following attributes:
10 Overall Flavor, Sweetness, and Acidity. However, there is significant difference in
aftertaste with the sample containing the blend of Evercool 180 and Evercool 190 (test B)
having less aftertaste than the sample without cooling compounds added (control A). In
addition, sample containing the cooling compounds was considered to have lower

bitterness.

15 Example 3

Masking bitterness in a commercial instant coffee was investigated.

A commercial instant coffee was selected to evaluate the effect of cooling compounds on
the bitterness and aftertaste of the beverage using a scale from 1 to 9 to rank changes in
attributes against a control product.

20 The control product was a 1% (w/w) solution of the instant coffee dissolved in hot water
at 75°C. The test product was a 1% (w/w) solution of the instant coffee dissolved in hot
water at 75°C plus 0.4 ppm of Evercool 190.

The panellists were asked to test the reference samples and assign to this sample a value
of 5 in a scale from 1 to 9 for the following attributes: Overall Flavor, Sweetness,

25 Acidity, Bitterness, and Aftertaste. The panellists were requested to rinse their mouths
with water and taste the following products:

Test sample (B), and
Control sample (A).

14



Raspberry flavored Iced Tea % Water 99.54 Citric Acid 0.1 Sodi um Benzoat e
0. 025 Pot assi um Sorbate 0.015 Tea Powder 0.09 Raspberry Flavor 0.1 Tea
Fl avor 0.MoQvheri2dshavors 0. 0153 Rebaudi osi de A (sweet eneCr/EP208/061017

The panellists were asked to rinse their mouths with water in between samples. The test
sample (B) and the control (A) were randomly given to the panellists to evaluate and to
assign a value to the attributes in the scale with respect to a reference (value = 5). For
example: values lower than 5 assigned to the test sample will indicate lower bitterness

5 than reference, and values higher than 5 will indicate higher bitterness than the reference.

The average scores from 8 panellists showing the results from the sensory test are

summarized in the following table.

Overall Flavor | Sweetness | Acidity Bitterness | Aftertaste

A B A B A B A B A B

Avg. Score | 4.9 4.6 50 |51 [49 (43 (48 |35 |49 |4.0

Results showed no significant difference between samples on the following attributes:
10 Overall Flavor, and Sweetness. Instant coffee containing Evercool 190 (sample B)
displayed significantly lower bitterness than instant coffee without the addition of cooling
compounds (sample A). The sample containing Evercool 190 also showed lower
aftertaste, bitterness and directionally lower acidity than the instant coffee without

cooling compounds added.

15



Ever coo1180 0. O5ppm Panelists commented that the fornul ati on was pl easant
W thout bitterness or after taste. Exanple 5 Reduction of aftertaste of a
typi cal Bwergw/deémk Formul ati on. The fol |l owi ng energy @cimp2610061hati on
was prepared: % Water (carbonated) 86.723 H gh Fructose Corn Syrup (55) 12

Citric Acid 0.5 T amine 0.25 Citrus Flavors 0.3 Sodium C trate 0.085
Example 4

Masking of Rebaudioside A aftertaste in a flavored ice Tea:

Raspberry flavored Iced Tea

%
Water 99.54
Citric Acid 0.1
Sodium Benzoate 0.025
Potassium Sorbate 0.015
Tea Powder 0.09
Raspberry Flavor 0.1
Tea Flavor 0.1
Other Flavors 0.0153
Rebandioside A (sweetener) 0.02
Evercool 180 0.05ppm

Panellists commented that the formulation was pleasant without bitterness or after taste.

16



Sodi um Benzoate 0.08 Caffeine 0.03 Camitine 0.006 N acinamde (Vit B3)

0. 0066 Pyridoxi ne Hydrochloride (Vit B6) 0.00037 Evercool 180 0.2 ppm

Ever cool WBQoD/@2¢ypm 5 Panel | i sts consi dered the fornulpatriepnoivoecines

pl easant-tasting without bitterness or aftertaste. Although the enbodi nents
have been described in detail through the above description and the

pr ecedi ng exﬁﬁ@@%&ithese exanpl es are for the purpose of illustration only

and it 10 is t Lak Anpedif j ons can be made by
one skilled F%H@ﬁéﬁgﬁﬁﬂa#¥ﬂ%%fﬁ§g%é} |§§ﬁﬁron1gﬁ%ﬁ@%##it and the scope of
t he di scl osufMhe fdllovdhg uhatgperinto themalation wiab dtepated: enbodi nents descri bed
above are not only in the alternative, but can be conbi ned.

%
Water (carbonated) 86.723
High Fructose Comn Syrup (55) 12
Citric Acid 0.5
Taurine 0.25
Citrus Flavors 0.3
Sodium Citrate 0.085
Sodium Benzoate 0.08
Caffeine 0.03
Carnitine 0.006
Niacinamide (Vit B3) 0.0066
Pyridoxine Hydrochloride (Vit B6) 0.00037
Evercool 180 0.2 ppm
Evercool 190 0.3 ppm

Panellists considered the formulation to be pleasant-tasting without bitterness or after-

taste.

Although the embodiments have been described in detail through the above description
and the preceding examples, these examples are for the purpose of illustration only and it
10 is understood that variations and modifications can be made by one skilled in the art
without departing from the spirit and the scope of the disclosure. It should be understood
that the embodiments described above are not only in the alternative, but can be

combined.
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W02011/012671PCT/ EP2010/ 061017 Clains: |.A nethod of elimnating or
reduci ng perceived after tastes attendant with the use of

oral | y- adWwP208l{126 e products conprising the step of i n®6THEFRHOIMYIT Nt o
such products a conpound, which is a cooling conpound, in an anount that
provi des a taste-masking 5 effect but does not exert a cooling sensation.
2. The met@BESf claim 1 wherein the cool i ng conpound is enployed in an
oral l y-adm ni strabl e product in an anount of 0.5 ppmor less. 3. The

met hod of ¢l ai %héﬁﬁtﬁf@féhrﬁlh@tuf%&' ﬂeﬂﬁlcﬁg)g&%iﬂ@d hﬁer&aétescat%dﬁﬂtqmﬁ he |eoup
ex

consi sting of | sopro g | - cycl ohexanecar boxylic ac
(4- Cyanomﬂwa]l}paﬂ;myq_s} lg@r@gincﬂsecoarMISmg the step of incorporating into such products a

ot hy 1) o cruoue RN AR SRR ot AT & s rcing o

product xogffart het ddks hetasbrt @ROolinyNeadht@Al , the use of which has associ at ed
with it an unwanted or unpl easant taste or after-taste. 15 5. The nethod of

claim4 re| t he | east nelnrdie isselet.edfo t he

consi stingof  amte rripdof SimclcrbreR Gaepelng omBars crahg oy it aeHAbor
nminerals %&ﬁnisﬂa@@?fd@cﬁﬂ%%ﬁﬁhﬁb’ofﬁﬁ ﬂiﬁﬁor@es}he nmet hod of claim5 where
the artificial sweetners include at |east one of saccharin, aspartane,

cycl anat e, ace sucr e or iso 20 7, The nethod of claiml
wherein the or a qﬁ?ﬁlfﬁf §]tal=“é ?5?‘8&13‘?;?0 ’é‘gé’oﬁé’\%?%bseseéeﬁe@cff% the PP he

group consigki I [ nst ant
cof fee andéoglr g{\/\hggdgf:(z) %&ﬁlg @&hﬂf%}fr&g&w 3’}%&%?%%@%? gpgf“élgﬁ’%%h }:gnt Xll )nl ng

at | easio camide ngn@dEdmpmmd»Sbmethpf—cyn&ulmhalfcasrbaxﬁmc| afce d(2wpstrilin-2-ydwethyt)aant ed
or unpl easant, taste or after-taste, and a cooling 25 conpound present in an
anount of %p@'ppn1or |l ess. 9. The product of claim8 wherein the cooling
conpound is selected fromthe group consisting of

2- | sopropy4.- 5- rfﬁtdmbtho@olfolaendneherehdhy b'raﬂyaecdhxdn{stﬁtabiy@nnimt ot aiphatnigdsy -

am de and 2-| ro |.- 5- met.hyl.- cycl ohexanecar boxylic a

o s s SRRy 15 v et i oS 03 RPN OBRIGASATt i868e Of
product of fdisfe. 8 wherein the ingredient or ingredients the use of which
has associated with it an unvvant ed or unpl easant taste or after-taste is

sel ect ed fromt u onsi s g of artificial sweeteners, caffein
t anni ns¥ ahd wﬂ%fni%ﬁ‘g‘ gro%rﬁ%@r TR dbs At ga%meg@ﬁ@n%wt%ﬁ %e 11.
The pr oducro@ cShsikil %@mﬁﬁﬁﬁls@e&t@ﬁe@r&ﬁ%{n@lehmﬁgﬂ%h%ﬁﬁlﬁﬁrmﬁlb&% @eq! east
one of saccharin, aspartane, cycl amat’e, acesul fanme K, sucral ose or i|somalt

in sports and energy drinks.

a. The method of claim 5 where the artificial sweetners include at least one of

saccharin, aspartame, cyclamate, acesulfame K, sucralose or isomalt.

20 7. The method of claim 1 wherein the orally-administrable product is a beverage
selected from the group consisting of low-calorie drinks, soft drinks, iced-tea, tea, instant

coffee and brewed coffee.

8. An orally-administrable product containing at least one ingredient the use of
which has associated with it an unwanted or unpleasant taste or after-taste, and a cooling

25 compound present in an amount of 0.5 ppm or less.

9. The product of claim 8 wherein the cooling compound is selected from the group
consisting of 2-Isopropyl-5-methyl-cyclohexanecarboxylic acid (4-cyanomethyl-phenyl)-
amide and 2-Isopropyl-5-methyl-cyclohexanecarboxylic acid (2-pyridin-2-yl-ethyl)-

amide.

18



12. The product of claim8 wherein the product is a beverage. 13. The

product of claim 12 wherein the product is a beverage selected fromthe

group 10 wonsiwgtizéryg of | ow cal orie drinks, soft drinks, pceaPaieasioiea,

i nstant coffee and brewed coffee. 14. The use of a cooling conmpound in an

oral ly-adm ni strable product in an anount of 0.5 ppmor |less as a taste

maski ng agent. 15. The use according to claim 14 wherein the cooling

conpound is selected fromthe 15 group consisting of

2- | sopr opyl0.5- nEldyiodogt oif el a@Enehaeinaly Ingeediait dr (rraliemothetdsy bphdivhljasam de

and 2-1 soprog /I -5-net.hyl - cycl ohexanecarboxylic acid

(2-pyri di nasg_%}/qltg H'gtﬁ)lt Fhygeanted or unpleasant taste or after-taste is selected from the group
consisting of artificial sweeteners, caffeine, tannins, and vitamins or minerals used in

5 sports and energy drinks.

11.  The product of claim 10 wherein the artificial sweeteners comprise at least one of

saccharin, aspartame, cyclamate, acesulfame K, sucralose or isomalt.
12.  The product of claim 8 wherein the product is a beverage.

13. The product of claim 12 wherein the product is a beverage selected from the group
10 consisting of low-calorie drinks, soft drinks, iced-tea, tea, instant coffee and brewed

coffee.

14.  The use ofa cooling compound in an orally-administrable product in an amount of

0.5 ppm or less as a taste masking agent.

15.  The use according to claim 14 wherein the cooling compound is selected from the

15 group consisting of 2-Isopropyl-5-methyl-cyclohexanecarboxylic acid (4-cyanomethyl-
phenyl)-amide and 2-Isopropyl-5-methyl-cyclohexanecarboxylic acid (2-pyridin-2-yl-
ethyl)-amide.
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