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THE | NVENTION s The present invention relates to an effervescent candy bgf'
and norew@dv9m arly to an ef fervescent chewabl e candy bEBFT/EBAGEOUND OF
THE | NVENTI ON 10 There are a nunber of effervescent products on the market

and reported in the literature, e.g. chewi ng gum spow m@le f ood, cakes,

fat - based products such as chocol ate, frozen products m”wyﬂmm‘cream 1s
ef fervescent powder trapped inside a high-boiled cand nt powder

plus lollip p | ets which effervescecmwhen eaten such
as "Trebor %@#?EE@%@%Q ry in the United Kingdom The

ef fervescence is usuaIIy caused by the use of an acid wmm whi ch
.react in th h EN¥E§ p based
ef f ervescent can? Cﬁgrs are known because there is a problg

premat ure zs reaction of the acid and alkali due to the presence of

«nDi stureg. *JF]P{E %*éeséﬂen%%@itﬁhefé%%@% Shf eetféweéeea%hléaa@& in a

mal | eabl e, ty syrup-bas roduct thou h it wo nally
be expect ed %ﬁt ﬂwerﬁcpén&iFQA%EiY &éﬁ ?ﬁﬂ? EaP%ﬁWéEi%urrng
processi ng thgeAdihe=se] d and al kal i ne conponents would prematurely react
during the m xing and | ayering process. Surprisingly, we have found that by
utilizing 3s a two separate mass type techni que these conponents do . not
prenmat ur el y BROKGROUNDYOS| THE i INMVENEIONCt. In WO 01/9762G 2 PCT/ EPO

1/ 0S089 addition, at |ower noisture contents there is usually no need for
an |nsdPat|ng Iayer between the acidic and the al kal i ne masses. s SUMVARY
OF THE | NVENThéNeAeoe dh ngumpettheobr e§SprvieRrent oprofiet 8 sopr Bh’led an

market and reported in the literature, e.g. chewing
gum, spoonable food, cakes, fat-based products such as
chocolate, frozen products such as ice cream,

15 effervescent powder trapped inside a high-boiled candy,
effervescent powder plus lollipop format, or pressed
tablets which effervesce when eaten such as "Trebor
Refreshers" sold by Cadbury in the United Kingdom. The
effervescence is usually caused by the use of an acid

20 and alkali which react in the mouth when the product is

consumed.

However, no syrup based effervescent candy bars are
known because there is a problem of the premature

25 reaction of the acid and alkali due to the presence of
moisture.

We have found that an effervescent effect may be
achieved in a malleable, chewy type of syrup-based

30 product although it would normally be expected that if
the acid and alkali was mixed into the warm mass during
processing then the acid and alkaline components would
prematurely react during the mixing and layering
process. Surprisingly, we have found that by utilizing

35 a two separate mass type technique these components do
not prematurely react to any significant effect. In



ef fervescent candy bar of a syrup-based nmall eabl e and chewabl e conponent
conprising at |east two nasses at io |east one of which contains acid and
at | east \WOOHIPai ns al kal i . DETAI LED DESCRI PTI ON OF THE RGRERIPHY The
syrup-based nal | eabl e and chewabl e conponent nay be, for instance,

mar shmal | ow, fudge, nougat, marzi pan, fruit chew, fruit paste, caranel,
chewy gelled / gummy masses, etc. This conponent may, if desired, be m xed
with edible solid pieces such as cereal pieces, e.g. zo mheat crispies,

puf f ed wheat |sped rice,; cand [ frujt S ume pi eces,

e.g. chi ckpead%(rﬂ-r Jc‘?]‘?)pp@ﬁ ljnﬂ"éere Qgsﬁ'ﬂﬂ]%ﬁ]ec%&élﬁﬁlg g:f%% Srﬁy ‘?‘fi}fe of

the nmasses zaoc@med rtfdag en hietsthatdeigl Mayeat kbetwesn behehacsidipbaadd

-mal | eabl e an che £ onent _while the other mass is in the form of one
%ﬁb S

or nore pell %ﬁder within the candy bar. In another
exanple of a candy bar, the syrup- based mal | eabl e and ~o0 chewabl e conponent

*may be ubst WP%Q# ﬂ@, masses conprise two or nore pellets
or conpresse% powder s d|sP§%b % wi thin the syrup-based nal | eabl e and
chewabl e conponent. 35 Preferably, the nmasses are forned by |ayers of the

syrup- based Apllgadicyapd gﬁéwﬁ%és@%ﬁP%Hﬁﬁntfbn|%ﬁgre YO YR &&d3an
PCT/ EPOL /0089 Preferab

t he sses e forned | ayers I}
syr up- based ﬁﬁFEIeé"é‘Eﬁ%C%ﬂé afofforfe Y TaP - éésq ofel B‘%‘?’é? & i ni ng
acid and at tpesialsine &:@Mpbrfeﬁﬁ acam@haéiq@c_lglatﬂéawhtwem&swIarum
ef fervescent jeff ct the ? of _acl d .and alkgl Eﬁfﬁﬂénr actly
neutral®ze e4ERS &ﬁﬁﬁ% GOAGIS 1 ot A QFF 5¥tSeen aci d
and al kal i ueeﬂtkaja£habkaluhls is not necessarily 10 equal anmounts. For
exanple a weak acid may require two parts to neutralize one part of sodium
bi carbonate. However, it has been found that a slight excess of acid, i.e.
more aci d t hBBTAddRY DBESLCRIPTHEONr QF ZHE hBNBENZION achi eves a nore
pl easant end flavor appropriate 15 to a fruity fIavor nanely a slightly

aci dic one. The anmpbunt of acjd ng al kal i ghsho d be sufficient to
reali zé5a r etBEniSYADIR-Bagrsk W1l ippblGe saéé‘i euR: 19 FPRPIR I may

accept abl e tste fdiorn@saaﬁlc% byayshigldidw) cfadge ,antbagdiymntieal banat e
2ci d and a SFPUHE PRRY L E htﬂarﬁlpggégf'f“ﬁcr%“%n%‘ﬁyesﬁ‘%ﬁ%i'%'siisﬁ?ﬁ@m@%
possi bl e as hasgess, téllecdesmmdsrabmpomfemz:imlayo alfkalesiyvedni fnenimexded
with edible solid pieces such as cereal pieces, e.g.
20 wheat crispies, puffed wheat, crisped rice ; candy
pieces; fruit pieces; legume pieces, e.g. chickpea; or
chopped nuts, etc.

In one example of a candy bar, one of the masses

25 containing either the acid or alkali may be the syrup-
based malleable and chewable component while the other
mass is in the form of one or more pellets or
compressed powder within the candy bar. In another
example of a candy bar, the syrup-based malleable and

30 chewable component may be substantially neutral while
the masses comprise two or more pellets or compressed
powders distributed within the syrup-based malleable
and chewable component.

35 Preferably, the masses are formed by layers of the
syrup-based malleable and chewable component, at least



z5 This could be achi eved by having a thicker, |ower acid concentration
acidic layer conbined with a thinner |ayer vmth a hi gher than nor mal

per cent ag¥0d1/9%R&al i . This could al so be achi eved by havi RETEPOHPHEL,

hi gher acid | evel layer conbined with a thjicker alkali |layer 30 which has a
| ower than normal |evel of alkali. In one preferred exanple, the adjacent

| ayers are nmade of a m xture of the syrup-based nall eabl e and chewabl e 35
conponent and edible solid pieces, advantageously in which the edible solid
pi eces are s bst enl WO Q1/ 97 [/ 0~089 coated with
Phe syr up. babdF SRITELEY o Bl NREREH B0 hORERT. DI HFYErd OF BF ey be
up to 50 ti nsynupebaasedj malbsab leo sl @hndwahéealdcaﬂlponetrmyeratra&elae;mp
*'to 50 tines e | .« Pr r apl | er is from
10 to 30 ti fg&%’é g %Bﬁ% ld;n%%(?h%?agl?gl negfiay %}Jle?from 10 to
30 times nor ecalbaininegt Bdkalot mal . The acid and al kali shoul d be edible
‘and ~o f.ood-acceptable. The acid nmay conprise one or nmore of citric, malic,

| actic, ‘tartaric, phosphoric acid. The alkali { be conveniently be sodi um
bi carbonat e 3 FpRlEevaAE QR bbwETe effirrvppoantorifedtuste ianenataaly

portion may a%lfcr %@ £0k&00i angedr @cﬁﬁftabéﬂaétﬂ? %féutﬁéml% weight based
on the wei ght t he aC| d por]{:ﬁiogs he, anmpunt _of . al a | used.in _the al kali
a*pr

portion may Bé'f m 3Lt o SH @F’@r%??o‘?ﬁio 8¢ theoTay iRikmtWEsted
on the wei ghtcd@ aind hal&l=kal iupedt iton.adhiaveatiy epricslunbtohddessarily

h ff I | h
ad acent | ay SR STRUBNRYy TR R Hade Bk e Y SR e
materi al s. Tparmd dcenheudyskiné one qady br smdj.mvlaﬁxcagmmwebe of

different co here f 1{.45;1 ayAr, t
| ayers or m?%w%\%ghﬁﬁbg%f@%%{/{g@ In%%/%\?séoﬁﬁ'l el ng %E QCQd
practical codsicdem@¥enacizh trennmiesdad tonivat éﬁe‘%%’éaééﬁ@ may vary

R e kot S e i
when 18 moi uie %%u%BHt Hta‘ﬂ?rt hélaé‘%ﬁd& %a?f?'gp‘g&% ?ﬂgfil‘%ﬁrﬁt gﬁ'ﬁﬁt i on
bet ween t he bayrfist WE hatdspemdt aljadnntuged sHOUDY BE€26ufficient to
realize a recognisable degree of effervescence
consistent with an acceptable taste. For example, by
using citric acid and sodium bicarbonate in equal
20 amounts by weight of each we end up with a slight
excess of acid and a slightly acidie flavor.

Differing layer thicknesses are also possible as long
ag the desired ratio of acid to alkali is maintained.

25 This could be achieved by having a thicker, lower acid
concentration acidic layer combined with a thinner
layer with a higher than normal percentage of alkali.
This could also be achieved by having a thinner, higher
acid level layer combined with a thicker alkali layer

30 which has a lower than normal level of alkali.

In one preferred example, the adjacent layers are made

of a mixture of the syrup-based malleable and chewable
35 component and edible solid pieces, advantageously in

which the edible solid pieces are substantially evenly



5 PCT/EPOL /0a089 effervescence is created, an insulating | ayer of fatbased
mat eri al between adj acent |ayers of the candy bar is used to prevent any
reacti on Wwoioop7626& consunption of the product. 5 As the moPSTRPALPWFY

i ncreases the candy becones | ess hard and chewy. Chew ness depends nostly
on the residual noisture and al so on the p’?esence of thickeners such as
guns and or gelling agents. ~o0 The exact noi sture content where no

insul ative barrier between the layers is needed will vary depending on the

fornmula type involved, the_conponents of fhe er.(e.qg. .when cri-spies are
i ncl uded t heCaBE&OLMEL £y NS ¥Bg eé%d%iiéab&%d'aq?@aﬁgﬁwﬁhlsg hi gher

t han when th@oinpmre/r{tprrml a does not contain crispies), as well as how nuch
+of the noisture is bound up. Normally, when the center noisture content is

around 15%to 17% interaction between the |ayers with respect 20 to

premat ure effhevesdehtce layert mapebeemped.o ABlQattiagsousdye alrd dandyhbay
‘may be coated o n re s WMt t-bags jakn. +2 e

f at - baséd na?%Ff*S‘ﬁ %SI%% Eglret e]gfg%%u a?ia%éllaam%? g)(ré ;{gée%%a%iontzft e-Ie-gproduct
may be any fmorbasdkdbyve thmannormaily tBecievably, dthe sedpdhdleysn ng
Lype of MALELI Eromi 6 HBAMD AYnbQ' i WK£A1LS tRIPIhSLHAL! ddechender
500 m crons as measured by an, engl neering 30 mcroneter) par gl‘%‘l es
suspended i nahkadipe laped red cfram dQchas3$ abimes MokeepifrlddiCpe any

color. chocotphf @oreRaPOUMthe Oa&i AT am &lilgdli Thhicilat dbat ediky deandl K,
dark or white chocol at e, e COﬂﬁound.C ating_mater. al maé i.ncl ude of
chocol ae subSP t‘@tci%el%‘?)ag’g'rﬁa' fig 28 Ce {2 oCBAPF IR rOP e pPhc BIRNT S

stearines, cegemilc,oithalpa mbhadttibyt tarmarboy phdapheother ecfid. iThe
01/ 97626 6 PCI{ ERPQL10S089 j ' f i o s ' I wn as
compound or Shlioa QFEL, Db & D AEsEET B¢ CRBHLTef WleagboRal e)
conpri si ng chotekatisianbicgudsonstl.cocoa butter replaced by a cheaper
vegetable fat. 5 The present invention also provides a nethod for the
production of an effervescent candy har, of a syrypbased pall eabl e an

chewabl & conBbgeamisipr PE fFdd negst itwd-hRs’6d hiPILLPIoREYofPHnEER™
contains aci§ to 20% and preferably from 10 - 15% by weight based

on the weight of the acid portion. The amount of alkali

used in the alkali portion may be from 3 to 20% and

preferably from 10 - 15% by weight based on the weight
20 of the alkali portion.

In a candy product of this invention, the masses may
have different colours. In a layered product, the
adjacent layers of the candy bar may be made of the

25 same or different materials. The adjacent layers of the
candy bar may advantageously be of different colours.
There may be more than two layers, e.g. from 3 to 6
layers or more, the number of layers of layers only
being limited by practical considerations.

30
The moisture content of the candy bar may vary from 7%
to 30%, preferably from 10% to 25%, and more preferaby
from 12.5 % to 22.5% by weight based on the weight of
the bar. In a layered product, when the moisture

35 content of the candy bar is such that.an interaction
between the layers with respect to premature



~0 and at | east one contains alkali which conprises preparing a syrup-based
mal | eabl e and chewabl e base adding acid to at | east one of the nasses and
al kal i t oweto19e@st one of the other masses. 15 When the cdSIYERIAMOSEYnpri ses
at least two |layers of syrup-based mall eable and chewabl e conponents
wherein at | east one layer is acidic and an adjacent |ayer is alkaline the
nmet hod of production conprises preparing a syrup-based mal | eabl e and
chewabl e base, formng into Zo | ayers of the desired thickness, width and

|enoth, a0 BR RS AORAREols SEIRERH VLY 1RSI Lay8ie e

syrup- based hasleehbn@tam‘daﬂhmmeeba@d]acenhbﬂdeEm tdif ethel e:as'm‘lydbar

pi eces, the S E.%Iag;vﬁap b
t he ed| bl e sr§)¥ gl%él:%cgg ﬁjéa ri b bl"ender ongls"L?n) roc(gcnﬁtal nu mxer

These conponéhes pedudrso be added 30 and m xed in in batch type m xers
such asym xi ng kettles Hobart pl anet ary mxers and the |like. Each |ayer
may prepared Si aneously but separate streans an f| rst one conplete
| ayer mass i&Ssk éﬂotﬁtﬂ-’ﬂ'@u)eﬁ }ednﬁ"%%% S’F P eepress l ess e

means 35 sucha#8l kindnehehiyi t echéwiaelds td Ehd@ermcﬂsﬂﬂl yohcehley @t 38 to
66C (100 to 150F) to a VO 01/97 &b? PCT/ EPO 1/0S089 endl ess
belt. This ﬁ@é%@%ﬁ%ﬁ@r%%‘Pr%uaﬂrsr?ot s BF&EEESF y©Ecool ed unti |
of a firmteghickearsrsheuwdras damser airsd Imkegeidistgeea@mbs.top of the
first layer. The two |layers are cooled to such a s tenperature that the
firmess is adequate for the mass to typically but not exclusively be slit
by rotary knThes exaet smoisdurmhecententpswheret nen inwsbativebparrier

guillotine bﬂnéﬂ%etéhtt?ﬁer Q‘ﬁi}é:?éi if”ﬂb@dec? wie 1035 fﬁbﬁé?g?%%g?&él Brighi s

format but are nore t part enr obe
coating suchfermde| eorl V‘?@ k B&Fn qq’f“PﬁBGt“rtﬁdé’%s R8npound coati ng.

garf may | be ta?efc yge cgl ! wnerartpeﬂspmespem@dmblzx@ce@ tiHle ambOX% thife
IStriou IOhl

b d | d h bl
mar shmaf | ow, ‘?K«?rle %?%Ee%a%‘g ?r‘%ﬁl%? g‘ﬁdt%@fﬁﬁt %n EQ\Q%B %ggtlggteerf at,
typically inchanamhen bhes-lEgeibiformylin (dbesheotonpintaihayersmbes) ,

preferably 11 - wida 20 by NI htBB g_%téceﬁéiggﬁkgesiﬁs q%()l?ﬁ? and when

eaten, enulsifiers in an anoun conpl ete
I ayer) and typraalidy 0. whemp, télﬁtﬁyenéﬁghtmo-‘g‘ﬁ?@e‘ﬁl ﬁ@ltfcﬁmet aﬁnamlélﬁ@re in

an amount ofq 82 /%Py, “@.&ﬂ:@r@é@léﬁpb%"ﬂdé/eﬁt tfae l%fi’é&‘/sv‘ﬁ!tﬁﬂt T ape

suitabl e flavoring nateri al s uch as vanil) rodugt 1 s eaten,
appr oxi?at el §° eRERAMR ARG SELHFCICEHCE a'n%l %PEaﬁxH BCefe bitten of f

30 and masticated with saliva in the mouth. The higher noi sture | evel

caused by 1 heagduld gL SA! I Mg, VELAGN® A OFUG! peauses. S bhe

noi sture to be res e ar I"on ween the aci ayer and
the al kal i nenqnasaersnsi.@fﬁ wh4h @Zf@bsbﬁ§agi weaterfiatloget her s5 vvl th a
slightly overall acidic taste plus a prickly, tingling nouthfeel associated

wth effervescence. . . ]
25 The fat-based material used for the insulating layer or

for coating the product may be any fat based layer
" known within the industry as a compound coating type of
. material. This means any formula which is comprised of
fine (under 500 microns as measured by an engineering
30 micrometer) particles suspended in a edible lipid
material such as fat. This material can be any color.
chocolate or compound coating material. The chocolate
may be milk, dark or white chocolate. The compound
coating material may include chocolate substitutes
35 containing direct cocoa butter replacements, stearines,
coconut oil, palm oil, butter or any mixture thereof



WO 01/ 97626 8 EXAMPLES PCT/ EPOL/ 05089 The fol |l owi ng Exanpl es further
illustrate the present s invention. Exanple 1 A marshnall ow base is

pr epar ed W@ oxvozandard nmet hod ~o from heated, dissol ved g®CatERG1/65089 wat er ,
m xed with a cooked syrup of sugar, glucose syrup, fructose and sorbitol.
This has air whipped into it to an initial®density of around 0.4, to forma
base marshmall ow. 15 To the marshmal | ow base is added, based on the wei ght
of a conplete layer, 4 - 20% by wei ght of vegetable fat, 0.01 - 1% by

wei ght of lecgit 0% by wei ght of ceri nd 0. 1% by wei ght of
vamII51fIavbﬁFHqﬂ¥q$|§° %ﬂ%&ﬂp%fgﬁ(ﬁﬁ% dSu |ﬂ° W3 &Sstributed

t hr oughout tbem@ﬁﬂdebrScb&Srdﬂ‘tmmspOSﬂsﬁ ﬁ@ﬁueuv@xtmg ige deyymmeys
does not overlxﬁﬁglck OE1 t eeth cﬁyewgf. To - this comhined m xture
i s added 5% 9§ &r FQHR}”W%’&E iR ?BFWFEP%%‘FT—%W SBHE&Pes

in a ribbonjbuemmr'mephaceﬂlmgrapptheapﬂnivegétabme(ﬁaBples are evenly
coated with the marshmallow. 30 Two |ayers are prepared sinultaneously but
in separate streans and first one conplete |ayer mass is sheeted to the
requi red thiTheeprageny anﬂlﬁtntmanrggﬁto Provides2armeithed fomw\ilng

endl ess bel tppBlct fhiEchrath ot 2amdduche Ea&ﬁi 'éfcaols%u%owc

(68F) until % firmtexture and the second Is |1 kew s€
01/ 9726 9 based malleable and chewable component comprising at

least two masses at least one of which contains acid

10 and at least one contains alkali which comprises
preparing a syrup-based malleable and chewable base
adding acid to at least one of the masses and alkali to
at least one of the other masses.

15 When the candy bar comprises at least two layers of
syrup-based malleable and chewable components wherein
at least one layer is acidic and an adjacent layer is
alkaline the method of production comprises preparing a
syrup-based malleable and chewable base, forming into

20 layers of the desired thickness, width and length,
adding acid and alkali respectively to adjacent layers
and sequentially forming the layers one on top of the
other.

5 When the syrup-based malleable and chewable base is
combined with edible solid pieces, the syrup-based
malleable and chewable base may be combined with the
edible solid pieces in a ribbon blender, or similar
continuous mixer. These components can also be added.

30 and mixed in in batch type mixers such as mixing
kettles, Hobart planetary mixers and the like.

Each layer may prepared simultaneously but in separate
streams and first one complete layer mass is sheeted to
the required thickness by any available suitable means

35 such as but not limited to a Hutt extruder and
typically at 38° to 66°C (100 to 150°F) on to a moving



PCT/ EPO 1/0a089 sheeted on top of the first layer. The two |ayers are
cooled to such a tenperature that the firmess is adequate for the nass to
be slit DYyOO®®#2¢ knives into strips. These strips are t h&@&TEHIOYEBYt by a
s guillotine blade into 25 nmwi de strips before being cross cut
(guillotined) to the desired | ength. The noisture content is 12% by wei ght
based on the weight of the |layers. ~o The product uses two equally thick

| ayers of the sanme base nmaterial conprised of different colors. One | ayer

‘ayer has m ROAIHDURI e 10057 FREE i ERPBEEIAYn A EERRNE Haficae
| ayers are padweds-Sneaessamop odoiled otteilanfl ar € fiom nedxsamenandl |y

first one anghlhelbddfaCiise zdiigcgllg‘e%é@psﬁé eaeh i heop B nmfe of

this conbi ne yer 1st covere a col ore conmpou
col ored whi t é1ztdeolayey - mtle atWPola‘i}tﬁiEﬁ hate spedtednae sHal aas found

“that noginsufg A@ﬂﬁé thﬂ“ﬁﬁéaE%fMﬂééﬁﬁigrh@e éeﬁgﬁjﬁﬁg hﬁ%éVW
| ayers d|d not feact mni $§§: ot her storag t he product is
eaten, the cBRsH¥RLIGREEY AQF| 33}1%%% Vi §cﬁ:illjcttg¥t HaAEY a

pri C|k| y, ti nagu%mtgbte@tﬁ gl SM%t@tﬂi grae:sa:fam@n” ago@@n@i#eth t
simlar proce ur a | i n a s followed excep a

t he moi sture céWt B?‘n'thﬁrﬁ(i‘? &8 et %FFQ\\:V%W i sped wheat is
200. 35 MO 01/97626 10 PCT/ EPOL/ 0~089 In this case, a |ayer of conpound

coating 2 th' Aa% SoRhag gﬁ&ﬁg@gﬁ hei Vﬁ?ﬂsvﬁ&ﬁ%ﬁt | BYEr 8P bpR 28

premat uf e re et ween ers rodact i's eaten,
t he consunertmpunabbx pagitilghtoy 5mé&ylenmohed figstze Pabtisbassdckl y,

tingling muphteelngssgehatedibhel1gtieerdesERAECisl&nown in the trade

as compound coating. Bars may be then typically
wrapped and packed at 20-60 in a box for distribution.

15
When the syrup-based malleable and chewable base is
marshmallow, there may be added minor ingredients such
as vegetable fat, typically in an amount of 8-16% by
weight (of the complete layer) and preferably 11 - 13%

20 by weight to reduce stickiness at cutting and when
eaten, emulsifiers in an amount of 0.01 - 2% by weight
(of the complete layer) and typically 0.1 - 0.5% by
weight, glycerine to retain moisture in an amount of
0.2 -7% by weight and typically at 1 - 3% by weight,

25 and suitable flavoring materials such as vanilla.

When the product is eaten, approximately equal
quantities of acidic and alkali layers are bitten off
30 and masticated with saliva in the mouth. The higher
moisture level caused by the admixing of saliva with
the product causes sufficient moisture to be present to
activate a reaction between the acidic layer and the
alkaline layer such that CO, gas is given off together
35 with a slightly overall acidic taste plus a prickly,
tingling mouthfeel associated with effervescence.



WO 01/97626 11 CLAI M5 PCT/ EPOL/ 05089 1. An effervescent candy bar of a
syrup- based nal | eabl e and chewabl e conponent conprising at |east two nmasses
s at | easwooOne76eé whi ch contains acid and at | east one coRCAIEP81/B30R%H| i . 2.
An effervescent candy bar according to cIaLn11 conprising at |east two

| ayers of syrup-based nalleable 1o and chewabl e conponents wherein one

| ayer is acidic and the adjacent |ayer is alkaline. 3. A candy bar
according to claim1 wherein the syrupbased nal | eabl e and chewabl e
conmponent is marshmall ow, 15 fudge, nougat, marzipan, fruit chew , fruit
pastes, caranel, chewy or gelled gumy nmasses. 4. An effervescent candy bar
accordi ng t oEEAMBDHES wherei n the syrup-based nal |l eabl e and chewabl e zo
conmponent contains cereal pieces, candy pieces, dried fruit, dried | egunes
or chopped nuts. 5. An effervescent candy bar according to claim2 wherein
t he adj acent Thgy &l bewingd&Exampleisxtivetler zilive tssatug- bheepmesentbl e
and cheyabl e; g and edi ble solid pieces, in which the edible solid
pi eces are substantially evenly coated with the syrup-based mall eabl e and
chewabl e conmponent. 30 6. A candy bar according to claim1 wherein the
acidic | ayergks d 0150 tinmes nore acidic than normal and the al kali ne

|l ayer is up to 50 tinmes nore al kaline than normal. 35 7. A candy bar
according to claim1 wherein the anount of acid used in the acid mass is
from3 to 20A tmarsHMaD16%7Gfsd2is prepared by a standard method

10 from heated, dissolved gelatin and water, mixed with a
cooked syrup of sugar, glucose syrup, fructose and
sorbitol. This has air whipped into it to an initial
density of around 0.4, to form a base marshmallow.

15 To the marshmallow base is added, based on the weight
of a complete layer, 4 - 20% by weight of vegetable
fat, 0.01 - 1% by weight of lecithin, 0,1 - 10% by
weight of glycerine, and 0.1% by weight of vanilla
flavour.

20
This is mixed at slow speed until evenly distributed
throughout the mass. This has the purpose of ensuring
that the chewy mass does not overly stick on the teeth
when chewed.

25
To this combined mixture is added 5% by weight of
crisped wheat in the form of small 2-3mm. spheres in a
ribbon blender with mixing applied until all the
crispies are evenly coated with the marshmallow.

30
Two layers are prepared simultaneously but in separate
streams and first one complete layer mass is sheeted to
the required thickness using a Hutt extruder at 50°C
(122°F) on to a moving endless belt into a sheet 20-

35 25mm thick. This mass is cooled to 20°C (68°F) until
of a firm texture and the second layer is likewise
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other.15 one on top of the other and are formed sequentially

first one and then the other directly on top of each

other. The base of this combined layer is then covered

by a colored compound coating (or colored white

chocolate) material to a depth of about 5mm.

20
It was found that no insulating layer of chocolate-like
material was needed and the two layers did not react

with each other on storage.

25 When the product is eaten, the consumer perceives a
slightly overall acidic taste plus a prickly, tingling
mouthfeel associated with effervescence.

30 Example 2.

A similar procedure to that described in Example 1 was
followed except that the moisture content of the
mixture of marshmallow and crisped wheat is 20%.

35
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chewable component comprising at least two masses
5 at least one of which contains acid and at least one
contains alkali.

2. An effervescent candy bar according to claim 1
comprising at least two layers of syrup-based malleable

10 and chewable components wherein one layer is acidic and
the adjacent layer is alkaline.

3. A candy bar according to claim 1 wherein the syrup-
based malleable and chewable component is marshmallow,

15 fudge, nougat, marzipan, fruit chews, fruit pastes,
caramel, chewy or gelled gummy masses.

4. An effervescent candy bar according to claim 1
wherein the syrup-based malleable and chewable

20 component contains cereal pieces, candy pieces, dried
fruit, dried legumes or chopped nuts.

5. An effervescent candy bar according to claim 2
wherein the adjacent layers are made of a mixture of

2 the syrup-based malleable and chewable component and
edible solid pieces, in which the edible solid pieces
are substantially evenly coated with the syrup-based
malleable and chewable component.

30 6. A candy bar according to claim 1 wherein the acidic
layer is up to 50 times more acidic ‘than normal and the
alkaline layer is up to 50 times more alkaline than
normal .

35 7. A candy bar according to claim 1 wherein the amount
of acid used in the acid mass is from 3 to 20% by
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moisture content of the candy bar is from 7 to 30% by
weight based on the weight of the bar.

9. A candy bar according to claim 2 wherein when the

10 moisture content of the candy bar ig such that an
interaction between the layers with respect to
premature effervescence is created, an insulating layer
of fat-based material is positioned between adjacent
layers of the candy bar.

15
10. A candy bar according to claim 9 wherein the
moisture content of the candy bar is greater than 15%
by weight based on the weight of the bar.

20 11. A candy bar according to claim 9 wherein the fat-
based material is chocolate or compound coating
material.

12. A candy bar according to claim 2 wherein the
25 adjacent layers are of different colours.

13. A candy bar according to claim 2 wherein the
adjacent layers are made of the same or different
materials.
30
14. A method for the production of an effervescent
candy bar of a syrup-based malleable and chewable
component comprising at least two masses at least one
of which contains acid and at least one contains alkali
35 which comprises preparing a syrup-based malleable and
chewable base and adding acid to at least one of the
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< >-@ABCDEFQHEQ§hpﬁgﬁﬁ§§ggggwﬁreparing a syrup-based malleable and

chewable base, forming into layers of the desired

10 thickness, width and length, adding acid and alkali
respectively to adjacent layers and sequentially
forming the layers one on top of the other.

15



