WD 2007/ 113284 PCT/ EP2007/ 053189 -1 5 "Tea-fl avored
Beer" Field of the Invention: The present invention
WO edoatierst o tea-fl avored beers, and in parti CBCBHEP2007/053189
beers having Canellia sp (especially C. sinensis) |ike
10 flavors. More specifically, the present invention
relates to beer including "white" tea flavors
associated wwth C, sinensis; and, especially to beers
containing white tea flavor extracts fromC
sinensis. Back round of the Irnvention 15 Beer, in
general is produced fromgrains/cereal starches that
have been broken down to produce a wort containing
fernentabl e sugars. The fernentabl e sugars are then
consuned by brewers yeast in the production of
et hanol, and the final product is variously filtered,
clarified and packaged for distribution and sale. 20
FI avored beer-based products have | ong been popular in
spre, al beit [imted si*¥dafrvioeéd Bdartit-fl avored
Lanbic beers are a traditional exanple, and nore
recently the market has seen a wi de range of

cit r#i%ﬁéb@t‘lﬁ%ﬁﬁ@; ﬁ! 1.-based beverages. There is a need
int ‘or nodern 25 sophisticated

beverage of f erThgprédet irentioh relaftend tea-verdd beers, and in
sweet/sour  nmasking or other approaches to obscuring
or avoi di FP@**QWBFB%ES RIRO SRMAEREP segnagial S‘t@a%lf‘@”%ﬁb]!ke
It flav r I
Feover @éél{otrg R/Idgta% \%ﬁ@gt éé tﬁenégs%nt’ﬂﬁ}én%n k??l‘é?e{sg‘t%eoeer
produce ttaaiuﬂlr@v‘mmm" bmﬂavorh"@sgﬁﬁﬁteﬁl@%@ sinensis; and,
PCT/ EP2007/ 05318 -2 Combi pat i 0?1 of tea and beer
have beerf§H5 'é’éa bePERIRGHIE {8 e XA S EET T88ES:
a color-sigble.fermented malt beverage including a
herb extract such as green or black teas that result
in |&mkmv@tmdteétttdtlnvéﬁtldt289230 al so di scl oses the
addition of t 5 extract eer rove he

Meal th benefit e%{si‘rtjﬁ?“q"fé U?%ﬁ@m SET %tﬁ‘fChes

that have been broken down to produce a wort containing fermentable

sugars. The fermentable sugars are then consumed by brewers yeast in
the production of ethanol, and the final product is variously filtered,
clarified and packaged for distribution and sale.

20 Flavored beer-based products have long been popular in
some, albeit fimited sized markets. Fruit-flavored Lambic beers are a
traditional example, and more recently the market has seen a2 wide range
of citrus-flavored mait-based beverages.

There is a need in the beer market for modern

25  sophisticated beverage offerings that do not depend on o"verly sweet/sour
masking or other approaches to obscuring or avoiding at least some of
beer's basic traditional malt flavour profile.

Tea is a very popular beverage. Moreover, attempts have
been made in the past, to produce tea flavored beers.



inconpatibility in the flavour of the two products -
which in turn poses a huge barrier to commercia
waceeptasce of beer tea mixtures. Black teas POF/EP2007/053189

exanpl e, have a lingering astringency and green teas

are often 1o associated wth grassy flavors. Both are
considered to be significant flavour defects in beer.

For exanple, flavor issues are the focus of EP 9 784
671-Bl. This patent discloses | ow al cohol, (2.5 to
2.8%v/v) wultra-filtered neutral nalt base, that can

be flavored w ECBnithdatidisitds@ntbeer have &ednt@Bhosed.
product is anmongst other things, free of tartaric acid

(to &8 hd U4, fergetargledhisclosasou coloastaiig femendedunalt

Tea Beer is.a,Lanmbic beer matured on_tea eaves
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notes of its own and is not faced 20 with the probl ens

deal extf@athte heente impevelbealkn.ment i oned EP patent.
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t enpieceinpatbiliiehphe flavoegst eI rofiucts heviitiawowin poses a
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! ¢ n may
ot heRy@e Barrien de Aaevmergil gpcagancd oBbaesicrossdurene Black teas

addi t.i | .
o o et B e 4 Ao oMoy ARES B0 685 eyt By
subsaspeeitedvnit/ draesy fiaashyctBoin asd epssid¥ed © bd sigaificant

possible that this addition of the tea so early in
t he POM AgTentvELReehay reduce its adverse flavour

i mpact in the #i e ﬂ?g (¥ it is
al so 30 reason@%@a{r}gﬁ%f gm& atéﬂtglﬁﬂégﬁl %?%Jéﬁ ty
pr obEEM T&RE71 4t . pRhisiat¥d AO€F4d31 83284 alcohol, (2.5 to 2.8% viv)

PCT/ EP2007/ 053189 = -3 addresses i col | at eral _
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caf fmimmizeWrndeeingatrpi/ satir istex)f 5 caffei ne and beer

have becone popul,ar, producers of such products  have
Conded to rel yIBHOGERS A2 GO 8k HEOBAIAITE o g Fe

LM teabRngus ok B es ST SRR B A

guarleanabiadeer dasmremiferdableflaeoummdiesof its own and is not faced

20  with the problems dealt with in the iast above mentioned EP patent.
Indeed, this tea-flavored Lambic beer is often served with lemon.
Moreover, the very cold serving temperature, heips fo negate some of
the flavour imbalances that the beer and tea combination may otherwise
engender.

25 JP 10179113 discloses the addition to black tea fo the mait
mash so that the turbidity that the mixture produces is removed during
subsequent wort/beer production steps. While it is possible that this
addition of the tea so early in the brewing process may reduce its
adverse flavour impact in the final beverage combination, but it is also

30 reasonable to presume that the turbidity problem that the patent



Exanpl es include: 10 AT406872B - A novel brewed

beverage whose characteristic property is that it has
whewn/1o284i ned with the addition of guarana i SPCT/EP2007/053189

descri bed. The guarana can be added before, during or

after the fernentation, and it is preferably included

in the brew, in the production of the beer. 15 #

FR2659980 - The invention relates to a drink intended

for human beings whose conposition is a mxture of

the following ingredients; Beer (water, malt, hops),

car bafdtrdewad 8icollblcrvanatifadiation oftkrraaicval 6f feli polyphencis

acid, sugar, soda water, caffeine, vanilla, coloring.

The BPREEsse sesuininifacaghosiated redugionmailanyrtbe eodentisd health
t he gﬁguf acture of beer, subsequently m xed wth
the “absvénenti oned i ngredients. This product would be

contained in Wektis akod shaxef waffeink: omhie cormatimaticals of
and of any shape, for short or |ong preservation.
Thi sCalfeaaaNdkrAThaye ResrsimBaPrar Prodegrys o5 ggh pragcts

beve ' j e ) ] 25
hor DR 1EHRIERETIR S Bk R AP AR Bl presymaby
mal t betausepafrftavour &subesassoantbddih téy are mbl icheteaNie a

stimul ant effect on the human body, such as caffeine
and PFDI$TREC WigB HBRISYRGIURN2 aﬁm%ﬂﬁ%ﬂ? 85&?'&%? beer.

al so i stuff colors for the purpose of
col o??ﬁg‘t"t ngggl\ggf age to a required shade. WO

2007/ 1328540637 ER2006 8 Bi8Ped béve \MBR AR charActeristic

met hod of inproving the bitterness and astringency .
proper t i eBroperty ip fiatdhambeemebiaingbwith the sdddigapfguarana is
The net hog..i v [ 1 [ i r4 t

fol |l ow ngge%d;r}rb%ebht? EF ?Qg%rév\% g%ﬁp gsu g llﬁeﬁﬁge?g‘rug\ﬁgéﬁ rfag{etr the
bever age feamientaton, apddvie prefegatrialimpided pribpdreivesy the

i ncluding arpo strength, astringency, bitterness,
hop chara@@ﬂ’gﬁ?‘ﬂﬁ’fﬁlﬁ'ﬁ%ﬁacter, and ester character.
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Ial” 1ng ents

use as m Xers, contalning as €ssen ngr e

tauri ne, bahbewimserconifbgiticar aremaxtdrec af thenfolowitigdngredients;
The drink_optjonally also contains alcohol in an

amount of Bpgggmqtﬁréﬁ%/qlg Reps ) c%rbonateg water, flavoreq plant

extracts, citric acid, sugar, soda water, caffeine, vanilia, coloring.
The process of manufacture is the normal process for the

20 manufacture of beer, subsequently mixed with the
abovementioned ingredients. This product would be contained in
bottles or boxes made from any material and of any shape, for
short or long preservation. This product would be consumed cold.

o EP0252063 - The beverage contains carbonic acid and, as main

25 ingredient, a fermentation product based on hops and malt, in
particular beer, and additives which have a stimulant effect on the
human body, such as caffeine and the like. The beverage can,
where appropriate, also contain foodstuff colors for the purpose of

coloring the beverage to a required shade.



JP59227277 - A drink containing an extract of a

guarana, having good palatability of inproved taste,
whyoormmessi ng seed of a guarana in an dri nkabP€&I/EP2007/053189

al cohol, preparing a drink containing the 15 extracted

solution of it as one conponent. These patents

denonstrate the potential market for mildly

stimulating caffeine containing products, such as

beer. More generally speaking, %/\hi le there is

undoubtedly a considerable ovefrlTap between tea and

beer dr,i nmg?g@ejwt Ambthodaft i E:Winé’?we%ﬂ‘t%ﬁ?éésyand

assunmed that the consunption o eer“torecloses to at

| east sonesidegesey propehiesadit e brevréd mmatidrswngge sndisdbsed.

tea, and yjce versa. |t would be desirable,.however, .

o secur e e iRt At SHiRa SR TR H4lBisprinads R falipwing

gi ve up tRerRMAETERhicATres ORENY bidiePifbevéraddhaving

addition, there remains a need in the art to secure as

nuch/ manyinoirovae opgarsnenti priopeattias, behaling sremsa singngth,

associated with tea.as an additive, wthout

conpr om <PrnbeRe” Al SERaA Bl B thararier ndhester

tea may bghsddrd. This is particularly the case for

beer, where typical tea WO 2007/113284

PCT/ EP200R2E08618827 - Safthenaded danks,for refrésprmentidrdst use as

strongly, _but alsqQ contrary to , accepted .organol eptic
mor o BRETS T EeEE s Fisssiie! ROERMERE ALAER TR or
&l ready n@MranRethd@IrBbiic S8R ahe @K batitHally iso contains
associ ated with a pronounced grass avor associ at ed

fl
5 with dedleeng! inr@nmj‘powlmtam‘de$mtjwa@f¥5 Wel. Beer. Bl ack tea

flavor is y Ast.ringent .- and astringency is .
anot et MEAGA2 sk 3k et pe G R ehdilEHang diaving
there is @segakitinty ofehRNEd theORP&hhidrsihheWtdl a
beer and tea flavors - and the above referenCe prior

art attengtarana inlealdrinkableralceiolwarnepaning fa driret containing the
jnhconpati bi.li 1 uld.seemto support this view
imary oPetrd FOulB s R R SeBPBERE. wth the
present inventTigse patcRRSISABANEAB thE YebchtiaNAtarkét fof mildly
tea flavors are not inconpatible with beer flavors.

This appitinegating crteioe conkiringmEodesiposieieds bger.| avor
houses, as wel N/Iofaesgéﬁerally speaking, while there is undoubtedly a
considerable overlap between tea and beer drinking markets, it

20 might be generally assumed that the consumption of beer

forecloses to at least some degree on the alternative consumption
of tea, and vice versa. |t would be desirable, however, to secure
the advantages of both, without having to give up the enjoyment of
one or the other.

25 In addition, there remains a need in the art to secure as
much/many of the potential health benefits as may be
associated with tea as an additive, without compromising
the flavour of any products to which the tea may be added.

This is particularly the case for beer, where typical tea



15 flavor and flavored extracts fromwhite tea plants
per se. Botanically speaking tea plants as referred to
whesgiims286 a general reference to what under PCT/EP2007/053189
contenmporary taxonomny is classed under the so-named
Canel | ia genus. For the purposes of the present
invention, to be treated as synonynous with the genus
Thea. 20 As a genus, the plant follows a
cross-pol lination reproductivg%strategy and hence its
speciation is highly heterogen enconpassi ng many
varieties and ﬁ#@m&%ﬁéﬁbtgﬁwrﬁ§ﬁﬁﬁﬂ%&oﬁ§@58uhﬁ¥b%%nnawto
been fromtinme to tine, afforded specie3 status in
their own ri ghagcephd b@anwe@mn@ﬁfecﬂesuabimbeardfwoas

' mh 5 f. the

comper ol si oHPRTEREEY 8 aleady (eNTnded Bebtincdieenies

i ncl udes aivdregatsidies |’£i§é'pﬁ*t§rﬁodr@é@g 8P Aflociated
| ud d haRe Wi rag,o a%@

respecti vel %/ Chi na; Assam and For
pur poses with defectpirebenflaveningef e, bétehie Bimletmfdfefogﬂs

h d f
Hovever Sty BRrReRL DA SoiroeRRl s et el hanteat in
so 3o cal hest proaubel deas fa&e"th@r%dsfarﬁ@rﬁhggfinherent

bot ani cal sour ces. WO 2007/113284 PCT/ EP2007/ 053189
-6 | n anyneag@atibbinwitie beer aad tehnorpr a6 thesabove reference

" 8 contPiIEePUGRR B T YETeR wblE LHEIMG: LRERloa ity
fr uned bugbuldHRmlastppst tag viest.ed in due course by
renovi ng growt h fromthe upper stem portion of the

bus hSumMay f the inventigR: or t hr ee upper nost shoots and
?I bud (sometings, c%? ér?éétdv*fﬁ ﬁ’s ér%fs%hf ﬁ%hﬁor"f‘%t F@??Rw been
ush), fromthe es ac

new @uowtthatd.eivm tEmeIé\rcﬂfmaaé nn’gmt:bmpia@pleamﬂh s:edeﬂa\ﬂirs This

t he shes bei n% gr oduced by the underly

so- c%ﬂ*n 168, to Tlaypra BaRALREOMPRYNEREDY il@vqrhléomsuaﬁtvgﬁlbas to
S what

glstl né’ﬁ%@ eﬂs@tgﬂe& ?Stﬁéeag?'%ﬁg’m %Q?;S ggﬂgéd - and

det erm nes | tsBomnldaﬁplsbeaMngmea:plﬂmtmae irefieradttb Hegein. is a

Wiite te iedi sti ng ished fromother teas on this

basi SnGBRLEIETEARS & B LBRET EECHORENY| PYONRTY S HERRE
Bl acldefdhe La- rgﬁﬁe@@%'?nélh‘é %n&g CEBRMHSS T SHFé B¥the present
processi ng, green tea e not actively

" f erimegritaal, t@l beitrepied assysomgmsts Withtthpigealubyl hetzar t s

out with a o
20 As a genus, the plant follows a cross-pollination

reproductive strategy and hence its speciation is highly heterogeneous,
encompassing many varieties and sub-varieties, (some of these having
been from time to time, afforded species status in their own right).
While the genus Camellia includes a large number of

25 species, C. sinensis is of the most commercial significance. Presently
that species includes at least three distinct taxa, denominated
respectively as: China; Assam; and, Cambod. For the purposes of the
present invention, the relevance of these distinctions are not of primary
importance. However, “tea” in the sense it is used here, excludes so-

30 called “herbal teas” derived from other botanical sources.



harvest of mature tea | eaves foll owed by post-harvest

processing that is limted to sone wthering foll owed
whygoogtiersd ng or pan-frying - e.g. the Sen-chaP@r/BERe%053189

or the Kamairi-cha process. Qolong teas are known as

20 sem -fernented teas, and their processing generally

falls sonmewhere in the m ddl e between that associ ated

with green and bl ack teas, respectively. Fresh tea

| eaves are rich in flavonoids kpnown as catechins. Tea

| eaves al so contai n pol yphenol™ '0xi dase enzynes in

separate 25 CO[Pahy BESE SoriMBHGAIREBhERIc plabfices maintain

processing to various degrees, (breaking of the

| eavteserevengicen stolbs ajthe geriusdsametliaaniandirg@nous vegetative

Car CBRAG S% 457 S Slre i T RERL sl Surl e pus

i nt ochealdyareimy ir?d‘%;ov%tﬁ@ﬁfnh’%@bﬁﬁer SR EEBALOf th% 8ush-

steaming or firing e tea | eaves inactivates
pd| yphieaity thestvaas dheaedupparewiss shoetsfandne htid(sanetimes

. / / / -7..Alth h
Pt or By e SRR i earis ) o b Bihes adyraik BRRg
di vi greti ThR 0 URSWIDASRRIGHE frdr@ AoRY Be © and sides of the

fermentation they undergo during processing. The term
f er nbrERAS, Heirheiedappd iby¥dhe endedying, seeatedhi mpigenance
rrisngjlrigée as the termactually refers to how much a
tea I'S™al | owed/ encouraged to undergo enzynmatic

oxi dation by arhewhatgrifynsf thé hesidst, MEkrdsimRqueave®cessing
to dry. This enzymatic oxidation process nmay be

st opisedh Fydiginaeshasdhertyss ﬁbte&rthgf isapfPAgCethe and slgdermines its
bef Oglﬁ%ébﬁﬁ% irfESmbﬁw%’iiBh%i B’e%{ '\%'zg‘{éa i Od“i%tiﬁ'&}igr‘?é’d fbm other
classSityln €as are |'s based on the usegree 0

f er mpyaisagn s bagisNon-fernented and Lightly fernented,

b) 1o Sem -fergent ed, c) Fully-fernented.

Non- f er ment ed ElR§KATGHITEPN feahar generplvellianwn: Bigck tea

i . .
B o P B LA FerRier o, By RPEREERSRE, 1 Yffen 6o B not
pelr Irréactti\@di,i tfernientedfdurdng pn:sieh seindgystmhgpicaldgr sltaE'sgialI with a
collateral ferpentation that occurs during the i ,
wi t hBRIVRS! PrBakEs _tqua@eggaﬁq@ by QPP"‘F%W%?H@YQC%S'”Q thatis
I'i ght - i t
prgcl'(ie@sf?é}gio m&ﬁ@é@ﬁ as %\?%gtg? St?%@ﬁt @r n%nzi}tcrplfgﬁ -e.g. the
pr oc8ss-chh grheesat ineedraalii-tea pesesst Oolonghepaare known as

Eor yi snrgﬂi_-fe%l'ntelg éjogpeaost, Qﬁé tr?erip Bsoscseggingjeg;l%erglpy fséhse %Bnﬁ%%vhere in
the middle between that associated with green and black teas,
respectively.

Fresh tea leaves are rich in flavonoids known as catechins.
Tea leaves also contain polyphenol oxidase enzymes in separate

25 compartments from catechins - but processing to various degrees,
(breaking of the leaves or their “rolling”) releases the indigenous
polyphenol oxidase which in turn causes the native catechins to
polymerize (forming dimers and paolymers) into theaflavins and
thearubigins. Subsequent steaming or firing of the tea leaves inactivates

30 polyphenol oxidase and arrests the fermentation process.



Sem -fernented: Teas which are allowed to undergo 10%

20 to 80% fernentation fall into the broad category of
waesmrAiessrent ed teas. Tea brewed from sem - f ePOEEPA7/053189

tea | eaves have a slight yellowto brown hue and

possess a subtle fragrant aroma. These teas can be

further classified into three categories based on

their levels of fernmentation: 25 Light (10% - 20%;

Medi um (20% - 50%; and, Heavy (50% - 80%.

Ful ly-fernmented: Black teas are fully fernmented. Tea

ar oma of ral t SuAa B 2007 15209 BEkF R0 ol g be
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ven | ess so

dent d .
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general Iy I'ess well known than the er conmmercia
teasas aélwmdtf@mmma@echtd undago arizymadxmxfdamnthyeallowmg the
Si ne ant

o Teeetly DIk te8 A0 o B naiiratic v kBl En Aitsessamay
the peaudpeen@neitiaH dash frang ow’@,téﬁmha%@ Wk e RS tlhtey are

covered by firne white halr. White téa Is scarce and
subs@@tﬁpieételyyirlﬁdmte&pem@ethed of\eldssifyihitieas aee isdased on the
simlar to.green he.sen at, .t 10 a

the $&reb Yt TRt ANE T SRR ant LdRY repmeflatp)

i f fSemi-rerasdraad) @lfuyweihenegpect to taste. Most

green teas have a disfinctive rassy' taste to them

but white tea H@@éemntedm@tdetaghtw\irartr@nt@h Thesmtaasiretain a

ot edERORaR BcERL hgb P TiESted 1800 41 uB el IBR spgotrum.

destwhiesltday (imhtatffc0eHedd))alte Pormfittdtd @Rferad @t nﬂisﬂ@lﬁgﬁthe
fromthe dovvn?/ premat ur e I eaves of the tea plant.

al r ety ligheepl bferm@@;etfqmthﬁbpc@irﬁfcbmngrtbmvgﬁf@étﬁg process.
115e as prb@é?@a?ﬁ{il%ﬂa qutb{ﬁ%t“rgﬁipﬁ ﬂ%tg&%&trﬁﬁw %n‘l this category.

or steane

nat uviat proce¥¥ing f hessn @ae gaRetiad farmidrgiein pdcess of the
anti oxi dants than green teas. In 20 addition to the

di stABteJeaitharvestolropgh Bar &xing 1 aldiouaheothenprasdespes rely
haw&gstelahgﬁg_concent rati ons of tea anti oxi dants.

Semi-fermented: Teas which are allowed to undergo 10%
20 to 80% fermentation fall info the broad category of semi-fermented teas.
Tea brewed from semi-fermented tea leaves have a slight yellow to
brown hue and possess a subtle fragrant aroma. These teas can be
further classified into three categories based on their [evels of
fermentation:
25 s Light (10% - 20%);
o Medium (20% - 50%); and,
o Heavy (50% - 80%).
Fully-fermented: Black teas are fully fermented. Tea from

black tea leaves have a dark red hue and a sweet aroma of malt sugar.



Wiite teas are produced nostly in China and Japan, but
the Darjeeling region of India also produces sone fine
wobivaieas. Wiite tea flavors are avail abl e PEDEP2007/053189

commercial flavor 25 houses, and white tea flavor
extracts are well within the ordinary contenporary
skills of those trained in the beverage and fl avor
arts. Broadly speaking, the present invention rel ates
to white tea flavored beers. In one enbodi nent, that
beer conprises one or nore of the 30 group consi sting

of: white tea [ tea: f r

and WD 2007/ 11%@%@5@@9%@%@@5‘ fgdr@‘?@’?%@éﬁr 99%9*3*

](c:lonp'nicsm tallyhiand it ;mlyfdglaepeva?(tedsacsb.thﬁhdﬁ typietl ©f gesen tea.
av extract prefera i ncl udes  mononeric , ,

cat eMgRever Brdv s Ieape ele ORI Whsprliissied. White tea is

cat egahaa Iy IEsUSLINBN QDR tidn THY Ginef Fﬁgﬁﬁj&&ﬁﬁ%ﬁls' even though

consi'sting of: eplcatechin, epigallocatec

epi call pidaillygaintafrom tedl amebipi gedis plaet hHoweyer, in the case
gallate,..ln anpther aspect ,of the foregojng, that

oxt r Behie R VR e SR I hovest beler gugaves open
consfuli Mg AhiletheBULE Bre SAif ESIdIEd b@;rfﬁl{e%mté p@rf.o'whﬁe tea is
and especially, flavonols that are Selected fromthe

gr oupcarce aeidsilbstprdiallk amrpfexpehsivquer cet i n, and/ or

The Cnvent i on, HESTRlE BRCE shbid) iR eers 4 i e idee tRat they
fd | taRttheneaflgirabb ek d¥pe iPldighayd téd@?bhﬂmtdiﬁ@rlr Tea

in general contains a nunber of bioactive chémcals,
i ncl skhsignteaiyivaimeesprat 1 taste. déost dneawiaas, havgea distinctive

3 1 EIPRE).08 v 8 SRR, BEIBL KB s
{1 avgosiiedandiqrapasd kb - SatiekHywhofibepseReAP the

t he hi ghest post- processing retention of catechins,
and oitmdogint §f wedtert eas are also rich in catechins,

fite toa  ravavs SAnERL TPl iF 10 e

t he sllieke froa0tHd @wanop@snatord RaveSbayantla frRARIEY Sready
are al so known as catechins and the principle species

f oun@entioned tape fupies shiféamrom aspenyeasodipealip.nin that they are
e e L R e
cal |\&hiteltanoaed genéialy bithes id antickitlants than green teas. In
20  addition to the distinctive taste of white teas, they are healthier - having
high concentrations of fea antioxidants.
White teas are produced mostly in China and Japan, but
the Darjeeling region of India also produces some fine white teas.
White tea flavors are available from commercial flavor
25 houses, and white tea flavor exiracts are well within the ordinary
contemporary skills of those trained in the beverage and fiavor arts.
Broadly speaking, the present invention relates to white tea
flavored beers.
[n one embodiment, that beer comprises one or more of the

30 group consisting of: white tea flavor; and/or white tea flavor extract, and



tea include kaenpferol, quercetin, and nyricitin. The

flavonol content of 25 tea is |less affected by
w@e@caseBng than is the flavanols content, andPCTI/EP2007/053189

flavonols are present in conparable quantities in

fermented and unfernented teas. Unlike flavanols,

flavonols are usually present in tea as glycosides

(bound to a sugar nolecule). Al teas contain

caffeine, unless they are deliberately 30

decaf fei nated during processing? - The anount of

caf f gi j '
ror) Bl ahpl e YntiS Gl o Sebder, That wnitg fea flayer
and exnattyreferaialy lirmzvdss nmvaemmmaté@umsi aod conteapanticularly,

hi gher | evels of caffeine than older |eaves - which. in
tur nmogagg;%%a??mww B COPIHE re%rﬁtfé‘d?e SO coBsIplng; of:

t
may éﬁgg’ﬁé& rp%gﬁéélag% gﬁgmﬂ‘ 'e?fb%ﬁ uor géllénatﬁ/og Lefdaliocatechin
Ifeavgaliata,nd in general, older tea | eaves tend to

t f th
coher hand. - subbAisiBS: Lhag Younoer Leaves, Ot ner
genefnaddés"ﬁr%eéer@V@bf R @'oué%ohg%tlﬁg bt Hy&iide, |dé“f1%‘fne and/or

| evel s associated wth younger |eaves is an overal
advatagw|s { bad edpetiathdlaveasisihaiyanetsaiedod éxoe dud gmup

Ievels of d|e ar ride a esirabl.e). In

gon et S et SRS ART SoEHE ar e added

o beer in aCIRO4 G En M %thﬁﬁ‘eﬁﬁr%%?é‘épédﬁ\é?mé PReWibA, the
only be supplenental to an overal Iy intake.
l\leveextrwitd%gddedw‘éall@m@be@:ffllb'atl@rmm ns added inthis

way are suppl e / hat are al ready

i ndi genous 15 o bee S ReHE VM adds to the

opportunities T@4 |r$g§r|?er@!i&@rﬁttaﬁ|ssa nhﬁhb‘éﬁof BRRSties ch¥/icals,
the course of a day. Proportionate to other teas,

whi tiaclugingssatieipe anddiwosina -wvever. the mestigHeanexectations of

15V enealfl LRE R BaiedReo i Al el el known

I vess ﬂévcﬂﬂtu@@hhd%spéb@nwa@ecﬂfsﬁ@n\fﬁm@t@aurwmle%ghest post-
exposed to a dietary 20 source, the greater the

bi 0aVQFPEHNe F@)@ﬁ@@ﬁ@éca’fﬁf?é'fﬁ avgaltberghores faas @ also rich
beerznad%‘fle&ﬁhé qhég ?ﬁnégﬁ;lkﬁa\}ehé BiffQLp @Jte?fﬂg @{r@ﬁ?ﬁh%ﬁ Wg tea.

f rom nononer contalnrn

pal at abl e. Pr effiaramsls btk mtabum)érﬁ dideas ofbeafietang
catechins have little effect on beer 25 haze

For HACBRIGSIAIteR & YRR TEREOPEIS BIecas? kNowRGeeaipchins and
Postinbidrdciit QPecies found in tea are epicatechin, epigaliocatechin,

epicatechin gallate, and epigallocatechin galiate. Tea is also a good

source of another class of flavonoids, called flavonols. Flavonols found in

tea include kaempferol, quercetin, and myricitin. The flavonol content of
25 teais less affected by processing than is the flavanols content, and

flavonols are present in comparable quantities in fermented and

unfermented teas. Uniike flavanols, flavonois are usualily present in tea

as giycosides {(bound to a sugar molecule).

All teas contain caffeine, uniess they are deiiberately

30 decaffeinated during processing. The amount of caffeine varies widely



addition of white tea flavour extracts is preferred

(beer filtration is associated with a significant
walewraseds i n catechin levels). In preparing terCT/EP2007/053189

extracts useful in the present invention, exenplary

white tea extracts should be prepared in water at a WO

2007/ 113284 PCT/ EP2007/ 053189 -11 tenperature as

i ndi cated below, or lower. Steep tines in the range

shown are al so preferred. Greeg Tea 160 degrees F 1 -

3 minutes hit e Tea 180 degre 9F 4. 8 mnutes 5 The

addi bém@ftygéﬂbf RRNbat JudBHA inRftu@rteaNe4d RS have been
extract can | oy edtogrowdetannlns w th

rel at%@dtt@amﬁnmhawqﬁs peeaffeing timreelder ékaves - which in turn

I e / .
Cupp P R bl M e TR tey SRY Gheesiionty
t ea kigheatHan that of gleehabhy. made by sinpl e aqueous
extraction in known manner. Note 10 the above table in
thi s connect i oh¢2 RiRnts pacuMplie flupddp By heireavema@nd in
I ; ; .
| O En SR Ry B S RS SAERSIAR B RYRE sopnoer

for lehecexOrahe dthebieartaupplerased] sourdeabs Wubdtde are
m crobi al |oading, but flavor and solids concentration

is pg%'?%’ﬁgbweé?éﬁi’@'g’@'e cﬁﬁ’(th@Hﬁ@EURIYdﬁWQOQHSPSaﬁW‘afed with
ro

P oSESEt B8R o PAPEARUIBLE, (BBoSTRATL Bheorihg i

Hd] usteedsie levels oiicterytfemriieaareundebiekitie). from white

tea flavour or. white tea flavor %@trac S

conbi nat i ons tRAEEF; Heameynpek ﬁ?rﬁ%@tgﬁa%ﬁaat are added to
pr eft?é%% %CEB]‘H%%E%% t'ﬁ@ Séﬁﬁn%rﬂﬁfn \ﬁmt({rﬁghé's%g%\ﬁ%nta]

contri bution. rse exanples o pre
i nvdntaronvqmaésiany erdakeONleee&hala‘ss ethe mm*rticétqateﬁhins added
|ngreqhents have been v

oy 2B Iy PR SeiemetE) 1S Hik bR S5 g ey ipdigenous
{5HFGE beh® géolygl%ﬂ abng @d‘d@% tﬁ‘%ég%bﬂ&ﬁiﬁ@s ffér“s‘?}dﬂsrﬁatenals

syrup (42 rom rgl have I ncor por at ed
pr oxﬁodm mgastedieuslr tha doumseyqf aday. aPs:nportmqiedmocHIeer teas

weet n for. bal anc out product es
or Rt B2 Shraits FOTEfPiEraLYRES Srestet VR Fraatpuias - and
SYr U & hiershd & @f@@cez vl bf:@\mmem'éﬁﬁh"t@;hy Z8i%eh fﬂh‘éﬂ dlasma
extracted from chi cor%/ root - and is generally less
pr effedi lstesi of catechins dhe mwrefoftamnea ppesiemer israxposidrio aadietary
on%%g:ﬁ%; tﬁr@fgﬂ%@&r hl?eeéaota\\f'glasn?g %x{;é)guarel e fn lavor cognpatibility of
beer and white tea, make this form of supplementation from monomeric
catechin containing extracts much more palatable.

Preferred Embodiments:

Note that monomeric catechins have little effect on beer
25 haze formation (unlike condensed polyphenols). However, post-filtration
addition of white tea flavour extracts is preferred (beer filtration is
associated with a significant decrease in catechin levels).
In preparing tea extracts useful in the present invention,

exemplary white tea extracts should be prepared in water at a



WO 2007/ 113284 PCT/ EP2007/ 053189 -12 Lenon juice
concentrate, citric acid, tannic acids (e.g. from tea
weziorac28y, are included to conpl ement the aciPCT/EP2007/053189
sweet ness bal ance nentioned above. In addition to its

innate acid character, the lenon juice concentrate

al so provided a |l enon flavor that is known to
conplenment 5 tea flavors A variety of malt-based
bever ages were used. Lagers frx? North Aneri ca,
Europe, Russia and Korea are included in these, along
Wi t Weﬁxﬁ‘@hﬂn@%@ﬂﬂdlﬁﬁwdr@élo@ §OBXer C FESStinRs in the range
de-al coholi zed beer was also wused in at |east one
exanPlavn aeE Fise pralered ea f1 avour (al so known as white
tea key) is a product commercially supplied by
Firninich in Swmtzerland, and in sone exanples (white

160 c

Ilysupplle ‘1-‘ n
’ : Lﬂgree%ghnncc 15 ugu%y@";{-'tes
commercial |y available product 1FF in the Netherl ands.

EE‘BSZE{ C?L"Lr%@%sa%&@ et cBRulPenBT I SRRERR 201 gresp tea

| aged@raaboarhlte ebﬁ@@g;le@l t@olﬁa%w@e beams WidMPEetdd té8/tannin
An non- al cohol i c beer according to the present

i nveneydnechasdpggsar &g pﬂiyab@mld@mﬁen awngh@ complementary

f ol 10w Wsugﬁeﬁlleg%%lr #8410 §{0f5\§ cent ] agéﬁ%e%é%a extract is

Chl cory syr enon UI ce

eféeabl&nhaaetbyosu&&ﬂe \hukeud @(tr’ébﬁdxﬁ)lﬂﬁ KAo@R maehal. Note
&x 100 WD 2007/ 113284 PCT/ EP2007/ 053189 - 13

artie aboveatalle tin thifeerRReClioaganh &t Nigber dpmepadusas and
the | pEueidap tiffes result in undesirable flavor formation. Note oo,
however, that it is preferable for the extract to be heat treated to deal with

microbial loading, but flavor and solids concentration is preferably carried
out through an evaporation process to prepare an appropriate
15 concentrate. In these embodiments, the flavor balance should be
adjusted so that white tea flavor (whether from white tea flavour or white
tea flavor extracts or combinations thereof),clearly predominates and
preferable completely masks the other exiracts’ flavor contribution.
In the diverse examples of the present invention presented
20 hereinafter, a variety of ingredients have been variously employed.
Chicory syrup, (75% total solids), high fructose corn syrup
(HFCS, about 77% total solids) and glucose-fructose syrup (42 FX from
Cargii) have been incorporated to provide mouth feel and body, but also
fo provide sweetness for balancing out product bitterness and organic
25 acidity, Chicory syrup is a high fructose syrup derived from enzymatically
hydrolyzed inulin extracted from chicory root - and is generally less
preferred in the practice of the present invention, as compared to the
other two specifically mentioned sweetener syrups.



Labatt Blue-r1" la er beer Exanple 2a 100 250mi 60L
Labatt Blue'" (at 5% et hanol by vol une 95. 3875 238. 47

WG 7003313284 Chi cory syrup-__ 4.25 10. 625 2.55 K PCEEPI007/053189
Juice Conc. 0.3125 0.78125 0.075 Kg G een tea extract
0.02 0.05 Wiite Tea Key 0.04 0.10 0.045 L 100.01
250. 025 60 Exanple 2b (6.6% final ethanol
concentration by volune.) 100 4L Labatt Bl ue" (at
7.85% al cohol by vol unme 80.734 3229.36 Witer 15.382
615.28 Chicory syrup 3.627 149208 Lenmon Jui ce Conc.

0. 157 6.28 Tee r I
onl 0.08 3.20 D%g‘g}% O?(% @Eﬁfacegltrg?ezéﬁtﬁig Oac\ﬂ‘ téﬁn%ee?:tlcﬁe(e g. from

Bl uet™ €xir86%),A8¢ BOlLtRd mz@m@mmm aAGid3aged@h2s8dalance
Chi cor eman Jui ce

. L .. 0.157 -
6. 26Mey PpPY SREVA: o 980808 19dENAR 46 FRgiEcisTofyemon juice

Whi t god@antfzia\diy g@o@@e@ 2lentie 318068 thdfay kQIO% % t8fhplement
4000 WO 2007/ 113284 PCT/ EP2007/ 053189 -

5 tea flavors

A variety of malt-based beverages were used. Lagers from
North America, Europe, Russia and Korea are included in these, along
with a malt-based neutral alcoholic base. A de-alcoholized beer was also
used in at least one example.

10 The white tea flavour {also known as white tea key) is a
product commercially supplied by Firninich in Switzeriand, and in some
examples (white tea combo), it is used in combination with a
supplemental grapefruit/citrus flavour. The green tea liquid extract was
commercially supplied by Halssen and Lyon in Germany. The freshness

15 key is a commercially available product IFF in the Netherlands.

Caramel color was empioyed, as the reference might
suggest, to provide color, especially in light colored lagers and malt-
based alcoholic bases.

Example 1:

20 An non-alcoholic beer according to the present invention

was prepared in accordance with the following:

De-alcoholized beer 53

Water 90.37
Chicory syrup 4,298
Lemon Juice Concentrate 0.325
Green Tea Extract 0.02
White Tea Flavour 0.02

Total (%) 100



Exanpl e 2d BlueT"" - 5.0% AB 100 3L Labatt Bl ue’
(7.85% ABV _ 61.18 2447.2 \Water 34.87 1394.8 Chico
W@ 0000188627 145.08 Lenon Juice Conc. 0.157 6P@BEP2007/053189
Citric Acid 0.06 2.4 -green tea extract 0.02 0.8
White Tea flavour 0.08 3.2 Freshness Key 0.05 2
99.994 3999.76 Examle 2e %bottle BlueTlA 96.25
341.00 nL Chicory syrup (75% TS) 3.6 12.75 Citric
Acid 0 0.00 nL Geen Tea Extract 0.02 0.07 g
Freshness Key 0.05 0.18 nL Wit é tea flavour 0.08
0.28 nL Total 100 354.29 nL Exanple 2f % bottle
BEiEaple2:96. 2 341.00 nL Chico syrup (75% TS) 3.6 12.75
GitricAcid 0.05 0.18 nL Green Tea Extract 0.02 0.07

F : - VA avour 0. 08
oSSR ey B da G et I BB 4 Dot
Bl,ug" # Bl 15, ?41@88&“ Chicory syrup (75% TS) 3.6

1 €hg 0,35 .0l _Geen Tea-Extract
d g 7a Lo d00 b 299mp | o60k
Labatt Blue™ (at 5% ’
ethano! by volume) 95.3875 | 23847 57.33|L
Chicory syrup 4251 10.625 2.55 | Kg
Lemon Juice Conc, 0.3125 | 0.78125 | 0.075 | Kg
Green tea exiract 0.02 0.05
White Tea Key 0.04 0.10] 0.045|L
100.01 | 250.025 60
Example 2b (6.6%
final ethanol
concentration by
volume.) 100 4L
Labatt Blue™ (at 7.85%
alcohol by volume) 80.734 | 3229.36
Water 15.382 | 615.28
Chicory syrup 3.627 | 145.08
Lemon Juice Conc. 0.157 5.28
green tea exiract 0.02 0.80
White Tea Key only 0.08 3.20
100 4000
Example 2¢ 100 4L
Labatt Blue™ (7.85%
ABV) 80.734 | 3229.36
Water 15.322 | 612.88
Chicory syrup 3.627 1 14508
Lemon Juice Conc. 0.157 6.28
Citric Acid 0.06 2.4
| green tea extract 0.02 0.8
White Tea Flavour 0.08 3.2
Freshness Key 0.05 2
100 4000




Wiite tea flavour 0.08 0.28 nL Total 100 354.64 nL WO

2007/ 113284 PCT/ EP2007/ 053189 - 15 Examle 2h %
whoiwhe288l ueTr" 96.1 341.00 nL Chico syrup 7BY/EBR087/653189

12.75 Citric Acid 0.15 0.53 rnL G een Tea Extract

0.02 0.07 Freshness Key 0.05 0.18 nL Wite tea

flavour 0.08 0.28 nL Total 100 354.82 nL Exanple 2i _

% bottle Blue """ 96.175 341.00_nL Chico syrup 75%

TS 3.6 12.75 Citric Acid 0.075 0.27 nL G een Tea

Extract 0.02 0.07 Freshness Key 0.05 0.18 nL Wite

tea flavour 0,08 0.28 nL Total 100 354.55 nL Exanple

2 eRahe@ge  Blue™ | 96.6 B4T.00 pl  Chico syrup 75% T5
3. @delm 34.096ABV)C Aci 0. 05 §. 18] Green Tea Extract
O IGBafl Blle™ k7 869n€3S Key U. 057 0. 18 nL Wite tea
fl aour 0.08 0.28 nigfesal pk@@ 23p3. 05 L Exanple 2k %
oLWBlsHe Tm @ . 74% ABV3p470[ 3348k g Chico syrup 3.2 192
Q Ehikdry 86dud 0. 05 37 &igogn Mg gaxtract 0.02 1.2
A& RBER A €I D- 05730.157 | 6.28
Citric Acid 0.06 2.4
green tea extract .02 0.8
White Tea flavour 0.08 3.2
Freshness Key 0.05 2
99.094 [3999.76
Example 2e % bottle
Biue™ 96.25 341.00 mL
Chicory syrup (75% TS) 3.6 12.75 g
Citric Acid 0 0.00 mL
Green Tea Extract 0.02 0.07 g
Freshness Key 0.05 0.18 mL
White tea flavour 0.08 0.28 mL
Total 100 35429 mL
Example 2f % bottle
Blue™ 96.2 341.00 ml
Chicory syrup (75% TS) 3.8 12.75 g
Citric Acid 0.05 0.18 mL
Green Tea Exiract 0.02 007 g¢
Freshness Key 0.05 0.18 mL
White tea flavour 0.08 0.28 mL
Total 100 35446 mL
Example 2g % bottle
Blue™ 96.15 341.00 mb
Chicory syrup (75% T3) 3.6 1275 g
Citric Acid 0.10 0.35 mL
Green Tea Exiract 0.02 0.07 g
Freshness Key 0.05 0.18 mL
White tea flavour 0.08 0.28 mL
Total 100 354.64 mL




Wiite tea flavour 0.08 4.8 Water 32 1920 Total 100
6000 WD 2007/113284 PCT/ EP2007/053189 - 16 Exanple
w@200Thirsexanpl e rel ates to the production of BEI/EP2007/053189

enbodi nent of the present invention based on a nore
flavor neutral malt-based al coholic beverage. Neutral

Malt Base (3.0% al cohol by volune) Protot a #1 4L

Neut ral Base 50 165 2000 Water 43.725 144.292 1749 5
Chicory syrup 5.85 G 19.305 234 Citric Acid 0 Lenobn

Jui ce Concentrate 0.365 M 1.2045-14.6 L Geen Tea
Extract 0.02 0.066 0.8 Caranel Colour 0O Flavour W

N4 0 122 1 ~ 100 220 4000 y nt nt vn - 0
Noust s AP e 280 165 1900 Twar POUS 075 145, 4475
1 i ru\,“«ér.:%ﬁ@l@'-les Gtric Acid 0
o} Ciheem SR £2% At entPat & O1REE 41 2045 10.95 L
Qe A Eviract 021D 066.05% MEaratel Colour 0 O
H @resnr caExiasing. 0104882 182 .97 190 330 3000
P foeshngse Keg - 304 41 0.05 0.18 mb

White fea flavour 008 |- 028 mL

Total 100 354.82 mL
Example 2i % botlle

Blue™ 96.175 | 341.00 mL

Chicory syrup {76% TS) 3.6 12.75 g

Citric Acid 0.075 0.27 mL

Green Tea Extract 0.02 007 @

Freshness Key 0.05 0.18 mL

White tea flavour 0.08 0.28 mL

Total 100 35455 mL
Example 2j % bottle

Blue™ 96.6 341.00 mL

Chicory syrup (75% T8) 3.2 11.34 g

Citric Acid 0.05 0.18 g

Green Tea Extract 0.02 007 g

Freshness Key 0.05 0.18 mL

White tea flavour 0.08 0.28 mL

Total 100 353.056 mL
Example 2k % 6L

Blue™ @7.74% ABV 64.6 3876

Chicory syrup ' 3.2 192

Citric Acid 0.05 3

Green Tea Extract 0.02 1.2

Freshness Key 0.05 3

White fea flavour (.08 4.8

Water 32 1920

Total 100 6000




Neutral Base 50 165 2000 Water 43.749 144.3717
1749.96 Chicory syrup 5.85 G 19.305 234 Citric Acid
wW020161280528 0.64 Lenon Juice Concentrate 0.BCBHER2007/053189

1.0725 13 L Geen Tea Extract 0.02 0.066 0.8 Caranel
Colour 0 Flavour WI 0.04 0.132 1.6 100 330 4000 WO
2007/ 113284 PCT/ EP2007/ 053189 - 17 Prototype #4 - 5%
3L Neutral Base (9.17% ABV) 50 155 1500 Water 44.075
145. 4475 1322.25 Chicory syrup 5.5 G 18.15 165
Citric Acid 0 O Lenpn Juice” centrate 0.365 M
1.2045 10.95 L G een Tea Extract 0.02 0.066 0.6

4 Colour 0 0O Flavour WI conbo 0.04 0i32 1.2 100
3 Prototype #5 - 5% ABV 3L Neutral Base

(9L L8 20,708 SISk A DTS 3, 4475, 138R0 PR
ﬁ%%@l‘*y&oﬂﬁ%‘%ﬁ&@? ) Belpobi gkt | ACTO 0 U TLenon
Extract 0.02 0.066 0.6 Caranel Colour 0 O Flavour Wr

A O 129

Neutral Mait Basé ('3.6% afcohol by
volume) ]
Prototype #1 4L
Neutral Base 50 165 2000
Water 43.725 144,292 1749
5
Chicory syrup 5.85 |G| 19.305 234
Citric Acid 0
Lemon Juice Concenirate 0.365 M| 1.2045 14.6
L
Green Tea Extract 0.02 0.066 0.8
Caramel Colour 0
Flavour WT 0.04 0.132 1.6
100 330 4000
Prototype #2 - 3% 3L
Neutral Base 50 165 1500
Water 44.075 145.447511322.25
Chicory syrup 55 |G] 18.15 165
Citric Acid 0 0
Lemon Juice Concentrate 0.365 M| 1.2045 | 10.95
L
Green Tea Extract 0.02 0.066 0.6
Caramel Colour 0 0
Flavour WT combo 0.04 0.132 1.2
100 330 3000
Prototype #3 - 3% 4L
Neutral Base 50 165 2000
Water 43.749 144.3717{1749.96
Chicory syrup 585 |G}19.305] 234
Citric Acid 0.016 0.0528 } 0.64
Lemon Juice Cancentrate 0.325 [M{ 1.0725 13
L
Green Tea Extract 0.02 0.066 0.8
Caramel Colour 0
Flavour WT 0.04 0.132 1.6
100 330 4000




Low Car bohydrate Beer Formnmula #1 % bottle Sterling""
99. 7227 341.00 mL Chico syrup (75% TS) 0.05865 0. 20

wWorkoo7@ise4 ¢ Acid 50%w/wt 0.05865 0.20 rnL V¥QCT/BP106AH053189

key 0.16 0.55 nlL Total 100 341.95 nL Formula #2 %
bottle Sterlin "m98.5 341.00 nL Chicory syrup (75%
TS 1.28 4.43 nL Citric Acid 50%w |w 0.06 0.21 niL
Wite tea key 0.16 0.55 nL Total 100 346.114 nL WO
2007/ 113284 PCT/ EP2007/ 053189 __- 18 Fornula #3 %
bottle Sterlin T" 98.42 341-0F L Chico syrup (75%
TS) 1,28 4.43 nL_ Gitric Acid (50%t/wt) 0.1 0.35 ni
by T T i Proe 4 a5 o i U A
Slsufréiﬁast?f%?‘f/@&% - ?}qlfl.ri g /\‘L ' 5(4@8/_”: 0.08 0.28
Valeini t o tea key 0 2348754 HA5AATAIM328 54,6 41
Bfde o8l 96. 7

2 bm@%‘m#@_@e &
Giriofadh | HECS 55 7706 TS[3 012011 ho @itdic Acid 0.05
Lergopy Juipp Eepsradiateacey B3FS ?‘ 182645 | 10.95

/\:H:

0
Green Tea Extract 0.02 0.066 0.6
Caramel| Colour 0 0
Flavour WT combo 0.04 0,132 1.2
100 330 3000
Prototype #5 - 5% ABV 3L
Neutral Base {(9.17% ABV) 50 165 1500
Water 44 075 145.4475|1322.25
Chicory syrup 55 |G| 18.15 165
Citric Acid 0 0
Lemon Juice Concentrate 0.365 |M| 1.2045 | 10.95
L
Green Tea Exfract 0.02 0.066 0.6
Caramel Colour 0 0
Flavour WT combo 0.04 0.132 1.2
100 330 3000
Low Carbohydrate Beer
Formula #1 % botile
Sterling™ 99.7227 | 341.00 mL
Chicory syrup (75% TS) 0.05865 0.20 mL
Citric Acid (50%wt/wt) 0.05865 0.20 mL
Whiie tea key 0.16 0.55 mL
Total 100 341.95 mL
Formula #2 % bottle
Sterling™ 98.5 |341.00 mL
Chicory syrup (75% TS) 1.28 443 mlL
Citric Acid (50%wt/wt) 0.06 0.21 mL
White tea key 0.16 0.55 mL
Total 100 346.14 mlL




Wite tea flavour 0.08 0.28 nL Total 100 352.64 nL

bottle Becks Gold"" 96.68 341.00 nL HFCS 55 (77% TS
wQ@2®2/113800 Citric Acid 0.05 0.18 g FreshnesBCRER2007/053189

0.07 0.25 nL Wite tea flavour 0.08 0.28 nL Total 100

352.71 nL %bottle Becks Gold TM 96. 295 341. 00 niL

HFCS 55 (77% TS) 3.5 12.39 Citric Acid 0.075 0.27 nL

Freshness Key 0.05 0.18 niL Wite tea flavour 0.08

0.28 nL Total 100 354.12 nlL WO 2007/113284

PCT/ EP2007/ 053189 19' : % bdtfle Becks Gol dTM

96. 27 341. oom_ HFCS 55 77% TS 3.5 12.40 Citric Acid

~+0—6—735 Freshhessikeyr 6—050—% m. White tea
Flayoud! PRSI SN TGS A
le &étﬁdgn/ bottla . Dol »-@2 .4:3’4}‘[-' cmﬁ 7 341.00 nL HFCS
. .
5 Neghy SyeED | T LC; '\o 1;28::‘ 4A4~3J,4mﬁ 10 0. 35 nL
, W e AG (BRI of 2Dy | a3 BEd 11 svoer 6. 08
R eakey <] 2no ach o | I0ee L '
ST T Total T T 100 134641 ml
Formula #4 % bottle
Sterling™ 8842 134100 mL
Chicory syrup {(75% T8) 1.28 443 mL
Citric Acid {50%wt/wt) 0.08 0.28 mL
White tea key 0.22 0.76 mL
Total 100 | 346.41 mbL
Beck's Gold™ beer
% bottle
Becks Gold™ GB.7 341.00imL
HFCS 55 (77% TS) 3.12 11.00ig
Citric Acid 0.05 0.18lg
Freshness Key 0.05 0.18/mL
VWhile tea flavour 0.08 0.28iml.
Total 100 352.64iml.
% bottie
Becks Gold™ 06.68 341.00{mL
HECS 55 (77% T9) 3.12 11.00|g
Citric Acid 0.05 0.18|g
Freshness Key 0.07 0.25|mL
White tea flavour 0.08 0.28|mL
Total 100 352.71|mL
% bottle
Becks Gold™ 896.295 | 341.00imL
HFCS 55 (77% TS) 3.5 12.39\g
Citric Acid 0.075 0.27\mL
Freshness Key 0.05 0.18imL
White tea flavour 0.08 0.28iml.
Total 100 354 .12imL




Becks Gold""" 96.25 341.00 nL HFCS 55 (77%TS) 3.5

12.40 Citric Acid 0.10 0,35 nL Freshness Key 0. 07
wO2@3/11d284 White tea flavour 0.08 0.28 nlL Tot al PADBP2007/053189

354.29 mL %bottle Becks GoldTM 96.25 341.00 nL

HFCS 55 (77% TS) 3.5 12.40 CGitric Acid 0.10 0.35 nL

Freshness Key 0.05 0.18 nL White tea flavour 0.1 0.35

nmL Total 100 354.29 mL % bot t#fé~ Becks Gol dT" 95.97

341.00 nL HFCS 55 77% T5 3.8 13.50 GCitric Acid 0.10

0.36 nL Freshness Key 0.05 0.18 nL Wiite tea flavour

0.08 0.28 nmL Total 100 355.32 ni V\D 2007/ 113284

CHEP2667++0853489 209, BL_% ~-o-b-90 bottl e Becks
Gto-—TFm-95-97—34100-"—HIF 58 F-0i TS) 3.8 13.50
B STy 0 19 g a5 9827 1l Bl Wby "0 05 0.18 FM
TOFCRPB( LY %dD) L avoul G-8]0 284%8 Tofal 100 355.32 nl
CItrc Al ¢ | o bhecks. o8-d0r 4 add.3ama1i 00 ni : HFCS 55
Tzeshness Key10- 40 i1 r985a¢i d 18l o 35 ni
Whlte {ea flavour 0.08 0.28imL
Tofal 100 354.21imL
Beck's Gold™
% bottle
Becks Gold™ 96.27 1 341.00 mL
HFCS §5 (77% TS) 3.5 1240 g
Citric Acid 0.10 0.35 mL
Freshness Key 0,05 0.18 mL
White tea flavour 0.08 0.28 mL
Total 100 | 354.21 mL
% boitle
Becks Gold™ 96.251341.00 mL
HFCS 55 (77% TS) 3.5 1240 g
Citric Acid 0.10 0.35 mL
Freshness Key 0.07 0.25 mL
White tea flavour 0.08 0.28 mL
Total 100 | 365429 mL
% bottle
Becks Gold™ 96.25{341.00 mlL
HFCS 55 (77% TS) 3.5 1240 g
Citric Acid 0.10 0.35 mL
Freshness Key 0.05 0.18 ml
White tea flavour 0.1 0.35 mL
Total 100 {35429 mlL
% bottle
Becks Gold™ 9597 | 341.00 mL
HFCS 55 (77% TS) 3.8 13.50 g
Citric Acid 0.10 0.36 mL
Freshness Key 0.05 0.18 mL
White tea flavour 0.08 0.28 mL
Total 100 | 355.32 mL



Freshness Key 0.05:... 0.18 nL Wite tea flavour.: O:
[ 0.35 nL :Total m %bottle Becks Gol d96. 68 341. 00
WOR007HE2ZSt 55 77% TS 3.12 11.00 Citric Acid 0.PSI/8r287/053189
Freshness Key 0.07 0.25 nL Wite tea flavour 0.08
0.28 nL Total 100 352.71 nL %bottle Becks Gold m
95.99 341.00 nL HFCS 55 (77%TS) 3.8 13.50 dCitric
Acid 0,10 0.36 nL Freshness Key 0.05 0.18 nL Wite
tea flavour 0.06 0.21 rnL Totgl .100 355.25 nL Bl ueTM
% bottle Blue''" 96.62 341.00 nL Chico syrup 75% TS
3.2 11.29 Ctric Acid 0.05 0.18g Freshness Key 0.05
Q= 38p— 0y *c teg—faveuyr—0—08-6-—28 nlL Total 100
{BECAR LD 07113084 pcT/ EFP00T) 053189 21 %
ottle BlueTll 96.6 341. 00 ni ! Chilco syrup 75% T5 3.2
11.30 g Citric Agid%. 05 inieB g Green Tea Extract
QBé&&ks@B@dAITMg Freshngs87 Key301.06in 18 nL Wiite tea

flIHRCB &S (37RSS). 28 (3.8 13.50ig
Citric Acid 0.10 0.36|ml.
Freshness Key 0.05 0.18{mL
White tea flavour 0.08 0.28|mL
Total 100 355.32|mL
Becks Gold™ -,
HFCS 55 (77% TS)
CifricAcid © .«
Freshhess Key
Whlte tea flavour: |
' ‘Total R
% hottle
Becks Gold ™ 96.68 341.00|mL
IHFCS 55 (77% TS) 3.12 11.00|g
Citric Acid 0.05 0.18|g
Freshness Key 0.07 0.25|mL
White tea flavour 0.08 0.28mL
Total 100 352.71imL
% hottle
Becks Gold™ 95.99 341.00lmL
HFCS 55 (77% TS) 3.8 13.50|g
Citric Acid 0.10 (0.36/mL
Freshness Key 0.05 0.18/mL.
White tea flavour 0.06 0.21ImL
Total 100 355.25/mL
Blue™
% bottle
Blue™ 96.62 341.00imL
Chicory syrup (75% TS) 3.2 11.29ig
Citric Acid 0.05 0.18ig
Freshness Key 0.05 0.18{mL
White tea flavour 0.08 0.28|{mL
Total 100 352.93imL




Total 100 353.00 nL % bottle BfeaeT~" 96.7 341; 00
m.% HFCS.55 77% T5 3.12.. 11: 00 Citric Acid 0.05:
w@2@7/1B2eshness Key 0.05., 0.18!'1]L Wite teaP¢T/ARHOT/053189
0.08 0:28 nL Total 100 352:64 n. % bottle BiueTll
96.68 341.00 rnL HFCS 55 77% T5 3.12 11.00 Citric
Acid 0.05 0.18 Freshness Key 0.07 0.25 nL Wiite tea
flavour 0.08 0.28 nlL Total 100 352.71 nL % bottle
Bl ueTm 96. 295 341.00 nL HFCS 55 77% TS) 3.5 12. 39
Citric Acid 0.075 0.27 rnL Fr@dshness Key 0.05 0.18 nL
Wite tea flavour 0.08 0.28 nL Total 100 354.12 nL %
bottle BiueTm 96.27 341.00 nL HFCS 55 77% TS 3.5

12—40——Ct+1 l c—Actd C?}C o= g:(%ﬂ —+reshness Ke 0. 05
183t Vhite—teal-HL Aot 0 88028 nL Total 100
p%.e21 i V&‘ﬁ?’}o‘] + 11%’6;2\ 1' 93’07 053189 -22-
JCRTY SYTUR | a) o s VA tHl ol '
s Rey Vet oSt agati-e O.HBMQ pe Svet[oeT' | 96. 27
Green Tea Extract 0.02 0.07|g
Freshness Key 0.05 0.18mL
White tea flavour 0.08 0.28|mL
Total 100 353.00imL
Blug™ 7.
HECS:55 (77% TS)::
Citric Acid '
Freshness Key .-
White ted flavour: =
peiieE e Total
% bottle
Blue™ 96.68 | 341.00imL
HFCS 55 (77% TS) 3.12 11.00ig
Citric Acid 0.05 0.18{g
Freshness Key 0.07 0.25|mL
White tea flavour 0.08 0.28!mL
Total 100 352.71mL
% bottle
Blue™ 96.295 | 341.00|mkL
HFCS 55 (77% TS) 3.5 12.38|g
Citric Acid 0.075 0.27ImL
Freshness Key 0.05 0.18imL
White tea flavour 0.08 0.28|mL
Total 100 354.12imL
% hottle
Blue™ 96.27 | 341.00imL
HFCS 55 (77% TS) 3.5 12.40ig
Citric Acid 0.10 0.35{mL
Freshness Key 0.05 0.18jmL
White tea flavour 0.08 0.28mL
Total 100 354.21imlL




HFCS 55 (77% TS) 3,5 12.40 g Gitric Acid 0.10 0.35 rnL
Freshness Key 0.05 0.18 nL White tea flavour 0.08
wO208/1nd28dTot al 100 354. 21 nL % bottle Kl i nskoRCT/EP2007/053189

SvetoeTM 96.7 341.00 nL HFCS 55 77% T5 3.12 11.00

Ctric Acid 0.05 0.18 Freshness Key 0.05 0.18 nL

Wiite tea flavour 0.08 0.28 nL Total 100 352.64 nL %
bottle Klinskoe SvetoeTM 96. 68 349 00 mML HFCS 55 77%
TS 3.12 11.00 Citric Acid 0.05 18 Freshness_Key

0.05 0.18 nL Wite tea flavor220 1 0.35 nL Total 100
352.71 mL Samurai TM % bottle Klinskoe Sanurai TM

}%Enéﬁae tg%‘gt HFCS 55 77% TS 3.5 18.17 CGitric

ACHE—0- F-eshhess—Key—0-050-26m-—Whkte tea
1 ovor. 0 08 0. 42 “Tar al 1@9’!—:10_ ;’Qmﬁh %-bottfe
gg‘ggém%gllgwmw aiT | Be2lsl 480100 WL LEcs 55 /7'% TS)

3% 7& OTSQ tric Ar‘lsﬂ* 06012?4@209n Er thanQ K ey
Gatripdcigl oo L \WhiteltB 0fI avol}3h ﬁﬁ 0.40 1. _Totall 100

| Faeghingas Key 0.05 0.18 mL

White tea flavour 0.08 0.28 mlL

Total 100 35421 mL

% boitle

Klinskoe Svetioce™ 36.7 341.00 mlL
HFCS 55 (77% T8) 3.12 11.00 g
Citric Acid 0.05 0.18 g

Freshness Key 0.05 0.18 mL

White tea flavour 0.08 0.28 mL

Total 100 352.64 mi

% bottle

Klinskoe Svetloe™ 96.68 34100 mL
HFCS 55 (77% TS) 3.12 11.00 g
Citric Acid 0.05 0.18 g

Freshness Key 0.05 0.18 mL

White tea flavor : 0.1 0.35 mL

Total 100 35271 mL

Samurai™
: % bottle

Klinskoe Samurai™ 96.285 | 500.00 mL

HFCS 55 (77% TS) 3.5 18.17 ¢

Citric Acid 0.075 0.39 g

Freshness Key 0.05 0.26 mL

White tea flavor 0.08 042 mL

Total 100 [519.24 ml
% bottle

Klinskoe Samurai™ 96.61 1480.00 mL

HFCS 55 (77% TS) 3.2 1590 g

Citric Acid 0.0860 030 g

Freshness Key 0.05 0.25 L

Whife tea flavour 0.08 040 L

Total 100 |496.84 L




WO 2007/ 113284 PCT/ EP2007/ 053189 -23- ArrivaTm %
bottle Arriva m96.262 300.00 nL HFCS 55 77% T5 3.5
waeedangitric Acid 0.075 0.23 Freshness Key BCOBPIIN1E53189
nm. Wiite tea flavour 0.08 0.25 nL Liquid Green Tea
Extract 0.033 0.10 nL Total 100 311.65 nL % bottle
Arrival"" 96.577 480.00 mL HFCS 55 (77% TS) 3.2 15.90
Citric Acid 0.060 0.30 g Freshness Key 0.05 0.25 m
Wiite tea flavour 0.08 0.40 M 23Liquid Geen Tea
Extract 0.033 0.16 m Total 100 496.85 m % bottle
Arriva T'' 96.692 330.00 nL HFCS 55 (77%TS) 3.1
10,78 Gtric Acid 0.045 0.15 Freshness Key 0.05 0.17
m 2T\WRte tea flavour 0.08 0.27 m  Li quid G een Tea

Extract—0-033 011 m Total_100.341. 18 i % bottle
ArrivaT'l-95 912 300.00_m %3 Ucose Peitigct osh 42Fx 3. 85
™M tric Acid 0075 |(P6262 |R300Gheamk Kel, 0.05 0. 16
M EFRISed7 (% D1 avour 0 08 H525 0.9 iguid Green Tea
Ex¢idcchcid 033 0 .10 . 0.075 0.23 g
Freshness Key 0.05 0.16 mL
White tea flavour 0.08 0.25 mL
Liquid Green Tea Extract 0.033 0.10 mL
Total 100 | 311.65 mL
% bottle
Arriva™ 96.577 | 480.00 mL
HFCS 55 (77% T8) 3.2 15.90 g
Citric Acid 0.060 030 g
Freshness Key 0.05 0.25 mi
White tea flavour 0.08 040 mi
Liguid Green Tea Extract 0.033 0.16 mi
Total 100 | 496.85 mi
% bottle
Arriva™ 86.692 | 330.00 mL
HFCS 55 (77% TS) 3.1 10.58 ¢
Citric Acid 0.045 0.15 g
Freshness Key 0.05 017 ml
While tea flavour 0.08 0.27 ml
Liquid Green Tea Extract 0.033 0.11 mi
Total 100 {34118 mi
% bottle
Arriva ™ 95,912 | 300.00 mL
Glucose fructose 42Fx 3.85 12.00 g
Citric Acid 0.075 0.23 g
Freshness Key 0.05 0.16 mL
White tea flavour 0.08 0.25 mL
Liquid Green Tea Extract 0.033 0.10 ml
Total 100 {31264 mL




Total 100 312.64 nL WO 2007/ 113284 PCT/ EP2007/ 053189
24 - %bottle ArrivaTm 97.157 480-00 nL dd ucose
woewchoRes 42FX 2.62 12-94 mM  Citric Acid 0. O6BCDEBD07/053189

Freshness Key 0.05 0.25 mM Wite tea flavour 0.08
0.40 M Liquid Geen Tea Extract 0.033 0.16 m Tot al
100 493.88 mM % bottle ArrivaTm 97-177 150.00 nL

d ucose Fructose 42Fx 2.62 4.04 nl Citric Acid 0.060
0.09 Freshness Ke 0.05 0.08-4 ~White tea fl avour
0.06 0.09 M Liquid Geen Tea Extract 0.033 0.05 ni
Total 100 154.31 m _ bottle Arriva TTM 97-192
150.00 nL d ucose Fructose 42Fx 2.62 4.04 nl Citric

Acid 0.060 0.09 g Freshness, Key 0. ®3hle0. 051 M Wite
tiemrita@mvour 0.06 0.09 nml |da iy |[d4gd @enmilea Extract
0. Gidcodd Hoctake 4ol 100 158 &8 [M128b@itre; Arrival""
A CHEPIPO. 00 nL TUCOSE bIoEGT[0SD.FFFY 2. 62 4. 04 m
RrEdineAsKdy 0. 04070. 06 g rd@;,nTnesCﬁgg«eM] 07085 0.05 ni
Vinihite {egqla%@vour 0. 06 0709 d8 | Lighp d3een Tea
XG4 88 Grlb i Peh Bttt ™M 0.033 0.16 ml
Total 100 | 493.88 ml
% bottle
Arriva™ 97177 { 150,00 mL
Glucose Fructose 42Fx 2.62 4.04 ml
Citric Acid 0.060 0.09 g
Freshness Key 0.05 0.08 mi
White tea flavour 0.06 0.09 ml
Liguid Green Tea Extract 0.033 0.05 ml
Total 100 | 154.31 ml
% botlle
Arriva™ 97.192 | 150.00 mL
Giucose Fructose 42Fx 2.62 404 mi
Citric Acid 0.060 009 g
Freshness Key 0.035 0.05 mi
White tea flavour 0.06 0.09 mi
Liquid Green Tea Extract 0.033 0.05 ml
Total 100 | 15433 ml
% bottle
Arriva™ 97.212 | 150.00 mL
Glucose Fructose 42Fx 2.62 404 m
Citric Acid : 0.040 0.06 g
Freshness Key 0.035 0.05 mi
White tea flavour 0.06 009 mi
Liquid Green Tea Extract 0.033 0.05 ml
Total 160 | 154.25 mi




Total 100 154.25 m WO 2007/ 113284 PCT/ EP2007/ 053189
25 OB Lager" %bottle 06 La erTm 96.7 341.00 niL
WOROF 15884 7% TS 3.12 11.00 g Citric Acid 0. 05rO1/EB2007/053189
Freshness Key 0.05 0.18 nL Wite tea flavour 0.08
0.28 nL Total 100 352.64 nL %bottle OB La erT""
97.33 341.00 nL HFCS 55 (77% TS 2.5 8.82 g dCitric
Acid 0.04 0.14 Freshness Ke 0.05 0.18 nL Wite tea
flavour 0.08 0.28 nL Total 100 ,350.42 nL OB Lager m %
bottle OB La erg'" 97.33 341.90 nL HFCS 55 (77% TS)
2 5876 Ctric Acid 0.04 0.14 g Freshness Key 0.05
ite tea flavour 0.08 0.28 nmL Total 100
2B g%ﬁfmh

bottle OB La er"m 97.33 341. 0DEnL. HFCS
55— 7% FS—2—9—16-16—C-t+rie-Aekd—0-04_0-14 Freshness
Key=6—05-0-18— 7 Whi-tetiea 2l aloy rBﬂmﬁ 0-28 L Tot al
19%%—{&—% 2007/ 1113 7/' 2887/ 053189
FCS5b(77% 1 312 11009
Cifric Acid 0.05 0.18 g
Freshness Key 0.05 0.18 mL
White tea flavour 008 | 0.28 mlL
Total 100 ]1352.64 mL
% bottle
OB Lager™ 97.33 | 341.00 mL
HFCS 55 (77% TS) 2.5 8.82 g
Citric Acid 0.04 0.14 g
Freshness Key 0.05 0.18 mL
White tea flavour 0.08 0.28 mL
Total 100 {35042 mL
OB Lager™
% boftle
OB Lager™ 97.33 | 341.00imL
HFCS 55 (77% TS) 2.5 8.76ig
Citric Acid 0.04 0.14ig
Freshness Key 0.05 0.18/mL
White tea flavour 0.08 0.28imL
Total 100 350.35{mL
% bottle
OB Lager™ 97.33 | 341.00imL
HFCS 55 (77% T8) 2.9 10.16{g
Citric Acid 0.04 0.14ig
Freshness Key 0.05 0.18imL
White tea flavour 0.08 0.28imL
Total 1004 | 351.76/mL




-26- BrahmaTm % bottle BrahmaTnim 97.33 341.00 nL
HFCS 55 77% TS) 2,5 8.76 Citric Acid 0.04 0.14
woe@shness Key 0.05 0.18 nL Wite tea fl avourPOr/8B2007/053189
0.28 nL Total 100 350.35 nL %bottle Brahmal m96.7
341.00 mL HFCS 55 (77% TS 3.12 11.00 g Gitric Acid
0.05 0.18 g Freshness Key 0,05 0.18 nL Wite tea
flavour 0.08 0.28 nlL Total 100 352.64 nL % bottle
BrahmaTM 96. 295 341.00 nL HFCS 55 77% TS 3.5 12.39 ¢
Gtric Acid 0.075 0.27 Freshrfess Ky 0.05 0.18 nL
V\hite tea flavour 0.08 0.28 nlL Total 100 354.12 niL
%@%'&é‘ Klinskoe Arrivalm([hl] 97.19 d ucose -
2™ 2. 62 Syrup [hI] Gitric Acid [kg] 6.0

reshpess l(ny [ hi 1 005 VWhite Tea El avour_I hl ] 0.08
Green Tea Extract Lhil 01033 wWq 200ppdle3234]
HE2BefhY, 053189 . D7 HPIAB |p-341.00_mL

HECS 55 (77% TS) 2.5 8.76 g

Citric Acid 0.04 0.14 g

Freshness Key 0.05 0.18 mbL

White tea flavour 0.08 0.28 mL

Total 100 350.35 mL
% bottle

Brabima™ 96.7 341.00 mL

HFCS 55 (77% TS) 3.12 11.00 g

Citric Acid 0.05 0.18 g

Freshness Key 0.05 0.18 mL

White tea flavour 0.08 0.28 mlL

Total 100 352.64 mL
% bottle

Brahma™ 96.2951 341.00 mlL

HFCS 55 (77% TS) 3.5 12.39 g

Citric Acid 0.075 027 g

Freshness Key 0.05 0.18 mL

White tea flavour 0.08 0.28 ml

Total 100 354.12 mL

e

Jngredient:

R

Klinskoe Arriva™ [hlj
Glucose — Fructose —

Syrup [hi]

Citric Acid kgl 6.0
Freshness Key [hl] 0.05
White Tea Flavour jhi] 0.08

Green Tea Extract [hi] (.033



toj all, ent . ._.._. Q Klinskoe ArrivaTm [hl]
97.25 ducose - Fructose - 2.62 Syrup [hl] Citric
w@\eiod/1fegd 4.0 Freshness Key [h] 0.035 Wit ePQEEP2007/053189
Fl avour [hl] 0.06 G een Tea Extract [hi] 0.033 Trial
3: i, ," “ngredient 1 ~"~ ~1A1 LIATYF1 nJ S
Kiinskoe Arrivarm[hl] 97.25 d ucose - Fructose -
2.096 Syrup [hl] Ctric Acid [kg] 3.2 Freshness Key
[hlI'] 0.028 White Tea Flavour q7hk] 0.048 G een Tea
Extract [hl] 0.0264 WO 2007/113284 PCT/ EP2007/ 053189
-28- Clainms: 1. A white tea flavored nalt-based
bgxngrage. 2. The malt - based beverage according to
claim1, wherein said beverage is a beer. 5 3. The
AL DF boaatife m 1, wherein
S ever age malt - al cohol iC
brMRkegLiva™ [Rje nal t - basegzbgver age according to
CGRIcH3cl Feisei-n  sai d bevergge is a de-al coholized
bsgup [} The malt-based beverage according to claiml,
WoBfceAdkl [khp sai d beverage iggpa | ow carbohydrate beer.
6Fresheesbe®@y @rcording to chajzm 1 wherein said beer
COIRE TeeFinber [A)) nore of thepogroup consisting of:
W3rded Tle@dexddaaMpr; and/ or olsge tea flavor extract.

Trial 3:

Ot
Klinskoe Arriva™ [hl] 97.25
Glucose — Fructose — 2.096
Syrup [hi]
Citric Acid [kg] 3.2
Freshness Key [hi] 0.028
White Tea Flavour [hi] 0.048

Green Tea Extract [hij 0.0264



7. The beer according to claim®6 wherein said beer 15

conprises a white tea flavor extract. 8. The beer
waewondi2eg to claim7 wherein said white tea PCHEP2007/053189

extract includes nononeric catechins. 9. The beer

according to claim8 wherein said nononeric catechins

i ncl ude one or nore of the group consisting of:

epi catechin, 20 epigallocatechin, epicatechin

gal | ate, and/or epigall ocatechi

gallate. 10. The beer

|
according to claim8 wherein 54Pd extract further
includes one or nore of the grgups.consisting of:

fluoride, caffgi ijfgéﬁ‘%ﬂévérgé‘mé‘l?-bgﬁe&%ev%r'é%ebeer

according to claim

erein said avono 25 are

sel ected from 2heltyr maht-leanesl sévarggefackaetimd & ofaim 1, wherein
guercetin, and/ or ricitin. 12. The beer according

to cPAAREVERRS BiHP8EI-d extract is added fol | ow ng

bger filtratiof. The malt-based beverage according to claim 1, wherein

10

15

20

25

said beverage is a neuiral malt-based alcoholic beverage.

4. The malt-based beverage according to claim 1, wherein
said beverage is a de-alcoholized beer.

5. The malt-hased beverage according to claim 1, wherein
said beverage is a low carbohydrate beer.

6. The beer according to claim 1 wherein said beer
comprises one or more of the group consisting of: white tea flavor;
and/or white tea flavor extract.

7. The beer according o claim 6 wherein said beer
comprises a white tea flavor extract.

8. The beer according to claim 7 wherein said white tea
flavor extract includes monomeric catechins.

9. The heer according to claim 8 wherein said monomeric
catechins include one or more of the group consisting of: epicatechin,
epigaliocatechin, epicatechin gailate, and/or epigaliocatechin gallate.

10. The beer according to claim 8 wherein said extract
further includes one or more of the group consisting of: flucride, caffeine,
and/or flavonols.

11. The beer according to claim 10, wherein said flavonols
are selected from the group consisting of kaempferol, quercetin, and/or
myricitin.

12. The beer according to claim 7 wherein said exiract is

added following beer fittration.



