DE- BI TTERI NG CREAMER Fi el d of Invention The invention
relates to a creanmer conposition for a beverage. The
W@ e@anes37conposi ti on conprises a de-bittering BOERP2008009930
reduce or bl ock negative flavour attributes of a
beverage. More particularly, it relates to a creaner
conposi tion capabl e of reducing or blocking bitter,
ashy, and burnt HRBPITTERBSGOCREAMERge. The
invention also rerates 1o a beverage system conpri sing
a cof fee base and a creaner conprising a de-bittering
agent. Background of the Invention Conpositions for
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Generally, creamers are fat emulsions that typically contain fat or oil,
carbohydrate, protein, emulsifiers, stabilizers, and buffers. The amounts of these
ingredients will vary depending on whether the creamer is powdered, liquid or
frozen. Typically, a powdered creamer contains about 25% to 50% fat, 35% to
65% carbohydrate, 3% to 12% protein, 1% to 5% emulsifiers, 1% to 3% buffers,
and 0.5 to 3% stabilizers. Generally, powdered creamers are produced by
subjecting a solution containing the components to spray-drying.

Certain beverages possess negative flavour attributes, such as bitter, ashy,
and/or burnt, flavour notes. Consumer research has shown that many consumers of
such beverages dislike the negative flavour attributes associated with such
beverages.

Although creamers are well known in the art, none of the current creamers are

capable of reducing or blocking bitter, ashy or burnt flavour notes of the beverage



capabl e of reducing or blocking bitter, ashy or burnt
flavour notes of the beverageto which the creaner is
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Summary of the Invention

It has surprisingly and unexpectedly been found that creamers and beverage
systems that comprise de-bittering agents provide for a smoother, and better tasting
beverage. Thus, according to a first aspect of the invention, there is provided a
creamer composition comprising a de-bittering agent in an amount sufficient to
reduce or block negative flavour attributes of a beverage to which the creamer is
added. Preferably, the debittering agent is a sodium salt, a blend of sodicam salt and
potassium salt, a gluconate, or another commercial additive known as a bitterness

blocker.



reduces or bl ocks negative flavour attributes such as
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the de-bittering agent is a sodiumsalt, preferably a
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found that the calcium gluconate also imparts an enhanced whitening effect to the
beverage to which thie creamer is added. That is, a creamer comprising calcium
gluconate has greater whitening power.

In a further emb odiment, as noted above, the de-bittering agent is a bitterness
blocker which is cormmercially available and known in the art. Examples of
commercially available bitterness blockers include Ottens Bitterness Blocker®,
Firmenich Sweetness Enhancer®, Quest Natural Bitter Blocker®, Fontarome Mag-
nifique®, Givaudan Masking Flavour®, or Wild FAE®.

Typically, the de-bittering agent is present in an amount between about 0.01%
to about 5% by weight of the creamer composition. Preferably, the de-bittering

agent is present in about 0.01% to 3% of the composition.

3.



to about 5% by wei ght of the creaner conposition.
Preferably, the de-bittering agent is present in about
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enbodi nent, the creanmer conposition conprises a fat or
an edible oil, sweetener, protein, enulsifier and
de-bittering agent. Additionally, emulsifiers,
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In another embodiment, the coffee base component has a coffee solids
concentration of about 25% to about 75% and a creamer compoment of about 75%
to about 25% of the beverage system. In another preferred emb odiment, the
beverage system is a coffee mix. The coffee base component and the creamer
component in combination provide a better tasting and whitened coffee beverage
upon reconstitution with water. In this regard, the coffee beverage can be coffee,
coffee mix, or even a ready-to-drink coffee beverage.

As the beverage system includes the debittering agents, it advantageously
provides a smoother, better tasting coffee beverage, whether it is in the form of a
ready to drink beverage, a dispensable coffee product, or a parti culate coffee mix.

In a preferred form of the invention, the beverage system is a dry, particulate

mixture of coffee and creamer to which water may be added to provide a fresh
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provi des a snoother, better tasting coffee beverage,

whether it i s in the formof a ready to drink
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debittered coffee product. Preferably, the debittering agent is in a vehicle for
delivery into the coffee drink.

One advantage of the invention is that a surprising de-bittering effect is
obtainable when the creamer composition is added to a beverage which typically
has negative flavour notes. Another advantage of the invention is that the beverage
system of the invention provides a smoother tasting coffee beverage due to the

reduction of blockage of negative flavour attributes associated with coffee.



obt ai nabl e when the creanmer conposition is added to a

beverage which typically has negative flavour notes.
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beverage system of the invention provides a snoother

tasting coffee beverage due to the reduction of
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Theeaasamer can be in the form of a liquid or powder, and can be a dairy, non-

coffee.

dairy, or filled dairy creamer. The term "filled dairy creamer” as used herein is a
creamer in which the dairy fat is replaced with a lauric or non-lauric vegetable oil.
This advantageously benefits those who prefer to minimize ox avoid the intake of
dairy products, for example, for health or religious reasons.

The creamer may be a high-fat, low-fat or a fat-free crearmer. The term "fat-
free" as used herein refers to a creamer that is entirely free of fat, or substantially
free of fat such that according to guidelines and rules can be xmarketed as a "fat-
free" product, for example containing from 5% to 15% fat.

The de-bittering agent of the invention preferably includes a sodium salt, a

blend of sodium salt and potassium salt, a gluconate, and bitterness blockers, or a
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The creaner may be a high-fat, lowfat or a fat-free
creamer. The term"fatfree" as used herein refers to a
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or blocﬁlrnegatrﬁg 'bitter taste associated with certain b everages, the creamer
composition of the invention also reduces or blocks other negative flavour notes,
inchiding ashy and burnt flavour notes.

In a preferred embodiment, the creamer composition is substantially-free of
potassium salt and further includes at least one of a citrate salt, a phosphate salt or a
combination thereof. Preferred salts of these types include sodium citrate, sodium
hexametaphosphate, sodium tripolyphosphate, or a combination thereof. It has
surprisingly been found that the addition of such salts helps prevent precipitation of

protein due to the change in buffering capacity when partially or totally replacing
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conposition of the invention also reduces or bl ocks
ot her negative flavour notes, including ashy and burnt
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gluconath snmesmhcanrrcg]ntposnate also has sanutthhsced miuteiningeffeetron the

de- bi ri ngé‘s is calciumgluconate, sodium
bevera@q [ 159( | um gl uconate or mixtures thereof and

c
ASBPRAEHARY e B AL HHRR 08, e PR SRR Bopile o
b1ttemé%§‘f)%ﬁ&% dodivisalt, 14 bleddastdodiuSaRAn@hAR&Em shlifor a
de-bittering agenf can be a commercial l'y avai | abl e
glucondie! tedditissalby,dhé de-bittatingragaiticandeld esmdbofativadifimo or
salt and E)Ot assiumsalt, or a gluconate. Additionally,
more of thesgdethittedpgageddent can be a combination of two or

Prffabh dn agatells; C?? ifirhg SBREE; ﬁ}%@%@@?‘r@ﬁ@éﬁ%ﬁ
oil, a s@eét?’ﬁe]? ' éﬁo{é&%t nd_dn S%E&]%ﬁ?%e O é&%gbﬁ Ib'&sz (S:l may be

added. T fator @il @hp&sROGLHe @‘%aﬁbﬁ cﬁﬁ@@ﬁﬁforﬁ@ﬁp (beldnecm more
may be one or nore dairy or non-dairy fats. Suitable

dairy onoon-dhiiryyfatsat Suitabdieunten-gairyifats inchde magaaldy bpdrogenated
vegetable oil. Preferred non-dairy fats include partially hydrogenated soybean oil,
partially hydrogenated canola oil, coconut oil, and palm kernel oil or a combinati on
thereof. In addition, oils that are liquid at room temperature can also be utilized.
Other non-limiting examples of suitable fats or oils include cottonseed oil,
sunflower oil, oil blends any other similar vegetable oil which will not adversely
affect the taste of the product. The fat or oil is preferably present in an amount of
about 5 to about 50% of the composition.

The sweetener may be any suitable food grade sweetener, for example those

conventionally used in the production of powdered creamers. Examples of suitable

sweeteners are sugars such as corn syrup, sucrose, dextrose, fructose, maltodextrin,
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vegetable oil. Preferred non-dairy fats include
partially hydrogenated soybean oil, partially
why@sogsnat ed canola oil, coconut oil, and pal PCREPIV6$/009930
oil or a conbination thereof. In addition, oils that
are liquid at roomtenperature can also be utilized.
QG her non-limting exanples o f suitable fats or oils

and the 1iR€) idEmGatires sEehkesei sugatl drawerupislparticulatlyesitatday
ot her simlar vegetable oil which will not adversely

(especiallfyfdriad ¢dre styasipesadids) iacp codu syrupTdssfrark ¢e ths 1povsgdere
creamergmbpr ef%; g yrgr Pty qlslgfﬁ%gvﬂ%gloeggégﬁgq apoul gg DO+ in

i R N RSP 5 IO s v

less swe‘éﬁfe@g@i éesn@@%' 85 &fentUiheahirBcve %@é‘t@ﬁ@r & €oBidaaton of
such as corn syrup, sucrose, dextrose, fructose,

sweetendB deixebted isi motoritithk the keimaap aﬂetﬂmnnmgsfaofors; besmg for its
Is particularly suita

selectlmz Dot |dp§nmd|y teates BVRCEPEY) pn@ bpikiigy the meém&oﬂhﬁ‘s@/meﬁnt of

reaner w:t

swoetengh e vay SeRB AN e e AEienoE) TR AP e 6T o
sweetne‘a:? 5‘?& B‘?ﬁt étﬁ{hyé\fhf@f RSl ectURR But %@?é f‘ﬂn? Smiddett will be in

a pro U avi n sweetness 1S

the rang@%‘f'a'b@dt 30 BodBoWR ePh byt\h@lghﬂbf tiaudrasimereet ener or
conbi nati on of sweeteners selected is not critical;

Thetsweepariemanay @&mcmmlmgttffanameeﬁ@mﬂg stk a3 sapcharin,
sel ection being the desired taste, et ness and buI
cyclamates, taﬁ%t%lﬁé@aa gL*?ﬁBa Fg 6W3§Wé’é§ a3 RSPArFPP

. n f
e AP RS R iy
bulking %g@ﬁtrs &kl ab |1’n§1t6f1€‘iét'i*fns\’ﬂn|d| p(fl?dé)&résl%e T S8o0ht JTRWeetéher

about 70% by wei ght of the creaner. The sweet ener

is usuallyeiy the $mgaootfaiboua80 ith iaboat 7@3et wnﬁglﬁ Wuhhhaartlﬁc:lal
sacchari n, cl amat es, acetosul farne, artyl ba ed
sweetengniseelh @S@lk&ﬁ ing DEespat tosramawgt Af lésaﬂhg@ g o pexegight.

Theggnfim e eiseBites foThgnsLiateny st TP it or ﬁ%lu%%
protem,?ﬁ{ Bfe%ﬁsew ¢ at%ﬁﬁ?@é}%@ ydtﬁ&l?é%tﬁﬁ lbﬁ‘ of such

proteinst4i€ s@ytpr(f)tbi‘rh ahosvaehtlkedolidss eibeyusligh,| casbiei sra@tspsw:&eaiﬁ
in an anmount of |ess than 1% b wei ght. The protein nmay

sodium Iaad selcaun ea sfeinate arige proteib vehask peatei, opepeitdiry and the like.
| e protein; f th I

Mlxtule|§ g@r@@u%m nso tg@g();?gﬁ%gg yse morrnnc%sle%la%g ?g IIIIOnSt

commonly used. The protein is preferably present in an amount from about 0.5 up

to about 6%, more preferably from about 2 to about 4% by weight. If the protein
source is not pure protein, a greater amount of the protein source may be required
to obtain the desired protein level.

The creamer may include an emulsifier, preferably in an amount of about 0.5%
to about 1.5% by weight of the powdered creamer. The emulsifier may be selected
from monoglycerides, distilled monoglycerides, diglycerides, glycerol
monostearates, sorbitol monostearates, esters or carbocyclic acids with mono- and

di-glycerides, monosodium phosphate derivatives of mono- and di-glycerides,
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proteins are soy protein, non-fat mlk solids, whey
solids, casein salts such as sodi um and cal ci um
W@ ameionsve, rice protein, wheat protein, oat pPOL/BPI0)5/009930

and the like. Mxtures of the various proteins my

al so be used. Sodium caseinate is nost commonly used.

The protein is preferably present in an anount from
lecithirg kisadet{l tartsyid acidlestirs 6¥mommy-diglyedfrizteapdorbitan estespdiazetyl

to about 4% by wei If the protein source is_not

tartaricpagi@ egletst @f mo%pﬁnéag@nd% da‘tadfmers'ﬁg discebditartarie peid esters
|

of di-eR g R P I T SR P sl i

T e R

acids, p’ﬁl?gl;ic)éﬁﬁ dgles, oﬂfa&fyl doiidy] pobyregbates rla@tgahc esters of fatty acids,

glycerides, glycerol nonost ear at es, sor bi t ol
and minbies theseaft. e None &ttenidk solidaniiycalss be used as amenmlsidﬁﬁr The

o i o AT v

acid es %gg‘f%ﬂn%r §|1§l§l|9g§a§ t¥1§1e ?fquﬁe%%ﬁ{tﬁ%ﬁgf §IS§% ?)Fegﬁ containing
60% dl(acé’egl tarBicehdid esté @Pﬁl‘b)ﬁbg ﬁeh@eg ﬁn@qo% 8nstigled of

' ycerides, succinylatéd nono-and -gl yceri des,
monoghmetideat ed nono- and dlglycerldes hydroxylated
l ecithin, propylene ycol nono- and di-esters
Partiguiar] yapﬂedp ryz gl glé@ mO@ggbf@rldﬁs {or eyampl @Qlose

commBPl§aieRls upRet HiasfadSiahs of W@ﬁéﬁ%ﬁ%@@n&ye from
DamscHSffrgdﬁcc‘ts @ 'Bijﬁlﬂfaéa 'u @%Maﬁé iﬁfegfe?pbf a

m xture dl St gl'ycerides an Il acety

monodigit&ides éfélr @xﬁﬁif;ﬂé thave dommeeftigily eesildas undeotheairade name
preferred enulsifier is a blend containing 60%

of PANIDBeN yhdtabtaamate i Restisro Bfodustsy @mcy):es wpdlsasasmicciogtated
monog C‘é%‘l: I %’M gl ycerlsg&? quartl cul }gé%{ pr fea{réggn%rn%nly

oo AR, BT, O S T35 e

is data USis %%djhﬁﬂ%ﬂéh Ilelidel sndeidte %’iéi@ﬁ%d‘?s b combmatlon of data
monodi gl yceri des (foor exanple those comercially

esters andailoablaaddor dtglyhﬁjdeﬁdeamauhrbfprmraﬂdquld creamer is
obt ai nabl e from Dani sco Products, Inc.) as well as

lactylisagids,molpreibaten agriynerd preterrsis a wmhm@yl@@t of(lagtydicacids

andpof)yso{g)ato di gl ycerides are corriinonly

Non-limiting examples of suitable buffers include salts, such as sodiuim citrate
and sodium tripolyphosphate. These are preferably present from about 0.5% to
about 1% of the total weight of the composition. Preferred combinations of buffers
are dipotassium and/or disodium phosphates with sodium tripolyphosphates, or
hexametaphosphate, and citrates.

Optionally, the creamer can include sweeteners and/or flavourings. "The
sweetener may be a mon-caloric, low caloric, or caloric sweetener. Sweeteners
impart a wide range of overall sweetness to the creamer. Non-caloric or low-

caloric sweeteners generally include a high intensity sweetener and a bul king agent.
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known as data esters). Additionally, particularly

preferred for a powdered creaner is data esters, nono
wa@pabous3di gl yceri de, and nore preferred is a PCT/EP2005/009930

conbi nati on of data esters and nono and/ or

diglycerides. Particularly preferred for a liquid

cieaner is lactylic acids, polysorbates, and nore

Bulking ﬁg@it@réa&ﬂhé@ RafRai thafolvefalbﬁtﬂllcﬁmteydn&uﬂ@gﬁi;y afithe creamer
sorbates. Non-lim tlS@% exanpl es of suitable
while mipa g ditiladrudeswedtness hrigswesttingns generally melpde sugars

sodi um *pol yp osp ate. These ar,e prefer resent
or mlxtufers ABEYE, BiC CIRBBUTICTORC oY 5% 8%63&%%%?@8%@@

e SR BRI ST ORI 0 R e
mlx‘curest & RBISKRIASAERIES Fldoultines Heé ﬁ@élpﬁjp&@ﬁv%r il of idratspeeific
Qptionally, the creamer can include sweeteners and/or

flavoursfid dvotieivegsge. Thitessvitatogniigs magy benahmimmaﬁmﬁcml il opygin.
cal oric,  or cal ori c sweetener. Sweeteners inpar 2
Preferredvﬂa&omﬁ@@c yde agiasets.la m@étlﬂés@ns@tﬁb Wéa%dﬁamém chocolate,

Non-cal ori c,or l,owcaloric. éners eneralli(n| ncl ude

cinnamog, FiEHTPAR AHBOPY: TREDRCYAIH Ty G ECARPAGE AN ki ng
macadafiSHE o‘ﬁrﬁf}%agI eéq%gﬂ'gértgﬁg?%é}rwl gé’ n‘?ﬁen%; rc‘Hé ecdthék, and the

Integrity artimg 11t ’Ie or no

like, andsfﬂ@ﬁhﬁr@§ shereaf. OThe addRrIncsfl Sv@erigsablive rehmde fistthar s
or mxtures of sugars, such as fructose, sucrose,
enhancesiﬁ»etccoﬁf@@ dkiogexpercnese, hi gh fructose corn syrup

ids, inve sugar ar al cohol s, .and the , like
In angiher %P%tﬂgdiléén%ffm{%§ CYREASCSHSIER ISprighed vgic Bre

prov1desoae§‘g19 é)gggle ﬁtég%t)?;}k:l\)/%{]err%é CAR B&Q#eélga{ﬂeqygyéﬁgk %y&f%‘?n

provides® &bffice! @bfﬂe@-rﬂf)d BcThdif ﬁftﬁiror-ﬁldoﬁé S¥fFee, oxt A¢htedein-one
amaretto, alnond nut, anisette, brandy, m nt,

coffee. Ti’(moi:mt“twoﬂnmmmmffeeé irafexsrtona dryrooﬁbe mizhwhidairidlides
t of f ee, S\MCCI no, | enon, macadam a _nut, orange,

soluble cpve,f&zﬂqandtsp ecrgamey mombingppe such that |Ué?q1}/rec‘@élf5‘f1@élon

with waf §sbiiengd 00 thePetig hffer BEY ke innnaged, 3% Rm
"three-lﬂ: 8hd 8%@%"%'&%3 t& )éQﬁg'c%?fe%'mﬁpwﬁfb‘N iﬁ@gl(%é\?ﬁﬂﬁbféf cdfifse,

nvent1 on verage systemi1s provi
soluble @’é&mede 8nd swWRainke in eobieatiorpenchalier ggsn récomtititigh with

the bever age system provi des a coffee, coffee-mx
water, a iwlitanbdg vecetonsd, smmoth tastingeoffse hevetagsels proyided.

In other embodiments, the beverage system provides a "ready-to-drink" coffee-
type beverage. Thus, the beverage is already reconstituted with water and the
consumer can simply open the package and enjoy a better tasting smooth coffee
drink.

Accordingly, the beverage system comprises a coffee base component and a
creamer component comprising a de-bittering agent. In one ermbodiment, the
coffee base cormponent has a coffee solids concentration of about 0.5 to about 3.0%
by weight; and a creamer component concentration of about 0.5 to 5.0% of the

creamer composition, and the beverage is a ready-to-drink coffee. In another

embodiment, the coffee base component has a coffee solids concentration of about
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coffee. The term"two-in-one coffee"” refers to a dry

coffee m x: which includes sol uble coffee and sol ubl e
w@e@anoei37i n conbi nati on such that upon reconstPCT/EPZING/009930

with water a whitened, snooth tasting coffee beverage

Is provided. The term"three-in-one coffee" refers to

a dry coffee m x which includes sol uble coffee,

25% to 3BbiPY s HricBeanii GofRRAERNES M OsidivtbbNab o7 $ab about
that upon reconstitution with water, a whitened,

25% ansvhebenadge ssmooffee asiki Ryetewablyettivederbitjering agent is present
) provided. In othe nmbodi ts, .th t
i an P fabont 0,40 o50dr hIbY BeIaHSE e ETDES GUTPPAERE:
t he beyerage .i s ready.. |t |
In s EBRGORBr Bk Tary GFareTons, o belEtdbe BERm 3 h the
form oﬁi&gﬁée BBk MYixPRObPa $QIdyeR -BFihk ko FASCIHEVErAgE Y In bhe

veradge system conprises”a coffee base conponent and
embodigneit hsebifee spseanfurdereohgirisgs a steetichéecompongetto.
__I'n one enbodi nent, the coffee base conponent has a
provideco$weetened friskconcent rati on of about 0.5 to about 3.0%

The fexiteins 26918 favdtin Syaiemas aamaRe I BOLs ot e dgmifiprine
agents %%ﬁéﬁ%%%l%n?hr eady-to-drink cof ee. In another

e cof fee base conponent has a coffee

In & BldféiSed ARG bahiakinOthealOathndb8oing vl addSfdagtathe

creamer conponent conposition of about 75%to about
inventigf%hanehuitee ingvetiagts cas ba gathidred togrthePr addinghgm inteea
.. de-bittering agent is_present tl n.an anount of about .
mixing(yessehcpptaippge HospehargHItyP fsotl‘ﬁ%%%ﬁ %ﬁp‘aﬁfe A
. In so odi pent s, . an S n.i d t
with thﬁl_@v B’feg‘gr@%&b@tt aeﬂ%’il%erlawr? ﬂ%a*eor?%g%ff? (g&c% e\g% 10035 &g oTe
prefera’gl%% | £80°C. ﬁ]He%ﬁ??{éag'Bgfd%e&&feﬁ%@ﬁkﬁﬁ{c@ﬁizéd‘inone

ment e Cco stem further conprises a

preferableetesstageqirposssnthereaffsrovi de a sweet ened drink. The
de-bittering agent for this systemis any one o r nore
In opatticelaly piefersed methek faramakingithe reaaes the comppnents are

e B S SRR L 0 B ASERTI  CPRL Sl o
ot GRS ERTERT T Bk UM MADE AR B,
preferabBf sbfhafe, Wehd@@dtto the water with any buffering salts. Then the fat is
added, followed by corn syrup solids, and emulsifiers. Thereafter, de-bittering
agent, colorant, flavourant and salt is added. The sequential additions of
components into the solvent form a wet mix. The wet mix is then pasteurized at a
temperature of about 82 to 83°C, preferably, 82.2°C for about 10 to 15 seconds,
preferably, 12 seconds. The homogenization step preferably comprises two stages.
The homogenized mixture is preferably spray dried to approximately 3.0 to about
3.5% moisture. The de-bittering agent as noted abov-e can be added to the wet
mix, or alternatively, may be added after the mixture is dried. Filling may be in

any suitable container, from relatively inflexible bottles, jars and the like to flexible

tubes, sachets, pouches, bags and the like.
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with them preferably at a tenperature in the range
fromabout 78 to 82C, nore preferably about 800C. The
worRooe0w3d7he past euri zed and honogeni zed i n pr ePer/apiogs/609930
t wo- stage process, thereafter. In a particularly
preferred nmethod for making the creaner, the
conponents are added to the vessel and sol vent
Thé epaaivriofithis. inPeeicar Boynd thebesalitabde fomiisesnatr anly ot
__to the solvent, which is preferably water at about
traditiogdo@arth desarages sugh ay antificiphlytidavmirgd bgeejaggs.ccoffag, tea,

s, B S A B S TR
ﬂavourgg}ﬂ%i?lg%{ 1‘%5? coffbBeLRAiLE geag de-bittering agent,

Or I"avoutr ant an “salt is added. The sequenti al
Théefbaiic?PacRigCRIARONREM Embotliniche, sorhifisd afseoritizedwednsparent
mx. Thé wet mx is then pasteurized at a tenperature
glass opplasticajar 82 tule B2, a prittbbr sbhling izl oCsingle abowltipte t o
. 15 seconds, preferably, 12 seconds,. The, ho eni zat i gn
servingst deiqgreReslai Gould heradapadaidh agiwensing Movisg aositicd

. m xt u i.s pref.erably spr 4l t r OXxj ely 3.0
with t:§ 08 BF i ir BE B! SRRl 40ffes SR SHRRIS
arrangé}ﬂ%rﬁ.d above can be added to the wet mx, or

alternatively, may be added after the mxture i s
In alfurelser a‘EFéctti dfghedyvdngionnthemy isyirbehled acdehitterest coffecom
relatively inflexible bottles, jars and the |ike to
product cemptiiagtasitee, ansba detbitterpug aigsst. Bugae gapodient, the coffee

| i ke.The creanmer. of this invention js f d Qb
produck a1 £oF 57 HUBK 58 SRR HARCT PRA'EF ofegl ApiERpTsl, the de-
e SUBAEBEFSHED B bl heflvomet, bpvasagese
coffee MithoutivhiteARthddofifes. such as artificially flavoured
drinks, iced coffee, and iced tea. The creaner packa%e
In omy embodamenytizddetetiering egeni sespray weieid oz g ground coffee to
..transparent glass qr plastics jar or, tube with a .
provide aidebiiceed gequndeaffes nroducs: néipéasb ATHDE Wﬂ lngwh i the art
Al ternatively i.t coul d.be uj L th- ' Ngi
a8 S b SR B LRIFE P BED SRS, e
debittefdd oo ofiné ug)%ﬁ SormXidtESh AN ith %@tbﬁgﬁkﬁé@@ debitterdd
a further aspect of the invention, there is provided a
coffee pajduict.eThe coffict egaypbe ddktenednipy conventinfal escaanersar milk, or
de-bittering agent. In one enbodinent, the coffee )
can be enjoyed as black coffee. In another embodiment, the debittering agent is
added to a prepared cup coffee drink to provide a debittered coffee. In this regard,
the de-bittering agent may be dissolved or dispersed in a vehicle such as water or a
syrup mixture. Alternatively, the de-bittering agent may be in a powder form so
that it is added to a cup of coffee much like sugar or a sugar substitute.
Advantageously, the de-bittering agent may be in the form of a single serving
package e.g. sachets, capsules or envelopes, to provide the user with a convenient
serving of de-bittering agent for a cup of coffee. Single serve packaging may
include a sealed, transparently-walled capsulle or canister having a removable
sealing membrane, such as a peelable lid. The single serving can also be in liquid

form such that a small plastic container having a capacity of about 15 to about 30ml
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product may be a coffee drink or a ground coffee

product. Advantageously, the debittering agent can be
wais@d/0s37T educe or bl ock negative flavour attrPOERR®09930

the coffee without whitening the coffee. In one

enbodi nent, the debittering agent is spray dried on

the ground coffee to provide a debittered ground

can contfiffthé&ebitetinglageSpr & pdiwderdotrn, wetthetk caninclnde Bed tr i
and any suitable spray-drying nethod can b e adopted

gram of dgemtt Thesepelqotabsin@leservings eabbe veedin awitiples &p stiidly the
) upon reconstituti ith water provides a debittered
desired flpgppeenbtsammants ehihe bpyestaby baatila ropsiger
conventi qnal. .cr ' ay; hay ed ided
Altelﬁ’laﬁgﬁ Ye 8’1(']1‘%1&1 %F §5 gl%!o ? %Iglﬁ % nd%% gr qrr{étrlfgﬂﬂg Ege g_egl %‘t eri _n‘él ©
in a convad ik gbﬁta%’é}e\g ithQ r}ﬁ;ﬁfpeﬁﬁl 86248 h&aaffoaeadiviatin tpeovides a
provide a debittered Coffee. In this regard, the
single sefienBioftee Hodingans agent hextires A dwedtagecuskyp blaskdaffeca
_ vehi cl e such as water_or a syrup m xture. :
drinkers pan bavieaiouplof bladkec aélesi with reduredqurilopksd pegatiye flavour
) powder formso that it is added to a cup of coffee
attributesy,ch | i ke sugar or a sugar substitute. Advantageously,
Lt B, b donAltefedrinl ditotigh
‘AS“?Eﬁ%ﬁﬁ%ﬁ%%éﬁggg%ﬁggsgégc efgsg%absules or envel opes, s
other veliBleRlsQ¥h 4§ sitglytherdsbitieing agsertimeiates) o1 agyrop mixture
de-bittering agent for a cup of coffee. Single serve
comprisipgtkadesigttenyg apentydmnsbeesdded, transparent!|y-wal | ed
capsul e or cani ster havi a, renovabl.e sealin
It wikihmappreciatadhy the Repon sglied i ghe %‘Eéh%ti%?%“’g%r vi ng
: an al so, be in |igui : s BBk Var
modifiosits dpcp® Ry e R dh AR piGind PR pe b Veriorus
Ro&OdRirtind ROHaRELIEEpE BE tiRgBRRentibA. powder form
commonéggtﬁgtg caﬁ%ruﬁude 0.5 tgpl gram of agent. These
sel ected single servings can be used in nmultiples to
satisfy tine desired flavour enhancenents of the
beverage by a particul ar consuner. Alternatively, a
liquid or syrup formof the de-bittering agent may be
provided in a convenient container with a punp and
nozzl e that upon activation provides a single serving
of the de-bittering agent m xture. Advantageously,
bl ack coffee drinkers can have a cup of black coffee
with reduced or bl ocked negative flavour attributes. A

sui tabl e vehicle conprises water and a sugar, such as
mal t odextrin alt hougl
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ot her vehicles such as sinply the de-bittering agent
and water, or a syrup mxture conprising the

waleeobiodizer i ng agent, can be used. It will be PCT/EP2005/009930
appreci ated by the person skilled in the art that
numer ous nodi fications may be made to the relative
proportions and sel ections of the varioxis conponents,
wi t hout departing from@halsipe of the
i nvention. CLAIMS 1. A creaner conposition conprising a
de-bittering agent present in an anount sufficient to
reduce or bl ock negative fl.avour attributes assoc

t.ed
Wi t KA STORERE CREBPOBITIAH COMPHEING, A dGrbFtigring,aRfu presen Hﬁ an
Creaner, conposi ti jo i . .
amount Sy S5SEb OSSRk LT oy ME B D isted with
beverag‘éqg.s\*fﬁi(:h'% e SfeBmePHl addedial t, a blend conprising a
Sodi um sal t and a potassiumsalt; a gl uconate; a
hi t tEena@ssmet oakmapositind of chaint iy wheteen dof de-bitteninga gient 1s

the negative flavour attributes of a beverage.includ
selectecbfronether graup gonsasterg oha godivm §etra W@PE@HEP SIpE A F drum

I TR A

and Wh&%?n e Ftiv‘r‘: ‘ﬁBQil'nt ﬁlﬁﬁ'bﬁt%s o Q-ﬂe@@%&%@' ith¥lulde efttef flavour
pot assi um sal ts. " 4. The creaner conposition of claim

notes, akhy ¥A9b8I AofeBeod Subht flevéuithagent is a sodi um hal ogen

salt. 5. The creanmer conposition of claim1, wherein .
3.he Hee bicamer icgmpgsition; of Aaip énehetein tho de-itteang ageat is a
. a potassiumsalt conprising fro bqut. 0. 1.t 9 about
sodiumzalinr heiesasa gt GMS%t}O%%§“?>F%3ﬁXéfeeoo.]flp‘%%assé‘b‘&ﬁalts-
. 5%.0f the potassi um S 1T . Y :
£ ° 18 piebf R BPR TRty  cRREAETAT o FARBAR, highhcis o
sodiumM 41§ 4. sodium gl uconate, potassium gluconate, or
m xtures theieof. 7. The creaner conposition of claim
. Winks eidanidhe @hpositneof daivallcivinergh ho detbittering agent is a
present in an anount to inpart enhanced i tenin
blend of avsedium saliantke @okpsiumg saltionaEang rore Aol -ila% afyout

2.0% of lir;}%:; 0 @m\ggl : Sing]t g&%o?u%??lj ﬁ%%ﬁﬁ@tﬁ%gﬁgf {h%:ﬁcg%sium salt.

§ MR LL A REE£PbsitbrPoftlaim 1, wherein the de-bittering agent is
calcium gluconate, sodium gluconate, potassium gluconate, or mixtures thereof.

7.  The creamer composition of claim 6, wherein the gluconate is calcium
gluconate and is present in1 an amount to impart enhanced whitening power to the
beverage.

8. The creamer composition of claim 1, wherein the creamer composition
further includes a citrate salt, a phosphate salt or a combination thereof in an
amount sufficient to prevent precipitation of protein.

9. The creamer composition of claim 8, wherein the citrate salt is sodium
citrate or the phosphate salt is sodium hexametaphosphate.

10. The creamer composition of claim 9, wherein the creamer includes
sodium citrate and hexametaphosphate in combination, each present in an amount

of between about 0.5 to about 0.65% by weight of the composition.
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amount sufficient to prevent precipitation of protein.

9. The creaner conposition of claima8, wherein the
weedwassrsalt is sodiumcitrate or the phosphab€r/Epi005/009930

i s sodi um hexanet aphosphate. 10. The creamner

conposition of claim9, wherein the creaner includes

sodiumcitrate and hexanet aphosphate i n conbi nati on,

118aCThRI GeSikr LHMPOsHBALH cl8im hewhessin alkode-bittering agent is
about 0.65% by wei ght of the conposition.1l1l. The

present i aepaROUN WP bstweamatafut €1.Gd % te abankd & by teight of the

de-bittering agent is present in an anount of between
creamer e@IaRoBIONL t 0 about 5% by wei ght of the creaner

co ition. 12. The. | £ f [
1Ry sramer famppntict SR AHEAS AR o Ciaim
14" e cfr@éﬁ‘fe?tzaﬁog_ﬁﬁ?'nd@f Edim d2id theCfof@Nel a rn-dairy edhiry

dai ry creaner. e creamer conposition of claiml,

creamer, Wt filledQFy sean@pout 30 to about 70%o f a sweetener,
about 5% to about 50% of an edible fat or oil; ang

14abofhexreamsb compositisi of ¢Jaie di whiahscompel sesabept 30 to

avout 039 PGS S eiReck Aot B i R P oL sDH R ol afiout
7 to abmﬁ%%]??gfﬁ%é%ﬁm that includes a whitening effective

e creanmer conposition of claiml1l. 17. The

1DeVerpo&eanr ehosiic & diaim vildeiwdiereihhhe Bavestee is@orn
whi ch the creamer conposition is added conprises

syrup solfiﬁm tihditht pyottlmisaucasditbsaler ages, coffee, tea,
chocol ate, cocoa or, a_caonhi nati,on thergof.. 18. A
1@ﬁv ¢k hguergersyrican Hint i1§¢12}gesaa W@@@%ﬁ@%@éﬂﬁﬁ&%&ﬂt of the
the creaner position of claim1. 19. The beverage
creamer OENRAR! nc‘?fg(iﬁ%g’in the formof a dry particul ate

11 Xt’l“ﬁeebe?’%}gg@ sistbREoCAhif 8 6DABerGR WH@B@%rd%Stoawhich the

c'offe_e SO concentration of about 25 to about 75%
creamer B¥ripo&ilion ispdded eontpeee artifieipldy fiavouredsopyersgns, daffee,

an anount of about 75 to 25%
tea, chocolate, cocoa or a combination thereof.

18. A beverage system comprising a coffee base component and the
creamer cormposition of claim 1.

19. The beverage system of claim 18 in the form of a dry particulate
mixture, wherein the coffee base component has a coffee solids concentration of
about 25 to about 75% by weight; and the creamer composition is present in an
amount of about 75 to 25%.

20. The beverage system of claim 18, in the form of a ready-to-drink
coffee beverage.

21. The beverage system of claim 18, further comprising a sweetener.

22. A method of making a creamer composition having de-bittering
properties, the method comprising the steps of:

(i) providing, as components, a fat or oil, a sweetener, a protein and an

emulsifier,

(ii) mixing the components in a solvent to form a wet mix; and
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20. The beverage systemof claim 18, in the formof a
t eady-to-drink coffee beverage. 21. The beverage
waeywbom3oef claim 18, further conprising a sweePEnEP2005/009930
22. A nethod of naking a creaner conposition having
de-bittering properties, the nethod conprising the
steps of: (i) providing, as conponents, a fat or oil,
(iii padding aedebitteingy Qe h andmpouringiifficient ¢o redide)orblrcithe
the conponents in a solvent to forma wet mXx;
negativ¢iflavpuadtiiibytes afe beverags cheyedded thesgtoanount

B L Bk e P 5 SRR HrabhBiRT

¢ i . o
%%’s?g%? %eé%&gﬁﬁ%ﬁeﬁ% 1ﬁ%13 o% g}{’gﬁ%{ﬁﬁeﬁt\]ﬁ? cs:ﬁ'pfouf rther
homog&ffiig the Swéthfis hed d8finf e Mg didzéd @epiixm x and
dryi ng the honogeni Zed wet m x. 25. The net hod of

23 .ai Themethvbid o€ chaimid, dehepeim ehé dg-tagenng ageridd @edded to the
the conpgonents after the drying step. 26. The nethod
compongnty pREFAIEAryie$tEePn t he de-bittering agent is added

3ega o Bndd Breldn D BTG Phe BEG) A a8 to the

wet mifOMPri ses adding to the beverage the creamer
conposition of claim1 in an anmount effective to
2edusemethodl sfoledaciel orddedliing fidgatdur flatduridotribeges @Ba
The method of claim 27, wherein the negative flavour

beveraget whiducenprised adidingite the bev eragertha sreamereippesition of
notes, or burnt.flavo nd t.he b%ver

claim 1875 smgunteruive Pstuet G radeSuck fegrite Bour attributes.

i ' r . j
56T Rehidtod LSk a7 Sy et coi o e
includedsibict fl18466r &b eahRRAEE nbtes, & BurdP flavber otes bhé the
coffee product 1 s"a coffee drink, and further wherein
beveragdeomiptistd evfifeq tageahiocoktd, ecroaeti & cemboatiel theegof. i n

the drink. 31. The dehittered coffe dyct [
29. Mﬁeredﬁ@ffgedgg@pcq cgmpns?ng cgffgfr: gnclf ca:l de%flttecrggé gngent.

30. The debittered coffee product of claim 29, wherein the coffee product
is a coffee drink, and further wherein the debittering agent is in a vehicle for
delivery in the drink.

31. The debittered coffee product of claim 29, wherein the product is
ground coffee and the debittering agent is spray dried on the ground coffee.

32. The debittered coffee product of claim 29, wherein the debittering
agent is a sodium salt, a blend of sodium and potassium salt, a gluconate or a
commercially available bitterness blocker.

33. The debittered coffee product of claim 30, wherein the vehicle
comprises water or a sugar.

34. A method for reducing or blocking negative flavour notes of a
beverage comprising adding a de-bittering a gent selected from a sodium salt, a
blend of sodium salt and potassium salt, 2 gluconate, and a commercially available

bitterness agent to a beverage having negative flavour notes.
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ground coffee and the debittering agent is spray dried
on the ground coffee. 32. The debittered coffee
w@ewdoei37of claim 29, wherein the debittering BOERP2005009930
a sodiumsalt, a blend of sodium and potassiumsalt, a
gl uconate or a commercially avail abl e bitterness
bl ocker. 33. The debittered coffee product of claim
330, Theaneihodtdie] uéhi 34, evkarht iheake-biteeingoageat suigathe form
34. A nmethod for reducing or blocking negative fl avour
of a powderesndfurthdrewlsrzejn the dp?blﬁ'ﬁngg agantig rrovilediinpsinglg
. agent .selected froma sodiumsalt, a blend of sodium
serving pagkaging potassiumsalt, a gluconate, and a

0 rciahl vall ' S
Fovis eiel GERAE PhOERL ISR BIRRg Shche RARE o
ofaliqudd, wherein the de-bittering agent is in the formof a
powder, and further wherein the de-bittering agent is
30t odildenethodaofsil agned G evhémen fredikqyidng vissous, Fnel fusthend
_of claim34, wherein the de-bittering. agent is in.the .
whereinfthe migsious liquidiisdpaglragerhin aeongmeshaying Ml%%leﬁ%%ii’épﬁmng
. th Ldi id is viscous, and further wherein the viscous
asermgiog edgﬁj%@nﬁﬁaggﬁid in a contai ner having a nozzle for
di spersing a serving of de-bittering agent.
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