| MPROVED M XTURES CONTAI NIl NG COCOA Descri ption The
present invention relates to i nproved granul ated or
powdered cocoa-containing m xtures, in particular for

“use as instant cocoa beverage powders, containing at

| east one cocoa conponent, at 5 | east one, preferably

. .several, additive(s), and at |least 39 to 90 % by
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in powdered cocoa m xtures. Cocoa-contai ning

m xtures, in particular for the production of instant
beverages, are known. It is common for such
cocoa-contai ni ng bev- 10 erage powders to be offered

I N fU6ridifyly abl e formand to contain co coa powder, at
Iea§r‘ﬁﬁg”smeetening conponent, such as sucrose,

gl ucose or nmaltodextrin, and various additives, such

-as Thecpidvieht $@ertiohN@IAssaB i b ¥
vani | | !|)n servin lgs a fl 2vorlﬁwgb§éﬁ§1 égé}%'%%%éf glrgwdered.

m %PEeEsontadnisgbirddtirase ia patticutandier ofise eguingamntscoa
15,.Ei y are .expect to, be suitable for _
st ’c?rg{zflég'e%l of Ogggrsméorg%rﬁ%sagﬁﬁﬁét M BAT] SoMRenaits at

nebEst ohat préfejableeeierat i (8f, dhel MealFs ¢4 gandl, by
they shoul d not | oose their

dosed anq dry. MNoreover, ) _
t ypeidht #a %%{‘S%rﬁ? Webras khsh sse sofnalatinnesr irepownidezt
pesbastsnffturdd M. On the other hand, it is essential
that m xtures of this type are 20 highly soluble in
mlk or water and, after production of the finished

beGetegeontamninyanb@he8C #pamealaPg8s 1R PfdduBtion of instant
attractive flavor and pleasant feeling in tﬂe nout ﬁ

i . Reverpgas.afe raumolt épeomenomiar uskt ¢gcoa-contaming bev-

oeS2BR bt Ol RS, o BABL B0 oo
of caehpowden| ot least ooel swedteringScdmpbréntoBuaits sisrose,
pagr}Ituicgsuel: %P l‘neﬁ%&é&%nsn% a%dh\(/)arrrli)o%%naec?dl?lt‘ci’vecs? lsgz:h %rso!]:ai:ilt'r?ih serv-
ing as an emulsifying agent or vanillin serving as a flavoring. These
powdered mixtures are subject to a multitude of requirements.
F'i'rstly, they are expected to be suitable for storage fof as long as"
‘possible, in particular this means that they remain capabié of being
--pouréd and dosed, and dry. Moreover, they should not loose their‘
- typical flavor and odor components even over extended periods of
time. On the other hand, it is essential that mixtures of this type are
highly scluble in milk or water and, after production of the finished
beverage, form a balanced sweetness profile, attractive flavor and
pleasant feeling in the mouth, i.e. pleasant organbteptit:s. And lastly,

it is also essential for both the powder and the prepared beverages

' | to be attractive to the consumer :n terms of their color and color dis-

tribution and, in particular, comprise a hoemogeneous color profile.
Consequently, there is a constant need for cocoa mixtures with im-

proved pertinent properties for the production of finished beverages.
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Consequently, there is a constant need for cocoa

m xtures wth im proved pertinent properties for the
production of finished beverages. 1 The naturally
occurring (for exanple in honey) reducing disaccharide
ket ose, pal ati nose (6-0-a-D gl ucopyranosyl -fructose;
isomaltulose) is used mainly as starting material for
the production of isomalt, a virtually equinolar

m xture of the diastereonmers, 6-O-a-D 5

gl ucopyranosyl - D-sorbitol (1,6-GPS) and

1- O a- D- gl ucopyranosyl -D- mannitol (1,1-GPM. Owing to
its | ow sweetening power and ensuing flavor,
palhéinzesiedly Weedrgeo AREMH i id
is used ch| efly in coﬁf%@?ﬁﬁqﬁﬁﬁpgugaﬁ%aﬁsgaﬁ
ankptese s nedatineses (6- CPeM&tglmmmrarms&kﬁmctuseﬂ Iécﬂnamﬂase)
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is also used in special- ized Iétes to

medlHeopyranheyldXisadiitol €1 Jﬁeﬁﬁ'lﬁk)larajm -JheDuglecepyranosyl-D-
in conbination with
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pp[?]%uﬁlsé 'of palatinose as a sweetening agent in combination with
other sugar substltutes or sweeteners is described, for example, in
WO 93/02566. WO 93/02566 describes chocolate products, in which

sugar is completely or partially replaced by products such as inulin

and fructooligosaccharides. in addition, the chocolate composition
can contain sugar substitutes such as xylital, isomalt and/or palati-
nose, |

JP 1989-1174093 describes a mixtﬁres of substances for producing
foods and baking goods that contains, for example, palatinose or
reduced palatinose in combination with fructose. The mixture of sub-
stances can be used, -fbr example, for producing milk products,
chocolate, chewing gum, etc.

JP 02234651 A2 describes the production of anticariogenic foods

and beverages, whereby a mixture of palatinose and palatinose- |



10

chocol ate, chewing gum etc. JP 02234651 A2 descri bes
the production of anticariogenic foods and beverages,
whereby a m xture of pal ati nose and pal ati nose- 2
honey, a by-product of the production of palatinose,
is used as a sweetening agent. EP 390 438 Bl
descri bes a sweetener m xture conprising sucralose 5
and pal ati nose, whereby sucral ose and pal ati nose show
synergistic effects. The sweetener m xture can be
used, for exanple, for pro- ducing beverages and
confectionery. JP 01196258 A2 describes beverages
conprising caffeine-free 10 teal/coffee, tryptophan-
arfinsy, vaPriiraductanti the aredudiipnr of pekitiesse cintisédiasga
m A caffeine-free instant coffee containing
tréﬁeégﬁﬁﬁaﬁg spart ane, and pal atinose is descri bed
as an exanple. JP 62091162 A descri bes
aiﬁgrtane contai ni ng foods and Bever- 15 ages that may
Bi idpssebes p Wteeabrréxturmom@ésm sucralose

r
DT bARTRobE, wABRIPARARKE ARERakfnae Shol! Singrgisti
deﬁiﬂctme'ﬂae fsweeeeamrphmcturmcaIEFbeOusé@ 23%xAmplEPidH B9
9“1?{ escri bes a g‘%lc acid bacteria 20 and
O3

CHEHBRYEPEGS & GeNeBhhurt that contains

refined fish oil wth a hi gh proportion of

unsaturated fatty acids and a sweetener, for exanple
palPat O htRL58TAR al@ecmwem qurageﬁ i ooprisiag caéeihedréo

pr t caI st.e and fi or f
(Y RBhon, O pIMIE 5 300B8 VS ES B seR S srehiRieson
ofcom@ﬁlhgbhmc peltiyr. X oaksihs-frddhetiih cbfiee ké%ﬁtamﬁmg tryp-
(?et abl e species and a _gelling agent, whereby

%ti#m@ééa&ﬁm%ﬁﬁ@rpeaamtﬁe\ﬁé esmlee?d 45 a5 SNeANR, ar e

' used to cover
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JP 62091162 A describes aspartame-containing foods and be.vér—

‘ages that may contain palatinose, if applicable.

The use of palatinose in foods and beverages to cover the unpleas-

| aht_ taste of certain food constituents is described, for example, in
EP 0809 939 A1. EP 0 809 939 A1 describes a lactic acid bacteria-

~and bifidobacteria-containing yoghurt that contains refined fish onl
WIth a high proportion of unsaturated fatty acids and a sweetener, for' ‘
éxample palatinose. The addition of palatinose is intended to prevent

~ the typical fish taste and fish odor from developing. |

JP 63152950 A2 describes the production of vegetable-jelly products
through the use of vegetable species and a gelling agent, whereby
- palatinose and other additives, such as cinnamon, are used to cover

the unpleasant smell of vegetéble constituents.
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t he unpl easant snell of vegetable constituents. 3 The
use of palatinose for maintaining oxidative netabolism
is de- scribed, for exanple, in Japanese unexan ned
pat ent application, Hei 11 (2000)-116754, which
relates to foods and beverages for ath- |etes
contai ni ng pal ati nose as saccharide. Pal atinose is
used in 5 foods for athletes in particular in order to
mai nt ai n oxi dative nmetabo- |ism Although both
cocoa-containing m xtures for producing instant bev-
erages and pal ati nose, as such, have been known for a
long tine, it 1o is not known which conposition an

| nSTrentusbesle pabginpowder rhaintaMing daHade metabolism is de-
cocoa- cont ai ni ng beverages nust have in order for it

t o SsEbednfenerampia, Hnr dapanaset enexamisieds paiens epplication,
9l ygaser g&‘rﬁngaltfﬁe?gﬁx{wﬂ @%ég% ?@&d@a@ﬁ é%gé:%_sg’eﬁfpgath

parti cul hat es 1 nNprove
andetes paptadrueg pajamdmé idtsy saam&mEabPhlatmoQ@déoused in

re |s.sco ty and/ or inproved solubility
q ﬁ?%f‘ay agthferﬁe% inPaRcilagiin mrq?%{ togpateain Qidativie; Rgtabo-
foq@ﬁLatlons of the beverage powder, in water,
wher eby sinmul taneously a bal anced sweet ness profile, a
honogene- ous color profile, an attractive flavor, and
he. mouth as

2 kB A5 E00 . Gt LRt 58 gl b

t eciiages hng peldttiosadas lsticRgha e bBER I@wr mf%mdn‘gmmé it
thus to provide an powdered cocoa m xture whoseé

peﬁ Pﬂ%h‘ﬁow YyHeh cegipgsiion; grpinstant bavierage ppwderiorf pio-
US%u@ﬁlganéJhsﬁéi%lrﬁﬁéz %V.Qﬁgrqgerst %ﬁp RALS'; &@Fgﬁw& it to be

present” i nvention sof ves ni ca _
unéfeptaopedgwith regpecptcwmmm ewogcb@asw Igatoedeom PeiddeLdin-
cogoa xture cont ai.ni ngt 60
ased cocoa mixiures, in pa [cu|ar in that it provides improved shelf-
life and/or improved pourability and dosability and/or reduced ‘hygro-
scopicity and/or improved salubility in milk or, in the case of milk
powder-containing formulations of the beverage pow_der, in water,
whereby simultaneously a balanced sweetness profile, a homogene-
ous. color profile, an aitractive ftavor, and a similar feeling in the

mouth as with known, for example sucrose-based, products occurs.

The technical problem underlying the present invention is thus to
provide ‘an powdered cocoa mixture whose pettinent properties are

improved, in particular for use as an instant cocoa bever_agé powder.

The present invention solves the technical 'prob{em underlying it by
providing a granulated or powdered cocoa mixture containing 9 to 60
% by weight (relative to the total dry weight of the cocoa mixture) of
at least one cocoa component 1 to 40 % by weight (relatwe to the

total dry weight of the cocoa mixture) of at least one additive, pref-
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% by weight (relative to the total dry weight of the
cocoa m xture) of at |east one cocoa conponent, 1 to
40 % by weight (relative to the total dry weight of
the cocoa m xture) of at |east one additive, pref- 4
erably several additives, and 20 to 90 % by wei ght,
preferably 20 to 50 % by weight or 50 to 80 % by

wei ght, in particular 55 to 75 % by weight (relative
to the total dry weight of the cocoa m xture) palati-
nose. 5 Accordingly, the present invention solves the
t echni cal pr obl em un- derlying it in particular by
providing a granul ated or powdered cocoa mxture

COBRIbIp sBPe sl %@iﬁttﬁ&le@ BROPY {d 90 <0ThyPRERKL, rmé?eraﬁrg 20 to
Accor I nNg to the resent i nventi on, pal atl nose C

used °/adn/owalgﬁlg or 39 tohe0 hbyrweight, fio paiasdarcsmep 75 % by

polaaE TR AR A Wb e cde PR Shaly

anfos@w tendency to take up water. The instant
beverage powders according to the invention can be
di ssol ved rapidly and conpletely i n 15 water or mlk
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chocol at € Deverages or cocoa- or
bedeningg dt inheartiaular by gadyiding a cguansuuamd onpowdered cocoa

Adva ageousl pal ati.nose c be produced from
PR ERP Y naBlesan B GndiEtn oF PBIRIGRSse sol uti ons

that are either pure or obtained during sugar

production, by transglucosida 20 tion of sucrose to

. oherqreing fortberasemgnventisine pelatinesd candiauserbactuding
B b o MBS R R o R BBher
nmoagen pdwaltbes mT[med@iedturlgraNul@fed formalitn e ecadbd e -lifieS
0 ef'r?d (1\’0"«?4'1 quggr?cuys t ?Elikaet Iugomsigte?e"rl'hg lrcl)éta\r,\l’tatbeverage powders
according to the invention can be dissolved rapldly and completely in |
_ Water:or milk even at low temp'efatures and thus yield tasty cocoa or
- chocolate beverages or cocoa- or chocolate-like beverages that are
| ready for consumption. Advantageously, palatinose can be produced
- from sucrose. Palatinose is produced from suctrose solutions that are
_ elther pure or obtained during sugar productlon by transglucosida-
tion of sucrose to form. palatmose usmg viable or dead Protamino-
bacter rubrum ce!ls or enzyme extracts prepared therefrom. Palati-

nose crystallizes in the form of a monohydrate. The solubility of

~ palatinose in water is 0.49 g anhydrous palatinose per g of water.

25

Palatinose has advantageous acariogenic properties, since it is
scarcely degraded by ihe human oral flora. Only the glucosidases of
'-.-‘thé human small bowel wall cleave palatinose with a delay and the
resulting degradation products, giucose_énd fructose, are absorbed.

Compared to rapidly digestible carbohydrates, this results in a slow



25 Pal ati nose has advant ageous acari ogeni c properties,
since it is scarcely degraded by the human ora

flora. Only the glucosidases of the hunman small bowel
wal | cl eave pal atinose with a delay and the resulting
degradati on products, glucose and fructose, are
absorbed. Conpared to rapidly digestible
carbohydrates, this results in a slow 5 increase of

t he bl ood glucose. Unlike rapidly digestible, high-

gl ycem c foods, pal atinose requires scarce anounts of
insulin for tts netabolism Despite its favorable
acari-ogeni c properties, palatinose is scarcely used

. I i in _faad .
pelBraRE SR Plood BT OIRG BOFIY WBeefiREL Ben”
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sweeteners, such as cyclappte. This_is related mainly
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pabavénagse vghithits énsongastrioysugarambstitutes). stichhes manni-
sweet eni ower of .sugar. ln addition, palatinose, .
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powders" according to the invention i s taken to mean
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coSHYy IURErevergan ¢ndddrifarg F1s. “pal ati nose, and’

additives, if applicable, whereby in particul ar pow 20
dered, or granul ated as may be the case, pourable

~ prlodihet sontext obthe prersoht invention, “instant beverage powders"
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accordi_ng to the invention is taken to mean products for the food and
sweetener industry that are rapidly and completely soluble in water
or milk and are provided in particular in powdered, but also in ‘granu-
fated form. The instant beverage powders are produced, for exam-
- ple, by mixing, instantization or coagglomeration. of cocoa pdeer,
“palatinose, and additives, if applicable, whereby in particu_lér pow-
de'red,'or granUlated as may. be the case, pourable produ_cfs. are-ob-
tained. | -

Accordingly, the cocoa mixtures according to the invention can be
produced by means of simple mixing of the cOmpone.nts, i.e. raw ma-
terials, for example in a'l.6dige mixer, by agglomeratioh or by means
of instantization. The procedure according to the invention cén pro-
vide, in particular, for comminution of the raw materials, in particular
palatinose, in a first step, and subsequent mixing of the comminuted

palatinose and further ingredients, in particular the cocoa compo-
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Accordingly, the cocoa mxtures according to the
invention can be produced by means of sinple. mxing
of the conponents, i.e. raw ma- 25 terials, for
exanple in a Lodige m xer, by aggloneration or by
means of instantization. The procedure according to
the invention can pro- vide, in particular, for

comm nution of the raw materials, in particular

pal ati nose, in a first step, and subsequent m xi ng of
the commi nuted palatinose and further ingredients, in
particul ar the cocoa conpo- 6 nent, and the additives.
The comm nution of the pal ati nose can be di spensabl e,
i f.nefpldneiatleeaddintb h1eTh& HapsthifRfibn CaNtHR! ﬁasbﬂﬁoéé’f an be
conm nution of the raw materials, in particular
pafigppierfde, dhapplieablseqirother rembodimard ean provide for

a r n i ze

SRR B A FARNRIE 8 B2 AaB0hL e sun
agspaquentt atamferj t0i art bygglintdratioe, REGADAOTPE WWIZ@@ dolidle
addi-tives or additive. The conmm nution of the

paP'2CPAEGe WhATehY e peernded; palgiippse als agglamerated
Ot Bty SWFP %@%BEOQ %n%&ﬁ’érﬁ S ﬂlec gHH&:O&é 'o? Lbdﬂ;ltl\}g:‘ The

raw materials, In particu nose _
i nearaminttion ofrthei palatilesendain blevdispmuhbimef afplicatsia. An-

et the influence of stea conmi nut i gn
o SRE oMcRlmpACeaT piaVide or yiirdiifion of ey Mashas.
Tha parianki palatinesef e msiﬁﬁt@za{ti%haﬁ/i% tﬁé’ a%ﬁ%s and the
m xtures produced by aggl oneration, mxing and/o
i reRCeEthovsdergmds thﬁenfgmm@n@frﬁteaspamef q:cuurmmucm of the

qf%rgtlcrﬁdent S rLég lfs%gp Ciﬁ%&p%&?ﬁ%%ﬁ@t@ oy thgefore

' graienralaiten t6 ojolcom/etdn)huresdpwdﬂ@eanlﬁy fa@itarhatdtn, rhting
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par- . ticular, screenin in order to obtain powdered or
aé]ﬂﬂ?*aF‘éEP"E’&éB%“ Oﬁﬁkzg FOSPAYS §Pagified ahnve. (viewsv.

Thﬁlsl B8NP d<Ribis RS r&fbﬁécﬁ tHéQHQI‘e%‘?er{tQ useliSint#e Qcoa mix-

pal ati nose as swe
ture to a wet granuiat!on followed by drying and formulaﬂon in.par-
~ ticular screenmg, in order.to obtain powdered or granulated cocoa

mixtures according to the invention.

The invention therefore pro.videe for the use of palatinose as Ssweet-
. ening -agent, in.particU!a_r as the sole sugar p‘_reeent in the cocoa mix-
ture, preferably as the sole bedy-providing sweetening agent,” par-
ﬁcular,ly_preferably as the sole sweetening agent in_the powdered
cocoa mixture according to the invention, in particuiar instant cocoa
- beverage powder or granulate. In a preferred emb'odiment: the cocoa

‘mixture according to the invention is lactose-free.

In the context of the present invention, the term, “sweetening agent",
is taken to mean substances that possess sweetening power and are

added, for example, to foods or beverages in o"rder. to produce a
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20 . ening agent, in. particular as the sole sugar
present in the cocoa mx- ture, preferably as the sole
body- provi di ng sweeteni ng agent, par- ticularly
preferably as the sol e sweetening agent in the
powdered cocoa m xture according to the invention, in
particul ar instant cocoa beverage powder or
granulate. In a preferred enbodi nent, the cocoa 25
m xture according to the invention is |actose-free. In
the context of the present invention, the term
"sweetening agent", 1is taken to mean substances that
possess sweetening power and are added, for exanple,
to u
11 SYSEE fipfir, ATHRE B0AEx 8 Bk BRRRNES, e, M5 8ing
sagenemlshg!l bagariidividedt als| “sbgansumm a@dua@sesgmabse or

h as s rose, I ucopse fruct ose, that provi de

bo &/‘CW é%"@‘ﬁ' %3&/@.' swrgleing pawer.cand fiﬁgsweeten'
u t e a

potRE medn<S; 181 ShAFREeL Ak AoPndO SubMERbAt Atk kbl

f uswiretersng gowiededithshe dalgpn beleg kistthemslﬂsdsylded s "sugar

ts bod hysjo-, .
" og RS S St A eth Bratraeit AsRAELE shyvig
posicd! beulyric e dh NGNGB NIHRE BRBBEhinG VRS (body-
‘I ntensi ve smeetenln nmeans" i .e. substances that

usewwnﬁaw@e\t@mpgﬁngwwée@ew ifepoine rswasiening maans”,
val BeS TR, e BSufty e WEnMR PIBR TR £l o

m kody andiusuply hoaurllitite physitlbgichbeatort valygowder or a
granul ate, containing 9 to 60.% by weight of at |east
one cocoa conponent, preferably 20 to 30 % by wei ght
15A(:€@r‘%ihg’l3?' el nGehfort Providbdla Qéabdﬂﬁi.ﬁnl're qﬁ ;smﬁc.saapﬁa

m xture a cocoa conponent and

'. V\etf@wiorm ef aovdlarorntgrarsdate, dagrtamngt& to 6@ % Hver weigbh

mléf Uf Flacklondt cOESS tco%?)%n%ﬂp 6!Je¥era3@( bg% 48 %y %nt

(each relative to the total dry weight of the cocoa mixture) of a cocoa

component and 1 t0.40 % by weight (relative to the total dry weight

" of the cocoa mixture) of at least one additive and 20 to 90 % by

20 .

25 .

weight, preferably 20 to 50 % by weight or 50 to 80 % by weight

- (each relative to the total dry weight of the cocoa mixture) palatinose.

‘A particularly preferred embodiment provides for 55 to 75 % by
- weight palatinose (relativé_,- to the total dry weight of the cocoa mix-

- ture) to be contained in the granulated or powdered cocoa mixture.

‘A preferred embodiment of the invention provides for the use of co-
coa powder, in particular fat-depleted or oil-depleted cocoa powder,

-as the cocoa component.

. 'i_n the context of the present invention, additives is taken to mean

substances that can be added to the powdered or granulated cocoa



wei ght, preferably 20 to 50 % by weight or 50 to 80 %
by weight (each relative to the total dry wei ght of
the cocoa m xture) palatinose. 20 A particularly
preferred enbodi nent provides for 55 to 75 % by

~wei ght palatinose (relative to the total dry wei ght of

the cocoa m x- ture) to be contained in the granul ated
or powdered cocoa m xture. A preferred enbodi nent of
the invention provides for the use of co- 25 coa
powder, in particular fat-depleted or oil-depleted
cocoa powder, as the cocoa conponent. in the context
of the present invention, additives is taken to mean

S c wdered or
R DDRPATE 1 SRR R R e

i rcomddi t:d)mpohenpaAatOrdW@j athes aha:tlvés}caﬁ“é SARAAEH that
Accor di n dditives_ are substances that can be

uER Bpy sﬁant@naﬁma@%hs Hientipathus selates tor eecqapmix-
CQGRa Ak rdtrﬁj:.: gg HRE G &an)ﬂﬁinlt:;nt‘ﬁ%%' étlbs? I §ts 19

t hese substa or a 5 'sel ect her eof
c aetectiondherey asowell @qucsangimmyesmotajdmpnsing hay or all

STy 8 Aok o
f iididicaay bﬁCtHert%be ﬂt@ap;ﬁildaﬁoﬁfﬁékf‘%nﬂﬁtﬁéﬁﬁéméﬂpf;ro—

consuners at hand. In the context of present

i ileept tt@madfetaaadtqoméumrs akbando mean, for exanpl e,

a prebiotic with an advantageously positive influence

10

~on - the nutrition-physiological properties of the

c die tiae ThRtaxt ©f theen prasaimt |mlemoﬁy\@ﬁta‘mjitn& BRaAReR t& nfdHIRr
or, r861][53 substitute .affecti n%[% sweet eni'ng power .
oo AR 0 RfPRIGFItthan advapfagsPHslyPasimsdnEuenasoar

L agh gt s@lB@tcﬁ? Gidd of RRE tdogHa e}fnxttns b Hﬁtef?{ld_

flavor of t beVer age us produce

s §pist @weﬂtenmg means, a. sugar or a sugar substltute affecting the

- sweetening power of the cocoa mixture, a fat-containing component
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~or a milk product influencing in pamcu!ar the type and flavor of the

N beverage thus produced ora supp!ement

: A supplement is- taken to mean substances affectmg, in parttcutar

" the appearance flavor organoleptlc properties, nutritional value nu-

_tntlon-physmtoglcat propertles processability, shelf-life or readiness
foruse of the mlxture '

; A further 'preferred embodiment thus provides for the at least one

addxtwe to be provided as a preblotlc preferably inulin, ot:gofructose
or galactoollgosacchande

In the context of the present invention, a prebiotic is taken to mean

an addltive that selectively stimulates the growth and/or activity of

B spec;flc bactetia in the dlgestzve tract of humans or animals, in vpars '
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A supplenent is taken to nmean substances affecting, in
particul ar, the appearance, flavor, organol eptic
properties, nutritional value, nu- 20

trition-physiol ogical properties, processability,
shelf-life or readiness for use of the mxture. A
further preferred enbodi nent thus provides for the at
| east one additive to be provided as a prebiotic,
preferably inulin, oligofructose 25 or

gal act ool i gosaccharide. in the context of the present
invention, a prebiotic is taken to nmean an additive
that selectively stinulates thegrowh and/or activity

A e
| aeffediacird ko bswcbebimtomteahbhe@fmnoti ng effects are

to be expected or in fact occur. In the context of the
present invention, a "probiotic" is taken to mean 5 a

Vi gbhe (’,‘Hrﬁéﬁmf%e i‘ﬁ’géértt%@éntmo"ﬂﬁ%lotl@qg tBﬁ&f&t@%an

the health of human or ani mal’ consum n
stabvidkle |nfi\|grQh1al| aqritenalcanheoment thabpramhotes rthesﬁeteilthmf
of,, . t.he di estive ract. Pra Crootgani sns

? e Mfad 2R antBal S48 uaina WPk shilBine oL yaP i ineai-
f&ﬁdblal lc@ﬁ’qpbéﬁlon Bﬂlth@%ﬁg‘éﬁtﬁe tBhdtl W&ﬁ@ﬁ@h‘uét@or anisms.

i ncl udi ng the strains B. adol escent's, B. ntmalis,

-B.ofdhisi tyaethad, carohg uaed i faadds, m@m ouamnrratf@edscmm
hi.l 4s,
&5 o s ggpe%cen is5,'B.
crampmlm,sﬂ Lb:fiddm bBLUdegtims lﬁtsmerﬁmlogmm‘ Bnigroceleus;
fermag‘{) %’3 :S £ ohnsonj i, |'actis, Lb.
%ﬁrﬂfus ineluding  Be; straips Lhaﬁﬁ@ggéﬂuqtbtb brevis, Lb.
S%és‘éfi“ﬂ_b‘scef}é%‘fdédsuibc %FJ?H%JSOY.B' de%zi‘u%{kr ét}dsHS Bulgari-
cereus; Leuconostoc; I'ococcus acl di
Pras{s, dubi tﬁ@mvemtum dib, CBEy Ept jobasons litndaatis l'lg plmertarum
StLrba'rréﬁten % !rnln%sus Lf) aa}.'vanus éac;llus cereus. toyoi; Ba-
‘clllus cereus; Leuconostoc; Pediococcus acidilactici; Propiombacte—
rium; Streptococcus including the strains S. crefnorfs S. infantarius,
S. intermedius, S Iactrs S. sahvanus subsp. thermophilus (see
Fuller, J. Appl Bacteriol. (1 989)) Bactena of the genera, Lactobac.'l-

lus and B:f.'dobacterlum are preferred pl’Ob!O’ﬂCS

In the context o_t the prés.ent inyention,’ ”Syhbi’otic" is takeh to mean a
- mixture of at leaSt one prebiotic and at least one probiotic that 'pro—'
~ motes the health of the human or animal consummg it by improving
the survival rate and increasing the number of health- promotlng VI- '
- able mtcroblal organisms in the gastromtestmal fract, in. part!cular by
selectively stimulatlng the growth and/or metabolic activity of the mi-

crobial organisms.

10
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S. internedius, S. lactis, S. salivarius subsp.
t her nophi | us (see Fuller, J. Appl. Bacteriol.
(1989)). Bacteria of the genera, Lactobacil- |us and
Bi fi dobacterium are preferred probiotics. 20 In the
context of the present invention, "synbiotic" is taken
to nean a mxture of at |east one prebiotic and at
| east one probiotic that pro- notes the health of the
human or animal consuming it by inproving the
survival rate and increasing the nunber of '
heal t h-pronoting vi 25 able m crobial organisns in the
gastrointestinal tract, in. particular by selectively
STA FH 51g férthH %ﬂiﬁﬁ?ﬂ@ﬁfd RIvidERL ROkt I%aﬁc&?é/ ht:i)ﬁgme to
the m- crobi or gani sns. 10 A further prefe
erﬁoooromoed pin dhe desmt dle aaprdbeasx meferatnjymmhdtd:acoendne)r
OV i oti

Phgstabacera, FIShPHE Bablerfu BlRi SEmighiie banmtetarably

- cyet provided irt thieSfolimpst &?%%%@bﬁ@bﬁﬁmtﬁﬁ[sp&tﬂt‘(ﬂr@@qﬁ\ Il

the formof- dry cultureS or continuous cultures. Afur
5 theye prefeerdr p@boditbet Revides &ui thes userof ommoocaaﬂ e.

i PRy f probiotics and
preg{LR %%ﬁpr%guqsn%?e&nbﬁbﬁéa so provides for the at

"Ieast one additive to be pro- VI ded inthe formof a

onta n| n onengo for. Ie cocoa 1o .nmss,

h eW(’—i(&n pﬁhﬁnf‘t GPesﬁ‘?ﬁ"l“{ﬂ to be pro-.
SYRRIEIChe fd?fn oﬁé%’@b&nﬁ%x r@#&»ﬁi P& 3@§ %EB

preferred enbodi nent of the nve t1on provi
atmagsss dwtrdened i dicn-vardeoed eplpntofat de dsinnitat hld)s‘.tanoe oifora

m_| k 15 ticular a |lactose-free mlk

p%éﬁ‘%’ﬁ‘?%@ﬁ%%ﬂ%ﬁ@t s skinmmed milk powder, whol e

m |k powder, lactose-free skimed or whole mlk o
A further preferred embodlment of the .mventlon provudes_ for the ai
least one additive to be provided in the form of a mitk product, in par-

ficular a lactose-free rh’i‘lk" product, for example as skimmed milk

| powder, whole milk powder lactose-free sklmmed or whole milk
powder, whey extract, whey product In this embodement i.e. acocoa o

mixture containing palatmose a milk produot and a’ cocoa compo-
nent, it i is preferred to use the mlik product ata fractlon equal to 20 to- L
- 40 % by welght (relatlve to the total we|ght of the cocoa mlxture)
~ Particularly the latter embodlment preferably prowdes for the: use of
palatinose at a fraction equal to 20 to 50 % by welght (relatlve to the '
total weight of the cocoa m|xture)

- A further preferred embodih*lent“p'rovides' for the at least one additive
to be a sugar, for example'S'UCrose glucose, fructose, maltose, lac-.
- tose or a mixture of two or more of. these. The at least one additive

can also be malt extract However in a particularly preferred em-

" bodiment according to the invention the powdered or granu]_at_e_d co-

“11
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powder, whey extract, whey product. In this

enbodi nent, i.e. a cocoa mxture containing

pal atinose, a m |k product, and a cocoa conpo- nent,
it is preferred to use the mlk product at a fraction
equal to 20 to 20 40 % by weight (relative to the
total weight of the cocoa mxture). Particularly the
| atter enbodi nent preferably provides for the use of
pal ati nose at a fraction equal to 20 to 50 % by wei ght
(relative to the total weight of the cocoa m xture).
25 A further preferred enbodi nent provides for the at
| east one additive to be a sugar, for exanple

S I 0
m‘é)?()tﬁarrﬁgct% é’fctﬂégyrre%%ﬁféfr\gﬁﬁ‘lil ﬁrﬁsl te?u?.ﬁpt Ho?%’aézgtg‘ & ére@ of
addgbr vefreear ladiese be mal t extract. However, in a
particularly preferred em bodi nent according to the
i nvention the powdered or granulated co- 11 coa
MOEG Ealff art Bﬁ\ﬂlf(ﬁﬁa@zﬂt of m@mbéﬁrbﬁ ?el?l%éctg%ctﬁrmlxtures
Pal ati nose, free of sugar free of lactos
oaap@whmgto thre wbotiondhat mntahesweatenhgcneam doesxam-

B e TR e THEN P Sudelfpingy B AsE fom

S tinsit phlatings@ Cohtirg oF bY RaBMee% by\geihans, aside from
their pal ati nose content of at |east 20 % by wei ght.

One enbodi nent of the invention provides for the sugar

S oo JOuRS AVAPEL LYoy i Sy LGRSt

10

cbas lrspamg:uhsfr asmmlrta,lcoholaﬁl\ib be selected pamcularly from -

'(é‘Oa D- gl uco

SO GoSBYB HoRIT sl BT §1-Ord Doebgopyranosyl
( b-framitod)] l1@G\ﬁ@rlesdld-ﬁ@Qéé}ﬁ)ﬁr%é?yi@%&%gt K ﬂ%aPS

Jactitol, maltitol eryt

s 6+61-edP- glmwramswagrbatnpdmlmﬁgwm, nleatitoh maltttol

, h)éﬂftﬂ@ﬂt)ﬁﬁﬁlC&am%fjls)()?ﬁ{oqsmaﬂﬁgl gyn%,x!t:\%rgte% anc\f\%o%r

: hy_drated starch hydrolysates; and a.mixture of two or more of these.

- A further preferred embodlment prowdes for the mtenswe sweeten-

ing means. to be selected from ‘the  group conszstmg of sucralose

sodium cyclamate acesulfame K; neohespendzne—dlhydrochalcone e
' 'glycyrrhlcme stevioside, moneilln thaumatln aspartame; - dulcin,
. -saccharine, narmgln—dihydrochalcone neotame and a mixture of two

or more of these.

- A particularly preferred embodiment of the invention provides for the

- at least one additive to be provided in the form of a supplemeht and

to be selected from the group consisting of malt extract, aroma sub-~
stances, food dyes, flavorings, minerals such as'sodium'o.r calcium,
in particular salts such as sodium chloride, vitamins, folic acid, emul-

-sifying agents, -lec‘ithin,‘ dietary fibers, omega-3 fatty acids, _medium

chain length triglycerine, ph-ytoestrogens, and ascorbic acid saits or

12 '



A further preferred enbodi nent provides for the

i ntensi ve sweeten- ing neans to be selected fromthe
group consi sting of sucral ose, sodiumcycl anate,
acesul fame K, neohesperi di ne-di hydrochal cone,

gl ycyrrhicine, stevioside, nonellin, thaumatin,
aspartane, dulcin, 20 saccharine,

nari ngi n-di hydrochal cone, neotane, and a m xture of
two or nore of these. A particularly preferred
enbodi nent of the invention provides for the at |east
one additive to be provided in the formof a
supplenEnt and 25 to be selected fromthe group

ract ro. ub nces, faod,
avethibh e nclBof 4 eLbRFErrad ERTRGTERE uF GPosa riiktie
| rad@ardmg Woathe ahtzénm fbommﬁ@dlfcwmesza fd, d@aniliht 281 &%
folic acid, enul- sifying agents lecithin, dietary
f [A50MQ SUNRRAILSR fatty acids, medium chain |ength
triglycerine, phytoestrogens and ascorbic acid salts

or 12 conbinations thereof. In a preferred

erfmdirdingtto thadneardiom, il istalse praidat tiavghé dndthet bever-

BB FREES ot B CHRLY el to ot wélont S

10

15

- aiig® Bew

I t n SO
Nl R P Y. 08 R Rl sl

) oiuagiirateopr 4 popgpindie suchds. Kibi%(f)eoa}il-&l:‘(hzare sisedch as

NaCl, trisodi- untitrate or a phosphate such as K2HP0O4

'-‘or KH2PO4 are used. ao Accor di ng to the invention it
‘i Acebeding o thddavénition it e alsdspviddaetar théiﬂﬁstm\fﬁ@fe?-

accor di ng to the invention contain flow aids. “flow
@'rsows%fy@mg tq dhe dmvantiop ‘Pﬁéﬁﬁlﬂsﬂo‘@aﬁlﬂ%dA “flow

Paid SR Sgdrvly 1ibhept rq%%ﬁ éc{ ssrkéd g)ﬁ’hﬁﬁ% a‘?t% which-

powders that “are, for exanple

-selipct. m@ﬁmeaﬁdawmgt hé powelerd ltloati ag, afgermcampaei, Sthky or
' accord

: come 0'd sttop Preferably, the free-flowmg agent used accordmg to

" the invention is silicon dioxide.

" ‘_ Accordmg to the |nvent|on it is also prowded that the lnstant bever—
o age powders in addatlon can contain natural and/or synthetac dyes ,
R f;The naturai dyes can be, for example dyes of ptant ongln such as

carotmouds flavonoids and anthocyans dyes of animal ongln such'

: ‘-'as cochineal, inorganic pagments such as titanium dloxxde iron oxide

- plgmentsr_an_d |ron ‘hydroxide pigments. - Secondanly form_ed dyes

o5

- such as the products of enzymatic browning, _fc‘r'exampie. polyphe-
" nols, and pafoducSts of non-enzymatic browning, _such'as, melanoidi--

:n‘es, can be used as natural dyes. Moreover, the invention _pfovide‘s
for heating products such as caramel and sugar coloring to be used

as natural dy_es. ‘Moreover, synthetic_‘dyes such as a_zb-, tripheny_l-

I “methane, indigoid, xanthene, and quinoline compounds can be used

_ as 'synthetic dyes for the instant beverage powders according to the..

13
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15 the invention is silicon dioxide. According to the
invention, it is also provided that the instant bever-
age powders, in addition, can contain natural and/or

synthetic dyes. The natural dyes can be, for exanple,

dyes of plant origin, such as 20 caroti noids,

fl avonoi ds and ant hocyans, dyes of animal origin such

-as cochineal, inorganic pignents such as titanium

di oxi de, iron oxide pignments and iron hydroxide
pi gments. Secondarily fornmed dyes. such .as the
produets of enzymatic browning, for exanple pol yphe-
nol s, and products of non- enzynatic bromning, such as
Teh BN, FARLOSBY, SR Hyas BB UL BNED: e ven:
suon ae wataarsslutdado awgmc:am:legremg t o be used as
natural dyes. Mreover, synthetic. dyes such as azo-,
tri phenyl - nethane, indigoid, xanthene, and qU|noI|ne
C%&%ﬁ#&ﬂ% RAhPRVEARSh, B PY %Iev%r ﬁo‘f/vﬂérg ?gcordmg
i nst ant beverage powders accordi ng
i rtOéheuav\entmrecem,abl additierg leeyfambea! mntﬂlyreeium;e::f synthetlc
.e. wat

S ERhS eldhaed Tl e BoReigind oEHBIn Ay Heamin B,

~indtaaiih B witnage B0 wenh efgcoitaihmgee,s\nia@mhfewl, QXA BN
can, i.n additjon, be forti

ied with natural

sFRIMRIeKcVItamin: vikangia) @cY‘Eﬂin'ﬂrﬁmltﬂﬁ@lﬂd? @ngl tamsindt.i Ing

_Ofadﬂlthﬁf” t@eﬁns\éﬁta@é\%&ﬁavi am n B%%c%%dmpamanm% ifention

tamn’ B tamn

-cmaplce)ntammmerals@mdflmeerelenﬁemm_ tamin E, vitamn F,
and vitamn K. In addition, the instant beverage

powders according to the invention 10 can contain

B nMARGAdiRgao h béﬁi@ﬁla@l&?@f&r?‘ed éﬁ%@ﬂﬂh&&h&%@ invention the

~.particul arIy preferre

nmbodi nent of e 1-nventl on

. poavelesed o granlated eacea caixturexafithe pesehlkinyestiemcan

15

' %\Sﬁ{Hds‘enn&aﬂhly one, but several additives, for example two, three,
- four, five, s:x or more additives. Accordmgly, a typical cocoa mixture

‘of the present invention comprises, aside from the palatmose used

L _faccordlng to the lnventlon and the cocoa component in partacular an

25

- emuisn’ylng agent as suppiement for: example lemthm a mlneral for

R j-j';_,;example sodaum chloride, an aroma substance for exarmple’ vam!lm

“and’ an lntenswe swestening means, for example sucralose. A fur-

; .ther preferred embodlment can prowde for the cocoa mixture accord-

L mg to the invention to comprise, aside from the cocoa component

-and palatlnose as an additive an emulsufylng agent such as. Iecﬁhm :

a mtnerei such.as sodium chloride, an aroma substance 'such as va-

nitlin , an intensive sweetening means such as sucraloee and ‘lin ad-

dltton a prebiotic, for example muIm ofigofructose and/or galactool:— |
rgosacchandes

14
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conprise not only one, but several additives, for
exanple two, three, 1.5 four, five, six or nore

addi tives. Accordingly, a typical cocoa m xture of
the present invention conprises, aside fromthe
pal ati nose used according to the invention and the
cocoa conponent, in particular an enulsifying agent
as supplenment, for exanple lecithin, a mneral, for
exanpl e sodi um chl ori de, an aroma substance, for
exanpl e vanillin, 20 and an intensive sweetening
means, for exanple sucralose. A fur- ther preferred
enbodi ment can provide for the cocoa m xture accord-
in t I t acoa
oo B B Ao IR Mg TR RybURL, 4068
enlar,sax hylhw@roaigtehtarsemlmfgmgeegeﬁu for example éscihirs Uc migs

SO o O o BB R Anee, S 4 SEamplo
S uﬁ%frﬁﬂfrﬁs and atiflintéRsigél 'svrﬁia'e"térﬁﬁ rAediE %Pbk&mgie{)sucralose

exanple inulin, oli %gglruct ose ‘and/ orf gal act
gd@d&% RipsEdn anembodimert agde fieam étﬂe sarmmqse riseaf ac-

rticu- |ar
pr o5d g@pefgaﬁ@erm eg‘?('f’ g.asrbd Qge ﬁ?oos SP"BE’WF Iaé’t?“?‘l’r*?iﬁ: a5
mprebs:rtraland‘/orrpm@m@@pm&iﬂkmauﬁqonan aroma
substance, for exanple vanillin, and an intensive
sweet eni ng nmeans, for exanpl e sucral ose 5 to be .
pria gefutrthien pa@teérﬁ@benheﬁ:mem itk cocoamtixiareatadrdingste the

AT e b edbB SR bRl MBS, for ox

pravbplet. ian Oanrreeurm essea rhm(ﬂedrvrxé:eﬁ thB $adcHhFY® nor-
preflerred enbod ment .t he_-cocoa mxture according to

fRallp picsaltt innQuAmaling is padceawiolly veplasedtbyl Fafagi-

. mﬁ see ki f_/ﬁﬁéferféy FbodhterRb o 309”?,% é%‘i%'%%ﬁ‘;go

. 15
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- m xture

ereb e sacc a?OSG nor

Qt@@%umewesgmemlayn@se Wetdired tehadstd! dy Babsthhce of
: Ovomaltlne or cocoa mrxture) is used in Ovomaitme Ovomaltine is a
mrxture of condensed skrmmed milk, malt extract, parﬂy obtained
drrectly from bar[ey, whey powder giucose syrup, Iow-fat ~cocoa,
; vegetable fat and ori yeast sodlurn chlonde mrneral salts (calcrum

" magnesrum rron) possrbly sweeteners acesulfam-K and aspartame,

I vitamins, arorna agents vam!lm emuisrfymg agents monocerrdes o
C20 -

.and dtgiycerrdes antloxrdants ascorbyl palmrtate and alpha—

ftocopherol In Ei preferred embodlment accordlng to the present in-

vention, a cocoa mixiure based on malt extract: or "Ovomattine" con-
tains malt extract, in particular 20 to 50% by we-rght malt extract

. :somaltulese (Palatinose®), preferably 10 to 30% by weight, in par-
ticular . 20 to 30% by werght isomaltulose, . skrmmed milk powder,
preferably 5 to 25% by weight skimmed mild powder, cocoa, pref-

- “erably 5 to 20% by weight, in particular 9 to 20% by weight cocoa,

" whey powder, in particular 5 to 15% whey powder, and further ingre-

~ dients, in particular 1 to 10% further ingredients (all vaiues referred = .

15
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nose. In a preferred enbodi nent, 10 to 30% by wei ght,
preferably 20 to 30% by wei ght Pal atinose (referred
to the total dry substance of Ovonmltine or cocoa

m xture) is used in Ovomaltine. Ovonaltine is a 15

m xture of condensed skimred mlk, malt extract,
partly obtained directly from barley, whey powder,
gl ucose syrup, lowfat cocoa, vegetable fat and oil
yeast, sodium chloride, mneral salts (cal cium
magnesi um iron), possibly sweeteners acesul fam K and
aspartane, vitamns, aronma agents, vanillin,
enmul si fying agents nonoceri des 20, and diglycerides

angl @l t p

In a )grig?d]e r%ﬁ%%gnﬁh@a%%%dﬁ%u% ﬁﬁgh%o

vemlefemblyauml:maacootdamcea hithegte qneomlttrn@ﬁtloarcéreo En par—
orraltlne con- t.ains in particul ar 20

Ct)./ rgalt ex @

B KPARET BRENRRINM SRrvenate. ol RMpsEBate, o, Vita-
(Flalnet sawaaﬁrarbmapégereéabl y 10 to 30% by weight, in
par 25 ticular 20 to 30% by wei ght isomaltul ose,
skinmed m |k povvder pr ef er abl y 5 to 25% by wei ght

ot ERouadoRASRE enigSiealsf e TiBRivn feleles o ity

p@edemixtisre, fanhich bafatrﬁob@_ id H6 whRYsAMREse@NA the co-
further ingre- .dient in particular 1 to 10% further

i fPRiPEiEs Leanp afhg "L@Q%ﬁéﬁ Egsentsin @ preferest embadiy

| 'Stlﬁéﬁtaﬁf? @hé’ réé%tcrﬂl?&ﬂ:dﬂ th’rBr@dcoahH{)theL ragge ﬁﬁ% %8 Re

preferably use 1n accordance W t

i iveantioonisatree df Hagiase. A paﬂaularlyepteferredi@nﬁﬁodlment of

vita- mns, salt

- SHO TR on PR A ARG B b et faedhoipioviding

- enediteming forit hRa @VBFeteleﬁf‘ i Ql'\é‘to%o& &uf8; .€%%hat no

“mixture, Tn which palatinose is the sole sugar’ present

15

00

25

i SUgps @5d no sugar alcohols or sugar substltutes are present. A

~further preferred embodrment provrdes the. palatrnose to be the sole
sweetening agent that i |s present in-the cocoa mixture, i.e. other than
palatinose there are no sugars no intensive sweetenrng means and

-no sugar substrtutes or/and sugar alcohols present in the oocoa mix-

i ture

_Moreover the rnventron relates to. beverages produced by means of
the powdered and granulated cocoa: mixtures specrfred above ‘con-
~ taining the cocoa mrxture Speleled above and a solvent, for example
water or m:lk

The invention’ also relates’ to the use of palatlnose ina powdered or

: granu!ated cocoa mrxture |n partlcular in an rnstant beverage powder

~ for the productron of a.cocoa beverage, in order to improve: the shelf-
- ife, pourability and/or dosabrllty of the powdered or granulated cocoa

16



coa mxture, i.e. no other sugars are present. In a
preferred enbodi - nent of the present invention, the
cocoa m xture according to the ao invention is free of
| actose. A particularly preferred enbodi nent of the

i nvention provides the pal ati nose to be the sol e,
body- providing sweetening agent that is present in
the cocoa m xture, i.e. that no sugars and no sugar
al cohol s or sugar substitutes are present. A- further
preferred enbodi nent provides the pal ati nose to be the
sol e 15 sweetening agent that is present in the cocoa
m xture, i.e. other than palatinose there are no

su f means and no sugar

SuBlfie, 18 PG 4 BHHEH AT o lARE siiffoseh oRiEdeocen

m maltbdexrtrindthdor boxgage pbaderyention relates to

beverages produced by neans of the powdered and

granul ated cocoa m xtures specified above, con-

t ain h da
BFtdr NheLRLBALOH FoIAIS ﬁ)oﬁ'l%' usc-[egf %%%Y@H@gse]%ﬁtqo%

sol vent, for exanple water

aldeyedcorgresutated lrecoa enmfurpalrapamoelerlim an PeHif RYepr
|n particular in _an instant

DT B IRE R Pttt o1 Rers bouprages de gader to ro-
bemreace hygrosbaprcny%fltﬁar&dﬁdé.’@e ﬁhslafnwlrj;ltb&e ogoa mix-

‘pourability and/or dosability of t
gr%llﬁ;l'%l’@ﬂ'%’dﬁ!o%s cammpated tﬁxmmmnramros:ejl glucese— or mal-

' cqgg@,gﬁ gl ucose- or
mal t odextri n based @gr&e@g S ‘powders. Moreover, the

dinvention relates to the use of isomaltulose in a pow-

5 dered or . granul.afed cocoa mixture, in particular i-n_
ﬁ"‘rlclwiﬁsalﬁh “g%\l%\‘e“*@@eaﬁemﬁé@te? dp thpeuss ofimelatinesefinaa
c drey e r diic .
%@\ﬂi ?%n&lﬁp@egﬁoﬁg?lgﬁlre Iy ﬁanu la{reln an Ciggtant .

, %?r oscopi ci
) verage powder for the productron of a cocoa beverage in order to

15

_increase the solubility of the powdered or granulated cocoa mixture
-in milk or water, as-t'he'case may be, in particular as compared to
commaon sucrose~ glucose- or maltodextnn—based beverage prod—

- ucts.

- ‘A preferred further deve!opment of the invention provides for the use

20

o5

. vention: in pourable form for the productson of instant beverages :

' 'However ‘the mventton also provudes for- the mixtures. accordmg to
the 1nvent|on to be compressed and used as tablets or "beverage
tabs" or in compressed form for the productlon of beverages either
i for d|sso!ut|on in milk or, in the presence of, for example, milk pow— N
E der in the cocoa mlxture accordmg to the invention, in water. The |
invention therefore also relates to compressed cocoa mixtures ac-
cordrng to the present :nventlon that were compressed by applymg

. sufficient pressure forthe production of tablets

17

“of the powdered or granulated cocoa mixtures according to the ln— .



ture, in particular as conpared to commopn sucrose-,

gl ucose- or mal - todextrin-based beverage powders. 10
And | astly, the invention also relates to the use of
pal ati nose in a powdered or granulated cocoa m xture,
in particular in an instant beverage powder for the
production of a cocoa beverage, in order to increase
the solubility of the powdered or granul ated cocoa

m xture 15 in mlk or water, as the case may be, in
particular as conpared to conmmon sucrose-, glucose-
or mal todextrin-based beverage prod- ucts. A preferred
further devel opnent of the invention provides for the
use 20 of the powdered or granul ated cocoa nixtures
according to the in- vention in pourable form'for the

pr Bdifodii advahtagestiandevaforghemtesof ti®ViBV&ttior Bfe evident
i nvent bon al so rovides for the m xtures according to

t HEomDesensrde t§@isnpressed and used as tablets or
"beverage tabs" or in conpressed formfor the
production of beverages either 25 for dissolution in
mi The mvenmnntslhalim@ﬂlesufatedf in rhore dewmiithemazinskofBe-fol-

-d cpcoa m xture according to the invention,
bR

“invention therefore also relates to

| o conpr essed cocoa mxtures ac- cording to the present
invention that were conpressed by applying sufficient

pressure for the production of tablets. :17 ‘Furt her

adgxamplesous devel opments of the invention are evi dent -

~fromthe dependent claims. s The invention shall be

illustrated in nore detail by nmeans of the fol- | owi ng

. exanples

.. 10 - Example 1

Production of cocoa beverages contammg palatlnose as the

l._ sole body—prowdmg sweetenmg agent

o Two different productlon processes were used to. produce the cocoa .

o - mlxtures accordmg to the mventlon

15

- _P.foduc:tipnf g rdc_:'e'ss'.es

: -'._'_(1) Agglomeration (ﬂu:dtzed layer. granulatlon) :
. _,Palatlnose is commmuted ina pinned dxsk mlil at max speed For '

. _,the subsequent agglomeratlon the parameters were set as follows

. '"_-'Pump sefting:’
20

: tnneriub:ng dlameter 1 7 mm, 89. rpm

- spraying pressure 4.0 bar

spraymg soluﬂon (emulsion):

A 270.0 g H0O, 1 7 % iecﬂhm 0.05 % vamihn 0. 05 Yo NaCI

if appllcable 0.03 % sueralose.

18




Exanples. io0 Exanple.l Production of cocoa beverages
containing pal ati nose as the - sol e body-providing
sweet eni ng agent Two different production processes
were used to produce the cocoa m xtures according to
the invention. 15 Production processes (1)

Aggl oneration (fluidized |ayer granul ation): :
Pal ati nose is commnuted in a pinned disk mll at nax.
speed. For the subsequent aggl oneration, the

paraneters were set as follows: Punp setting: 20

i nner tubing dianeter: 1.7 nm 89 rpm spraying
pressure: 4.0 bar spraying solution (enulsion): 270.0
9 TROsprhy ot b EhBat il NRE
e R Sl e e e Rl h R solioer T vy,
vvarstm&m @:dntrmlﬁeft patatirtdseraratgbcoepawveldr jisingtd fluidiseth
I commi nut ed pal ati nose and cocoa powder using a
f|%Med|P£8‘ae Y8yer procedure. (2) Production using a
Lodi ge m xer 5 Palatinose is comminuted in a pinned
iokpHidloidh Yo a3RERk nbf: M X n9 of the

ents par a ters were set as foll ows:

MPalatinasenis obmrpmrjzemgx a bmnedwdzskpnmat gae GpdledoRor
(enul si 011.7 %lecithin, 0.05 %

B Vg,'qr',ng, q%%g Il@greg%%’s the parameters were set as follows

__ ermg time /. spraying: 15 mln

- spraying solution (emulsion):

B 270.0 g HzO 1.7 % lecithin, 0.05 % vanlilm 0.05 % NaCI
10

if apphcable 0.03 % sucralose.

_The spray solution was heated to 60°C and then mixed W|th the

' -commlnuted paiatmose and cocoa powder The product can be dned

' subsequenﬂy, if needed.

2 ‘_fThe followmg control formuias 3 and 4 were produced in analogous

B _‘_“'f15'ﬁ__.'fashzon




10 if applicable, 0.03 %sucral ose. The spray sol ution
was heated to 60C and then m xed with the comm nuted
pal ati nose and cocoa powder. The product can be dried
subsequently, if needed. The follow ng control
formulas 3 and 4 were produced in anal ogous 15
fashion. 19 Fornmula 1 (experinent no. MS 213/2),

(Aggl oneration, fluidized |ayer granulation) Raw
material Fraction [9%9 1 Palatinose 73.17% 2 Cocoa
powder 25.0% 3 Lecithin 1.7% 4 Salt. Nad 0.05 5
Vanillin 0.65% 6 Sucral ose 0.03% Total 100.00%
Table 1 5 Fornmula 2 (experinent no.. M5 213/3),
(Lodige mxer) Raw material Fraction [9%4 1 Pal ati nose
73:15 %2 Cocoa powder 25 O% 3 Lecithi n17% 4 Salt

Nalg 05% 5 Vanillin
ormulfa 1 (expenment no. MS 21 3/2), (Agglomeratlon fluidized
tayer granulation)

Formula 2 (experlment no.: MS 21 3!3), (Lodlge mlxer)

Raw material Fraction [%]
1 | Palati_nose | 73.1.7% '
2 Cocoa powder , 25;b %
3 Lecithin _ 17%
4 Salt NaG _0.05% -
5 | vaniliin 0.05%
| 6 Sucralose | 003% o
[Total | : . 100.00%
“Table 1 B

20

u _- _ Raw rnaterlal o Fractlon [%]
1 - Palatmos,e_. L 73. 15%
2 .'Cgcoapc'JWder L 250% B
8 |tecithin L 17% '
4 | Salt NaCl  005%
5 | Vanillin , 005% }
| .6 Sucralose . 0.05 %.
| Total '100 00%,
. Table 2




6 Sucral ose 0.05% Total 100.00%
exanpl es: Fornula 3 (experinent no.

Table 2 20 Reference
M5 213/ 4),

(Aggl oneration, fluidized |ayer granulation) Raw
material Fraction [9%4 Powdered sugar 55.2% dd ucose
23 % Cocoa powder 20.0% Lecithin 1.7% Salt NaC

0.05% Vanillin 0.05% Total 100.0%

Table 3 5 Formul a

4 (experiment no. M5 213/5), (Aggloneration, fluidized

Gayer granul ation) Raw nmateri al

Mal t odextrin 55.2 % d ucose 23%

Lecithin 1.7% Salt NaC 0.05%

Reference examples:

Fraction [%
Cocoa powder 20.0%
Vanillin 0.05%

Formula 3 (experiment no. MS 213/4), (Agglomeration, fluidized

fayer granulation)

" Table 3

Raw material Fraction [%].
| Powdered sugar 552%
) Glucose 239%
Cocoa powder - 20.0%
-] Lecithin ' 1-.7 %.
| Salt NaGl 'd oé % .
Vanillin - 0.05 % )
{Total | 100, 0%

,Formula 4 (experlment no. MS 213/5), (Agglomeratlon, flu:dtzed o

o _? _Iayer granulatlon)

(N

. Tabled

21

| _ 'B_a'w material Fract:on [%]
| Maltodextrin 55.2%
|Glucose - 28% -
{Cocoa powder 20.0':%._ -
Lecithin 1.7 %
|SaltNaCl 005%
Vanillin 0.05%
{Total | 1 00.0 % |




10

15

Total 100.0% Table 4 21 Exanple 2 Production of cocoa
beverages contai ning pal atinose-inulin as the
body- provi di ng sweeteni ng neans and as prebiotic (5)
Aggl oneration (fluidized |ayer granulation) 5
Pal ati nose is commnuted in a pinned disk mll at max.
speed. For the aggloneration, the paraneters were set
as follows: Punp setting: inner tubing dianeter 1,7
mm 89 rpm spraying pressure: 4.0 bar spraying
solution (ermulsion): 10 270.0 g H20, 1.7 %l ecithin,
0.05 %vanillin, 0.05.% NaCl, if applicable, 0.03 %
sucral ose. The spray solution was heated to 60C and
then agglonerated jointly wth the conmm nuted
' e, inulin, and cocoa powder. using a

Peﬁghlggﬁ | ayer procedure: 15 (6) Production using a
todige m xer: Palatinose is. commnuted in a pinned
dPerduition Af oS brRYGrades conitiinigg PalatiRose-inulin as
|ngred|ents the paraneters were set as foll ows:

he edyipyeviding rsawﬁgmqs means apd as prebietiat i on
(emul sion): 20 270.0 g H20, 1.7 %l ecithin, 0.05

60kl dpeBbh i BB AR 3,0° et oL oo

VPABtihOSe icsmhiied iR ;ﬁhhé@%ﬁlsk it fax. aébbé‘oom

powder. The product can
the agglomeratlon the parameters were set as follows:

Pump setting:

- inner {ubihg diameter 1,7 mm, 89 rpm, spraying pressure: 4.0 bar

~ spraying solution (emulsmn)

27009 HgO 1.7 % lecithin, 0. 05 % vam!hn 0.05. % Nacl,

if applicable, 0.03 % sucralose '

- The spray solution was ‘heated to 60°C and then agglemeljated' jointly
with the comminuted palatinose, inulin, and cocoa powder usin_ge_ -

ﬂLiie!ized layer _procedure'.- ,

~{(6) Productlon usmg a Lodzge mixer
- Palatmose |s commmuted ina plnned disk mill at max. speed For

E .msxmg of the mgred:ents the parameters were set as follows

e . 20

~ Mixing tlme,l\spraymg. 15 min.

spraying solution (emulsion)‘ |
270.0 g H20 1.7 % Iec&th:n 0.05 vanillin, 0.05 NaCl

- ::f applfcable 0. 03 % sucralose. _
! _The spray solution was heated to 60°C and then mtxed W|th the _ |

e -;-'--commmuted palatmose mu!m and cocoa powder. The product can

25

be dned subsequentfy, if needed

22



be dried subsequently, if needed. 25 22 Fornula.5
(Aggl oneration, fluidized |ayer granul ation) Raw
material Fraction [9%4 Palatinose 50 % Inulin ST
23.17% Cocoa powder 25.0% Lecithin 1.7% Salt NaC
0.05% Vanillin 0.05% Sucral ose 0.03% Total 100.00%
Table 5 Fornula 6 (Lodige m xer) Raw material Fraction
[99 Palatinose 50 % Inulin HP 23.17% Cocoa powder
25.0% Lecithin 1.7% Salt Nad 0.05% Vanillin 0.05%
‘Sucral ose 0.03% Total - 100.00% s Table 6 23

Formula. 5 (Agglomeration, fluidized layer granulation)

Raw material Fraction [%]
Palatinose . 50 %
nuinST . | 2317 %
[Cocoa powder 25.0 %
~|Lecithin ol 7%
éait:-'NéCi - 0.05%
Vaniin | 0.05%
| . |Sucralose __003%
| Total R | 100.00 %

Table 5.

. Formula 6 (Lodige mixer) -

Raw material o Fraction [%]
- |Patatinoss | 50 %
linuinHP | 2317%
[Cocoapowder | 2509%
|Lecithin 1.7.%
_ |sattNact - 0.05 %
Clvaniin | o005%
R . |Sucralose - . 0.08%
- | Totat L 1 10000%

'..':';'T | ."_'Table 6

23




Exanple 3 Fornulas 1 to 6 were then dissolved in cold
mlk as usual (10 g in 125 m of mlk) and the
overall flavor profile and subjective sweet- ness
attai ned were assessed by a panel of subjects. The
results of 5 the assessnent are shown in the follow ng
table 7. Moreover, stor- age tests in stress node
(25C, 80% relative humdity, 1 day) were carried out
and the. angle of repose was determned in order to de
termne the flow properties in accordance with "D e
Tabl ette, Hand- buch der Entw cklung, Herstellung and
Qual i t at ssi cherung, WA. 10 Ritschel, A Bauer-Brandt,
chapter 4/4.8.9, page 361, 2nd edition 2002". After
t%ﬁa%gg age test, the products, 1, 2, 5 (product 5

[im |ted degree) and 6 could be dosed wel |,
whereas the products 3 and 4 were clunped. To

ChrARILY WZ® éfwerel ewnpaaea%a a8 c‘ofld ik QQQ&Qallﬁldo lg in

m xture, the angles of repose were determ ne

WA €5f o of gt and rthed um%all flagor 5rofdm el amle;ectave sweel-

B U A 2k AT Bl

36hé @ss@89mentt ahs @ﬁuﬁrh :ﬁhmealblloﬂﬂr@; ke 7. @Jlot‘e%'ireﬁtétéﬁ

Overal | . sensory + + - - | mpressi-on Subj ective + +

..age esgs\,\;@eﬁﬁ%gss rrpqdﬁ,\(%ﬁ— @@&Q"/p gelative humldity 1 day} were

t - carried out and the angle of repose was determlned in order to de-
& tenmne the flow propertres in accordance with. "Die Tablette Hand-._

L _buch der Entwrcklung, Herstellung und Quahtatssucherung, W.A.
10
']2002"

-Flltschel A Bauer-Brandl, chapter 4/489 page 361, 2nd edition

. After the storage test, the'-product:'s 1, 2, 5 (product 5 only to a lim-

4 were clumped To charactenze the flow properttes of the cocoa C S

ited degree) and 6 could be dosed well whereas the products 3 and

!'j?mlxture the. angles of repose were determmed and it was found that -

' products 1,2, 5 and-6 are pamcularly well suited for automatlc dos—

: _:_:amg due to the:r better flow propertles (lower angle.of repose of 30 fo.




Storage proper- + + - + + ties Legend; +: positive
assessnent (depending on characteristic assessed:

pl easant "round" and harnoni ous flavor, conparatively
pleas 5 ant sweetness that is not too intensive; |ower
angl e. of repose (30 to 35); no clunping) negative
assessnent (depending on characteristic assessed:

| ess pl easant flavor, especially overly sweet flavor;

_conpara- tively too intensively sweet (overly sweet);

hi gherangl e of re- 10 pose (exceeding 35); clunping) ;
limted positive assessnent Table 7 25 Patent clains
1. Powdered.or granul ated cocoa m xture containing 9
to 60 % by weight (relative to the total weight of
the cocoa m xture) of at |east one cocoa conponent, 1
to 40 % by weight (relative to the total 5 wei ght of

t he cocoa m xturfe) of gt Teasy one apditive, —and 20to
9pFredusy vehaghe-|(relttijve to the Botpl weight & the ¢
C)@(pgt& xture) pal atl - Inose. 2. Cocop mixture
. agcot u. ag—to—echatm-1; rer-ebyH-he—ecopoa—m-XN-—turelis
awo\,@@mntseﬁgggﬁ beverdge powder. 10 3. Cogdoa rg xjure
agcor. Jngtoc gim1l ofd 2, vvh=rebythe at lleast” ¢ne
afHIRTERRIONs 4 nrphlntlmk a_probioticl a sugplemeni, a -
sugal. sweet @ni ng ans, -affat-centaining conppnent
__a:%%?cﬂ’% | k prjod- ¥ S - + +

sweetness _ _ - - -

| Flow properties - + |+ * - + +
o StOrage proper- | + .+' ‘ - 1 . + +
- |ties ' | ' =

Legend:

4 positive  assessment (depending on characteristic assessed:

pleasant “round" and harmonious flavor; comparatively pleas--
- ant sweetness that.is not too mtenswe Iower angle of repose
= (30 to 35°) no clumpmg) : :

o ' ,negative assessment (dependmg on- charactenstlc assessed:

- less pleasant flavor; eSpeCIaHy overiy sweet ﬂavor' compara-_‘

R | pose {exceeding 35") clumpmg)

‘ Iimlted posﬂwe assessment

~ Table 7

FEET tively too. interisively sweet {overly sweet) hlgher angle of re-’ e
10 DR



uct. 4. Cocoa m xture according to claim3, whereby
inulin, oligofruc 15 tose and/or

gal act ool i gosaccharides is/are the prebiotic: 5.
Cocoa. m xture according to any one of the preceding

‘clainms, whereby, in addition to pal atinose, an

addi tional sweetening agent selected fromthe group
of sugars, intensive sweetening neans, and sugar .
substitutes is present. 20 6. Cocoa m xture according
to any one of the preceding clains, whereby the

i ntensi ve sweetening neans is selected fromthe group
consi sting of sucral ose, sodiumcyclamate, acesul fane
K, neo- hesperi di ne-di hydrochal cone, glycyrrhicine,
steveoside, monellin, 26 thaumatin, aspartarmne,
duPatent elaimsari ne, nari ngi n-di hydr ochal cone,

neotanme, and a m xture of two or nore of these.

-Cb oa X ccor di to any one of the precedlp
e, POWHEfRehor S ddiga ot tiiute costeaiingcs da B i

(1 0- a- g! gfédgﬁ‘ﬁ/frdaﬂ%steia%@n%nm t lafa)cojs?éé@é 8f aleaSt

- DJ@? mpw@m“ﬁﬁ?hem sbitdi4bl% , b}ﬂweigEtS(r(eﬂa{lOeato e total

ital

SR R IR thodh BBk et (PBst i maditva sand 2bup 0 %
* ety WebghtS&éIaﬁve g chat Rl AREighe bf e & nﬁgtafeﬁgpalaﬂ- |

hydr ol ysates, ‘and a m xture of two or nore

" 10Y¥e-Cocoa mixture according to any one of the

_precedl ng clains, whereby.the at | east one additive

articul uc ose fructose,
2t os B MRS Holbia i €It sfaictioe eacoa M
t. HG&ELS AP InseXfGdlc8aBRNer pé\ﬁaer 9 Cocoa m xture
according to any one of the precedl ng cI ai s,

3. Cocoa mixture accordmg to claim 1 or 2 whereby the at least
one additive is a prebiotic, a probiotic, a supplement a sugar, a

rsweetenmg means, a fat—conta:mng_ .cc;mponen_t and/or:a mllk prod-

- o4 Cocoa mzxture accordmg to clalm 3 whereby inulm olagofruc~.
1'5'__ A

tose and!or galactooltgosacchandes tslare'the “b"(f)'ti' L

b Cocoa mixture accordmg to any one of the precedmg clalms

o whereby, in addition to palatmose an addltlonal sweetenmg agent— |

o selected from the group of sugars mtenswe sweetenmg means and

.20

- sugar substltutes is present

| .6?_ ' Cocoa leture aCCOrdmg to any One

'whereby the mtenswe sweetenmg means IS se ected from the group
__ consisting of sucra!ose sodlum cyclamate acesulfame K Neo-
'-hespendme—d;hydrochalcone, _.glycynhlcmet,s.teveo‘sade,_. -monellm, .

e'p e_ced:ng clalms R



15 whereby the at | east one additive is a mlKk
product, in particular a |actose-free mlk product.
10. Cocoa m xture according to any one of the
preceding clains, whereby the mlk product is skimed
m | k powder, whole ml|k pow der, |actose-free skimed
m | k powder, - | actose-free whole mlk pow 20 der, a
whey product or a mxture of two or nore of these. 11.
Cocoa m xture according to any one of the preceding
clainms, whereby the at |east one additive is a

suppl enment and is selected fromthe group consisting
of malt extract; aroma substances, dyes, flavorings,

flow aids, m neral s such as sodi um and cal_ci um in par

28haupatiar agpaiamey gHICH sassharinennaingie-dilydrashaigone,
f‘?lelcﬁ r’ﬁ%‘ Qnd%l*lll)gh {)ﬂ%& %%Bl‘g-les%' etary fibers,
IeC|t onega- ty YR um chai n Iength
trlglycerldes phyt oestrogens, and ascorbic acid

sat.ts. QacodLanaardrastoidhles angidie bothRNYre@BaiIreS clhids,
clainms 1 to 11, whereby the cocoa m xture is an

OVEhRIRbY e sHg RS WhSKieds @@lﬁc‘éﬁe@l from thﬂggtpupocogststmlwf |

one Rty RPRPAF R EOsD-GRESR SIS r R, - BT

- bid-icd@bghicepymnasyl- lt)lmrlmtcﬂpl ot | c 1;L14GP®coa m(XtGlm&D-
-‘ac ordin

iodndnes fbS oo laghims, toctlol, i, RRUIOL

E(gl?lrol“ ﬁﬂinhﬁo?‘%rlﬁ&ﬁ Fll‘alﬁlt s C?\Sﬂdpﬁeﬂlﬁmon—lﬁﬁ%@ﬁy

pal at1 nosé I's the so ovi di ng sweet éni ng

= ag&nch hydeslysateshanta robdwre crﬁm:bmrenomfsof tBesea mi xture
'taccordlng to any one of the precedi.ng clai ns, whereby

10

e pal atl nose i s the sole sugar present in. the cocoa
%x P Cocoa mixture according to a%y on% of the precedmg claims,

' whereby the -at least one additive is a sugat, in. partlcular sucrose,
glucose fructose, lactose, maltose or a mixture of two or more of

these, for example malt extract.

o 9,.' - Cocoa mixture according to any one of the precedang clalms :

_ whereby the at Ieast one additive is a. mllk product in part:cular a
'lactose-free mslk product

o "i_‘lO.' Cocoa mtxture accordmg to any one of the precedlng clalms

20

-whereby the milk product is skimmed milk powder whole milk pow- -

© der, lactose-free skimmed milk powder, lactose-free’ whole-.mllk-_pow-

' .der, a whey_-produbt or a mixture of two or more of these. |

1. Cocoa mlxture accordmg to any one of the preceding clalms :

_whereby the at least one additive is a supplement and is selected S

- from the group conS|st1ng of malt extract; aroma substances dyes
_‘ﬂavormgs flow aids, minerals such as sodium_ and calcaum in par-

tlcular salts such as sodlum chlorlde vxtamms fOllC amd emulsﬁylng

_—



15 ture. 17. Cocoa m xture according to any one of the
precedi ng clainms, whereby the palatinose is the sole
sweet eni ng agent present in the cocoa m xture. 18.
Cocoa m xture according to any one of the preceding
claims, 20 whereby cocoa powder, preferably
0|I-depleted cocoa powder, is the cocoa conponent.

19. Cocoa m xture according to any one of the
precedi ng clainms, whereby the cocoa m xture contains
20 to 30 % by weight (relative to the total dry

wei ght of the cocoa m xture) cocoa powder. 28 20.
Cocoa m xture according to any one of the preceding
G.ig@h[’éi dietdigritieys t RRIitRiPC WX BuftyCacitis] ifediéint chath %
) MEIght (relative to the total dry weight of the
éeagia tfiglyeernidas, phytaastiegens.and asediRicnasid §alts.accor di ng
to any one of the preceding clains, 5 whereby the

oa xture contains,20,.,to 30 % r tiyve
AOF cBtia GRS PS40 boms .t BBl Fig it
mmﬁ@b te B8l mikurdYs wRi Qbmalipleaidssd inixttkecsstaim-
dry vve ht of the cocoa mxture) of at |east one °

5 ailited) Yediwsight paiadingsey wei ght (relative to the
t ot al dry wei ght of the cocoa mxture) palatinose. 10

oa m xture acc to an of, t he
Fecodrampamirie S26ding,i9 Arb.paY doffer PolS 3 0 11,

S mresee? ladiGORAN ot HficitaRtdra aldthBgrbbidtic. | ar i nulin,
~anenul'sifying agent, in particular lecithin, a salt

in particu-.lar sodiumchloride, an aroma substance
i1, parGomJai ml)(tumrat:d:ordtngatmdanwnnemfdhelprecedregtdmnm

: artl ul ar.. suc bose © 23. Cocoa mxture ‘
g@t‘%f*m’ W'ﬁdﬁeaﬁWst "r?Pecedl ng clainms,
10 ‘-'15; Cocoa mrxture according to any:one of the precedlng olalms :

whereby the palatinose is the sole body-provrdlng sweetemng agent :

present in the cocoa mixture.

i .@16 Cocoa mrxture accordmg to :any one of the precedrng clalms

3 whereby the palatmose is ‘the sole sugar present in the cocoa mtx-'-'j‘ o

s 15 ~-'ture -

- 17 Cocoa mrxture accordmg to any one of the precedmg caims, ...
- _whereby the palatrnose is the sole sweetenmg agent present rn the? S

"~ cocoa mrxture

18, | Cocoa mlxture aocording to any one of the precedrng clalms

o '2‘0'_ '. whereby cocoa powder preferably 0|l depleted cocoa pOWdel’ iS the

- 19, Cocoa mixture'according to any one of. the'pre'c:eding '-c!aims;

‘whereby the cocoa mrxture contains 20 to 30.% by werght (relatwe to .

- ::;,f_:the total dry werght of the cocoa mlxture) cocoa powder




wher eby several additives are present, nanely an

emul sifying agent, in particular lecithin, a salt,
nanely sodi um chloride, an aroma sub- stance, in
particular vanillin, and an intensive sweetening

means, in particular sucral ose. 20 24. Conpressed
formof a cocoa m xture, produced by conpress- ing a
powdered or granul ated cocoa m xture according to any
one of the clains 1 to 23. 25. Beverage, produced
fromand containing a cocoa m xture ac- cording to any
one of the claims 1 to 23, and a ‘solvent. 29 26.-
Beverage according to claim25, whereby water or mlk"

i the v Use o alatlno a powder ed

or granu g’tegﬂgg g%“?ﬁ”ﬁ'ﬂ%& gnVrPrlﬁaP Prgrceﬁ‘r’f'ga ams,
| ReHeraby tiey e66g2 niRNEE CohRIind 50U 75" 1y wERPR (rehative to
bﬁéeerage to | rove the pourability and ddsability of

[akdeneiaht ojtaracarcidde paatinosee. 28. Use of

pal ati nose in a powdered or granul at ed cocoa m.xture,

I B4 par an. in tant beverage ovvder
oPdbuc Gete il Rl dlte 38 Bl Be Hecealy claims,
5 hygiepslop Bie bdbdoD ikide @@Mﬁﬁﬁs‘i‘ﬂo ) sgr%rbywé@hﬁ‘(te%@ﬁ/@%
- mxture. 29. Use of palatinose in a powderéd or

gﬂ%ﬁt iotat doy weiaht ofi thewsascoa mwdpm)tmaarbowderaﬁ ion30.2ht
PRy hagft PRI EOReRER 45 WhiBhEO AR cFRETLBTe)

oteast\@heraddiﬁvéiﬁandse t@ﬁaow oy weRgit (RElaW it @taARNy
ne 8f otfgﬁeCl aims 27 to 29 wher eby the pal atinose I's
t _

&OPP%&@'?‘%NG)&&%}Q#“%P 20 to 90 %
.1'0'.' 22. ~ Cocoa mixture according to any one of the preceding claims,
whereby several addttlves are present, ‘namely a prebiotic, in particu-
lar inulin, an emuisifying agent, in' particular lecithin, a sait, in particu-
_' lar sodium chloride, an aroma substance in particular vamtlln and'_

" an intensive sweetenlng means in partlcular sucratose

e 15 '23 : ”Coc’oa' mixture according te any One of the precedtng dalms'
N ‘____whereby several addltlves are present namely an emulsdymg agent
A ;m partlcu!ar lecrthln a sait namely sod:um chloride, an aroma sub- _____

-'_'stance in partlcular vaml!m and an mtenswe sweetenmg means, m
N partlcular sucralose ' '

':_‘2_0' R ,‘24. Compressed form of a cocoa mixture, produced by compress- _
--ing'a powdered or granulated cocoa mixture according fo. any one-of " S
~.the claims 1 to 23

25 Beverage, p_rodut:ed? jf.rom' and COntain'ing a cocoa mixture_ac'—__' ”
~ cording to any one of the claims 1 to 23, and a solvent.




by weight (relative to the total dry weight of the
cocoa m xture) of the cocoa m xtures. 31. Use of
pal ati nose according to any one of the preceding 20
claims 27 to 30, whereby the palatinose is the sole
sugar present in the cocoa mxture, preferably is the
sol e body-providing sweetening agent, particularly
preferably is the sole sweetening agent in the co- coa
m xture. 30

26.  Beverage according to claim 25, whereby water or milk is the

solvent.

27.  Use of palatinose in a powdered or granulated cocoa mixture,
in particular in an instant beverage powder for producing a cocoa
.5 beverage to improve the pourability and dosablllty of the powdered

- .or granulated cocoa. m:xture

| , 28.  Use of palatinose in a powdered or granuiated cocoa ‘mixture,
"Hin particular in an mstant beverage powder for producing a cocoa -
g fbeverage to reduce the hygroscoplcaty of the powdered or granu-

10 Iatecl cocoa mixture.

29. Use of. pa!atinose in a powdered o grahUIated. cocoa mixture,
in particular in an mstant beverage powder for produc;ng a cocoa
) beverage to increase the solubility of the cocoa mixture in. milk or

. Wwater.

15 30, Use of palatinose according to jany _o'ne_-o.f- the ciaim_s 27 to 29,
| 'wh‘ereby the palatinoee is "pr'eeent at‘a'frac‘t’ion equal to 201090 % .
l-by weight (relatzve fo the total dry we:ght of the cocoa mlxture) of- the'i S B

. cocoa mlxtures '

o 31. . Use of palatrnose acoordlng tfo any one of the precedmg
| 20 . claims 27 to 30, whereby the pa!atmose is the sole sugar present in - R
“the cocoa mixture, preferably is the sole body-—provrdmg sweetening =
- -agent Partlcularly preferably is the sole sweetenmg agent in the co-'f":

" coa mixture.

30



