EP 0 269 571 81 Description This invention relates to chewi ng gum

conposi tions-having prolonged juiciness and flavor perception. Mre
parti-sul arly this invention rel ates ERORBRSTIBbrporation in a chewi ng gum
conpssiton of a mixture of at 5 |east three organic food acids having

di ff e™ent rel ease rates. Prol onged flavor and sweetener perception in

chew ng gun'??:"& 1 tions have | ong been the subject of chewi ng gum research

and devel opment,  TyRLCAllY o Qﬁew"f},” I T W o] el ety P LY fi%O deception.
rel ease of fLaVOES OF i rh i Thmed R oY Eﬁf’ Aﬁ 33%, hon 59 r%w, opai
Wit N var ig0Ugast RS Srdahic fo8d :&L%wm ifforénk Patent 7
di scloses an gp attr @Al e@téﬁér%%e&e«mﬁmdmm%ﬁeastuﬁ& HaVe 1bAtPoedh B Subfict of
formng an ddwiRgytnm reBar ardd doVelbdmath. BERilly hd aR hBfobdsed by ot REbrigb relbRdd df X
conpri sing @eérstbr Q;eeﬁnd?@ﬁmlﬁ@‘l eridbii¥ligton 3 A6 nibiahiald with AdibisQypse b collings. Fer dxkifple,
emul sion toys. n*a@ntdsm Ei¥clos@$ bri6HcatBulkiBd AavramticBmBRA6N REXMELEIby RChidpS Offorming an
coating bdCeniieich opfavBring agérit h sdpantyHydiopisie! mihixomprisihp igathtin, iha‘ﬁ:ralﬁﬁhef‘ﬁlmmm and
2, 886, 440, plasiditer;4iffing the &B@dsich/tb aaold nktr3Sdindiddtoal solidiesa dwder; anetlttmh icorting the base
encapsul at | powderfwith laasater insoluble thhtéial. Pat ent 4, 597, 970 descri bes a sweet ener -
del i very syst &8. Ritbat 2888,440,2,886 445, 2,860,046 S 88289 alhHebor® golatint enodpsulatior of flavor
rel ease of eWW&: Batent 4597.879describes a swoatdnemddiivary systerbviichriwthy prateckithe Iswestanetand
t he sweetgneontrgisithe jrelease offsweetener thrpughdhesiisstof achydrophobig|majrix ythich @probasithe swagtener
edi bl e fat agicle- e ropik qensistnepsentily|of lepitiinpen eeible fahagia a5 raolBvig g molipgprint Fasge 9f
and a gl yce?8 §do abmytl00] Gpafl p@lveqrided aci ds have been added to chewing gum
products to pledireelysigd apids hae 'Eﬁe“taﬂd‘ié’nﬁa?%‘@"%@F‘PaR'?F"?“Fé?/BWd o or to
U. S. Patent a’l§85°°§§ ﬂ6Y°§: uglit 8% ‘é cﬁ%%trf‘ Q/\‘diggg’g}ﬁ”wm “which
l I - goluble
VL:I admixed

i ncor por & €8 3 et
::: %n u% mﬁ%ﬁn is

finely diviged b
preba)r/at I on g ln-

with the gughase. Sontat Wit Bifva
extracti ngg%& eg,%, i -&n{@qm %t e LH?TE&
reason for Lt 4 ! :&:ﬂ%&y%t&ﬁméssa& QRsterids lisho 35 a
particle siggans8iPRR@bsuislin qhgwegteﬁepapﬂo&t&{dy pr ot ect ed from cont act wth _
saliva by the ygsgnaasior Fs of QOB swee@ﬁercﬁndbhn@orr RleBICINE 1dERd | dANdNei .
adi pi ¢ or seébagbting Ghedfartidies with @ cotiag @aterid 'which I, reduiire JPRIK Hiing Mmastiogtidh fdP réleabddin
about 3. 5@ thy meathgTypicaily) d hon-bivapsalated Aavos ondweblones is added e @ell, kSgiveOanLinigal tbst of
gum base asfissorroe awastenbr, followed bg tHleahdre gsilaybd) leasuodt it@shtapsulatéddiareh. Geneehlly, hivsisof the
the prior afde fleidrcany tsyeaidnod elllargioasy istovtiet aral cravity oo eftek Inmstication dhiase bagen laad oill be
focused on glilaklysleplgted dvdtitianallyy gncapeoiaticns boselestsa popdebs parameiers, sxponsa taad ofteh codtibote
wi || .requi ro gritipass indhelined predugtast i cati on for release in so the nmouth.
Typical | §8 a Mene efthepdor at beb forused on deaking\pdvantege of the differrat] solubllityetates of @cids ine
~an Initial 6\9?"99 QB'F‘ wn% rTheggeweleaseciates farsl depardgntypon fhsir W@dmwfﬁﬁm‘“g

rel ease of Qroanie Wrﬁaﬂ@eﬂémhlw rejpaes frog} the chewingegurry mat slowey fhan
sweet ener \/\)1""1l ll@fﬁ%‘iﬂ&;’;ﬁgﬁé ’°A‘21 Y‘? FhmEfupeepf ??H§thF‘E'§t Vigely yaried Pola
begun ‘and % o t Eﬁf‘g %% %E% ﬁp
r ocess HE® i T I
Br 8\d'£t g% % “Ngn ﬂm"fedi&ﬁg t""P’or ar "3 m cusé "on Ta |n"jg1 wﬁﬁ’ afgn age o% é
different solt %a ﬁf&ﬁm&fm dcApBRbe hondidils TP BIRNG dadoP 2hd sWdbfess, the
rel ease rat ﬁ§tarﬁ”iﬁ‘ve I:B?H:‘ihaﬁ eéfrac%gﬁﬂﬁ& Urﬁt?l“x%le%rtraie& \Withdut'the need for
coef fi ci gt gnchiRoatibh. ganl c acids having a high Po rel ease fromthe

chewi Ng gum e iinveriod Wsieerhd) @ BhaWirig Qi doinBosi BN hdvg BrolohdéMcineE! Bnd #94r ) tirtus of
invention Uinb nc@Bdration BF sehubnfallp feleasddton-Brtdpsiietasldy, Yaid/shripsdtioleéripriviag:ues. The
i ncorporatiorg)@igunlbess; M xture In a chewi ng gum conposition results in a

" sequence of a)iadwddensel ease rates during chew. The result is a prol onged

j Ui ci nesse andd) efflavogrbdiess due to the overl apping of the acid rel ease tines.
Thus, at any d)rmemidurecof diti feastdhres stnravednisdaied opanicoacidsthadngaivilg rolbdsh rdtes, paid scidst
to create or heingaseleded frrm He giourchnsisting of maliFladipic. fumariceciic, ddrtatognt oWpitunep thereof.

st andar d encafs wprexiotshhmendionedi #e cembingtioncaf thecebpiezmantionad ecids resutisie assequeniial release

i nst ant i nveingdic duringi ¢hew cdiiegtocpryrnyiag i solubitly rales @ teadifferept sl c¥he| egganicianuspuse
rates w Bhob¥titionieg epefiigients of the useflasiels| i CHEWHDHare a5 follews: ( pfoartifiening coeffi-
chew ng gun?*mgmt%ﬁmn'm ng prolonged juiciness and flavor by virtue of
the incorporation of sequentially rel eased non-encapsul ated acids, sa&td
conposition conprising: a) a gum base; b) a sweetener; 50 c) a flavor;
and d) a mxture of at | east three non- encapsul at ed orgam c acids having
varylng release rates, said aC|ds 2 _ _



bei ng sel.ected, fromthe group consisti ng of malic, adipic, fumarc, citric,
tartaric and mxtures thereof. As preV| ously nmentioned, the conbination of
t he above-nentioned acids results in 5057@& hBlal release of acid duri ng
chew.due to the varying solubility rates of the different acids. The
organ\’él aqueous 55 partitioning coefficients of the useful acids, in [err]

are as follows (logarithmof partitioning c 0I- cl efOFRHLA to
simplify): 2 ERc@d269 571 Bly a CHCL d Releage Tine® P [err]
Rel ease Time 6 Gtric - X Earli est
Malic 5 -3.55 Transitional Tartaric
-3°% 56 Ccitric Transiti ord.2860 Adi [Barliest

- - 2. 14 Late Furrarl 1[59
Late The acids are |n8| vidual Iy enpl oyeg i n anpbunts 012 ‘é‘jﬂ ti%)o'to about -

1.5% and pref er abTarsm&d€ 0.3 15 t 0-8.8& by wei ght of Rmanaikienahen ng
conpositi®en. The paip fcaci d content _g9f jighe chewi ng gumg@@position wll
vary dependi ng on the hype of flavor gsen and the desi red tartness. Tot al
aci d content shou é' & ally not ex 7de@® a level of a @ 1.5% by wei ght
Wiile it is a requirenent that the three acids be in the non-encapsul ated

free form addhejagnareinsiyigualiy |eme'°¥1a&aeawmaaﬁww h1% fre2bertclse gfId-preferably, abppt 43

obtain a 'deé‘??%%f"?‘@'@t"”%w chevh um co 05| ti ons of the | nst ant

i nvention e §'1?T : (2w |dﬁ %@% °se"

b d, e

be_rade. | ﬁ? %ggq %%H'@gg?g a3 famd OTM

45% by wej,g d ol oﬂg cd ' n Oiﬁ\} } rf?r " &

be| ng about_ n‘i u typ% Y Uk, BdRki ih Rdedto
ut, 25% Asal, 1 Bfoufis Y W%GIVQ.?

25 e art td %oﬁmmhﬁﬁef&;edsﬂ Juft? l6in 9 ﬁﬁ&oﬂym %?%idfp dq‘ﬁ’&t

bot h nat ur aly iySaBit N84l 16 aBtuR 8590, Mo uAHise MBYPBE iy weltMins S TnE base WA Rnown in
pol yners ééh%har@rlmssﬁdﬂré Jdnfplds Nof HuitabRA Byimerd T bt Chased qulﬁHét both MatuRl iafd synthetic
subst ances @lastR@e bbiuBbend. IFGi SkaMmpis,thés® polymers Gvhic Lady sliitshle inEjult 6436k, Irghilid, Avithout
percha and ainitation, Gubtandis of aajotable @hgls swhas Thisle,Cduaypule, iltang) ge pertha sdecrown gum.
copol yners, Sysiwsic bigstanas isaubas ciobdiemshirgneiogalynsed, jsobutyldne-isoprens copolymers, polyethyl-
pol yi sobut y leam golisetiutpleneyand RYtivinybasplate @andimbktures fiereot sretpadculantly uselul.e -

particul sely (Feifguh bassOcomposiion mpy iepaiain elatioman aelvanisdn aldy safieniagaihe n@bersqommnt
solvents to sa@ﬁe'?#P"@bﬂ‘@ﬂfsrfga!t prsnpriseh methyic oigsenh on pentaidhitab lesterns fwesing (ir vreadified
may conpr i s&siiBtsue as hyrirpganated, dierizadar pelyerized rogins erqridures thpropfoBramples of elastomer
nmodi fied- r é@lvenfg sm!?ale rupe Ihyfain c&wﬁeﬁecpemawml Sglgr of paaliy\hyeroponatgd wveeq wsm épd
m xtures t h rﬂ°§d ?ﬁPt@fS’P’@' g5t of qod Fpsingglyperol
" \ é*ﬁ/&fé?&l ofl 6@!" gl\éﬁ?ﬂ"

€§ SRR

partially ester

i e an ixtures

_(F:jlo}slfﬁ,rolgl 52%0% F&Iﬁ%&; gﬂmfcem ut ‘grlfg @ rably
er z}i

x

rosin, glyc l&ﬂ&éa#sadr'sgfmhéfg%ﬂ%ﬁr%ﬁﬂ G'aélc?% m
and\/he par RIabkS: Oy u%-ty acdiaid, Siycfine 8RS the fkbC es,
al pha- pi NenQetRisulnSlidRed) SR B poky BrolEHS e Iparfith WakedChnd GriBed mrnatwesa'nsb also be
M Xt ur es t heicapdrated IA@ tROLOAE Bdse TPYLIENE a QéelyQY &kirktle RRuBS B bondiaAdHe) PebpértieMThese
about 10% t mdRiaGHN laddiftieioislerfalscdre lgardbraity aRIdyed4ih %niotintf P Up 1o/ @6ub Bo%eesyOwsigh® fand
t he gum ba@s refefddly in anfounsiof fdny abolit 394 Bbbit 0% by Waight@fiihe Rlasguinibdde admposition.

pl asti ci zer s Ofhe Shéwirgnguirs canposition mdyaaied| inalude SHecanventionali additivies Guchnassiiaeding tagants;
pot assi um Stealering tagents) lsyaheasyktarium. dioxiden teenulsifibry sach as legithth &ridegljcskyt mohastearate; and
exanpl e, natdditighal \iillere sychpast alumimenhydeoxids. duming, alumjnon\sliicaes) saidumartbonate, and taic.
par af f i n waXe®binaionsmf $resr copvantiangij additives rreconteryplated; dhése fillare may alsmbecusedl it the gume
gum base %o batimyaious ameunte (Ryefesablyibe pneust ef fijles whancusedingl veny fram gbes ¢ to about 30%
properties. bTW@Sféq‘h‘élﬁ'iﬂ ‘ETG‘H'F‘Q am. tional materials are generally enployed |In

~amount's of tﬂ‘edPﬁﬂ“sES V‘B‘fee"r“ﬁﬁP 'ﬁ ‘FP"a‘T‘i‘B‘thi“?‘?)f“ f'}clﬂi’ﬂ‘g
about S%tobg Gﬂ’r' %ﬁ‘“ B SWpgt rrfppiting st

chewi ng gssm N "g%

£l avori ng a ne and its vanou salfs such as%:ls jum or calclum s%r!bf?q?abmc md its various s suc
%E ySodium salt {cyclamates); the dipeptide sweseteners such as aspartame; naiural sweeteners such as

dihydrochalcone; glycyrrhizin; Stevia rebaudiana (Stevioside); and sugar alcohols such as sorbitol, sorbitol

syrup, mannitol, xylitol, and the like. Also contemplated as-a sweetener is the non- fermentable sugar

3



col oring ,agent,s, such as titani umdioxide; emulsifiers such as lecithin and

gl yceryl nonostearate;: and additional fillers such as al um num hydroxi de,

alumi na, alum numsilicates, calciuePpomes@itBd, and tal c. Combi nations of

t hese conventi onal addltlves are contenpl ated. These fillers rray aI so be

used-™ the gum 50 base in various anounts. Preferablg ths
/0

fillers whavpsiiyedvdpgenatodsierct husrelvaue (ycasimuhigh 88 Also
final chewcﬁﬁe"@flﬂﬁd iy e @g'é"nfw"?‘ﬁ\‘ﬁé r?‘tei'wd’é’(?ﬁ? d 'd'8 de :t"t';“'
t hose svvee sp%é"ri‘l'm WfarpeﬁK)t vy gnd caigium it %sﬁ?bﬁ éﬂ Yfngn Patont No

art|f|C|aI Qlﬂg eoteaggrs %XQ&B@Q ﬁd?ailérp-é??c W ng
06 an \io edin ! uf r
non-| i m ! ng glor%ﬁ@%gé?ul ?rpﬁ\‘n H\%nq inclg auﬁ iﬁm t&ﬁ){é&t Qﬁﬁﬁay
T e i A e oo
S S SUCh &Rl oUHdi m ' ifeBbnd. trhesd Holo are
sal ts such ggmt ? i dy5a. %ﬂéﬁaéﬁd c%sa&mnm h@@ﬁ%&&ﬂ?ﬁ&%@%%&lﬁm
as aspar f,ahiupd Mustfaile eﬁmﬁﬁésawds ind hy@inddh*aydbwg{h@nae. widh\E 16 BiSodfuinsalt of
Stevia rebaisdhd@giand-uRMt Qi Siniiarg the Sdy8 Ahovkl SORDIEE. GHeM NOS 1,560piised la, triphenyl-
sorbi t ol syetHane By EMd idthe monbsotitrh salfBithé ip4-Methg-p-sbifcbenzgleantireniiblengiciethyoral{1-
sweet ener  i(S-efhi{iN-Pauko-bbreyIfe.ns-eeloRexadighiiingd. A fullErkti@tiod6dd FINEC. Bid DLAGS icolbratte and
hydr ogenat asbirséorrsspbndmgdet@micainstriciiey aaayi by fonhd &h thie SKirttetawerr [Enclyclopedid & Chemical
Rei ssue atTettnolddy, B3MalumAlSsat pegeaiB&T@l4at ed i s the synthetic sweet ener

3, 6- di hydr o- GThesskcidynhixidre bf the 3astantinventioni mayZalsorbe-ugedin dpayritigeal pefiand herd cpafedt gﬂ '
’B’ed

t he pot assiThern(epwasivn bof soffecosfpctionsp slich 195 aeHgate invabies Renwerttional mpthodsuctnas e
in German PRign efwo imarg copgonentsy namely (1) a highthsliiag\Ryaipcsyel} as, cogmgyTup| o4 thelike apd
added in t helatively. ight texiyred draprecigeperaliyoprerarrd fi9e gelsine QoG pymenTik RIcieins, syeh a8 0“9'"
useful %9 td 2 REoteing \SEGh 359y PM?EI%G%“‘? fie- Fredreepnt s oenpmly rplatively light; ﬁm'\'“av

di oxi d ffer 9 EENgep 4 IS!fE?"é G 7.0 bo % b
a:]gi(‘lﬁr:f e(rfiable?m‘gpl Q?:‘%?gg “\/981‘ '.‘9";'%%8@%%? ot t°3‘;‘¥71° i elgﬁg{
n t

suitabl e -f §fd d ?ﬂ"ou
known as F. u"
colL

of use affe e;h b§ ing ?aFd &the
'5”3' gg e m iﬁi’f gfm 8 Fmdﬂﬂgml 2@ Eibcoibld caéoaand
Bhikd) @¥Nn w
CONTHahes D425 o ——rreté-?ane dye and is the nonosodi um salt of the
4 NE&JW' WCE Jepﬁﬂﬁb 8) sch RErBB ik @ bvmlprocedures. In general, the frappe
_ (Net hyl - N-dgm thWE and tifolatte? B it Binpofedt is dowhy ladided @fddr aibkation &f a
~ F.D.&C anderﬁbe&@re 604t Qéa365 oaaﬁh prifeiably QD lesst 3007 100 T mixing 16f Camposdntslie tortimsd ey
 be found i Forheuriferi thixitel stk whicl the lntyre isccoaiéd Ghactampesdturd Below 847 [0 of whiph pointihe
- Vol une 5, dftavad ape de a8dedSThe. mbtwe isturthbr mixet! dior @n @fidittoha pertesitumtiltit i3 readyntoi berremaygd
al S0 bé ass emid formesidnty eviteble narifectianbiy shapgs.har d conf ecti ons. The pr eparation of
sof t ‘conf ect i Simdiar te thelsoth sonfrstienaty, harsh eesfegtionery aray datulilizadhin thig investian. Likeydse, i may
‘the combi nebe prioesssedf andvfiormsiatedinby, conventionab megns. (i ganeyal,( i fard eentgptiopasy hes @ b”e
syrup such ca@p@eednfw!gg o icanerk bpetjsugappalyiydsic gloghels a'rq h&%@ﬁ“ﬁ?
frappe, gerf@:domP5ipd E’Iﬂ"f'?ﬂ?ﬁe n Hheifipel %P%Mf%??“ "?il
caseyn 2@ A% Be ?‘mﬂ'é‘ ﬂxcgé:o o'f’%y‘??m y;gfac afeg |bY °°"|"ﬁ °"a
frappe l's %}ﬁ'@g@h J‘ k% ’P@Pﬁ saY?au gnd sguapgstsuriach cpok@rs aigo
denfSI ty fro \ ﬁ\? adi ona? me& & op mgtpn cgﬁc,yebq Be Ledt nghi?&
con ectloneéegm Sk & ﬁg id. Ve by i Eﬁ oo
{frequent Ly aﬁ%&“’é ¢ 8 el 3o mﬁmﬁ%ﬁg@m TR ? jovec.
final  nougatys OHIPHHeh 'chiled and Wo m 1 S idcbrétatd dd'm .gh boil'ed syrup
to the fr appeAwbﬂsﬁeea%ﬁé.sﬂeﬁ@mk& ub Qo RebibRcnamD | stirfddd. HiibesdPusig KiibRe sprébtind &
i ngr edi ent sgf YFEndSord & ReEPbilchihge S6HALS, laRd RdatingURéand -0 185 "t 170° PinQSEW WiltiuteY. SThe
medi Cament Seandy i Hh Pipidy @I to Ao 11BE" & brideworkBY ad pRSIIRkb hibe lRabingaiicorofation or
under agisgd aghé aditivess Bibhals fidvop Cdofh iabulérts hrlaemémaineris. it i Bt tAls Goipy i Alecitventive Gkid
nougat conf ggfuleasBlendByintdand ehd in B. W Mnifie, Chocolate, Cocoa and
Conf ect i oner y inSeicecevoksts] theeaigarcind @ym sging amdiotisdon, 128 \Vio 12 bC ahvangCappliddrand ,
Weat por t Coaudmérihgﬁﬂér ia tboijpd (pifovithicln exftRChealBQ. When¢rokiny iscenipiste, the magy ie gaseinieplid,
the "soft" weing elastisrie gonsistonslyyaishik pejoincor.dleetuandsther pddfivercaremixed indhef mags by

?l’ i

conponens | wuiipe @echapidal fribingtoperetipns.her eaf ter the s rup corrponent s slow

added under agdhe eptimym mixingrepvived & uniformly mik ﬂmﬂavqg.yg[or rdé'fi@r‘%%‘fei)a/%%'
| east [ er r ] menpfeetusifg,of hayd eqnfastinnpry in-detasmined 'aydm'w@adqddo T‘n’& WP‘F’?W‘?\‘F°“°”‘°
m xture, af PepraigNemaly sixing ies o 4% 10 pipteghave been fuRph aFosrt% bel ow 80 C, at

whi ch point the flavor may be added. The mixture is further m xed for an
addltlonal perlod until it Is ready to be4rem)ved

-~



35 and farned.into suitable confectionery shapes. Simlar to the soft
confectionery, hard confectionery nmay be utilized in this invention.
Ukewi-se, it may be processed and forERI0 262871051 conventi onal means. In
generg% a hard confectionery has a base conposed of a mxture of cane or
beet gar, poI dric alcohols and ucose

e. g. from% g Sy Lok doe ) gg&tfewnefgﬁ*nﬁzfggg% f 3 ?’}73& ’g':;’og';g
amount s of

corrp05|t|on ﬁ]%pmnﬁ"eetl—keﬁ%%?ﬂ By F°ms agée g Z y convent

met hods, SUChItQ.sﬁoui ontibhé8 tnét 119 fa@u&ﬁf?h%da“&% 'ﬂe‘-‘d?é%grﬁ irﬁerﬁ‘&dcompnse those
scraped- Suf&ﬁﬁﬁ‘g srd NiBfSaparatPwdl 8&%% te@nigiondhydhantiBiGing adtsTBR RSt tHeQleatoR
Fire cooker g al shacic\ap | B/ pParbrit & ari@h.NOd of naki ng candy base, may be
used. In thisThe Inbifos ABsHIIN 8 dorflLinativh i viiti tef cofipGsitions 6F thik FReltvERClide, B@taRs nddy
heating in mnitsetd; a%aﬂlﬁé béiled Badf Uanges] ipressd\idtfots, foideand Yibugir, Gals, fintsasiyripaMiguitss,
sugar i s hamirsafd @@ iRg)d cooki ng continued until a final tenperature of
[err] to [errlmé presenbinmsttich indibdes Rainethod for iphpiring Godhewing pein wompcaitiorg dnclading both
pl asti c-1i kehewng gurh @nd batblepmivatoenutetialist Theegum Hasé isglonentivealy artehestsys hempectupssdhat r
uses a heat maxehgenigen shouf 60C cto aByub 8205 Scfor aipdriad of ¥me syifiglentdo modas s bage molfen| Far
of candy onexampledhe gurchase ey be hdated aindes theseeonditiang for B period atRpowt hirfypipgtes st prior
[err] in® tomwmvnmttlwamm@wm@mwencm stiPy cooked to 100 to 120 C
and wor ked as The prrer<f pddition R@hmneamrqdn%e isms'tﬁ Al eft'?’ﬁﬁ‘e@rpwuf‘ﬂé‘“"’es ""’““9

addi tives, thegmaase willyhe saiteneyunt! 7 prifgmy ?eogams g th?fta
poi nt that W?’Pﬂ/m ‘9@!""8'8’ ‘EPQT?F'Qt‘?JF@ rﬁ@og E’!ﬂﬁ‘l
cookers, é‘hd PP'E?{"’% ﬁltegwt;}t ng ‘Wﬂ
lied -y 2 PP
app :.ﬁg is ?faﬁ m ’:TI:.! . n: cﬁhgong‘ 1] man rrﬁxe %ps:tg(glm:n
{2}

con |stencyﬂ attmt gn Lol QL t rhgolifion. TheSmisXE
the mass by, F ORGP ok ﬁéﬁy ol 1o tobl Gurthe Ithnﬁere b&mwmomaafduggman
required ag g m 't Ehnlqﬁ&l Pér Ié)%%as@qﬂi( bbb YoiSd MLohtAd with a
convention n%mh bt Irrraaiunfsu el bR Rdhithi alé Biceinstened by the tine
needed to obt ghd)gin bt g méamt ih\%ﬂﬁdﬂfmdyhﬁ prephied indd 8l thé\ribas! dnl fortis kiowg
times of 4 ggnridbidly, W%g@ébe ediclt @m0 cibe CoRi aldl Gontefiilled e, Bug® Ind éilgakidss
Once the caarwinggerhs %Wﬁrﬁtﬁﬁ ltHe)bcﬁﬁrw&t’seldlenﬂoﬁ AlTo¥/th® Belinitues Bbaiated wktia the ©
porti ons sor progkantitiof hé Prodess natbse Imp ask. well igewresrd| thal preent@bibed dy vanesomewhat
conposi t i ondepadingr egoar thé ispevifiof endaprdduicotd be trapnfsctured) witimout depading riroi. the, essential
Li eber man, pnemetess Suchi altwer détuells arpeprdented; for fuysisest of lyatrbtion, ahd GAAYvide gthest asode for the
Dekker, | ncpraciice efdhpciaveatvn, and theeore Wo invention shouldugt Be lreitsddathose parametprat he
appar at i usef N preferradneeneesof Peepaing e ¢hRwing, g eerppopifisperhich grher S'PFfﬂ'Pﬁ' glues: the

cooki ng &hd efragidls inyglvep: (R Sempting ﬂc'tef‘l’!!‘g(%‘ﬂf’ﬁﬁ?ta?%ﬁ

arts, and t?@l"e?‘bi @ W%twmaa‘%‘ﬂ@éﬁ“ﬁ ﬂ'a%{ ©) e mixn ge\?g?ag%’%:

to the arti tomegenpus pliag
Corpes! zgﬁsgu:l?’tbgﬁ% Bé‘t" e éatfﬂ@nt%t it Z@fﬁgmm@g
sykups, &és % %sw 1 kfiner IW&% bmxeg%tﬁn &tcg%hiﬂ‘ﬁﬁar@

met hod for s ard WY
and bubbl e wf B@am&n&v Qﬁng%gl&g A Sfless Sthbrwlsy Rbicatey1al |

tenperatures that may range froma out 60 to about [err] for a perlod of
time suffd Cemfpeb0 render the base nmolten. For exanple, the gum base nay be
heat ed under—thiese conditions for a period of about thirty m nutes just
prior 15 to mMiChewify Yk Borhigasttione Wate PréiBirdd \Ging tho idcsssafisclodvd hgfei it actprisrict iwdth the
The order oformfkdibrdsi teisulfsd Boloe. Meus@ ifownulgliohs\markel tRRbISArt™Sare) fspressntativecat| gum/Acomposi-
preferred ptions edntiiting onho biveasidhatdovely doimenon) tothb asei.eniot78-110ke Thasb tcempositionst rdrked
uni f or m kontigentive’ arsaspreseptaivet ¢fi comgositiohs accardipg rte itheningiént tinventionewhershy thyeea geidst
(normal | y ohaving ifferentirejeasel chtas aregnqoporatedghersin. gum base and bl ending i s
continued until a honbgenous nmass is prepared, preferably up to five

m nut es. The renai ni ng sweetener and flavor oil are 20 added and again

bl ended to forma uniformconposition. At this point the organic acid

m xture i% added and mixing is continued. Finally, glycerin is added al ong
with.the remai nder of the ingredients, including the colorant, if any, and
ot her adjuvants are added and the resultl ng conp05|t|on S then m xed for a
period of



time that"may range as high as thirty mnutes, to forma fully uniform
conposition. The mass is then renoved fromthe mxer and is allowed to cool
further and nmay thereafter be forne&Pi0Red s7aB1lous final 25 shapes by known
gum'hpuf acturing techni ques. For exanple, the nmass may be rolled in
contact with a conventional dusting medium such as cal ci um carbonat e,

mannitol, talc and others. The gum c@ ity On of the presgBh/dRakfpti on- may
be " prepared into all the variougip 1,7 0rne) ?vvn compercrally, I ncrudimg
- slab form stick form cube form and center-¥illed*Torm Sgar I58d I-¢

sugarl esg ctﬂﬂ‘-‘%ﬁ—’gurrs are contenplated within the scope of this invention.
:[Alhl offthe tcamhu&aijeskassoci age?ﬁwﬁ)b thq?%ofae@qg@gi 99, b tﬁes\g‘f ?qblcgo% in
ese forns nown an e present nethod may vary sonewha

dependi ng up%{r‘l&f%%egpecifi c end pfddlct 8359 naubOht u? <00 00508 0.500
departing freawnt3mupssenti al par2zssoers. 221800 otacoodiekeidod a4t 000 €2£1HoRd
of the |mvent e nd ther of or o LH hvenfiBS snacP not- 98 | i419eEa 2900

0 e invention, an erefore the Invention shdl no [

those paramet@fE. A preferred pr¥3d338 of 5pr893ar 49958 cARMI28g 49u028 48.028
co_rrgosi ti oln Mbcil ;/\,heg chewed gi vea2the ugqrayt heo?ﬁzﬁte%'ﬁ&hi ?'O.i eag.eugf t
acids invo ; adm xing a ¢ g gu se a tenperature from-abou
60 Gto 'abo\lﬁq%%)% with a softenrelf'w?g obtg;l%%a hgr‘r?)‘lfeno’us‘_’oﬂl i 3990 i k¢09Pe;
(b) while ni%esatablailt o the honpgenous pl+-abl e 0iL.300ir €0.300We QLS00 NGo AVOI
and a flavorLiguid Flavope anount ofg Gog% t 0 afagut 9%y V@L,gpt g(.;%%adéjl,,rgg a

Wwel'l asg"the ¥

prem xture %f at J {3}%{ three organic acids and cofor as
remai ning c \"Kﬂ?&g *hgredi ent s “AAd mi xi Mg for 2a¥ut 2 58P nuRe80UNt 24500

uni f or morass Eneapebflaveed; and (d) thereafter form 40 the m xture into
suitabl e chehfhegtiinshapes. The f gkl ow ng éarrpl es serve to provide
further apprecjation of the inventiion but are not neant T n any Way to=~
restrict thdadiq deid¥ e scope of the=i nven®4iSon. APRL750cr dh4DAge9.400 ougleut
the specyfi adipimt*are by wei ght %-Qf the gisnal chewing qum cogpgbcd'tié)rgoo
- unl ess ot hergpi, 'Mdm ed. 45 Exanpl es Chewi ng gum conpositions were
prepared using the process discloséd herei®™™in actor dardo®i t h=the . ===
formul ati on§ig'éﬂ§uﬁd%éﬁ*’bel ow. Thds@00 or mA.&ti ons e kedd. 4801 00.40d " $.400
represent at ivgeearic ReAREOMROS| - ti Qs contgiping only one_acid at_ I"evglﬁo
common tse the art, i.e., 0.75-1.0% Those conpositions marked 50 '
"inventive" are representative of conpositions according to the instant

i nvention, whereblog BrGELg&iPSoflaulﬂg Adidf emedd, s5 el @eatsitdbif) Aéfease)
o apel Cror | o Popr Rt S pelagid E-afi) tikidastonas rotapen
Exanpl e<8 G\éf‘* BaskePg P CHCL,/H,0 of Fumale58¢id = 419560 ((Latd TeTedse)19. 500

19. 500  19. 366+ ENLdghpf L, /H,0 of Citric 2y, 25026 z‘.”‘g’éﬁmt ﬁlgbgeqo 0. 500

-0. 500 0.5 r r 500 24. 000
24. 000 .- 24. %ﬁoﬁﬁf%ﬁ"f of Tartaric Ac.id = -3.5@Transitiomplorelease)0

2. 000 . 000 2. 000 Sugar 53. 073 52.573 48. 578
48928 8. QP p 4G @ | 0.127 0.127 0.122
0.122 0. 1-%2’3 G e $t compogition 0. 100 0. 100

1.000 1.068 I 1 ®HFoinventixns)comngsitione O |

0. 300 0. 300 0. 300 0. 300 Liquid Flavor 0. 700 0.700
0.750  48. 75QxpertChahetis weld dorél f3edvaiias RS GARE chewing gum compdsitions for juiciness, flavo
2.500 2. indRety okd SO Iirds 2 WBHoaDintorukd Gkt cROR S il é&fﬁ%ﬂw. on a scale of 0-10
0. 750 Wit/ 18) representing the most preferred, Indicate that the comiBsitichs ’?ng a single acid scored

Bigrifficantly lower at¥b 2 mthuleGRd 5 inuididterdl. Theds! Bkt Tndicate the effect of the sequential
- Orelpase of the three-acids on the prolongatioh &@klcines®ariGvor,umari ¢ Aci d***
60 --- —--.  0.500  ---

b ]



Citric Aeid**%%x ‘ 1. 000 0.5 0. 400 0. 400 0. 400
Tartaric Acrd***** :

0.460 30 * Log P [err] of Ml |'{",P9\3§%571 Bl_3 55 (Transitional rel eaée)
** N, Log P [err] of Adipic Acid = -2.14 (Transitional release) 3 5
*** = Log P[err] of Fumaric Acid = -1.50 (Late rel ease) ****x  lLog P

[err] of Citric Acid =_-4, 28uidiBesd i est rel ease) *Fraverlog P [errdveafall
Tartari ¢ ACicldmane: f sit I se) ﬁ 0 ? P rt
conposi t i on%@% §Js%€ 24 %e*ﬁ? 3 Sed: 4 iln'Ex5 fisi n%ﬁégg

were asked £8teval uat e9ehch of5 Phe cﬂreﬁvr ng g%r-rﬁ compdeBt | on?-ﬁor j l«d*ness,

flavor integsjity and oggrall lqgi ki ng gigvariopgy i ntermvgl s dgrgng chgws The
results, tabulated below, on a scale of 0-10 with 10 representing the nost

preferred i ndi cate that the conpositions containing a single acid scored
si gni fi cant iy Tlmaervaﬂ.ues ft@pi’eahamﬁt&ﬂd.dimir!ibﬁifﬁaﬁtvﬂsuﬂbﬁg&cﬁ esulht S

I ndi cat get he e of th u S ee acids on the
prol ongati on o‘; 'ﬂi |b(ﬁ A §%§§}%f$ v%‘?iiﬁ‘gi EQQO égg‘% 1 Jui ci ness

Fl avor Overal |l conposition 30 Sec. 2 Mn. 5 Mn. 30

gez 2 M nNote5: Mette higﬂdﬂ‘wﬂiel]juicf.ness and flator !gnp ct §f02-17 (ErimB 5 4

7.9 1 7 1 art geghnology) ig empectedrhagausg itichas: s highcesententtofsni ko |y

signi ficant resul psofahaciid (endid Loy oxne),cd.é.Q beedenhesat abl e 90% of the
time. Notes The h| gher initial juiciness and fIavor | npact of P-1 (prior

15 135 Ju&&y 31 %&ﬁ&grﬁg ? § f?a e thgrﬂrtol plp @
low P o/, I'co tau‘i‘ed yed flavor
eval uat ed imﬁé&ﬁ% ell gave n er I&Héiul\éﬁés%us '
aicontrol, @ec%ﬁd averydehiveny, and ﬁtt&h% aﬁ o 605caHd Walor ¥iivery. The

encapsul atg feﬁ&ﬂweﬁﬁvfahﬂéé%udfs%nﬁw&%ﬂﬂmﬁiﬁh%v&ﬂc. afly 8Hd d’dﬁicease (3-4 mnutes
into chew). Panelists found every three acid systemto have |onger |asting

j uicinegs, bigger flavor t second flavor gdelivery, and | ESf
bitterness at tinme of—sec-u‘ﬁggq—&gw—ﬂel-rver venPHiFETRSSt ce
acid systemwas a conbinati 8 &vitric, nal |andal'irrad| pi c2nd] Blwxi.nGezrall
Fl avor Composition 30 Se8| E&ﬂd%@% ggﬂ.dEE i S6le ele se m.n- );gé Be Fl Vi

ec S ec o

2nd Flvr. Overall Conposition 30 e ease el e

| npact ®@ Liking P-2 7.3 5.9 32 67
2.8 6. P-2 6. T#.3| -2 5.9 3.2 8.%.2 6616 2.8 8 6 1 7.5 6,7*

7.0 4122 5.0 8.4 7s45|-3ra J5 81 42730 6. 4.4 7.7
7.4 5.8 3.2 7'(]} 35 4 8. 6.3 6.3
7.5 35 28 . 775" *  giehi fri?fnt &*290% c®ri" dence

| evel , rsgprleéentl ng eSedect edd@upl i6cAti oh.540 7.5 esuSis 90Rof the.&ine.

- The Invention being thus descri bed, It will be obvious that the same nay be

varied in n uch v rrat ns re not to be regarded as a départure

fromthe spII:al r%"@ﬁ‘é&&ﬁe’% ﬁ"ﬁ% Pelm reprasenting ppectad donlicatiee ar e

i nt endegyt o breshika 8@feof\hehtimet he scope of the follow ng clainms. 46 O ains

1\_A chewi ng gum conposition having prol onged juiciness and flavor by

virtue of therhd megntighemm itHas destribes inainbé iviols thed tRePSATé My be VadeANSMArFRYs. Such

aci ds, sai derietnd &sinbt BroeOregERied Sk RHePariuidl frodd e GPAPERI dcbifof@hs invention and all such
modifications are intended to be included within the scope of the following claims.

45
Claims

1. A chewing gum composition having prolonged juiciness and flavor by virtue of the incorporation of
sequentially released non-encapsulated acids, said composition comprising a-uniform composition of:
50 {a) a gum base;
(b) a sweetener;
{c) a flavor; and
{d) a mixture of at least three non-encapsulated organic acids resuiting in a sequenoe of acid release
) _ rates sald mixture comprising: (i) citric acid having the earliest release time, (i) one or more acids
85 having a transitional release time with said acids being selected from the group consisting of malic
acid and tartaric acid, and (iii} one or more acids having a late release time with said acids being
selected from the group consisting of adipic’ acid-and fumaric acid.



50 (a)-a gum base; (b) a sweetener; (c) a fIav r a mxture
of at Ieast t hr ee non-encapsul at ed or%gl C. aC| ds res I ’ Wﬂgce of

acid release rates said mxture co |) C|tr|c~a
earfiest release tine, (ii) one or nore aC|ds 55 haV| ng a

transitional release tinme with said acids being selected fromthe group
consisting of malic acid addi¢cimesaric acid, _a.n.d_(.EEeLm.n.e_Q__rmreDvaeans

Consi St ng orSRERR ° 20,9, U4 A7, & Ria® 96 8WLC°pOREET LG ' TR

Flavor s P71 &eral | ©OposikBon 38%ec. %81n. 289 Mn. 7.480 Sec.
2 Mn. 5 igkp. Li kiBg15 Phll 5.4 9.¢ 7.15.0 4.8 1835«

8.4 4.8 2.0 7.4* |-1 8.1 7.1 514
7.9 7.1 4.8 8.5* * These values represent statistically

si gni fi can® rEwset valuas afeptésent smﬂsdibﬂ.l@(pbgﬁiffdcm lresulltyd whidtabl e 90%
of "the 21 me. Mo e WpdledBoEo b his1chbifianSag o¥'ud k! | mpact of P-1

(prior 15 echno ogy) TS exp ecause It has a high
content of a low P o/a acid (small Log value), i.e., citric acid. Ten

panel i sts aue&uamdhubﬁaeiﬁﬁiaﬂ.x diﬂﬁﬂiaindt b]‘.m:(ﬁkprc’& & BLTB (Prkiog, . 1-3
1-4) versus a cont P-Zg?%kr‘\&il ngl-e ch sterrh Sﬁ' uns al l

cont ai ned an ench ﬁ%\?ﬁ J&-Bay ybigh ta% 8f 3 Wase
(3-4 minutes inth afrlem)id Pem=ll Bog vadue), diely ditede sddd systemto have

| onger | asting juiciness, bigger flavor Inpact at second flavor delivery,

and | ess bi tyeR phfists HalubtbdBirdal @ SGRaINSnERI! M8 r(s)d&id' glfisY-2, 1RSI Verb &R 4 Bshirol, P2
i nvent Izye(stnbﬁ%ia%vsndn)sm@aamaan dneREDEM GchibliaRll chdry! flabor f6Fa deGondtidiafedl Al -
JUHCi ness release (3-4 minutes into chew). Panelfstsafiitl every three acid system toBald RAgYE fastingélcidesy]! -
2nd Fl vr . pigger fiavor Biipdctrdt \sscondion tdlivérp nana Jésk iblernass sidimeRdt lsecvae flivolMddliveraOThe

Sec. Rel epserrgd ientive tHregatiitsystom wiaka canbiation d citric, malic and adipi@ 5.9 3.2
7.2 . 6.7 2.8 6.1 ' 6.7 1-2 8.4 6.6
4.8 4.5 7.0 sficPness 5 O 7. dgb sty 8.8 et apriacc
7.3 6.4 7.7 SRS 5 E-ié'&é' 13 1-4ﬁtt‘m°s‘
8. 1 ' 6.3 6.3 7.5 2nd Flvr. 7.5 Zl!ﬂ FJ.VQ- 0 2nd Flvy. pverau

Si gni fi carempdsi®lon 30O SecdReteadecs afin. rIVsEscRéleade X BER! Thipabtd! | qaki
results 90% of the time. The invention bel ng thus described, It w e

obvi oug®’that the sanme may be varied in_nany Such vari ations are not
to be regdrfled as a fOhartuPe® frotmt heTsirit %ﬁd s@ofBe of<the i Bs&Mtion
and all sdJdeR nodificéid ons arée | t.endeqd.s§0 be 7.0cl udeg w shci n t hey,gcope of
the foll ongg claimsg #45 C g4 1g ¢A Cheying gum corgpgsm 0,9 having,

prol ongg I]r§| ci ness and flavor by VI rtuée of the'i ncorg{g | on of

. sequentlal rel ease®Inon- efchpsif-dt ed Ta8i ds, %8 d Sobposhtdon cIwbrising a
uni form conposition of: so -~ (a) -a gum base -(b) a svveetener .(c) a

flavor; ard r al |c aci ds
re\r%ll t| ng i néﬁégic?gger(\ce 5‘?9‘0]; ﬁgdé'flclieiagtglﬂfgggs Jslgg%‘q?ng% e c%ﬁ%% at : (1)
Ci |C4&C|d'FF&\‘)‘HRg Phofcthe F® (el case tine, (ii) one or nore aC|ds 55
having a transitional release time with said acids being selected fromthe
group consi ghe ingentién breingitiuss slescrbesnitl witl e obvious that thd same chay be vériedinanapy waysr Such
aci ds havaigtions bratrot tochecragardedi aven daveiturs o taecsailit apéisergpe of the invention and all such

modifications are intended to be included within the scope of the following claims.

45
Claims

1. A chewing gum composition having prolonged juiciness and flavor by viriue of the incorporation of
' sequentially released non-encapsulated acids, sald composition comprising a uniform composition of;

50 (@) a gum base;
{b) a sweetener;
{c) a flavor; and

(d) a mixture of at least three non-encapsulated organic acids resulting in a sequence of acid release

rates sald midure comprising: (f) citric acid having the earliest release time, (i) one or more acids

55 having a fransitional release time with said acids being selected from the group consisting of malic

acid and tartaric acid, and (iil) one or more acids having a late release time wuth said acids being

- selected from the group consisting of adipic’ aci¢-and fumaric acid.



sel ected from:t he group consisting of adipic acid and f
0 269 571 Bl 2. The chewi ng gum conpsoi stion of claim 1 l& lf{nmmﬂﬂw
acid™mixture is present in amounts &P @BB7TIBY to about+*1

3. ThnghEWI ng gum corrp05|t|on of cl a| m 1 wher ei n the m xture of acids

conprises aﬂ' H’h Che%i %ou of clalm 1 w% rem'tﬁie tota r‘I)ﬁu ep\%sgtq Irg ountsofab
conp5|t|on of Ré respective anDun pIC TR O
malic acid are a out out 0.5 % about 0.1 to about O. 5 %and about

0.1 to abouj Qe cr/éb\li?bé &Prlpos:tilaﬂ o5c|ai?§h? %%Wtﬁkgm&l&m GIOAER0 ShrhpridBs Qd‘.p.& 'cﬁ’fc”én&
wher ei n she gymibase. el astonmer 1s selected fromthe group caonsisting of -

chicle, jelutong, balata, guayule, guttapercha, |echi-capsi, sorva,

but adi ene- sd.y rragenewg QUi EBrhSsition B Jirh BHhbibinRE respebive dinkbr eeacﬁpwafrie RAd malic acid
copol ynmers, paleyadbud g adigboutia % Vdbbitloaae kikdueo.5 dandialiout 0.4 kot 0898 Bf weigth.

The chew ng gum conposition of claim5 wherein the gum base is present in
anmounts of Sbdué cliswing gah Gormpoéifior/oflziaime intbrbin tha guirhisase biestdnieg isgssiecd o tetgranp
of claim 1l wheensistingt bfe chicke cioletowy; Lalstaa gogiuler uttaperckay, riedhisdaps, swvap dutadieneArdtie
The chewi ng geepolyswrsomlyisobulylanp, isdbalylenetisapene sopolymgrsopnlyethylenm pelyvinylacdtats and mix-
addi ti onal comesteenecs sel ected fromthe group consisting of additional
agents, fillers, plasticizers, softeners, colorin gents, extenders,

emul si f| & B B9 EHOMIBR OYm SAMPSItion of Qlaim (Briwhersisy the Qum%ﬁ@ ig Iﬁ@ﬂﬁ"ﬁ{!j‘ ampynts of about 5 to
conposi tion o4 TbY Weigti ng the filmformng capability of a bubble gum

h f b |
: ﬁg%?. 11 ey fﬁ’wﬁ%ﬁ%ﬁp&&? feigg vﬁn?%”t’nésv&%%ﬁ%%&@ ‘ﬁb%t Et%?{ﬁ?mg%% a
uni f orm conpo tlgn of a We .ti%ner 'q; Ledl.§
of at I cfstt ik W%:g%@iﬁ?ﬁﬁ ?%w ke %’%dm ég% egeﬂa*f -

or gani.cl aqueo%ulgi 5 TPER
rel ease rates, mxture conpri s (1) citric acid hawngthe earl i est

rel ease ting, 1{‘& wewﬂesurpeorﬁmga@m%wsiﬁ, MV:hmeé\:.ﬁ fofdisy m. | e

with saig acids being selected fromthe group consisting 001;f ma I C aC|d and

tartaric acied TRESheling bum Bdbostion P EIBMALdoRBinkig i@ty & figdre! €ase time with
said acids being selected fromthe group consisting of adl pic acid and
fumari c aci . AXithizwored 36g2Aée \vheWinglif EoRIpDSHon doMprisif aGUnfdnif) cdrhpobtlion 6F aguir ass,
flavor is sel acivestenby, afavohand @rpreixtund iaSlbash Biradnogremagsuladl ofganic adikjd{Nading varying
banana, - pi neapatic/agueny® Partitioning Gosfficiantst wsLAting 1 ix alsoquanceof siidleasst fates Ssald mixiure
t hereof .. 13. Threprisihgvi) citficcaokh hadng the iskiliest reldase Lime, (i) ode whmoreianidé having @i tckesitions
mal i c, citri crelease tiné pittc saihacidscheing |splectéd from thengyoupt consistingn bfodlic @cid atdtaskdsio Latid
1.5 % by wei gleed (it} gne gryaore jaeidi hrying @ripte aeignse fimp with edid etids baing Iselactedh frgve Hiel group
gum 15. A prmwgmﬁdimmﬂﬁg\aacmw ng gum conposilton having a uniform
conposi t fon: conprising a pre- m xture of at |east three

non- encapsul?at’e|ctsia e °8’Eﬁ’°d§°"r%f§4ﬂ'l‘ iThyherein shedflayns dshzelectgyl framithe greupcgasisting of
rates, said pPBPR PR Rangng. pineapgple, %i%g%? ixyres, ench cpRkipatigns thereof.

Fof Lener 2 a‘t&ﬁé’f A ”roé ﬂt’zﬁér %@r ;,rtafe?m@g A e BT erEr: ERne

f 1 awor ol ;. a pre-mxture of at |east three
non- encapsu.{@ gcrggﬂlgeg o@,gdog&n\%g,ngﬁ arghgg,y d.conprising: (i) citric
aci d having the ear release time, one or nore acids having a
transiti onais, ARB8Fr0l b s&e&%chu&%%oéa@h Wevirga ot cdnipBSiidn EempHsE R pre-

consi sti gg Of nikré 6f ﬂawnan%h&aa&mae@&gﬂac 48 rdsbiltidg) in @¥6quhce'B? 6&d fos,
having a | at e sti@pcsecinpiingd t h sai d aci ds being sel'ected fromthe gr oup
consi sting of ag) ainthircd chowingl giinkl BEssivéth aGbRbne Mt ialt@npbiatird g abéut 60T Gioubéut 20° C to
honbgeneous nasehtaimmbbnivgensous pliabjedixiue M ng the i xture into suitable
chewi ng gum shafbpadding & thie frixtups a besstbnerand e tidvoosils havi ng pr ol onged j ui ci ness
and f I aver by vic) fudieer @fidiighe piermixiurp ©f alf leastithese non-encapsulated organic acids with said mixture
comprising: (i) citric acid having the earliest release time, (i) one or more acids having a transitional
release time with said acids being selected from the group consisting of malic acid and tartaric acid,
and (jii} one or more acids having a late release time with said acids being selected from the group
consisting of adipic acid and fumaric acid, while mixing to obtain a homogeneous mass; and
65 {d) forming the mixture into suitable chewing gum shapes.

16. Soft or hard confections having prolonged juiciness and flavor by virtue of the incorporation of
sequentially released non-encapsulated acids, said confections comprising a sweetener, a flavor and a

8



sequentially rel eased non-encapsul ated acids, said confections conprising a
sweetener, a flavor and a 8 EP 0 269 571 bl m xture

non- encapsul at ed organi c aci ds havi &§ 028987AdB 1 el ease r,mlmlmlu‘m["mnmr

bei n’@gel ected fromthe group consisting of malic, adipi'c, “fubkarfc,sci*tric,
tartaric and m xtures thereof. 17. arl ess .boi |l ed can 0 . .
pressed tabl ef‘%‘“"? Bfff ‘?téegggfﬁ?f’ WB&%%P"%?S"’@W@ ﬁfﬁs !:’ag‘;i,%ﬁ cﬁﬁg:giﬁtﬁé ﬁﬁgﬁ%@iﬁ%‘js belng
elbxirs accora??lcéedt BT SPRP BT oé a1 Gns 1. “Une conmposition de gomre a
mapher A Sa‘ff. %Uuéa p&tboag%r&ﬁ erc;?enééét %%89 %P‘e%ﬂgﬁée &nd nbadat %le,q'ﬁ'intk.osyrups. liquids and
I'mcorpgra | Qilirl atGlailg B i 1gncapsul ds 11 dr6s en sequence, cette

conposi tion conprenant une conposition unifornme de: (a) une base de gomme;
(b) un 6dul gQbAditatiohs UN ar8nme; et 1S (d) un nelange d' au noins trois
aci des organi ques non encapsul es procurant une s6équence de vitesses de

li beration {' ymb d@mpositien B! AR & OREMhE @ Ndapiditd ot @aradtdragitekex piolonigésLad raison de
présent agg | € rineowptratio® dacibéy adni Otagsalsd libgiss” apisdguendsi icpttell nonmposifidnucanguEngnt une
aci des of f r antcomipustiGigmfiorthe dé:i ber ati on transitoire, ces acidés dtant choisis
dans | e groupe @pamtidateds gomme] ' aci de malique et |'acide tartrique, et (ill)
un ou pl usleur s(hon éopat:-sent ant un tenps de liberation tardif, ces acides
etant ci hol sis @husarbme;gt oupe 20 constitue par |'acide adipiqgue et

| ' aci de #aumar i q{# un mélatgardas meing froig ccidesneraanigups E!‘Pi‘e?""g‘gﬁ"éﬁ pfogurant iR, fquence G
1, caract 6ri seeviepses e dbisation d'agidesrrpcemeiange coreRenank ) de-kacidp, citrique, prégagtant le temps
quantites d' envHe Byfraiomle plug fapide.ff) uR oy pisienss Arigey Offraptyn fem fon fansiipire, ces
gomme & mAcher agies tantchoists Slans) I8 gropes, copstityo pan, Lacide; malique.of g‘)‘g’ms

46
d' aci d AEsie ? péseniant yp tamps Cq. fiepat 1 SRR B AT
deaggmﬁioggﬁ@"@% ﬁ°§°?‘ﬂwﬁg}@3§8‘ﬁ‘ ,"eggr acteri s~§ en ce quremf)Zs o
o o o acs cdl : . 1es
prapgrt i ons Lf@,éé:%fi 2 i %gﬁfliﬂé"%% HGvontidh S8 L0058 W hidhof el

) irch 16 % QR et d environ
environ 0, 5% en pol nposI |%n e&eagrr%mwa mAcher solon | a

revendi cgli %n Chbmp&iioRGd GEmMmEE mBtheC I teten@ibaioh £ ERasri8e bic Yo fdlarg6 Audides
est choi S dangmbandibOaiies adififib) duitfee Behaighl. C| €, | €l utong, balata, guayul e,
gutta percha, lechi-capsi, sorva, copol yneres de butadi bne-styrene,

pol yl sobut yi Neompesaioh YiERoMme & madhesdion! i€ RevendiEtion 3, caraciprisé@en cp @y b fpydpartiens
pol yvi nyl acet asspedtives! eatids amplqas) gliue 6t méliqte esit tileovironl 0,10 Raviror 0,A%céHfenvirenod,bA

| a revends cat ieavirol 0,5%aat d'eivirer Gt ervintoro®B5% awpdids. base de gonme est presente en
quantitfs d environ 5 & environ 45%en poids. 40 7. Conposition de gomme &
mAcher sol ok |Campasitiende garnine A nécher aslercle ceviesdicationni, ceragiirissq enep qued'Flasiomise de i
ddr 1 vA nat ur elbassdesgommeaist chalel. dags le Gwproeanstitusipag ehicle infiiong. balata eyayule oulia gogcha,
revend| cat i on lechi-cepsht ssnantopamiyes gp (uedidnesstang, RelyipebutyiRpryroRdlyipdses  isphutyione-
dans ‘| e @ oupdsopdne; Ppivdiyidpe Polydnylapiiee ideuss IPPNOR%Nt ai res, des charges, des

4.6 p! astiflants, des ano|l i.gsants, ‘des er'}ts col or ant S de 2 e&t S mme
d' ext ensi on® d@@?%@?@?ﬂ‘fﬁ%?f,ﬁ 'Eé?'é‘l?iegtigg? &Pﬁﬁﬁrﬁ%&m 3%%%. a% 9

Conposi tion d 4" wiog on 1. presentant

| " aptitude fil b ' de .t . |

bul 85) 94@&&%@%}5’%@5 IRl S R xR & 8l S8
enent  p

cont enant sensi S Sucre. 11. Une conposition de gomme a macher

sans sucre gr W fuﬁ%n“eui Iﬁﬁcrfep SR6F mtenHieﬁioﬁQUE&ﬁénﬁﬁtQm SUNplERIUAEded duifid
base de goMe,qqfpdtantd ChbisitaRlle grbubd cBlild! ke liesUagéhts NuBHIEthahifi6s, Qe éhdiftis/8es
trols S6 4 stiffasts Oded Htofisi8iits, 48 aGdnioddiorintds déxf dgefts WextdRsioh] W& émulsionnants, des
coefficients  A@igad stidufmédngad)i quesl aqueux et condui sant & des vitosses de
| | beration d' aci des en sequence, ce nelange conprenant (i) de |'acide
citrique presetmpbsitionedet gumaes & endchdd eselbh il revérelicaions1, rpdseatant Faptitkde iimagéne d'une
pl usl eurs aci dpmreidertypstbubbie guenpenmoked souffler des bulles).

50

-40. Composition de gomme & mécher selon la revendication 9, ne contenant sensiblement pas de sucre.

11. Une composition de gomme & mécher sans sucre aromatisée aux fruits comprenant une composition
uniforme d'une base de gomme, d'un édulcorant, d'un parfum et d'un. prémélange d'au moins trois

85 acides organiques non encapsulés affectds de divers coefficients de partition organiques/aqueux et
conduisant & des vitesses de libération d'acides en séquence, ce mélange comprenant: (i} de 1'acide

citrique présentant le temps de libération le plus rapide, (ii) un ou plusieurs acides offrant un temps de
libSration transitoire, ces acides étant choisis dans le groupe constifué par I'acid® malique et I'acide
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liberalion transitoire, ces acides etant choisis dans |le rou e constitu6
par |'acel malique et 1'acide 9 EP 0 269 671 Bi |ul"| ﬂﬂl II!L
1S11111111 111111 tartrique, et (iiiEP QeBIET1BIUSI eur t un
tenpg. de liberation tardlf ces aci des etant cholsis dans | & groupe

const ™t ué par acide_adip ue et aC| de fumari osi.tiq

gonme & na(F:)hel’a"‘g ot (il B‘i"% ',td"RJ C]ieigeéa“@ﬁ tag'g n%ﬁédfj"sfmﬁéwi@'gt
cheisi 5 P'@"‘ﬁrc(? 'E'q'be?t N Slnl"lar &rise, pomme, banane,
ananas, Clt e

Composi t-on' eﬁ.aa ii%mg 3.5&;%?}31" e e
quo | es aci deg HE & Frque’ et adipique, nts n
gquantites d' enV| ron a environ 1, 5% on pol ds 10 14. Corrposltlon de

. gomTe a NMBcCHLlcomBhsiion ldgdniNER fhadhat {oR IalrbvendiBiisn 12 CaBctSHosE 6h B QIS Btkide XOiR les
. bubbl e gum l&c:h&rﬁu‘ne«saﬁg st BAifqe] plésoms o quam&escawmﬂﬁlowmmmmom

. macher pggsentant une corrp05|t|on 16 uni forme conprenant un prdnmel ange
~ d"au nDI NS {4, Wommpésitiofl 66 geHirAaY in3LidFseltaa Biendip&ich &5 sousdorteidune pelhiné dibtypesubble
. sequence de vigudsse de |iberation d' acides, ce procede consistent h: (a)

| mel anger une base de gomme & macher avec un anollissant a une tenperature

| de | Pordre th dnvproidé 68" prédamtiend'imeoconPositiof deogomnsh &eméchen préseblaninure ¢ompositione
et pliabhe; (hinfoape goreprenant e bém§enga rd'admbins trolp tacides arganidves 19on aneansulss s ere qui
20 (¢) @Wtéwn%#emneemﬁmseﬂﬂbé dipciggs. 99 procdds spnsistant des or gani ques
" non encapsul es, (@& &élapgey %SG v%'adé"qc yncerarllisgant A uge dernéealisn fe figrdp o
 tenps de Itb6raE"|°’EH'f°'?Q9 " B§lapge homaghing etpliabless offrant un

" tenps de I||bra ’PHH?PE'%W"@"“'???@%(’:‘F Thoi si s dans I

constit ué par 8"5 3'1995 ﬁfeorg qu n mQIange
i ';:fzaﬁ:'?gg”m : %ﬂfa S gp W%G%‘é” I
. ?ue et eurs ac un temps

fumari que, tout g éhﬂb&

preparati n du eto Qe ;f ,glsun g,d;n?rh égpg{ prl ees e goe“'amle
macher. 16 Conf :ﬁﬁ."eb&éto Hé mtardded s&]gi oS sites @B Bip&@&é&&d?ﬁn‘i‘eah&h&w
prol onges en ralson de I ncorporation d' acides non encapsui 6s |iberds en

sequence, - C‘iﬁ.t&nﬁ‘sﬁlﬁgsetﬁﬁ'éso& MBIIEE 22 Sepidiits & c&rabiltiré QUG tproldhigss? 8f Misoh Qe l'mcorporation
parfund et un d'aRideER éhobisulbDIBEs loh GEquertd] €bBi6 cONfEHEtN EBoMRenaRt unCsUDIBREHL! UdSagent
dont | essyitegammele diJh@hidel @i Mmoind irols fatiddscorymueds Acn avapkals @oMIes Gilbests ids
dans | e gr oupdibération tsorit Wilféfeaiss, |ces acides @aat dhokis @, le Pebupe Ganstitud paradsl atides malique,
citrique, tar tadljus fubtarique itdquertartiqureet leuds fosldgesdy boul i1 sans sucre,
dragbes. pastilles conprinees, toffee et nougat, gets, menthes, strops. a6
i i qui des et 1&|Gandy boudiejsans. dugre; Mdlr@amlps)nommémtmamspugac rasis methase sirops,
Kaugunmi 2@ us arfinedeset Slrselon fagevepdiestion af t i g und aromati sch bl el bt, | ndem
auf ei nander f ol gend 40 freigesetzte, nicht eingekapselte r&uren der
Zusamenset 9 wPrigbBeben werden, wobei die genann- to Zusam*rensetzung aus
ei nem ei nheltlséchen Pr5parat mt foI enden Faktoren besteht

i- i Se aufemand
s 3
o e =R T i.,ﬁg.g P e e

el e/ M s@ung |
Wer aen, el

die in aufeindh "%
orrponenten ent hi I t (i ) Zi tronensaur e, d| e I n

genannte M schu
der Rei henf ol ge | gesetzt wird, (ii) elne oder nehrere Sl uren,

et (& Y Admal dn

deren Frgjset Zurmﬁﬁa i g&hﬁﬂ&bﬂs‘en;&wnfcmeﬁ{gmbéeﬁéh SbdnRbiith salerh Gle iufoinander-
genannt en” Saur efygaHgenORbsRistDRRyeses woRloR! Wobdl 88 JaRShniEMBERHY RilheRdtS ReHihbrien
werden, und (i leptha i ZReRhs2ER) RI R BP Reihenfolge SudisE RolgsboBt #ird, iGN SR fdhrere
Zel tpunkt f.r ei g@aab, tdetdh IFsdtzutOoR RlurchdeRer@iem ZettitavallSrrbioR]t, Wobsi i€ Gerahnipsawkar
Adi pi nsaur en unGus-HdersGrapps IdenAgdlssigenviid Weinedunba rausgewiHl weerden, und (i) eine oder mehrere
Kaugumm -sdusanmmstiaren, ziiengy sitem Bliitenrdelipunkir froigasealzt waribe | wotlelr dig g@eamdnustulea aus der
Gesant ant ei | derGruppe der Adipinsduren und Fumars8uren ausgewahit werden.

2. Die Kaugummi-Zusammensetzung von Patentanspruch 1, wobei der prozentuelle Gesamtantsil der
SHurenmischung gewichtsméssig ungeféihr 0,1 bis ungeféhr 1,5 % betrigt.

3. Die Kaugummi-Zusammensetzung von Patentanspruch 1, wobei die SZurenmischung aus Adipinséure,
Zitronensdure und Apfelsiiure besteht.
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Sl urenm sghung gewi chtsm | ssig ungeflhr 0,1 bis ung fah 1.5 %Dbetr

3 Die Kaugunmi - Zusanmenset zung von Pat ent ans ruchABw mmlﬂ |U ll
Saur enni schung aus. Adi pi nsaure, Zit rifh@ASH8f1 hnd

EP026957181 I Dilii |I|j|lllll|||BI .

TSRO N Mnmen§etzuﬂ mﬁgm@i ﬁ% B3Rl Aol 8 Adipinsture
- Patentanspr {rc h Lot Zitn uﬁéd?a‘?ﬁUﬁQJls ungefihr 0,5 %,
gewi cht sSmAssi eﬁﬁ H%,s hél der Zi tronensdur e ungef ahr
0,1 bis ungefar 05 /o er ApfelslTure ungeft r 0,1 bis ungefahr 0,5 %

betragt. § s5. Dip'lﬁudﬁﬁ\h‘ﬂ!&%m&\é&ﬁuw& HateHiEbpNON 1 Pabien denaahnedruddbestnanl, dler
CGurmi - Gr undbesdisgidhes Mbsse Lausder lGapbé 86rNEhIdIE) J8iBtongR Balatle Gudyle,pEttapktcha Chachil Gapsi,
Jel utong, Bal agofva, BatssHHSErol Cojolydier IPelisobutyiea, HsobEpiprdsopreB@opulymelLRotythiylem -FStyyinyi
Copol yner, Pol agstataind misciningenl ven bileh gévemausggndbinwicbpol yner, Pol yt hyl en,

Pol yvi nyl - acet-at und M schungen von alien davon ausgewahit wrd. 10 6. D e
Kaugunmi -rZusarbie KewumahZusammerRetzung tvam Sptentanisprich Suoiobél dge propantysliendniell| dag Gummi-
Anteil des Gur@rindb@tandieiscgewighteinissip unggtiiy This wneaBkyi4§ *hgd@sahr 5 bi s ungef ahr
45 % betrgt. 7. D e Kaugumm - Zusamenset zung von Pat ent anspruch 1, wobei
der Sssestoff Q¢ H@gwam'rgqswm@ voncitefrptaasprich btwobelar %FWWE‘E‘FW%\W
.15 8 Die Kauglﬁafﬂq‘eﬁi‘iﬁ‘gé(ﬁ'i‘mﬂ'&ﬂtsi'ﬂhﬁ‘"von Pat ent anspruch 1 vvobel di ese sine
oder mehr’ére der zusitzli- chen Ko enten eFth

der zusatzl Bc K%g'?ﬁ @;‘P ‘?EW? °tzb|°' ?sgé a %r f‘:’e der zgz%tzr:::
Far bst of f agen %h‘mac o stoﬁ on klﬂttg rBittel rmét%ﬁ\tuﬁ ﬂliéé gen
flofi
on

M schungen vor’l,o g@g@,{]
Kaugunmmi -, usarmensetzun anspruch 1 nit der E| genschaft,

Luf t bl asen B! I5lg '?(al%dmlﬁ ﬂﬁ’s‘il'ﬂme Rk Svok P abHiEREbRuch 4 Cmit BbiCEigenschaft, Luitblasen bilden zu
Kaygumm - Zusa ﬁ\ atent anspruch 9, die imwesentlichen kei nen
Zucker enthalt. 26 5 11. no zuckerfreie Kaugunmm - Zusamenset zung m-t
Fr ucht ar ona 0. (i€ KaligemBi-Zi8dmrdnedifting idnHaRAtansHRIONTS, diSEM@setilobnIxemére icker enthilt.
ent hal t engl oeen Gunmi - Grundbest andteil, einen SUssstoff, sin Aroma und eine
vorher prapat.igniel fuckdrifolehKaguindFZusaninsnsdang milr Rrichtaronial dieia0g elnarpelarietiishen Zusam-
or gani schen Savensetzunglibastahtitepthaiiohd eicdni GuremicArgeibastodiel], waners Bilsgeiofli ieinciroraa Lnsheiee
Koef fi zi ent en verneh atéparierte ridisaliing van mintiestens rviké rricht -eingekeapselteng ongenisshen) Siuserd alie
frel geset zt weuntbesahiedfichoctrganischelyéission ueteripflende (aeffizianton fenthgiten e dieoinprfetnaaderiol-
zusamrengeset zgendegt Abstinden freigeestat |werden. wiibel dip) gaeenntrdyiiscbiidofug dfolgendprs Komponenton
frei gesetzt wizuepmnjengosolgl 'ﬁb(‘bﬂg?“eﬁﬁﬁfﬁeﬁ"é insgey r'%?ﬂ‘e“fﬁﬁ? é‘r'?’ﬁtrf"&g%%?%ﬂ ('F)r?‘"e °d°"
dur chgehenden P¥¥ee ﬁF'é!’P"\‘reﬂeﬁérf'ﬂ %’]9“ ggg“
df'é' I'g ge

G uppe der Apfiaueq ?ﬁeﬂlﬁl{f"’& ?'

oder. mehrere 5% 8?” un

wobei di é’sgena &R 3 5'3% uppe er Adi pi nsi uren und
Fumar saur en

Pat ent anspr 1o *"h" o o JB0 i i crore o
Ki rschen, Aepft{-\:J on ﬁ\g' H%Qvo ronen angen Zl trusm schungen und
Kombi na- 4ionen von a |en davon ausgevm hit wird. 40 1& Die

Kayguni - ZU38 g Raurmb BuskfierRaiig tvam PRmaBorlch, 12k dsteiroBAiaatie owhtsdeil dor
Gew cht sant el | Agist! ZitgtoR- und Adipihd50188 R-ungdthr Gl bRiungdiane €8 % Bettiggef fhr 0, 1 bis
ungefghr 1,5 % betragt 14. Di e Kaugummi - Zusanmenset zung von Pat ent anspruch
11 al e si n Heupe Kaigumiti-Zusaiaiibrsetaung bt Pdtentadsprth 11 als din Ketigumrhii mit déralmsan dtblasen
Bubbl eKaugumni Bildenli@nn @s eldcBublaiéifaagummiy n el ne Kaugunmmi - Zusammenset zung
herzustel |l en, die aus el ner einheitlichen Zusam nensetzung besteht,

ent hal t end d6.r@n Vershen, yor eipe Kauguroral-ysanuiansrizupd herrvsietiras die aus elee pinkitichen Zusam-
ei ngekap- mensetzung besteht, enthaltend eine vorher préparierte Mischung von mindestens drei nicht eingekap-

selten organischen SHuren, die in aufeinanderfolgenden Abstéinden freigesetzt werden, wobel in dem

80 genannten Verfahren folgende Schritte durchgefithrt werden:

(@ vermischen des Gummi—Grundbestandteﬂs mit einem Weichmacher bei einer Temperatur von

ungefihr 60" C bis ungefihr 90° G, um eine homogens, geschmeidige Mischung zu erhalten;

{b) dieser Mischung einen Silssstoff und ein Aromal beifligen; '

(c) weiteres Zuftigen einer vorher préparierten Mischung von mindestens drel nicht eingekapselten
55 organischen S#uren, wobei die genannte Mischung folgende Komponenten enthéit: (i) Zitronenséure,

die in der Reihenfolge zuerst freigesetzt wird, (i} eine oder mehrere SHuren, deren Freisetzung in

durchgehenden Zelfintervallen erfoigt, wobei die genannten SHuren aus der Gruppe der Apfelsduren

und Weins#iuren ausgewahit werden, und (jii} eine oder mehrere Suren, die zu einem spéten

"’ﬁé’.f,g".. '23,%‘1253’6
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sel ten organi schen Sauren, die in aufeinanderfol genden Abst anden

frei geset zt wer den, wobel in dem so genannt en Vﬁqmmu'ﬂﬂlﬁ;
Schritte durchgef Uhrt wer den: (a) v 2ehsi Bles Qu u
m t nem Wei chmacher bei einer Terrper atur von ungefi hr 60 & bifs tﬁng i hr

90 C,Um sine h g E eschn$| di ge, M schun u er halten b dle
M schung el nen g%% 'zf P gy g%:@% %‘ A ‘%‘quq“"d
ei ner vorher pri; e‘r?é?nMJs Q} §ch§?j FRTRrRISYan, wity) aft o ﬁ"f"?—ﬂﬁ’ﬁe‘i’a

55 or gani )| ¥ng f ol gende
Konponentgen entﬁj‘i trvc')?\r}égr?\‘s %Jsfee mp‘}{ﬁ‘r%ﬁ% nf ol ge zuer st

frei geset zt 1gividibhe Ghér)ha.% Reg RHRIKoRBIRS, %fe%%&bﬁ&%d ASmEcii bibiber Infith QutbiRanderfol-
dur chgehenden géf #digubdtsty, aﬁt*wﬁélndél’dc 84119 IsaurdP B | ZuSHnfinda SRR béigkg drlereFHeﬁ%d bei
G uppe der ApfoR génaifiin Kéfbidde ﬁ%dr %\p@hb%&ﬂ%h\‘aftenv\@ﬁ&? Russeif, bih | ArdmSURE eine
oder nehrere Mischihg voh mlifdst&isﬂ:ﬁ‘énnﬁ:ﬂl difkapdetten orgariibchen S#uren, die zu verschiedenen Zeit-
EP O 2691671 BBlnkien freigesetzt Wérten, whbbei die Igbhandtdnl Sdurdnlalb Hor/MupdLtok Aptit, RS Plrkér-,
wer den, wobel Zitioseng enticeinstiureiSandr Misthangen eha ralldordappausgewshfidioplons aur en und
Fumar saur en ausgewahit werden. Di ese Sdurem schung wird mt der M schung
von (a) undi% [FuckedreieisingekobhterBonbors Padliimcgepasste Jatiatton ITaff¢ed)ndaNmigat cGeldthay IMimg
werden passenden Riupg ikissighetienuad Eljdednd gatndiss Pfientefspridhit®@he oder harte

Kaugumm Konf ekte, die Inger saftig und aromatfsch bl ei ben, indem

auf ei nanderfol - gend freigesetzte, nicht eingekapselte Suren der
Zusamenset zung bei gegeben werden. und wobei di e genannten Konfekte

f ol gende Konponenten enthalten: einen Sassstoff, ein Aronma und el ne

M schung_von ni ndestens drel nicht eingekapselten organi schen Sauren, die
Zu ver scfll edenen zelt- 10 punkten frel gesetzt werden, wobei die

gepannt en Sl uren aus der G uppe der Apfel-, Adipin-, Fumar-, Zitronen- und
Wei nsauren und M schungen von alien davon ausgewAhlt werden. 17.

Zuckerfrei e ei ngekochtb Bonbons, Pastillen, gepreaste Tabietten, Toffee und
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