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. (54) BEVERAGE COMPOSITIONS ,(71) We, UNILEVER LIMITED  a company    The
flavour granule which is conveni- organised under the laws of Grat Britain,
of  ently water soluble normally has a particle Unilever House,
Blackfriars, London, E.C.4  size between 0.1 and 0.5 mm. The basis of 50
England, do hereby declare the  invention,  the granule is normally a long
chain poly- 5 for - which - we pray that a patent may be  saccharide such
as gum acacia, dextrose: or granted to us, and the method by which it
other appropriate carrier material.  Prefer- is to be performed  to be
particularly de-  ably the carrier material is one which has scribed in
and by the following-statement:-  an- adequate  solubility in water,
together 55 with good  flavour retention properties and 10    This
invention relates to beverage com-  gum acacia is a preferred carrier
material. positions, more particularly -to flavoured  The desired quantity
of flavour is  incor- -  beverage compositions.                     porated
into the flavour granule and this is  ' - The term beverage used in this
specifica-  usually in the range 2  to 10% by weight  By 60 tion and claims
-is defined as a drink pre-  carrying the flavour in a suitable carrier
the 15 pared by infusing   a vegetable; product -de-  flavour is retained
better in storage than if rived from a leaf or bean and includes pro-  it
is  applied to the actual beverage leaf or ducts such as tea, coffee,.
cocoa and black-  powder. If the flavour- granules are  of  in- currant
jasmine and herb teas;           sufficient size they may be -granulated
prior 65 This invention is concerned with -the  to  coating with  the
beverage powder con- 20  flavouring of such beverages. Public taste
yeniently in a rotating pan or drum grahu- for new beverages and for
cheaper forms  lator.          - of existing ones exists .and this
invention  --Any appropriate flavour which can be in- provides a means- for
producing -beverages  corporated and effectively retained  in  the  70 with
a  flavour  which contrasts with or -en-  granule until the beverage
composition  is 25 hances that of the vegetable product on  dissolved for
consumption can-be used. which .the  beverage  is, based. The invention
Suitable flavours include essential oils such also p rovides new beverage
compositions.  as bergamot, lemon, lime or orange in the - It is desirable
that the beverage composi- natural or deterpinated state. Equally these 75
tion.provided by this invention appears to  essential oils can -be combined
with appro - 30  be similar to-the beverage as normally used. priate
nature-identical chemicals. Flavours - This invention provldes a beverage
com-  compounded from  nature-identical chemi- position  comprising
flavour  containing  cals to produce jasmine rose, lemon, orange 



granules prepared by granulation or spray  or blackcurrant flavours can
also be used. 80 drying followed  by granulation and coated  Flavours
useful. to  enhance 'the flavour of 35 on  theouter surface with apowdered
bever-  the coated beverage include tea, oils   syn ag. --
thetic tea flavours, chocolate flavours'and -The powdered beverage is a
partially in-  coffee flavours. soluble  powder  derived from  a. vegetable
In addition, antioxidants as allowed  by  85 referred :to earlier in the
definition of  the  appropriate laws  can be included  such as 40  term
beverage .                          butylated hydroxy . anisole and
butylated The invention also  provides a process for  hydroxy - toluene.
the preparati on of these beverage composi-   If the flavour granules are
to' -be mixed tions  comprising   preparing flavour contain-  With other
components,  they are preferably  90 ing granules -and coating the granules
in a  made to have a size similar to that of the 45 rotating
granulator-.vith a powdered bever-  bulk of the other components -with
which age to give. the granules the colour of the  they ate to be mixed.
This procedure avoids beverage as normally used.                problems
which can arise from  settlement    - 1,564,00,
2 during. transport or. storage.  Such settle-   It has been found that
when tea. powder ment may result in higher concentrations of  ot very small
particle size, such as below -one component. in a particular part of the
40  microns, is applied to the .granules the package of material and this
could result in  colour of the coated granules is signifi- 5 too high a
flavour concentration in part of  cantly lighter than that of the same tea
in  70 the package which.would be unacceptable to  normal broken leaf form.
If tea powder of the  user.                                 larger than
about 300  microns is employed The  coating. of the granules with the
difficulty is experienced in obtaining a ui- powdered beverage can be
carried out in a  form adherent coating. 10 '  rotating drum or pan
granulator and water    This invention also provides a tea com- 75 or a
solution of the granule material  such  position comprising broken- leaf
tea -and a as gum acacia, can be used to bind the coat-  flavour modifying
quantity of a beverage ing of powdered beverage to the granules.
composition- provided by this invention When a solution is used to aid in
the  sisting of a tea contrasting flavour gran 15 granulation, the coated
granules produced  coated with a tea powder having a particle  80 are
stronger than those produced  using  size.in the range.45 to 250 microns.
Weter. This can be of benefit when te    This invention also provides a tea
bag granules are to be subjected to mechanical comprising such a tea
composition. handling, for example in packaging equip-    The tea- bags may
be  made using ortho- 20 ment   The coated granules,- after formation,  dox
equipment and the beverage composi-  85 should  be..dried to  have at most
12%  by  tion has been found to have  sufficient weight of waterto ensure
adequatestorage  strength to  withstand mechanical handling stability and
generally have a particle size  involved. In addition.. the  beverage gran
between 0.5. and 2 mm..                   ules are not readily discernible
in the tea 25    The present invention is of particular  compositions
because of  their similarity in  90 value in relation to problems which
have  colour to the broken tea leaf froinwhich arisen -in. meeting   demand
for flavoured  the tea drink is normally brewed. teas, such  as lemon  tea
and bergamotea  -  The beverage  compositions provided  by Difficulty has
been experienced in incorpor-  the various- aspects of this 'invention
may 30 ating, in a stable form, flavouring composi-  be mixed with water or
milk, as appropri  95 tiong intoteas, ready for mixing with water, ate  to
provide  a drink haying an attractive prior to- infusion and development of
the  modifying or contrsting flavour to the basic 



full- flavour, together with- a modifying flav-  beverage. 'Alternatively,
by using appropri- our .  Such flavoured teas can conveni   ate flavours
-the quantity of the expensive 35  entlY be packed -in tea bags,  in which
case  basic beverage may be reduced and palatable 100 care  must be taken
to -ensure that the flav-  drink provided using less of the natural ouring
additive: remains  within the tea bag  vegetable product beverage than
would and-does not detract from -the appearance of  otherwise be required.
the tea in the bag, or, alternatively, if the tea 40  is  used out of 'tea
bags,  the tea does not have        Example I                 105. a
'speckled,  non-uniform appearance  due to   -2 kgof spray-dried granules
of prills of the: presence of flavouring granules: which  gum-acacia
containing [err]by weight ber- are dissimilar in appearance from tea.
gamot  oil and  of particle size <50u were Clearly, Various  dyestuffs
could be' used  added to a rotating pan granulator of dia- 45  to colour
the flavouring granules  but, in  meter 500 mm which is operated at an
angle 110 . many countries, such additions to a tea com of [err] to the
horizontal and at a rotational position'  would not be acceptable and, fur-
speed of 22 rpm   Water  was carefully thermore, they may introduce -bad
("off")  sprayed into the pan granulator   until the flavours to the tea.
-   prills had granulated to give granules  of 50   In a preferred form,
the present inven-  particle size 0.1 to'O.5 mm.  The granules 115 S   tion
provides a process for the preparation  were then discharged and dried in
an oven of appropriately - coloured flavour granules  drier at [err] for
30 minutes. suitable  for inclusio in bulk tea or tea in  - The 'dried
granules were returned to 'the tea bags which does not introduce any off-
pan granulator and 2 kg of tea powder .55 flavours, nor does it comprise
any non-tea  previouily nilled to give a particle size dis- 120 colour
additions to the composition:   tribution of 14%  less than 45 microns, 58%
Accordingly, the present invention  pro-  45 to 150   microns and  28%  150
to 250 vides also a tea-coloured flavour granule  of  microns, was added to
the granules in the the type described comprising a flavour car-
granulator at arate of about 200  g per min- 60 tied in a -flavour carrier,
coated on its  outer  ute. During the addition, a light spraying'of 125
surface -with -tea- powder - having a  particle  aqueous gas-acacia
solution  of  concentra- with about 80% by 'weight in  the range 45  tion
2% w/w was appied to the granulator. to 250 microns; -preferably having
less than  About '1.2 litres of solution were added in 12%  by weight of
particles less' than 45  total and this process gave granules of sub- 65
microns.                        '  stantially the same colour as bulk
leaf-tea 130    3                                      1,564,001
3 The granules were then discharged and  propenyl guiathol and pyridine.
The flavour dried in an oven drier at [err] for 30 min-  content of the
granules was 4% by weight. utes so that their final water content was
[err]kilos of the spray dried coffee-flavoured below 12%.
granules were further granulated with 0.5 5
kilos of water to an avrage particle size of 70 Example II
0.8 mm.  These flavour granules were then A mixture of 2 kg of spray-dried
gum- coated with [err] kilos of ground coffee using acacia containing 20%
by weight lemon oil  1.65 kilos of a 20% gum-acacia solution to and 0.92 kg
of anhydrous citric acid, both  aid in the coating. The coated granules
were 10 of  particle size <50u, were charged to a  dried for 1.25 hours at
[err] and hada mois- 75 rotating pan granulator of diameter 500 mm  ture
content of approximately 10%. On mix- which is operated at an angle of
[err] to the  ing these coated granules with hot water, a horizontal and a
rotational speed of 22  pleasant coffee-flavoured beverage resulted. rpm.
The lemon oil and citric acid are 



15 flavour components. Water was sprayed into             Example V
80 the pan granulator until the powder had    A cocoa-flavoured beverage
composition granulated to give granules of particle size  was prepared
using the same apparatus as 0.1 to 0.5 mm, about 350 ml of water being
employed in Example III.  2.5 kilos of a added. 2.2. kg of milled tea of
the same par- gum-acacia based granule containing 5% of 20 ticle size
distribution as in Example I was a standard chocolate flavour containing 85
then added to the granules in the granulator acetaldehyde, benzaldehyde,
diacetyl, di- at a rate of about 200 g per minute and, as methyl sulphide,
furfuraldehyde. pyridine, before, granulation was continued spraying
phenyl acetic acid, isovaleraldehyde and on aqueous gum-acacia of
concentration  vanillin were prepared by spray drying. 25 20%  w/w  about
1.2 litres being added. These spray dried granules were further 90 The
granules were then discharged and  granulated with 0.48 kilos of water to
pro- dried in an oven at [err] for one hour, so  duce a particle in the
range 0.1 to 0.5 mm that their final water content was below  and these
particles were coated with 0.9 12%.   The appearance of the granules  kilos
of cocoa powder using 1 kilo of a 20% 30 matched the tea with which they
were to be  aqueous gum-acacia solution. The coated 95 mixed.
particles were dried for 1.25 hours at[err] Further work was done in an
aluminium  and had a residual moisture content of less pan 23" (584 mm)
diameter and 15" (381  than 10%. mm) deep having a fixed speed of 20 rpm 35
and at an angle of 30 to the horizontal.              Example VI
100 Leaf tea of particle size suitable for use Example III               in
a tea bag was mixed with 10% by weight 5.0 kilos of spray dried granules of
gum- of the beverage granules prepared in accord- acacia containing 7%
bergamot flavour, with  ance with Example II. The leaf tea and the - 40 a
particle size of less than 50 microns were  granules were thoroughly mixed
and fed 105 charged to a granulator. Water was care- into a tea bagging
machine to produce tea- full sprayed onto the material in the pan  bags
containing leaf tea and tea coloured granulator until the granules had a
particle  lemon flavoured beverage granules.  Tea size of 0.1 to 0.5mm.
brewed from these tea bags produced a pal- 45   5.0 kilos of tea powder
(previously milled  atable beverage having an attractive lemon 110 to give
a particle size distribution of 25%  flavour. less than 150 microns, 50%
150 to 250 microns, 25% more than 250 microns) and    WHAT WE CLAIM IS: -
2.5 kilos of 20% w/w gum-acacia solution    1. A beverage composition
comprising 50 were added concurrently over a period of  flavour-containing
granules prepared by 115 20 minutes to give granules of substantially
granulation or spray drying followed by the same colour as bulk leaf tea.
granulation coated on the outer surface with The granules were discharged
and dried  a powdered beverage as hereinafter defined. at [err] for
[err]hours until the water con-   2. A beverage composition as claimed in
55 tent was below 12% .                     claim I in which the flavour in
the granule 120 contrasts with the flavour of the powdered Example IV
beverage coating. Using the same equipment as employed    3. A beverage
composition as claimed in in Example III  a coffee-based beverage  claim 1
in which the flavour in the granule 60 comprising a coffee flavour was
prepared. enhances the flavour of the powdered bev- 125 Flavour granules
were prepared using gum- erage coating. acacia and a standard coffee
flavour based    4. A beverage compositon as claimed in on benzaldehyde,
diacetyl, dimethyl sul- any one of the preceding claims in which the phide,
fenuereek, furfuraldehvde, furfuryl powdered beverage is powdered tea. 65
mercaptan, guaicol, methyl cyclopentenolone,   5. A beverage composition as
claimed in 130 
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3 heg granules were then discharged and' propenyl guiathol and pyridine.
The flavour dried in an oven drier at 50C for. 30 min  content of the
granules was 4% by weight. utes so   that their final water content was
[err] kilos: of  the spray dried coffee-flavoured below 12.%;.     .
granules  were further granulated  with 0.5 5
kilos of water to an avrage particle size of 70 Example II       0.8 mm.
These flavour granules were-then A mixture of 2 kg of spray-dried gum-
coated with [err] kilos of ground coffee using acacia containing 20% by
weight lemon oil 1.65 kilos of a 20% gum acacia solution to and 0.92 kg of
anhydrous citric acid, both  aid in the coating The coated granules were 10
of particle size <50u were charged to a  dried for     1.25 hours at
[err]and had a     mois-   75 rotating pan granulator of diameter. 500 mm
ture  content of approxtely 10%. On mix- which is  operated at an angle of
[err] to the  ing these coated granules with hot water, a horizontal and a
rotational speed of 22  pleasant coffee-flavoured beverage resulted. rpm..
The lemon: oil and citric acid are 15 flavour components. Water was sprayed
into          Example V  '   -        0 the pan granulator until the powder
had    A cocoa-lavoured beverage compostion granulated to give granules of
particle size  was prepared using the same apparatus as 0.1 to 0.5 mm,
about 350 ml of water being  employed in Example III.  2.5 kilos of a
added. 2.2 kg of milled tea of the same par- ..gum-acacia based granule
containing 5% of 20 tide size distribution as in Example I was a standard
chocolate flavour containing  85 then added to the granules in the
granulator . acetaldehyde,   benzaldehyde,  diacetyl, di- at a rate of
about 200 g per minute 'and, as methyl sulphide, furfuraldehyde, pyridine,
before, granulation was continued spraying  phenyl acetic acid,
isovaleraldehyde and on aqueous gum-acacia of concentration  vanillin were
prepared by spray drying. 25 20%  w/w, about 1.2 litres being added. These
spray dried granules were further 90 The granules were then discharged and
granulated with 0.48 kilos of water to pro- dried in an oven at [err] for
one hour, so  duce a particle in the range 0.1 to 0.5 mm that their final
water content was below  and these particles were coated with 0.9 12%.  The
appearance of the granules  kilos of cocoa powder using 1 kilo of a 20% 30
matched the tea with which they were to be  aqueous gum-acacia solution.
The coated  95 mixed.                                 particles were dried
for 1.25 hours at [err] Further work was done in an aluminium  and had a
residual moisture content of less pan 23" (584 mm) diameter and 15" (381
than 10%. mm) deep having a fixed speed of 20 rpm 35 and at an angle of
[err] to the horizontal.              Example VI              100 Leaf tea
of particle size suitable for use Example III                in a tea bag
was mixed with 10% by weight 5.0 kilos of spray dried granules of gum-  of
the beverage granules prepared in accord- acacia containing 7% bergamot
flavour, with  ance with Example II. The leaf tea and the- 40a particle
size of less than 50 microns were  granules were thoroughly mixed and fed
105 charged to a granulator. Water was care- into a tea bagging machine to
produce tea full sprayed onto the material in the pan  bags containing leaf
tea and tea coloured granulator until the granules had a particle lemon
flavoured beverage granules. Tea size of 0.1 to 0.5mm.
brewed from these tea bags produced a pal- 45   5.0 kilos of tea powder
(previously milled  atable beverage having an attractive lemon 110 to give
a particle size distribution of 25%  flavour. 



less than 150 microns, 50%  -150 to 250 microns, 25% more than 250 microns)
and    WHAT WE CLAIM IS: - 2.5 kilos of 20% w/w gum-acacia solution    1. A
beverage composition comprising 50 were added concurrently over a period of
flavour-containing  granules  red  by 115 20 minutes to give granules of
suantiy  granulation or spray dryinfoo     by the same colour as bulk leaf
tea.      granulation coated on the outer surface with * The granules were
discharged and dried  apowderedbeverageashereinafterdefiied. at [err] for
[err]hours until the water con-   2. A beverage composition as claimed in
55 tent was below 12%.                     claim 1 in which the flavour in
the granule 120 contrasts with the flavour of the powdered Example IV
beverage coating. Using the same equipment as employed    3. A beverage
composition as claimed'in .in Example m, a coffee-based beverage  claim 1
in which the flavour in the granule 60 comprising a coffee. flavour was
prepared. enhances the flavour of the powdered bev- 125 Flavour granules
were prepared using gum- erage coating. acacia and a standard coffee
flavour based    4. A beverage compositon as claimed ih- on benzaldehyde,
diacetyl, dimethyl sul- any one of. the preceding claims in which the
phide, fenugreek,  furfuraldehyde,' furfuryl powdered beverage is powdered
tea. 65 mercaptan, guaicol, methyl cyclopentenolone,   5. A beverage
composition as claimed in 130    claim  4 in which the tea power coated
onto aqueous solution of   a granule material as the granules has a
particle size   with 80%  by  a binder. weight in  the  range 45  to 250
microns.        9. A  process for  the preparation  of 6.  A  process for
preparing  a  beverage  beverge compositions  substantially  as 'de-
composition   as claimed  in any one of the  scribed herein witn reference
to the Ex- preceding   claims  comprising  preparing    amples.
flavour-containing granules and  coating  the    1O .   A   beverage
composition  prepaired  25 granules - in  a   rotating ' granulator  with
a  by a   process   as  claimed  in any one  of the powdered beverage   to
impart to  the gran-    claim 6-9. 10  ules the colou1r of the beverage as
normally     11. A  tea  composition comprising used and in-which the
coated  granules have  broken leaf tea  and a beverage composition a.
particle   size  between 0.5 and 2 mm.     as claimed in claim 5 in  which
the flavour   30 7 . A  process  as claimed  in claim . 6 in      is a tea
contrasting flavour. which the flavour granules have a particle   12 A tea
bag comprising'a  tda composi- 15 size between O.land 0.5 mm.
tion  as claimed in claim 11. 8 A  process  as  claimed  in  any- one   of
J.  E. FARNDON, the claims  5 to  6 inwhich  the  powdered
Chaitered  Patent Agent, beverage  IS applies to the granule using an
Agent for  the  Applicant. Printed for Her Majesty s Stationery Office  by
Burgess & Son  (Abingdon)  Ltd- 1980. Published at The Patent  Office 25
Southampton Buildings, London, WC2A IAY from which copies may be obtained.


