ERRATUM . ' (j SPECIFI CATI ON NO
1564001 Page 3, line 118,for héreinafter read herelnbefore THE PATENT
OFFICE | July 1980 ’ -
Bas 77144/ 10 - PATENT SPECIFICATICN (1) 1 564001 (21) Application No.
- 43848175 (22) Fiied 24 Cct. 1975 (19) (23) Compl eteSpecification filed
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. (54) BEVERAGE COWPCSI TIONS , (71) We, UNILEVER LIM TED a conpany The
flavour granule which is conveni- organi sed under the |laws of Grat Britain,
of ently water soluble normally has a particle .Unilever House,

Bl ackfriars, London, E.C.4 size between 0.1 and 0.5 mm The basis of 50
Engl and, do hereby declare the invention, the granule is normally a |ong
chain poly- 5 for - which - we pray that a patent may be saccharide such
as gum acaci a, dextrose: or granted to us, and the nethod by which it

ot her appropriate carrier naterial. Prefer-.is to be performed to be
particularly de- ably the carrier material is one which has scribed in
and by the follow ng-statenment: an- adequate solubility in water,

together 55 with good flavour retentlon properties an
es.t.0 beverag¢.com . gumacacia is a.
i poST T ORET ERTre” patti culard iy aLﬁ“ﬁJaVQUf'
of flavour is incor- - beverage conp05|t|ons ' j
into the flavour granule and this is ' - The tern1beverage used in this
specifica- usually in the range 2 to 10% by weight By.60 tion and clains
-is defined as a drink pre- carrying the flavour in a suitable carrier- B
the 15 pared by infusing a veget abl e; Eﬁﬁ% Qinet -de-  flavour is retain , f
better in storage than if rived froma |leaf or bean and inchﬁhes pr o- E?g) {
is applied to the actual bever ag®ECH4CATION dhacilsgq05pich as tea, coffee,

cocoa and bWa@Blmepnmﬂﬁﬁﬂmﬁgkgnﬁg'flavour- granules are of in- currant

jasm ne dnd_herb teas; %ﬁﬁ#ﬁ%?ent size they may be -granul ated f
prior 65 Thlsl ?«WQ)EHCES concerned with -the to coating with the _5
bever age po & 1%80n- 20 flavouring of such beverages. Public taste ;
yeniently in a rotatlng pan or drun1grahu- for new beverages and Baugi7144/10
cheaper forms -l ator:——— . .of existing ones exists .and this

i nvention --Any approprlate fIavour whi ch can ben-" provrdes—a feans- for

produci ng -beverages corporated and effectively retained in the 70 with
a flavour which contrasts with or -en- granule until.the beverage
conposition is 25 hances that of the vegetable product on dissolved for
consunption can-be used. which .the beverage is, based. The invention

Sui tabl e flavours include essential oils such also p rovides new beverage
conposi tions. as berganot, |emon, |ime or orange in the - It is desirable
“that "the: beverage, conposi - natural or- deterpinated sta .
tion.provided by this |nvent|on ‘appears to essent il ohee  c: flewioiisoiapcio i
with appro - 30 be simlar to-the beverage as nornal y used prlate
‘nature-identical chemcals. Flavours - This invention provldes a beverage
com conpounded from nature-identical chem - position conprising

flavour containing cals to produce jasnine rose, |enon, orange




granul es prepared by granulation or spray or blackcurrant flavours can

al so 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, chocol ate flavours'and -The po ed beverage is a é}a

partially in- coffeeflavours sol ubl e povvder derived from a. veget a
In addition, antioxidants as allowed ﬁ 85 referred :to earlier-in the

definition of. the_‘-apBAﬂ‘ENTISBEG STCGATTIONed - Hich-ad 564001m

bever age . ~but yl at ed . hydroxy ': ani s

but yl at ed The-l'nventton aI so élgrow des a process for  hydr : yene.
the prépar gt (& Applicatiendlo YaMBITS g6 (R fivers 24 Oct. 1975 t HIH | 2wk dimmamt Q) ar e
to'  -be m #Fd, (ﬁ)cﬂm;:lwcﬂmiﬂcsuongled ZpOetpaSﬂﬁng .1 avour--cont. .{/ 3 o T

conmponent sn g Mpﬁ:e%&i@&tﬁ;’ﬁ'pi(bhsl&@ ol Apsil tgspnul es -and-cgd
in a mde O(Fﬁ\iﬁ'r CPlaZsR! l?ootﬂﬁstcf' 3hpaf ~the .45, rota
r o}

granul at or - red f':the .ot.her co \\;\
whi ch age: g ¢ éﬂdet‘ﬁba‘?f‘ B es . the col our of the they at
Thi s procedur e avoh¥s: 5! ggr M b 12, MR 79 dPcS 755 B

> dar'i g arlsgzzafr%m --S B gpnﬁﬁ%ﬁ&géﬁ@f‘go It .hets been...feurt(;j:.t‘hat

2 duri ng. trar
hi-gher concentratlons of .~otivery smal |

when tea. powder. TENT 1 st
particle size, such as beI oW pNSE W%Mpbﬁmertlcul ar part of the
40 nicrons, i's dpplied.to: the .granul.es the package of material- and this
coul d result |p(i71) cWIe,ddmmyﬁR Lhmnnoabmnba anmhesﬁalv@xrsg o iwhich 1soaon\h h, 2

fl avour conce P§/ Bty lyé tea
weﬁ'q orm

in 70 the pag ﬂﬁ%‘i‘:ﬂ% &lep
If tea powder foe! whﬁchewe Pia l’that a. patent may be saccharide. such as gum acac: d?dkﬁ&é
about 300 mi pnmdstqg wlmbatl n er uiprdphae arzipw inateriali tlrrefcme .

diff | t 18 e al?
ARSI %e%w'g%@?%wrﬁgr?a & mhadwmfm @ﬁn%@?ﬁ 55

gr anul at or 1and.Tht ievention Tehutes to Mbecdddge cuamal gﬁnpmmudaspratextrﬁacammma?émnr a
sol ution of t pasitigpsariogre mcehﬂhlto Qayewed p(T!w tdpst}md Glg M Qf _' §or- | eaf
tea -and a as YHARaraRls ﬁ‘%% 19%1&%9 ﬁi’ua ; g ' .-.1'9' 5o/i ng
quantity of ajéExe aaks i MVAERIE dreD €Kl FAIR N eamer the
corrp05| tions gare;i/byid:du a: h«z@tabla 16t Gde: V\hmuansaethmd batted: m@ thim #i d in

the sisting Hreddrameleat etsmdn'gc ey Pr i PPh b&r?ﬁ!“@!t‘i’ ?t’agetl oaf ed
granul es prod'-gi“dgﬁ%% B ooy st 5%(/]\/!1@ H# r 65
stronger than- tg Shriodateli N@ith Sthd € 1d Boaki Esebéb a epp

Weter. Thi §0c&w0mmzo¢f Mnéﬁvemgwhé’nbltcetaste Wmmﬂy m/e mtatmg pal 0 dp!mamnies a tea
bag granul es npr. n a,fea .
Commisrror, (s et R A %ssm Braion el o
be nade usi ngxtmratﬂaoour%cﬁﬁjaﬁtrasts th 61Ocat 6(§rag|lilﬁﬁﬂﬁ169w be@éri@rcoinpbsimini@n dox
equi prent @A dhsn ﬂg% sxmductSEnSH@wIVdd que*onsumptm capybe hsedie at nost

. SO V¢
12% by ti.on, -%&;‘EWE% °"“§’E|f “ 'A': ': FpEnsur e
At e maa blcaéte tun Koa ot esbywnd

adequat est or agq;',ssfeg;,ggg

gener al | y havtomprosided hst ¢hisinyantion appery el . estscnnddmilstcnmbe comlﬁmd fitwparge gr an
bet ween 0. 59 ﬁmg” beverage as mﬂmﬂyused Pfiste gat Teed%%b‘ta‘ Hpvopsr ni bI e
o e e 25t B O e« TR I e ﬁ‘tﬁ‘% s
because of 't mﬂesSprEﬁa ed ! Byt gtanmlhuoﬁ £\ yleot lblaéte ﬂiﬂ@lﬂv&lﬁ@h €H¥bus

have col oyr drying Hellowed fop reranalatidnesrd. donted nlwvesits asefud do-enhance ﬂveedavwg of denmand
for flavourddd® PREvERwrtare Tk 4 RovHerdbrvery e gﬁ%‘ddﬂ RE ing f a0y @n  tea
and ber ganmot eage‘-nle - powiiRedDEN&ER 1S 4. pgﬁg}?pﬁu coHhe il i 0d'sédmo“boy DT Ey - has
been experi eneoluble.. powdet Qlegied - ~froni 14 vaga:ableus -In mei SamftibxidldntsSas aumwemtbyons
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=

may 30 ati B’g quqiif%é tg tealiproint tbpfﬂeﬁ!ﬁﬁtmvduﬂlen y@ st;@eb Dx’g%gmﬁ .ajater or
mlk, as appr Ok e%fl o) a g® h rery o dte  to
provide a: drtlﬁ"%éﬁaiéh_mv o aﬁ@%mkggts&g%%g?m it gt i g bibs RS e B Rlp@RNENt  Of
t he nodi fy| ngengrcompm:xgsnrﬁpagng ﬂmuxueon fottet componerits, “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: thh a powdered bever- bulk -of "the other components with which -
age. to give. the gnanules the co!our of the: they are to be mixed. This procedute’avoids
: beverage as, normally used:: 7 .t mooe. problems which can arise from settlement -~
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full- flavour, together with- a nodifying 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 i nwhich
case basic beverage may—beTeduced and palatable 100 care nust be taken
-te--ensure that the flav- drink provided using |l ess of the natural ouring
,additive: remains within the tea bag vegetabl.e product beverage than
and-does not detract from -the aPpearance of .othermnse be pequired.
i,n_the, bag, .or, alternatu}véﬁ‘*y‘)0 if:the fea 40.° used ouf of 'tea

bagys, rtty doe n VESuch setile- EXAHAL Beeh found that when tea»POWdGIO5 a
' speckl e “““"ﬂ.g igher é\ &sal;fﬁiggﬁgf ddvaetyOsmall ﬂarﬁogpoﬁz hild®d granyl es
of pril I &mefcoﬁ; entrinas panticglao fpart Iota\tlvur Pmidcaci a

_ S mmoea.
) Big ; N ‘ggﬁ dal yqrmVErtmp@wdedyiast uffs
th@ ' '-g 3 to a rot atr ng plarges mahcataﬂowfo? igemplayeds  “co| our

el e A

t he flavoummg:o ngnot‘l ¢ gbutes with thet diffic q aB‘b'@r afmid at an

angl e 110powderedh ‘@@%W' S"“‘?%Qﬁw'é't%?’ TR ntehtca dleaproanessaf teh &bib] 1503Lhe
hori zof? a¥° @ﬁu éﬁﬂ%nd?%bﬁ | pdhuon\b&ubxﬂmgdiroldem latrct@p@dhﬂ e and, fur-
speed of . tﬁrusedwasmaarembatl Y itk PRfEetiuce -bad
("off") Bxgroameﬂdam!t beverhe qsathe f"' A the tea.

ey posm ‘pd -
- prr I | Wh | Kt eéswhﬁ eﬁ owdelr Mhaving4 @imcle et form
t he pr ﬁﬁ“ gﬁﬂ L% C & }}% 1sib@mCh5rsmg§ 45 iﬁhzﬁognmeﬁ e§ﬁ115 S tion
provi des safef, %arf ®6 defh&n&it(&@&h&ﬂﬁon Thige pentipfs 4lse) BRI # dried in

an oven ogran praxprtqm& < o gugf, 8ithd- err] for
b R R

¢ Qiid: the cbevenage -corfipasi-' 8% i ed

gr anul ® at Izeab ag&m cbpenloigsndnd? haye r W any of f -
pan gr anulv.eigmrofamlerzmle.um‘adp@ate non “Iﬁ&? “}jﬁggn Sconpri se

any non- teublhm.' grally havg Pé&“’ﬂ? S&ev nv ﬁé cﬁysdlsé&m &acol our

addi ti ons PPEFEE e EORSE G ANt a&&ﬂ,ﬁutdoﬂ sllél&’au rﬁamlali c??ons, 58%
Accor di n9|the A q-em{oﬂsterﬁrommsewaclomaveprcolour %thpgbf@@@ m ’rﬁ‘fc?ﬂms 28% 150
to 250 vi dﬁsenahsmeam@emd ofar v .,vd Eee“m C;ﬁr&ﬂfed ayas ‘added to

the granulle $“ﬁhlah é: eqhgqgmr tma\imuonanay

gr anul agpr ﬁg g;ﬁggﬁ%ﬁﬁ hmpgsi{) Effe ) :mxe& ieedl‘ poilk,cas-appepti P car ri er

coat ed 80 fidn feadmem@xrm_l__ﬂg ?gég? onFfi ,ﬁ%%ﬁkm of 125
Vou

g v SsifpPSppaIpAC a
eni

surface -vrpr:tolntotl 810 e develop )

sol uti on f@ ,va Tai _ aritity o khe 45 tion.

2% W W 9gis, lﬁ RittDBase t&sﬁ-ﬁ@m&m@)ﬂ&;’@" 30 e ﬁ vi ng

| ess t han wogaua be Xakin It bnsss tha”t tlyoﬁam i ogip d%fblg?tﬁ’éﬁr,l Jei ght of
eg roduct  beverage Wo

particles pwingaddif fegﬂé‘s t’"gea eo%] i 8 Z:g% AR granul, es of “sub- 65

mcrons, aaddoesnot b:t;aor, a‘;tematw&‘,’,, if the &4 ANt I aI Tyt he sare. col our:as’ %g k

| eaf - teaolgﬁ.sed oug:)f tea’bags, the tea does not have ~ - - Exampe ]1 %4

3 The granurspskluemm-um@nndpm %n 2%6 bg;yrr di ne.
?_Y.}i oil Q{d aﬁﬁelh— s:zeccm;emreof t he

The flavou@% B ?’ﬁ tke
granul es w& -~ uffsUédifl- Séjuiebafaddeﬂﬁbr’a fotatieg pancgranulates at dn"anglé &S

[ err]Kilgs (@lcoto ﬂﬁpﬂaayu grmdxules)fbheenf Inaﬁ;eaé‘?ﬁergm tahé@;
gr anul es::wemagy famntriess su rto the gglzontaév ate%s rga reaﬁ?y -

kil os of w%ﬁ%%% ;ﬁg ﬂ%{, )sr ﬁy@?‘ ﬁEX;aﬂpérﬂulator untl the -
T

0.8 nm granu es were " dngxatnuh@ddp gvey raples ol oy dried
gum coaste b [préfered] fokam, | ths pmseng mrd R?Gicleégeés?c @le . ﬁgfgggnﬁng 20%
by wei ght Itmmo\@ﬂersapxoc@s g%@ our}% ?{Eﬁﬁ%&aﬁi%w M&sl on’ t'Q and 0.92 kg

of anhydroﬁm% v;f“m ur ol gragiles eee tstugited 30 %lnul es
ch:

were 10 of g4 dobsZifot fHtfotyce \aay eﬁchpamgs@hu!a@r ndd%rkécPff 5‘% " purs at
[err] ands hadaxmmosdoeiﬁt pmmq m&rfeag EE@ on og'rl“ 63 ture
v%l adnedzsaa lsmtxa e .of

content of eob’pr *%
[err] to th,e a aaﬁ] besmdnh Mtaddalttsrth @'Psrlf ‘Eal and a
rotational g&p 224 cor rsmgarﬂavatgotgeeg!twbugtﬂt&dm%%n e g%ﬁ%k ofd2s rpm

. oiter  ute.
Tl oo e e B LA FE

alator. .

ht «in-the range 45 tion 2% W/W was applied to:the" gran .
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65 xlx%&m?g Wﬂgh t of iles less’ than :?antx:ﬂy the same-colour as bulk leaf téa. 130
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154 | avour conponents. Water was sprayed into Exanpl e V
0 the pan granulator until ‘the powder had A cocoa-fl avoured beverage
conposition granul ated to ‘give granules of particle size was prepared :
using the same apparatus as 0.1.to 0.5 nm about 350 ml of water bei ng@
enpl oyed, in Exanple Il1l. 2.5 kilos of a added. 2.2. kg of mlled tea \f
the sam®_par- gumacacia based gr andP&8nt ai ni ng 5% of 20 ticle si3é
i stributi e {ules EX&@8Dhéh dis an a| ni ng 85
Lo b dded dngdagmaré: g ittes smc%aé%gi’gnugg{’gff‘mﬁm B ;3&; - e hyde.
tyl, %ﬁ“’*—* s%& ﬁhﬁtf dingf wasgsoepnten) Oragy kllqmﬁmeewmoﬂneasoifﬂeﬂ hreéul ph| de,
furfural (§e t?yrl di ne, before, granu ﬁ%ﬁﬁgu‘gﬁmgmﬁlé'g‘l’cgﬂs‘
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AT TR
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SR ¥ DT e as e s TR
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conpri si hg mnﬁre W eo@@nmﬂek‘ tberoszhly MIWO &dnt0%4i ni ng
granul es prm%&,ﬂgﬂﬂ'ﬁtﬁg cize' 0@{'&!& %}Yﬁﬁ%‘* iy
cl

granul at i orgraulagip ruayl é)gkdiiﬂ m&&edl(b REge G @.af tea.
gr anul at llggﬁtoeldtooﬁﬁmhe outer surfacebwwmfﬂimehg%a:mbhgsarmm aﬂp@-ch%rged
th

and dri e ?‘gré%@sg s grrs@ tm A lecevespgr iTaeg am pttaghve flemmagy 11

[err] hours QN 150 t 5& beverage conposition as clained in

h-l
ﬂ

n
55 tent Wasllb@h&)WS%Zﬁ’bre than 250 mxcrons) and WHAT WENCLAIM Isvh4-ch t he f I avour in

the grany e r?P%am/\g grptagacish goltiony t &% bevgrg me&]sw
el hontd e e s “gm e
COMposi t i Onth@ sane! RIIEE: bulk leaf anp e Il |granﬁlat€dh ﬁxerau%ﬁél@fﬁ RGath C| a| m1l

in which theTh¢ \;ips Wcretdmeh%ea ; dﬂredl lmgaraze edifefeimaftér dafiredr Was
¢ yeteg H‘é‘ pQ

pr epar edss ({@,g ih ours unf) °°T “‘P!‘ a*i/@HF‘ Syl es
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di acetyl, %&i{[) ﬁ? eMnes Gﬁpl(?)hé rbcédb‘??‘gmlcamgwmm agizimkd inhe phi de, |
€r vour, :
f enuer eeko Y ”&?Mﬁﬂ%& i g%&f‘%’ pA. 65
ner capt an, 1g nul € coating osition as:
clained in m and a standard coffee ﬂavour based 4 A beverage composxton as claimed in
on benzaldehyde, diacetyl, dimethvl sul- - any one of the preceding claims in which the
phide, fenucreek, furfuraldehvde, furfuryl powdered beverage is powdered tea.

mercaptan, guaicol, methyl cyclopentenolone, 5. A beverage composition as claimed in 130
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3 heg granul es were then di scharged and' propenyl guiathol and pyridine.
The flavour dried in an oven drier at 50C for, 30 min content of the
granules was 4% by wei ght. utes so that their final water content was

[err] kilos: of the spray dried coffee-flav ) : )
granul es- were further .granulated wth 0.5 gmﬂnllﬂﬂlm"m"m, [O
kil os of water to an avrage particle of 70 Exabpl® 13 * 0.8
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