WO 2013/ 011117PCT/ EP2012/ 064266 Conpositions The present disclosure is
concerned with frozen confectionary products, in particular ice-cream

sor bet s owocorsiactirons having a high content of water agcrmPeaenss ce ,
nore prticularly, the disclosure relates to said confections that contain a
particul ate conposition to incorporate flavour or taste-enhancing
ingredients, colei wants or other beneficial ingredients into said
confections. Particul ate conpositions that incorporate flavour and

t ast e-enhanci ng properties to consumabl &€ products are known in the art.
They have a variety of uses: They may enployed to separate encapsul ated
ingredients finiii the confectionary base to avoid any instability or
inconmpatibility issues that otherwi se mght arise were they in sinple

adm xture; they may be used to control the rel ease of flavour fromthe
consunmabl e products to achi eve dest&gﬁhgihl%§our eflects; or they may be
used to introduce attractive and/or CPHONal colon rant effects into said
products. Incorporation of such particulate conpositions into frozen
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i ngredi ents co col ouran and 'do not prematurely leak into the
surroundi ng frozen confectionary product. There renmains a need to provide
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nore coatings around said core, wherein said coatings conprise gelatine, a
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arid may satifé@ivhy paamngatkrcompdsididts ces pecubjlebtyed 10 30Bemes of temperature as a
result of pasteurisation and freezing steps, as well being subjected to high shear forces
experienced in mixing and extrusion steps. It is important that during manufacture,
transportation and storage, ingredients contained in the particulate compositions

20 remain so, particularly when those ingredients containing colourants, and do not

prematurely leak into the surrounding frozen confectionary product.

There remains a need to provide particulate compositions that can be incorporated into
frozen confections and stored therein over the life of the products without unacceptable

leakage of flavourant, colourant or any other encapsulated beneficial ingredients.



I n accordance with the present enbodinents the fat or wax used in a coating
may have a nelting point such that it. softens or nelts in the nouth, e.g.
around 30wopaoB@1dagrees 15 centigrade. The fat is a |i pephHEP@2baizey acid
residue containing materials such as triglycerides, diglycerides,

nonogl yceri des, phosphat ides and sucrose fatty acid polyesters. In
particular, the fats may be triglycerides. Mre particularly still, the fat
may be fully saturate palmoil, palmkernel oil, coconut oil. The ioVaX may
be carnuba wax. 20 Any type or grade of "ethyl cellulose usciul in the
preparation of filns or coatings may he enployed in the present

enbodi nents. Coo Litigs may contain other optional excipients that are
typically included in capsule coatings rid tiding Fillers, plasticizers,
extenders and the |ike. WD 2013/011117PCT/ EP2012/ 064266 conpri ses et hyl
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agents wh#l&oever appropriate for use in frozen conl eetionary products.

In accordance with the present embodiments the fat or wax used in a coating may have
a melting point such that it softens or melts in the mouth, e.g. around 30 to 35 degrees
15 centigrade. The fat is a lipophilic fatty acid residue containing materials such as
triglycerides, diglycerides, monoglycerides, phosphatides and sucrose fatty acid
polyesters. In particular, the fats may be triglycerides. More particularly still, the fat
may be fully saturate palm oil, palm kernel oil, coconut oil. The wax may be carnuba

wax.

20 Any type or grade of ethyl cellulose useful in the preparation of films or coatings may be

employed in the present embodiments.

Coatings may contain other optional excipients that are typically included in capsule

coatings including fillers, plasticizers, extenders and the like.

The level of coating material may vary anywhere from 0.5 to about 50% by weight

25 based on the total particulate composition. More particularly, when the coating



20 The cores may be in the formof spray dried particles. For exanple,
spray dried particle may he fornmed by preparing a solution of suitable

car bohydrwoeomsatinitz- f orm ng materials; incorporating fl @compank/064266 our ant
or other beneficial agents in said solution and spray drying the solution
according to techniques known in the art. A particular type of
sprii),.-dried particle and its nethod of preparition are described in WO
25 01/ 35764, which is hereby incorporated by reference in its entirety. WO
2013/ 011117PCT/ EP2012/ 064266 4 Alternatively, the cores may he it the form
ot mcroparticles as described in Fairopean patent application No. 1 064
856, which is |ikew se herch incorporated by reference in its entirety. in
yet another alternative enbodi nent, the cores may be provided in the form
of a 5 grdnalatc consisting of a grain of material such as an acidic] ant,
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i nto greato detvelal herein, other than to say 15 that in particular, the
conposi tions can be fornmed by neans of a fluidised bed process. The coating
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material onto the forned co
and each coating may contain one or more of gelatine, ethyl cellulose and fat or wax.

10 The coating may be applied to a core containing beneficial ingredients that are desired
to be encapsulated such as flavourants. Flavourants are well-known in the art and are
mentioned, e. g, in S. Arctander,Perfume and Flavor Materials of Natural Origin
(Elisabeth, N. J., USA, 1996), in T. E. Furia et al, CRC Fenaroli's Handbook of Flavor
Ingredients, 2nd Ed. (Cleveland, CRC Press Inc.,, 1975), and in H. B. Heath, Source Book of

15 Flavours (The Avi Publishing Company Inc., Westport, Connecticut, 1981).

The cores may also comprise colourants, acidulants, such as citric acid, coolants,
sweeteners, taste enhancers such as sweetness enhancers, neutraceuticals, vitamins or
any other beneficial agents whatsoever appropriate for use in frozen confectionary

products.

20 The cores may be in the form of spray dried particles. For example, a spray dried
particle may be formed by preparing a solution of suitable carbohydrate matrix-forming
materials; incorporating flavourant, colourant or other beneficial agents in said solution
and spray drying the solution according to techniques known in the art. A particular
type of spray-dried particle and its method of preparation are described in WO

25 (1/35764, which is hereby incorporated by reference in its entirety.



"Il he size of the particles ol thu particulate conposition may have a

vol ume wei ghted average dianeter ol at least 50 mcrons, nore particularly
t he aver ayo 2diszometier is at 20 | east 80 microns, still mece/RPasiocizbar |y at
| east 125 microns, !mre particularly still, the all Oretnentioneci average
dianeter will not exceed I SOO m crons, The hulk density of the particulate
conposition is typically within the range of :100-700 g/1. More
particularly, the bulk density of the present conposition is within the
range of 400-600 I. WD 2013/011117PCT/ EP2012/ 064266 5 The particul ate
conposilions used in frozen eonfectionary pi ()ducts according to the
present enbodi nents are sufficiently robust to entrap in a stable manner

t he beneficial ingredients during manufacturing, transportation and storage
operations, and yet rel ease those beneficial agents at a desired rate when
required. AB@rln%@@@!y,' %YCO?& Rh{ 86l heordPh Q‘%cﬁ&;ﬁﬁﬂcle?%a 'dlzf;rmbggé eaﬂs a
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beneficial agents as a resul ation of trilhing forces
This can fpasombekélmﬁ:i’ilﬁﬂéﬁéglwimghislmew;rmeﬂms@daﬁfﬁe&reﬂm is amenfireog.en
confectionary product applications. Gelatine and fat or wax coatings tend

to he soffigf p AR ulaBS & rh QRSN s ARSI W e @& ah We P36 dudd® by any suitable process,

according to which a coating is fixed on core particles. The skilled person is well aware

of such processes and it is unnecessary to go into great detail herein, other than to say
15 that in particular, the compositions can be formed by means of a fluidised bed process.
The coating may be applied e.g. by spraying a solution, emulsion or melt of the coating

material onto the formed cores.

The size of the particles of the particulate composition may have a volume weighted
average diameter of at least 50 microns, more particularly the average diameter is at
20 least 80 microns, still more particularly at least 125 microns, more particularly still, the

aforementioned average diameter will not exceed 1500 microns.

The bulk density of the particulate composition is typically within the range of 300-700
g/1. More particularly, the bulk density of the present composition is within the range of
400-600 g/1.



a result, conpositions coated with these materials may rel ease the
beneficial agent at a faster rate than an ethyl cello | ose-coated

conposi tiwo.20unthe nore, the mechani smof 25 rel ease negThP201086420€ pENdEnt
on crushing And nore dependent 00 softening or nelting of the coating,

whi ch again can offer }different type of release profile than that obtoined
using ethyl celltdose as a coating. As ilicse coA tings tend to be sonewhat
| ess robust. WO 2013/011117PCT/ EP2012/ Q64266 6 t han et hyl cellul ose, one
can enpl oy a thicker coat weight, e.g. about 30%in order to ensure that
the particul ate conpositions coated with these materials robustly retain
beneficial agents during manufacturing, transport and storage. Ihe skilled
persc.mwi ||l appreciate fromthe foregoing that all manner of rel ease
effects can be achi eved] depending on the conposition and wei ght of o
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conposi ti ek thie Hehegan fenfettal RBALY rﬂé@ﬂ%treﬁﬁ-ﬂgd.ﬁfehéé@@ﬁﬁagtﬁé%ffected _
performance particul ate conpositions. For exanple, ice cream bases contain
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particul agﬁnﬁw&% t[jc:?n&ample, release might be affected by a consumer chewing or

swallowing a confectionary product, or it might be affected by warming, resulting in

softening or melting of the coating when the confectionary product is placed in the

mouth.

10 A variety of release effects can be achieved by varying the type and weight of the coating
material. Ethyl cellulose, for example, forms a particularly robust coating material. At
relatively low coating weight, e.g. from about 1 to 10 wt% of the total weight of the
composition, more particularly 3.5 to 10%, it provides for a durable particulate
composition that is stable during manufacture, transportation and storage processes,

15 but which also releases the entrapped beneficial agents when placed in the mouth of a
consumer. Higher coating weights of ethyl cellulose may be employed, e.g., 15 to 20 wt%
to deliver a slower release rate of the beneficial agent, or to add texture, e.g. it will
create a crunchy texture, which can be desirable for some frozen confectionary
products. The ethyl cellulose coatings can release the beneficial agents as a result of the

20 application of crushing forces. This can provide an interesting flavour release effect in

some frozen confectionary product applications.

Gelatine and fat or wax coatings tend to be softer and less robust than ethyl cellulose. As
a result, compositions coated with these materials may release the beneficial agent at a
faster rate than an ethyl cellulose-coated composition. Furthermore, the mechanism of
25 release may be less dependent on crushing and more dependent on softening or melting
of the coating, which again can offer a different type of release profile than that obtained

using ethyl cellulose as a coating. As these coatings tend to be somewhat less robust



contain gelatine, fat or wax coatings, the coating weight is somewhat high
when the conpositions are enp oyed in water-ice or sorbet., and relatively
| ow when weedidmiiice 15 cream Ethyl cellul ose coated ceopErRioneONn the
ot her hand are relatively robust in all manner of frozen confectionary
products., including those nentioned above and so relatively | ow coat

wei ghts may be enpl oyed, whilst retaining stability during manufacture,
transportation and storage, and deIiver%ng excel l ent. rel ease perfornance.
In a particular enbodi nent there is provided an ice cream water-ice or
sorbet conposition conprising a particulate da.miposition conprising a
core conta long a fliwourant, colourant or other beneficial agent nentioned
her ei nabove, and a coating surrounding said core conprising ethyl
cellulose, the coating formng 1 to 15 w% nore part icularty 31; to 10
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enbodi nent there i1s provided an 1ce cream col n S ‘ um pristog a
parti cul atwsucothasibei paticdater ienpapitiorsor@tabmithi thiesg natfilidy cubustiylietain
colour-anﬁ or oﬁher benefi ci al E@gnt ment i oned, he ei nabove, and a coating
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The skilled person will appreciate from the foregoing that all manner of release effects
5 can be achieved depending on the composition and weight of coating material employed
to form the particulate compositions. It will also be apparent to the skilled person that
release effects, such as sequential release effects, can be achieved if more than one
population of particulate compositions having different coatings are employed in frozen

confectionary products of the present embodiments.

10 The particular composition of the frozen confectionary product can influence the
performance particulate compositions. For example, ice cream bases contain relatively
low water content compared with water-ice or sorbet. If particulate compositions
contain gelatine, fat or wax coatings, the coating weight is somewhat high when the
compositions are employed in water-ice or sorbet, and relatively low when used in ice

15 cream. Ethyl cellulose coated compositions on the other hand are relatively robust in all
manner of frozen confectionary products, including those mentioned above and so
relatively low coat weights may be employed, whilst retaining stability during

manufacture, transportation and storage, and delivering excellent release performance.

In a particular embodiment there is provided an ice cream, water-ice or sorbet
20 composition comprising a particulate composition comprising a core containing a
flavourant, colourant or other beneficial agent mentioned hereinabove, and a coating
surrounding said core comprising ethyl cellulose, the coating forming 1 to 15 wt%, more

particularly 3.5 to 10 wt% based on the total weight of the composition.

In another particular embodiment there is provided an ice cream composition
25 comprising a particulate composition comprising a core containing a flavourant,

colourant or other beneficial agent mentioned hereinabove, and a coating surrounding



said core conprising gelatine, the coating formng 1 5 to 50 wt % based on
the total weight of the conposition, nore particularly 20 to ".-i0 In
anot her paotnouliari7enbodi nent there is provided a wat er PCTEPC@RPERLE | ON
conprising a particul ate conposition conprising a core containing it
flavourant, col ouraot or other 5 beneficial agent nentioned herei nabove,
and a coating surrounding said core conprising gelatine, the coating
formng 20 to 30 wt % based on the total7meight of the cli nposition. In
anot her particul ar enbodi nent there is provided a sorbet conposition
conprising a particulate conposition conprising a core containing a

fl avourant, colourant or other 10 beneficial agent nentioned herei nahove,
and a coating surrounding said core conprising gelatine, the coating
formng ISto 50 w% based on the total weight of the conposition, nore

particul agliy 6P tOmWhisi 2 emi,ﬁ?a&éﬁ%mmgr fol- Gt 2h 5 ‘%H'%%d{/vf%i BRLatPehR ictal

provi ded an ice creamc osition conprising a particulate conposition
conpr i si nyegght of thecompakitiongnard patiourdp td30e@abour ant or ot her benefi ci al
agent nentioned herei nabove, and a coating surrounding said core conprising

a fat or WaohdlScaalh b ifRgthelPis ' 2 \Whipont
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15 to 50 wt'2) based on the total weight of-the conposition, nore
particul afdPEIeD 30 W %
In another particular embodiment there is provided a sorbet composition comprising a
particulate composition comprising a core containing a flavourant, colourant or other
10 beneficial agent mentioned hereinabove, and a coating surrounding said core
comprising gelatine, the coating forming 15 to 50 wt% based on the total weight of the

composition, more particularly 20 to 30 wt%.

In another particular embodiment there is provided an ice cream composition
comprising a particulate composition comprising a core containing a flavourant,
15 colourant or other beneficial agent mentioned hereinabove, and a coating surrounding
said core comprising a fat or wax, the coating forming 15 to 50 wt% based on the total

weight of the composition, more particularly 20 to 30 wt%.

In another particular embodiment there is provided a water-ice composition comprising
a particulate composition comprising a core containing a flavourant, colourant or other
20 beneficial agent mentioned hereinabove, and a coating surrounding said core
comprising a fat or wax, the coating forming 15 to 50 wt% based on the total weight of

the composition, more particularly 20 to 30 wt%.

In another particular embodiment there is provided a sorbet composition comprising a
particulate composition comprising a core containing a flavourant, colourant or other

25 beneficial agent mentioned hereinabove, and a coating surrounding said core



I n anot her particular enbodi nent there is provided a sorbet conposition
conprising a particulate conposition conprisiiig a core containing a

f | avour anwg 20m/cauriant or ot her WO 2013/ 011117PCT/ EP2012C06:42616/084266
conprising a fat or VAN, the coitrng formng 15 to 50 wt % based on the
total weight of the conposition, nore particularly 20 to 30 wt% In anot her
aspect there is provided a nethod of preparing a frozen confectionary
product conprising the step of adding tg said product a particulate

conposi tion as herei nabove described. Ice cream and sorbet preparation is
well known in the art. In a typical process a base is prepared by the

adm xture of ingredients that may include water, fats, syrups, proteins,
guns, stabilisers, emulsifiers, sweeteners, and any flavour and fl avour
enhancers that mght be required to be added to the base. This base is then
typically : ' ks : ba o 12 Rrdr.
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honogeni stiicompapipananuse rtipunledgdPés 3Qpvtbe 3000 psi. This is foll owed by
an agi ng step whereby the base is held at a tenperature of around 4 degrees
centi gradg Elﬁéth@r REFARUnele RNYMIAIR REhUBER & HRp2AnDAUEDzeNchbRfecA@idg, the
base is further cooled to a tenperature of around m nas 5 degrees

cent i gr aderodefoc@nptisind the sext pliddding b saik psedust fagparsicelatggeompesifign as
possible to adg particglite conpositions at any stage during the

manuf act WPTTAGPPECEES P’ drti cularly if it is deemed advantageous to do so,
hoc exonpl e, introducing particles during freezing of the base, may create
nucl eat i olve si¢agsandhatrbehprapaortivnds wedl-kovoyat ial the ertait @ bpicabpredess abhwrishand,

of course, the earlier the pa Iig%$ate conpositiagn is 20 introduced.into
hebase PienaregapsAdpbtRE Abierh AT sER FESSPELEe s fub S R ERb on
t he conpogirhé, Qfutalérs enidisifielss kwoéteh@@kage ahy aavhE ARNPOSIUFicdRandeeys ases.
Particui 1rlythe particul ate conpositions ra rrt.ain an eth¥l ceIIu[oge
coat jig, mightge required to be added to the base. This base is then typicdlly pasteurise
10 according to techniques well known in the art. Thereafter, the base is homogenised, e.g.
using a high pressure homogenisation apparatus at pressures up to 3000 psi. This is
followed by an aging step whereby the base is held at a temperature of around 4
degrees centigrade for a period of anywhere between 4 to 24 hours. After aging, the
base is further cooled to a temperature of around minus 5 degrees centigrade before it

15 is extruded into vessels for storage.

It is possible to add particulate compositions at any stage during the manufacturing
process, particularly if it is deemed advantageous to do so. For example, introducing
particles during freezing of the base, may create nucleation sites that can promote ice-
crystal formation. On the other hand, of course, the earlier the particulate composition is
20 introduced into the base, the greater the number of process steps will be performed on

the composition and so the risk of leakage from the composition increases.

Particularly if the particulate compositions contain an ethyl cellulose coating, in a
process of making an ice cream or sorbet, the particulate composition may be added
prior to the extrusion step. More particularly, the composition may be added anywhere

25 between 5 minutes and 4 hours prior to extrusion.



process of making an ice creamor sorbet, the particul ate conposition may
be added prior to the extrusion step. Mre particularly, tht. conposition
may be adwledosnmuwhiere 25 between S minutes and 4 hours PCTM@P2410/06456 USI ON.
WD 2013/ 011117PCT/ EP2012/ 064266 9 |In another particul ar enbodinent, in a
process of making an ice creamor a sorbet., the particulate conposit kit]
containing gelatine, fat or wax coating is added to the base pre-extrusion
when the coating weight is not |ess thag about 30 wt.% When the sane
coatings have a weight |ess than about 710 wt% the particul ate conposition
may be 5 added post-extrusion. Processes of nmaking water ice are well known
inthe drt, In d typical procedure, a water-ice base is usually prepared by
adm xi ng, Water, sugars, flavours, ;.4cidulants, such as citric acid, and
any other ingredients that are desired to be incorporated into the base.

The m xt UpeaicthdNeRbeat @ﬁhbbei_néer&,%pd%I%tcégrs%f%m%amef@%ﬁﬁ %r %%oﬂf&h%%s

centigrade to 10 ensure the mxture I's hydrated, before belng cooled to
about 5 degtisektcentpaepitaeiecorThioirgafelaime, faher max coaténg is agded adthieritase poril ds

30" dogr ccgrtbint oS piuh o 2t PopActite Bt ST AL U B IRGemE ™

process ofoafilsh Mgvivat @eigh€ Riss What ebsuta3Pattd, GHé pheri @B AShipooitiodONRY ihsl NY
an ethyl cellul ose coating., in particular having a 15 cwit.ing weight of 1
to 15 we4addedgiost-garesiensl arly 3.5 to 10 w% is addcd t o the nixture after
cooling to 5 degrees centigrade and before flash cooling. In a nolLher

aspect t herodsseobf @apaghveal-rearcaaPasowhom tiasarlen aitaba yeodalkd advdter-
provi ded, parti cul arIIy a particul ate conposition conprising an ethy]

cel | ul osei@ 6§ hyupyplly prepared by admixing water, sugars, flavours, acidulants, such as

citric acid, and any other ingredients that are desired to be incorporated into the base.

The mixture is then heated to a temperature of approximately 85 degrees centigrade to

10 ensure the mixture is hydrated, before being cooled to about 5 degrees centigrade.

Thereafter, the mixture is poured into moulds and flash-cooled, typically in a brine bath

ata temperature of about minus 40 degrees centigrade.

In a particular embodiment, there is provided a process of making water-ice, wherein a
particulate composition comprising an ethyl cellulose coating, in particular having a
15 coating weight of 1 to 15 wt%, more particularly 3.5 to 10 wt%, is added to the mixture

after cooling to 5 degrees centigrade and before flash cooling.

In another aspect, the use of a particulate composition as hereinabove defined is
provided, particularly a particulate composition comprising an ethyl cellulose coating in
a frozen confectionary product. The use of such particulate compositions can be in order
20 to introduce discrete points of colour throughout the confectionary product. The
compositions can also be used to create flavour effects whereby different flavours can
be released according to different release kinetics. This can be achieved by using at least
two different populations of particulate composition having different entrapped

flavours and/or different coatings.

25 The embodiments are further illustrated with reference to the following non-limiting

examples.



a frozen confectionaly product. The use of such particul ate conpositions
can he in order 20 to introduce discrete points of colour throughout the
conf ecti omaryiypmnodact. The conpositions can al so be use@ctr®prerieatess | avour
effects whereby different flavours can he released according to different
rel ease kinetics. This can he achieved by using at |east two different
popul ati ons of particul ate conposition having different entrapped flavours
and/or different coatings. WO 2013/011&}7PCT/EP2012/064266 10 Exanmple 1 An
i ce cream base was prepared by adm xing 0 parts coconut oil Akoline 7 park
skinmmed m |k powder; 3 parts Esprion 300 1'..vpc 12 parts sucrose; 4 parts
mal t odextrim 0.5 part Stabiliser |Sherno ic9230); 0.007, part colou ran

| vegex nc 2c kvs and 65.195 narts water. The solids were added to the water
and m xed at 40 degrees centigrade with stirring. Thereafter the m xture
was honnggghgg@lat 70 degrees centigrade and 180/50 bar. The honpbgenate was
pasteurised a degrees centigrade for 30 seconds and then allowed to

cool to 4 degrees centigrade. The honpgenate was all owed to age_over night
at 4 to deBrigesreeshbats Bde pravaed by bR mES paksscocpiedi! (Akaline)y hawel i ce
Cr eam Maclifesed® Rk LA AL & GANROFLLHGDSIRP TSI 19 hAAY AALR, 2

col ourant and. wi trﬂ 3.‘55 w % et ﬁ{%ﬁgcer &%se c@iﬁg vvaé @%?g&%g' thg)qlr'?e

cr eam pr enekbdergiion0.5 PeorbtebitiserdiSberek hex28 8yds0(Hopart stlblienk éaghk ng2ofvs);

col ourapt _f e particulate conposition into the matrix. Simlarly, the
taste o ?Wigg%éggﬁgﬁﬁﬁﬂﬁirix was not 15 contaninated with any flavourant

| eaching fromthe conposition. Furthernore, alter 14 days storage, there
was no vi Shakolols wast eldedtterthe ivortert and héxddcae 4t degrees centigrade with stirring.

Thereafter the mixture was homogenised at 70 degrees centigrade and 180/50 bar. The
homogenate was pasteurised at 82 degrees centigrade for 30 seconds and then allowed
to cool to 4 degrees centigrade. The homogenate was allowed to age over night at 4

10 degrees centigrade. The ice cream mix was frozen in a batch ice cream machine.

A particulate compositions comprising flavourant and colourant and with 3.5 wt% ethyl

cellulose coating was added to the ice cream pre-extrusion.

Upon extrusion there was no visible leaching of colourant from the particulate
composition into the matrix. Similarly, the taste of the ice cream matrix was not
15 contaminated with any flavourant leaching from the composition. Furthermore, after 14

days storage, there was no visual or taste alteration to the ice cream.

Example 2

A water-ice composition was prepared from the admixture of 777 parts water; 20 parts

maltodextrin; 3 parts stabiliser (Sherex 1C9559); and 200 parts sugar.

20 This mixture was heated to 85 degrees centigrade for 5 minutes to ensure hydration,
before being allowed to cool to 5 degrees centigrade. A particulate composition
containing a coating of ethyl cellulose (15 wt%) was added at 0.5%. The mixture was

then shock frozen to a temperature of minus 35 degrees centigrade.



Exanple 2 A water-ice conposition was prepared fromthe adm xture of 777
parts water; 20 parts nmaltodextrin; 3 parts stabiliser (Sherex 1C9559); and
200 partsweugmre110 This m xture was heated to H S degr ees/Epeontiograde for 5
inimtes to ensure hydration, before being allowed to cool to 5 degrees
centigrade. A particulate conposition containing a coating of ethyl
cellulose (15 M% was added at (15% The m xture mas t hen shocici rcozen
to O tenperature of mnus 35 degrees cgﬁblgrade

2013/ 011117PCT/ EP2012/ 064266 No di scer nabl e Ieakage AW S det ected and
distribution of the particles throughout the water -ice was good. The

wat er-ice was stored for 2 weeks and ONO_again no discernabl e | eakage was
detected as was distribution. The enbodi nents descri bed above and the
precedi ng exanples are for the purpose of 5 illustration only. The

enbodi menis BE@riie RANgd Wak %t&k&ﬁgmhls\mmﬁm of 8fd n@@gi%r%ghoutvme
2013/011117PCT/EP2012/06%266 12 d ai ns: . frozen confectionary product
conpri si ngaterpes twaoulgaed therposter-icon Wasnm)r@l digr & corels cownt annd mgaa no
flavourané flawo enhanC|Q% ggent iqg gdlent col ourant or other

benef i ci al ST HGFRGi %ﬂ?gem@ﬂg fi S8R9 Hgs around said core, wherein

sai d coati ngs
The embodiments described above and the preceding examples, are for the purpose of

5 illustration only. The embodiments are not only in the alternative, but can be combined.



5 conprise gelatine, a fat or wax, ethyl cellulose or m xtures thereof. 2.
A product according to claiml selected fromt |e group consisting of ice
cream waweneixmiand sorbet. 3A product, according to clrairmpronienes n t he
coating weight is P. to SOwt(Yi'i of the particulate conposition. 10 4. A
product according to claim1 wherein the coating is ethyl cellulose and the
coat weight is 1 to 20 ww 5. An ice creamconposition according to claim?2
conprising a particul ate conposition 00ﬂprising a core containing a
flavourant, flavour-enhancing agent ingredient, colourant or other
beneficial ingredient, and one or nore coatings around 15 said core,
wherein said coating conprises ethyl cellulose and the coat weight is 1 to
15 % 6. A water-ice cornposition according to claim2. comms; rig a
particul ate conposition conprising a core containing a flavourant, flavour-
enhanci ngcgggit ingredient, colourant or other beneficial ingredient., arid
one or nore coatings around 20 said core, wherein said coating conprises

et hyl cel Lul osé fargntchefecoatarywpirgrhtct corspdising a pawticlate composition comprising

a core containing a flavourant, flavour-enhancing agent ingredient, colourant or other
beneficial ingredient, and one or more coatings around said core, wherein said coatings

5 comprise gelatine, a fat or wax, ethyl cellulose or mixtures thereof.

2. A product according to claim 1 selected from the group consisting of ice cream,

water-ice and sorbet.

3. A product according to claim 1 wherein the coating weight is 0.5 to 50 wt% of the

particulate composition.

10 4. A product according to claim 1 wherein the coating is ethyl cellulose and the coat

weight is 1 to 20 wt%.

5. An ice cream composition according to claim 2 comprising a particulate
composition comprising a core containing a flavourant, flavour-enhancing agent
ingredient, colourant or other beneficial ingredient, and one or more coatings around
15 said core, wherein said coating comprises ethyl cellulose and the coat weight is 1 to 15

wit.

6. A water-ice composition according to claim 2 comprising a particulate
composition comprising a core containing a flavourant, flavour-enhancing agent
ingredient, colourant or other beneficial ingredient, and one or more coatings around
20 said core, wherein said coating comprises ethyl cellulose and the coat weight is 1 to 15

wilh

7. A sorbet composition according to claim 2 wherein the coating comprises ethyl

cellulose and the coat weightis 1 to 15 wt%.



7. A sorbet conposition ina. riding to claim2 wherein the coating
conprises ethyl cellulose and the coat weight is 1 to 12 WO

2013/ 011 M6RGB/EPAOL2/ 064266 13 8. An ice cream conposiPCI@P2@eom642dé Nng to
claim2, whereH the coating eoinprises gelatine and the coat weight is 20
to 30 9. A water-ice conposition according to claim2 wherein the coating
conprises gelatine and the root weight is 20 to 30 wt% 10. A sorbet
conposition according to claim 2 vvhereipj the coating conprises gel ati ne and
the coat weight is 20 to 30 11. A nethod 01 preparing a froz.en
confectionary product conprising the step of adding to said product a
particul ate conposition as de nod n claiml1. 12. A nethod according to
claim 11l wherein the particulate conposition contains a 10 coating
conprising ethyl cellulose and wherein the coating weight is froml to 15
wtVo. 13g A : .G j - i fecti -pr.oduct
is ice crg'am m?@ﬂ%@%@g{oﬁ& g %Qﬁgﬁca{@%%o%%? 6%&p§&1%9f§$4&0%{‘%&$ﬁ3
accor di nggtlaticd @idnht2omheeighnist2Bao 80nitéet i onary product is water-ice and
the coating weight is fromlto 15 w Jh.

9, A water-ice composition according to claim 2 wherein the coating comprises

gelatine and the coat weight is 20 to 30 wt%.

5 10. A sorbet composition according to claim 2 wherein the coating comprises

gelatine and the coat weight is 20 to 30 wt%.

11. A method of preparing a frozen confectionary product comprising the step of

adding to said product a particulate composition as defined in claim 1.

12. A method according to claim 11 wherein the particulate composition contains a

10 coating comprising ethyl cellulose and wherein the coating weight is from 1 to 15 wt%.

13. A method according to claim 12 wherein the confectionary product is ice cream

and the coating weight is from 1 to 15 wt%.

14. A method according to claim 12 wherein the confectionary product is water-ice

and the coating weight is from 1 to 15 wt%.



