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However, gelatin-containing foods are increasingly disapproved of at least by certain
groups of consumers, for various reasons. For example, many vegetarians consume only animal
products such as milk, milk products and eggs, if they consume animal products at all, but they
do not eat any other products that derive from animals, thus no gelatin-containing foods as well.
Also, followers of kosher diets, which are relatively common in the United States, for example,
and are frequently practiced even by non-Jewish consumers, reject the consumption of
gelatin-containing foods. In addition, the appcarance of bovine spongiform encephalopathy

(BSE) disease in cows has greatly increased the demand for gelatin-free products.
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-now, gelatin. Basically, soft caramels consist of a less soluble crystalline phase, a readily soluble
noncrystalline phase, and a gaseous phase enclosed in the soft caramel mass, which leads to a
smooth and light nature. The noncrystalline phase in the soft caramel mass serves to inhibit the
crystallization of components and to stabilize the moisture, and the noncrystalline phase also has
a crucial roll in the formation of body and the strength and viscosity of the soft caramel mass and
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systems like whipped milk products. Moreover, thickeners also affect the positive and negative
sensations that the texture of the food produces in the mouth and thus the enjoyment value of a
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ingredients, for example sugars, and improvement of mechanical properties of foods such as
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"Carob gum" (carob seed flour) is a galactomannan from the endosperm of the seeds of
th¢ carob tree. The gum has a molecular weight from 300,000 to 360,000 and consists of a chain
of B-(1,4)-linked D-mannopyranoside units, to which are bonded o-(1,6)-linked
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"Xanthan gum" is an exocellular heteropolysaccharide from Xanthomonas campestris
with the individual components D-glucose, D-mannose and D-glucuronic acid in a ratio of
2.8:2.0:2.0. In addition, it contains about 5% acetyl and 3% pyruvyl groups. It is a B-(1,4)-glucan
chain in which the position 3 of the glucose molecule is linked 10 a side chain that consists of
two mannose units and a glucuronic acid unit. Xanthan gum is readily soluble in cold and hot
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"Konjac" is a glucomannan that is obtained from the roots of Amorphophallus konjac.
Konjac is a linear molecule formed from mannose and glucose with randomly distributed acetyl
groups. In powder form it slowly swells at low temperatures. Upon treatment with alkali and heat
it forms an elastic thermally irreversible gel, where the gel is stable at a pH value from 3 to 9.




'rpolysaccharldes mnth a nolecular ‘wei ght of about
200, 000 and consi sting of D-mannuronic acid and’
L-glucuronic acid in different ratios, which are
bonded to each other wth 1,4-g|ycoside | i nkages. The
Na, K, NH4, and MG al ginates are water soluble. Ca
alginates formthermally irreversible gels at certain 8
rati os. Through the acidification of aqueous al gi nate

sol u]gl ans, wth mneral acids the water-insoluble
al gi CoCHBS PTF ¥erycapmpmyinalchigher glantsand aceextiapted in particular from the

pegdaof digud %ﬁltmﬁ\a@ﬁle pebRETY glﬁgﬁ&ggglrgﬁggﬁ)g%éﬂﬁgs gf‘ pc;cga}% are
%#&g‘%f’%& R AR SR cah@ins cESmiae o Bherig bR
algsiase ol -arabinoad gakDspydasecThe Wchh mtﬂgtaﬂedcdlﬂlsfshﬂ’mdl‘aaﬂn of (1,4)-linked
9 ar _to.a
o ﬁﬁﬁf‘?‘w&;‘?‘t ofQURRARE ket St R oy BBl Y §Rpse. Pempsitions are
bongled to,pach gthsrd addlim@algt‘gé@@éﬁa@-aﬁ ts¢ andhlaeahérersanniay em oceur as side
chabrTRs ﬁtloﬁichhir WeRar Maé?(ttract%d RIS N 19@ 90(? and is highly

that.is f di mer_ const
depfTIEE 51 g S tipn o s it 15 Seecah gase. High and low-csterified

pecanﬂasﬁtwal ﬁs—ﬂﬂe alkhh dﬂmﬁ pReti®sEd artheaBIin®fis, AhRe pect1c acid is insoluble

I nk ri mary .al cohol
in ek Pt fﬁ 150,01 S Bl s el Ot ingP R deions ofthe
PeCHﬁGhﬁlhesoﬁbaiﬁhiﬁydgn@mpmahma@ﬁrmﬂnt ion of both
gal '%HQ&E“ fs 'eQH@e‘fluﬁﬁ‘g %ﬁ%ﬁd&(ﬁ? éastl.e ﬁ%ealﬁgg%soéﬁl%gga&dlum

gﬁ; tl uric acl e
pully dl lpl}ag},ﬁ & Bemgpoiusacebarids mlﬁg]a-glmwsq\m thp only constitution unit. In

chaips nﬁ}lgﬁﬁoae uefeark Hondeddo ShMEOHECCAl 1l &L llhk%%? b Qnodecular weight of
al act ose. These “di ners i nke

puu%la@ﬁ% @O@lﬂ%@@@@?e by 1, 3-gl ycosi di c bonds. The

di flfi@mpartveldoytprefened Ekﬁbb&t/ﬁlehyﬁﬁﬁe vaeﬁt&ﬂrf DA MRHT |gbﬁ§arablc and

X- car eenan

ge”élﬂ%‘“{‘ ool at B Ach e Siatdbali, FRAS AL e AL hASEEN Ahpic and
gellpmguma ds®1 &6 18:1car rageenan the hydroxy group on C2 of

th Eft RTEELER 91%&‘6[’{1%?1@6 Wﬁh?ﬂéjfn‘;/i:r&fb%] ht theegr}lﬁ%rtt o#‘ Sglyg\ﬁccﬁarlde

uric acid e ave

hydt?a? e o6 pururedhereeliadhe @@d agmont @rttte sm’t)cs@mel bagonjascts about 0.4%
to abit 8.89, peatorbRabotih @b, vibbpetad dd W&e‘@n 'oP Q{esso?tfcaramel base

m‘,dS?Armrphophal l us konjac. Konjac is a |inear nol ecul
med from nannose and gl ucose with randomy

di $ttis frthee proaviret yh acc@rdunps withnh@pmekeion tBitThe fragl@diithe
onSUBAS e ASIBRLETS RETAL SL T aee
aboug dp% tatabeet 10fe perfbrably aboabd2% ap taahxtﬂt\ﬁa?/ol,mumrrespeat tbahe dry weight

ofth@soﬁcaraﬁﬁ%dse%asére very common in all higher plants
fqare extracted in particular fromthe peels of

Yeother praferrodrmbgsimentniéhsinvanionghe selayn-fnelsoft daramel is a

suga!:—(ﬁ’ﬁe gelatifi-$re0kofo eatineR valete th@n%&r?étﬁllﬁhg %gerté%)r Hhadeldf the soft caramel

vese 1, Bl O B B3 SR i g s ol I
anotlrgrefeced embuliment of th@ﬂﬁbﬁﬁ(ﬁl thé gelatitiiicB séft caramel in accordance with
e N
phasg pgthe soft caramel base mass is formed of a glucose syrup or starch hydrolysate.

It is likewise provided in accordance with the invention that the gelatin-free hard [sic]
caramel in accordance with the invention can contain, besides the said types of sugar and/or
sugar substitutes, additionally one or more intensive sweeteners. Intensive sweeteners are

compounds that are characterized by an intensive sweet flavor while having low or negligibly

S SR E T EL ORI



5,‘bonded to each other In, additlon D—galactose

D-xyl ose and L-arabi nose unif’s-'can occur as S|de .

chai ns. The nol ecul ar wei ght of extracteéed pectins is

an average of 100,000 and is highly dependent on the
extraction conditions that are used in each case.

Hi gh- and lowesterified pectins as well as the 9
al kali salts of pectic acid are soluble in water,

whil e pectic acid is insoluble in water. Through the

lowffoodmaluerinatcedniaico gd the irdgrsons Mb@chélgf&oﬁlﬁédlﬂlaj{ the intensive

o Ry A SRS 1A R s
neobssperidling dinydysshylsenss Hanindtin ahondikn, yeesstfame kditémmgusicralose.
AU rI? ab@shel Cﬂf@%d&i‘in d&:ﬁ‘ﬁ ce F\’Viltl{ e qﬁ]ve'nﬁ?zﬁthat thle soft caramel base mass of

nopal ysacchari d dg ucose as
the 8%‘%1% {ref 6916 paramet COHF%H Zdﬁ fot. Rmﬂef&bbr ihg e cqntvireddn the gelatin-free

soﬂbﬁfﬂ&ﬂi it &c@ﬂﬁhc@%hﬁ EhelIMvehtibn s h qéﬂ?l@ kémbiegyl ar

10, OOO
par %‘38% ?@bﬂl@? ks 'é‘?? laﬁ%}%ﬁ%ﬁtm&fl at the, saft saspmed base mass of
the mlmrufree edft caramel @iniain arieast gmé éranlsgﬁmms"amedﬁae&mn agent" or
"em@& H&aﬁ%aé%g)%d I?é{ g{e&‘f%}l %&IH s&g@g ?h%f btl?_sgd inartnﬂ?uffl%ture and for

[ en _arabl c ah
stabfligatigr ehermnylsigns dinorlsidiersvare mfaqe»apmﬂewbstames ket rtdinee the interfacial

tensméﬂ\t/eéhfth@ﬁ*/d/ ﬁl?e%@@@ﬁ bflBwaddy CP% dilQir ?d&ﬁngrﬂ%éh#&gacxal energy, also

ereo he tota anount o e SO
prodyes & SPBiiZAER Wi o6 ermaoian it FLfopmd. fresle (b dee emulsion
throﬁglﬁﬁﬁerﬁdctam ﬁlrﬁ§ ﬂﬁ?ﬂhrddgh &lﬁkﬁfoﬁhﬁttldi@bmérlc@r ld@icaPbdrriers, due to which
ur

anel
the SeBE B EGsTREarclesuf Pl oot e ety ane wpoasipg of the
inteifguarelmslaosienponant fctorssin ehmlteory sihbilibation apb asehiiily abfected by the
m | anmount of the soft caranel base mass is about
35% t o about 70% preferably about 42% up to about
6594 angther ambodinent 6 theriuveniipn Wds gravidedfthat e sofff caramel base mass of

the geddtBREe Qﬁﬁ&r&ﬁﬁé%onﬂalhs @@@thﬁ% o@ﬁﬁfegsrt bid gﬁﬁ%m ﬂg@ﬁen?fThe protein

the invention the atin-free soft car
compopent 1y gegardgngeayith gr@rl@éenélen fapbg apEiein ghagigal, yggetable or microbial

origimO ARSI the @ﬁatslmah@aﬂém mgq;anﬁ:fmér 'ﬁﬁlkslﬁf)ieup ar amel

D IR NN S ——

of thg rgefa@nffmé seftivachined it acoﬁrdame witlv éretiireamtibh eogeinatnie r hiicze natural or
syntﬁé?fctfo(?@ﬁ in dAndGh! ‘ﬂf’}f;ﬁ IMéIRIO L h‘?oddn&égmé %&efs%oo% to mean a

sugar - CO al ning gela ree SO
SubSF?aﬁ% étsansq:d inghe waatfaptare o ﬁha@efoopunpnwssﬁt:oloc eorzgeion or to produce

a pleﬁﬁﬁl@ Hﬁfﬁ:ﬁﬁanb@ Hoel '31?5% Iﬁgkeaa, &ﬁﬁﬁ%lé%gﬂ%ﬁ%n % ﬂfgcdlaceéatance of foods.

I N accor

W se provid
The geyﬁﬁgfﬁglésqdﬁ@ é?ﬂqr%ﬂ%w@ H’&TS tb%l@‘f@%tw&t qaR bebeth ofpagrrplgndof synthetic
origiaARIAL nbiird E66T dhaB afe Web Bf V QR tdbIY/@fidih abr @)éﬁq}ﬂ@ﬁérateﬁmds

navdRERlscRR b BEcrackY B R SHER P i sotHEfahmd inorganc
pigmswisd tkenigasum Ididades fivoe oxmkqmgnartsam.’r #on bydrpdide giznidaét Food dyes

also Cﬁld% cﬁl%{sed’f'eﬁngQ}/c thfﬁtgqﬁﬁ'p\éﬁrpﬁ%o% ax{cf &X&&ctm* rllo%enzymatlc

aving low or_n
browning like melanoidines as well as products of heating, for example sugar coloring and

caramel. Synthetic food dyes include in particular azo, triphenylmethane, indigoid, xanthene and

quinoline compounds.

In a preferred embodiment of the invention the dyes are chlorophyllin, carmine, red, alura
red, B-carotene, riboflavins, anthocyans, betanine, erythrosine, indigo carmine, tartrazine or
titanium dioxide.
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soft gasame wwwalﬂnqeswmﬂm@venlzﬁ@ a@dm@@lly C@p@msm pedigipal active agent, for
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ion of steric ar. electrical barriers, due t

eucwt'é%%eﬁ?éa%PbFﬁﬁlpwd?Wén ‘emul sified particles is
pr &hegtladn- fﬁ@tsbfttcbﬁnﬁlsaﬁtab@jrﬂanca ndthmhe hﬁ/&hﬁ(}h @ Hehie the form of both

il A Rl g TR GG o theLVBcion can

contgimAllsiffthefillings knewot frethe erivoat. ifivousse, thh gelativdret isoft ciramels in
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ealn- ree soft carane cont al ns
thickhessthatie uppabiyarspd Bidhe Brierart tomsedyse spated soft xpmalssan b used.

ac qhfsdanégionialdd sbiies iﬂé\t&il\ﬁllcﬁﬂﬁ:r@m&nb@laﬁurﬁfgﬁte? Inrbyget method for
rerera

t abl e m cr ohi in
prodifil S stalinaRees oBiD o - Eoain b so el et forgreit el
| nappriepdradorodfenorenysedlimesweeheit feasd bydﬂtolomglat Ie!aﬁ one soluble .
S“ea&%¥ g hat the soft caranel base nmass of the
n- ree soft caramel in accordance with the
i nbb&ddlfmn efondeashorsmmlysacahpride nydroeadloid at legstonh éaticomponent, at

leastt d?l‘é@nﬂf!ﬁﬁe d&nﬁ a‘ﬁ?aMé 3thi ‘Mnbﬂnttclf'tﬁe ISDAGREIL S thak foﬁﬁ?ﬁle crystalline

is underst’iood to mean a substance that 1s used
Sweqt?nef Rbaspdo theqtongrystalmesygetsnFrdbagsur poses of col or
C OE)’ Ieatih® theGhixhte PHRHE En (19 tPh Witum [e@ﬁq@oo(’f@?(feed of steam,

k der abl t rj but
o sl RE PernEhE Befaltiilope beiled Bttt simine
vv| thintdérpotative of ko intc e rhﬁ:uhebhtaafedm(d)raaﬂ and of

sy té&%{%{léthe%i'x%rg Anong natural food dyes are dyes of
for exanple carotenoids, flavonoids

«'amefﬂmﬂam@oddng ob theanyantibn drip grqvldeﬁdhatetbamﬂ 085 to 90% of the
total%ﬁﬁﬁh{]@ﬁhomﬁﬂﬁoéqu 5&’&@%& thefBr&@fﬂf ﬁodchks?allgrbé %&%\er phase and then

i ox1 de, 1ron oxid Iro (00,4
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they @;eglﬁs@mdgogqﬂ@qungbly A Yo FaEo p the l‘g@p]sa%qunt of isomaltulose is
adde@n@ Mﬁaidnerybfagm,l @ elchéehas 3HARBROAS tihtheafeddoidtser Of

Rtivt 1% ein}red embodiment the mixture formed by mixing the noncrystalline sweetener
phase and the fat component, the polysaccharide hydrocolloid, the emulsifier and a part of the
total amount of the isomaltulose is heated to a temperature of 110°C. In a preferred embodiment

the feed of steam is stopped after heating the mixture containing the noncrystalline sweetener
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bromnlng llke nelan0|d|nes as mell as- products of
heating, for. exanple sugar colorlng and caranel.
Synthetlc food dyes include in particular azo,
tri phenyl net hane, indigoid, xanthene and quinoline
conmpounds. In a preferred enbodi nent of the invention
the dyes are chlorophyllin, carmne, red, alura red, i1
(3-carotene, riboflavin, anthocyans, betani ne,
erythrosine, indigo carmne, tartrazine or titanium
phadé and dhe mikfire Sfsubetted & a i/zb:@uﬁﬂfblfte@ dHeamBlor H@%@lcnﬁﬁm@ﬁt steam
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o BV 0 oSS K e b ok
thatris rederablydisedjtortook tl&mtxt@m s omeé andithe rethainingaxangihdose is added to
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t here for ants or
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en
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metE@is&bt Soff ERBnels Abt AR tﬂgﬂ}g&%ﬁmg@ﬁg with the
na

nt.i on .additional ]y con a ne active
Inyegiion ég(li} ﬁqrgﬁ@tlaﬂé)yﬁh%ﬁ)llowmg examples
hexyl resor ci nol / ment hol , phenyl pr opanol am ne,
Ex J pni ne, nent hol eucal ypt us, benzocai ne or
yridi nium The gel atin- free soft caramels in
Prepaeation d thsegahition-frded somalandscarontaming soft carhhelsf or m of
both filled and unfl 'l ed caramsl S, where the soft

| S | T acCTot Ucllbc v‘vl t II N Iﬂ IIvcut; oR—€ah contat;
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thc::::ingc known—i nrlnr art

W tal U
a tin-free soft caram@0@9n accordance with %%

Polydgxiggse iseltien il so [be in codlBbbr uncoatled form 52.06
3% gelfe the coating [thickness that are usdally used in

Hydtdgenged palnakerndldatpr oduce coabegosoft cardnels can Beyg

Guniiggbic This invention also Sojyeps The technical profygm

GellkDglm UnderTies it 'y a et nog bur produging—a 0.05

oar.anmm

Nniney onflt
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t6nsists—of—a prepara of _a nong

k=] U1 (=9

Emu, : nhnqp hy d| qqnl Vi n](95‘=p( | east one sol ubl e0.58

| AspagtamelAcasplfame at er | b) addi t 083 of at | edst one  0.01

pol ysaccharide hydfocolloid, at |east one fat

Rawomargrigdént , at | east one enulsifier and a part of the

IsomaRbdbe, BN Pro@ld, T Ne TSONBITHEP5E that~fonms the — g2z
type PFY St alline swletener phase to the nonciystalline

TOtaPV\Be[ eTieT [Jlld.bc, 3368.53 100.00

The polydextrose powder and water are mixed with a whisk. Then all the other
components of raw material class I are put into a batch cooker and stirred with a stirrer for 3 min.
Then the mass is heated. At 110°C the feed of steam is stopped and a vacuum is applied for

‘about 2 min. After the steam has been stopped, the mass heat up further to 125°C to 130°C. Then
the batch cooker is opened. The components of raw material class 1I are added and stirred for
3 min with a stirrer. For cooling the mass is transferred to a cooling table. After cooling the mass




Il c) heating the m xture obtained in (b) to a
tenperature of at |east 100C by feed of steam d) _

- addi tion of. the remaining isomaltul ose to the heated ...
mi xture while’ stirring, e) |ncorporat|on of air into o
the m xture obtained in (d) and f) cooling the
m xture. In a preferred enbodi nent of the invention it
is provided that about 70%to 90% of the total anount
of isomaltul ose is added to the prepared.
noncrystal | i ne sweetener phase and then they are
heated together. Preferably about 74%to 85% of the

is puledithmpwhingohadhimemfar abdus Seninsin oddta eslincorpbhige air. Then a strand is

dra® Feony ﬁ‘[eaﬂdll'e ?ha§é"ﬁﬁit }ﬁ&%’é Pglﬁszetgaﬁg%ll 3;%}/&81?1% then Tesulting soft caramels

eat ed erre
cangbg Hackpeg § itk Iﬁﬁ detha @P@l%\fqnsaﬁ csm@iwﬁmexarphl@sgappmg or
envalogingh®hé afateg 0bMEMATthe JoficcaPRhNS B6GHRA LY ths method is 6 to 12 g/100 g of
totamﬁg coI loid, the enulsifier and a part of the total

of the isomaltul ose is heated to a tenperature

of 110C In a preferred enbodi nent the feed of steam
Ex a'@légopped after heating the m xture containing the :

noncrystalline sweetener. 1 phase, and the mxture is
Prepaigdjaaleaglatis-fecosebisaramels t er the end of the [sic;

treatment] steamtenperature the terrperature of the
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LAY LAY

Poiyﬁ%?‘&? SH\“BE’PHI”’Eﬂ\/\hl lle stirrid§34FRe introdhction of 3840
75%4 5904t he resulting |m xture can take place| by beating

Hydrqgenaied palm kerbéldathdat ed ni xtif2d0tafter adding the  5.70

Gurn gmabicni ng i sonal tuljose. I n angghternative] enbodi neng 48

“Gellagusil Xt ur e obtarned after aqd{qig (e Temaining 43
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Aspartam cesulfamg K ¢ e pul led co®¥d mass and fromit thel

correspondi ng soft |car anel pi eces are cut| into the

Rawdeaterigld] si ze. Preférably the cut pi eces Have a wei ght

Isom@ftuldsé, dinélyderode r ¢sul T1 ng sghbscaranmel s [can tHenm Bgss
typepgckaged usi ng t he|convent | onal et hods for soft

Po-S WY

Tl
Totapar anets, T or —exanmpte—w appj @ w etrvel UFI Rg—e 100.00
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at-ed—-n et ai-
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foll owi ng exanples. Exanple 1 Preparati on of the

e § 8RS, PO\ QAR A30 AN A3 i S3LAR! ©

PoI ydext rose soI ution with 1753.54 52.06 75% solids
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- ‘Hydr ogenat ed pal m kernel fat 192.00 5.70 Gum arabic
14.44 0.43 Cellan gum 1.60 0.05 |Isonmaltul ose 832.89
24.73 Emulgator E 471 19.50 0.58 As artane/ Acesul fam
KK 0.32 0.01 Raw material Il Isonmaltul ose, finely 13
ground, 287.24 8.53 type PE Total 3368.53 100.00 The
pol ydextrose powder and wat dtatgnéciaifed with a whi sk.
Then all the other conponents of raw material class |
are put into a batch cooker and stirred with a stirrer
f or 135slatin-fieesoft berarms scorspisiag edsofftarkirisT babe masxdthat contains

of steamis stopped and vacuum i s, anpl ieq for .,about

' i 17 Sl AET clkasona iy ashabae i Rlei” BRdgen from the
up fur ] i&h b 0 '

S ena 1 SRR ch O ENGBled 387 Befubso gu, carol
added saatl guin; tasdarfnd seedrigumpitara gurst gumdragaegnth, xanthan gum,

cool ing the, mass is transferr t . C ' :

A ver S AR Ade G Pefirf RS, bR ep, modified
machi ngafdhiesadiRld nibxiliretHatedf, der to incorporate air.

Then a strand is drawn fromthe pulled mass and pi eces

about* @ctygtating sweetener phass farmerhy jsomaliuions. 8o
qpcar am:a ﬁon- %@ﬁ%ﬁgg}%@&%ﬁw? nmet hods that are

usabl e T or éxanpl e wr appi ng or
envel opi ng. The water content of the soft caranels

b eiatRbia sofl Bridghel sbroming (el f WhedeindiBPDysaccharide
car a”ﬁkéqy 16iaas %fm&ltnfrbcﬁ uth BRISE ol gélla . 267.00

7.92 extrose solution wth 1034.%57 30. 70
-75% sol i ds Hydrogenated pal m kernel fat 192.00 5.70

16 Gmé.aég?élti%e-]fpe'eosd'oft corérdé%el acggll'dir?g tde amll 26,; C\)Mh%rg#\ gum arabic and

gellan gum are present in a mixture with a 5:1 to 15:1 ratio.

4, Sugar-free, gelatine-free soft caramel according to any one of claims 1 to 3,
wherein the non-crystaliine sweetener phase of the soft caramel base mass is
20 formed from maltito! syrup, polydextrose and/or hydrogenated starch

hydrolysate.

5. Sugar-containing, gelatine-free soft caramel according to any one of claims 1
to 3, wherein the non-crystaliine sweetener phase of the soft caramel base

25 mass is formed from glucose syrup and/or starch hydrolysate.

8. Gelatin-free soft caramel according to any one of claims 1 to 5, wherein the
soft caramel base mass additionally contains one or several intensive
sweeteners.

30

7. Gelatin-free soft caramel according to claim 6, wherein the intensive
sweetener is cyclamate, saccharine, aspartame, glycyrrhizin, neohesperidine
dihydrochalcone, thaumatin, moneliin, acesulfame, alitame or sucralose.



| somal tul ose 1551.86 46.05 Enulgator E 471 19.50 0.58
Aspart anme/ Acesul fane KK 0.32 0.01 Raw material 11

| somal tul ose, finely ground, 287.24 8.52 type PF

Total 3370.13 100.00 The gelatin-free soft caranels _
were prepared by analogy wth Exanple 1. 13 Patent i4
clains 1.CGelatin-free soft caranel, conprising a soft

car gele| b RcBRIR dda@;hecﬁéaowm% to zﬂﬁ/ 6ﬁébﬂbﬂaﬁﬁs aqsm wherein the
at | east one pol ysaccharid rocol d, chosen from

the ol AUPMEDRERE M Qﬂntaigaaf@rh‘wocfatga | an gum

guar gum cellul ose gum carob seed gum tamarind seed

gum tara gum gum tragacanth, xanthan gum agar,

al gion Mtnmﬁeeagﬁmmnekmdwdmgnecanmn@uf thainas ! to 8, wherein the
st arche%i rmdlfg starches anﬁ StTxture f reof a

Scr yst &0 GrRIARRLBASH 81asS n$ PESIREE S ose,

and 10 a non-crystalltne sweetener phase. 2.

Gel ati ne-free soft caranel according to claiml,
whet®iGelatin-fras sefhecaamel @scording txany one ofglamm ktof.evherein the

Car oot oL ERE AR R anerardine 0165948 A AR 41 Pgigh component,

gel | arﬁngﬁm@;;grﬁmg%ﬁ@km namxture with a 5: 1 to 15:1
ratio. Sugar-free, gelatine-free soft caranel

10accor di ng to any one of clains 1 to 3 wherein the

haodlc ‘YShah lfﬂe%%?@’\?ﬁ&ﬁ%?%c%&ﬂh@ﬁ% ﬁ:r ahy Sné gf%la‘fr% 3% 10, wherein the

se’'mass |
poI y destift osransei dhase Mysy agiaiat mesbase\rerahlyatumlyxayathettc food
5. Sugar-containing, gelatine-free soft caranel
accor di¥¥¥F-to any one of clains 1 to 3, wherein the
non-crystalli ne sweetener phase of the soft caranel

base 25 mass is formed from gl ucose syrup and/ or
15st diZ Geigtin-tepsafiecarsmetatenrdmd toeelaitn i, whesaieithe food dye is

orc cphpPy o MR Peinh o Bsal €. Bipdfpin. an

sever anth&éyiHs ibékanine, erythrosine, indigo carmine, tartrazine or titanium oxide.

13. Gelatin-free soft caramel according to any one of claims 1 to 12, wherein the

20 soft caramel base mass contains flavourings or flavouring agents.

14, Gelatin-free soft caramel according to claim 13, wherein the flavourings and
flavouring agents are essential oils, synthetic flavourings, fruit essences,
eucalyptus, peppermint oil, menthol and acids.

25

15. Gelatin-free soft caramel according to any one of claims 1 to 14, wherein the

water content of the soft carame! base mass is 5 to 14% water.

16. Gelatin-free soft caramel according to claim 15, wherein the water content of
30  the soft caramel base mass is 6 to 12% water.
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sweeteners. 30 7. Gelatin-free soft caranel accordlng
to claim6, wherein the intensive sweetener is

cycl anat e, saccharine, aspartane, glycyrrhizin,
neohesperi di ne di hydrochal cone, -t haumatin, nonellin,
acesul fanme, alitame or sucralose. 14 8. Celatin-free
soft caranel according to any one of clains 1 to 7,

Wneil?e Gblémfr@@féoﬂ@rrml afAR@ingR®sarnoti@bhelaing ¢ t4 9% wherein the
fa Celatin-free soft caramal according to a c?
Bagﬁe icinal active

of cl aq%cqraml basomassiadditipnally containg gt lgast o

mass [

Gel at i e@§§o t pc;re?\t?%%e acc%B r?fm I’% lréQorcg}rc]ngefn thol,

cl ai rrmhbriytprapamﬂame] dybbnnrm)frnenmﬁecatmue, beiszocaine or
contaings O to 5% of at |east one protein conponent,
5in parast¥RYBFNMM-K protein. 10 11. Gelatin-free soft
caramel according to any one of clains 1 to 10,

wherein the 1 soft caranel base mass contains one or
sevié: Gelatin-freelsofircasgmehacdardingde anyyene ofigaims 1 to 17, wherein the
Cel atin.free soft r rding to claim 11,

wher elsr?ﬁt% ELS fé!@‘ﬁ% cﬂ%%?ophyl I, a chlorophyllin,
carmne red, (3-carotene, a riboflavin, an anthocyan,

bet ani ne, erythrosine, jndi ? carm ne, Pét razin

101} {18n Gk tiirae Sol paraekataeIdingdo st onePheteis 1 1o 18, wherein the
accorgo érgn%'i‘}ébégéﬁe@t)rﬁh@é?ﬁédl to 12, wherein the
20 soft caranel base mass contalns flavourings or .
fI avouri ng agents 14. Celatin-free soft caranel

71 @Bt PRyoer Pockeinec Seletrarto oot BgHel, 8BehIfo isutamatuiose

fI avo%éﬂﬂﬁ'f‘ ,f,gégt essences, eucal yptus, peppermn nt
oi | and acids. 25 15. Celati n-free soft

15 caranel accordi ng to any one of clains 1 to 14,
wher ei n

mass 1% tl@e P[)e% Snpbd tﬂ%ﬁ()cr%g En? %ﬁ%étg @lﬁ%eclgfg%f)lving at least

accor di fwletébiﬁtbléléiﬂeb%nedﬂﬁmt&,the wat er content of
30 the soft caranel base mass is 6 to 12% water. 15

b) the adding to the non-crystalline sweetener phase

20
« of at least one polysaccharide hydrocolloid, chosen from the group
consisting of: gum arabic, gellan gum, guar gum, cellulose gum, carcb seed
gum, tamarind seed gum, tara gum, gum tragacanth, xanthan gum, agat,
alginate, carrageenan, konjac, pectin, pullulan, starches, modified starches
25 and a mixture thereof,
» of at least one fatty component,
« of at least one emulsifier, and
30

» of a portion of the total amount of the isomaltulose, forming the crystalline

sweetener phase;

15
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17. Gelatin-free soft caranel according to any one of
claims 1 to 16, wherein the soft caranmel base nass
additionally contains at | east one nedicinal active

agent, for exanple dextronethorphan,

hexyi resorci nol / ment hol, phenyl propanol am ne,

dycl oni ne, nenthol eucal yptus, benzocaine or 5

cet y| pythelhaaing ofithe raitane obtained is &) to edetperature of at least

Cort cor e, P 3Beflns@aE 111 ca. 1010 - T

Celatin-free soft caranel according to any one of

clains.1 to 18, wherein the .soft caramel i,s coated or .
incoatiidne adding qfdbe semeining jsomAliulss e obeiaaied pagture, while
sof t canﬁggn.containing i sul amal tul ose, that

conpri se ) the preparation of a non-crystalline

sweet ener phase by dissolving at | east one soluble

sweet ener i ter t he.addi ng .t he. . .

non- ¢ @E’P%mqfarﬁeél'cﬁ% 8? Ln?e?“’ Hﬂggiée gr%t%r%]o Egam?% g hd
pol ysacchari de hydrocol |l oid, chosen fromthe group
consi sting of: gum arabic, gellan gum guar gum

cel | ulfplhe apling @himMdEEe. gum tamarind seed gum

qptara gum gum tragacant h, xanthan gum agar, }

16

20

25

30

al gi nate, carrageenan, konjac, pectin, pullulan,
st anchafethaddictbriing tackaa20, dheraith 20%nte 90k of they Eddl, amount of

of at |east one fatty, component, pf at |east one

el siualuigTRIS afisetio Heguraale eeGhar PR AR then

of th @Mﬁ 4ormng the crystalline

sweet g]r?gr p gégl;e??\gm }E:') the heating of the m xture

obtained in b) to a tenperature of at |east 100Cl

whi.L e, suppl yi ng stea the addin t epRi_nj

e ShBol <to s T ot 21 TR o 1 8t SFBHGNoHS amount o
agi t atdgpgaltulose is added to the non-crystalline sweetener phase and then

heated together with it.

23. A method according to any one of claims 20 to 22, wherein the mixture
containing the non-crystalline sweetener phase is heated to 110°C.

24. A method according to any one of claims 20 to 23, wherein after heating the
mixture containing the non-crystalline sweetener phase the supply of steam
is terminated and the mixture is subjected to a vacuum.

25. A method according to claim 24, wherein after terminating the sdpply of
steam the temperature of the mixture rises to 125°C to 130°C.

- 26. A method according to any one of claims 20 1o 24, wherein after adding the
remaining isomaltulose the air is introduced into the mixture by whipping the

heated mixture.



e) the introduction of the air into the m xture

obtained in d), -and f) the cooling of the m xture. 10

21. A nmethod according to claim 20, wherein 70%to 90%

of the total amount of isumaltulose is added to the 17
non-crystalline sweetener phase and then heated

together with it. 15 22. A nethod according to claim

21, i 749 0 . . .

S ST PR R el g 5 BRY o cRiiRls AT, ilorein aiter adding the
phase remainihg isontalhiese thegeadted nvikture istcocdad and it isdatroduced by
accordi t.0 any. one.of clai 2Q to 22, wherein the

m xt urpé’ﬂ%gdgg&r?%éﬁ#’f“ﬁgu%@?%@%-%&?&aI i ne sweet ener

phase is heated to 110C. 24. A nethod according to any

one of clains 20 to 23, wherein after heating the

5 ni XBufdnelbedA0sorlng fe any enersf siaimsi JhtoLtve srhaisin heduixture,
the s _ " s . . . _
subj o SPORRIR0 gh, SRR cosiikRElWaRR 86k el Bt strand is cut
cl ai mirgd piedescein after termnating the supply of
steamthe tenperature of the mxture rises to 125C to
130C. 26. A nethod according to any one of clains 20
to 24, wherein after adding the 30 remaining

10 i somaltul ose the air is introduced into the mxture by
whi pping the heated m xture. 17 27. A nethod
according to any one of clainms 20 to 25, wherein after
addi ng the remaining i somal tul ose the heated m xture
is cooled and air is introduced by pulling the cool ed

e m xture into the airflow 5 28. A method according to

ﬂ;} any one of clainms 20 to 27, wherein the m xture,
containing air, after cooling off is drawmn to forma
strand and the strand is out into pieces. 10



