Description Title of Invention: COFFEE BEVERAGE AND PROCESS FOR PRODUCI NG
SAME Techni cal Field [0001] The present invention relates to a coffee
beverage and a nmethod of producing the coffee beverage. Background Art

[ 0002] Cof f ee beverage has high palatability, because coffee beverage has a
pl easant bitter taste derived fromcoffee, a pleasant sweet taste derived
froma sweetener, and a rich taste derived froma nmlk constituent in a
wel | -bal anced fashion of these tadtsESTIFeC% ore, coffee beverage is very
popul ar anong consuners including children and adults. Moreover, coffee
beverage is available in a wde variety of product fornms including a
product formto be kept refrigerated and a product form capabl e of kept at
room t erpierla @felpyert ian s KEIHEES BEVERPEBANR FROCHSS, FOR RRIRUYGSINGAANE ect
a coffee beverage in an appropriate product form depending on the
consunption situation such as the place for drinking the coffee beverage.
[ 0003] Drinking refrigerated coffee beverage directly is widely known as
one of thechrosnXEi«ld fornms of drinking coffee beverage. For
exanpl e, there are observed such drinking forms as follows : a drinking
form of 00K ng cofffreepbevenadmwadriterorn akilagekheo kever age ite fgenahdne
refrigerator; and a drinking form of drinking coffee

a method of producing the coffee beverage.

Background Art
[0002] Coffee beverage has high palatability, because coffee
beverage has a pleasant bitter taste derived from coffee, a pleasant
sweet taste derived from a sweetener, and a rich taste derived from
a milk constituent in a well-balanced fashion of these tastes.
Therefore, coffeebeverage is very popular among consumers including
children and adults. Moreover, coffee beverage is available in
a wide variety of product forms including a product form to be kept
refrigerated and a product form capable of kept at room temperature
(i.e. a shelf-stable product form). Consumers can select a coffee
beverage in an appropriate product formdepending on the consumption
situation such as the place for drinking the coffee beverage.
[0003] Drinking refrigerated coffee beverage directly is
widely known as one of the consumption forms of drinking coffee
beverage.

For example, thereareobserved suchdrinking formsas follows:
adrinking formof drinking coffee beverage after taking the beverage

out of a home refrigerator; and a drinking form of drinking coffee




beverage i medi ately or at hone after being carried to home, after buying
the coffee beverage in a refrigerated condition at a conveni ence store, an
automati ¢ vendi ng machi ne, and the like. Especially, in a single-person
househol d, such a life pattern as having no or only a small-capacity hone
refrigerator and buying a beverage to be needed in a needed anDunt at a
conveni ence store, a autfnatlc vendi n nac i ne, and th has becone
est abl | SFFgrage lmmegiapely R athamg; ﬁ%@ﬁV%ﬁrghE GEFvoﬁ t3g
drinkin cof f ee beverage while melkln or drinking a coffee bever age
little %%thﬁlﬁgeapoﬁéﬁ@ @@V@E@Qﬁglﬁréa%eﬁFﬁéerB§@9u§€n@H§l@@fﬁ@eabeverage
is one of discretionary drinks (i.e. favorite drinks of many ople ) .
Thus f aconviendesicgnishgrg cenf ae BV £ & epOd@dc Machy nieg @@ﬁwﬁ%epﬁééﬁlce for
those skilled in the art to design flavor such as sweet taste, bitter
taste, &spechallivkeionatsienabsupgrson hdimehdlol, @Um@lael,ifmpaheecases of a
product to be refrigerated which needs to be stored at 10C or |less, the

pr oduct haiviinhgenbeprcondyner shatrbuthpaalitg hogei defenperatareafd.leuyidng
product tenperature) of 10C or less. Also, in the case of a so-called "hot"
cof f ee heperageguhtchhd aestietein ian nechield sradhthgatracbhbnechiicaceagt@pépmati c
vendi ng machine for selling a warnmed beverage in a can or the like), the

desi gn eh hheyeathasydivBihg eaduehed HRd the asremdd eRcohal c5bgoco6hEE.
beverage will enter consuners' nouths at a liquid tenperature equal to a

storage tenpeﬁé%%retﬁérénﬁxQQHB%beéMgéﬁgéd'Qu@hhﬁhnﬁﬁﬂﬂhﬂga@B&Piﬁﬁln
[ 0004] However , t hose (i.e. consuners) who drink a coffee beverage generally

live at r@@f@é@ﬁ@%gggé%(l 1efra DEHLDARY 4,81 ngé'E%%f gféary ffeele

bever age |s general Ty~ pl aced under °‘an at nosp enperature

whi | f
uhiL e o) 3 BE D HEDRCo: (R eatpLey ten LOcLleccane ool Bl efeqe
li quid tewa%%g%%ﬁsé&efao&g£§ fﬁgglt8”%%¥§ﬁﬂéagfﬁ%%2§f%%%&ﬁﬁeﬁg {age

i nevit agl®

i ISuch
risein the liquid te ture of the ffee beverage nges .t he
sensitivity (:T?]‘el f"’h%' YRR S fgef e Beyghrade & g??@i’é:tt'olgvfege?"%%’?e or
bitter taste . For ex Ie the after-nentioned Non-Patent Literature 1

di scl 0583 ARAC Her (RSB UL VAT id FBF AhiebP GoB1E" F4oPRE PaSE A¥SRF ound
30C. That is, the sanme coffee beverage is perceived with different

sensi t i Viasyey P isiieat taa5E e anddiieni kg ort hehes APt hen bbadr dqr ¢3ampke,
refrigerated at 10C or |less, or one placed at around ordi nary tenperature
(for examptlke ZG€ 06 aseepduA@tUalblw,reéohgenetequfonpedisrno beasteoédiee
beverage is "too sweet" tend to take a lot of time to drink the beverage
after openiORT ot.less, the theductewi bl téredr qohsuhenpematuthe af a bheqaddif ee
beverage changes the sensitivity not only to sweet taste but also to bitter

taste ardmpeplaeagant(it.asta. pFeduexatphperaoptepsant1id oer 1kast.e nisepffee
tends to be hardly perceived at 10C or |ess, and can be perceived at around

or di nar ¥ nt eApecabyr f (4 ofo-exEn @, "Rt @off(i@)e beeeThA® whAthonedsaboye, it
has been known that the rise
in a hot vending machine (i.e. an automatic vending machine for
selling a warmed beverage in a can or the like), the design of flavor
has been conducted on the assumption that the coffee beverage will
enter consumers' mouths at a liquid temperature equal to a storage
temperature of the coffee beverage in a hot vending machine.
[0004] However, those (i.e. consumers) who drink a coffee

beverage generally live at room temperature (i.e. ordinary

temperature), and the coffee beverage is generally placed under



in the liquid tenperature of the coffee beverage brings about changes in
sweet taste, bitter taste, and unpleasant taste, and consuners' attention
has been drawn by, for exanple, specifying the liquid tenperature when the
beverage is drunk. However, an idea of producing a coffee beverage having a
pl easant sweet taste with product design considering changes in the liquid
t enper ature has not be known. For ex e,.the after-nenti oned

Pat bt 131 AR o 0G0 P SaE S Y EHBAT O CE R oRIL Rt o CosHer - PRCREA

cof fee beverage Rroduct having a refreshi r%g aftertaste after bei ng dr unk,
char act €r§Z 84°MR LEn £V eThe R Fdth68S 8 Gfp? iCOTHG P YR 29C & OVRYECEBLESFATSEnd

oil at a ratio of 0.15 to 2 per unit weight of mlk fat in the beverage in
t he prodiftiGlonegrosessstoiradreatoi’si oredepsckide dofibad vmrerature (bee.
prepared by heat pasteurization. However, Patent Literature 1 does not
di scl osetheth nnpslu g tgapegaitnget hefptoduee f tomdiaiatiaup time vélvatdes rilsesweet
taste, bitter taste, and unpl easant taste associated with changes in the
li qui d tienpercdt i esit@atatdron Li st Patent Literatures [0006][ Patent
Literature 1] JP 4387440 Bl Non-Patent Literatures [0007][ Non-Patent
Literature 1] Katrsishideen wasaln thathftdheendeeofint emeeldturiel cemgestoneeri c
fluid on gustatory threshold: individuals with healthy teeth in 40s", N hon
Uni ver sidy tbentaf fdowaiaragéddbhaBespthd Boenlsa ti&kt W 2006) the threshold
value) of a human tongue to sweet tasteorbitter taste. For example,
the after-mentioned Non-Patent Literature 1 discloses that the
threshold value for sweet taste is the lowest at around 30°C. That
is, the same coffee beverage is perceivedwith different sensitivity

to sweet taste, depending on whether the beverage isone refrigerated

at 10°C or less, or one placed at around ordinary temperature (for
example, 20°C to 30°C). Actually, consumers who complaint that
coffee beverage is "too sweet" tend to take a lot of time to drink
the beverage after opening it.

The rise in the liquid temperature of the coffee beverage
changes the sensitivity not only to sweet taste but also to bitter
taste and unpleasant taste. For example, unpleasant bitter taste
of coffee tends to be hardly perceived at 10°C or less, and can
be perceived at around ordinary temperature (for example, 20 to
30°C) .

[0005] As mentioned above, it has been known that the rise
inthe liquid temperature of the coffee beverage brings about changes
in sweet taste, bitter taste, and unpleasant taste, and consumers'

attention has been drawn by, for example, specifying the liquid



Summary of the Invention Problens to be Solved by the Invention [0008]An
obj ect of the present invention is to provide a coffee beverage which
achi eves a good bal ance anbng sweet taste, bitter taste, and unpl easant
taste at both liquid tenperatures of 10C or less, which is a liquid
tenperature of the beverage while it is stored in a refrigerator, and

around ordi nar tenggratg%e %for example,, 20 .to ﬁocgv whi ch ii an_assuned
| qui d TERBEFAtYrE HPoPhE FePEVEFEGher A URE - driRReYaE. wal| 1982 a%Het hod of
produci ng the coffee beveragg. Means for Solving the ProblemHIOOOQ As a
resul t BFOGUCIHEM CtLRGPEVRT AGS B VACHI TR FR° 1 Ne SUBET & ashrettth PReApF bsent
inventors perfected the present invention upon discovering the fact that a
f1 avor oG6séenf eenpiederafe FhAAIRS d pibRobihgedd Sifetalstee &2 sanPtdeeen
tenperature of 10C or |less and gradually having a refreshing sweet taste as
t he tems@panure increases, and not having an unpleasant bitter taste of
cof fee even when the tenperature increases can be obtai ned by using
fructose, nml Fosegxamgla,cébaoaéxeranentsonaw Ratentalstetratheecdf f ee
bever age. That is, the coffee beverage of the present invention
cont ai nglikrlokeses marlhicasef rarodiver icaracentta actr -phhviead agedese b vecdge of
the Invention
product having a refreshing aftertaste after being drunk,
characterized in that the method comprising blending a vegetable
fat and oil at a ratio of 0.15 to 2 per unit weight of milk fat
in the beverage in the production process of the container-packed
coffee which is to be prepared by heat pasteurization. However,
Patent Literature 1l doesnotdisclosean idea of designing the product
considering the changes in sweet taste, bitter taste, and unpleasant

taste associated with changes in the liquid temperature.

Citation List

Patent Literatures

[0006] [Patent Literature 1] JP 4387440 Bl

Non-Patent Literatures

[0007] [Non-Patent Literature 1] Katsuhiko Iwasaki,
"Influence of temperature of gustometric fluid on gustatory
threshold: individuals with healthy teeth in 40s", Nihon University

Dental Journal, Vol. 80, p. 175 to 181, (2006)

Summary of the Invention

Problems to be Solved by the Invention



[ 0010] According to the present invention, it is possible to suppress
deterioration in palatability (i.e. decease in good taste) associated with
the changes in sweet taste or bitter taste caused by an increase in the
liquid tenperature of a coffee beverage, while such deterioration was
observed in the cases of the conventional coffee beverages. Therefore, it

is possible to resolve the conplaints of the consuners who tend to _take a
| ot of t&bdq%o% drinm%ﬂ%ﬁPéetftfe%?a@%t&ﬁl&eﬁ&\}@%%%vsﬁ%o%ﬁpfﬁ%

sweet ness. Nor eover, the realization of a coffee beverage of the
present R§RARFRIDY MG RGN evEs| RcPond vk oIk saSH tEISte nREES S he
conventional need to draw consuners' attention to the specified tenperature
sui t abl ecdsore drank, urgrice asraill esadtte exdpdont fe drisniniet < emfeamatd) r dse cHusld) °C
flavorous taste can be nmintai ned even when the |liquid tenperature

i ncr easesr byess,omwhedanple,a ddrgujichd eapewad uriee e tdeapevesrge Wbagepéti od
to tine fromthe tinme of purchase to the tinme to drink the beverage.

Enbodi nerd s tioaredCanr g iref Quie tadteo d,nwent & oouh0ddd Hex ey ramtperra tilre gifesent
invention will be described in detail. The present invention is not limted

to the respestd,ve enodigrent s wigser ikednbakewmed 1iquid e¢empeeakaver age of
the present invention contains fructose, naltose, and a cacao extract in

addi ti oncHed wafdeyd ereXanplse driunit,anls efifleal whinekhios af psoenthial
conponent for |abeling the beverage as a coffee beverage. In the

present WesctdPtdOneddinderm “cof fee beverage” includes all beverages
containing coffee . That 1s, the term"coffee beverage" used in the present

i nvention includes "coffee" (5 g or nore/100 g in terns of raw beans (i.e.
green beans); the denom nator "100g" is the total weight of the coffee

bever agq). 4, ¢ ¢ f e:?olbx?ivned’ 49& Problem

[0009] As a result of diligent study aiming at achieving the
above object, the present inventors perfected the present invention
upon discovering the fact that a flavorous coffee beverage having
a pronounced sweet taste at a liquid temperature of 10°C or less
and gradually having a refreshing sweet taste as the temperature
increases, and not having an unpleasant bitter taste of coffee even
when the temperature increases can be obtained by using fructose,
maltose, and a cacao extract as rawmaterials of the coffee beverage.

That is, the coffee beverage of the present invention contains

fructose, maltose, and a cacao extract.

Advantageous Effects of the Invention

[0010] According to the present invention, it is possible to
suppress deterioration in palatability (i.e. decease in good taste)
associated with the changes in sweet taste or bitter taste caused

by an increase in the liquid temperature of a coffee beverage, while



(2.5 g or nore and less than 5 g/100 g in terns of raw beans), and "soft
beverage containing coffee" (1 g or nore and less than 2.5 g/100 g in terns
of raw beans ) , which are defined in "Fair Conpetition Regul ations

Rel ating to Marki ngs of Coffee Beverages or the Like" in accordance with
"Act against Unjustifiable Prem uns and M sl eadi ng Representations”, and

further includes a beverage of |ess than / 100 i rns of raw beans.
The * CORIBE BELEFAGBar SPAI KRS pTRECRTS b 080 O E R gRanEg e ara

beverage nmarked such as "m | k beverage” or the |jike without_the term

|
" cof f ee'cofifee; hevisapdtsge EoRFafasecottetS POBILPERT FRel B8RUVENEERe present
invention is one containing a conponent derived froman extract |iquid of
cof f ee lsoapdaipkgnpf dsh @ opsfes suskd 94 ke pRE]éhtl otn9Ertinsh tendr i an
extract liquid obtained by roasting and grinding coffee beans and then
extract ithg tcod feet baste rkigguiadiof hemet lkomglednd sbedes thy tisoswastaessand a
powder (i.e. instant coffee) obtained by drying the extract |iquid.
I n the presenMoirevertri orhe freadtiose iion @l edcodhf @e beverafgef o ficthespratene or a
sugar conposition containing fructose. Exanpl es of sugar conposition
cont ai niikgehtuehostitchct sdede biki Gl dwadn lwhant édkeaaraf edomenazed shgar
syrup (i.e. a high-fructose corn syrup (HFCS)). Exanpl es of

i Somer i zeehveungabnsil ueedngébudeawbubnatrenrst htfehedohOtogtHeOsgeéiBCE@SE
syrup, fructose-glucose syrup, high fructose syrup, glucose-fructose syrup

cont ai NigcRgreRgRrel EUEEABE=TEYEOSLL BY] WhE /N 1R/INE cSHYBENndBEn Hidbrs !
fructose syrup containing sugar. [0013] The isonerized sugar syrup is

defined @5 $W UBecause flavorous taste can be maintained even when the

liquid temperature increases by, for example, carrying around the
beverage for a long period to time from the time of purchase to

the time to drink the beverage.

Embodiments for Carrying Out the Invention

[0011] Hereinafter, the present invention will be described
in detail. The present invention is not limited to the respective
embodiments described below.

A coffee beverage of the present invention contains fructose,
maltose, and a cacao extract in addition to coffee (for example,
instant coffee) which is an essential component for labeling the
beverage as a coffee beverage.

In the present description, the term "coffee beverage”
includes all beverages containing coffee. Thatis, the term"coffee
beverage" used in the present invention includes "coffee" (5 g or
more/100 g in terms of raw beans (i.e. green beans); the denominator

"100g" isthe total weight of the coffeebeverage), "coffee beverage"



cont ai ni ng glucose or fructose as anmain conponent which is prepared by
hydrol yzi ng starch by an enzyne such as anylase or an acid to obtain a
sugar sol ution conposed mainly of glucose, and then, isonerizing the sugar
solution by glucose i sonerase or an al kali. G ucose-fructose syrup is
defined as one that contains fructose at a content (i.e. a ratio of

fructose, in the total nt of .sug rs | ess, t han 5 % b

I ot oselt USO8 BYFEATE hsd Ba e, ShEOR e rebRERPnS: (AR gnd
content of 0ob wei ght or .nore and | ess than 90% b Hi gh fructose
syrup is SR AR TEg & %éeﬁ?uéﬁogeoatm%r%cﬁﬂéeﬁt £G5% By >

wei ght or nnre d ucose-fructose syrup containing sugar (also referred to
as sugardm Qe ig) tRB_e Oof A% Beansgyy l&’ﬁ)lqhsalﬁ%fiﬁﬁéﬂeﬁslrb nedi heempstitdpar ed
by addi ng sugar to the glucose-fructose syrup in an anount not exceedrng

t he anouUIwkasigps Redatiagtaddsekinge s EodyegpBerritegasecylinsd keyr up
containing sugar (also referred to as sugar-m xed fructose-glucose syrup)

i s defingd ascomandmtvith plaparagh bystadih hup sijab o Rirnifyngtayye- gl ucose
syrup in an anount not exceeding the anmount of sugar in the

f ruct osedigd Lmaosien g \Rapx e ddrgha frarct 'bs ersyy rfugr tdemt dinmilnglesugabefalrage of
referredto as sugar-m xed high fructose syrup) is defined as one that is
prepar edldwys addimgl spe00 t irhecdringh S uedwse=ayup i n an anount not
exceedi ng the anmpbunt of sugar in the high fructose syrup. [0014]Isonerized

sugar syrup isriieftbegdeasodnerddant offashs wite sl Ehveasieadaddiing1laest ose
at a content of 35% by weight or nore, according to Japan Agricul tural

St andar dsyed B bB9cPLEE Y r kdYY @UHORs BRPNY R rexaibest 9 1iisemankaedt
sugar syrup, glucose-fructose syrup is preferred’in view of flavor and

versatilygy. téﬁntl“teoﬂ@esentlf Wtﬂ%rﬁ&%&af rUct QS€r SYrup contai ni ng

fructose at a content of 35% by weight or nore and Iess t han 50@6by wei ght

is used g ope of prgf e%bhgeﬁxlarmlh% r &6 SX AR S Ao rf ;[LEOJH@ %h Li¥in

avai | abl e product of gl ucose- ructos syrup i'S one containing Gct'ose at a
cont ent OéoﬁggHentZ% @(Ie\gefl%ht x[tooj‘ ] rhltcpofe LETEA! beaqlvsent 'E&nm E%l tose
is used 1h OF T 5 fose "af BRE S K conposrtron cont arn
mal t ose. a onposi ti,on con alnln mal t ose |ncI de
bt - ar & HoCHRe SaoRoLt il HHAFErE, Eﬁafﬁnimpl% e SRt ant
starch §§ﬁ§$ solrd containing mal tose. These exenplified materials (i
gl utino é&?%%s%hﬂg§¥5r8ﬁl§9985 R F h§§95ben%é§r¥ye§r£ﬁpaape as
comer ci al products. various fornms of naltose used in the
present §hfEFtraRt hh%b%éwr Gberer@rréréwera@é P¥ ReteWasbr | a0drd RRYder
versatility. [0016] In the present description, nmaltose syrup neans starch
Syrup cofit 2 ni s it cxef tae)a omidmd &y A0using Wl tora dlorlel qumte upper
limt of the content of nmaltose innmaltose syrup is generally, but is not
linmited to, 70% byemeeghntiimvenisicer sriorost istused toaforrenes feeasoseut i ng
the syrup (especially, dextrin which is a polysaccharide). One of
pref err edancamyt es fgamlcagm sitrign icordrea reiorg dimigigpgml t ose at a cont ent
of 45 to 60% by wei ght (for exanple, about 50% by wei ght).

Examples of sugar composition containing fructose include,

but are not limited to, an isomerized sugar syrup (i.e. a
high-fructose corn syrup (HFCS)).

Examples of isomerized sugar syrup include, but arenot limited
to, glucose-fructose syrup, fructose-glucose syrup, high fructose
syrup, glucose-fructose syrup containing sugar, fructose-glucose
syrup containing sugar, and high fructose syrup containing sugar.

[0013] The isomerized sugar syrup is defined as syrup




Exanpl es of comrercially avail abl e products of maltose syrup include one
cont ai ni ng 50% by wei ght of nmaltose, 12% by weight of mnmaltotriose, and 8%
by wei ght of glucose; one containing 57% by wei ght of maltose, 40% by

wei ght of dextrin, and 3% by wei ght of glucose; and one containi ng 49% by
wei ght of maltose, 47% by wei ght of dextrin, and 4% by wei ght of gl ucose.

[ 0017] The cont ent o{ fructos; in a coffee beverage of tgg resent invention
s not PRAEACHILAN JLHERTE 63, LB 1SS frel BRABISPOIY ¥BAE) APERRS IRl r ¢
preferably 0.5 to 3% by weight, especially preferably 1 to 2% by wei ght.
Waen fr &0t Byerrd vgdeg PhatR ]Pkﬁr"f‘ﬁloéfnﬁyrﬂfco%‘gc-kf ARt BEYE S O, aphécégng%nt of
the glucose-fructose syrup in a coffee beverage of the present invention is
not par okd@iar lay sugeint s@lupdon sopwesedabiay M vt @f10dspskei gid thshe
preferably 2 to 7% by weight, still nore preferably 2 to 5% bywei ght,

especi alilsppreefierialy $h8 swgatrdnl wekighby 9]0008¢ Theneontemr ehnalkase.-in a
cof fee beverage of the present invention is not particularly Iimted, but

i s pref @lalloged.f3utct 5% By rwpl dist deffdinedpref enabtiiad. Sohba Bfsbfruet ghe,
especially preferably 1 to 2% by wei ght. When maltose is used in the
f or m of anmd ceSe et U, et ergond eft £ ofict bee Mal tlos & ctylupgmonina cfosfigers)
beverage of the present invention is not particularly limted, but is

pref er allfy 14 s50t HOF0 3 WRi gL ghiQr erplief esabhyuos® siplly iwelghitnedt ik |
nore preferably 2 to 5% by weight, especially preferably 3 to 4% by wei ght.

The wei ghe t8kkocBgtweRs fructgse and: mUIQsSe: icx Bosf %?atalex frlotondrd,
nore preferably 3:1 to 1:3, still nore preferably 2:1 fo 1:3, especially

Pl ef er aliny Lot ti’l%rnl]j 3%-%5 oy MR ghtUCt 08En1 Bri8edstNsPepl 95Milkined as
one that contains fructose at a content of 90% by weight or more.
Glucose-fructose syrup containing sugar (also referred to as
sugar-mixed glucose-fructose syrup) is defined as one that is
prepared by adding sugar to the glucose-fructose syrup in an amount
not exceeding the amount of sugar in the glucose-fructose syrup.
Fructose—-glucose syrup containing sugar (also referred to as
sugar-mixed fructose-glucose syrup) is defined as one that is
prepared by adding sugar to the fructose-glucose syrup in an amount
not exceeding the amount of sugar in the fructose-glucose syrup.
High fructose syrupcontainingsugar (alsoreferredtoas sugar-mixed
high fructose syrup) is defined as one that is prepared by adding
sugar to the high fructose syrup in an amount not exceeding the
amount of sugar in the high fructose syrup.

[0014] Isomerized sugar syrup is defined as one that has such
quality as containing fructose at a content of 35% by weight or

more, according to Japan Agricultural Standards.

In the present invention, among the examples of isomerized



and maltose is used in the formof nmaltose syrup, the weight rati o between
gl ucose-fructose syrup and naltose syrup is preferably 3:1 to 1:3, nore
preferably 2:1 to 1:2, still nore preferably 1.5:1 to 1:1.5, especially
preferably 1:1. [0019] As cacao extract used in the present invention, any
cacao extract can be used with no limtation on the type or production area
of the cacao. For exa commercially avail abl @ cacaq extract an be
Dsed - UG g2’ cal Raete EANIBES B TR By EBA TS OF T maatiaveteds
with an extraction_solvent. Exanples of the extraction solvent include
hydrousE%thﬁéﬁaﬁhélHYdrdﬁét§QP¥ﬁﬁ%W%ﬁ§V§P§é8prglucoseﬂfﬁp TR S¥XHPact
can be used in either formof powder or I|qU|d [ 0020] The content (e.g. the
val ue i FAEFaEN 619 SEUCEOSR Bhed GRSE-alttePrd Bhe Ruawad 9Bkt PACIOTS ANrEF of
the cacao extract in a coffee beverage of the present invention is not

parti cultdrdry 5Pyt edightitis wspd efsermbby wxfletap 1 ¢xabplaei ghhn epample
preferably 0.05 to 0.09% by weight, still nore preferably 0.06 to 0.08% by
wei ght . ofhen coleecanbéity asaliésblehpno@ut % bHyg wel aget- £ e aefd egtrupf ishe
present invention cannot be sufficiently exerted. The case where the

cont ent o esgst AL rlPhdyf medtgide it notcqurtefrar refl akmcausss the Wdiayar. of
cacao i s perceived as an unpleasant taste. [0021] A coffee beverage of the

present [QUEITti on cam friel hele seort dnfedtiaw)amanialse( iiseusad apt kofidkm
conponent) other than coffee, fructose, naltose, and a cacao extract, by

i ncl udi ngr toher tQdd %@n&%@%eﬁigdrn ol it Ry | @ n 130l it POt i ng the
optional conponent
Examples of sugar composition containing maltose include,
but are not limited to, glutinous starch syrup such asmaltose syrup;
and starch syrup solid containing maltose. These exemplified
materials (i.e. glutinous starch syrup and starch syrup solid) can
be easily available as commercial products.
Among various forms of maltose used in the present invention,
maltose syrup is preferred in view of flavor and versatility.
[0016] In the present description, maltose syrup means starch
syrup containing maltose at a content of 40% by weight or more.
Theupper 1imit of the content ofmaltoseinmaltose syrupisgenerally,
but is not limited to, 70% by weight in consideration of other
components constituting the syrup (especially, dextrin which is
a polysaccharide).
One of preferred examples of maltose syrup is one containing
maltose at a content of 45 to 60% by weight (for example, about
50% by weight).
Examples of commercially available products of maltose syrup

include one containing 50% by weight of maltose, 12% by weight of




at an appropriate stage of process in the production. Exanples of the

opti onal conponent include, but are not limted to, a food or a food
additive such as a dairy product, a sweetener, a fat and oil raw material,
a seasoning agent, a flavoring agent, a dyestuff, an enulsifier, a
stabilizer, and a preserving agent. Exanpl es of the dairy product

i ncl ude ski m il k powder and salt-free butter. Exanples of the s gtener

i ncl ude YSUG&L T 1o 6¥6Mﬁ°s@§awelﬁBﬁe9f gﬁﬂcﬁﬁﬁkeogﬁrEBntEkahﬁ9e§§6f Yhe
fat and oil raw material include an animal fat and oil gl ant fat and
oi |, andvediahitf iodi mplEpeam 4Bx Ay waight tafe Oheé%tsrolm,n@n&bém ¥Ynepdabttabl e
salt, rock salt, and cinnanon. Among the optional conponents, sugar
is pref @rlalbllqsa}seddlqnet kenpréseng ¢ v dm vendhh of aalepsel ad/oF bandeiabt| i ke.
The content of sugar in a coffee beverage of the present invention is

pr ef er aldfy dextto 5% Endadisginty, wediodh tprodf erladsiope2 to 4% by wei ght, still nore
preferably 2 to 3% by weight. [0022] As a net hod of producing a coffee
bever agg 0d@fl 1lhe pr ega@ert contenti o, fangtokekihowa nefliedsbesarbgeenyl thed.
However, the production nethod of the present invention is not limted to
such knewesmithedsention isThet ediortwliaprpduciingd ooftf ée peweeagplof the
present invention preferably includes a m xed solution preparation step of

di ssol ving oWt By w0l gyl embaw gied o481 £ onbag dizndo ¢ Wit ,f 64pLeS81 1y
mal tose, and a cacao extract, which are essential conponents, and sugar and

t he Ilk%,re\@yr%lg)l@rq Y i8nNg)y GRIAReRENts, in water to prepare a mxed
sol ution; and a heat pasteurl zati'on or sterilization step of

pasteuri zati ngygh SEELELLZI1YLBE ARAId 0 S USRI 0 Y JARAL  ERobt ai n

t he cof fee beverage. m xe ut| on preparation step | rried

out .by’ fh.%hggﬁ gBlteofag“gé &%e—%m % Cfrqt Véiaotﬁe ?)e%& {Df

oneti ne. pasteur| atl on or ster| epls carrle

or epar a5 %%‘%%‘nfaﬂgsn%ﬁ“oﬁ%ﬁ%““ ek tﬁ‘a‘r'sl“yte l%t%‘ﬁ?yxed 30ct éké’gly

Mor eover above-nentioned prod ctl th furth i ncl
cool i ng 1slt8p?8 RY¥ 151 ‘i'hénocrc?Fpég ﬁg@%ﬁgng E?t L Ekﬂhéﬁ’eljré@t p&&te rﬁ“?ﬁ?l on
or sterilization step. In this case, coollngls carried out so that the

li quid PeRferaddve’ 6f> Etm%yef@flﬂélé HRRRS Bfel DEPBREST2DEY o L9 4§LY ¥8iIBkanpl e.

[0018] The content of maltoseinacoffeebeverageof thepresent
invention is not particularly limited, but is preferably 0.3 to
5% by weight, more preferably 0.5 to 3% by weight, especially
preferably 1 to 2% by weight.

When maltose is used in the form of maltose syrup, the content
of the maltose syrup in a coffee beverage of the present invention
is not particularly limited, but is preferably 1 to 10% by weight,
more preferably 2 to 7% by weight, still more preferably 2 to 5%
by weight, especially preferably 3 to 4% by weight.

The weight ratio between fructose and maltose is preferably
4:1 to 1:4, more preferably 3:1 to 1:3, still more preferably 2:1
to 1:2, especially preferably 1.5:1 to 1:1.5.

When fructose is used in the form of glucose-fructose syrup

10



Exanpl es [0023] Hereinafter, the present invention will be described in nore
detail with Exanple. The foll ow ng Exanple by no neans |imt the present
invention. It is to be noted that "% in the follow ng descriptionis a
value in terns of weight. [0024] (Exanple 1) 0.6 kg of instant
coffee (i.e. soluble coffee powder), 3.11 kg of glucose-fructose syrup
cont ai ni ng, 42% of fructose,, 3,05 of | tose syrup_cont ai ni,ng ,50% of

ol t ose THbFE L35 L ATy LroRBcERERiT AG L EPneoby haPt ol o Shin 2abe0r
glucose .in addition to naltose), 0.075 kg of an cacao extract from %na, 4
kg of sKIFh'iTkIPBRAEF, TTURGOSF SRTIR PREMBLEPRR SYXUPSIRPIH RNy 26102 kg
of table salt, 0.19 kg of a flavoring agent, and 0.1 kg of a caranel color
were added 40 mdtre @refenailer 2ad rtawlngvesital)l 8erenarefraabdyal -weight

of these raw materials including water was 100 kg, and then, stirred to be
di ssol ve? khus omsnetiimgl ly soeafdnadd wase i x (i.e. a mxed sol ution)
before pasteurization. The base m x was heat-pasteurized by using a plate
type pasi®lUrilzer at AE3@Gdaor eXtgectndsedAfinethehprpashéuinzanicann,t heybase
m X was cooled to 10C or less, and then, packed in a prescribed container.

The packettgw edlicécticas beokkdavibdves dde) twad oa dil avertous depevdgetiwonh a
pronounced sweet taste and w thout an unpleasant taste and a bitter taste

deri ved draamedffae adero I hecreapamplyr, e coamel@€a0n vyl avsi1kbneovacaowhen
the liquid tenperature was returned to 25C by placing the packed product at
room t empai@aidd e, cdrheprnagct was a fl avorous beverage with the sanme | eve
of pronounced sweet taste as that of 10C or |ess and w thout an unpl easant

a ?ste and a bidd&lo tastacderdyed bpem ROATRE xk2823L ohCorpRIaldaee sExanpl e
with an extraction solvent. Examples of the extraction solvent
include hydrous ethanol and hydrous 1,3-butylene glycol.

The cacao extract can be used in either form of powder or
liquid.
[0020] Thevcontent (e.g. the value in terms of solid in the
case where the cacao extract is liquid) of the cacao extract in
acoffeebeverageof thepresent inventionisnotparticularlylimited,
but is preferably 0.01 to 0.1% by weight, more preferably 0.05 to
0.09% by weight, still more preferably 0.06 to 0.08% by weight.
When the content is less than 0.01% by weight, the effect of the
present invention cannot be sufficiently exerted. The case where
the content exceeds 0.1% by weight is not preferred, because the
flavor of cacao is perceived as an unpleasant taste.
[0021] A coffee beverage of the present invention can further
containarawmaterial (i.e. anoptional component) otherthancoffee,

fructose, maltose, and a cacao extract, by including the optional

component ina rawmaterial solution or adding the optional component

11



0.6 kg of instant coffee, 4.0 kg of fructose, 0.075 kg of an cacao extract
from Ghana, 4 kg of skimmlk powder, 1 kg of salt-free butter, 0.02 kg of
table salt, 0.19 kg of a flavoring agent, and 0.1 kg of a caranel color
were added to water (i.e. water as raw nmaterial ) so that the total weight
of these materials including water was 100 kg, and then, stirred to be

di ssol ved, thus obtaining a base mx (i.e. .a mxed solution) before

past eur BFa@hoAPPTRETEASE shpgewlS ReER 965598u£h?e8r89uﬁ§ﬁﬁﬁ'a braprlespe
pasteurizer at 130C for 2 seconds. After the pasteurization, the base m X
was coobddthe apTieral cxapeirht HawlusokBdti Ara Mleddmiad cont ai fe?d The
packed product (i.e. coffee beverage) had a refreshing sweet taste, and had
a tendepeyatioed wddid iitpsughans 3 A& YaRgCAUBLY t 2rsvestnger iavEdLf 2ipth

cof fee when the tenperature was 10C or |ess. Mreover, when the liquid

t enper abilergmaatemirieda tse 280 ing pastng thevpadkedk pewduet dpesteb
tenperature, the product had a nore refreshing sweet taste than that of 10C
or | essaandmtildifderhaee shabdlluremeusnsweepreastreiayg agehal.e. [ 0026]
(Conpar ati ve Exanpl e 2) 0.6 kg of instant coffee, 20 kg of

mal t ose syrupegampaiesi 68 SRS ddi Malgrasict) i Ukig ekianmiéarapovdéraghdfrom
Ghana, 4 kg of skimm |k powder, 1 kg of salt-free butter, 0.02 kg of table
salt, Oglitkgrab Butkavorimgamgrsd ,omnrthd skt cplraiaananel sGghe! ¥ere
added to water (i.e. water as raw material) so that the total wel ght of
these rawomat 8hihaks hostydi iy WRiAre w?_%ugaoo KPam@Dés tdenhsSteakr glqt 91 be

di ssol ved, thus obtaining a base mx (i.e. a m xed solution) before
past eur i2gl j\QRey ; The, BRsEall Xn Was: NER!  RASRYJiAC0 DK 1UBkNGaR phals;dype
pasteurizer at 13 %or seconds. After the pasteurization, the base m x
was cool 10C 0 a ' ' i The
packed Ry (e bERRn, ey B e e T b I e ey
t he packeﬁ produ%% dig not have a refreshing sweet aftertaste when the

t enper atare wkS FoBadF 11 888 wBPEB0Er . when the liquid tenperature was
returned to 25C by Eacin .t he. packedpr oduct at rqonte erabgre, t?e_ acked
product had aA?PPHng P QRELP R LT ARMUEH trarS U1 G€ BrefeLaPiyoBsefrbt each
of Exanple 1, CbnEarative_Exanple 1, and Conparative Exanple 2, sensory
eval uat it6f BECERRT rigs{FERD do¥ ¥ é8V el drldy®masdpehs dristt by Rei Geneipler t
panel i sts. The sensory eval uation was carried out on evaluation itens of

r ef r eshioAgs $@ms dfi dFOSIE egf poye BaI@ O fpk e Brescats brvert @ HisngreEesalpivn of
aftertaste, sensation of coffee, and vol um nous sensation of sweet taste on
5 gradeletval G&tbprweight, more prefergbly 2 to 4% by weight, still more

preferably 2 to 3% by weight.

[0022] As amethod of producing a coffee beverage of the present
invention, any of known methods can be employed. However, the
production method of the present invention is not limited to such
known methods.

The method of producing a coffee beverage of the present
invention preferably includes a mixed solution preparation step
of dissolving a water-soluble raw material containing coffee,
fructose, maltose, and a cacao extract, which are essential
components, and sugar and the like, which are optional components,

in water to prepare a mixed solution; and a heat pasteurization

12




"Sensation of coffee" nmeans intensity of flavor of coffee (e.g. aronmm,
taste, and the |ike) when the beverage is sipped. "Volum nous sensation of
sweet taste" nmeans intensity of richness comng fromthe sweet taste.
Larger values in these evaluation itens nean "strong"” and "preferred".

A larger value in the evaluation of “refreshing sensation of aftertaste”
does not necessa [i lﬁ q:[tha flavor .is in % pert anebést S4

pr ef er erfite® ?ﬁé varbeor ey \Pé‘ls SR 25 DI e f Féﬂr Zfl8|9 Ai-Rg
sensation, of aftertaste” neans the degree of palatagﬁaf .e. preference
or |iki MPEFDroHettriching eHsdtq APt rarthsy edifee egalg@r ‘ger val ue

t hereof neans that the flavor is in the expert panelist' %j;reference The

sensory eval udticomings gerpsirBIPAEPERAL PYUS EeR ehpTtiirdss Vft Poe 4RE 25C.

Table 1 shows the results of the sensory evaluation of the coffee beverages

at a |i quarrlempafdingethoraromebyriak sraaRigeEasPriife Weilededt MBS tgNade

eval uation evaluated by the five expert panelists. Table 2 shows the

resul t s Tofe thieatspasteprévatuani on sterhbizatier deaerigenratied bugubs,

tenperature of 25C by the average of the values of 5 grade eval uation

eval uat eétbryxdrmel ¢ heaexperthepanald st sut {@W2Biaffablia thlemixed solution
preparation step at 60 to 140°C for 2 seconds to 30 minutes.

Moreover, the above-mentioned production method can further

include a cooling step of cooling the coffee beverage after the
heat pasteurization or sterilization step. In this case, cooling

is carried out so that the liquid temperature of the coffee beverage

becomes 10°C or less, for example.

Examples

[0023] Hereinafter, the present invention will be described
in more detail with Example. The following Example by no means
limit the present invention. It is to be noted that "$%" in the
following description is a value in terms of weight.

[0024]

(Example 1)

0.6 kg of instant coffee (i.e. soluble coffee powder), 3.11
kg of glucose-fructose syrup containing 42% of fructose, 3.05 kg
of maltose syrup containing 50% of maltose (more specifically, one
containing 12% of maltotriose and 8% of glucose in addition to
maltose), 0.075 kg of an cacao extract from Ghana, 4 kg of skim

milk powder, 1 kg of salt-free butter, 2.75 kg of sugar, 0.02 kg

13




refreshing sensation of aftertaste preference for refreshing sensation of
aftertaste sensation of coffee volum nous sensation of sweet taste Exanple
10.00.61.116

of table salt, 0.19 kg of a flavoring agent, and 0.1 kg of a caramel
color were added to water (i.e. water as raw material) so that the
total weight of these raw materials including water was 100 kg,
and then, stirred to be dissolved, thus obtaining a so-called base
mix (i.e. a mixed solution) before pasteurization. The base mix
was heat-pasteurized by using a plate type pasteurizer at 130°C
for 2 seconds. After the pasteurization, the base mix was cooled
to 10°C or less, and then, packed in a prescribed container. The
packed product (i.e. coffee beverage) was a flavorous beverage with
a pronounced sweet taste and without an unpleasant taste and abitter
taste derived from coffee when the temperature was 10°C or less.
Moreover, when the liquid temperature was returned to 25°Cby placing
the packed product at room temperature, the product was a flavorous
beverage with the same level of pronounced sweet taste as that of
10°C or less and without an unpleasant taste and a bitter taste
derived from coffee.

[0025]

(Comparative Example 1)

0.6 kg of instant coffee, 4.0 kg of fructose, 0.075
kg of an cacao extract from Ghana, 4 kg of skim milk powder, 1 kg
of salt-free butter, 0.02 kg of table salt, 0.19 kg of a flavoring
agent, and 0.1 kg of a caramel color were added to water (i.e. water
asrawmaterial) sothat the total weight of thesematerials including
water was 100 kg, and then, stirred to be dissolved, thus obtaining

a basemix (i.e. amixed solution) before pasteurization. The base

14



Conparative Exanple 1 1.9 1.2 1.4 -1.0 Conparative Exanple 2 -0.8 -0.8 0.4
1.4

mix was heat-pasteurized by using a plate type pasteurizer at 130°C
for 2 seconds. After the pasteurization, the base mix was cooled
to 10°C or less, and then, packed in a prescribed container. The
packed product (i.e. coffee beverage) had a refreshing sweet taste,
and had a tendency to give an unpleasant taste and a bitter taste
derived fromcoffee when the temperature was 10°Cor less. Moreover,
when the liquid temperature was returned to 25°C by placing the
packed product at room temperature, the product had amore refreshing
sweet taste than that of 10°C or less and did not have a voluminous
sweet taste as a whole.

[0026]

(Comparative Example 2)

0.6 kg of instant coffee, 20 kg of maltose syrup
containing 50% of maltose, 0.075 kg of an cacao extract from Ghana,
4 kg of skimmilk powder, 1 kg of salt-free butter, 0.02 kg of table
salt, 0.19 kg of a flavoring agent, and 0.1 kg of a caramel color
were added to water (i.e. water as raw material) so that the total
weight of these raw materials including water was 100 kg, and then,
stirred to be dissolved, thus obtaining a base mix (i.e. a mixed
solution) beforepasteurization. Thebasemixwasheat-pasteurized
by using a plate type pasteurizer at 130°C for 2 seconds. After
the pasteurization, the base mix was cooled to 10°C or less, and
then, packed in a prescribed container. The packed product (i.e.
coffee beverage) had a pronounced sweet taste. However, the packed

product did not have a refreshing sweet aftertaste when the
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[0029] [Table 2] refreshing sensation of aftertaste preference for
refreshing sensation of aftertaste sensation of coffee vol um nous sensation
of sweet taste Exanple 1 0.3

temperature was 10°C or less. Moreover, when the liquid temperature
was returnedto25°Cbyplacingthepackedproduct at roomtemperature,
the packed product had a stronger sweet taste than that of 10°C
or less.

[0027] For each of Example 1, Comparative Example 1, and
Comparative Example 2, sensory evaluation of the resultant coffee
beverage was performed by five expert panelists. The sensory
evaluation was carried out on evaluation items of refreshing
sensation of aftertaste, preference for refreshing sensation of
aftertaste, sensation of coffee, and voluminous sensation of sweet
taste on 5 grade evaluation of "2, 1, 0, -1, =-2".

"Sensation of coffee" means intensity of flavor of coffee
(e.g. aroma, taste, and the like) when the beverage is sipped.
"Voluminous sensation of sweet taste" means intensity of richness
coming from the sweet taste. Larger values in these evaluation
items mean "strong" and "preferred".

A larger value in the evaluation of "refreshing sensation
of aftertaste" does not necessarily mean that the flavor is in the
expert panelist's preference. The value in the evaluation of
"preference forrefreshingsensationof aftertaste” means thedegree
of palatability (i.e. preferenceor liking) for refreshingsensation
of aftertaste, and a larger value thereof means that the flavor
is in the expert panelist's preference.

The sensory evaluation was performed at two liquid

temperatures of 10°C and 25°C. Table 1 shows the results of the

sensory evaluation of the coffee beverages at a liquid temperature
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0.6 0.8 0.8 Conparative Exanple 1 1.5 0.4 1.0 -1.2 Conparative Exanple 2
-0.4

of 10°C by the average of the values of 5 grade evaluation evaluated
by the five expert panelists. Table 2 shows the results of the

sensory evaluation of the coffee beverages at a liquid temperature

of 25°C by the average of the values of 5 grade evaluation evaluated

by the five

expert panelists.

[0028]
[Table 1]
refreshing preference for sensation | voluminous
sensation of | refreshing of coffee | sensation of
aftertaste sensation of sweet taste
aftertaste
Example 1 0.0 0.6 1.1 1.6
Comparative 1.9 1.2 1.4 -1.0
Example 1
Comparative -0.8 -0.8 0.4 1.4
Example 2
[0029]
[Table 2]
refreshing preference for | sensation voluminous
sensation of | refreshing of coffee sensation of
aftertaste sensation of sweet taste
aftertaste
Example 1 0.3 0.6 0.8 0.8
Comparative 1.5 0.4 1.0 -1.2
Example 1
Comparative -0.4 -0.6 -0.2 1.0
Example 2
[00307 As shown in Tables 1 and 2, the sensory evaluation

revealedthat Example lwasexcellent inthepreference forrefreshing

sensation of aftertaste, the sensation of coffee, and the voluminous
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-0.6 -0.2 1.0 [0030]As shown in Tables 1 and 2, the sensory eval uation
reveal ed that Exanple 1 was excellent in the preference for refreshing
sensation of aftertaste, the sensation of coffee, and the vol um nous
sensation of sweet taste in a well-balanced fashion of these eval uation
itens at both liquid tenperatures of 10C and 25C in conparison with

Conparati ve Exanples 1 and h t her np ive Exanple
| was i REBFREEOPnOhalYRES GPSFPa%Br ageéaégﬁgéﬁcﬁgvgﬁéééOnb@% é@sﬁhe
vol um nous sensation of sweet taste was weak, while the preference for
ref reshegluensani ohens atftbpthstieaund terreertaredrbfl 6 pad wére in

sati sfactory.
comparison with Comparative Examples 1 and 2.

Ontheotherhand, Comparative Example l1was inferiorinbalance
of flavor as a coffee beverage, because the voluminous sensation
of sweet tastewasweak, whilethepreference forrefreshingsensation
of aftertaste and the sensation of coffee were satisfactory.
Comparative Example 2 was inferior in balance of flavor as a coffee
beverage, because the preference for refreshing sensation of
aftertaste, and the sensation of coffee were weak, while the

voluminous sensation of sweet taste was strong.
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Conparative Exanple 2 was inferior in balance of flavor as a coffee
beverage, because the preference for refreshing sensation of aftertaste,
and the sensation of coffee were weak, while the vol um nous sensation of
sweet taste was strong. Cains 1. A coffee beverage conprising
fructose, nmaltose, and a cacao extract. 2. The coffee beverage
according to claiml1, wherein fructoif is contained in a form of
gl ucose-fructose syrup. 3. The-tHPfee beverage according to claim 2,
wherein nmaltose is contained in a formof maltose syrup. 4. The
cof fee beverage according to claim3 , wherein the content of the
gl ucose-fructose syrufp and the content of the nmaltose s%/rup in the coffee
beverage are dach cpiifeetrenaqgprgnprising frustonp pattescpapsragacac
according to claim3 or 4, wherein the weight ratio between the
gl ucose-g¥WuEAPse syrup and the nmaltose syrup is 3:1to 1:3. 6. The coffee
beverage according to any one of clains 1 to 5 wherein the content of the
cacao extract 4.nThaeadidekbebevegagederdir@ltoolitdbywhesigin fructose
is contained in a form of glucose-fructose syrup.
3. The coffee beverage according to claim 2, wherein maltose
is contained in a form of maltose syrup.
4. Thecoffeebeverageaccordingtoclaim3, whereinthe content
of the glucose-fructose syrup and the content of the maltose syrup
in the coffee beverage are each 1 to 10% by weight.
5. The coffee beverage according to claim 3 or 4, wherein
the weight ratio between the glucose-fructose syrup and the maltose
syrup is 3:1 to 1:3.
6. The coffee beverage according to any one of claims 1 to
5, wherein the content of the cacao extract in the coffee beverage
is 0.01 to 0.1% by weight.
7. The coffee beverage according to any one of claims 1 to
6, further comprising sugar.
8. Thecoffeebeverageaccordingtoclaim7, whereinthecontent
of the sugar in the coffee beverage is 1 to 5% by weight.
9. A method of producing the coffee beverage according to
any one of claims 1 to 6, comprising:
a mixed solution preparation step of dissolving a

water-soluble raw material comprising coffee, fructose, maltose,

and a cacao extract in water to prepare a mixed solution; and
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7. The coffee beverage according to any one of clains 1 to 6, further
conpri si ng sugar. 8. The coffee beverage according to claim?7 ,
wherein the content of the sugar in the coffee beverage is 1 to 5% by

wei ght . 9. A nethod of producing the coffee beverage according to
any one of clainms 1 to 6, conprising: a m xed sol ution preparation
step of dISSO|VIn§ a wat er-sol ubl e ram/nat rial risi g cof f ee,
fructose, rmal PoRRIC HAPTE VLG & PECEETht %% l?%qg%%b PSRz ing

sol ution; and a heat pasteurization or sterilization step of
pasteurpflﬁ&eéﬂl§FéPQIF@ﬁn@lﬁﬁé ﬁp}éﬁl§ﬁlGﬂléﬁaﬁytﬁeﬁptﬁénoﬁpﬁlﬁoﬁﬁéecoffee
bever age. 10. The nmethod of producing the coffee beverage according
to cl ai eger@liérein the water-soluble raw material further conprises sugar

10. The method of producing the coffee beverage according

toclaim 9, wherein the water-soluble rawmaterial further comprises

sugar.
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