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SUMMARY OF THE INVENTION

In one aspect, the invention provides a sweetener composition including
a) large sucrose crystals, and

b) agglomerated particles each including a high intensity sweetener, a
plurality of small sucrose crystals and a binder. The large sucrose crystals are larger
than 400 microns in size and constitute from about 5 wt% to about 50 wt% of the
composition, the small sucrose crystals are smaller than 300 microns in size and
constitute at least about 25 wt% of the composition, and the binder constitutes at least
about 5 wt% of the composition.

In another aspect, the invention provides a method of making a
sweetener composition. The method includes the steps of agglomerating a mixture
including small sucrose crystals and a binder by treating the mixture with an
agglomeration fluid, wherein one or both of the mixture and the agglomeration fluid
further comprises a high intensity sweetener; and mixing large sucrose crystals with
the small sucrose crystals. The large sucrose crystals are larger than 400 microns in
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The sweetener compositions may be used in any of a variety of
applications, including baking and for sweetening beverages such as tea, etc. Details

will now be provided regarding the compositions, their ingredients, and the methods of
making them.

Sweetener Compaosition

Typically, sucrose constitutes at least about 50 wt% of the composition.
In order to provide a product with a sufficiently sparkling appearance, the large sucrose
crystals usually constitute from about 5 wt% to about 50 wt% of the composition,
typically at least about 10 wt% and typically at most about 25 wt%. The small sucrose
crystals (in agglomerated form) constitute at least about 25 wt% of the sweetener.
Typically, they constitute at least about 35 wt% of the composition. The binder
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The agglomerated particles formed by the methods of this invention each
comprise a plurality of small sucrose particles, binder and high intensity sweetener
agglomerated together. Due to the very irregular shape of the agglomerated particles,
they are typically of rather low bulk density. If a sufficient amount of such
agglomerated particles of sufficiently low density is combined with the large sucrose
crystals, the overall net density will be approximately half that of ordinary table sugar.
Typically, essentially all small sucrose crystals in the composition are in the
agglomerated particles, although this is not required.

Fig. 1 shows two photographs of exemplary samples of agglomerated
sweetener according to the invention, viewed at 40x magnification. Large sucrose
crystals (Domino Granular) can be seen at 10, and agglomerates composed of
sucralose, maltodextrin, and small sucrose crystals (Domino Extra Fine Granular) can
be seen at 12. It can be seen that the agglomerates may be rather large -compared to
the size of the sucrose and maltodextrin particles constituting them, and are of very
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Sucrose

Sources of sucrose suitable for use in preparing the sweetener
compositions of this invention include any commonly available source, such as, for
example, beet sugar and cane sugar. They may include white sugar or brown sugar. A
combination of at least two size ranges of sucrose crystals are used to make the
sweetener compositions. These are referred to herein as “large” and “small” sucrose
crystals, respectively. Large sucrose crystals are those that are greater than 400
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passes through a 40-mesh (420 micron) screen. Such sucrose may be obtained by
milling, or may be any suitable commercially available material. For example, a
significant portion of Domino Extra Fine Granular sugar meets these requirements, and
material that is too large may be screened out or, to the extent that it is larger than
400 microns, included as part of the large crystal sucrose portion of the composition.

Binders

Typical binders suitable for use according to the invention are
carbohydrates or derivatives thereof. Exemplary binders suitable for use according to
the invention include, but are not limited to, edible carbohydrates such as fructose,
invert sugar, dextrose, maltodextrin, and combinations of any of these. Other suitable
binders include, as non-limiting examples, maltose, polyols (e.g., sugar alcohols, such
as erythritol and sorbitol), modified food starches, gum, inulin or hydrolyzed inulin,
corn syrup solids, polydextrose, and combinations of these.
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added as a separate dry material, or incorporated in or on the small sucrose crystals.

Or, it may be incorporated with the binder, for example by co-spray drying sucralose
with maltodextrin. During the process, at ieast the small sucrose crystals are fluidized
on the bed and the agglomeration fluid is applied to the crystals while simultaneously
drying the resultant wet particles.

The sucrose crystals charged to the agglomerator may contain both the
large crystal sucrose component and the small crystal sucrose component before
agglomeration begins, or the large crystal component may be added later during the
agglomeration process or after it, i.e. dry blended. In the latter case, essentially all of
the sucralose will be infon the agglomerated particles, with essentially none on the
large sucrose particles. In such a case, there may of course be sucralose loosely
attached to the large sucrose crystals as small dyst-like particles, due to dust formation
during handling, but there will be no surface coating of sucralose on the large sucrose
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crystalsl i Himweymy| pdexin teecasgrwharerthe nandecsrasie arpistsls. aiegiart of the

agg| rﬂén%@n%htr%ix%!\f‘aeeﬁ@ﬁ%% AR, {Héﬂr'?‘:aﬁd'ﬁt?"b‘?'thé’ séc‘f}%ﬁis@"@fds up in/on the

nown in the art may be make
aggl%ﬁuﬁn&%q p'ag:llfge%q.orttﬁmyq m?lbﬁucrﬁﬁ%ﬁﬂ%ﬁlﬁ aﬁfjéhe bmder In most
cases, nitaeadtt abosivTstette rog tharelicrdnsebwill rasidenbérel. i m ted t o,
sacchar i n, acesul fame-K, cyclamate, stevia, neotane,
al i t ameTypispldi, tthaenlyaing rechemisaitthe @ggtsimeygtipn fluid are a solvent

(usuSWERLENS bRd dp@loﬁﬁ s@FhrRde ”ﬁﬁttﬁosé B&sd3iveerk L ERSdIeYis lncluded in

sweet ener u ose, either C
the ISRERRIIG G Imoaier iV aaly BRatheal ART L pee 8 about
10 wVepfadissigvéed suGakst emere Gmitdly hetoreen Gboet alwips acdshest 6 wt%,
althofu h ﬂyem{cleﬂﬁfflnovﬁ%ﬁﬁé §B&§. conpositions of this

venti on descri bed. For sake of clarity

and si mtmh 'g%hébél w@ém@s Wlitihg kaggroeﬁértaadn @ﬁo&lh&ael”lté]ﬂ low to
nt ensi

der

protiqt 45¢ EHEAIRETENE ST HrSEr ity it REECH] §f 200 Riid bed uni
may ibet @resated isvwertreh@oid IBwkagdpareratonp owidei (0os spreg ardiotgpm spray).

to sone _enbodi nents of the invention may be produced

by fl ul dhgiagglameaiakienPEoeissdNRY Sl batahi erg@ntippgys, and
varicﬁ?é&ﬂ'ﬁé@ of H@nﬁ?ﬂ&@i&w bﬂéiggfe @quﬂpH\'\éi\ttbﬁﬁiy pg @('sjs@tﬂBTE% pkdPare the

such_as a _or . a C i.d. Bed .
Proditol e Re G BTNy &1 R EOP? (0 Ped APee” s used an
exengehnimpdes beingghe é}latpan@éa) GAW20. Jie aggﬂqyéwgioamrocess is typically
run ﬁT'Q'H ei(aQGreoﬁét?fe)enlﬂf'Oqé' ghd !ﬁ@f@fenﬁ% %ﬁéhﬁr@'nat &%tidd® 1n addition

oneratl on [ gner at e

o ther{LTdias bod OP08 dsarAipeH 8Rovay PoB it Tad BT AGR (f Oratable

equipmeat inadidd Lietldfoghmintire asd tpansawgpdraaettolse. J. ,
sucral ose) will be dissolved or suspended in the
aggl oneGtheowadfidtigng. onAthecamve prekgdurel @raglsb amssibite, @md the

order of addition of ingredients is generally not critical to preparing the sweetener
compaositions of this invention. In some embodiments, preparation involves
agglomerating extra fine granular sugar with maltodextrin and sucralose and then dry
blending large granular sucrose into the agglomerated particles to produce a shiny
product. The sweetener composition may also be produced by agglomerating milled
(powdered) sugar with maltodextrin and sucralose and then dry blending large sucrose
crystals to produce a shiny final product. Other variations on the processes described
above will be apparent to the person of skill in the art, and also fall within the scope of
this invention.

EXAMPLES

General Procedures

Particle size measurements were determined using a RoTap® screener.
Different screen sizes were chosen based on the desired particle size of the product.
The screens were placed on a pan to collect the fines. The top of the particle size table
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fluid may not contain sucral ose, but rather the
sucral ose nay be added as a dry ingredient along wth
W b@788@r4 sucrose crystals. | n such a case tPEI/US2007/009378

sucral ose nmay be added as a separate dry material, or
incorporated in or on the small sucrose crystals. O,
it may be incorporated with the binder, for exanple by
co-spray drying sucralose with nmaltodextrin. During
the process, at |east the sa®l4 sucrose crystals are
fluidized on the bed and the aggl oneration fluid is
applied to the crystals while sinultaneously drying

was fiatenedsen tathe swreepaiack @ndsheperati wee stariasd. affer 10 minutes,

the sERRINGGhererehit @ WHIONBHAL® O Hébérﬁﬁﬂé ab&eh%h Haﬁ.ct 8h Rsignated

crystal sucrose conponent and the snal
Scre%cT'b% ée%mwgﬁheaé?we%ga|aolh%”Fa'eﬁaaﬁ °6é %ﬁ&’e“ﬁ}t lpared on to
scredr@t ge crystal conponent may be added Iater during the

aggl oneration process or after it, i.e. dry bl ended.

I n t he Meistere defseningdionrwasaperformhed of at $rrtarits mbistere balance.

First MHel w&ghl [fyr\o\F}a§ BSea3RuUPretinthtOR 2 i8S of maﬁzéhal was spread

ssentlal none on_the |arge sucrose particl
evenly eyerfhehglancepan mﬁyswp ‘ﬁ?%éhfb’bh%‘?féi’é'lpo@ea F%BE%Fa;tr“re of
100°at t Aftdretio nuintites, ks pss soahrgse way deErmims) amhtie percent moisture

baseﬁ lb%t mkt’iah%veﬁ%‘titt\{v é Sﬁp{a@FE t‘lﬂeq%z%ltg eF@I‘éc%pdéwéé g?rcent of as-is

ere be no surface coating
Sa”“§ﬁcralose on the Iarge sucrosecrystal s. Fbmever even
in the case e sucrose cn%?tals are

i re
of the SEGTORERARNSHY M Prs P STl (ke B Hbicat funne
and omp orathgd,ofuchles is walidtrese Bnide arp. iTheésantphecup was tared, and the

sucrﬁggé 95'??\5?& @gs @a&&% g"r:er ﬁ@ﬁ%}@'dﬂtpg}c \R/Qgﬂﬁlmﬂ‘ljx eteh g§ﬁ\ple cup was

cases, eas

P'EC%UW%%'F ’NP@% Gef éh%@@pw‘m yas gglagded h@éheﬁm%%w Using a
|ongtﬂme3£&rypeﬂ) gheékeésts%aafplé hesaged pesmathotop buihé sahepld cup. Care

was f&ﬂ(e gngtatg)g Q géégv%ahcré“f’ Pe COLPt 0 %!tgt arseu\&gghwqgﬁnallpackmg The
full sagyilecep atdsothen| weighed hcedemnmrme ma loose pulkaddngitpef the product.

The Rainssierahesdrabd Ws%rane Rk Qubicldnindetef. di ssol ved

sucralose nor e typlcally bet ween about 3 wt % and
lomregh 3

n general tenperatures durlng aggfonerat{on should be
kept | oweb/erq@rb@t@@ts of Iswestanes coswokitiom wérerprodiiced using a GPCG-

300 és&rhaﬂéid &Y AEE%n@:’%r'(GPJtt A?rol%cfwhwu@s,bﬁ% UF‘REn-E? Ibﬁ The

I n nor nal gg%orrer ation nod

f°"°§’ﬂ|9a‘§7'36‘?”%61“i85?nc%rf9§9)t° t'?ﬁ é‘”‘a‘b REFRR PRt ?fr%%@s%atﬁ'hy

be eit h%??@g Cer>]<tra ﬁr?eog acl)"us%gar (Igomlno Extra Fine)

60 kg maltodextrin (Star-Dri 1015A, Tate & Lyle, Decatur, IL)

22.5 kg granular sugar (Domino Granular)

The agglomeration fluid, which was composed of 8 kg of water and 0.33
kg of sucralose, was applied using the following settings for the fluid bed agglomerator:

Spray interval =30 seconds

Inlet air temperature = 70-85°C (Target 75°C)
Atomization air pressure=1.7-2.3 (Target 2.0) .
Air Volume = 1700-2400 cfm (Target 200)

Spray rate=600-1000 g/min (Target 800)
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various types of commercially avail abl e equi prent nmay

be used to prepare the product. | n sone enbodi nents,
w@2@onsiazmuous novi ng bed fluidizer is used, anPCT/US2007/009378

exenpl ary nodel being the datt nodel G-G 20. The

aggl oneration process is typically run at a

t enper at ure between 400C and 500C, although this is

not critical. | n addition to the fluidized bed nethod

descri bed above, nonlimting9exanpl es of ot her

sui tabl e equi pnment include Littleford m xers and pan

aggl onerators. Ot her variations on the above

pr oceduShakeadwratibps peesedse, and the order of

addition of ingredients is generally not critical

pr epar i Nez@deostieeefidr conpositions of this

invention. I n sone enbodi ents, preparation involves
aggl onefHts ﬁgléﬁﬁxsﬂhe@c{;nraanul ar sugar Wth

mal todexiyin an-SHELARSRaARd ddiledly BLERLAE, bATOR under
granul ar stcrose I nto the agglonerated particles to
the spmedieditionshi ny product. The sweet ener conposition may
al so be produced by agglonerating mlled (powdered)
Tableshgar with naltodextrin and sucral ose and then dry

to

SR e A A SRR SE TCETgh R0 | teboeb R YT Bodsongs Y
S&rbéhal ) !.JI Uluulbl . A\ § IIC: I\I ' at1mT Ults U!I L .l.c M UbebEb’
abbl I !JUU7‘§UUVU V\Ilsl__é |95 dpgfél cll !.U7‘j.4lle S %l Of
T T+ T gt g d gl so /st T W t g5 t e sgppe |of
igrs TnveRgi on. EXAVPLHES GEneT al Pragedufes gartijcl e
o . TS Jere [detgym ned UelsNg g RoFAap(T])
36d cerner . gl TT|er ETHg SCr|een &1 zeg Wer.e chpsergpasgd on
PRe desired payti G Si|ze qls the proguct| Ihg7 scrieens
wehe. o ace® onf a N t g cohdect |t heootd neg. THoe tdp of
the particle sjze tabl gwas fastened on tp the scrleen
BRbaek jando.she ppewnasi on wassst aft ech.37Af t ¢r 1®4 m njut es,
B hef’sclr eensswef e zeroved arslt wel ghemd.it 0 fet p4.98 ne
m@gureent afopr oduct.ssen desizgoat ed ses@sn. | The7aeesul t s
owesizz then o0 ecofdedoas a percentage af tofal wei ght
Ndi ¥tied] ons.eakasir €8198ka Mpi160.00ke _(let1¢d.onkaal | ©19.88kE
performed on a Sartorius noisture bal ance. First, the
Tablewi(@enphn was tared and approximately 2 grans of
BHES BT | PPDY%9s3o PIFRs048Y S bBosbuEs | | PBoseasance pan. The
orRBpl €] Was thep heated up to0 a jenperatute of
20 4.9 7.1 5.2 8.4
30 19.8 22.7 19.5 235
40 31.3 31 30.4 30.3
60 30.5 28.1 31.2 26.9
100 10.5 8.8 10.6 8.9
Pan 3.1 2.3 3.1 2.3
Total 100.4 100 100 100.3
BD g/cc 0.38 0.39 0.41 0.37
BD Ibs/ft® 23.73 24.35 25.6 23.1
Moisture 2.60% 2.20% 1.81% 2.50%
Qversize 0 0 0 0
Net Yield 147.95kg 149.50kg 147.65kg 150.25kg |

In all cases, the product had a sparkling appearance resembling that of ordinary table

sugar, due to the presence of the large granular sucrose crystals.

Example 2

A sensory panel was assembled to subjectively assess the "sparkliness”

of two batches of agglomerated sweetener made according to the invention, using the
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20

1000C. After 10 mnutes, the loss on drying was
determ ned and the percent noisture based on initial
wowioghs33mas di spl ayed. The results were recor ded/as2007/009378

percent of as-is sanple. Loose bulk density

measurenents were performed using a typical funnel and

cup nethod, such as is well known in the art. The

sanpl e cup was tared, and the sucral ose sanple was

added to the hopper until i-tiovas full. The tared

sanpl e cup was placed under the hopper and the hopper

was unl oaded into the sanple cup. Using a | ong bl ade
samessuapBENt diik cendidens aaApsaringddndeapde lofPne hatchgprpmade using

the séllﬂg fﬁﬁm:?llaﬁoﬁlég mh@@{%ﬁuiI@Q B@k@ﬁnﬁ@oﬁnmom@ﬁﬁé dr@ﬁufah%ugar for

e cup so that ere\gg ‘{]t |Pa ckin %
the eQUMLPETOIORAS -Endif Tt o Ae B L ar Y aeTPRECPRgeaent and
replaéinb khd ®vshihyg Grhntilae vsptthoni watwelljh eTheesislikmgvwepaudtas dmdiegted in the

ne_pe& I
o AR o A g By S30PL e
SandBevsugHr (baletaﬁ@slyocroagsmw@amf REGHPIESI24 @ﬁ@amrtéaﬁ rROGuBEgons,
avallé’tﬁé rf‘lg)n‘ﬁl ‘l@Pé:@'Ly@QoE;@bFéhe Fan theBe 8N GRIRI &t @mfdAedf and is

chni fol |
abelggh BEERTE SHERESCHAGo Ho (e | BRIETEvEEe YHGSSpal fo choose
whiclobaeaihtHagttbbug/mbstkigokad tie talie sgpanuTestingugfdhese batches was

done(%q\gﬁz%é%nﬂr?ﬁ}n%g orcHtiORd. t ﬂ’qng fitsh tés%t Bﬁne.m’sts viewed the

catur, ranu
sample yadey mom Hsh'@%ﬁ[ﬂ”&r yhilgdn é@a F%?Pé\da'iEFgWef mneérstswﬁﬂe'ﬁd the
sam%uﬁ@ém&@inﬁﬁ rébri Gighfinyvdiie widinatl GtiGdal kgirofhation from a flashlight.

The l%eggrt?ﬁga}q lljefvgﬁ%rﬁggrl ggrqel Lf:gét@%rg I@:ﬂg\f/vollélw ng settings

I'omer at or interval =30
Test PERONIBichl Lt air tenperature = 70 85 0C (Target 75C)

Sparkh 5 . 7-2.3 (Target 2.0) Ar
DominS EXIEis G 2400 (T rget 200) Spray

R:crjmbtﬂ 5;1351m‘§andndd grmr(Targgt 800) Shake duration = 5
Mor zzZte posi{ion = 1 Ports = 1.2 nmx 3 head
Domino Extra Fine Granular 4

Redpath Sanding Sugar 6

_Test 2 - Room Lighting with flashlight ]
‘Sparkliness

Domino Extra Fine Granular
Redpath Sanding Sugar 9
More like sugar

[

L

Domino Extra Fine Granular

Redpath Sanding Sugar 7
Combined Results

Sparkliness

Domino Extra Fine Granular 1
PD060400 - Redpath Sanding 19
More like sugar

Domino Extra Fine Granular 7
Redpath Sanding Sugar 13

As can be seen from the panel testing results, the agglomerated sweetener
incorporating both small and large sucrose crystals were judged more like table sugar,
and of significantly higher sparkliness, than the sweetener in which only sucrose of
small crystal size was used.

Although the invention is illustrated and described herein with reference
to specific embodiments, it is not intended.that the subjoined claims be limited to the



Table 1 summarizes the results from several batch
tests, all run under the same conditions. Table 1
waawia3iB7{ Contd.) In all cases, the product haPCHUS2007/009378

spar kl i ng appearance resenbling that of ordinary table

sugar, due to the presen.ce of the |arge granul ar

sucrose crystals. Exanple 2 A sensory panel was

assenbl ed to subjectively assess the "sparkliness" of

two bat ches of aggl oner at ed swmeet ener nade accordi ng

to the invention, using thesane equi pnent and

conditions as described in Exanple 1. One batch was
detailvedhewrsi Rgthehdt saexpectedith adtviagioua snadifi@tmmgireay belypade in these
detadﬁ%ﬁ%o@@@kﬁ@d&ﬁ'{ﬁ@aﬁ' Q\ﬁhlg %ﬂllﬁratl%Hgﬁ{ayf Q:fll E@%ﬁm kR spirit and

sucr ose (1 Gryst
scopg eEFfaﬁsféa%%m ﬁft f&ﬁHeF QBPAQ:Fd@temsd BB?.H %S@C?ﬁmﬁaﬂe construed
accomliddlyit as well). The resulting product is indicated
in the followng tables as "Dom no Extra Fine
G anul ar." The other sanple used Redpath Sandi ng Sugar
(a relatively coarse sugar of particle size greater
than 400 mcrons, available from Tate Lyle) to repl ace
only the Dom no G anul ar conponent, and is |abeled
"Redpath Sanding Sugar" in the tables. Panelists were
al so asked to choose which sanple they thought nost
| ooked |i ke table sugar. Testing of these batches was
done under two different lighting conditions. In the
first test, panelists viewed the sanple under room
lighting alone, while in the second test the panelists
vi ewed the sanpl es under the sane room|lighting but
with additional illumnation froma flashlight. The
results of the 10-nenber panel tests are show bel ow
Test 1 - Room Lighting As can be seen fromthe pane
testing results, the aggl onerated sweetener
i ncorporating both small and | arge sucrose crystals
were judged nore |ike table sugar, and of
significantly higher sparkliness, than the sweetener
in which only sucrose of small crystal size was used.
Al t hough the invention is illustrated and descri bed
herein with reference
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to specific enbodinents, it is not intended. that the
subjoined clains be limted to thedetails shown.
wR210M@83374t i s expected that various nodifi catPCHES208Y009378
be made in these details by those skilled in the art,
whi ch nodifications may still be within the spirit and
scope of the clained subject matter and it is intended
that these clains be construed accordingly. What is
Clainmed: 1. A sweetener compb3rtion conprising a)
| ar ge sucrose crystals, and b) aggl onerated particles
each conprising a high intensity sweetener, a
Whatpisu¥laimady of smal | sucrose crystals, and a binder;
wherein the Lar, ro St als aL. | ar ger t han 400
m cronstin si zsevgeanchro%oiﬁp?s' L HOR'AB8ut 5 w%to
about 5@) wirge elicfobe ceipiesand on, and wherein the smal |
sucrose crystals are small er t han 300 mcrons in_size
and con8l pegleEesptedanRalticlep Gaeh S8Mprisings @ Pigdh intensity sweetener, a
plurstioyppsinkil @ncrasd chealb] aden Wodat i t utes at | east about
5 wt% of the conposition. 2. The sweetener conposition
whergin teJarqq sygererySEds art 1359?r than 4Qgyiqrors, i gige and constitute

fromCabosit 3 8t % o tadbe ut S0PaSH tof oife adsmpbﬁtlbh,eauag glhereinahedmall sucrose
cryst\%ﬁs[ éljecéng%har%rlal:r B%O%%r%n%rséeo?pﬁ? §$$§tﬁﬂ %t I%L59t|T g%ojut 25 wt% of

arge sucrose cCrys S cons ut e
the copanpasiton g the 'albéat cwtmm%s@t le3rs a@@H’E)éS’V‘t"/P@rﬁ thacomnesmon

sweet engr - CORPASIIdalh & cobhlflick oM tISHE Y WHifsiclbentiaty ail

. |ntenS|ty sweet ener conprises sucra
small GreEpen 6FysEisHbEIR Fanpatitien arerimthegasiengraiad pagicles.

constituytes g4 l&aske @é}oégmp%%m O/%Pélal g, %@p@ﬁ'thé Mhye sucrose

6. The sweetener conposition o rein the
crysiaky grsEiidiedsam abpyt &l W% dasbrrtize v PéH‘sﬁt C%[BBG%'“?LU

wt % of t4he C%%ée’t@@er c70m %IW&QW& G Qﬁ'tr'\éwﬂ;h intensity

of claim1, wherein the small” sucrose crystals are
swealfReT GIMPIas %Oa'?ﬁ%r ons in size. 8 The sweetener

conposi il on G\fhecé ﬂ-eh é’Mﬁ%c?s‘uter R Lae mﬁ#é?éuﬂ%%cr s

crystals are srml mcrons in’size.

C°"5§'%§§§ &h 92t BRpYSPE "‘5n’° of “‘rﬂ %ﬂ"ﬂ?q’s'tl"'?/mer ein at | eést

about 7%. The sweetener composition of claim 1, wherein the large sucrose

crystals constitute at least about 10 wt% of the composition.

7. The sweetener composition of claim 1, wherein the small sucrose
crystals are smaller than 200 microns in size.

8. The sweetener composition of claim 1, wherein the small sucrose
crystals are smaller than 150 microns in size.

9, The sweetener composition of claim 1, wherein at least about 75
wt% of the high intensity sweetener in the composition is incorporated in the
agglomerated particles.

10. The sweetener composition of claim 1, wherein the large sucrose
crystals are substantially free of a surface coating of the high intensity sweetener,

11. The sweetener composition of claim 1, wherein at least about
50% of the total surface of the large sucrose crystals is free of visible adhered particles
by inspection under an optical microscope at 40x magnification.

12, The sweetener composition of claim 1, wherein a bulk density of
the composition is in a range from about 0.30 to about 0.50 g/cc.



W O N O U D W N R R WN R NRNRNKF

[
o

N HON R WNR NR & N R

wt % of the high intensity sweetener in the conposition

is incorporated in the agglonerated particles. 10. The
weweensases conposition of claim11, wherein thePCHU§®07/009378

sucrose crystals are substantially free of a surface

coating of the high intensity sweetener. 11. The

sweet ener conposition of claiml1l, wherein at |east

about 50% of the total surface of the | arge sucrose

crystals is free of visible jgghered particles by

i nspection under an optical mcroscope at 40«

magni fication. 12. Thé sweetener conposition of claim |

1, whergs.n aThakWed@ner cymebsitibe of alghosi,twisereirsa iballkadensity of

the cgl% g |t|]:)|[lqmna£’9¥|]i fl'%gﬁg mﬁ:qutj tg a%g 969{5 &/%t: The

ener conp Ion O bul k
densi t y14f t’me ew&amﬂet- lcomplosmlon of craimgls, Whammbmetast about 95

wt% 0F€115 Eé’nﬂﬁgs(?“&n Qar‘\"%agé rouéﬁ a 1% ?ﬁ%gh %@% corrposi tion

WhET ei'n a of the
conposi 15.0n Thasa spasaterieh conpositioh W@lainCt onhaeie e bibBer

com 'mg SYREILRES. conposition of claim1, wherein the
I'nder conprises maltodextrin. 16. The sweet ener

conposi 16.0n ®he sivaketankr catrpositiontdieldingh, wheresirs the/high intensity
swee Wtc%ﬁ'?ﬂnsgg gg&r'aﬁ‘?s% %H& [a@l;@%@crogg %ryls@élg %oﬁ’s't?tru‘l?é gt least about 10

constitute at east

Wt%@éﬁ‘b%ﬁ?'i“i’@ﬂ“"%u%@%e eiEptegad deagt albe'a\ts{io é{ﬂdapf His Gergposition,

and e doftpasIgIOSAd & GOk aerkitylia LemgeTrdrh @bohas. 35 twhtout 0.45 g/cc.

density in a range from about 0.35 to about 0. ?"Fﬁ'g G
17. A mif hod AdNeHiag Afgnakiogee BurRlFNRIFRIBEP B, theRsthod

compredimpthecstaps osi ng the steps of: aggl onerating a

m xture co si.ng smal |l sucrose cr stals and a bin
by t reaﬁgw%@'?ﬁ RATIREITR ORI el 2HEHEs frvstagnd @ binder

by treatipg tiss ngxtars ofitheant agg‘bmeeam‘omﬁ&ldaronm'tdmg)é sbhent, wherein one
or b&h)gflﬂﬂgnﬂggjr& %gdacqg' ggmé#a%nffﬂu% ﬂ,rtwgrtéa% r&%grsm.gﬁ%tensuy

ensi |'arde sucr
SWGE@?W@I’@ with at [east the small sucrose crystal s and

the bi nﬁﬁ%ﬂgﬁ%%reeédzréééecrb%ya&ewﬁff%rt(Péa%t ‘Elrlé( § :IlssueFﬁe crystals and

| ar ger m crons sl ze and th
the binder;

wherein the large sucrose crystals are larger than 400 microns in size and the small
sucrose crystals are smaller than 300 microns in size.

18. The method of claim 17, wherein the large sucrose crystals
constitute from about 5 wt% to about 50 wt% of the composition, the small sucrose
crystals constitute at least about 25 wt% of the composition, and the binder constitutes
at least about 5 wt% of the composition.

19. The method of claim 17, wherein the large sucrose crystals
constitute from about 5 wt% to about 25 wt% of the composition.

20. The method of claim 17, wherein the step of mixing the large
sucrose crystals with at least the small sucrose crystals and the binder is performed
prior to or concurrently with the agglomeration step.

21. The method of claim 17, wherein the high intensity sweetener
comprises sucralose.

22. The method of claim 17, wherein the binder comprises
maltodextrin.
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sucrose crystals are smaller than 300 mcrons in size.
18. The nmethod of claim 17, wherein the | arge sucrose
w@reo3tad3z4 constitute fromabout 5 w % to about PGDUSR0VG/009378

of the conposition, the small sucrose crystals

constitute at |east about 25 w % of the conposition,

and the binder constitutes at |east about 5 wt % of the

conmposition. 19. The nethod of claim 17, wherein the

| arge sucrose crystals constigute fromabout 5 wt%to

about 25 wt % of the conposition. 20. The nethod of

claim17, wherein the step of mxing the |arge sucrose

cryst al 33.wi t Mhatmdthad tof tlaémsivalwhesaiortbestep pf baglonzardting
Comptr{%gsbi nder is performed prior to or concurrently with

thé aggl oneration step. 21. The nmethod of claim17,

wher ei na} taidhirghat lebstniet smatheetrose crysbtatpangddbe binder on a

- 0 22. The nethod of claim 17, wherein the

ﬂu'd'gﬁé@f’ %gdnpri ses nmaltodextrin.23. The nethod of claim

17, whebpapplying ot @peadt thggheteswatosegoryeids asé shapinder an

fluidizi N . 0 he
20a1ggnHigb S Py L B Py R RS EENEN R, Pt

t he smak4. sudheseethoysifalamatic) winsretn theeaggiomeration fluid is
aqueggg.l oneration fluid while sinmultaneously drying the

resul tant wet particles. 24. The nethod of claim17,

wher ei n26he aggiertenat ¢aompdditiond prepaseflby the N28hod of claim 17.

sweet en conposi tion prepared by the method of claim

17. 26. 85‘ smgg?%%eetFn%'b og?ﬁ'tl'%nnc%ngﬁﬁrg'flgi ng a) |arge

sucr oseatlagé ausrosanrdydtalspgad oner at ed particl es each

conprising a high intensity sweetener, a plurali tt)/ of

smal | sBepaglomgrptadapasticles gagh SPRMPEISING,f B INtenRity sweetener, a

plurdligy GEsBEl S0GDserdypdtalss and @ biadger than 400 nmicrons in
Sl ze
wherein the large sucrose crystals are larger than 400 microns in size

and the small sucrose crystals are smaller than 300 microns in size, and wherein the

composition has a visibly perceptible sparkle.

27. The sweetener composition of claim 26, wherein at least about
50% of the total surface of the large sucrose crystals is free of visible adhered particles
by inspection under an optical microscope at 40x magnification.

28. The sweetener composition of claim 26, wherein a bulk density of

the composition is in a range from about 0.30 to about 0.50 g/cc.

29. The sweetener composition of claim 26, wherein sucrose
constitutes at least about 50 wt% of the composition.

30. The sweetener composition of claim 26, wherein the large sucrose
crystals constitute at least about 10 wt% of the composition.

31. The sweetener composition of claim 26, wherein the binder
comprises maltodextrin.

32. The sweetener composition of claim 26, wherein the high intensity
sweetener comprises sucralose.

, 33. The sweetener composition of claim 26, wherein at least about 75
wt% of the high intensity sweetener in the composition is incorporated in the
agglomerated particles.

34. The sweetener composition of claim 26, wherein the large sucrose
crystals are substantially free of a surface coating of the high intensity sweetener.



and the small sucrose crystals are snmaller than 300
mcrons in size, and wherein the conposition has a
wWQeR@hB3s7per cepti bl e sparkle. 27. The sweet enePCT/US2007/009378

conposition of claim26, wherein at | east about 50% of

the total surface of the |large sucrose crystals is

free of visible adhered particles by inspection under

an optical mcroscope at 40x nmagnification. 28. The

sweet ener conposition of clatm26, wherein a bul k

density of the conposition is in a range from about

0.30 to_about 0.50 g/cc. 29. The sweetener conposition

of cl ai P26, THRSVERCRIIGOBROSENS Haifb 26 a1vhpEgia @t least about 95
wt%alp@Hé cofhpakiiodfcanhfase aRpRghtd 0500 Bllcroh&régwet ener

conposition of claim26, wherein the | arge sucrose

cryst al $8consthietsyastener COFROSHRT dBinMed, whereip essentially all
smalf 6liEre5é tiyatals 31 thel bem pyERs L8RS irChRNaRjIbinerated pakdies.

26, wherein the binder conprises nmaltodextrin. 32. The

sweet ener conposition of claim 26, wherein the high

intensity sweetener conprises sucral ose. 33. The

sweet ener conposition of claim 26, wherein at |east

about 75 wt% of the high intensity sweetener in the

conposition is incorporated in the aggl onerated

particles. 34. The sweetener conposition of claim 26,

wherein the | arge sucrose crystals are substantially

free of a surface coating of the high intensity

sweet ener. 35. The sweetener conposition of claim 26,

wherein at | east about 95 wt % of the conposition can

pass through a 1500 micron screen. 36. The sweetener

conposition of claim26, wherein essentially all smal

sucrose crystals in the conposition are in the

aggl onerated particles.



