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further aspect of the present invention, there is provided a sweetened
cocoa povvder corrp05| t| on char act er| zed |n t hat |t corrprl ses the above cocoa

o " Y T T o




Accordi ng to another aspect of the present invention, there is provided a
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Advant ageousrty, ftat-Tree cocoa powders will not need to be tenpered.
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Pol yol s A polyol is an al cohol containing nultiple hydroxyl groups.
Preferably, the at | east one polyol of the present invention will be

sel ected fromone or nore sugar al cohols. Sugar al cohols




5 include, by way of exanple only, sorbitol, glycerol, erythritol,
maltitol, isomalt, mannitol, lactitol, threitol, arabitol, ribitol and
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together with at | east one bul king sugar. Bul king Sugar 5 The term
"bul ki ng sugar" as used herein refers to sugars suitable for use as bul ki ng
agents in the preparation of food or beverage conpositions. They may al so
be used to increase the sweetness of the final product. Suitable exanples
of bul ki ng sugars include, but are not limted to: sucrose, fructose,
dextrose, maltodextrin, polydextrose and m xtures of two or
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I ngredi ents As noted above, the cocoa powder conposition of the pr esent
inveyy i op %rgcl ude one or nore enulsifiers and, according to one
particul ar odi nrent, may be m xed with bul ki ng sugar to produce a

sweet ened conposition. Additional, optional ingredients may also be 20
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present invention provides to a net ucing a cocoa powder
conposition as defined above (i.e. a cocoa powder conposition which, when
m xegh Wi t h bul ki ng sugar, has 35i nproved di spersibility) conprising the
step of coating a cocoa powder or a cocoa cake wth a hydrophilic agent.
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The term "cocoa powder"” is defined above. The term "cocoa cake", by
contrast, refers to an unprocessed form of cocoa powder. By way of

backgr ourmiOiznfiormesdi on, cocoa ni bs are ground to produceCa/Epocioaizoyuor
which is then pressed to extract cocod butter, leaving the 5 cocoa cake.
The cake, |q%ﬂy$ged and optionally sieved to produce cocoa powder. The
process of the present invention may use cocoa powder or cocoa cake as a
starting material in the production of the final cocoa powder conpositions.
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met hod of the present invention may al so include a 25 sieving step.

Al t hough this may be perfornmed at any stage, it will preferably be carried
out after coating, and optional mlling, of the cocoa powder and/or cocoa
cake. If such a step is included, the sieve will ideally be a 0.1 to 2.0 mm
si eve. Wien m xed with bul ki ng sugar, the conposition obtained through the
above process will 30 have a wettability, measured according to Method 1,
of less than 30 seconds. Thus, the present invention also provides for the
production of a sweetened cocoa powder conposition conprising (a) coating a
cocoa powder or a cocoa cake with a hydrophilic agent and (2) m xing the
resultlng cocoa powder conp05|t|on mnth at Ieast ~one bulklng sugar . WO
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10 Conpositions obtained by the above nethod, and food or beverage
conpositions to which they may be added or in which they are included, are
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the liquid' s surface is recorded as the wettability time and graded as
listed in Table 1. Table 1: Wettability G ade Tinme required for conplete
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70-98.5% non-defatted cocoa powder, 1-15% of at least one emulsifier, and 0.5-20% of at

25 least one hydrophilic agent, wherein the non-defatted cocoa powder is coated with the at
least one hydrophilic agent.
o a cocoa powder composition characterized in that it comprises, on a dry weight basis,
80-99.5% defatted cocoa powder and 0.5-20% of at least one hydrophilic agent, wherein the
defatted cocoa powder is coated with the at least one hydrophilic agent.

30

Sweetened Composition

When mixed with at least one bulking sugar, the cocoa powder compositions of the present
invention have improved cold dispersibility compared to standard cocoa powders, or even
35 lecithinated cocoa powders, mixed with the same quantity of bulking sugar. Thus, the present
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sugar will be sucrose and/or dextrose. It may be present in a crystalline, powder or liquid
form (e.g. in the form of a syrup or of sugar pre-dissolved in water). Preferably a fine or extra
fine crystalline sugar will be used. Alternatively, powdered sugars (of the “icing sugar” type)
15 may be used.

The sweetened composition will preferably comprise the cocoa powder composition and
bulking sugar in a dry weight ratio of from 2:1 to 1.9, preferably from 1:1 to 1:5, more
preferably from 1:2 to 1:4. For example, in one possible embodiment, a weight ratio of about

20 3:7 can be used. Indeed, although it has traditionally been required to use bulking sugars in
amounts of 80% or more by weight based on the total weight of the composition, the present
invention advantageously allows for less bulking sugar to be used without unduly affecting
cold dispersibility.

25 e Cold Dispersibility

The expressions “cold dispersible” and “dispersible in cold liquids” as used herein refer to the

fact that the compositions of the present invention are capable of being completely (or

substantially completely) dispersed in a cold liquid in a relatively short time frame, as defined
30  in more detail below.

Cold liquids will be understood to be liquids (such as water or milk) maintained at room
temperature or below and, in particular, refrigerated liquids (having a temperature of about 5-
7°C). Dispersibility can be assessed using a number of criteria including: wettability (if and
35  how quickly a composition sinks through the surface of a liquid), lumping (if and how much of
the composition remains on the liquid’s surface after simple manual stirring) and
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cocolf pow,ggabi&ty.of iesg than 20 seconds. When added to cold milk, the composition will preferably
be characterized by a substantial absence of lumping and a very slow rate of sedimentation
(preferably, only a very small amount of composition will have sedimented 10 seconds after

stirring).
15  Other ingredients

As noted above, the cocoa powder composition of the present invention may include one or
more emulsifiers and, according to one particular embodiment, may be mixed with bulking
sugar to produce a sweetened composition. Additional, optional ingredients may also be
20 added. These may include, by way of example only, stabilizers, additional bulking agents,
coloring agents, flavoring agents, milk solids, vitamins, polyphenols, nutraceuticals and so
on. The requirement for and choice of such additional ingredients will be readily determined
by a person skilled in the art depending, in particular, on the desired end use of the

composition.

25
These ingredients may be added to the cocoa powder composition itself or to the sweetened
cocoa powder composition after addition of the bulking sugar. Methods of producing the
compositions of the present invention are also part of the present invention. Various aspects
thereof will now be described in more detail.

30

Method of Production

The present invention provides to a method of producing a cocoa powder composition as
defined above (i.e. a cocoa powder composition which, when mixed with bulking sugar, has
35 improved dispersibility) comprising the step of coating a cocoa powder or a cocoa cake with

a hydrophilic agent.
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10  The term “coating” has also already been defined. In order to achieve the desired coating of
cocoa powder particles, the hydrophilic agent will preferably be provided in the form of a
liquid. In particular, it may be in a molten form or in the form of an aqueous solution. Thus, for
example, the hydrophilic agent may be selected from one or more moiten polyols, one or
more molten sugars, aqueous solutions of one or more polyols, aqueous solutions of one or

15  more sugars and mixtures thereof.

Aqueous solutions can be obtained by allowing the one or more hydrophilic agents to
dissolve in water. Preferably, they will comprise water in an amount of up to 10% by weight,
based on the total dry weight of cocoa powder and/or cocoa cake. Suitable aqueous
20  solutions will include, by way of example only, glucose and/or fructose syrups. According to
one possible embodiment, the aqueous solution may be a solution of a disaccharide such as

sucrose.

Some hydrophilic agents, such as erythritol, may be less soluble than others. These less

25  soluble agents will preferably be used in their molten form. Alternatively, they may be used in
the form of an aqueous solution but the aqueous solution will be prepared in a way that
encourages dissolution (e.g. lower concentrations, use of heat, etc).

The hydrophilic agent may be coated onto the cocoa powder or cocoa cake using any

30 technique known in the art. Preferably, the coating step will comprise: spraying the
hydrophilic agent onto the cocoa powder and/or cocoa cake; or mixing the hydrophilic agent
into the cocoa powder and/or cocoa cake, preferably by simple mechanical mixing (e.g. with
a paddle, disc, pin or knife mixer).

35 When mixing is used, the mixing step may be performed at room temperature or above.
Preferably, it will be performed at a temperature in the range of 20 to 100°C. More preferably,
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one or more emuIS|f iers. As such the above method may also include the step of adding one
or more emulsifiers. Although the emulsifier(s) may be added both before or after the coating
step, it will be preferred to first coat the cocoa powder and/or cocoa cake with the at least
one hydrophilic agent and then to mix in the at least one emulsifier. Methods of blending
emulsifiers into cocoa powder are well known in the art and any such known method may be
used. The one or more emulsifiers will preferably be mixed, as described above, at a
temperature in the range of 20 to 100°C, more preferably at a temperature above 50°C, such
as at a temperature of about 60°C. Mixing will be preferably be performed in such a way that

the cocoa powder will be coated with the one or more emulsifiers.

After mixing, the coated cocoa powder and/or cocoa cake, together with the one or more
emulsifiers if used, will advantageously be milled. Milling (or grinding) can be achieved using
any means known in the art, preferably under standard cocoa processing parameters.
Ideally, the milling step will be used to achieve the desired average particle size defined

above.

According to one embodiment, the method of the present invention may also include a
sieving step. Although this may be performed at any stage, it will preferably be carried out
after coating, and optional milling, of the cocoa powder and/or cocoa cake. If such a step is
included, the sieve will ideally be a 0.1 to 2.0 mm sieve.

When mixed with bulking sugar, the composition obtained through the above process will
have a wettability, measured according to Method 1, of less than 30 seconds. Thus, the
present invention also provides for the production of a sweetened cocoa powder composition
comprising (a) coating a cocoa powder or a cocoa cake with a hydrophilic agent and (2)
mixing the resulting cocoa powder composition with at least one bulking sugar.

The term “mixing” as used in reference to the bulking sugar may refer, for example, to simple
mechanical mixing (e.g. with a paddle, disc, pin or knife mixer), granulation, homogenization
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to a cur €eQling stepstasaliar tapernmstensrihmay algsriacludrethe addition of one or more further
optional ingredients as defined above (e.g. flavoring agents). Preferably, when used, these

optional ingredients will be added to the composition after the coating step and, more
preferably, after any milling and/or sieving steps.

10
Compositions obtained by the above method, and food or beverage compositions to which
they may be added or in which they are included, are also part of the present invention.
Beverages and Foodstuffs

15

Although the present composition can be used in the preparation of any conceivable type of
beverage and/or foodstuff, it will be particularly suited for use in the preparation of beverages
and/or foodstuffs which are dependent upon the satisfactory dispersion of a dry powder in a
cold liquid. Examples of such products may include, without limitation, chocolate milk and
20  other milk-based drinks, flavored yogurt drinks, milkshakes, sauces, infant formulas, creams,
icings, mousses and whipped or “instant” desserts. Of course, the composition of the present
invention may also be used in the preparation of hot beverages and/or foodstuffs such as hot

chocolate drinks or sauces.

25 A summary of some of the advantages of the present invention is set out below:
- the method of the present invention is inexpensive and does not require any specialized
equipment — i.e. agglomeration is not required to achieve good dispersibility.
- the sweetened cocoa powder compositions of the present invention are readily and rapidly
dispersible in cold liquids.

30 - the sweetened compositions also result in less lump formation and reduced sedimentation
compared to similar compositions prepared without the hydrophilic agent.
- the cocoa powder compositions (including sweetened cocoa powder compositions) have a
longer shelf-life than similar compositions prepared without the hydrophilic agent (in
particular, they maintain their improved dispersibility even after several weeks of storage).
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5 As such, the use of hydrophilic agents to increase or improve the dispersibility of cocoa
powder in cold liquids, in particular when coated onto the cocoa powder particles, is also a
part of the present invention, various embodiments of which are described in more detail in
the following, non-limiting examples.

10 EXAMPLES

Methodology

L Method 1 - Wettability

150 ml of sterilized skimmed milk at 7°C is poured into a beaker. 15 grams of a selected

15  cocoa powder or cocoa powder composition (mixed with sucrose) are gently poured onto the
surface of the liquid. The time it takes for the powder to completely sink below the liquid’s
surface is recorded as the wettability time and graded as listed in Table 1.

Table 1: Wettability

Grade Time required for complete wetting
Very good 0 — 30 seconds

Good 31 - 60 seconds

Moderate 61 - 120 seconds

Weak 121 - 180 seconds

Poor More than 180 seconds

20
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powder has settled onto the bottom (“sedimentation”). Lumping and sedimentation are
graded according to the criteria of Tables 2 and 3, respectively.

10
Table 2: Lumping (L)
Grade Description
90-100% All or nearly all powder remaining on the surface
50-90% More than half of the powder remaining on the surface
20-50% Substantial amount of powder remaining on the surface
1-20% Small to moderate amount of powder remaining on the surface
Less than 1% No powder remaining on the surface

Table 3: Sedimentation (S)

Grade Description

90-100% All or nearly all product at the bottom

50-90% More than half of the product at the bottom
20-50% Substantial amount of product at the bottom
1-20% Small to moderate amount of product at the bottom
Less than 1% No product on the bottom

Method 3 — Dispersibility Rate

15 Another method used to measure the dispersibility of powders is described by Galet et al,
(Trans IChemE, Part C, Food and Bioproducts Processing, 2004, 82(C4): 298-303). The
technique uses an optical fiber sensor, positioned just below the middle of a container
equipped with a mixing device. The container is filled with 2 liters of water to which 10g of
cocoa powder (or cocoa powder composition) is added. The powder is dropped in a mass

20  onto the liquid with the mixing device switched on. A light-emitting fiber emits light into the
solution. The light is then back-scattered by the dispersed powder particles and detected by
six light-receiving fibers positioned around the light-emitting fiber. The back-scattered light
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Example 1
The following compositions were prepared (wherein S1 and S2 are compositions of the
invention):
10 Table 5:
Ingredients (wt%) Ref. 1 Ref. 2 -81 S2
10/12 cocoa powder 100 - 82 94
(Gerkens™ DP70 cocoa powder*)
10/12 lecithinated cocoa powder - 100 - -
(Gerkens™ DP70W cocoa powder*)
Soy Lecithin - - 5 5
Water - - 5 -
Erythritol - - 8 -
Sorbitol - - - 1
* from Cargill

Composition S1 was made by dissolving 8 grams of erythritol in 5 grams of water, obtaining
a aqueous solution by simple mechanical mixing. This solution was then added to 82 grams

15 cocoa powder and stirred through by a Hobart-type mixer, finally 5 grams lecithin was added
and mixing was continued, at 60-65°C for 30 minutes.

Sample 2 was made by melting sorbitol and adding 1 gram of the molten sorbitol to 94 grams
of cocoa powder. 5 grams of lecithin were then added. The ingredients were mixed by simple
20  mechanical mixing in a Hobart-type mixer for 30 minutes at 60-65°C.



125 15.8 58.4 after 3 nonths >181 16.9 70.1 10 Table 13: Lunping (% Ref
2 C2 C3 imediately 1-20 0 O after 3 weeks 1-20 0 O after 6 weeks 1-20 0 O
after 3 nwot2bs/A1ts60 0 0 Table 14: Sedinentation (% Ref/EP263/06897

i medi ately 1-20 1-20 1-20 15

The obtained compositions were then mixed with extra-fine sucrose (particle size SO = 0.35-

0.55 mm) in a ratio of 20% cocoa powder composition + 80% sucrose. The wettability in cold

milk (7°C) of these final compositions was then determined after no more than 7 days

storage, using Method 1 described above. The results are shown in Table 6 (the shorter the
5 time required for the composition to fully wet, the better).

Table 6:
Sample Ref. 1 Ref. 2 S1 S2
Wettability (s) >181 90 6 8

Overall dispersibility was also assessed using the optical fiber method as described above.
10 The results are shown in Table 7 (the higher the rate of dispersion, the better).

Table 7:
Sample Ref. 1 Ref. 2 S1 S2
Dispersibility 100 270 990 700
(g/s*10?)

As demonstrated by the above results, the compositions of the present invention not only
15 have better dispersibility in cold liquids than cocoa powder alone, but also better dispersibility
than cocoa powder mixed with emulsifier. They are also stable over time, maintaining good
wettability even after two weeks storage. The dispersibility results — that reflect the capacity
of the powder to disperse in liquid but also its coloring capacity — confirm the improved
wettability of compositions of the invention.
20
Example 2

The following compositions were prepared by mechanical mixing (wherein C1, C2 and C3

are compositions of the invention):

25



after 3 weeks 21-50 1-20 1-20 after 6 weeks 21-50 1-20 1-20 after 3 nonths
21-50 1-20 1-20 15 As can be seen, the wettability of the conpositions of
the i nvenwoani/aysn after three nonths, is still better pClvapiihab22of the
reference sanples. Wat's nore, the wsttability of C2 remains very quick
(bel ow 2§ gggnds) even after extended storage. WO _ o
2011/ 1411§ [ EP2011/002297 19 Exanple 5 The foll ow ng conpositions
wer e prepar ed:Ing@diehts (¥dwt) | ngr di Bat 9 (vt Ref.Ref| 1 Rdf 2| C4A05 Cp 1@312
Cocoa Po B —36 57 10/8322 L:ciéi}éna ed
Cocoa Pojwder 1?@??&83?81‘”@;;%00005 power') - [100°7 - :
(Gerkens™ DP70 cocoa

powder*)

10/12 lecithinated cocoa - 100 - -
powder with lecithin

(Gerkens™ DP70W cocoa

powder*)
Soy Lecithin - - 3.7 5 25
Water - - 5
Sucrose - - 43

The sucrose and water were mixed in advance to produce an aqueous solution. The
5 aqueous solution was then mixed into the cocoa powder and the soy lecithin. The soy lecithin

was the same lecithin as used in the lecithinated 10/12 cocoa powder (commercial hame:

DP70W). Mixing was performed at about 60°C, for 30 minutes, in a Hobart-type mixer.

Samples of the reference cocoa powders and of the cocoa powder compositions of the
10  invention were then mixed with extra-fine sucrose (with an average particle size SO = 0.35-
0.55mm) in a ratio of 20% cocoa powder composition + 80% sucrose.

Further samples were used to make agglomerates: the compositions were mixed with icing
sucrose, milled at 0.5 mm and subjected to a curtain of steam. The agglomerates were then

15 sieved and a 0.5-1 mm fraction was selected for dispersibility tests (Methods 1-3).

The tests were performed in cold skimmed UHT milk (7°C) after at least 7 days storage at
room temperature. The results are shown in Tables 9 and 10.

20  Table 9: cocoa powder/sucrose mixes

Sample Ref. 1 Ref. 2 C1 C2 C3
Wettability (s.) >180 90 39.5 13.6 25.6
Floaters (%) 51-99 1-20 0 0 0
Sediments (%) 21-50 1-20 1-20 1-20 1-20
Dispersibility (10~ g/s) 106 270 561 932 600
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Table 17,
have better dispersibility in cold liquids than cocoa powder alone, but also better dispersibility

ed

than cocoa powder mixed with an emulsifier. Particularly striking is the composition C2, that
has by far the best dispersibility rate and wettability. Notwithstanding the addition of water, all
10  the compositions met requirements for microbiological safety.

Example 3

Ref. 2 and C2 (as described in Example 2 above) were re-tested, this time with lower
15 amounts of bulking sugar (sucrose), prepared by agglomeration. The bulking sugar and

cocoa powder (or cocoa powder compositions) were mixed in a 70:30 ratio. The results are

shown in Table 11.

Table 11: agglomerates of sucrose/cocoa powder

Sample Ref. 2(80/20) | Ref.2(70/30) | C2(80/20) | C2 (70/30)
Wettability (s.) 335 >180 11.0 35.9
Floaters (%) 1-20 21-50 0 1-20
Sediments (%) 1-20 1-20 1-20 1-20

20

It was found that the time needed for wetting strongly increased for simple mixtures of

lecithinated cocoa powder when mixed with reduced amounts of bulking sugar (sucrose).

Compositions of the present invention, however, even when mixed with reduced bulking
25  sugar, still showed relatively good results — especially when using agglomeration.

Example 4



Table 16: wettability of agglonerates with varying bul ki ng sugar content
Sugar Sanple Ref. 1 Ref. 2 C4 C5 C6 80% (ref) W>180s 60s 8.6s 10.4s - F
50- 90% 1-WO0ZOIMHOP- S 1-20% 1-20% 1-20% 1-20% - 70% WPETHP01+DBRY7 9. 7S
12.3s - F 18

Ref. 2, C2 and C3 (as described in Example 2 above) were tested to assess their long-term

stability. Each sample was tested according to Methods 1 and 2 immediately after

preparation, after 3 and 6 weeks of storage at room temperature and after 3 months of

storage at room temperature. The samples were prepared by simple mechanical mixing with
5  bulking sugar in the standard 80:20 ratio of sugar to cocoa powder described above.

Table 12: Wettability (in sec)

Ref 2 Cc2 C3
immediately 90 13.6 25.6
after 3 weeks 131 10.9 54.2
after 6 weeks 125 15.8 58.4
after 3 months >181 16.9 70.1

10 Table 13: Lumping (%)

Ref 2 Cc2 C3
immediately 1-20 0 0
after 3 weeks 1-20 0 0
after 6 weeks 1-20 0 0
after 3 months 21-50 0 0

Table 14: Sedimentation (%)

Ref 2 C2 C3
immediately 1-20 1-20 1-20
after 3 weeks 21-50 1-20 1-20
after 6 weeks 21-50 1-20 1-20
after 3 months 21-50 1-20 1-20

15
As can be seen, the wettability of the compositions of the invention, even after three months,
is still better than that of the reference samples. What's more, the wettability of C2 remains
very quick (below 20 seconds) even after extended storage.

20



50-90% 50-90% 0% 0% - S 1-20% 1-20% 1-20% 1-20% - 60% W >180s >180s 17.5s
26.6s - F 50-90% 50-90% 0% 0% - S 1-20% 1-20% 1-20% 1-20% - 50% W >180s

>180s 46.%0 268/14$150 PCT/EP2011/002297
19

Example 5§

The following compositions were prepared:

5 Table 15:
Ingredients (wt%) Ref 1 Ref 2 C4 C5 C6
10/12 Cocoa Powder 100 - - - -

(Gerkens™ DP70 cocoa powder*)
10/12 Lecithinated Cocoa Powder - 100 - - -
(Gerkens™ DP70W cocoa powder*)
Defatted Cocoa Powder - - 87 87 82
(0.6 wt% cocoa butter)
Soy Lecithin - - - - 5

Sucrose solution (62%) - - 13 - 13
Sorbitol solution (62%) - - - 13 -

For C4, C5 and C6: sucrose or sorbitol was mixed with water to form the 62% solutions listed
in the above table. These solutions were then mechanically mixed with the cocoa powder
(and lecithin when used). Mixing was performed at 60-65°C, for 30 minutes, in a Hobart-type

10 mixer. The cocoa powder used in all the examples had an average particle size of
approximately 8-12 microns.

Samples of the above products were then used, with varying amounts of bulking sugar
(sucrose) to form both agglomerates and granulates as follows:

15
- agglomerates were formed by mixing the samples with icing sucrose, milled at 0.5 mm
and subjected to a curtain of steam. The resulting agglomerates were sieved and the 0.5-1
mm fraction was selected for wettability tests.

20 - granulates were formed by mixing the samples with fine sucrose (with an average particle

size of 0.35-0.55 mm) which is wetted with 5% water by weight based on the final
composition. The sucrose is wetted and the cocoa powder sticks to the sucrose granules.

The wettability of both the agglomerates and the granulates in cold milk (7°C) of these final
25  compositions was then determined after at least 7 days storage at room temperature, using



S 1-20% 1-20% 1- 20% 1- 20% 0% 40% W >180s
S 1-20% 1-20% 1- 20% 1- 20%
PCT/EP2011/002297

9.6s F 50-90% 50-90% 0% 0% 0%
>180s 180s 180s 20.8 F 50-90% 50-90% 0% 0% 0%
0% 30% Ww0&0851/141150

20

Method 1 described above. Results for the agglomerates are shown in Table 16. Results for

the granulates are shown in Table 17.

Table 16: wettability of agglomerates with varying bulking sugar content

Sugar Sample Ref. 1 Ref. 2 C4 C5 C6
80% w >180s 60s 8.6s 10.4s -
(ref) F 50-90% 1-20% 0% 0% -

S 1-20% 1-20% 1-20% 1-20% -
70% w >180s >180s 9.7s 12.3s -
F 50-90% 50-90% 0% 0% -
S 1-20% 1-20% 1-20% 1-20% -
60% w >180s >180s 17.5s 26.6s -
F 50-90% 50-90% 0% 0% -
S 1-20% 1-20% 1-20% 1-20% -
50% W >180s >180s 46.5s 53.1s 9.6s
F 50-90% 50-90% 0% 0% 0%
S 1-20% 1-20% 1-20% 1-20% 0%
40% w >180s >180s 180s 180s 20.8
F 50-90% 50-90% 0% 0% 0%
S 1-20% 1-20% 1-20% 1-20% 0%
30% w >180s >180s - - 94.5
F 50-90% 50-90% - - 0%
S 1-20% 1-20% - - 0%
Table 17: wettability of granulates with varying bulking sugar content
Sugar % Sample Ref. 1 Ref. 2 C4 C5
80% w >180s >180s 8.6s 10.4s
(ref) F 50-90% 50-90% 0% 0%
S 1-20% 1-20% 21-50% 21-50%
70% w >180s >180s 8.8s 12.2s
F 50-90% 50-90% 0% 0%
S 1-20% 1-20% 21-50% 21-50%




>180s - - 94.5 F 50-90%50-90%- - 0% S 1-20% 1-20%- - 0% Table 17:
wettability of granulates with varying bul king sugar content Sugar % Sanpl e
Ref. 1 ReWwo 281134165 80% (ref) W >180s >180s 8. 6s 10.4s PETAHP20@%5207 90% 0%
0% 21

As demonstrated by the above resuilts, the compositions of the present invention not only
have better dispersibility in cold liquids than standard cocoa powder alone, but also better
dispersibility than standard cocoa powder when mixed with an emulsifier.

5  The above examples of the compositions of the present invention and methods for preparing
them is not intended to be exhaustive or limiting but are merely included for illustrative
purposes. Various equivalent modifications are possible within the scope of the invention, as
those skilled in the art will recognize. The teachings of the present invention are applicable to
other powder compositions. They may not be limited to the compositions and methods

10  described above.
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10descri bed above. WO 2011/141150PCT/ EP2011/002297 22 CLAI M5 1. A cocoa
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agent . g.roreAS@gtg;ggn@ngg,resqgwﬁéft ion according to claim1, characterized

in that the at | east one hydrophilic agent is selected fromthe group
consl&ting of: one or nore polyols, one or nore sugars and m xtures of

thereof . 3 A cocoa powder composition according to claim 2, characterized in that the one or
more polyols is selected from sorbitol, erythritol, maltitol, and mixtures of two or more thereof.

4. A cocoa powder composition according to claim 2, characterized in that the one or
15 more sugars is selected from the group consisting of: sucrose, glucose, fructose, and

mixtures of two or more thereof.

5. A cocoa powder composition according to any one of the preceding claims,
characterized in that the cocoa powder has an average particle size of 2-100 microns,
20  preferably 5-50 microns, more preferably 5-20 microns, more preferably 8-12 microns.

6. A cocoa powder composition according to any one of the preceding claims,
characterized in that it further comprises an emulsifier, preferably in an amount of no more
than 15% by weight.

25
7. A sweetened cocoa powder composition characterized in that it comprises a cocoa
powder composition according to any one of the preceding claims and a bulking sugar,
preferably sucrose and/or dextrose.

30 8. A sweetened cocoa powder composition according to claim 7, characterized in that

the cocoa powder composition and bulking sugar are present in a dry weight ratio of from 1:1
to 1:9, preferably from 1:2 to 1:5, more preferably from 3:7 to 1:4.

9. A sweetened cocoa powder composition according to claim 7 or claim 8,
35 characterized in that it has a wettability, measured according to Method 1, of less than 30

seconds.
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