1 Chocolate Mass Description 5The invention relates to a novel chocolate mass. For decades, chocolate
has been a popular luxury foodstuff among all population groups and in previous compositions has both
health-promoting properties and also potentially health-damaging properties. 10 Chocolate is produced
from the seeds of the cocoa tree, that is to say from "cocoa beans". For chocolate production, cocoa
beans are normally roasted. The roasting process is carried out either before or after the removal of the
bean shell (or seed shell). The cocoa seeds/cocoa beans freed from the bean shell, that is to say what is
known as the broken 15 cocoa seed or broken £806%43t M%) is ground. In so doing, the cocoa butter is
released and, together with the finely ground broken cocoa (seed) residues, forms the liquid cocoa mass.
Depending on the further processing, either cocoa powder or chocolate is produced from this cocoa
mass. For the production of chocolate, the €0o5Q3 Mass ilsorlpixed, depending on the formulation, 20with
different quantities of cocoa butter, sugar, and possibly milk powder and other additives to form a
chocolate mass. So that the chocolate achieves the smoothest consistency possible and no longer
produces a>'graiRy SEALATIEH I the toMgudofaEnBRBlate mass is rolled in a refiner. The chocolate
mass is then conched, tempered (that is to say cooled until the fat fraction in the chocolate 25forms
solidification crégstalﬁﬁe) %pd IS Iastg n]?(:)ldgd into the desired s{éaa'e pd coole toeB cking temperature. This
chocolate masd R 815 1851S KHBUNEE fi BrloBOTARY JE0HS ST R &b SR RS OGS Hecording to
Annex 1, nos. 3ud 10 pradi @1c)cumeb At{al)sofith é@e hdih-Goooai 30 Regutatioandf 4 Sopecemidbr 2003
(Official Journahe%Bd]anlaQin%éggémlgggamended by Article 2 of the Regulation of 30 September 2008
(Official Jolt(J)rnaI: BGB1. I p. 1911).

Chocolate is produced from the seeds of the cocoa tree, that is to say from “cocoa beans”.
For chocolate production, cocoa beans are normally roasted. The roasting process is carried
out either before or after the removal of the bean shell (or seed shell). The cocoa
seeds/cocoa beans freed from the bean shell, that is to say what is known as the broken
15  cocoa seed or broken cocoa (or “nibs”) is ground. In so doing, the cocoa butter is released
and, together with the finely ground broken cocoa (seed) residues, forms the liquid cocoa
mass. Depending on the further processing, either cocoa powder or chocolate is produced
from this cocoa mass.
For the production of chocolate, the cocoa mass is mixed, depending on the formulation,
20  with different quantities of cocoa butter, sugar, and possibly milk powder and other
additives to form a chocolate mass.
So that the chocolate achieves the smoothest consistency possible and no longer produces a
“grainy” sensation on the tongue, the chocolate mass is rolled in a refiner. The chocolate
mass is then conched, tempered (that is to say cooled until the fat fraction in the chocolate
25  forms solidification crystals) and is lastly molded into the desired shape and cooled to

packing temperature.

This chocolate mass is the basic substance for chocolate goods (synonym: chocolate

products) according to Annex 1, nos. 3 to 10 and 2 (c) and 2 (d) of the German Cocoa
30  Regulation of 15 December 2003 (Official Journal: BGBI. I p. 2738), last amended by

Article 2 of the Regulation of 30 September 2008 (Official Journal: BGBI. I p. 1911).



2 Most commercially available conventional chocolate masses and the chocolate goods produced
therefrom, with the exception of what are known as bitjer chocolates and some special chocolates, have a
relatively high content of sucrose (cane sugar). Sucrose has a high glycemic index. Sugars with a high
glycemic index have to, or should, be avoided in Sparticular by patients suffering from type 2 diabetes and

by patients suff¥i tonmeksiehr. aTAd Bl ettt id eclivtrs i dldeise e2bt tilise P2 eiabste® atiditionally

underlines the peqd tedprRyige foadsiuifs thatfiave awalativelynlow glysamic esx{Gihandnkrelatively
low glycemic load (GL) and therefore cayse only a relatively Jow insulin output. 10Cancer occurs more

frequently in diABEHRS AR Hthd Aet 46 PSPUMEBTOTRE S EHES high carEBHy aPat8 hi4Re' in the
population c_)f Wb‘@egh_ydemeid;md.M@mmah@mmﬁmmmmmm&wﬁmEMmou ntries
such as Indja aﬁ%%ﬁi%?gﬁi&% 9@%%%?&%%?‘«(‘5@9@% 5@8'9%9&%9&%@%%@% alzQ.of cancer.

15Cancer is a multi-stage process, which, from-a healthy cell, leads via a benign'tumor cell to the
formation of a malignant tumor cell (cancer cell). Triggers of this process include gene changes

(fTute;tionS), \llvhllfﬂa 6h@&germeggmyttka?@m@@lﬁtwquﬁw@@somﬁﬁu?ﬁy@hd&ﬂh@@:{ﬂeﬁwwdes andd |
therefore mu tlp les, without this being of use to. the Qrganjsm as a (0] s aresulto e Increased ce
el il ot el ot ot ol et e e et
is referr_ed t.o ag@@ﬂigt_m&d(@r) s?i'rhlal’m:eafﬂgﬂ ¢alm©mdi>splaweis/¢t}elmahﬁuylsumpumding t_issue, vv_ithout
destroying; if or grawing. intQ %SP@ﬁ'éEéﬁ%é%%%x%&%W% 9&%%&%@% %Sg%&%\’%‘%’ d0ie meglignant

tumors if their metabolism changes, s ically If they change over t )urning metabolisni to
fermentation métabetidienvidiere 8p&eificamPendatinnthe preserity drnd bl P ddrs b giyetysis or

Warburg effectl.spsumpiker sfdnflupnees aredmawn dhat fiages fischangeaver axyaemshertage in
relatively large tumors or.in tumors havin?éa poor su&pal%(&of blood, radical loading of the tumor cell as a

result of chronid &I HKEITER8hSTREFApIE5 A H481SEDN therapies, and anti-angiogenesis active
ingredients. The lactic acid formed during fermentation metabolism destroys the surrounding tissue, such
30 that the fum rOW | id tis invasi it inhibits t immune
system. T?é celefé%ﬁegng g%{vlé{ﬁgtlgr%%{%%gcgﬁ@pggﬁ% \té%g?lg%t?ﬁe %g%lypé%aat %‘%ﬁﬁnqgﬁ(?}fects%%ﬁggnd blood
vessel system abfifeEpafsihedistmicaamctineases (spready!IDda gacth@bnbe Riptsn 6 e BeRfing

metabolism in the, RO EheRAA (Oxidative P iRspBeN alieme s josrmatiansafradigals. angthe triggering
of apoptosis are suppressed, and these cancer cells are hereby also resistant to radiation therapies and

chemotherapieS¥thEFEa S8l Colsl RPN o 4SNP i gL S BRSO atss OnsarfitiaFiitHe form of 5
sugars and staneholvitiha highuglydemiciindex)doeeinoids pheatransitibrhefrtdmod cadisainto cdameer cells,

accompanjgd by, g rise Iy agvity of ihe,a6ne; ] %I#ﬁ?fg%'&%‘égﬁ%!ié%' 'J%}%a%@ BP&Y: T)'éﬁ' SR lnbgene
products cause an oxygen-lncfepe_ndent refease o?e rgy, which leads to no racﬁca %rmatlon and
neutralizes predeyt Bresibdemneushipitsaedbordeitdls. N damdititte, tHEQGtdeTiMe ¥itdchondria is

reduced and apgptasis iRECrammadcell Loodeathis inhikitedinlbraceeydancpwithdhg.aurkgnt state of

science, increased activity of the TKTL1 gene is causal or at least a significant reason for the production
of aggressive cHRUP disdaLETARY T ehissce SmEcaltivity BFYnEPHERL2'GEAER thiMYPEells (for
example directlyimtwinot cellsoeindisectiytdyevidenae gihecilkyTivEpiotdinpredeackyffligsear in 15
Phagocytes/magiopages), cancenpalienis an b Idenilied whase.lingss can be,miigajegior even
cured by means of diet tic th/erapy with réstriction of the car onhy rate quantity and use of sugar forms
with a low glycediederiex barstiseh i@ ggrowthagh atk Tarde pusitveo tumercan Bamegaspesesushnhibited as a

result of the redyjceg carbahydrais.and IBPaHCHIALEIWERSESUPRY It of chronic inflammation,
chemotherapies and radiation therapies, and anti-angiogenesis active ingredients. The

lactic acid formed during fermentation metabolism destroys the surrounding tissue, such

30  that the tumor can grow into said tissue (invasive growth), and it inhibits the attack of the

immune system. The cells then growing invasively can spread in the entire body via the

lymph vessel and blood vessel system and can form distance metastases (spread). Due to

the interruption of the burning metabolism in the mitochondria (oxidative



20Since the sugar uptake in cancer cells is often also facilitated with the aid of insulin and since insulin
additionally exerts a growth-promoting effect, even oncancer cells, it is in principle desirable to induce
just a low insulin output after the consumption of a meal. Besides the described conventional chocolate
masses with cane sugar/sucrose as a sugar 25 component, there are also special chocolate masses, in
which the sugaPeeiisHenRehe: (epEEBdEBhepletinple ridr tisd et sart BYeHitsar FansanitesSugar
alternatives or hyftiuetesendepeaxammlerhy whataiamanadaaidinbetisichacolaias. aithelssugar alcohols
(for example polyols) or fructose or both are used instead of sucrose. The sugar alcohols and also 30

fructose indeed have a low glycemic index, but can lead to health problems. Sugar alcohols cannot be
digested complételsaipyl omampmnzy wiesaarhy dig ditdkerudioiyrlingyalinviatie intestihal flona,ofvhich often

leads to gas fo @H?ﬂ? A rhghbé%%%% Mﬁ'?ﬁ’o%‘?é@%e@arm&&? A'RALGHon pragess, fructose

has the disadvantage that it is very 4 hygroscopic, and the chocolate mass prepared therewith cannot be
heated above SOUCHfTHY orERMIB EEASE IS WitihothdhRiserfedd & friictosecuigotiterate formation

and as a result feR)graipyriexture ot the ahecelate praduceslilopbnan rutktions fuetese prticularly has
the disadvanta%e ompared, to glucose that 5 ag‘)é?roximatiilg/ 30-40 % of tFLe go%nation in thg western
i 3 4

world suffers frof i Es & I hISSBIBIEH I HALRIGTES RO iR CBHIPAS EOLAIESnfy transported
in an uncontrolléd maaneandrom ibevintestinerntocthedells, miakely ahde poptsscopoantratied gradient. With

high fructose quantities; i ged. ﬂ%?c'&&%ﬁﬁé%ﬁ ﬁ%é%ﬁ&?gﬂl@%? Q@Bﬂ?ﬁr&@a&%@@éﬁ&?“&i gey (as a

result of chemical reactions of fructose with tryptophan in the 10intestine) or increased uric acid
production (as d fddult EMindteased fuctosest-pHospHatat feprtion ileher i) mhay #eerefone occur. In
what are known as cteethfsiendly chocolates” (International Sweets and Biscuits Fair (ISM) 2009,
Cologne, Hall 10.2, Stand E78), which have re@;nt been int,roduced,%fhe 15 disaccharide isomaltulose is

used. Isomaltul8sd'id'a SUYABEE A IR hEh g%%béﬁ?ec%grﬁ?{cf S 198 BYBMRIEEH M Bucrose.

Similarly to sucraser iseinadiulosécoiysists oidbetwd MendFadchgnidesmglucbsdlantliikisctosmand has a

similar, butyed rofi e t | t and
fructose m%rl ec&g ﬁfggﬁ%g%&%ﬂ é%%rgjsgé%%ﬁ 23{(5 o&s%epl(l%f%%% %glﬁe%%%% E%}%ﬁ%@g* a%%eglggiﬁ:)[t%gria in the

human mouth, 20aATICHTRSWhynAd ted thicdriin digingyavids e Bepro heceebim e i evaninHey
isomaltulose is genspiRued: ThmORRRtLishedHesant inventienisdheceirredo Arqwde aARRNRl.chocolate
mass, in tumors and metastases is inhibited as a result of the reduced carbohydrate and in particular
glucose supply.
20  Since the sugar uptake in cancer cells is often also facilitated with the aid of insulin and
since insulin additionally exerts a growth-promoting effect, even on cancer cells, it is in

principle desirable to induce just a low insulin output after the consumption of a meal.

Besides the described conventional chocolate masses with cane sugar/sucrose as a sugar
25  component, there are also special chocolate masses, in which the sugar component is
replaced completely or for the most part by sugar substitutes/sugar alternatives or by
fructose.
For example, in what are known as diabetic chocolates, either sugar alcohols (for example
polyols) or fructose or both are used instead of sucrose. The sugar alcohols and also
30  fructose indeed have a low glycemic index, but can lead to health problems. Sugar alcohols
cannot be digested completely by human enzymes and are broken down in part via the
intestinal flora, which often leads to gas formation, accompanied by bloating, and also to

diarrhea. In the production process, fructose has the disadvantage that it is very



particular for the production of chocolate goods according to Annex 1 of the German 25 Cocoa Regulation
of 15 December 2003 (Official Journal: BGB1. | p. 2738), of which the sugar component has a relatively

low glycemic index (Gl) and a relatively low glycemic load (GL), and which, when consumed, causes only
a relatively low insulin output, but is comparable in terms of taste and consistency to the known chocolate

goods, and whiBHEF2S tiéruABe shaphoitié sffevtdriRsedtiberar thursasoh dsnthgestidie srobiems or other

adverse 30effeqigiap herklihobeoasnetcasiae HiecoRswWNEldoiRe)unwelm&hayaaglycamic index of
less than 35 (Gl < SS%QBréteach case, in th%téifhe content of ddgd sugars on the whole and the chocolate

mass on the wHSIB V'R LRSS IHEY S19SB8HAY POLEFE 29), in that the added sugars comprise a
fraction of galadtobenthatmepreseiitscatste asttit0l8dyohikeheotitedt oftagdedpugalr scoghthesavthote and that is

higher thansa frachan; o WHICEH Mgy, may. 1AL RRRIFSEhOLIaGaRaviminalADg afded 3ugRLs

additionally comprise a content of isomaltulose and/or tagatose and/or trehalose and/or ribose, in that the
chocolate mass'H&P it ntofidRTin Ot forFAnSRa ticitersl-tocopherenthttefelfrath natural

sourcesh(preferaw?mthea hi'ﬂhﬁ‘ért@ﬁ%riﬁﬁoiﬁ@ﬁﬂh@ﬂﬁhﬂméogaﬁt}%@eﬂf}ﬁ;]@lﬂ@fl"r)) atﬁcbmagtamhe thocolate
mass, the content of tocotrienols is greater than the 10content of tocopherols. The combination o
ercione i SAR AL By o e Sha RO (oMo B L B M 25 SR AR et and the
tocotrienol-toco@wrmﬁmrﬁ&fiuiermmgmatir@lfmnﬁ rlaturallsesrcgess withirachighettoogtrigriahfiaction than
tocopherol jractiqn |end th ‘%Q@A‘?A&HH%%J&BQ#»&HE{?}%% ?&3%%‘3&!‘81‘39@%%5%?%cB%%ﬁquﬁ&oﬁﬂ%efmm or

therewith the advantageous property that, after consumption, it causes only a relatively low insulin output
in the human mietaBeRsn Ardldevelspsherelafiisiety effect on the growth of cancerous ulcers, in particular
of TKTL1-positive cancerous ulcers, without, at the same time, triggering cell-damaging effects in healthy

cells. 20 The risk of developing type 2 diab,et(?gS, metabolig,gérg\drome and also gri%h blood pressure can be

lowered by the bRSaRABGSABY thoCHEE HERHE HhatHATE JLEA IRt e Gy thE SHEEQTAIE mass

according to theliNerzion, Bolhmsaiiad tlm@.,, ﬂnmdhﬁlﬂ)laﬁ@iniahmcwdipgh&@th&decﬁibnlmnd the
chocolate 95009'31%%%%15‘%89 iQ%%{ﬁ([l%E‘e%eﬂ%Q&t?RB?n%ﬁlﬁoggrﬂpé’ E‘g{étr R %Y}ggn? WS Q?é;g%r%lruse n
or fig u I or

dietetic therapies ting cancerous ulcers, in particular TKTL1-positive tumors an etastases,

wherein these dittefiedisandlsiesodreddadser oo printiply thatemtsopardissiisicerrb&eonverted
easily and quicklyoimthe metabalisminie.aligase ate drasticallyirediced and altha sameotine the

fermentation metabolism in cancer cells is inhibited as a result of the intake of tocotrienols. 30 6

Chocolate mas® S rifiATHY b RRIEIR AU AACDHAE) iR M Bt A IS amy RO MBI Eocoa butter
and/or milk powdenainsfpisothdrulgeedianist@anddsvsditgbtecfpiqoreduetion af atlchbaalatengotd according
to Annex fh 1% r1rsn c1:1 R 2{ itril na8f1 aD PB cr q cr)r];g IR! eurps%lr:rla oéLe !sp' 2738).
5Cocoa m%a(gs :‘stlﬁeﬁcog\??)El sgg[gs cc%%%%é%ans r(e?e& $§ ﬁul?eﬁg sﬁ&gand%ﬁrlﬁl& Bi%B

The object of the present invention is therefore to provide a novel chocolate mass, in
particular for the production of chocolate goods according to Annex 1 of the German
25  Cocoa Regulation of 15 December 2003 (Official Journal: BGBI. I p. 2738), of which the
sugar component has a relatively low glycemic index (GI) and a relatively low glycemic
load (GL), and which, when consumed, causes only a relatively low insulin output, but is
comparable in terms of taste and consistency to the known chocolate goods, and which has
no undesirable side effects, in particular causes no indigestion problems or other adverse

30 effects on health or does not cause the consumer to feel unwell.

A solution to this problem lies in a chocolate mass having a content of cocoa mass and a

content of added sugars, said chocolate mass being characterized in that the added sugars



which transition during the grinding process into broken cocoa seed (synonyms: broken cocoa, "nibs")
and cocoa butter, wherein the cocoa butter envelopessthe cocoa fragments and thus forms a liquid mass.
Sugar = sweet-tasting mono- di- and trisaccharides, such as sucrose, glucose, 10lactose, galactose,
fructose, invert sugar, isomaltulose, maltose, melezitose, tagatose, trehalose, and ribose. Sugar

alcohols (synorfiYf agliete)ic ineecafdies peryols, (whicAare qariveticstiv Etat 4R WY FeH ot ieiedf sugars,

such as sorbitokuxytiQn mmannitab maltitelcisesnadohanshendhitele hateontentafitogatienolsss the content
ated otherwise, all ratios and

of alpha- and/or beta- /or gamma- and/or delta- tocotrienol. . Unless s

ercentages in 8 QLN o AR (b LRISATE EOMGIE Ay AL S AaTghi A R Bhatures are
given in degree& Ceisilis%aridihec20pregsures z_argaagimnh'm Whmlwmmspsdﬁgbeambimfrpcéesure.
Galactose is a gAY AR5 A SAMAGNENt ek Suodr dacipsslals apalalcamagneRLALine human

diet. Besides glucose and fructose, galactose belongs to those monosaccharides that are consumed most
frequently by hdntaRSHnaf al@tHérefsre SUBPBliEGH0St Feetithr Pse tantHer hilphsh Metbfolism.

Galactose, as agvRRNaMsafcarbehyaratesdsieguireskinMaripussseRHS ResphEanas: @anabolic
reactions) and,tgs required, can also be used for cataboljc reactions once converted to glucose. In

contrast to gluct8l JAILHoS8 S BalRSETEWintHE RuMabdas IRt the Ealig ntapeRGER Bt insulin.
The glycemic inftexi¢@)aofl galdatosetat GbcoR@eiswerytiowdd@ncofmperatttolsiicrosac(@lan 6f) and
glucose (G}= 1&9}&3&;9&;;&&&!3;& sweetness of galactose is at least half as much as that of glucose or
sucrose: based on sucrose, a 10 % D-galactose solution has a sweetness of 63 %. 7 Due to its suitability
as a catabolic substrate, that is to say as a supplier of energy, galactose is particularly advantageous for

patients who hamg aginstifbresistanee andiin Wwhighdhese is o6 UndessuRRlotheBlicasesdependent
nerve cells, in particular of the brain, in spit‘%of a high blood sugar level - for example in patients suffering

from 5 AlzheimB8PESGideaLs SO RINHRISEHNG BSRErESs Sr PARR SRR BB A 18 SEERLHL Dich patients
can be suppliedwitle gividosdiigidiresttyrinnal iractiver tindependent éfainsulik (g dlaciost isachannneled into

the nerve and brai IS, i nner inde tofi in.Vvi -3 1r it is
converted ]?él]to g ?}%}og% ?1#]‘ ﬁ%ﬁé@ t(he nﬁgt)rag@ég%? ég%lé%%}sﬂéb %%C%ﬁftﬁwg%%% %goﬁ?;%rc&i%%yt least in the
long term, to higkér RSB EARIADBCH gt ability? CAlEEtbsdqTsaeanses Bhlya Feldtivent low insulin

discharge, and fhys,BIOMOILS BORYBYs an inhibitory effect on the growth of cancerous ulcers, in

particular of TKTL1-positive cancerous ulcers, without, at the same time, triggering cell-
damaging effects in healthy cells.

20
The risk of developing type 2 diabetes, metabolic syndrome and also high blood pressure
can be lowered by the consumption of chocolate goods that have been produced using the
chocolate mass according to the invention. At the same time, the chocolate mass according
to the invention and the chocolate goods produced therefrom are suitable as a component

25  having a wide range of use in dietetic therapies for fighting cancerous ulcers, in particular
TKTLI1-positive tumors and/or metastases, wherein these dietetic therapies are based on
the principle that carbohydrates which can be converted easily and quickly in the
metabolism into glucose are drastically reduced and at the same time the fermentation
metabolism in cancer cells is inhibited as a result of the intake of tocotrienols.

30
Unless stated otherwise, the following definitions apply in the present description and

claims:



production by means of fat-burning indirectly, that is to say via the relatively low insulin level. In addition,
hypoglycemic states and ravenous hunger attacks caysed thereby are 15 avoided as a result of the low
insulin output. Galactose is therefore very well suited as a sugar component in the diet of individuals who
have to control their weight or who have to lose excess weight. In contrast to glucose and fructose,
galactose occurs in n&tiRechrfyiass mAERIDAhtS @S 120 MBBEHEChANNE. @aladisiwidealiventionally

consumed by hggnans aloeasbaxslusively ithedawn oftherdisascharide-lactose. iManuaduits however
have a deficiency of the e zg/%ee Iﬂé}tase, hich Iea%/eé}lgctose ﬁandgtherefo e suffer from lactose
intolerance, FoP IR SBALEh TSR ALY et RRASS bl MSBERLIAG Witk (et thctose in
foodstuffs. The Iﬁa]@ticnnbégwaam¢!tulﬂ@mmmﬂiei s tﬁéB&fqre also reduc_ec_i. 25 Although galacto_se in
the form of she free menosageharidas digestbla ferdumans withJagiase dfisisncy, o gthioush highly

pure galactose is available in the prior art, the monosaccharide galactose has not previously been used in
chocolate mass8aichHadaxbAFBrEHIE cBiNdine Mmogsesrare thergalsrtpsérisypested Jrpkeoting
radical formatiogyinthengglhand ebibggering wrteshendria dy siunctian: 3pQnHheotharhanddests carried
out by the Nobealéglri ewinner Otto Heinrich Warburg have shown that the fermentation metabolism of
cancer cells (in T4HE} 48l S98H6RE hrogresses most effectively with glucose as a food substrate,
specifically at a rate o5 28u9 €onsumesingits@er uhit afdimsawheidas, with thessubstragifnsetose, it
progressegyjess, & gfiechyelioby iacier of (diatesh™).and i odlarlese, proaisases fyen less
effectively by a factor of 18 (rate 1.3). This means? cancer cells provided only with galactose as a food
substrate have #ebalisarativélyreirastically reduced fermentation metabolism and as a result a
correspondingly reducgd growthhsate and:divisionirats. GaldgteggishpulidtheralRre he aidkayisugar
source in the diet of cancer patients. A possible cell-damaging effect of the monosaccharide galactose is

prevented or coMmBEHEae 0 6By RS YoiiiRed SihtItREEls Hikke BEES IR E R O RS of a

tocotrienol-tocophiergitimixiure from natural sources and of isomaltulose and/or tagatose. 10 Vitamin E in

the form °L§he a'pha'@c%ﬁé’ﬁleJPlo%@li(%%% i§9f}3345%'t‘8§&9£11%?§{%&@5'}e19 EX-t%?df&‘ga%SﬁQ%t%}ed in this

disaccharide, and also tagatose are known in the prior art e fact that they very effectively suppress
the formation oflf&activetssyeen species ("ROS") or what are known as oxygen radicals or neutralize
produced oxygen radicals/ROS (Free Radic Biol Med. 1997;22(1-2):257-268: Fructose and tagatose

protect against oxidative 15 cell injury by iron chelation; Diabetes. 1996 ,Sep;45,(93j|:%233-7. Abnormalities

of retinal metabdll&i HRABAEY BF eXbEHINe ARG AUISEMiA S { ERBLR S ANt EHES Biee Radic
Res. 2000 Jan;3&(dijientty hddiabeteseintduced mejabaliccabnorpialities e gnyecardiin: @idedtcof

P@g{g(l) %ﬁggrp@& upeas the advantage that its tocotrienols, in

antioxidang hergey.) 20T foqallignalnson antage
particular the gamma-tocotrieno ancI the delta-tocotrienol, in accordance with earlier research results, act

in various types of cancer as inhibitors of cell proliferation and as triggers of apoptosis and therefore have

a direct anti-carcgledfect (for exampl Ebm&mma%@@m&%é&% BMEaGangRhe40dO Mar 8;
10:84; Breast Cancer Res Treat. 2010 Feb 2516). In particular, %alm oil and rice bran or

) .
tocopherol-tocott BT 8kthghE $r5IF SR GiF AN G VLR Brak e OEKIBRS Kolieedargcharides

tocotrienol-tocophesal toixtured most frequently by humans and are therefore supplied most frequently
25  to the human metabolism. Galactose, as a component of carbohydrates, is required in
various mucous membranes (anabolic reactions) and, as required, can also be used for
catabolic reactions once converted to glucose.
In contrast to glucose, galactose is transported in the human body into the cells
independently of insulin. The glycemic index (GI) of galactose at GI = 20 is very low
30  compared to sucrose (GI = 65) and glucose (GI = 100). By contrast, the sweetness of
galactose is at least half as much as that of glucose or sucrose: based on sucrose, a 10 % D-

galactose solution has a sweetness of 63 %.



Besides its ROS-neutralizing effect, isomaltulose additionally has the advantageous 30 property that,
similarly to sucrose, it is a disaccharide formed from glucose and fructose, but in contrast to sucrose has
just a glycemic index of Gl = 32 because the human disaccharidases in the small intestine cleave this
disaccharide more slowly than the sucrose disaccharide, and the slow cleaving counteracts a rapid rise in
blood glucose dffifulin SY TPl edticetrinkefih tBtHEPgeIAESILS iftihcfeAsBBRAEhAFAY BAd increased
activity of the mitegheRdiia.Ribeerisamalilessistaliso Rty figrsied P themplaguenbacieria in the

mouth, isomaltulpse belongs to the non-caries-producing, sugar forms. The combination of isomaltulose
Wwith galactoce, WHITN ST Ouod HERANED (& s BT Sar OB deRe el ChGUBIBH h AL according to

the invention th@r:i_imther aitvantagéitiablb sl alsgapaeticularyrsentalné: fon qia_ﬂidrm sauﬁﬁdﬂ_egrfagars_, because
teenagers gnd GhiJdren. prefar swegt %'39994&%%#@%&1%&%99@1 QRIS RG] %E‘aoé{miﬁ@, estil

developing in part, against caries, particularly during this development phase.10Tagatose Is a naturally

occurring mono¥aEekandfe ByHEPPEsHh 214b BB sodiBE TN Yaldeie8e” b drreadsnsf isomelization.
gagﬁtose has ﬁ(%awcﬂly@mﬁa'tmé@a EfieliTs %@G@ﬁi\ﬁﬁ%ﬁt%% of g}nﬁmmﬁ?d@ﬂ%;%%n%%bahm@n sbuc(:jlrose,I
ut has a much lower energy content than sucrose because it is digested direc the human body only
10 an extent of A5 GRMHtSR) S8 THETE it 1B 64 G the AEinoaB AR SRKECABI DY the mtostina
15 flora, whereignhutysaie isHarhedéenter alia &adshaslantinhibidoyeféeat ontirbegnovwstuiof cadcer cells,
can triggey @PopiRsis in %Qﬁg‘/er cells and controls the sugar metabolism in cancer cells (Int J Cancer.
2010 Aug 16. Butyrate elicits a metabolic switch in human colon cancer cells by targeting the pyruvate
dehydrogenase complex.) 20Trehalose is a natural tooth-friendly double sugar formed from two glucose

molecules (alphgafcloRonedifltsswesinessdaarpioximatelyo & dnabthe sveeingssatsusepse. The
glycemic index of treh,alo%g IS ap?roxim tely as high as that of isomaltulose (G| = 32). Just |ike

isomaltulose, trRSIESE TS BrBIAR SOWH PSR i HThan eAl R Yite S SR U8 48 1Bw insulin
output. Trehalosﬂ/ds MM@U@@M@Endmnmqmﬂdewmtaﬁdmam threetgmiro groups of
amino acids, WQ%@B& B%%’?é&iﬂ?&‘19531'5\!&‘91%5%%8%%t‘?‘@aTQ&ESeS}?FH%@&%@%&'P%%&;%?t ot react

with other foodstuff components, even with heating, due to its non-reducing properties, ese other
foodstuff contertdrf@HdgIBe thsalfcard et eethicayhmsdifienapileie Hsideforava0anaple in unaltered
biologically effegfive.fammwirahalose is particularly well suited inter alia as a coating 30 (coat), since it is
hardly hygroscopic and therefore exerts a protective function at the surface. Since only glucose is
released as trehalose is broken down, trehalose can also be used as a sweetening agent in the case of
fructose intoleramcentfaghal gse denasiféadstuffgadapleasantimauthsenssiyan. sindidditionstkehalose
suppresses, flavars Jnat Arg corsidered fo AedQsiner Unpleasam By manvindliduals, aueh,as a slightly
bitter taste. This is accompanlec? y the aévantage that healt -promoting, yet unp easantl tasting
ingredients, suchedsrseeotidaliyaptant dulsstarredéandddeoriennts an heveritieless the added in higher

concentration t@,checolaie Masaes cantaininddrehalase 2URiBose s presentinghriantand.animal cells.
In the animal body D-ribose is used inter alia to form adenasine triphosphate (ATP), the most important

energy supplier 8 e MEEBUISH, MUSBHiAY EIFLREr Y88 s BsBedistan sipiemant in order to
more quickly refiratiudés ATTP ftansumeghtidring imisdlenactivity iadd icf dherstoreluectuce the 10

regeneralion phase etern taning s B-ibaee. siolarlyie salacipss, amelahalized sampletely
differently comparect1 0 sucrose and its mtaﬁe' 0es not cause a rise, butrather a relc_lllactlon, of the blood
sugar level. Ribeg@sthéedfiracayandthalshausbgaably dlyce miedindestsbacalasle thethtopidosugarthével is

lowered after thﬁ&%@mrg%&@%sﬁaé" A ﬁ%@i&?sllytiyée@ﬂuﬁ%@m%&d%&%égég lygemigsindex of the
chocolate mass, The sweetness of 15ribose is approximately 30 % of the sweetness of sucrose. In

addition to the AP5/EMEABEHETBIBRFACIHRR" S b gAPSIshel P oS R L Ah SRS U8R isomaltol
and/or erythritotheael hadistdigdeieg theocboiert af sugaicalcohols should

30  On the other hand, tests carried out by the Nobel prizewinner Otto Heinrich Warburg have
shown that the fermentation metabolism of cancer cells (in cancer tissue Ssections)
progresses most effectively with glucose as a food substrate, specifically at a rate of 23.9

consumed units per unit of time, whereas, with the substrate fructose, it progresses less



be lower than the content of sugars that are digestible completely by human enzymes. The 20 sugar
alcohols have the advantage that they have a high swgetness (isomaltol with the same sweetness as
sucrose, but double the sweetness of isomaltulose), are not cariogenic, do not increase the blood sugar
level, and do not trigger insulin discharge or only trigger extremely low insulin discharge. In addition, they
excite intestinaFEEUNS aRY Hag Erintdraiet Lohsigatidh. ElipiaitoPTogexamplendcss SERH IR fermented
and tooth-friendly 2m.&dgaf replacementhRaviagsacaweetdess ol R ody GRYehased andheogweetness of
sucrose. Erythrital is abﬁa(érbed com{)Ietellg in the um%‘r} S faII intestine ano%iosi,relea(aed a?aiqéin unaltered
form via the kidHeySARRRY ERRY I SIS ALV ATBL AR 5‘?5;8%}8%88& BrEo BT thé fetddse of
erythritol via the kigdrnsypspidhelaxadive € ffecttis rechdalivesiim cantrastaoosthdosldgde@icohbtsa A higher
guantity of grytrlyfjgogu ptheretarg bg ingested than.js the 30 case with other sugar alcohols. The

coldness produced when melting erythritol can be utilized in the chocolate mass to reduce melting. In
combination with peppermint oil for example, a chocolate product having a pleasant cooling effect in the

mouth can thusglsppieraduceshadiddn-anether akianbihecuaals adathasembinationed ssgars and
sugar alcohols are combi erfd Withgsqtevia. Ste ia,é‘s nonyms: sweetgeaf, swe tJeaE d sugar leaf) is the
generally conve ST ABbrSvi bR FEF S U POB A R DRHOHI BB ShS ISHT iy
a_tsteraceae). Thmtﬁﬂv&ﬁmﬁd&;ﬁ&mb@ﬂsmdmaimzttmeab_litnnpem_mglgbrseidzﬂtstesdc_asﬂJIen ﬁgankmh has_ up to 300
times the syee(ras oA RIRIEFS R iRal agrelerlRs D dars.0a) liense.the ffsulin level

The dried leaves or the industrially obtained sweet extracts are used for sweetening purposes. The
chocolate masSTEEBRNiAR BT AN Ve difoRchiay st adifiehien? REVENavebHtdrt B ATRIhENEstible multiple

sugars, in partigidatHnuiiyorQligefeucionesapshar whab argdunown-asresistanhsiprches dorsexample
dextrins), which improve the senses and tf?%e and simul%%neously promote the growth %f desirable

intestinal bactefia {PrOBISHESHB&). W AR VA A HE dHOLsIEle ags Bty HA& content of
omega-3 fatty atids IiSiahded neda¢tiaisTHgbicdfidass¢ M@ T s twharelny theii e alkidpioenoting effect

s further mprovet, M S PIAMALE R Yion.of fatone hases and ohigs mediyeain fety acids

which both have an important role in the energy metaboli in particular as an alternative energy source
to blood sugar iHeabREMp&tiEHeeRitPIrtIR:BReN HEtRACtPeRE T KL Efs e dh ahéo20lEnErgiemetabolism

of healthy tissug anRd algQ. inipgividuaiswifl joaulinpesistanes R dhe.Ragkay: meiabelamdarticularly of the
nerve cells in the brain (due fto their ability to Egss through the blood-brain barrier). The omega-3 fatty
acids are prefefABNPIEEBTTEEHY #8HABI8IYEEYY ) Oilseeds” are plant seeds that can be used to obtain

vegetable oils. Oilseeds include, inter alia soya, rapeseed, 25 hemp, flax and walnut. The seeds can be

e e Toflh 81 ARl medln Ol meAlAateISe e RyRIRd P RYIANEA BESIHTR N A durng the
processing of oi seedps and oleiferous fruits. Depending on t?ne rocessing method, oif meal Is also

referred to as pfeseare (winsnchot-prdsdingdetedtdopiendindtiecondesds)sh esarbgtioesensal (with oil
extraction by sqlugnt). Lilseedsare phaaterizedLyatioR epatantofirssentishunsatisried,S0 fatty

acids and essential amino acids, and additionally also_contain minerals, such as magnesium, selenium or
zinc. A direct atfioRAE B EPIAY HABK AR sEHEE o RO YOHTE GIISERES! ant Bkh OIBBEY GPthe
corresponding ails(agé(therefoie pidfe@lyeussl.0 Mar 8;10:84; Breast Cancer Res Treat. 2010 Feb

25 16).
In particular, palm oil and rice bran or tocopherol-tocotrienol extracts from palm oil and

rice bran are possible sources for the tocotrienol-tocopherol mixture.

Besides its ROS-neutralizing effect, isomaltulose additionally has the advantageous
30  property that, similarly to sucrose, it is a disaccharide formed from glucose and fructose,
but in contrast to sucrose has just a glycemic index of GI = 32 because the human
disaccharidases in the small intestine cleave this disaccharide more slowly than the sucrose

disaccharide, and the slow cleaving counteracts a rapid rise in blood glucose and insulin.



12 In accordance with the invention, medium-chain triglycerides are triglycerides having a preferred chain
length of C8 and/or C10. The chocolate mass may alsp have an additional content of secondary plant
substances 5 ("SPS") and may preferably contain one or more members of the following group:
glucosinolates, carotenoids, lectins, flavonoids, phytosterols, polyphenols, in particular curcumin, ellagic

acid, quercetin, estasteaso ingelipHiiidin caitaml S utrice capsig ANt er i et dpshistinf the
ind01-3-carbifnq§;i't§@ﬁ@fﬁﬁaeglmﬁ;@ﬂwdug@@epaisﬁlg&rgamg@_?f&i, W%Uﬂﬂ@@@f&e@ﬂ%%qﬁ@rding to f
more recent findings, seconaar Nt supstances have a sjgnificant e IcCacy, |In part cular In the case o
Chronic mtamniBEER A e Ao A SRt S0 TS G 4P B 86 AT GHABIARS. 1n order to
gchieve this eﬁwpﬂhel_sm:mmagylgﬂmat,swbkﬂaﬁmﬁkeshwﬁﬂiﬂmiﬂibe tactmihisluened_lmaddleuﬂmm fo_odstuff in
isolated or paturgsidentical form, ik should Redakener ﬁﬁﬂ@%‘i&&h&%@%ﬁt}ﬂf&'QlEQ%Jﬂ%QJ]@e'f natural

15source, such as seeds, fruits, or kérnel or seed flours. In a preferred embodiment, the chocolate mass
additionally hass@ieblstért G i BETASe f5stHef terdBran vk QedraivesBenisaathitelas contrast to

thiamine, whichyigwaterd selebigebentatiaming, isvfatisaleblaiandJs speiefarebetian suitedas a vitamin Bl
source in 20 the fat-c?ntai ing c@g)cfiﬂate mass. Furthermore, benfotiamine is able to suppress ROS
formation in celf&ASHIHEASOPS LBY AT RS U SHhie ROS formation by galactose (Diabetes Metab Res
Rev. 2008 Jul-Aug; 24(5): 371-7 - Benfotiamine exhibits direct antioxidative capacity and prevents

induction o DN, gdamage Ip ¥ielnln addiign. Aspsotiaming.nasmuchPeltsr Rlologigal £Hfigacy than

thiamine and cauges an acceleration 25 of degradation and conversion of the sugars contained in the
chocolate and Z¥B9etdY Breavoiidrriacsriendgativecdiectdor shigarsqaerrantedIgrutese endproducts

= AGE), in partigwaimthe ahipniskdinkelies dapagesnldiechocalate mass may &lsadiayesaradditional

content of CO2-extracted s§ed oils ,gor 30 example raspberry ?};ed oil, kiwi seed oil, rose hip seed oil),

which are rich iH'BMEGAS 138556 dS Bnd STl AHESUS )Yh e B Righ ¥ SRidH bV afi Bl Yecondary
plant substancegpmxionteast @oih€hoilspaodiyced %y Mmisangodeony entienalosihyllingi GO @xtracts have

no metal pl%rticﬁrgoﬂiﬁéﬁ?nﬁﬁfﬁ%%@Ecsa}o?R%%s_J%ro %A RiNgRERGS efé@t%ﬂqh%h%%gﬂ?&f“ass may

also have an additional conten of vitamin D in order to prevent or counteract a vitamin L ‘|ciency, since
vitamin D deficieHeyTpreihotes IHSEHN TeEistEnde arganetbone spntrbiriee angrmaraepiionutifize the

known strong anticancek gffgct efyitamind. Run prdenigincierse miteeendrialignergypraduction and
fat burning and to simultaneously inhibit the undesirable fermentation in ca)ncer cells, the chocolate mass

may additionall§ HaVE A CorEnE bIEET M ENdrOR ErdgtigEogenase complex.

20  Trehalose is a natural tooth-friendly double sugar formed from two glucose molecules
(alpha 1-1 bond). Its sweetness is approximately 50 % of the sweetness of sucrose. The
glycemic index of trehalose is approximately as high as that of isomaltulose (GI = 32). Just
like isomaltulose, trehalose is broken down first in the human small intestine and then
causes a low insulin output. Trehalose is a non-reducing sugar and consequently does not

25  react with free amino groups of amino acids, whereby foodstuffs containing trehalose are
more stable. Since trehalose does not react with other foodstuff components, even with
heating, due to its non-reducing properties, both these other foodstuff contents and
trehalose itself are not chemically modified and are therefore available in unaltered
biologically effective form. Trehalose is particularly well suited inter alia as a coating

30  (coat), since it is hardly hygroscopic and therefore exerts a protective function at the
surface. Since only glucose is released as trehalose is broken down, trehalose can also be
used as a sweetening agent in the case of fructose intolerance. Trehalose lends foodstuffs a

pleasant mouth sensation. In addition, trehalose suppresses flavors that are considered to be



10In principle, all conventional chocolate goods on the market can be produced using the chocolate mass
according to the invention, in particular those goods aggording to Annex 1, nos. 3 to 10 and 2 (c) and 2 (d)
of the German Cocoa Regulation of 15 December 2003 (Official Journal: BGB1. | p. 2738), last amended
by Article 2 of the Regulation of 30 September 2008 (BGBL1. | p. 1911). 15In the case of chocolate goods
that are producBdii deesrdaidy Withthedbriginkl foefhatatidieiiithbifée ket ioatcandsyistarch, for
example those pea@Eding 40 ABNGX 1heosh-Frdhaied péithefacoaRegulationgglitan;freerflayrs should be
used, for example coconut flour, almond flo%{, Pum kinlseed flour, ﬂ}r pe seed Q@u ,lﬁgr:g,egranate seed
flour, maize flodf ARE Aot hs BRI HEGE, CRRIHISCHSTIC A ne 8 oPGHUMHSUr. "Fhé eél "¥EE 20 flours
are mixed in thisooasersuch tthatathgaguantstys obistancly netelssary and sufficient for an extrudate is
obtained and, at the same time, a high protein and roughage fraction is achieved. The content of
carbohydrates should be at most 40 weight-weight % and should comprise at least 20 weight-weight % of
amylose-contaiRifgsstér e sarid el dbtiterbrproteiis Shdulthperanid 2od3 gt WErgHt %4 The flours

used should adgitionalyralsQigh santaipnsghuakle seepndany planhsubsiansasy TheIReQIdArY plant
substances, in particular poly henols,%f% e@a}é%e from omegranate sef:d flour or grape seed flour)

support the ROSSSINEssMGPSHE G Give BrOINSESTBAGT THALRR A& SHE A& &N inhibitory
effect on the ungesitablepfedmentelibrranatalodlisming camcsér celisiis exértedlascéoresultvot the secondary

plant subsfgnceg i, (g eXHAAlES eéﬁtﬁﬁﬁmi&sl@ﬁ’&%ﬁibﬁé%nﬁﬁaﬁf\/{g%iﬁ’é%%?i@%{%ﬁ%ﬁ%ﬂ‘e profiling

of colon mucosa from quercetin fed F344 rats point to tumor preven echanisms, increased
mitochondrial f&jnalia b gfagatiy santige speasercglye oty SiskDins o e Hig h Eisahtityadieprotein and

roughage containgdinthe dé sexbudalesiaahesaiatageadeandegeneated dhalhasaihigher protein

and/or roughage fraction compared to conventional chocolate %oods, without impairing the taste

sensation. The MGHSF JURRRY of Frtdinchit FBUYRL G A daRiGAAIN ALY 8h 8 thE e B f¥he digestion

of the sugars containediniie chocotatergeddand thdsxretusesliheotise imidodbeSglecoses arfd the output
of insulin. iI'She %%ggﬁt%gpga%ﬁt%%%gi%Optﬁggmgggggo&, gi%%%ggicular in the form of the chocolate goods

produced therefrom, is very well suited in accordance with the invention as a foodstuff or dietary
supplement in the preventative or therapeutic treatment of illnesses 10 from the group comprising: celiac

disease, type 2idighgirs meliutRevradracnrmativdiseases:dmpaitisdiar flighaimer sdisease, tumors,
and illnesses that lead to cachexia (wasting syndrome), which accompany inflammatory %l%gocesses or are

caused thereby Y BarHEALP AR ST e i Eton el tHfitfs BRMSHARY P RUERRT SiEAEs such as
ulcerative colitidbandverolmsidisease; ahd gnte siinaldiieasdé suakp rs:le dkyhguitsyndyore Tis(bowel

hyperpe”%ab”si%%ri 't&89$h%§§tﬁ§%859§1@%&ﬁa

| t} inyen ionhinlgivig Is hgnqr q:\ff?%tqu ither by one of
the aforemention ﬁesses or who are atris cﬁ‘hgsé,vglgpa}négsﬁgh%?seésgsl%s, %it%eVF E;engggﬁa%;/ orasa

result of diet, caivteleevatherapedtit epybleventawoeers afrfontalndTiee esmpobsitioacofthd® ebcolate mass

according to theninuentin ispraferally based entirely annaturahingredients: whicho iy agdition to the
above-mentioned properties, also leads to improved tolerance and acceptance in the targeted public.

The chocolate RASESECOPHING 1Y the D80 Wit Bk Ak piRiM e 6l G it L G B BR b Qi with

reference to forenutatiact exasriplesn. Erythritol for example is a naturally fermented and tooth-friendly
25  sugar replacement, having a sweetness of 50 % to 60 % based on the sweetness of sucrose.

Erythritol is absorbed completely in the human small intestine and is released again in

unaltered form via the kidneys, which is why its calorie value and glycemic index are 0.

Due to the release of erythritol via the kidneys, the laxative effect is much lower in contrast

to other sugar alcohols. A higher quantity of erythritol can therefore be ingested than is the

30  case with other sugar alcohols. The coldness produced when melting erythritol can be

utilized in the chocolate mass to reduce melting. In combination with peppermint oil for

example, a chocolate product having a pleasant cooling effect in the mouth can thus also be

produced.



In this case, the following definitions are used: "Foodstuff extrudate" = conventional cereal extrudate
or other foodstuff extrudate (for example protein-rich and roughage-rich, gluten-free extrudate with high
fraction of secondary plant substances). 30"Flakes" = cereal extrudates that can be produced by means
of conventional standardized methods. "Nut" = fruit with a hard wooden shell, which surrounds an oily,
edible seed. "SEedmethpe s8It intesT pasiiof & fiift. cOBEXHInDI 1 S ChBCaNte s sapPEhatolate snacks

produced therefionpitRaredignts:(A) ShocolRlRdNASS: sGeERAMaASs89e2r%rosoabuttier 3% galactose
13% generally conventional abbreviated name for Stevia rebaudiana bertoni (genus: Stevien,
family: asteraceae). The leaves of these plants contain the diterpene glycoside stevioside,
5 which has up to 300 times the sweetness of sugar, protects the teeth against caries and does
not influence the insulin level. The dried leaves or the industrially obtained sweet extracts

are used for sweetening purposes.

The chocolate mass according to the invention may also additionally have a content of
10  indigestible multiple sugars, in particular inulin or oligofructose and/or what are known as
resistant starches (for example dextrins), which improve the senses and taste and

simultaneously promote the growth of desirable intestinal bacteria (probiotic effect).

In a further variant, the chocolate mass additionally has a content of omega-3 fatty acids
15 and/or medium-chain triglycerides (“MCTs”), whereby their health-promoting effect is
further improved.
MCTs promote the provision of ketone bodies and of free medium-chain fatty acids, which
both have an important role in the energy metabolism, in particular as an alternative energy
source to blood sugar in cancer patients with increased activity of the TKTL1 gene in the
20  energy metabolism of healthy tissue and also in individuals with insulin resistance in the
energy metabolism particularly of the nerve cells in the brain (due to their ability to pass
through the blood-brain barrier).
The omega-3 fatty acids are preferably present in the form of oilseeds. “Oilseeds” are plant
seeds that can be used to obtain vegetable oils. Oilseeds include, inter alia soya, rapeseed,
25  hemp, flax and walnut. The seeds can be used in whole form or as oil meal. “Oil meal”
denotes the by-products obtained besides the oil during the processing of oilseeds and
oleiferous fruits. Depending on the processing method, oil meal is also referred to as press
cake (when hot-pressing or cold-pressing the oilseeds) or extraction meal (with oil
extraction by solvent). Oilseeds are characterized by a high content of essential unsaturated
30 fatty acids and essential amino acids, and additionally also contain minerals, such as
magnesium, selenium or zinc. A direct anti-cancer effect has been described for some

oilseeds, and such oilseeds or the corresponding oils are therefore preferably used.



isomaltulose 34 % tocotrienol-tocopherol-mixture0.1 % 10(B) chocolate-snacks: chocolate mass
according to (A)83 % foodstuff extrudate, for example soya flakes 7 % (protein-rich and roughage-rich,
with pomegranate seed flour and grape seed flour) 15soya lecithin0.8 % inulin8.2 % CO2-extracted
raspberry seed oil (rich in omega-3 fatty acids) 1 % A cereal extrudate or foodstuff extrudate that has a
content of carbdhyaratdanet atithdae 20 o0iNeigisdineighios HEherdidctha e dhedrresfeatssidiates in the

form of amylose:eantainingstareh i akleast 20 weight-weight %, that has a content of protein of at least
30 weight-weight %, and that is gluten-free is preferably used. Instead of inulin, another prebiotic
roughage or a combination of a number of such roughages can also be used. 25 Example 2: Variations of
the chocolate siiackasededingate exanmple Haheningrédients acearding:ton@)anthi(Bjubsexaenple 1 are

combined abitragywith, us, ”%‘8%8' %‘?ec%ﬁtgi’ﬂdé%relfr&sGIQJedHl%ﬁlﬂ%‘ﬂitSof HAeOHIS, QUsgeds. and fruits

should have a low carbohydrate fraction’in the overall product 30and should additionally naturally contain

secondary plangdGputetiies, Grvgaidsfaytiaciddayraieanteripiistelctirelsobstalicds erHedkA-promoting

substances.  curcumin, ellagic acid, quercetin, resveratrol, delphinidin, diallyl sulfide, epigallocatechin-
3-gallate, genistein, indol-3-carbinol, isoterpene, limonene, lycopene, OPC, salvestrol, and
sulforaphane.

10 According to more recent findings, secondary plant substances have a significant efficacy,
in particular in the case of chronic inflammation and mitochondrial damage and also in the
case of oncological disorders. In order to achieve this effect, the secondary plant
substances should not be administered or added to a foodstuff in isolated or nature-
identical form, but should be taken or added to the foodstuff in the form of their natural

15  source, such as seeds, fruits, or kernel or seed flours.

In a preferred embodiment, the chocolate mass additionally has a content of vitamin B1 in
the form of the thiamine derivative benfotiamine. In contrast to thiamine, which is water-
soluble, benfotiamine is fat-soluble and is therefore better suited as a vitamin B1 source in
20  the fat-containing chocolate mass. Furthermore, benfotiamine is able to suppress ROS
formation in cells and therefore counteracts a possible ROS formation by galactose
(Diabetes Metab Res Rev. 2008 Jul-Aug; 24(5): 371-7 - Benfotiamine exhibits direct
antioxidative capacity and prevents induction of DNA damage in vitro). In addition,
benfotiamine has much better biological efficacy than thiamine and causes an acceleration
25  of degradation and conversion of the sugars contained in the chocolate and a reduction or
avoidance of the negative effects of sugars (advanced glucose endproducts = AGE), in

particular the chronic diabetes damages.

The chocolate mass may also have an additional content of CO,-extracted seed oils (for
30 example raspberry seed oil, kiwi seed oil, rose hip seed oil), which are rich in omega-3
fatty acids and simultaneously have a high proportion of valuable secondary plant
substances. In contrast to the oils produced by means of conventional oil milling, CO,

extracts have no metal particles from the mechanical abrasion of the oil milling process.



Preferred combinations of nuts and/or oilseeds and/or fresh or dried fruits are: 16 a) cranberry + pistachio
b) CO2 extract from ginger + orange peel extract c) wajnut + roasted linseed wherein the fraction of (a),
(b) or (c) in the chocolate snack is 5 % in each case. Example 3: Chocolate mass and chocolate crisps
produced therefrom with cranberry and pistachios Ingredients: (A2 chocolate mass: cocoa mass 39.2%
cocoa butter 13Treshsmidrimese sy glsg ]@aa/%élgogiéhl@r}gb/gontent of vitamin D in order to prevent or

counteract a vitamin D deficiency, since vitamin D deficiency promotes insulin resistance
and metabolic syndrome, and in order to utilize the known strong anti-cancer effect of

vitamin D.

In order to increase mitochondrial energy production and fat burning and to simultaneously
inhibit the undesirable fermentation in cancer cells, the chocolate mass may additionally

have a content of carnitine and/or creatine.

10 In principle, all conventional chocolate goods on the market can be produced using the
chocolate mass according to the invention, in particular those goods according to Annex 1,
nos. 3 to 10 and 2 (c¢) and 2 (d) of the German Cocoa Regulation of 15 December 2003
(Official Journal: BGBI. I p. 2738), last amended by Article 2 of the Regulation of 30
September 2008 (BGBI. I p. 1911).

15 In the case of chocolate goods that are produced in accordance with the original
formulation with use of cereal flour and/or starch, for example those according to Annex 1
nos. 7, 8 and 9 of the Cocoa Regulation, gluten-free flours should be used, for example
coconut flour, almond flour, pumpkin seed flour, grape seed flour, pomegranate seed flour,
maize flour, rice flour, linseed flour, canihua flour, and sorghum flour. These gluten-free

20  flours are mixed in this case such that the quantity of starch necessary and sufficient for an
extrudate is obtained and, at the same time, a high protein and roughage fraction is
achieved. The content of carbohydrates should be at most 40 weight-weight % and should
comprise at least 20 weight-weight % of amylose-containing starch, and the content of
protein should be at least 30 weight-weight %. The flours used should additionally also

25  contain valuable secondary plant substances. The secondary plant substances, in particular
polyphenols (for example from pomegranate seed flour or grape seed flour) support the
ROS-suppressing effect of the tocopherol-tocotrienol mixture. At the same time, an
inhibitory effect on the undesirable fermentation metabolism in cancer cells is exerted as a
result of the secondary plant substances in the extrudates (Proteomics 2008, 8, 45-61

30  Transcriptome and proteome profiling of colon mucosa from quercetin fed F344 rats point
to tumor preventive mechanisms, increased mitochondrial fatty acid degradation and

decreased glycolysis). Due to the high quantity of protein and roughage contained in the



tocotrienol-tocopherol mixture0.01 % 15 (B) chocolate crisps: chocolate mass according to (A)83.8 %
inulin (= roughage from the chicory root)7.95 % foodstyff extrudates in crisp form2.5 % 20pistachios2.5 %
cranberry2.5 % soya lecithin (as emulsifier)0.75% Other fruit seeds, in particular nuts or oilseeds, such
as almonds, pumpkin seeds, 25pomegranate seeds, linseed, walnuts, macadamia nuts and pine kernels,

can also be uséd!iistied df BREOIStRORIbSN ORI R Hrilitdtrarheskampreldpricsier Mayscpeach,
apple, plum, chggyidaranggarb@nana)yéntRaticulabdiiedobasrieaibar axgmnle chakaberraibieberry,

raspberry, 30blackcurrant, strawberry pieces), can be used equally instead of the cranberries. 17
ol 4 O LS TSRS <HOBISED SRy A L B RGO S. 285 el iate mass:
cocoa massb4.8&iscoc vz buttesl@vagalddiobe 20 late good and thus reduces the rise in blood

5  glucose and the output of insulin.

The chocolate mass according to the invention, in particular in the form of the chocolate
goods produced therefrom, is very well suited in accordance with the invention as a
foodstuff or dietary supplement in the preventative or therapeutic treatment of illnesses
10 from the group comprising: celiac disease, type 2 diabetes mellitus, neurodegenerative
diseases, in particular Alzheimer’s disease, tumors, and illnesses that lead to cachexia
(wasting syndrome), which accompany inflammatory processes or are caused thereby, in
particular rheumatism, rheumatoid arthritis, inflammatory intestinal diseases such as
ulcerative colitis and crohn’s disease, and intestinal diseases such as leaky-gut syndrome
15  (bowel hyperpermeability).
With the use according to the invention, individuals who are affected either by one of the
aforementioned illnesses or who are at risk of developing such diseases, either genetically

or as a result of diet, can receive therapeutic or preventative treatment.

20  The composition of the chocolate mass according to the invention is preferably based
entirely on natural ingredients, which, in addition to the above-mentioned properties, also

leads to improved tolerance and acceptance in the targeted public.

The chocolate mass according to the invention will be explained in greater detail
25  hereinafter with reference to formulation examples.
In this case, the following definitions are used:
“Foodstuff extrudate” = conventional cereal extrudate or other foodstuff extrudate
(for example protein-rich and roughage-rich, gluten-free extrudate with high fraction of
secondary plant substances).
30 "Flakes" = cereal extrudates that can be produced by means of conventional
standardized methods.
"Nut" = fruit with a hard wooden shell, which surrounds an oily, edible seed.

"Seed" = the solid inner part of a fruit.



isomalt u lose10 % tagatose5 % tocotrie nol-toc opherol mixture0.15 % 10 (B) chocolate spread chocolate
mass according to (A)30 % almond mass40 % MCT10% 150mega-3 fatty acid source (for example
linseed 0il)20 % In particular, linseed oil, hempseed oil, walnut oil, camelina oil, raspberry seed oil, rose
hip seed oil, and kiwi seed oil are possible omega-3 fatty acid sources. 20 Example 5: Chocolate mass
and roasted alnfoaaPkokitedirradBle mgredichebocalptharasiat@rndaceddesel TS s32 % cocoa butterl5 %
25galactose9.9% eisemalt u lose28 % tagatosel5 % tocotrie nol-toc opherol mixture0.08 % 30(B)

chocolate almongs: chocolate mass according to (A) roasted almonds
(A) chocolate mass:

cocoa mass 392 %

5 cocoa butter 13.7 %
galactose 13 %
isomaltulose 34 %
tocotrienol-tocopherol-mixture 0.1 %

10 (B) chocolate-snacks:
chocolate mass according to (A) 83 %
foodstuff extrudate, for example soya flakes 7 %

(protein-rich and roughage-rich, with pomegranate seed flour and grape seed

flour)
15 soya lecithin 0.8 %
inulin 8.2 %

CO2-extracted raspberry seed oil (rich in omega-3 fatty acids) 1 %

A cereal extrudate or foodstuff extrudate that has a content of carbohydrates of at most 40
20  weight-weight %, wherein the content of carbohydrates in the form of amylose-containing
starch is at least 20 weight-weight %, that has a content of protein of at least 30 weight-
weight %, and that is gluten-free is preferably used.
Instead of inulin, another prebiotic roughage or a combination of a number of such
roughages can also be used.
25
Example 2: Variations of the chocolate snack according to example 1
The ingredients according to (A) and (B) in example 1 are combined arbitrarily with nuts
and/or oilseeds and/or fresh or dried fruits.
The nuts, oilseeds and fruits should have a low carbohydrate fraction in the overall product
30  and should additionally naturally contain secondary plant substances, omega-3 fatty acids,

and cancer-protective substances or health-promoting substances.

Preferred combinations of nuts and/or oilseeds and/or fresh or dried fruits are:



18 Example 6: Chocolate mass and cereal extrudate balls coated thereby Ingredients: (A) chocolate
mass: cocoa mass52 % 5cocoa butter15.95 % galactpsel5 % isomalt u lose10 % tagatose7 % tocotrie
nol-toc opherol mixture0.05 % 10 (B) chocolate extrudate balls: chocolate mass according to (A)20%
foodstuff extrudates in ball form78 % gum arabic coating2% 15 Example 7: "Chocolate nut cream"
Ingredients: (A) chocolaté)rffa88eEpcodseds25 %

b) CO, extract from ginger + orange peel extract
¢) walnut + roasted linseed

wherein the fraction of (a), (b) or (c) in the chocolate snack is 5 % in each case.

5
Example 3: Chocolate mass and chocolate crisps produced therefrom with cranberry
and pistachios
Ingredients:
(A) chocolate mass:
10 cocoa mass 39.2 %
cocoa butter 13.7 %
isomaltulose 35.8 %
galactose 11.3%
tocotrienol-tocopherol mixture 0.01 %
15
(B) chocolate crisps:
chocolate mass according to (A) 83.8 %
inulin (= roughage from the chicory root) 7.95 %
foodstuff extrudates in crisp form 2.5 %
20 pistachios 2.5 %
cranberry 2.5 %
soya lecithin (as emulsifier) 0.75%

Other fruit seeds, in particular nuts or oilseeds, such as almonds, pumpkin seeds,
25  pomegranate seeds, linseed, walnuts, macadamia nuts and pine kernels, can also be used

instead of the pistachios.

Other dried fruits (for example apricots, mango, peach, apple, plum, cherry, orange,
banana), in particular dried berries (for example chokeberry, blueberry, raspberry,

30  blackcurrant, strawberry pieces), can be used equally instead of the cranberries.

The nuts, fruit seeds and dried fruits should have a low carbohydrate fraction in the overall

product.



20cocoa butter5 % galactose49.7 % tagatose20 % tocotrienol-tocopherol mixture0.3 % 25(B) chocolate
spread chocolate mass according to (A)40 % almond mass40 % coconut 0il20 % 30 Example 8: "One
Shot Omega" - liquid chocolate mass for drinking Ingredients: cocoa mass20 % cocoa butter2 % 19

galactose 5 % isomalt u lose 4 %
Example 4: Chocolate mass and chocolate spread produced therefrom

Ingredients:

(A) chocolate mass:

cocoa mass 54.85 %
5 cocoa butter 10 %
galactose 20 %
isomaltulose 10 %
tagatose 5%
tocotrienol-tocopherol mixture 0.15 %
10
(B) chocolate spread
chocolate mass according to (A) 30 %
almond mass 40 %
MCT 10 %
15 omega-3 fatty acid source (for example linseed oil) 20 %

In particular, linseed oil, hempseed oil, walnut oil, camelina oil, raspberry seed oil, rose hip

seed oil, and kiwi seed oil are possible omega-3 fatty acid sources.

20 Example 5: Chocolate mass and roasted almonds coated thereby
Ingredients:

(A) chocolate mass:

cocoa mass 32 %
cocoa butter 15 %
25 galactose 9.92 %
isomaltulose 28 %
tagatose 15 %
tocotrienol-tocopherol mixture 0.08 %

30  (B) chocolate almonds:
chocolate mass according to (A)

roasted almonds



tagatose 3 % tocotrie nol-toc opherol mixture 1 % soya lecithin 0.8 % linseed oil 20 % walnut oil 3.2 %
raspberry seed oil 12 % DHA oil from algae 10 18

Example 6: Chocolate mass and cereal extrudate balls coated thereby
Ingredients:

(A) chocolate mass:

cocoa mass 52 %

5 cocoa butter 15.95 %
galactose 15 %
isomaltulose 10 %
tagatose 7 %
tocotrienol-tocopherol mixture 0.05 %

10

(B) chocolate extrudate balls:
chocolate mass according to (A) 20 %
foodstuff extrudates in ball form 78 %
gum arabic coating 2%

15

Example 7: '"Chocolate nut cream"'

Ingredients:

(A) chocolate mass:
cOCOa mass 25 %

20 cocoa butter 5%
galactose 49.7 %
tagatose 20 %
tocotrienol-tocopherol mixture 0.3 %

25  (B) chocolate spread

chocolate mass according to (A) 40 %
almond mass 40 %
coconut oil 20 %

30 Example 8: '"One Shot Omega'" - liquid chocolate mass for drinking
Ingredients:
cocoa mass 20 %

cocoa butter 2 %



% grape seed oil 9 % MCT10% Example 9: "Chocolate mass containing milk" - mixed drink made from
milk Ingredients: 15cocoa mass6 % galactose4 % isopgaltulose2 % tagatose3 % tocotrienol-tocopherol
mixture0.1 % 20soya lecithin0.3 % thickening agent carrageen0.5 % raspberry seed 0il0.5 % DHA oil
from algae0.5 % MCT1% 25milk, 3.5 % fat content82.1 % vanillin flavoring0.001 % Example 10:
Chocolate mass and##6teif-rich crispy chocolate bar ptdluced therefrom with chokeberries

10

15

20

25

30

isomaltulose 4 %
tagatose 3%
tocotrienol-tocopherol mixture 1%
soya lecithin 0.8 %
linseed oil 20 %
walnut oil 32 %
raspberry seed oil 12 %
DHA oil from algae 10 %
grape seed oil 9 %
MCT 10 %
Example 9: '"Chocolate mass containing milk'' - mixed drink made from milk
Ingredients:
cocoa mass 6 %
galactose 4 %
isomaltulose 2 %
tagatose 3%
tocotrienol-tocopherol mixture 0.1 %
soya lecithin 0.3 %
thickening agent carrageen 0.5 %
raspberry seed oil 0.5 %
DHA oil from algae 0.5 %
MCT 1 %
milk, 3.5 % fat content 82.1 %
vanillin flavoring 0.001 %

Example 10: Chocolate mass and protein-rich crispy chocolate bar produced

therefrom with chokeberries
Ingredients:
(A) chocolate mass:
cocoa mass

cocoa butter

27 %
29 %



20 galactose9 % isomalt u lose8 % tagatose7 % tocotrie nol-toc opherol mixture0.1 % lupin protein38%

crisps4 % chokeberries4 % Example 11: Chocolate mgss and chocolate snacks produced therefrom,
cocoa mass 39.2 % cocoa butter 13.7

"coconut"” flavor Ingredients: (A) chocolate mass:

galactose 9 %
isomaltulose 8 %
tagatose 7 %
tocotrienol-tocopherol mixture 0.1 %

5 lupin protein 38 %
crisps 4 %
chokeberries 4 %

Example 11: Chocolate mass and chocolate snacks produced therefrom, “coconut”

10 flavor

Ingredients:

(A) chocolate mass:
cocoa mass 392 %
cocoa butter 13.7 %

15 galactose 13 %
trehalose 8 %
isomaltulose 21 %
erythritol 5%
tocotrienol-tocopherol mixture 0.1 %

20

(B) chocolate snacks:
chocolate mass according to (A) 83 %
desiccated coconut 8 %
soya lecithin 0.8 %

25 inulin 8.2 %

Example 12: chocolate mass and chocolate snacks produced therefrom,
“peppermint” flavor
ingredients:

30  (A) chocolate mass:
cocoa mass 39.2 %
cocoa butter 13.7 %
galactose 22 %



% galactose 13 % trehalose 8 % isomaltulose 21 % erythritol 5 % tocotrienol-tocopherol mixture 0.1 %
20 (B) chocolate snacks: chocolate mass according tg {A)83 %

isomaltulose 20 %
erythritol 5%
tocotrienol-tocopherol mixture 0.1 %

5  (B) chocolate snacks:

chocolate mass according to (A) 90.5 %
soya lecithin 0.8 %
inulin 8.2 %
CO2-extracted peppermint oil 0.5 %
10
Example 13: Chocolate mass and chocolate snacks produced therefrom, ‘“cinnamon”
flavor

Ingredients:

(A) chocolate mass:

15 cocoa mass 392 %
cocoa butter 13.7 %
galactose 22 %
trehalose 8 %
isomaltulose 17 %

20 tocotrienol-tocopherol mixture 0.1 %

(B) chocolate snacks:
chocolate mass according to (A) 90.5 %
soya lecithin 0.8 %

25 inulin 8.2 %
CO2-extracted cinnamon oil 0.5 %

Example 14: Chocolate mass and chocolate snacks produced therefrom, post-sport
regeneration, ‘“‘cinnamon” flavor
30  Ingredients:
(A) chocolate mass:
cocoa mass 39.2 %

cocoa butter 13.7 %



desiccated coconut8 % soya lecithin0.8 % 25inulin8.2 % Example 12: chocolate mass and chocolate
snacks produced therefrom, "peppermint” flavor ingregijents: 30(A) chocolate mass: cocoa mass 39.2 %
cocoa butter 13.7 % galactose 22 % 21 isomaltulose20 % erythri tol5 % tocotrie nol-toc opherol
mixture0.1 %

galactose 22 %
trehalose 8 %
isomaltulose 14 %
ribose 3%
5 tocotrienol-tocopherol mixture 0.1 %

(B) chocolate snacks:

chocolate mass according to (A) 93 %
soya lecithin 0.8 %

10 inulin 0.2 %
creatine 3%
carnitine 23 %
benfotiamine 0.2 %
CO2-extracted cinnamon oil 0.5 %

15

Example 15: Chocolate mass and chocolate snacks produced therefrom for
regeneration and biogenesis of the mitochondria, ‘“lemon” flavor

Ingredients:

(A) chocolate mass:

20 cocoa mass 39.2 %
cocoa butter 13.7 %
galactose 22 %
trehalose 8 %
isomaltulose 14 %

25 ribose 3%
tocotrienol-tocopherol mixture 0.1 %

(B) chocolate snacks:
chocolate mass according to (A) 91 %

30 soya lecithin 0.8 %
inulin 0.2 %
creatine 3%

carnitine 2.3 %



5(B) chocolate snacks: chocolate mass according to (A)90.5 % soya lecithin0.8 % inulin8.2 %
CO2-extracted peppermint 0il0.5 % 10 Example 13: Ghocolate mass and chocolate snacks produced
therefrom, "cinnamon” flavor Ingredients: (A) chocolate mass: 15cocoa mass39.2 % cocoa butterl3.7 %
galactose22 % trehalose8 % isomaltulosel7 % 20tocotrienol-tocopherol mixture0.1 % (B) chocolate
snacks: chocolate mas$@EeBHHEIG to (A)90.5 % soya lecftRif0.8 % 25inulin8.2 % CO2-extracted

cinnamon 0il0.5 % flour (from leaf tips of cabbage types
rich in quercetin) 2 %

CO2-extracted lemon oil 0.5 %



Example 14: Chocolate mass and chocolate snacks produced therefrom, post-sport regeneration,
“cinnamon” flavor 22 galactose22 % trehalose8 % isgmaltulose14 % ribose3 % Stocotrie nol-toc opherol
mixture0.1 % (B) chocolate snacks: chocolate mass according to (A)93 % soya lecithin0.8 % 10inulin0.2
% creatine3 % carnitine2.3 % benfotiamine0.2 % CO2-extracted cinnamon 0il0.5 % 15 Example 15:
Chocolate mass and chocolate snacks produce&-{hérk¥om for regeneration and biogenesis of the
mitochondria, "lemon” flavor Ingredients: (A) chocolate mass: 20cocoa mass39.2 %

1. A chocolate mass with a content of cocoa mass and a content of added sugars,
characterized in that the added sugars have a glycemic index of less than 35 (GI < 35)
in each case, in that the content of added sugars on the whole and the chocolate mass
on the whole have a glycemic index of less than 29 (GI < 29), in that the added sugars
comprise a fraction of galactose that represents at least 10 % of the content of added
sugars on the whole and that is higher than a fraction, which may or may not be
present, of lactose, in that the added sugars additionally comprise a content of
isomaltulose and/or tagatose and/or trehalose and/or ribose, in that the chocolate mass
has a content of vitamin E in the form of a tocotrienol-tocopherol mixture from natural
sources, and in that the content in the chocolate mass of tocotrienols is greater than the

content of tocopherols.

2. The chocolate mass as claimed in claim 1, characterized in that it additionally has a
content of sugar alcohols, in particular isomaltol and/or maltitol and/or erythritol, the
content of sugar alcohols being lower than the content of sugars that are fully

digestible by human enzymes.

3. The chocolate mass as claimed in claim 1 or 2, characterized in that it additionally has

a content of Stevia.

4. The chocolate mass as claimed in one of claims 1 to 3, characterized in that it
additionally has a content of indigestible multiple sugars, in particular inulin or

oligofructose or resistant starch.

5. The chocolate mass as claimed in one of claims 1 to 4, characterized in that it
additionally has a content of omega-3 fatty acids and/or medium-chain triglycerides

(“MCTs”).

6. The chocolate mass as claimed in one of claims 1 to 5, characterized in that it
additionally has a content of secondary plant substances, which are selected from the
group comprising: glucosinolates, carotenoids, lectins, flavonoids, phytosterols,

polyphenols, in particular curcumin, ellagic acid, quercetin, resveratrol, delphinidin,



cocoa butterl3.7 % galactose22 % trehalose8 % isomaltulosel4 % 25ribose3 % tocotrienol-tocopherol
mixture0.1 % (B) chocolate snacks: chocolate massgaccording to (A)91 % 30soya lecithin0.8 % inulin0.2
% creatine3 % carnitine2.3 % 23 benfotiamine0.2 % flour (from leaf tips of cabbage types rich in

guercetin)2% CO2-extracted lemon 0il0.5 % 24
diallyl sulfide, epigallocatechin-3-gallate, genistein, indol-3-carbinol, isoterpene,

limonene, lycopene, OPC, salvestrol, sulforaphane and ubiquinone, and which are

added via natural sources, such as seeds, fruits and kernel or seed flours.

7. The chocolate mass as claimed in one of claims 1 to 6, characterized in that it
additionally has a content of CO,-extracted flavors, preferably flavors from raspberry

and/or kiwi and/or rose hip and/or ginger.

8. The chocolate mass as claimed in one of claims 1 to 7, characterized in that it

additionally has a content of the thiamine (vitamin B1) derivative benfotiamine.

9. The chocolate mass as claimed in one of claims 1 to 8, characterized in that it

additionally has a content of vitamin D.

10. The chocolate mass as claimed in one of claims 1 to 9, characterized in that it

additionally has a content of carnitine.

11. The chocolate mass as claimed in one of claims 1 to 10, characterized in that it

additionally has a content of creatine.

12. Use of a chocolate mass as claimed in one of claims 1 to 11 for producing a chocolate
good as claimed in Annex 1, nos. 3 to 10 and 2 (c) and 2 (d) of the German Cocoa
Regulation of 15 December 2003 (Official Journal: BGBI. I p. 2738), last amended by
Article 2 of the Regulation of 30 September 2008 (Official Journal: BGBL I p. 1911).

13. Chocolate goods formed from a chocolate mass as claimed in one of claims 1 to 11,
characterized in that the chocolate mass is combined with a gluten-free foodstuff
extrudate that has a content of protein of at least 30 weight-weight % and a content of
carbohydrates of at most 40 weight-weight %, the content of carbohydrates in the form
of amylose-containing starch being at least 20 weight-weight % and that contains at
least 2 % of flours from seeds and/or kernels that are rich in secondary plant

substances.



CLAIMS 1. A chocolate mass with a content of cocoa mass and a content of added sugars, characterized
in that the added sugars have a glycemic index of legs than 35 (Gl < 35) in each case, in that the content
of added sugars on the whole and the chocolate mass on the whole have a glycemic index of less than 29
(Gl < 29), in that the added sugars comprise a fraction of galactose that represents at least 10 % of the

content of addedsiGaref orfireclpiforensims amedhiyRes thaiiafradadd, WRichahnsy'aieraeg ot be present,

of lactose, in that theaadeledh sugars additionally.cemptise @ apigalRf isamalitulase augd/ortagatose
and/or trehalose and/or ribose, in that the ﬁgogﬁlate mass Iiag angonten of vitamin E in the form of a
h

tocotrienol-tocopheldi FiXtirs WO Hatura SEECa i ThAF R ORI n BRE IFSEBTAIE Yhass of
tocotrieno_ls is _greatéa_;dzhvan_t_iwacrtjmmmdﬂneimqaﬁedtsl@.sa. tﬁ%mh@iﬂt&s&g&@&&mﬁ&bm&hhlaim 1, _
characterized in th%)&s%qg'ltgﬂg%égkﬁa?@ﬁ&lo&t@&h%%%gﬁﬁrﬂﬁ%%’%rHle%@JE'%PL{% sQmaltpl apg/or mattitol

and/or erythritol, the content of sugar alcohols being lower than the content of sugars that are fully
digestible by humaféaAsREs IBUTREShobetate thyshas claiedit Chaiftc1tiorl2ligagaciehized in that it
additionally has a cotentef Sdgviaafd Thenshoalale mags as-claimegdsiaRpeeficlaimsakyiad,
characterized in that it additionally has a content of indigestible multiple sugars, in particular inulin or
oligofructose or resf’gfkﬂ’i?@{:aa% Y .h?‘ﬁ%rpc%%ﬁ?’é Y'hass as claimed in one of claims 1 to 4, characterized
in that it additionally has a content of omega-3 fatty acids and/or medium-chain triglycerides ("MCTs"). 6.
The chocolate mass as claimed in one of claims 1 to 5, characterized in that it additionally has a content
of secondary plant substances, which are selected from the group comprising: glucosinolates,
carotenoids, lectins, flavonoids, phytosterols, polyphenols, in particular curcumin, ellagic acid, quercetin,
resveratrol, delphinidin, 25 diallyl sulfide, epigallocatechin-3-gallate, genistein, indo1-3-carbinol,
isoterpene, limonene, lycopene, OPC, salvestrol, sulforaphane and ubiquinone, and which are added via
natural sources, such as seeds, fruits and kernel or seed flours. 7. The chocolate mass as claimed in one
of claims 1 to 6, characterized in that it additionally has a content of CO2-extracted flavors, preferably
flavors from raspberry and/or kiwi and/or rose hip and/or ginger. 8. The chocolate mass as claimed in one
of claims 1 to 7, characterized in that it additionally has a content of the thiamine (vitamin B1) derivative
benfotiamine. 9. The chocolate mass as claimed in one of claims 1 to 8, characterized in that it
additionally has a content of vitamin D. 10. The chocolate mass as claimed in one of claims 1 to 9,
characterized in that it additionally has a content of carnitine. 11. The chocolate mass as claimed in one
of claims 1 to 10, characterized in that it additionally has a content of creatine. 12. Use of a chocolate
mass as claimed in one of claims 1 to 11 for producing a chocolate good as claimed in Annex 1, nos. 3 to
10 and 2 (c) and 2 (d) of the German Cocoa Regulation of 15 December 2003 (Official Journal: BGBL1. | p.
2738), last amended by Article 2 of the Regulation of 30 September 2008 (Official Journal: BGBL1. | p.
1911). 13. Chocolate goods formed from a chocolate mass as claimed in one of claims 1 to 11,
characterized in that the chocolate mass is combined with a gluten-free foodstuff extrudate that has a
content of protein of at least 30 weight-weight % and a content of carbohydrates of at most 40
weight-weight %, the content of carbohydrates in the form of amylose-containing starch being at least 20
weight-weight % and that contains at least 2 % of flours from seeds and/or kernels that are rich in
secondary plant substances. 26 14. Use of a chocolate mass as claimed in one of claims 1 to 11 or of a
chocolate good as claimed in claim 12 or 13 for preventative or therapeutic treatment of illnesses from the
group comprising: celiac disease, type 2 diabetes mellitus, neurodegenerative diseases, in particular
Alzheimer's disease, tumors, and illnesses that lead to cachexia (wasting syndrome), which accompany
inflammatory processes or are caused thereby, in particular rheumatism, rheumatoid arthritis,
inflammatory intestinal diseases such as ulcerative colitis and crohn's disease, and intestinal diseases
such as leaky-gut syndrome (bowel hyperpermeability).



