Organoleptically Inproved, In Particular, Storage
Stabl e Hard Candy Description The present invention
relates to hard candi es and hard candy nasses,
containing 61.0 to 70.0 % by weight in the dry
material (DM 1-0O a-D glucopyranosyl-D mannite
(called 1.1 GPMin what follows), 2.5 to 17.0 % by

wei ght in t heoffahdIBSEEAIR) I Wvﬂltllgb%iﬁhmﬁgl% a sorbite

content determned in correlation e GPM and

mal tite content angkR 881961 tion of sane.
EP- A2 0 303 295 descriggs agea}?émgg%ﬂy?v\hi ch contains

nesoerythrite as the principal conponent as well as
addi tional saccharides such as sucrose, glucose, malt
syrup, fructose, isonmal hdasesand i somaltose. U.S.
4,587,119 describes the use o (ﬁfsonaltulose as a

sucrQse substitute in specific foods and
phar e SRsEH| inperfinnc relatag. & hard 7¢amtss dinsic hask sahdy d

' ' -cont.ad d.i,sonmal t ul e
Fy i nassesy ERRRIGAD 0, A8 BRI SitinRhalie: 991 Bateria
rlri ét(D ‘_b'D~6-|:®t@udD|pyg:’mﬂ)qu§DFmtaﬁni|te I@faﬂwbj HeGPrAid ?@l?t
. LN (0] an stereol soneri c .
cnf A" pisRL e & B PR g 86 matersiBMrmeiste
and and a\barbite Yoh@it deernfRE®ir cortSIBAEH to i P4 Qgﬁgﬁ&é’y

enz%nm?t_i cally isonmerizing sucrose, separating
r es tMallitgFontant aadiamesod fos predustioodif sameal

i ngredients, for exanple trehalul ose and isomaltose,

andgmygpafty | S tulose {nyl d 1. 1.
GPM V\/nertg: nrzi"])l?’t rlﬁ%('igjli’I\/(IE)G%:E?:L'?YSJ%j %\I i Zﬂggdoagnfﬁgﬁhwpﬁ@
| n Presgpepdfyite78s 1the, ptiacipalc andipeseat asnwell i & ediditiongh

(1 eRechaige S ST b i bbEe dvecse: ety s, ofictose,
GPSisohtaliutosexphdiigtedalidsatl U.8Cuessy, ™MD tBScrbel- tiBSuse of
isomaltulose as a sucrose substitute in specific foods and
pharmaceutical products. U.S. 4,971,798 discloses hard candies
which  contain  hydrogenated isomaltulose. Hydrogenated

| isomaltulose is an almost equimolér mixture of 6-O-a-D-
glucopyransol-D-sorbite (called 1.6 GPS in what follows) and the
sterecisomeric 1.1 GPM. This mixture is also designated as
palatinate and in what follows as isomalt. Isomalt is produced by
enzymatically isomerizing sucrose, separating the resuiting
isomaltulose from the additional ingredients, for example
trehalulose and isomaltose, and hydrating the isomaltulose in 1.6
GPS and 1.1 GPM, wherein 1.1 GPM crystallizes out as a dihydrate.

In EP 0 625 578 B1, hard candies are mentioned which contain a
sweetener mixture of 1.1-GPS (1-O-a-D-glucopyranosyl-D-sorbite),
1.1 GPM and 1.6 GPS. It is explained that increasing the 1.1-GPS
content suppresses the tendency of 1.1-GPS to crystallize. Hard



content suppresses the tendency of 1.1-GPS to
crystallize. Hard 1 candies are not disclosed in this
publication. DE 195 32 396 C2 discloses hard candies
which contain a 1.6 GPS or 1.1 GPM enriched m xture.
Al.1 GPMenriched mxture is understood to nean a
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aI S8s tHteretd 88%-kiBg. crystallization of maltite in hard
candies in which a mltite syrup having a maltitol
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apphotattham. 772 by 10dighyd buBless than 86% by weight. it is
explained that a maltite content of less than 77% by weight leads to
hygroscopic and sticky hard candies, while a maltite content of
more than 86% by weight leads to opaque clouding of the hard
candies as the result of maltite crystallization. EP 0 611 527 also
describes the crystallization of maltite in hard candies in which a
maltite syrup having a maltitol content of more than 78% by weight
is used, since syrups with a low maitite content deliver
unsatisfactory results with respect to hygroscopicity, cariogenicity
and the technical aspects of their application. EP 1 194 042 B4
discloses a syrup for manufacturing hard candies in which it has 7
to 52% by weight 1.6- GPS, 24.5 to 53% by weight 1.1 GPM, 2.8 to
13.8% by weight maltite and 0 to 1.3% weight sorbite. The resulting
hard candies prove to be in need of improvement from an

organoleptic perspective, in particular while they are being
consumed.
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as %n%?gdients occurs, only minor roughness or preferably no
roughness at all can be felt on the surface and at the same time no
sensation of greasiness is conveyed to the consumer. The
observation that hard candies which contain 1.1 GPM, as they
dissolve in the mouth, meaning while they are being consumed,
tend to a feeling of creation or formation of roughness, probably
because of recrystallization of the 1.1 GPM proves unattractive to
consumers.

‘The technical problem underlying the present invention is therefore
to prepare hard candies which, with improved storage stability and
at least equivalent or improved sensory attractiveness, or
alternaﬁvely with equivalent storage stability, induce an improved
organoleptic sensation in the consumer, also and specifically while
it is being consumed.
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0. 0019 speC|f|caIIy 0.0004 to 0.0019, and ¢ = 0.9
to wheloa =pO6i6itealdops0. 9 to 0.2 and

- b=0.0139 to 0.0019, specifically -0.0004 to 0.0019, and
¢ = 0.9 to -0.19, specifically 0.9 to 0.2 and

where concentration figures [ ] in g/100g total dry material result
and x means muitiplication.

The invention therefore presents the technical teaching that a hard
candy that is particularly storage-stable and sensorially particutarly
atiractive can be prepared if the hard candy has a 1.1 GPM and a
maltite content which is within the aforementioned ranges and
which has a sorbite content which follows the previous formula. The
invention enriches the prior art by having demonstrated a
correlation between the contents of sorbite, 1.1 GPM and maltite
which results in especially advantageous hard candies and hard
- candy masses. The aforementioned equation allows the person

skilled in the art, for example at a given GPM and maltite content,



where concentration figures [ ] in g/100g total dry
material result and x nmeans nultiplication. The

i nvention therefore presents the technical teaching
that a hard candy that is particularly storage-stable
and sensorially particularly attractive can be
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SUMMARY OF INVENTION

~In-a first aspect, there is provided hard candy mass, containing 1.1 GPM

(1-O-a-D-glucopyranosyl-D-mannite) in a quantity from 61 to 70% by

weight (referred to the total dry material of the hard candy mass), maltite

* in-a quantity from 2.5 to-17% by weight (referred to the total dry material

. of the hard candy-mass) and sorbite in a quantity of [S] (in % by weight)

(referred to the total dry material of the hard candy mass) where [S]=c¢ +

© bx.[1.1 GPM] + a x [1.1 GPM] x [maltite} and where a = 0.0016 to 0.0005,
b=-0.0139t0 0.0019 and ¢ = 0.9 t0 -0.19.



a hard candy and a hard candy mass which contain a 1.1
GPM . content of 61 to 70% by weight, preferably 62 to
68% by weight, a maltite content of 2:5 to 17% by
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candy as di sclosed herein, wherein a mxture
containing 1.1 GPM nmaltite and sorbite, specifically
containing 61 to 70% by weight 1.1 GPM 2.5 to 17% by
weight maltite and [sorbite], wherein [sorbite]
results fromthe equation as disclosed herein, is
melt extruded, cool ed, shaped and a hard candy is
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avoided. Compared with hard candies having high contents of 1.1
GPM, the hard candies in accordance with the invention are
specifically characterized by an improved taste sensation along
with at least equivalent storage stability.

In conjunction with the present invention, hard candy is understood
to be an amorphous product which can be produced by exfracting
water by evaporation from an agueous solution or suspension of a
sweetening agent, for example a sugar substitute, so that the
- solution or suspension of the sugar substitute is concentrated and
bringing this concentrate into any given form, for example pouring
“or molding. Hard candies can also be produced by melt extrusion of
a dry sweetening agent mixture. Naturally, additional ingredients
such as aromas, dyes, intense sweeteners or similar may be added

to the hard candy during production, which, as long as it does not
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storing the hard candies open for three days at 25°C and 80%
relative humidity. Seventy two hours after the commencement of
storage, the hard candies were subjected to an organoleptic
evaluation, in which firstly the extent of visually perceptible
recrystallization and secondly the stickiness of the hard candy was
analyzed. Improved storage stability as part of the present invention
exists specifically when comparable candies are evaluated as
worse with respect to the visually perceptible recrystallization
and/or stickiness, particularly when the hard candies in accordance
with the invention show a lesser degree of visually perceptible
recrystallization and/or a lesser degree of stickiness.

The sensory properties of the hard candies in accordance with the

invention were evaluated as part of the present invention
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further preferred embodiment, the intention is that the sorbite
content at a maftite content of 2.5 to 17.0% by weight and a 1.1
GPM content of 61.0 to 70.0% by weight , preferably 62.0 to 63.0%
by weight, having regard to the formula previously quoted, is 0.2 to
1.55% by weight, preferably 0.2 to 1.0% by weight.

In a further preferred embodiment, the intention is that at a maltite
content of 2.5 to 17% by weight and a 1.1 GPM content of 61 to
70% by weight, preferably 62 to 68% by weight, the sorbite content
is 0.1 to 1.6% by weight, preferably 0.1 to 0.9% by weight.

In a further preferred embodiment, the intention is that at a maltite
content of 2.5 to 17% by weight and a 1.1 GPM content of 61.0 to
. 70% by weight, preferably 62.0 to 68.0% by weight, the sorbite



provision is made for hard candies or a hard candy
mass which have a 1.1 GPM content of 62 to 68% by
weight. In a further preferred enbodi nent the
intention is that with a maltite content of 2.5 to
17.0% by weight and a 1.1 GPM content of 61.0 to 70.0%
by weight, preferably 62. O to 68.0% by wei ght, the
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accordance wit
1.1 GPM and 1. 6 GPS as the single and only bulking agent present,

preferably as the single and only sweetening agent present. In an
especially preferred embodiment, the present hard candy or hard
candy mass in accordance with the invention is sugar-free, and/or
acariogenic and/or reduced in caloric value and/or calorie-reduced.
In a further embodlment the hard candy or hard candy mass in

accordance with the invention is free of intense sweeteners.

The hard candy can, if desired, contain further excipients or
additives, such as additional sweeteners, for example sugar
alcohols, sugar substitutes or intense sweeteners, dyes, flavor
additives, flavors, food-compatible acids, preservatives, mineral
salts, active ingredients, fillers, fats, fat substitutes, containing for
example Ca®", NaCl, trinatriumcitrate, phosphate or Mg?* or binders.

So the hard candy in accordance with the invention can contain



the invention has maltite, sorbite, 1.1 GPMand 1.6
GPS as the single and only sugar al cohols or sugar
substitutes present. In a further preferred

enbodi nent, the hard candy or hard candy mass in
accordance with the invention has nmaltite, sorbite and
1.1 GPM as the single and only bul ki ng sweet eni ng
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al cohol s, specifically 1.6 GPS, 1.1 GPS, hydrogenat ed
and non- hydr ogenat ed starch hydrol ysate (HSH),
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o ey BRFRs Mol bRt Al ol HiniCRts. APutero
t o @%lenf oils, oils from cherry, strawberry, menthol, eucalyptus,
peppermint, honey or green mint, fruit essences, green tea extract

- or natural or synthetic dyes, etc. The flavoring agents mentioned
are preferably added in a volume from 0.05 to 3% by weight. The
hard candies can in a preferred embodiment of the invention also

contain binders such as alginate, cellulose, gelatin or plant gums.

Provision can also be made to add intense sweeteners to the hard
candies in accordance with the invention in order to increase the
sweetness, such as aspartame, cyclamate, acesulfam-K,
saccharine, sucralose, glycyrrhizine, monelline, dulcine, naringine,
dihydrochalcone, neotame, alitame, neohesperidine DC (dihydro
chalcone), stevioside, thaumatine or similar.
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wei ght, preferably 3 to 8% by weight. Mannite can be
used in a preferred way in a volune fromO0.4 to 4% by
wei ght. In accordance wth the invention, a
medicinally active material can be added as an active
i ngredi ent which devel ops prophylactic or therapeutic
effects on the human or ani mal body, for exanple
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i nvention, synthetic or natural dyes can be

consy artificial coloring, For. exanple,

or yfrhrgg‘fﬁ?ﬂ 83&?@3 ill’b gecordance wat[n tﬂg invention carqglso contain

~a milk product, for example a dairy product such as a full milk
powder or cream. Such milk products can preferably be present in

a volume from 0 to 9% by weight.

The hard candies in accordance with the invention can also contain
“emulgators, such as lecithin, for example soy lecithin or similar, for
example up to an amount of 0 to 5% by weight.

The invention therefore envisions a hard candy which contains 1.1
GPM, sorbite and mannite as well as one or more sugar alcohols
selected from the group consisting of 1.6 GPS, 1.1 GPS, higher
polyols and maltotriose in the amounts in accordance with the
invention and additionally 1 to 10% by weight of additional materials
selected from the group consisting of intense sweeteners, fillers,

flavors or aroma substances, colorings, medicinally effective
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carmne, allura red, E171, tartazine, titani um oxide
or simlar can be used as a synthetic coloring.

Nat ural dyes can be carotinoids, for exanple

bet acarotine, riboflavine, chlorophyll, anthocyane,
for exanple fromred beetroot, betanine or simlar.
In the event that synthetic dyes are used, typically
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1.6% by weight sorbite and 5.0 to 36.4% by weight of one of more
materials selected from the group consisting of maltotriose, 1.6
GPS, 1.1 GPS and higher polyols, for example 1.5 to 2.4% by
weight maltotriose andfor 3.0 to 13.5% by weight higher polyols
and/or 5 to 26.4% by weight 1.6 GPS. if necessary, additional
materials such as aroma substances, food-compatible acids,
artificial coloring orfand dairy products and/or emulgators can be
‘present. The hard candy or hard candy mass in accordance with.
the invention can, as explained, preferably be sugar-free, that is
suitable for diabetics, and tooth-friendly. Provision can also be
made for sugar, such as sucrose, glucose, fructose or similar to be
present in the hard candy.

The invention also relates to a method for producing the hard

candies or hard candy mass in accordance with the invention,
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i ngredi ents, food-conpatible acids, fat substitutes,
fat, dairy products and/or m neral salts and/or
emul gators. Naturally, the hard candy or hard candy
mass as described in accordance with the invention
can al so contain additional sugar alcohols, such as
1.6 GPS and/or 1.1 GPS. In a preferred enbodi ment
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di a ics, and tooth-friendly. Provision can al so be
made for sugar, such as sucrose, glucose, fructose or

| .si niTherinventien also relates to a method for producing the hard
Qandies or hard candy mass in accordance with the invention, in
which an aqueous solution or suspension, containing an educt
mixture of the aforementioned quantities of 1.1 GPM, maltite and
sorbite, for example 61 to 70% by weight 1.1 GPM and 2.5 to
17.0% by weight maltite, and 0.1 to 1.6%, specifically 0.1 to 0.9%
by weight sorbite is heated, for example, to 145 to 170°C,
evaporated, cooled and concentrated to a dry material content of at
least 95% by weight, 96, 97, 98, or 99.3% by weight.

The hard candies of the present invention can assume a molded or

poured form and, where necessary, contain fillir_lgs, for example
maltite syrup.
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present in the hard candy. The invention also relates
to a method for producing the hard candies or hard
candy mass in accordance with the invention, 12
wherein an aqueous sol ution or suspension, containing
an educt mxture of the aforenentioned quantities of
1.1 GPM nultite and sorbite, for exanple 61 to 70%
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145 to, 17
f orTh%X%gglntledn F‘e?ates also to unﬂifed hard candies consisting of the
named hard candy mass in accordance with the invention or
containing this hard candy mass with the addition of the named

additives.

The invention preferably relates to hard candies, for example,
which contain a sweetening agent mixture or bulking agent of
maltite, sorbite, 1.1 GPM and, if necessary, 1.6 GPS and/or 1.1
GPS and/or maltotriose and/or higher polyols in the amounts in
accordance with the invention in a total amount of 63.6 to 99% by
weight, preferably 90 to 99% by weight, an aroma substance or
flavoring in an amount of 0.01 to 2.5% by weight, an intense
sweetener in an amount of 0.05 to 0.25% by weight, an organic
acid in an amount of 0.1 to 5.0% by weight (each referenced to the
total weight of the candy), water and, if applicable when used as a
medicinally active hard candy, a medicinal active ingredient in an
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evapor at ed, cool ed and concentrated to a dry nmateri al

content of at |east 95% by weight, 96, 97, 98, or

99. 3% by wei ght. The hard candi es of the present
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maltite syrup. 13 The invention relates therefore to
as hard candles
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smem@péﬂgq,gg@mxdﬁ]mgure or bul king agent of nmaltite,
sorbite, 1.1 GPM and, if necessary, 1.6 GPS and/or 1.1

Additional advantageous embodiments can be found in the
dependent claims.

The invention is explained in more detail using the following
examples and the appropriate Figures.

The Figures show:

Figures 1 to 7 show photographs of hard candies in accordance
with the invention and of control hard candies after 3 days storage
at 25°C at 80% relative humidity.

Figures 8 to 13 show in graphic form the analysis of the sensory
properties of hard candies in accordance with the invention and
control candies.

Example 1: Manufacturing Hard Candies/Vitreous Bodies
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| 1. e6MSJaf®0giDM] an_anount of 0.01 to 2.5% by| wei glog and
GH [gfdDeyg DMJoduct in an anount of 0% by wei pht, g 11
GRM ¢4/¢00pDy1}0. 25 to 9% by wei ght and, 1T appligaije, a
prpw/mggabmctlve |ngred| ent T an amoumnt o 1'1%.(3(5) 15
Toll a8&TioRA diucdslg] Fogqiof Tonar _advankagegyy
Ra%?HBQé J%@Qb Fai-red—in rm:lfelcderarr”;si n wt ;%bﬁ. -
‘&éldfviﬁ?yl =1 fG Zr] D 1d the appropriate FEigur ed.00
&-glucosyl-1. eR ) 9/100g DM] o 0.01
6’-glucosyl-1.6 GPS [g/100g DM] 0.01
1-glucosyl-1.6 GPS [g/100g DM] 0.01
6-glucosyl-1.1 GPM [g/100g DM} 0.04
Tota_! additional DP-3H2 [g/100g DM] 0.20
- Maltltol_ [9/100g DM] 0.00
Maltot.nose [g/100gTS] 0.00
Remainder [g/100g DM] 0.59

Table 1
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The Figures show. Figures 1 to 7 show photographs of
hard candies in accordance wth the invention and of
control hard candies after 3 days storage at 25C at
80% relative humdity. Figures 8 to 13 show in graphic
formthe analysis of the sensory properties of hard
candies in accordance with the invention and contro
candi es. Exanple 1: Manufacturing Hard Candi esNi treous
Bodi es 15 The conpositions of the hard candies, or
vitreous bodies, used can_ be seen fromthe follomnng

VHEQQLEebOCU\) Det ai | ed Conposition Vitreous bodwS&x4/ 3

(Control) Mannite /100 DM 0.03 Sorbite /10@ditol)
Manfite {¢Hi 0@pBM] gl ycerol /100 DM 0.00 Frucf 0S|, ()guu
Somdite [§aoogDmpse /100 DM 0. 00 Desoxydisacchar |1a¢9
DSt SGHacth A Bcoh o/ 1Bod P T 100 DM 0-06 | "Chtg 760
1. %,ﬂg{ s a) { TO0g™ D8+ 90—EPS - 160-BN-13 070
GBP TR 7T Ottt Heos—t—tuett+ots—/-100-—DbM-8-09

A—0-00—6-—tucos1-1.1.Grs §4%0g
G @ 0g DM - 42.00
GP5'[g/100g DM] 6.99
Total additional glucosyigiuitols [g/100g DM] 0.54
6'-glucosyl-1.1 GPM [g/100g DM] 0.02
6"-glucosyl-1.6 GPS [g/100g DM] 0.02
1-glucosyl-1.6 GPS [g/100g DM] 0.02
6-glucosyl-1.1 GPM [g/100g DM] 0.03
Total additional DP-3H2 [g/100g DM] 0.22
Maltitol [g/100g DM] 26.60
Maltotriose [g/100g DM] 10.30
Remainder [g/100g DM] 11.27
Table 2
Vitreous body WS34/8
(Invention)
Mannite [g/100g DM] 0.17
Sorbite [g/100g DM] 1.41
{ Fructose [g/100g DM] 0.02
Glucose [g/100g DM] 0.02
Desoxydisaccharide alcohol [g/100g DM] 0.02
1.1 GPS [g/100g DM] 0.26
GP! [9/100g DM] 0.06
GPM [g/100g DM] 61.80
| GPS [g/100g DM] . 6.53
| Total additional glucosylglucitols [g/100g DM] 0.31
1-glucosyl-1.6 GPS [g/100g DM] 0.02
6-glucosyl-1.1 GPM [g/100g DM) - 0.04
Total additional DP-3H2 [g/100g DM] 0.02
Maltitol [g/100g DM] 16.60
Maltotriose [g/100g DM] 6.49
Remainder [g/100g DM] 6.23
Table 3
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6'- lucos 1-1.1 GPM /100 DM 0.01 6'- lucos |-1.6 GPS
/100 DM 0.01 1- lucos -1.6 GPS [9/100g DM 0.01 6-
lucos |-1.1 GPM /100 DM 0.04 Total additional DP-3H2
/100 DM 0.20 Maltitol [g/100g DM 0.00 Maltotriose
/100 TS 0.00 Renainder /100 DM 0.59 Table 1 16

Vitreous body W534/5 Control Mannite /100 DM 0. 06
carnchari da ﬂ! cohol /100

Py T AW Ya W | 170 Nacayvdi
I DIFTEe" 7T 1TOU DIV 19 DEeSOX—0 (SH 8, oe—-cl Q-HO+—/ Y
DM0.02 1.1 GPS [ /100 DM 0.1p WepH1900 pv|oVE34/HpMm
[.100- 42.00 GPS /100 DM 6{l8omaltor al  addCongiod)

Cl%@\%@ard B%Pyo! s /100 DM 0. 54 Gontrolieos | -1, 1 GPM
M 089dM] 6' - | ucos 1-1.6 GPSO.QH0 DM 0. 02 0105
Sarbiteg/100g BMEPS /100 DM 0. 02 - gl0@bs | - 1. 1 [GPNLEA00
Glopgsybgiyseror f/200aBM]t i onal DP-BH2 0/aP0 DM 0.]220.01
Gl [gi00GIDM] DM 26. 60 Mal totfi ogep? 100 DM 107 gh2
Sucrose [g/100g DM] 0.00 0.00
Desoxydisaccharide alcohol 0.05 0.05
[g/100g DM]
1.1 GPS [g/100g DM] 0.21 0.15
GPI [g/100g DM] 0.07 0.06
GPM [g/100g DM] 43.10 29.80
GPS [g/100g DM] 46.70 32.30
Total additional glucosylglucitols 0.54 0.79
[g/100g DM]
Isomelezitose [g/100g DM] 0.00 0.06
6'-glucosyl-1.1 GPM [g/100g DM] 0.02 0.01
6’-glucosyl-1.6 GPS [g/100g DM] 0.02 0.02
1-glucosyl-1.6 GPS [g/100g DM] 0.08 0.06
6-glucosyl-1.1 GPM [g/100g DM] 0.07 0.07

| Total additional DP-3H2 [g/100g 0.45 0.56
DM]
Maltitol [g/100g DM] 0.05 15.00
Maltotriose [g/100g DM] 0.02 5.76
Remainder [g/100g DM] 8.48 14.34

" Table 4




Remai nder /100 DM 11.27 Table 2 Vitreous body W534/8
I nvention Mannite [g/100 DM 0.17 Sorbite /100 DM
1.41 Fructose /100 DM 0.02 d ucose /100 DM 0. 02
Desoxydi sacchari de al cohol /100 DM 0.02 1.1 GPS /100
DM 0.26 GPlI /100 DM 0.06 GPM /100 DM 61.80 GPS /100
DM 6.53 Total additional lucos |I lucitols /100 DM
0.31 1- lucos |-1.6 GPS /100 DM 0.02 6- lucos |-1.1
GPM /100 DM 0.04 Total additional DP-3H2 /100 DM 0. 02
Maltitol /100 DM 16.60 WMaltotriose /100 DM 6. 49

Remai nder /100 DM 6.23 Table 3 17 W5 347 10 Was&aliy
Crebsohartl Cabiyt rol ) Cream Hard Candy Contr g e]nm,t,)e
Méarrie [gMddg0dng. 05 Sorbite [g7 100g DM 0-076. 8‘?).15
Sorbite [g/100g DM] 1.15
Glucose [g/100g DM] 0.02
Sucrose [g/100g DM 0.02
Desoxydisaccharide alcohol [g/100g DM] 0.02
1.1 GPS [g/100g DM] 0.24
GPI [g/100g DM] 0.07
GPM [9/100g DM] 61.00
GPS [g/100g DM] 593
Total additional glucosylglucitols [g/100g DM] 0.69
Isomelezitose [g/100g DM] 0.09
Maltitol [g/100g DM] 14.60
Maltotriose [g/100g DM] 5.56
Remainder [g/100g DM] 10.46

Table 5
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Q& ucosyl glycerol /100 DM 0.01 0.01 d ucose /100 DM

0.02 0.02 Sucrose /100 DM
Desoxydi sacchari de al cohol

/100 DM 0.21 0.15 GCPI

/100 DM 0.02 0.01 6'-

0.00 0.00
0.05 0.05 9/100 DM 1.1 GPS
/100 DM 0. 07 0.06 GPM g/ 1009
DM 43. 10 29.80 GPS /100 DM 46.70 32.30 Tot al
addi tional glucosylglucitols 0.54 0.79
| sonel ezitose /100 DM 0.00 0.06 6'-

0.02 1- |ucos |-1.6 GPS /100 DM 0.08 0. 06

/100 DM
| ucos 1-1.1 GPM
lucos |-1.6 GPS /100 DM 0. 02

6-glucosyl-1.1 GPM [9/100g DM D.WNG 3499 Tot diws34/20

addi ti onal DP-3H2 [g/100g 0. 45] 0g156maliM Mal t i rﬁ&ﬁp
Stk Befty Hard0Oandfakt ot ri ose /10D pm@,z 5.76
Mareril [@ﬂﬂmg'ljw DI\/II 848 14: dfl Iabid? f+ 18— WE34/ 1_6 17
Sﬂi?@@/f@ﬁé’Dﬂﬂ?}’d(Lgve”t' o) V‘ﬁ'“ﬂ_gg 1-100—Diyh 0.1‘.13;4
GItBSh G cbrdt Yo/ Mbd D) 0.02 0.01
Fructose [g/100g DM] 0.02 0.00
Glucose [g/100g DM] 0.16 0.11
Desoxydisaccharide alcohol 0.05 0.04
[9/100g DM]
1.1 GPS [g/100g DM] 0.22 0.16
GPI [g/100g DM] 0.07 0.06
GPM [g/100g DM] 45.20 31.80
GPS [g/100g DM] 49.30 34.70
Total additional glucosylglucitols 0.19 0.56
{a/100g DM]
Palatinose [g/100g DM] 0.02 0.02
Isomaitose [g/100g DM] 0.00 0.05
Isomelezitose [g/100g DM] 0.00 0.44
6'-glucosyl-1.1 GPS [g/100g DM] 0.05 0.02
6-glucosyl-1.1 GPM [g/100g DM] 0.21 0.11
6'-glucosyl-1.6 GPS [g/100g DM] 0.14 0.07
1-glucosyl-1.6 GPS [g/100g DM] 0.07 0.05
6-glucosyl-1.1 GPM [g/100g DM] 0.09 0.06
Total additional DP-3H2 [g/100g 0.77 0.30
DM]
Maititol [g/100g DM] 0.03 14.50
Maltotriose [g/100g DM] 0.08 5.25
Remainder [g/100g DM] 2.62 10.18

Table 6




G ucose [g/1 OODM 0.02 Sucrose /100 DM 0. 02

Desoxydi sacchari de al cohol /100 DM 0.02 1.1 GPS [ /100

DM 0.24 GPlI /100 DM 0.07 GPM /100 DM 61.00 GPS
/100 DM 5.93 Total additional lucos |I lucitols /100
DM 0.69 Isonelezitose /100 DM 0.09 Maltitol [g/100g

DM 14.60 Maltotriose /100 DM 5.56 Renainder /100 DM
10.46 Table 5 19 WS 34/19 WE34/20 (lsonalt (Control)

Strawberry Hard Candi es Control) Mannite /100 DM 0. 31
0,17 Sorbite /100 DM 0.38 1.34 d ucosyl glycerol

/100 DM 0.02 0.01 Fructose [ /100 DM 0. 02 Op@34/26
StEhwbeny HARDCBMIie@. 16 0. 11 Desoxydi saccharji (‘iﬁ\uﬂ; eshol
Ménfite @/ 1%bg DM 100g DV 1A}mu-':> "'T00DM—0.22 3
Sy [ R PP 06 GPM7 100 DM4526—31-860 1_53
Glucose [g/100g DM] 0.05
Desoxydisaccharide alcohol [g/100g DM] 0.02
1.1 GPS [g/100g DM} 0.25
GPI [g/100g DM] 0.11
GPM [g/100g DM} 61.05
GPS [g/100g DM] 6.22
Total additional glucosylglucitols [g/100g DM] 0.47
Isomaltose 0.01
Isomelezitose [g/100g DM] 0.16

_6'-glucosyl-1.6 GPS [g/100g DM] 0.00
1-glucosyl-1.6 GPS [g/100g DM] 0.00
6-glucosyl-1.1 GPM [g/100g DM] 0.00
Total additional DP-3H2 [g/100g DM] 0.18
Maltitol [g/100g DM] 15.80
Maltotriose [g/100g DM] 6.04
Remainder [g/100g DM] 7.82

Table 7
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GPS /100 DM 49.30 34.70 Total additional

gl ucosylglucitols 0.19 0.56 /100 DM Pal ati nose /100
DM 0.02 0.02 |Isonaltose g/100g DM 0. 00 0. 05

| sonel ezitose /100 DM 0.00 0.44 6" lucos I-1.1 GPS
/100 DM 0.05 0.02 6'- lucos I-1.1 GPM /100 DM 0. 21
0.11 6' lucos I-1.6 GPS /100 DM 0.14 0.07 1- lucos
l-1.6 GPS /100 DM 0.07 0.05 6-glucosyl-1.1 GPM /100
DM 0.09 0.06 Total additional DP-3H2 [g/100g O.77
0.30 DM Maltitol /100 DM 0.03 14.50 Maltotriose /100

DM 0.08 5.25 Renminder /100 DM 2.62 10187 p\bbqgh 20
VithBads Bodybt r awberry Hard Candi es | nvention i
Glydélih [gM dbgZBMm) Sor bite 7100 DMT-53 G ucose 5
MEnR DI iiccpa[ldg’ﬁ diht,’:.:hui 106—DBM0102—11—GPS
Sdr [ db Bm] GPH—19r100gDOM—06-11 ‘UW)Q—DQQAJ-—OS*OZG g
Glucosyl glycerin [g/100g DM] 0.04
Glucose [g/100g DM] 0.23
Desoxydisaccharide alcohol [g/100g DM] 0.09
1.1 GPS [g/100g DM] 0.14
GPI [g/100g DM] 0.07
GPM [g/100g DM] 68.70
GPS [g/100g DM] 27.70
Total additional glucosyiglucitols [g/1 00g DM] 0.50
6'-glucosyi-1.1 GPS [g/100g DM] : 0.04
6'-glucosyl-1.1 GPM [g/100g DM] 0.40
6'-glucosyl-1.6 GPS [g/100g DM] 0.11
1-glucosyl-1.6 GPS [g/100g DM] 0.05
6-glucosyl-1.1 GPM [g/100g DM] 0.09

| Total additional DP-3H2 [g/100g DM] 0.69
Malititol [g/100g DM] 0.06
Maltotriose [g/100g DM] 0.04

Table 8
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GPS /100 DM 6.22 Total additional lucos | lucitols
/100 DM 0.47 Isomaltose 0.01 |Isonelezitose /100 DM
0.16 6'- lucos |-1.6 GPS g/100 DM 0.00 1- Ilucos
|-1.6 GPS /100 DM 0.00 6- lucos I-1.1 GPM /100 DM
0.00 Total additional DP-3H2 /100 DM 0.18 Maltitol
/100 DM 15.80 WMaltotriose /100 DM 6.04 Renai nder
[g/100 DM 7.82 Table 7 21 M5 216/ 1 Vitreous Body
Control dycerin /100 DM 0.15 Mannite /100 DM 0. 52
Sorbite /100 DM 0.26 d ucos glycerin [g/100g DM 0. 04

G ucose /100 DM 0. 23 DesoxydiSacchari de afcai®h1g/
Vitrg6df®dady 0. 09 1.1 GPS /100 DM 0.14 CPI 1?@0% 07
G éﬂd{é%dal\ﬁ)w 70 GPS /1.00 DMI—27—70Tot gl 0.09
MR E[baﬁab DMj‘, f h| uunt ofs 106—DbM-6-56—=6 b;ﬁ,l"‘“
Sorbite [o/1009 DM}*””U o e 1.11
Giucosyl glycerin [g/100g DM] 0.03
Glucose [g/100g DM] 0.13
Desoxydisaccharide alcohol [g/100g DM] 0.07
1.1 GPS [g/100g DM] 0.1
GPI [g/100g DM] 0.06
GPM [g/100g DM] 53.70
GPS [g9/100g DM] 16.70
Total additional glucosylglucitols [g/100g DM] 0.58
6-glucosyl-1.1 GPS [g/100g DM] 0.02
6'-glucosyl-1.1 GPM [g/100g DM] 0.04
6'-glucosyl-1.6 GPS [g/100g DM] 0.04
1-glucosyl-1.6 GPS [g/100g DM] 0.01
6-glucosyl-1.1 GPM [g/100g DM] 0.05
Total additional DP-3H2 [g/100g DM] 0.51
Maltitol [g/100g DM] 16.30
Maltotriose [g/100g DM] 6.32
Remainder [g/100g DM] 3.92

Table 9
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6'- lucos I-1.1 GPM[g/100g DM 0.40 6'- lucos |-1.6
GPS /100 DM 0.11 1- lucos |-1.6 GPS 19/100g DM 0. 05
6- lucos I-1.1 GPM /100 DM 0.09 Total additional
DP-3H2 /100 DM 0.69 Maltitol /100 DM 0. 06
Maltotriose /100 DM 0.04 Table 8 22 MS 216/5
Vitreous Body (Control) dycerin /100 DM 0.09
Mannite /100 DM 0.21 Sorbite [g/100g DM 1.11

A ucos glycerin 19/100g DM 0.03 d ucose fg/100g DM
0.13 Desox disaccharide al cohol /100 DM 0.07 1.1

GPS /100 DM 0.11 GPI /100 DM 0. 06 GPM 7100 Nas&$/70
ViteeSus BxidyoM 16. 70 Total additional |ucos | thé,t,ﬂ)J,@
Glydérh [gMadbpiBM]6™ - TucoSyr-1 1T GPS[ 71009 DM 8¢
Ménrit [4e@RgID] T CPM 7100 DM 0- 0% 6 =T ucoy 14, &7 GPS

gmf%@Od’DH/ﬂ I=—tucos =1 6-GPS- 166 DBM6-6% 0.26
Glucosyl glycerin [g/100g DM] 0.04
Glucose [g/100g DM] 0.37
Desoxydisaccharide alcohol [9/100g DM] 0.10
1.1 GPS [g/100g DM] 0.21
GPI [g9/100g DM} 0.14
GPM [g/100g DM] 65.30
GPS [g/100g DM] 26.20
Total additional glucosylglucitols [g/100g DM] 0.64
6’-glucosyl-1.1 GPS [g/100g DM] 0.09
6’-glucosyi-1.1 GPM [g/100g DM)] 0.77
6'-glucosyl-1.6 GPS [g/100g DM] 0.21
1-glucosyl-1.6 GPS [g/100g DM] 0.05
6-glucosyi-1.1 GPM [g/100g DM] 0.13
Total additional DP-3H2 [g/100g DM] 1.35
Maititol [g/100g DM] 2.61
Maltotriose [g/100g DM] 0.09
Remainder [g/100g DM} 0.48

Table 10




6- lucos I-1.1 GPM /100 DM 0.05 Total additional
DP-3H2 /100 DM 0.51 WMaltitol /100 DM 16. 30

Mal totriose [g/1 ON DM 6.32 Renai nder /100 DM 3, 92
Table 9 23 M5 216/7 Vitreous Body | nvention
..Gycerin [g/100g DM 0.09 Mannite /100 DM 0. 87
Sorbite /100 DM 0.26 d ucosyl glycerin /100 DM 0. 04
A ucose /100 DM 0. 37 Desoxydi sacchari de al cohol

g/ 1008 DM 0.10 1.1 GPS /100 DM 0.21 GPI /100 DM 0. 14
GPM[g/100g DM 65.30 GPS /100 DM 26.20 Tot al

additional Tucos T Tucitol's 7I00 DMU0. 64 ¢

Vipub 88 106 D 0,00 5 ucos 5. L oo R

cdrin [(P100d SR> T~ {3 a4 e te0- o P07
Ol on 5e 100 our & 35 1ot 307 1005
Squpits [q/100g DM] 0.
Desoxydisaccharide alcohol [g/100g DM] 0.04
1.1 GPS [g/100g DM] 0.05
GPI [g/100g DM] ‘ 0.03
GPM [g/100g DM} 61.80
GPS [g/100g DM] 9.03
Total additional glucosylglucitols [¢/100g DM] 0.20
6"-glucosyl-1.1 GPM [g/100g DM] 0.03
6'-glucosyl-1.6 GPS [¢/100g DM] 0.01
1-glucosyl-1.6 GPS [g/100g DM] 0.02
6-glucosyl-1.1 GPM [g/100g DM] 0.04
Total additional DP-3H2 [g/100g DM] - 0.00
Maltitol [9/100g DM] 15.80
Maltotriose [g/100g DM] 0.06
Remainder [g/100g DM] 12.26

Table 11
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Mal totriose g/100 DM 0. 09 Renmai nder /100 DM 0. 48
Table 10 24 M5 216/ 13 Vitreous Body | nvention
A ycerin /100 DM 0. 07 Mannite /100 DM 0.03 Sorbite
/100 DM 0. 53 Desox di sacchari de al cohol /100 DM 0. 04
1.1 G°S /100 DM 0.05 GPI /100 DM 0.03 GPM /100 DM
61.80 GPS /100 DM 9.03 Total additional |ucos I
lucitols /100 DM 0.20 6'- lucos |1-1.1 GPM /100 DM
0.03 6'- lucos |-1.6 GPS /100 DM 0.01 1- lucos |-1.6
GPS g/100 DM 0.02 6- lucos I-1.1 GPM /100 DM 0. 04

UyU

Y T T S Y ] I WaVal

rotar additionat— DP-3H27100—DM——©= M-ty
c e dﬁé’é riose /100 DM 0. 06 Remai ng epné %§§¥\1’BM
[y - 20 AN 21461 16 Cr oam Har dv r‘gr( |o£‘ I'Ol
G [guqtj-’g BM]J- oI Wo 21075 1rJ ooy ‘M"“'O‘.’O’S
Mannite [g/100g DM] 0.03
Sorbite [g/100g DM] 0.05
Glucosyl glycerin [g/100g DM] 0.09
Desoxydisaccharide alcohol [g/100g DM} 0.03
1.1 GPS [g/100g DM] 0.17
GPi [g/100g DM] 0.11
GPM [g/100g DM] | 65.00
GPS [g/100g DM] 25.30
Total additional glucosylglucitols [g/100g DM] 0.27
6-glucosyl-1.1 GPM [g/100g DM] 0.03
6'-glucosyl-1.6 GPS [g/100g DM] 0.02
|_1-glucosyl-1.6 GPS [¢g/100g DM] 0.05
6-glucosyl-1.1 GPM [g/100g DM] 0.06
Total additional DP-3H2 [g/100g DM] 0.22
Maltitol [g/100g DM] 0.00
Maltotriose [g/100g DM] 0.00

Remainder [g/100g DM] 8.49

Table 12




G ycerin /100 DM 0.08 WMannite /100 DM 0.03 Sorbite
/100 DM 0.05 @ ucosyl glycerin /100 DM 0.09 Desox -
di sacchari de al cohol (/100 DM 0.03 1.1 GPS g/100 DM
0.17 GPI /100 DM 0.11 GPM /100 DM 65.00 GPS /100 DM
25.30 Total additional lucos | lucitols /100 DM 0. 27
6'- lucos I-1.1 GPM /100 DM 0.03 6'- lucos |-1.6 GPS
[g/100 DM 0.02 1- lucos -1.6 GPS /100 DM 0.05 6-
lucos 1-1.1 GPM /100 DM 0.06 Total additional DP-3H2
[0/100g DM 0.22 Maltitol [g/100g DM 0.00 Maltotriose

/100 DM 0. 00 Renmi nder g/ 100 DM 8,49 Tall mslZ1&ksVb
Vildew/id8Body t r eous Body Invention dycerin /{190uvdiéh80
Glyeanh {&10dPBMPM 0. 04 "Sor bite 7100 DM 0735

Mghbﬁ?@[d/’mdglﬁM] DM0. 02— G uctose 1 100—Dvt-0-06 0:04
Sorbite [g/100g DM] : 0.35
Glucosyt glycerin [g/100g DM] 0.02
Glucose [g/100g DM] 0.00
Desoxydisaccharide alcohol [g/100g DM] 0.04
1.1 GPS [g/100g DM] 0.14
GPI [g/100g DM} 0.03
GPM [g/100g DM] 69.90
GPS [g/100g DM] 21.60
Total additional glucosyiglucitols [g/100g DM] 0.48
6'-glucosyl-1.1 GPS [g/100g DM] . 0.00
| 6'-glucosyi-1.1 GPM [g/100g DM)] 0.03
6'"-glucosyl-1.6 GPS [g/100g DM] 0.01
1-glucosyl-1.6 GPS [g/100g DM] 0.02
1 6-glucosyl-1.1 GPM [g/100g DM] 0.06
Total additional DP-3H2 [9/100g DM] ' 0.02
Maititol {g/100g DM] 5.86
Maltotriose [g/100g DM] 2.21
Table 13
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Desoxydi sacchari de al cohol [g/100 DM 0. 04
/100 DM 0.14 GPI /100 DM 0.03 GPM /100
GPS /100 DM 21.60 Total additional |ucos I
/100 DM 0.48 6'-glucos 1-1.1 GPS [9/100g
6'- lucos 1-1.1 GP™M /100 DM 0.03 6'-
/100 DM 0.01 1- lucos |-1.6 GPS /100 DM O.
lucos 1-1.1 GPM[g/100g DM 0. 06 Total addi
DP-3H2 /100 DM 0.02 Maltitol /100 DM 5. 86

1.1 GPS
DM 69. 90
|ucitols

DM 0. 00

lucos 1-1.6 GPS

02 6-
ti onal

Mal totriose [g/1009 DM 2.21 Table 13 27 M5 216/ 29

Vitreous Body (Control) d cerin /100 DV

). MS 216[2?

VikiouistBody 00 DM 0. 02 Sorbite /100 DM 0. 32 Hﬁﬁa)

G by@@m/mdglgm_ljl\/l 0. 02 ~Desox disaccharide—at CORGI, 7 166
M 'M]J-’ing\/ f.:};}g ﬂv/: :Jolzn GPH—166-bM 00%? GPM
sérbHe’ [ D] VY e 0.32
Glucosyl glycerin [g/100g DM] 0.02
Desoxydisaccharide alcohol [g/100g DM] 0.04

1.1 GPS [g/100g DM] 0.10

GPI [g/100g DM] 0.02

GPM [g/100g DM] 79.10

GPS [9/100g DM] 12.60

Total additional glucosylglucitols [g/100g DM] 0.30
6-glucosyl-1.1 GPM [g/100g DM] 0.02
6-glucosyl-1.6 GPS [g/100g DM] 0.03
1-glucosyl-1.6 GPS [g/100g DM] 0.01
6-glucosyl-1.1 GPM [g/100g DM] 0.05

Total additional DP-3H2 [g/100g DM] 0.01
Maititol [g/100g DM] 5.58
Maltotriose [g/100g DM] 2.09

Table 14
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Total additional lucos | lucitols /100 DM 0. 30 6' -
lucos 1-1.1 GPM /100 DM 0.02 6' lucos I-1.6 GPS g/100
DM 0.03 1- lucos I-1.6 GPS /100 DM 0.01 6 lucos
l-1.1 GPM /100 DM 0.05 Total additional DP-3H2 /100
DM 0.01 Maltitol /100 DM 5.58 Maltotriose /100 DM
2.09 Table 14 28 M5 221/1 Strawberry Hard Candy
(Isomalt Control) Mannite /100 DM 0.07 Sorbite /100
DM 0.15 ducosyl glycerin /100 DM 0.04  ucose

0. 05 Desox disaccharide alcohol /100 DM 0.13 1.1 GPS

/100g DM 0.36 GPI /100 DM 0.26 GPM g7 IUWZ 71400
SERWbetBPHEM Band) Total additional lucos I | welhalie
/100 DM 0. 18 Palatinate 0.03 6'- |ucosyl-|lL. g‘? 1)

MEhEOT, ’ ?n:\ ink]nb:bni:_ 1—6-6PS+160DM-O- 07
S g/-1 0 T TUOU—DIViUT 09 0.15
Glucosyl glycerin [g/100g DM] 0.04
Glucose 0.05
Desoxydisaccharide alcohol [g/100g DM] 0.13
1.1 GPS [g/100g DiM] 0.36
GP! [g/100g DM] 0.26
GPM [g/100g DM} 47.00
GPS [g/100g DM] 52.30
Total additional glucosylglucitols [g/100g DM] 0.18
Palatinate 0.03
6'-glucosyl-1.1 GPM [g/100g DM] 0.02
6'-glucosyl-1.6 GPS [g/100g DM] 0.03
1-glucosyl-1.6 GPS [g/100g DM] 0.05

1. 6-glucosyl-1.1 GPM [g/100g DM] 0.06
Total additional DP-3H2 [9/100g DM] 0.14
Mailtitol [g/100g DM] 0.05
Mattotriose [g/100g DM] 0.00
Remainder 0.00

Table 15 - .




6- lucos |-1.1 GPM /100 DM 0.06 Total additional
DP-3H2 /100 DM 0.14 WMaltitol /100 DM 0.05

Mal totriose /100 DM 0.00 Remainder 0.00 Table 15 29
M5 222/4 Vitreous Body (Control) Mannite /100 DM
0.04 Sorbite /100 DM 0.22 @ ucose /100 DM 0. 02
Desox di sacchari de al cohol /100 DM 0.06 1.1 GPS /100
DMO0.15 GPl [g/100 DM 0.18 GPM /100 DM 73.50 GPS
/100 DM 23.40 Total additional lucos |I lucitols /100
DMO0.16 6'- lucos I1-1.1 GPM /100 DM 0.03 6'- lucos

|-1.6 GPS [9/100g DM 0.03 1- Tucos T-1.6 GPS u&/ 2859
Vitddous Bady6- |ucos |-1.1 GPM /100 DM 0.05 ([To trol)
Madditd 1@y @B}]_SHZ /100 DM 0. 03— vatt t o160 o1
[ 7 Q/_j_ [ QID}\H ose 1100 DV 165 Rematrnder—f 1000. A
Gluc¥e [/7505 DN 0.02
Desoxydisaccharide alcohol [g/100g DM] 0.06

11.1 GPS [g/100g DM] 0.15
GPI [g/100g DM] 0.18
GPM [g/100g DM] 73.50
GPS [g/100g DM] 23.40
Total additional glucosyiglucitols [¢/100g DM] 0.16
6’-glucosyl-1.1 GPM [g/100g DM] 0.03
6'-glucosyl-1.6 GPS [g/100g DM] 0.03
1-glucosyl-1.6 GPS [g/100g DM] 0.03
6-glucosyi-1.1 GPM [g/100g DM] 0.05
Total additional DP-3H2 [g/100g DM] 0.03
Maltitol [g/100g DM] 2.279
Maltotriose [g/100g DM] 1.05
Remainder [g/100g DM] 0.00

Table 16
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30 M5 222/7 Vitreous Body (Control) Mannite /100 DM
0.03 Sorbite /100 DM 0.38 @ ucose /100 DM 0.01
Desoxydi sacchari de al cohol /100 DM 0.04 1.1 GPS /100
DMJ] 0.09 GPI [g/100g DM 0.11 GPM /100 DM 76.40 GPS
/100 DM 14.60 Total additional lucos | lucitols /100
DM 0. 14 Total additional DP-3H2 /100 DM 0. 00

Maltitol /100 DM 5.97 Maltotriose [g/100g DM 2. 28
Table 17 31 M5 222/10 Strawberry Hard Candi es

I nvention Mnnite /100 DM 0.1 Sorbite /100 DM 0. 39

d ucose /100 DM 0.04 Desoxydi saccharide al §pggha/7100
VithbldsBodyl - 1 GPS /100 DM 0.14 GPI [9/100g mnﬁo 3
m@ﬂl\ﬂ?& 80— GPS 1100 DM—22.46 0.03
Sorbite [g/100g DM] 0.38
Glucose [g/100g DM] 0.01
Desoxydisaccharide alcohol [g/100g DM] 0.04
1.1 GPS [g/100g DM] 0.09
GPI [g/100g DM] 0.11
GPM [g/100g DM] 76.40
GPS [g/100g DM] 14.60
Total additional glucosylglucitols [g/100g DM] 0.14
Total additional DP-3H2 [9/100g DM] 0.00
Mailtitol [g/100g DM] 5.97
Maltotriose [g/100g DM] 2.28
Table 17
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Total additional lucos |I lucitols /100 DM 0. 30 6'-
lucos I-1.1 GPM /100 DM 0.03 6'- lucos |-1.6 GPS /100
DM 0.02 1- lucosyl-1.6 GPS /100 g DM 0.02 6- lucos
l-1.1 GPM /100 DM 0.06 Total additional DP-3H2 /100
DM 0.17 WMaltitol /100 DMJ 5.67 Mltotriose /100 DM
2.19 Remainder /100 DM 0. 00 Table 18 The cream hard
candies M5 216/15, in addition to the previously
listed recipe ingredients, also contained cream (8. 35
9/ 100g9), butterfat (3.93 g/100g), salt 0.45 g/100g),

lecithin (Metarin P 1P) (0.07 g/1109), asSpanj$6%2/10
Strawderfy HaRPLandResul fame K (0.05 g/ 1009) |afidvédion) @

M&hﬁw@[g/ﬂ@nd MjO 97T 00g). The strawberry ruCEdres

S(l.wbltéf 1699 additTomto—the Pt evi-otust Y Hi 739
Gluchse To/1059 P, o 2101-00-Si | esi-a) (030 g/ 'ﬁwnrﬂo“m
Desdxydisaceharide asohal [9/48Hg \Vegex_Carmind 20 U894 (22

1., S@i&@%cpmﬂ +(()31() gl 1000) The watler &oht ent

GRH [Q/TQQQwQWH candi es was_adj usted to_ approXi mated3

| GRMH@{ 1002 M cream hard candi es WS 34/ 10, 34/ 188.80d

GR%/[¢/M00gMMpdition to the previously listdd rezupe

Tataigrdelitiorrad slucabyigiuendls famedg oMpm (8. 35  g/|100g)30

6'ouidoe Al GRMIZ/WOEINM] - Salt (04597 100g), @4 i

G_bTL%gylt_{]BrGFigL[émbggw 1 100y), aspartane ({405 0.02

1-Quctsi#H.6 GPS [g/100g DM] 0.02
6-glucosyl-1.1 GPM [g/100g DM] 0.06
Total additional DP-3H2 [9/100g DM] 0.17
Maltitol [9/100g DM] 5.67
Maltotriose [g9/100g DM] 2.19
Remainder [5/100g DM] 0.00

Table 18

The cream hard candies MS 216/15, in addition fo the previously
liéted recipe ingredients, also contained cream (8.35 g/100g),
butterfat (3.93 g/100g), salt 0.45 g/100g), lecithin (Metarin P IP)
(0.07 g/110g), aspartame (0.05 f/100g), acesulfame K (0.05
g/100g) and vanilla flavoring (0.10 g/100g).

The strawberry hard candies MS 222/10, in addition to the

previously listed recipe ingredients, also contained strawberry

flavoring (11 48 71 01 90 Silesia) (0.30 g/100g), DL malic acid (0.90

9/100g) and Vegex Carmine 20 ALB (22 467 290 CHR Hansen)
© (0.10 g/100g).

The water content of the hard candies was ad;usted to

approximately 1.5%.

32




acesul fame K (0.05 g/100g) and vanilla flavoring 0.10
g/ 100g). The strawberry hard candies W5 34/19, W5

34/ 20 and W5 34/26, in addition to the previously
listed recipe ingredients, also contained DL malic
acid (0.90 g/100g), strawoberry flavoring (11 48 71 01
90 Silesia) (0.30 g/ 100g) and Vegex Carm ne 20 ALB

22 290 Ha .10 g/ 100 Ex of
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| denthé fgrédoudts I[Sﬂeﬂ‘f@@i’béq redi@%?é RS WhhtSthehaY€am
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as "Control. B) Manufacture of the Vitreous

oo R R (Hhdes WRRHAROTE /50 G S 420y o

gi vém adﬁltteattc’m tk@@%vio&sl?ﬂ%teﬁﬂré&ﬁé’in@%cﬁ‘énté Nnalkd BoR@lrfel)

(oe]0] 0C and exposed t0 a tot al vacuum for

r
aboﬁ— ?'Pcf'“cld 0. ﬁ@ St Qg )( W@%r&h flgyorpg €tk 48177e0h90a
dye WS,
ot s o) 00 g1 00%) BRU/eqTAEing PHA (27 B 220, CHR
vi sitensen) (OTHEgH88g).i s cool ed on a cooling table while
being constantly folded. The cool ed, plastically

0ot eSS i A0 A VPR e

fur to room'tenper

rec'aﬁelm:\mmtlah§oRb@pe$ @dﬂm&mvlenbm\ﬁﬁtmdbia!o!smalt  as the
conti.nuous | i ne Bosch, Kl ockner -

el
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3 ard can

candi es can be manuf actured 3 i'es were
man@fertanes) vdth tha linwestiomh Resipest ahichy diverge from the

teaching in accordance with the invention are denoted as “Control.”
B) Manufacture of the Vitreous Body/Hard Candies

The vitreous bodies were manufactured as follows. The sweetening
agent mixture given in each case is heated with water in the batch
cooker to 155 — 160°C and exposed to a total vacuum for about 1
to 1.5 minutes (addition of patent blue as a dye in order to be able
analyze crystallization better, that means to be able perceive it
better visually). The mass is cooled on a cooling table while being
coristantly folded. The cooled, plastically deformable mass is
molded into candy and cooled down further to room temperature.
The aforementioned recipe can also be processed into candy on a
continuous line (for example, Bosch, Kléckner-Hansel) or without
adding water by melt extrusion. In accordance with the invention,

both stamped and cast candies can be manufactured.
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agent m xture, to which a mxture of up to 4% (dry
material) consisting of natural fruit concentrate,

i ntense sweeteners, flavorings and dyes is added, is
boiled with water on a continuous cooking unit to 155
- 160C. To evaporate the water, the mass is exposed
to total vacuumfor up to five mnutes. The mass which
has oo }1ed to 124 to 146C?s a result of the

evac gl Fan SPd‘éec'fe WANYAChEeY 7§ Toldpws. The smaetening
COO| bt NABRUIRU BT Wh ls | Ly F[[e,k?
rmssayaénd nol ded on a&irrhgl%dfrﬁ)éﬁlref)rgg lt”b% 4/?1e(gﬁf% él?
candiodsising olnaumalir fraiér Cionc@nttaiel i m@enatmnSNeet@hers
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t .
o aipo88d Bl atii, BETE Forie anigiissy dhedneshtticthn
a) e oddléd?waZbQGiﬁ%°9rash§Frgsﬂﬁaﬂifm%se\té&ﬁgégmk?edl

were stored in open Petri dishes at 25C an
r el &% §£oRlIRY delty Tustheg omplethsndetasunerdisioor tot 2 plasiicallhe

vitr e ] daily b

rrear?? a scaﬁéé@[1 ﬂ &B%gaég\r%@d%ﬁbﬁg{g '\r;ﬁ?erneg-lf’s%ar&/

bodicesdlesaraaaoehbchmmhaya\mbﬁng) hﬂ’cr@,rﬁm afbrémicptivis) 1
recryst alb_)l zation _t enC| es could

be Ecing b aRo B phefasialiante St o iucres anm oyt

of tahanr@anéte@@@ﬁhlgerﬁeﬁ@Rtrbﬁoﬁemrhécb%‘ﬁﬂdé%mﬂfé .n@émBrFSA

shown in Figures 1 to 7 after 3-days stress storage
conpathuioldad anghpeured diasd candias icay besngodfantmedd by a

whitish coloring of the hard candies, specifically

opagxampieizh S't&cﬂg‘"e%ﬁéracrhﬁ%tﬁgs %Hj 'T%%Eé g@ﬂsgﬁ&’ﬁ

storage quality al'so revea rou
formati on of folds and furrows on the surface as wel |
as Phéhenifreaus hydiesonharg epngias/ffomyromsnple dswersr stored

[ Stirfk¥én Petfi iSRS aPB5°C and a relative humidity of 80%. The

water absorption of the vitreous bodies/hard candies was
determined daily by means of a scale, the appearance of the
vitreous bodies evaluated and they were photographed (Figures 1
to 7). In this way recrystallization tendencies could be established
unambiguously.

The storage stability of the hard candies can be seen from the hard
candies shown in Figures 1 to 7 after 3-days stress storage. A
comparatively poor storage quality is documented by a whitish
coloring of the hard candies, specifically opacity which indicates
recrystallization. Poor storage quality also reveals itself through the
_formation of folds and furrows on the surface as well as the
formatinjbecoming greasy] greasiness, or [sticky] stickiness and
melting of the surface of a hard candy.
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melting of the surface of a hard candy. 34 Figure 1
shows the onset of turbidity and a crystalline surface
forming in the isomalt control M5 222/1 and the
control hard candy Ms 216/1. M5 222/ 4 appears to be
storage-stable, but in spite of a non-crystalline
surface it has poor sensory qualities (conpare b)

ndy \%S] 216/28 in

foI g,L I n cgntrast hq
acc 9(5‘5‘?1 shovish s onpRt € ys 38 af evelalipggsyiace
| ar gehiing! fCih@ngStaR WohBePMIIR2S M Lahd RBAHINED! RSrd candy
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2t P ettty Bf1aE8 16 s (SRR ol Bl BN

storage ° stabi |
t hefcmawmgc)alrmcestrast the dtard:lamudvaSh.’szQSl invadttorduhce
it .can be,seen that th ‘f hard candi es M

D TR Ryctioh S Fhar T STED: b Adarady Anehrngoivaiice,

shoyualithi ekedtey efo qmeitﬁaborrﬂﬂ %t@kﬂasé | &y r@&?@faﬂizﬁﬂoﬁ 0
t he g}g@/e criteria, while the control

al (rj hiRssamplesMBetriéh @ndsMBo2 164 rereevaluated s
andatidaBive APt B né\ﬁsé%gg&)?np%' fﬂ%wﬁgﬁwéﬁeﬁ %fr):;ige

recrystallizatio ncies
un| sipbibitys hae @etenpeated dar egnpatisorb o fthkl bwdngamdiéﬁ am
be. seen that the hard candy MsS 216/ 28

Fi g
in ggc%&%?r%’n‘?f wec WVEREO nventi on shows good st or age
stability, while the hard candies M5 216/1 and M5

216|Fr5ms Rigure [2eitcantisaiséen tat thd m&e&aﬁalets rhﬂSSZJifEi?ﬂ‘éﬁd

Egé(fﬁlﬁpqgar atively | ow st orag stability. From

3\0 arcoeaseR withHhe InvRATRAropaA i degee of
216gtaeages§tgm ify BEEBHFROEP TP bndl & cAlkiaR Whld trieY comtt! ©

the contr ol
MS 216/15 already shows strong tendencies to recrystallization and

the control MS 216/29, while not showing any recrystallization
tendencies, is organoleptically unimpressive (compare paragraph
b) following).

From Figure 3 it can be seen that the hard candy MS 216/28 in
accordance with the invention shows good storage stability, while
the hard candies MS 216/1 and MS 216/5 show clear structural
changes on the surface and have comparatively low storage
stability.

From Figure 4 it can be seen that the hard candies MS 216/13
show a high degree of storage stability, while the control WS 34/3
shows marked evidence of recrystallization. The hard candies MS
2227 and MS 216/29 are characterized”by unsatisfactory sensory

-characteristics, as becomes clear from the following section b).



shows marked evi dence of recrystallization. The hard
candies Ms 222/7 and M5 216/ 29 are characterized by
unsati sfactory sensory characteristics, as becones
clear fromthe follow ng section b). 35 From Figure 5
it can be seen that the hard candy M5 222/10 in
accordance with the invention denonstrates good

the isomalt conparison hard

iR R 5T b P that M P CopRaMS 22
al sacapRianes with the il@htioR Ao a8y ésod éf%l%@e':é&ﬂlrye

6 it can be seen that the hard candy
accoytignibe iapmaltt ermpariasm hard hardyy¥¥a /69 sfews clear

e wREfEhERes bR g TR *iﬁsﬁ% el g

poor storage stability. FromFigure 7 it can be seen
t hafremeFighrel 6 inchirebe\\Se@4/that thed haktB c3Ad 6AVIS 34/8 in

h t h d st
2t aBerARod il 1B JVeriRh' BRs aied, Fiecsus shprdiensis.
t eaelhile ghe asorhble rc@hﬁbEV\E? 340, Hs2ivBR dhd ft@htrbl}.ew"a%
ccordance with the invention show a
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storage stability in conparison to isomalt hard
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candi es in accordance e I nvention
eval\rat¥d2Gdn p%?@fdﬂnqmwltbrﬂf@emveintioerham good storage
spegishi Eplly on the basis of freshly manufactured hard
candi es where the hard candi es were each eval uated
by at | east 5 testers i ndependently of each other and
cl aksgdneral, and deyond thiy exempépttheteachtiag eansharefdrade

R s

t heeruw 8 redacstl RMdehBYRAFRAYMliPatict R Rt Eascdsldrage

specifically hard

. stability in comparison to isomalt hard candies.
b) The sensory characteristics of the hard candies in accordance
with the invention were evaluated as part of the present invention
specifically on the basis of freshly manufactured hard candies,
where the hard candies were each evaluated by at least 5 testers
independently of each other and classified on a sensory perception
scale using the levels 1 (smooth) to 3 (rough) (Figures 8 to 13).
Improved sensory perception exists specifically when the hard
candies, compared with comparable candy, specifically hard
candies with a higher 1.1 GPM content, for example above 70% by
weight (relative to dry material of the total weight) have a lesser
degree of roughness and/or a lesser degree of greasiness and/or
stickiness, where the roughness is both initial roughness which a
hard candy has before it is consumed as well roughness forming

while it is being consumed in the mouth. Isomalt hard candies have
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candies with a higher 1.1 GPM content, for exanple
above 70% by weight (relative to dry material of the
total weight) have a | esser degree of roughness
and/or a | esser degree of greasiness and/or

sticki ness, where the roughness is both initia
roughness which a hard candy has before it is
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conpaPE§ M ﬁ-?Wés < 2R8I 7esnd W%c&éﬁ? elfmdlstmgmbhed bg an

n r r th rd candi es,, M5
v 536953 Tve, bEorka &7 BHlgRheds) e conRiAed i Borl hard
ghacandlea; Iaﬁti |dv¢t$en ?%mbaredswahat?ﬁd béﬁd:es WEc&BrGance wzth
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oo YRGS n et DRI oy Mot 2402 MS Ba8iTng
cong JRRGH! el
vit rg‘gﬂﬁsﬂsgomglzgs/ har d ﬂcoznrd&?sfaﬂ aﬁoﬁb{% eg&feﬁ%ﬁ?igﬁrthe
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di dspfation of roughness that becomes unpleasantly noticeable

during consumption.

c) Results

The table below lists the vitreous bodies/hard candies that, based
on their storage stability or their sensory characteristics, did not
show any improvement vis-a-vis comparable hard candies/vitreous
bodies of pure isomalt (isomalt hard candies {approximately

equimolar mixture of 1.1 GPM and 1.6 GPS): WS 34/10, WS 34/19
and MS 222/1).

Sample Water GPM Maltite Sorbite Warse No
content [g/100g [g/100g fa/100g sensory improved
[g/100g] DM] DM] DM] experience | storage

stability

MS 216/29 1.6 79.10 5.58 0.32 XXXXX

WS 34/5 1.4 42.00 26.60 1.79 XXX

MS 222/7 1.5 76.40 5.97 0.38 XXXXX

MS 222/4 1.5 73.50 2.79 0.22 XHXXXXK
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show any i nprovenent vis-a-vis conparable hard

candi es/vitreous bodies of pure isomalt (isomalt hard
candi es (approximately equinolar mxture of 1.1 GPM
and 1.6 GPS): W5 34/10, W5 34/19 and M 222/1).
Sanple Water GPM Maltite Sorbite Wrse No content
[g/l OOg [g/l 00g [g/1 00g sensory inproved [g/100g]

VI—-BM—experience—stoerage—M-—216/29 1.-6-79-10
mg”g%gi 32 }{gxxx SR (y— W 3415 rzgoob 052660 . XX
W 3450%" xx)b‘ﬁJWD 22531_,5{01. 5 7gf4%§‘ 5 9711\3 KHRHHK i g
W%%al-ﬁ- i 15 X iglsﬁ 6122 1\{'5).&}\}\ 37ﬂlé;€ LIS{\S’)% LD )&X\-)’(XX
Mg@]g’% .1U1_§xxxx 65%021’/1 olop? 6 7ﬁ.0 .U\.qu.‘xwx‘:(x "
Wg\hg;}éﬂ-/ U U-tﬁl 31 %4964 50 30 A—x )\)\093‘\1“\5 o4lxixs.<x¢. F oxx

29. 60 15, U U Y XXXXX VB-2—66711 1+—Z265-06010-0666-105
XXXXX XXXXX W5 34/3 1.4 84.90 0.00 0.03 XXXXX XXXXX

Table 19 It is shown then that satisfactory hard
candiabe ¢3n only be achieved if both an appealing
taste sensation as well as high storage stabi I|ty can

d d
v LS008 5 8 3Bk B BRG0P Riovec
st alifi bath gp aﬂmehmg1ms¢b senshtion aswvehagbitfh SbRigIstability
sensory properties and

stabilit trate poor
are ?He?%f%%‘eﬁ’g{gge@‘ﬁe?"‘r"@ﬁc@@%ﬁ%ﬁn%@ﬁﬁ'&?% with sensory
at t phsdrias iy vl bﬁ]yluaﬁv $thagR LR WA MrlEahbfes
nunbers MS 22
with good storage stablhty may demonstrate poor sensory
properties and are therefore not experienced by consumers as

attractive.

In particular the hard candies with the numbers MS 222/4, MS
222[7 and MS 216/29, which are distinguished by a comparatively
high 1.1 GPM content compared with isomalt, do not demonstrate
any recrystallization phenomena in the storage test adversely
affecting storage stability, but in the sensory test they give an effect
of roughness since roughness arises or is created during
consumption of the hard candies, probably from the formation of
1.1 GPM crystals. The samples mentioned of hard candies MS
222/4, MS 222/7 and MS 216/29 show that in spite of the absence
of recrystallization processes during the stress storage
nevertheless roughness is experience during consumption by the
consumer, which proves to be disadvantageous for the existence of
the product.

The table below lists the vitreous bodies and hard candies in
accordance with the invention whose storage stability vis-a-vis

comparable vitreous bodies or comparable hard candies of pure
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222/ 7 and M5 216/ 29, which are distinguished by a
conparatively high 1.1 GPM content conpared with
isomalt, do not denobnstrate any recrystallization
phenonena in the storage test adversely affecting
storage stability, but in the sensory test they give
an effect of roughness since roughness arises or is

or absaray bR SRR baoGind S 20 €35 mPued ang
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and M5 216/ 29 sggwthat in spite of the absence
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disadvantageous fnr t he_exi st ence of the product. The
SempPe be| ow IRESIPE t he| Wiater eonentbjodi &FMind |haMdltieandi Serbite
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a
M5 216/ 7] Vitrgps body 1.4765.3Q 2. Y% 26 WME*Y16) 28118
Vitreous body 1.6 69.90 586 0355222

Strawberry hard 1.7 68.80 5.67 0.39 cand

Vitreous body 1.5 61.80 15.80 0.53
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W5 34/8 Vitreous body 1.3 61.80 16.60 1.41 W5 34/26
Strawberry hard 1.2 61.05 15.80 1.53 candy W5 34/17
Cream hard 1.2 61.00 14.60 1.15 candy 39 Wat Is
Gaimed Is: 1. Hard candy mass, containing 1.1 GPM
(1-O0 a-D gl ucopyranosyl-D-mannite) in a quantity from
6l to 70%by wei ght (referred to the total dry

hard candy nass), maltite in a
quaﬁwr}% élgrﬂ%d to 17% by weight (referred to the

total dry material of the hard candy mass) and sorbite

in al. d:rlaaacht i cgnayf [1Bhsg,i n ntiningi ght1) (GPlver r@doiap-
t he to i al S the hard candy nmass) where

8 LORicofysanBRYD emani®) dhys qUaTbaHN o1 o 10 oy

9
223 \é\h?feﬂgwref&r@@ﬂ&tﬁec’coﬁbl QR%%% %rfsés@é;%%hg g?a%ngi

wher ei Maltie in a1 gamiity. iere 3t5 tc$17%2by wewg o(tafemed dgdthe
3. Ha f e precedi

wher of DO riRESal bOTE rd ey oSS Sl ia
4. Har duarditgpf [Bls(En 4 byrmmtp(retda@dnbetﬁédet@gd@ AbiFial

0.2 to 1.55%
wer ght & e G eRa ERpre fiche H KL Trpebid A
cl ai msf1, Mmmu X [rh&itited AR %ﬁeﬁéoaterdo 5 fo .45 &:P% by

wei ght candy mass from one t he precé

cl ai msd- Oﬂzﬁ%ﬁ%prpmﬁeandlcf@m dbh@ent |s 61 to 70% by
wei ght, the 1.6 GPS content is 5 to 36.4% by wei ght,

- the omelibidt CarkfY a8t flofh Eiamn 110 wherBiR%he 1.1 GPM content is
62 to 68% by weight.

3. Hard candy mass from one of the preceding claims, wherein the
sorbite content is 0.1 to 1.6% by weight.

4. Hard candy mass from one of the preceding claims, wherein the
sorbite content is 0.2 to 1.55% by weight.

5. Hard candy mass from one of the preceding claims, wherein the
sorbite content is 0.4 to 1.0% by weight.

6. Hard candy mass from one of the preceding claims, wherein the
1.1 GPM content is 61 to 70% by weight, the 1.6 GPS content is
S to 36.4% by weight, the maltite content is 2.5 to 17% by
weight and the sorbite content is 0.1 to 1.(_3% by weight.

7. Hard candy mass from one of the preceding claims, wherein the
maltite content is 5.0 to 16.0% by weight.

8. Hard candy mass from one of the preceding claims, wherein the

water content of the hard candy mass is less than 4% by weight,
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wei ght and the sorbite content is 0.1 to 1.6% by

wei ght. 7. Hard candy mass from one of the preceding
clains, wherein the maltite content is 5.0 to 16.0%
by weight. 8. Hard candy mass from one of the
precedi ng clains, wherein the water content of the
hard candy mass is | ess than 4% by wei ght, 40

prefer less than 9{5 wei ght, referred to the

e ght PR sk Pt 27y it astopiar o e eiohts the
f r om oherddéaridyengggecedi ng cl ai ms, wherein the
maltotriose content is O to 8% by weight, preferably 3

to 8&% wei ght. 10. Hard candy, containing or
consi-st P CEINomass fronheng &f ¢he arepedingediaints, wheneiortbe

of thenfllBtiBelohfm i r | g 30,

wherein the hard cantgl?/biltg éz;%ftls&f ﬁ%%,rﬁfeﬁ%ﬁlbzﬁegﬂ %é"r By
candy. WeBhtHar d candy fromclai m 11, wherein the hard
candy is provided wth a liquid or solid filling. 13.

Har [ 10 to erein
he 1T c2hal Aiitaflind 3F oihS5i AEob 4t fhe 1o Sgfay
f or ms maesewfromforiehef thbaialmsanily9. 14. Hard candy from
one of the preceding clains 10 to 13, wherein the

h ' ticul t d d t ai
Soc OSEIa RO b R T B ST
I nt ensunfilledeateogidy. fillers, flavors or flavoring

agents, dyes, nedically effective constituents,
s, fat substitutes, fat, dair

f 00g; tib i ds :
oy o R Ay i a1 apheraindne hasi sy é Brovided

pref enaf ¥ lighidriseli@inmgant ity from 1 to 10% by wei ght
(referred

13.Hard candy from one of the claims 10 to 12, wherein the hard

. candy mass from one of the claims 1 to 9 forms the top of the
hard candy.

14.Hard candy from one of the preceding claims 10 to 13, wherein
the hard candy, in particular the hard candy mass contains
sweetening agents, for example sugar substitutes, intense
sweeteners, fillers, flavors or flavoring agents, dyes, medically
effective constituents, food-compatible acids, fat substitutes, fat,
dairy products andfor mineral salts and/or emulgators,

preferably in a total quantity from 1 to 10% by weight (referred
to total dry material of the hard candy mass).

15. Hard candy from one of the preceding claims 10 to 14, wherein
the hard candy, specifically the hard candy mass contains at
least one additional sweetening agent, specifically 5% by weight
to 36.4% by weight, preferably 11.4 to 36.4% by weight (each
referred fo the total dry material of the hard candy mass),
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to total dry material of the hard candy mass). 15.
Hard candy fromone of the preceding clains 10 to 14,
wherein the hard candy, specifically the hard candy
mass contains at |east one additional sweetening
agent, specifically 5% by weight to 36.4% by weight,
preferably 11.4 to 36.4% by weight (each referred to
the total dry material of the hard candy nass), 41
sel ect égleciesmfrare theo grogp neorstisting of 1.66 GBS (6-0-a-D-

6- 0O a- ] - D; it 1.1-GPS

(50 adbicsPYERRYEaERe™ S36RS () o-GiRralitamseacsy-D-
manni t soebit) hirgltetrioge] ydrmitef akid WI olydly dfcp asnmiae
or non-hydroge %t ed ol jgosaccharides. 16. Method for
manuf a&"ﬁlé?qgﬁ a{zgz HAMPeRYHQIenaisH eligosacchaddesr ecedi ng

clains 10 to 15, wherein an aqueous sol ution or

suspegisiiethod’ fa Maruti@urifg "h ah&idn | b t
and sorbite, specifi calu?yé)cont aidnig:ﬁéd%1]‘@%3[{(\)(l 9g§/o Eil the

wei ght Plecedigavclaims51Q do175, wheveingtn agaiedus escutibn or

[ sor bi ef.err fo . 1ot mat erial of
t he hatfgé%ér%wr%gsé){rﬁﬁﬁ'& e?‘]%_ ?'snc‘)& iﬂ] &p Mo Bifatte P,
t he eqeariten spedificallyacontdinirigs 61 dol 7% Wydeeightel.1 GPM,
i nflue 0 at, preferabl tenperatures from 145
to 17060 9 i”g pWPEJPEa'?a‘ @ﬁ%ﬁ[sogfpf%éea%tﬁfaﬂﬁ%m the
candy tctaloBityahitstial 1ot teEhbRH TRAdH)a Lj d
candy fr%m ﬁgﬁe of {8{ he cl ai s C%ga?{o 15, \%hgzﬁégﬁgsgrﬂ?@ﬁ
ni xt ur EeSBRtIERRi the equalipmframal elaine land bailedbunder the

speci fj SOA! B 0 L aht, L.

2.5 to?n?%/'cl)l ey \/\Bl%h?ﬂeﬁﬁﬁ fytéetqgﬁ%éigs%?%@ﬂméhtér@% ’
[ sor bi isedvapprsied teofed)shaped egdat hard dandyisoltamell. i s
melt extruded, cool ed, shaped and a hard candy is

obt 37§8ktn 34 for manufacturing a hard candy from one of the claims

| 10 to 15, wherein a mixture containing 1.1 GPM, maltite and

sorbite, specifically containing 61 to 70% by weight 1.1 GPM,

2.5 to 17% by weight maltite and [sorbite], wherein [sorbite]

- results from the equation from claim 1, is melt extruded, cooled,
shaped and a hard candy is obtained. |
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Abstract The présent invention relates to hard
candi es having i nproved storage characteristics as

wel | an inproved sensory profile and nethod for their
manuf acture. 43

Abstract
The present invention relates to hard candies having improved

storage characteristics as well an improved sensory profile and
method for their manufacture.
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