
WO 2004/100673 PCT/EP2004/005390  1 Hard caramels with
supported colors  Description The present invention
relates to hard caramels which comprise at least  one
food color applied to a support. Among confectionery
products, hard caramels have developed in recent
years to become one of the strongest product groups.
Hard caramels  have a hard and generally smooth
surface and are therefore ideally  suited to sucking.
Besides their surface qualities and the taste, the
vis- ual appearance, in particular their being
attractive to look at, and the  consistency of hard
caramels are of critical importance to their accep-
tance on the part of the consumer. The filled or
unfilled hard caramels known from the prior art are
distin- guished by great homogeneity in the
consistency of their composition,  particularly in the
case of products which have not been pan-coated. If
the hard caramels are colored with food colors, they
also have a very  .homogeneous coloring. The problem
on which the present invention is based is to provide
hard  caramels which have a novel texture and which in
respect in particular  of their consistency are
distinctly different from the prior art hard cara-
mels and which also appear attractive to the consumer
on the basis in  particular of their visual
appearance. The present invention solves the technical
problem on which it is based WO 2004/100673
PCT/EP2004/005390  



2 by providing a hard caramel comprising a hard
caramel base and at  least one food color applied to a
support, the supported food color being
inhomogeneously distributed in the hard caramel base.
In accordance with the invention, then, the support
and/or the food col- ors attached or fixed to support
particles within the hard caramel base of  the hard
caramel form embedded islets of color which are
inhomogene- ously distributed in the hard caramel or
hard caramel base and are dis- tinctly delimited from
the hard caramel or hard caramel base. In accor- dance
with the invention the hard caramels with the
inhomogeneously  distributed supported food color are
distinguished by a texture, in par- ticular a
consistency, which differs considerably from the
texture and  consistency of conventional hard
caramels. While the prior art hard  caramels,
particularly those which have not been pan-coated and
are  not filled, all have a uniform and extremely
homogeneous glasslike con- sistency, the consistency
of the hard caramels of the invention is not  totally
glasslike, owing to the colored support particles
distributed inho- mogeneously in the hard caramel
mass. In contrast to the hard cara- mels known to
date, the hard caramels of the invention, by virtue of
the  presence of the support particles, have a
consistency which is. charac- terized in that smaller
or larger regions of considerably softer consis-
tency, gumlike consistency for example, are scattered
within the glass- like mass. Within the hard caramel,
therefore, the colored support parti- cles form
regions which can be clearly delimited from the hard
caramel  base and which differ from the hard caramel
base surrounding them by  



virtue of their entirely different consistency and
also by virtue of their  completely different color.
This is achieved in accordance with the in WO
2004/100673 PCT/EP2004/005390  3 vention by firstly
using, as support particles, substances which are not
normally used for producing the hard caramel base and
which have a  completely different texture than the
melted and cooled hard caramel  mass. Secondly,
moreover, in accordance with the invention and in a
preferred embodiment, the colored support particles
are introduced only  after the melting of the hard
caramel constituents, into the hard caramel  melt
while it is still hot, and the resultant mass is then
immediately  cooled, so that the support substances
are not melted at all. The inho- mogeneous consistency
of the hard caramels of the invention that is
achieved in this way is perceived by the consumer when
consuming it,  particularly when sucking it, as being
extremely surprising but also very  pleasant. The hard
caramels of the invention, then, have a visual aspect
which differs greatly. from that of conventional hard
caramels and which  is perceived by the consumer to be
extremely attractive. In the context of the present
invention the term "texture" refers to the  entirety
of the sensorial and rheological properties of a food
or luxury  foodstuffs. The texture is manifested not
least in the mechanical pa- rameters of the food or
luxury foodstuffs, including in the case of hard
caramels, for example, properties such as consistency,
surface hard- ness and stickiness, and can be
appraised by means of senses of touch  and contact.
The texture may also be understood as the combination
of  



the physical appearance of a product and its sensorial
and/or tactile  manifestations, which are perceived by
the consumer visually and dur- ing consumption. The
texture influences all five senses of perception
during the consumption of the product, with the
sensorial perceptions  changing in the course of the
product's consumption. For example, at WO 2004/100673
PCT/EP2004/005390  4 the beginning of consumption of
the product, it is primarily the visual  aspect of the
product and subsequently the feel produced by the
prod- uct on the lips that is perceived: In the course
of actual chewing and/or  sucking, mechanical
properties of the product, in particular, such as
elasticity, overall hardness and stickiness, are
perceived within the oral  cavity. Also perceived in
particular in the course of chewing and/or suck- ing
is the extent to which the product, after mixing with
the saliva, is able  to absorb moisture. There is also
perception of the release of aroma  from the product.
After the end of the chewing process and/or sucking
process, in other words after the product has
completely disappeared  from the oral cavity, there is
a perception of whether aromas and/or  sweeteners may
have an after-effect in the mouth. In the context of
the present invention a "hard caramel" is a
confection- ery product which is produced by boiling a
solution of sugars and/or  sugar substitutes,
particularly sugar alcohols, to a solids content of
not  less than 95% and which has a glasslike
consistency. Hard caramels  may further comprise
substances which impart odor and flavor, which
provide color and which influence the nature of the
product, such sub- 



stances possibly not being added until after the
solution of sugars  and/or sugar substitutes has been
boiled. On account of the low resid- ual water
content, brought about in turn by the boiling process,
hard  caramels have a hard, glasslike consistency.
Hard caramels may be  produced in batches,
continuously or by melt extrusion. Hard caramels  may
be in stamped or cast form, with or without a filling
of, for example,  glucose syrup or maltitol syrup.
Hard caramels may have a pan-coated  covering or else
may be non-pan-coated. In the context of the present
WO 2004/100673 PCT/EP2004/005390  5 invention the
"hard caramel base" is a hard caramel mass without a
fill- ing or a pan-coated covering, and distinguished
by an entirely homoge- neous glasslike consistency. By
a "support" or "carrier" is meant a substance which
acts as a sub- strate and/or framework for the food
colors used in accordance with the  invention, it
being possible for the food colors to be fixed or
attached to  the support or to impregnate it, so that
the support or support particle  formed therefrom is
colored by the food color. In accordance with the
invention a "support" is also in particular a
substance which is able to  form particles of a size
which can be perceived by the naked eye; the
particles of the support, which are preferably
colored, have a distinctly  different consistency than
the cooled hard caramel base itself, even af- ter a
number of treatment steps: for example, coloring with
a food color,  heating to dry the solution comprising
the carrier, introduction into the  hot melt of the
hard caramel base and/or after cooling in the melted  



hard caramel base.. Preferably the carrier and/or
particles formed there- from have a nonglasslike
consistency, which in particular is softer than  the
consistency of the hard caramel base. The consistency
of the carrier  .particles can be, for example,
gumlike, elastic, etc.. Therefore, particu- larly
after coloring with a food color, the support and/or
particles formed  from it form regions which are
distinctly delimited, three-dimensionally  and
colorwise, within the manufactured hard caramels, in
particular  within the hard caramel base. In one
preferred embodiment of the invention, therefore, the
supported  food color within the hard caramel forms
regions which can be delimited  three-dimensionally
and colorwise from the hard caramel base. WO
2004/100673 PCT/EP2004/005390  6 In accordance with
the invention the support for the food color is a wa-
ter-swellable substance, the water-swellable substance
being with par- ticular preference a dry thickener or
a film-former. In the context of the  present
invention a "thickener" or "thickening agent" is a
substance,  generally organic, of high molecular mass
which is able to absorb liq- uids, water for example,
and in doing so to swell. In the course of this
process the thickener undergoes transition to a
viscous true or colloidal  solution and may form, for
example, a gel or a mucilage. A thickener  may
therefore influence the consistency of a foodstuff, by
forming a gel  structure, for example. A thickener
hence also influences the sensations  which the
texture of the hard caramel causes in the mouth, and
modifies  the mechanical properties of a hard caramel
or of the hard caramel  



base, such as strength and elasticity. A "film-former"
is a substance which in solution in a solvent such as
wa- ter, ethanol, etc. and following application to a.
substrate, for example,  and evaporation of the
solvent is able to form a film. Film forming may
proceed by way, for example, of the formation of a
gel. In a particularly preferred embodiment of the
invention the support for  the food color or colors is
xanthan, pectin, carrageenan, gum arabic or  alginate.
Xanthan is an extracellular heteropolysaccharide of
Xantho- monas campestris which contains the individual
units D-glucose,  D-mannose and D-glucuronic acid in a
ratio of 2.8:2.0:2.0. Xanthan ad- ditionally contains
about 5% of acetyl groups and 3% of pyruvyl groups.
Pectins are substances which are widespread primarily
in higher plants.  The principal individual unit
present in pectins is D-galacuronic acid,  with
secondary constituents including L-rhamnose,
D-galactose, L WO 2004/100673 PCT/EP2004/005390  7
arabinose and D-xylose. Carrageenan comprises a group
of polysac- charides which are present in a number of
red algae. Carrageenan re- sembles agar(-agar) in
terms of chemical structure. Gum arabic is the  dried
exudate of various species of acacia, its principal
constituents be- ing L-arabinose, L-rhamnose,
D-galactose and D-glucuronic acid. It is a  branched
polysaccharide whose major moiety is composed of
(3-(1,3)- branched D-galactopyranose units. Alginates
are the salts of alginic  acid, which comprises
polysaccharides containing acidic carboxy groups  and
having an Mr of approximately 200 000. Alginates
consist primarily  



of D-mannuronic acid and L-guluronic acid in different
proportions,  joined to one another by 1-4-glycosidic
linkages. In the context of the present invention a
"food color" is a substance  which is used in the
production of foods for the purpose of color correc-
tion or in order to produce an appealing aspect. Food
colors therefore  contribute considerably to the
acceptance of foods. Food colors may be  of either
natural or synthetic origin. The natural food colors
include dyes  of plant origin, examples being
carotenoids, flavonoids and antho- cyanins, dyes of
animal.origin, such as cochineal, and inorganic pig-
ments. such as titanium dioxide, iron oxide pigments
and iron hydroxide  pigments. The food colors also
include enzymatic browning products  such as
polyphenols, non-enzymatic browning products such as
melanoidins, and also products of heating, such as
caramel colors and  caramels. The synthetic food
colors include in particular azo com- pounds,
triphenylmethane compounds, indigoid compounds,
xanthene  compounds and quinoline compounds. In
accordance with the invention the food color can be a
natural or syn WO 2004/100673 PCT/EP2004/005390  8
thetic colorant. A preferred colorant in accordance
with the invention is  chlorophyll, a chlorophyllin,
carmine, allura red, (3-carotene, a riboflavin,  an
anthocyanin, betanin, erythrosin, indigo carmine,
tartrazine or tita- nium oxide. In accordance with the
invention, of course, the hard caramels of the
invention may comprise two or more supported food
colors, it being  



possible for the different food colors to be applied
to one support mate- rial or else to different support
materials. In accordance with the invention the hard
caramel comprising the sup- ported food color may be
either a sugar-free or a sugar-containing hard
caramel. In the context of the present invention
"sugar and sugars respectively"  comprehend products
such as sucrose, purified crystalline sucrose, in  the
form for example of refined sugar, refined sugar in
crystals, refined  white sugar, white or half-white
sugar, aqueous sucrose solutions, in the  form for
example of liquid sugar, aqueous solutions of sucrose
partly  inverted by hydrolysis, invert sugar, syrup or
invert liquid sugar, for ex- ample, glucose syrup,
dried glucose syrup, and dextrose with or without
water of crystallization. The sugar-containing hard
caramel of the inven- tion is therefore a hard caramel
whose sweetener comprises or consists  of sucrose,
invert liquid sugar, invert sugar syrup, glucose,
glucose  syrup, polydextrose or mixtures thereof. In
addition to the above- mentioned sugars,
sugar-containing hard caramels may of course also
include sugar substitutes such as fructose, leucrose,
sorbose, palati- nose, condensed palatinose,
hydrogenated condensed palatinose, fruc WO 2004/100673
PCT/EP2004/005390  9 tooligosaccharides, lactitol,
sorbitol, xylitol, mannitol, maltitol, erythritol,
6-O-a-D-glucopyranosyl-D-sorbitol (1,6-GPS),
1-O-a-D-glucopyranosyl- D-sorbitol (1,1-GPS),
1-O-a-D-glucopyranosyl-D-mannitol (1,1-GPM) or
mixtures thereof. 



In the context of the present invention a "sugar-free
hard caramel" is a  caramel comprising as sweeteners
no sugars, in other words no su- crose, invert liquid
sugar, invert sugar syrup, dextrose syrup or glucose
syrup, but instead sugar substitutes. In a preferred
embodiment of the  invention the sugar-free hard
caramel is a caramel containing, based on  the dry
weight, not more than 0.5% by weight of the
above-mentioned  sugars. The term "sugar substitutes"
embraces all substances apart from the  aforementioned
sugars that are used for sweetening foods. The term
"sugar substitutes" embraces, for example, substances
such as hydro- genated monosaccharide and disaccharide
sugar alcohols, examples  being lactitol, xylitol,
sorbitol, mannitol, maltitol, isomalt, 1,6-GPS,
1,1-GPS and 1,1-GPM, and also fructose, leucrose,
isomaltilose (palati- .nose), condensed palatinose;
hydrogenated condensed palatinose and
fructooligosaccharides. Preferably, therefore, the
sugar-free hard cara- mels of the invention comprise
or consist of, as their sweeteners, fruc- tose,
leucrose, palatinose, condensed palatinose,
hydrogenated con- densed palatinose,
fructooligosaccharides, lactitol, sorbitol, xylitol,
man- nitol, maltitol, erythritol, 1,6-GPS, 1,1-GPS,
1,1-GPM or mixtures  thereof. One mixture of 1,6-GPS
and 1,1-GPM used with preference is isomalt, WO
2004/100673 PCT/EP2004/005390  10 in which 1,6-GPS and
1,1-GPM are present in equimolar or near- equimolar
amounts. Sweeteners present in accordance with the
inven- 



tion in the sugar-free hard caramels of the invention
may also comprise  1,6-GPS-enriched mixtures of
1,6-GPS and 1,1-GPM, and 1,1-GPM- enriched mixtures of
1,6-GPS and 1,1-GPM, especially the mixtures
disclosed in DE 195 32 396 C2, the disclosure content
of that document  relating to the description and
preparation of 1,6-GPS-enriched and 1,1- GPM-enriched
sweetener mixtures being incorporated in its entirety
into  the disclosure content of the present teaching.
In accordance with the  invention it is also possible
to use 1,1-GPS-containing, mixtures of 1,6- GPS and
1,1-GPM as sweeteners, particularly the mixtures
disclosed in  EP 0 625 578 B1, the disclosure content
of that document relating to the  description and
preparation of 1,1-GPS-, 1,6-GPS- and 1,1-GPM-
containing sweetener mixtures being incorporated in
its entirety into the  disclosure content of the
present teaching. In a preferred embodiment the hard
caramel base of the hard caramel is  transparent.
Naturally the invention also provides for the
transparent  hard caramel base of the hard caramel to
be colored with one or more  colors, examples being
chlorophyll, a chlorophyllin, carmine, alura red,
1i-carotene, a riboflavin, an anthocyanin, betanin,
erythrosin, indigo  carmine and/or tartrazine, the
food color not being in supported form  and the
coloring of the hard caramel mass being very
homogeneous.  Thus the hard caramel base may be
homogeneously colored by means  of one of the
above-mentioned colors, a chlorophyllin for example. A
supported color, such as support particles colored
with alura red, is then  incorporated into this
homogeneously colored hard caramel base. WO
2004/100673 PCT/EP2004/005390  



11 In another preferred embodiment the substantially
transparent hard  caramel base may further comprise
color pigments which are not sup- ported and are not
homogeneously distributed in the hard caramel base.
Likewise in accordance with the invention the hard
caramel base may  comprise, further to the
aforementioned sugars and/or sugar substi- tutes, one
or more intensive sweeteners. Intensive sweeteners are
compounds which have a low or even negligibly small
nutritive value but  are notable for an intensive
sweet taste. In accordance with the inven- tion, in
particular, the intensive sweetener is cyclamate,
sodium cycla- mate for example, saccharin, aspartame,
glycyrrhizin, neohesperidine  dihydrochalcone,
thaumatin, monellin, acesulfame, alitame or sucralose.
Of course, in accordance with the invention, the hard
caramel also  comprise aromas and flavors. Examples of
such substances are essen- tial oils, synthetic aromas
or mixtures thereof,, examples being oils from  plants
or fruits such as citrus oil, fruit essences,
peppermint oil, clove oil,  aniseed, crystalline
acids, menthol, eucalyptus, etc., or comprise these
substances. The hard caramels of the invention may
further comprise  additional additives, an example
being sodium bicarbonate. In a further preferred
embodiment the hard caramels of the invention  further
comprise at least one active medicinal substance, such
as dex- tromethorphan, hexylresorcinol/menthol,
phenylpropanolamine, dyclon- ine, menthol eucalyptus,
benzocaine or cetylpyridinium. The hard caramels of
the invention may be in either filled or unfilled
form. The hard caramels of the invention can of course
likewise be in 



WO 2004/100673 PCT/EP2004/005390  12 pan-coated or
non-pan-coated form. The present invention solves the
technical problem on which it is based  additionally
by means of a process for producing a hard caramel of
the  invention which comprises at least one food color
applied to a support  and inhomogeneously distributed
in the hard caramel base, said proc- ess comprising a)
contacting at least one support of at least one food
color, so that  the support is colored, b) drying the
colored support, c) adding the dried colored support
to a melt of a hard caramel base  at a temperature
from 80C to 150C, and d) forming a hard caramel from
the melt of the hard caramel base  that comprises the
colored support. In a preferred embodiment of the
process of the invention an aqueous  solution,
dispersion or suspension of the support is contacted
with the  food color. After the support has been
contacted and colored with the  food color, the
colored support is dried in particular at a
temperature  which is above room temperature,
preferably at a temperature of 50C  to 100C, more
preferably 70C. Subsequently the dried colored support
is comminuted to particles of the desired size using
suitable means, a  mortar and pestle for example, and
these particles are then added to  the hard caramel
melt. The forming of the hard caramels of the inven-
tion may take place in accordance with the methods
normally used for 



WO 2004/100673 PCT/EP2004/005390  13 hard caramel
production, such as by casting or stamping, for
example.  The process of the invention therefore
provides that the hard caramels  of the invention can
be produced in batches, continuously or by melt
extrusion. For example, the hard caramel base can be
prepared by boil- ing a sweetener or sweeteners
mixture with water for a sufficiently long  period at
a temperature of 140C to 200C in a confectioner's
cooker,  under vacuum if desired. After the mass has
cooled to temperatures of  about 125C to 130C the
colored and dried supported food colors can  be added
to and/or incorporated into the melt while it is still
hot. Aromas  and edible acids, and possibly further
sweeteners too, can likewise be  added in this
temperature range, in particular at temperatures of
about  100C to 120C. The mass is subsequently cast or
stamped to form  candies, and cooled further.
Alternatively the hard caramels can be pro- duced on a
continuous cooking line. A further alternative allows
the hard  caramels to be produced by means of the melt
extrusion process, al- though in that case no water is
added. After the hard caramels have been produced they
can be pan-coated, a  procedure for which it is
possible to employ pan-coating methods that  are
normally employed. For example, the finished caramels
can be sub- jected to soft pan-coating, hard
pan-coating or suspension pan-coating.  Soft
pan-coating is the application of saccharides
dissolved in water to  moving cores, with saccharide
powder being scattered after each appli- cation in
order to bind the moisture. This type of pan-coating
produces a  



soft pan-coating covering. In hard pan-coating, as
with soft pan-coating,  saccharides dissolved in water
are applied to moving cores, although in  this case no
saccharide powder is applied; instead, the nonaqueous
WO 2004/100673 PCT/EP2004/005390  14 constituents are
dried on immediately. As with soft pan-coating, a
multi- plicity of different individual applications
are made, between which dry- ing is carried out with
hot or cold air, thereby allowing pan-coated cover-
ings of different thickness to be produced. The hard
pan-coating proc- ess can also be carried out with two
or more different saccharide solu- tions applied in
succession. In the case of suspension pan-coating, the
suspended mixture is composed of a liquid phase,
comprising for ex- ample sugar, rice starch and
glucose in solution in water as well as of a  solid
phase, composed in turn of fine crystalline sugar
pieces. The  characteristic of this kind of suspension
pan-coating is the separate use  of different
saccharides. The present invention is illustrated by
the following example. WO 2004/100673
PCT/EP2004/005390  15 Example: Production of isomalt
hard caramels comprising sup- ported color pigments
First of all a 50% gum arabic solution was prepared.
This was colored  with food color, observing the
manufacturers' metering instructions. The  food colors
used were carmine (purple/dark red; Dr. Marcus),
copper  chlorophyllin (green; Dr. Marcus) and alura
red (Dr. Marcus). The col- 



ored solutions were subsequently poured separately
onto aluminum  trays and spread uniformly on the
trays. The trays were then placed in a  heating
cabinet at 70C for five to six hours. After drying,
the dried and  colored gum arabic chips were detached
from the tray and then com- minuted using a mortar and
pestle to form particles of desired size. Using
isomalt, a hard caramel melt was prepared in pans, the
melt be- ing boiled at a temperature of 165C.
Thereafter the melt was cooled to  a temperature of
125C to 130C and then the colored gum arabic parti-
cles or colored gum arabic chips were stirred in. Here
it was found that  the chips or particles no longer
dissolve in the hot isomalt melt. Thereaf- ter the
melt was poured into candy molds. In the hard caramels
cast in  this way the colored gum arabic particles or
colored gum arabic chips  can be seen as separate
pigment regions or pigments, which stand out  markedly
from the hard caramel base. WO 2004/100673
PCT/EP2004/005390  16  What is claimed is: 1. A hard
caramel comprising a hard caramel base and at least
one  food color applied to a support, the supported
food color being inho- mogeneously distributed in the
hard caramel base. 2. The hard caramel as claimed in
claim 1, wherein the supported  food color in the hard
caramel forms regions which can be delimited
three-dimensionally and colorwise from the hard
caramel base. 3. The hard caramel as claimed in claim
1 or 2, which is a sugar- free or sugar-containing
hard caramel. 



4. The hard caramel as claimed in claim 3, wherein the
hard cara- mel base of the sugar-containing hard
caramel consists of or comprises  sucrose, invert
liquid sugar, invert sugar syrup, glucose, glucose
syrup,  polydextrose or mixtures thereof. 5.' The hard
caramel as claimed in claim 4, wherein a hard caramel
base of the sugar-containing hard caramel further
comprises fructose,  leucrose, palatinose, condensed
palatinose, hydrogenated condensed  palatinose,
fructooligosaccharides, lactitol, sorbitol, xylitol,
mannitol,  maltitol, erythritol,
6-O-a-D-glucopyranosyl-D-sorbitol (1,6-GPS), 1-0-a-
D-glucopyranosyl-D-sorbitol (1,1-GPS),
1-O-a-D-glucopyranosyl-D- mannitol (1,1-GPM) or
mixtures thereof. 6. The hard caramel as claimed in
claim 3, wherein the hard cara- mel base of the
sugar-free hard caramel consists of or comprises fruc
WO 2004/100673 PCT/EP2004/005390  17 tose, leucrose,
palatinose, condensed palatinose, hydrogenated con-
densed palatinose, fructooligosaccharides, lactitol,
sorbitol, xylitol, man-.  nitol, maltitol, erythritol,
1,6-GPS,' 1,1-GPS, 1,1-GPM or mixtures  thereof. 7.
The hard caramel as claimed in claim 5 or 6, wherein
the mix- tures are selected from the group consisting
of an equimolar or near- equimolar mixture of 1,6-GPS
and 1,1-GPM (isomalt), a mixture of 1,6- GPS, 1,1-GPS
and 1,1-GPM, a 1,6-GPS-enriched mixture of 1,6-GPS
and 1,1-GPM, and a 1,1-GPM-enriched mixture of 1,6-GPS
and 1,1- GPM. 



8. The, hard caramel as claimed in any one of claims 1
to 7, wherein  the support is a water-swellable
substance. 9. The hard caramel as claimed in claim 8,
wherein the. water- swellable substance is a dried
thickener or a film-former. 10. The hard caramel as
claimed in claim 8 or 9, wherein the support  is
xanthan, pectin, carrageenan, gum arabic or alginate.
11. The hard caramel as claimed in any one of claims 1
to 10,  wherein the food color is a natural or
synthetic colorant. 12. The hard caramel as claimed in
claim 11, wherein the colorant is  chlorophyll, a
chlorophyllin, carmine, alura red, (3-carotene, a
riboflavin,  an anthocyanin, betanin, erythrosin,
indigo carmine, tartrazine or tita- nium dioxide. WO
2004/100673 PCT/EP2004/005390  18 13. The hard caramel
as claimed in any one of Claims 1 to 12,  wherein the
hard caramel base of the hard caramel is transparent.
14. The hard caramel as claimed in any one of claims 1
to 13,  wherein the hard caramel base of the hard
caramel is homogenously  colored by means of one or
more colorants, examples being chlorophyll,  a
chlorophyllin, carmine, alura red, R-carotene, a
riboflavin, an antho- cyanin, betanin, erythrosin,
indigo carmine and/or tartrazine. 15. The hard caramel
as claimed in any one of claims 1 to 14,  wherein the
hard caramel base further comprises unsupported color
pigments. 16.. The hard caramel as claimed in any one
of claims 1 to 15,  



wherein the hard caramel base further comprises one or
more intensive  sweeteners. 17. The hard caramel as
claimed in claim 16, wherein the intensive  sweetener
is cyclamate, saccharin, aspartame, glycyrrhizin,
neohes- peridine dihydrochalcone, thaumatin, monellin,
acesulfame, alitame or  sucralose. 18. The hard
caramel as claimed in any one of claims I to 17, com-
prising aromas and flavors. 19. The hard caramel as
claimed in claim 18, wherein the aromas  and flavors
are essential oils, synthetic aromas, fruit essences,
eucalyp- tus, peppermint oil, menthol and crystalline
acids. WO 2004/100673 PCT/EP2004/005390  19 20. The
hard caramel as claimed in any one of claims 1 to 19,
com- prising further additives such as sodium
bicarbonate. 21. The hard caramel as claimed in any
one of claims 1 to 20, further  comprising at least
one active medicinal substance, such as dextro-
methorphan, hexylresorcinol/menthol,
phenylpropanolamine, dyclonine,  menthol eucalyptus,
benzocaine. or cetylpyridinium. 22. The hard caramel
as claimed in any one of claims 1 to 21, which  is
filled or unfilled. 23. The hard caramel as claimed in
any one of claims 1 to 22, which  is pan-coated or
non-pan-coated. 24. A process for producing a hard
caramel as claimed in any one of  claims 1 to 23,
comprising 



a) contacting at least one support with at least one
food color, so  that the support is colored, b) drying
the colored support, c) adding the dried colored
support to a melt of a hard caramel base  at a
temperature from 80C to 150C, and d) forming a hard
caramel from the melt of the hard caramel base  that
comprises the colored support. 25. The process as
claimed in claim 24, wherein an aqueous solu- tion,
dispersion or suspension of the support is contacted
with the food WO 2004/100673 PCT/EP2004/005390  20
color. 26. The process as claimed in claim 24 or 25,
wherein after it has  been contacted and colored with
the food color the support is dried at a  temperature
above room temperature. 27. The process as claimed in
claim 26, wherein drying is carried out  at a
temperature of 50C to 100C, preferably 70C. 28. The
process as claimed in any one of claims 24 to 27,
wherein  after the colored support has been dried it
is comminuted to form parti- cles of desired size. 29.
The process as claimed in any one of claims 24 to 28,
wherein  the hard caramel is formed by casting or
stamping. 


