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(57) ABSTRACT 

A composition for sweetening ingestable solids or liquids. 
The composition is compressed and comprises less than 
about 7.5 Weight-% sucralose and one or more diluents. The 

composition is compressed at a pressure of greater than 2 

pounds per square inch. A method of forming the compo 
sition and a system for delivering the composition are also 
provided. 
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HIGH-INTENSITY SWEETENER COMPOSITION 
AND DELIVERY OF SAME 

TECHNICAL FIELD 

[0001] The present invention is directed to a composition 
for a compressed high intensity sWeetener that maintains 
color stability, to a method of forming the composition, and 
to a system for delivering the composition. 

BACKGROUND OF THE INVENTION 

[0002] Consumers have a Wide variety of individual tastes, 
particularly With regard to their preferred level of sWeetness 
in foods and beverages. Limitations relating to production 
abilities, shipping quantities, and shelf space, hoWever, 
restrict the ability of a manufacturer as to the variety of 
foods and beverages that can be offered to the consumer. 
Furthermore, in some instances, the consumer desires to 
sWeeten a consumable item to a unique, personaliZed level 
rather than be limited to the choices provided by the food or 
beverage manufacturer. Alarge market has arisen, therefore, 
seeking to provide packaged sWeeteners to consumers. Such 
sWeeteners alloW the consumer to sWeeten foods and bev 
erages to their individual tastes. 

[0003] Sucralose (4,1‘,6‘-trichloro-4,1‘,6‘-trideoXy-galac 
tosucrose) is a high-intensity sWeetener made from sucrose 
that can be used in many food and beverage applications. 
Sucralose is generally made folloWing procedures set forth 
in US. Pat. Nos. 4,362,869; 4,380,476; 4,801,700; 4,950, 
746; 5,470,969; and 5,498,709, as Well as in pending US. 
patent application Ser. No. 09/991,123, the disclosures of 
each of Which are incorporated in this document by refer 
ence. Sucralose may be provided for consumer use in a 
number of forms useful in the sWeetening of foods and 
liquids. These forms include sachets, tubular packets, liquid 
drops, tablets, and granules or crystals. 

[0004] In all of these forms, the intensity of the sWeetener 
requires that the high-intensity sWeetener be diluted With a 
non-sWeet or less-sWeet compound to make use practical. 
For eXample, a teaspoon of sucrose Weighs about 4 grams. 
The equivalent amount of sucralose Would be 0.007 grams. 
This amount of material Would be very hard to put into a 
sachet consistently, and Would be nearly impossible to 
transfer from the sachet to a liquid, such as coffee, Which a 
user desires to sWeeten. As a result, a typical sachet contains 
sucralose diluted 20-100 times With a carrier such as deX 
trose. All consumer forms—including tablets, granules, and 
liquid drops—are diluted to facilitate delivery. 

[0005] All of the conventional forms have some limita 
tion. First, the use of the diluent adds Weight and volume to 
the product, While adding no appreciable value, and 
increases the processing and shipping costs. Second, the 
diluent reduces the applicability of the product; diluents are 
often unacceptable to certain members of the population. 
For eXample, food-grade carbohydrate carriers, such as 
deXtrose and maltodeXtrin, are not acceptable to people on 
restricted carbohydrate diets. Fiber-based carriers are unac 
ceptable to people subject to gastrointestinal (GI) distress. 
Liquid products require single-use packaging or preserva 
tives to prevent microbial contamination, making them 
unacceptable to people Who avoid the use of common 
preservatives. 
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[0006] Therefore, dry (rather than liquid) forms of sucral 
ose, such as tablets, granules, and sachets, are often desired 
for sWeetening liquids. Tablets are a popular consumer form 
for delivery of most high-intensity sWeeteners. They are 
particularly Well suited for use in sWeetening beverages, 
such as coffee. In fact, in some markets, particularly the 
United Kingdom and Australia, tablets command the highest 
market share of all the consumer forms. Tablets are currently 
available containing all of the commercial sWeeteners 
including aspartame, acesulfame, saccharine, sucralose, as 
Well as some of the protein-based sWeeteners such as stevia. 
Commercially available tablets are produced using conven 
tional tableting equipment and formulation technology. 

[0007] The art of delivery systems is replete With various 
types of systems used to deliver solid food, liquids, drugs, 
and other necessary items. The Hayshiabara Company of 
Japan has long sold a drug delivery system, for eXample, in 
Which the drug is impregnated into a dissolvable, ingestable 
polymer strip. The dissolvable strip technology has recently 
become popular as a Way to deliver other intense ingredients 
such as breath fresheners. This form could be used to deliver 
a high-intensity sWeetener but is limited in its ability to carry 
large amounts of sWeetener and Would apply only to very 
intense sWeeteners such as sucralose or neotame. Other 
sWeeteners Would require very large strips to carry a rea 
sonable amount of sWeetener. Large strips Would Work, but 
Would create issues associated With the GI impact of the 
large polymer dose. 

[0008] US. Pat. No. 5,620,707 issued to Sanker et al. is 
directed to seamless beadlets for customiZation of ?avor and 
sWeetener in a beverage. The beadlet comprises a shell 
material With a core composition in the material of the shell 
material suitable for ingestion. Examples of these materials 
are gelatin, polyvinyl alcohols, Waxes, and gums. The shell 
material forms a pocket in Which the core of the material is 
contained. The core material that is used for ?avoring the 
beverage contains a ?avor component as Well as a sWeetener 
component comprising acetosulfame and a second sWeet 
ener selected from a speci?ed class of compounds. The shell 
material may be formed in a variety of shapes, such as 
spheres, oblong shapes, disks, puffed squares, and cylinders. 

[0009] Similarly, US. Pat. No. 6,238,690 is directed to 
food products containing seamless capsules and methods of 
making the same. The patent describes consumable products 
that are made of a seamless capsule With an outer shell. The 
outer shell is made of a carbohydrate material and encloses 
an inner core that may include beverages, as Well as other 
foodstuffs. 

[0010] US. Pat. No. 5,300,305 is directed to breath pro 
tection microcapsules. The shell materials that are used in 
the microcapsules are suitable for ingestion and may be 
formed in a variety of shapes. Various materials may be 
enclosed Within the shell material and these include sWeet 
eners such as sugar, saccharine, and aspartame. 

[0011] US. Pat. No. 4,925,683 is directed to beverage 
capsules and describes a beverage base that is enclosed in a 
thin-Walled solid envelope made of chocolate or a fat-based 
confectionery coating. This patent cites French Patent No. 
1,442,282, Which describes a food product comprising bev 
erage poWders surrounded by an envelope of sugar, enabling 
tWo different products to be taken in a single operation and 
their instantaneous dissolution together. 
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[0012] US. Published Patent Application No. 2002/ 
0012689 describes liquid-activated infusion packet systems 
Whereby the enveloping materials may be totally or partially 
edible. The packets may enclose materials including various 
?avors, as Well as pharmaceutical and dietary supplements. 
Also described are a number of packet systems that are used 
for a variety of purposes including the delivery of sWeeten 
ing agents. 
[0013] Sucralose is very stable as long as it contains at 
least 0.5 Weight-% moisture (as disclosed by El Kabani et al. 
in US. patent application Ser. No. 09/991,123). When less 
mositure is present, sucralose can break doWn, resulting in 
broWning or broWn spotting (i.e., discoloration) of the dry 
material. Although the problem exists at room temperature, 
at higher temperatures of about 40° C. to 55° C., Which can 
occur in transport and storage (e.g., Warehouse) environ 
ments, tablet forms of sucralose, even With higher levels of 
moisture present, can form spots in as little as three days. 
The problem is exacerbated When increased pressure is 
applied, such as during compression of the sucralose to form 
tablets and other compressed forms. 

[0014] Thus, despite the very high stability of sucralose in 
food and beverage applications, When poWdered crystalline 
sucralose is compressed into a tablet form an instability is 
often created that manifests itself as broWn spotting or 
broWning (i.e., discoloration). Although such tablets shoW 
no discernable loss of sWeetness and the breakdown prod 
ucts have been thoroughly tested for safety as part of the 
federal Food and Drug Administration food additive petition 
process, the discoloration renders the product unacceptable 
to most consumers. To maintain consumer acceptance, 

therefore, sucralose must be color stable (i.e., remain White). 

[0015] Interestingly, the inventors named on US. patent 
application Ser. No. 09/991,123, El Kabani et al., disclose 
that a moisture content of betWeen 0.5 and 10 percent by 
Weight in loose poWdered sucralose can greatly enhance its 
stability. They also disclose that addition of a buffer to the 
sucralose solution before crystalliZation signi?cantly 
increases the stability of the sucralose crystalliZed from the 
solution. The inventors still further disclose that, by main 
taining the pH of the sucralose-containing crystalliZation 
solution in the range of 5.5 to 8.5 during the crystalliZation 
process, the stability of the ?nal crystalline sucralose can be 
improved. Further, sachets containing sucralose and a vari 
ety of incipients having betWeen 0.5 Weight-% and 10 
Weight-% moisture behave in a stable manner. Despite the 
presence of moisture, hoWever, tablets containing com 
pressed forms of sucralose experience boWning and broWn 
spotting. Accordingly, there remains a need for an improved 
sucralose composition that resists discoloration. 

[0016] To overcome the shortcomings of existing dry 
sucralose compositions, the method of forming such com 
positions, and the systems used to deliver such composi 
tions, a neW sucralose composition is provided. Also pro 
vided is a method of forming and a system for delivering the 
composition. An object of the present invention is to provide 
an improved sucralose composition. Related objects are to 
provide an improved method of forming the composition 
and an improved system for delivering the composition. 
Another object is to provide an improved sucralose compo 
sition that exhibits increased stability. It is still another 
object of the present invention to reduce the risk of discol 
oration in a sucralose composition. 
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SUMMARY OF THE INVENTION 

[0017] To achieve these and other objects, and in vieW of 
its purposes, the present invention provides a composition 
for sWeetening ingestable solids or liquids, a method of 
forming the composition, and a system for delivering the 
composition. The composition essentially consists of 

[0018] less than about 7.5 Weight-% sucralose; and 

[0019] one or more diluents; 

[0020] the composition being compressed at a pressure 
of greater than 2 pounds per square inch. 

[0021] In a further aspect, the present invention provides 
a method for forming a compressed sucralose composition, 
the method consisting of the steps of: 

[0022] 
[0023] combining less than 7.5 Weight-% crystalliZed 

sucralose With one or more diluents to form a sWeetener 

composition; and 

[0024] compressing the sWeetener composition at a 
pressure of greater than 2 pounds per square inch. In a 
still further aspect, the present invention provides vari 
ous systems for delivery of a sucralose composition 
With high color stability. 

[0025] It is to be understood that both the foregoing 
general description and the folloWing detailed description 
are exemplary, but are not restrictive, of the invention. 

crystalliZing sucralose; 

BRIEF DESCRIPTION OF THE DRAWING 

[0026] The invention is best understood from the folloW 
ing detailed description When read in connection With the 
accompanying draWing. It is emphasiZed that, according to 
common practice, the various features of the draWing are not 
to scale. On the contrary, the dimensions of the various 
features are arbitrarily expanded or reduced for clarity. 
Included in the draWing are the folloWing ?gures: 

[0027] FIG. 1 is a graph shoWing color stability for an 
exemplary compressed sucralose composition according to 
the present invention versus sucralose concentration; 

[0028] FIG. 2 is a sectional vieW of an exemplary delivery 
device for compressed sucralose according to the present 
invention; 
[0029] FIG. 3 is a How diagram of an exemplary method 
for fabricating a loW-sucrose tablet according to the present 
invention; and 

[0030] FIG. 4 is a How diagram of an exemplary method 
for fabricating a loW sucrose delivery system according to 
the present invention. 

DETAILED DESCRIPTION OF THE 
INVENTION 

[0031] As used herein the term that “Loose sucralose” is 
intended to mean that sucralose is compressed by its oWn 
Weight at less than about 1 pound per square inch (psi). 
Although the color of loose sucralose can be controlled by 
maintaining the moisture content at from 0.5 to 10 percent 
by Weight, as disclosed by El Kabani et al. in US. patent 
application Ser. No. 09/991,123, the present inventors have 
determined that the color stability for compressed sucralose 
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compositions (i.e., compressed at a pressure of greater than 
2 psi) can vary to unacceptable levels even at this range of 
moisture content. The inventors have further determined 
that, for compressed sucralose compositions, color stability 
can be maintained at an acceptable level by carefully con 
trolling the sucralose concentration in a sucralose composi 
tion. 

[0032] The inventors have found that by adding a diluent 
to the sucralose composition to be compressed (e.g., in tablet 
form), above a critical level, the discoloration or spotting 
problem can be avoided. The level is critical but a Wide 
range of diluents have been shoWn to be feasible. Suitable 
diluents include sWeet or non-sWeet natural and modi?ed 
carbohydrate, sugar alcohols, food acids, sodium carbonate, 
and food acid salts. Interestingly, the list also includes 
diluents like citric and ascorbic acid. Acids are typically 
reported to accelerate the breakdown of carbohydrates. 

[0033] At sucralose concentrations of about 11.5 Weight 
%, spotting occurs at high temperatures in a short period. 
When more dilute tablets are formed (i.e., less than 7.5 
Weight-% sucralose), even With food acid diluents and even 
at loW moisture levels, more stable tablets can be made. 
Although not essential to the present invention, it Will be 
clear that the diluent can also serve to add a ?avor to the 
application, or a health bene?t (such as a ?ber) to the tablet, 
enhancing its use While preventing spotting. 

[0034] The use of non-moisture diluents to enhance 
sucralose stability Will be suprising to those skilled in the art. 
El Kabani et al. disclose that moisture and bases or buffers 
can make neat (i.e., 100%) sucralose more stable by scav 
aging chlorine released in early stages of degradation, 
thereby preventing self-promoting break doWn of the sucral 
ose. Insipients, such as carbohydrates or food acids, Would 
not scavage chlorine and therefore, Would not be expected to 
prevent break doWn of sucralose. 

Color Stability 

[0035] “Color stability” is the ability of a composition to 
maintain a desired coloration over time in an environment 
having a temperature of 55° C. and 100% relative humidity. 
Color stability is measured in color-days (days divided by 
color value), a rating value obtained by exposing a sample 
to an environment of about 55° C. and a relative humidity of 
100%. The color of the sample is observed for coloriZation 
on an incremental scale ranging from White (having a value 
of 1) to dark broWn (having a value of 10). The color-days 
rating for a composition is derived by dividing the number 
of days of exposure of the composition by the average color 
value for the composition folloWing that exposure. 

[0036] For example, a sucralose compound is exposed to 
the test environment of 55° C. and 100% relative humidity 
for 10 days. FolloWing the 10-day exposure, the average 
color of the sucralose compound is 2. This compound has a 
color-days rating of 5 (10 days divided by an average color 
value of 2). 

[0037] As illustrated in FIG. 1, the graphed curve labeled 
1 shoWs that the stability of a compressed sucralose com 
position, measured as color-days, improves dramatically and 
unexpectedly at a sucralose concentration of less than 11.5 
percent by Weight. These results are unexpected because (a) 
the differences in the concentration are relatively small, and 
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(b) autocatalytic compositions do not generally have Wide 
variations in stability over small changes in concentration. 

Compressed Sucralose 

[0038] As discussed above, El Kabani et al. (US. patent 
application Ser. No. 09/991,123) disclose a method for 
maintaining stability of sucralose by controlling the mois 
ture content at betWeen 0.5 and 10 percent by Weight. The 
data presented by El Kabani et al. are for loose sucralose. 
Loose sucralose compositions typically are compressed only 
by the Weight of the sucralose itself, resulting in compres 
sion of less than 1 psi. In certain delivery forms, such as 
tablets, a sucralose composition is in a compressed form. 
The compressed forms of sucralose are compressed by 
pressure applied to the sucralose composition during fabri 
cation. The inventors have determined that controlling the 
moisture content does not maintain stability of a compressed 
sucralose composition. This lack of stability is demonstrated 
by test data presented in Table C and described beloW. 

Tablets 

[0039] One form of compressed sucralose is a tablet. 
FolloWing is a description of a composition and method for 
forming an exemplary sucralose tablet. As shoWn in FIG. 3, 
the sucralose is crystalliZed (STEP 110). An exemplary 
method for crystalliZing sucralose is provided in US. patent 
application Ser. No. 09/991,123. The crystalliZed sucralose 
is then combined With one or more diluents (STEP 120) in 
an effective ratio to form a sucralose or sWeetener compo 

sition. The diluent or diluents may include bulk ?llers, such 
as carbohydrates, loW intensity sWeeteners, or the like. 
Proteins, starches, amino acids, and disintegration agents 
may also be used as diluents to provide desirable tablet 
properties, as is knoWn in the art. An effective ratio of 
sucralose to diluent is a ratio that produces improved sta 
bility in a compressed sucralose composition, consistent 
With the test results for a loW sucralose composition pre 
sented in Table C. According to the present invention, an 
effective ratio is less than about 7.5 percent sucralose by 
Weight. The composition may be dry (i.e., contain no mois 
ture and maintain its stability). Alternatively, the composi 
tion may further include moisture at a concentration of less 
than about 10 Weight-%. 

[0040] The sucralose composition is compressed in a 
tablet press (STEP 130) to form tablets. In an exemplary 
fabrication method, tableting is accomplished in a FETTE 
3090 rotary tablet press (available from Fette AMERICA of 
RockaWay, N.J). The tablet height is controlled by combined 
control of feed and pressure. The nominal pressure used is 
20 kilo-neWtons. The press is automatically adjusted Within 
preset limits to ensure that the tablet height is kept Within the 
speci?ed tolerances. The siZe and shape of the tablet are 
determined by the shape of the die selected to compress the 
sucralose composition. 

[0041] The tablet ingredients for a loW sucralose compo 
sition according to an exemplary embodiment of the present 
invention are listed in Table A. The diluents listed in Table 
A (i.e., the ingredients other than sucralose) are exemplary, 
and do not limit the invention. Tablet ingredients are also 
listed in Table Afor a high sucralose composition, Which the 
inventors have determined provides an unacceptable color 
stability. As Will be described beloW, the loW sucralose 
composition provides superior color stability as compared to 
the high sucralose composition. 



US 2006/0029719 A1 

TABLE A 

High Low 
Sucralose Sucralose 

Tablet Size (mg): 55 55 
Direct Compression Lactose: 56.2 57.0 
(wt—%) (Tablettose ® in UK) 
Lactose Monohydrate: (wt—%) 20 22.41 
Sucralose: (micronised) (wt—%) 11.6 7.76 
Cross-Linked 2.0 2.0 
Carboxymethylcellulose: 
(CMC) (wt—%): 
L-Leucine (wt—%): 10 10.63 
Magnesium Stearate: (wt—%) 0.2 0.2 

Total: 100% 100% 

[0042] The sucralose tablets described above are com 
pressed at 20 kilo-newtons over a 6 mm tablet, or at a 
pressure of about 8,000 psi. The composition may be com 
pressed at a pressure greater than about 5,000 pounds per 
square inch and more preferably at a pressure greater than 
about 7,000 pounds per square inch. By contrast, loose 
packed sucralose with a bulk density of 30 pounds per cubic 
foot packed in a supersack which is 4 feet high has a 
compressive pressure at its highest point of about 0.85 psi. 

Delivery System 

[0043] In an exemplary embodiment of an alternative form 
of compressed sucralose, as shown in FIG. 2, a sucralose 
composition 10 is delivered in the interstitial space between 
two sheets of ?lm 21, 22. This delivery system has a 
ravioli-like form. The delivery amount of sucralose is not 
impregnated in the ?lm 21, 22 but is carried in a pocket 25; 
the size of pocket 25 is variable. The advantages of this 
delivery form will be clear to those skilled in the art, from 
the following description. For example, a ?lm pocket may 
be used to reduce the size of the delivery system for a 
teaspoon of sugar equivalent by a factor of 10 and the 
amount of polymer by 20% or more as compared to an 
encapsulation. 

[0044] The ?lm 21, 22 is preferably an edible, water 
soluble material and, more preferably, solely a carbohydrate 
based material. Film 21, 22 may include an oligosaccheride, 
preferably a water-soluble polysaccharide, such as pullalan 
(manufactured by Hayashibara Biochemical Labratories in 
Okayama, Japan). The dissolvable ?lm 21, 22 is easily 
manufactured and sealed at its edges to form pocket 25. Film 
21, 22 may be two separate layers of ?lm or a single ?lm 
folded back upon itself. Thus, the pocket 25 may be created 
by sealing the edges of two strips or by folding a strip and 
then sealing the remaining edges. Film 21, 22 is stable in 
typical storage and transport environments and dissolves 
easily in liquids to release the sucralose composition 10. 

[0045] Although the ravioli form works with a neat high 
intensity sweetener (e.g., 100% sucralose), the form can also 
deliver a composition comprising a sweetener and various 
?avors. This feature allows the system to be an ideal delivery 
vehicle for nutritional ingredients and a convenient way to 
make single-serve beverages. The ravioli delivery system 
may also eliminate the need to amalgamate or size-modify 
the constituents to facilitate consistent delivery. Ingredients 
can be added to enhance dissolving and mixing of the 
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sweetener and ?avors. For example, a dry carbonate form 
and acid could be included that produce CO2 on wetting. 

[0046] Several shapes can be used for the ?lms 21, 22, 
including round, square, and rectangular ravioli-like forms, 
and ?lms with carved or cast out pockets. Custom shapes 
may be used to cue the user to their contents. It is also 
possible for the delivery system to have multiple pockets 
allowing ingredients, which are not compatible, to be held 
separately until they are used. 

[0047] As shown in FIG. 4, an exemplary method for 
forming a ravioli-type delivery system is provided. First, 
sucralose is crystallized (STEP 210). The crystallized sucral 
ose is then combined with one or more diluents (STEP 220) 
in an effective ratio to form a sucralose or sweetener 

composition. As with the tablets described above, the diluent 
or diluents may include bulk ?llers, such as enzymes, 
low-intensity sweeteners, or the like. Proteins, starches, 
carbohydrates, and disintegration agents may also be used as 
diluents. 

[0048] The sucralose composition 10 is placed on a ?rst 
layer of dissolvable ?lm 21 (STEP 230). This step may be 
accomplished, for example, by advancing the ?rst layer of 
dissolvable ?lm 21 on a conveyor and depositing a metered 
quantity of the sucralose composition 10 on the ?rst layer of 
dissolvable ?lm 21 at functional intervals. 

[0049] A second layer of dissolvable ?lm 22 is positioned 
over the sucralose composition 10 (STEP 240). Then the ?rst 
and second layer of dissolvable ?lm 21, 22 and the sucralose 
composition 10 are compressed (STEP 250), for example, by 
a die, a roller, or the like. The compressed layers of 
dissolvable ?lm 21, 22 are sealed at their edges, and the 
sucralose composition 10 is compressed at a pressure of 
greater than about 2 psi. 

[0050] Although the invention has been described above 
in terms of either compressed tablets or a ravioli-like form, 
other closely packed forms can also be used as long as the 
composition has the correct diluent level. 

Testing 
[0051] Tablets were prepared using the tableting process 
described above and the high-sucralose and low-sucralose 
compositions in Table A. The distribution of diluents was 
consistent for the tablets as shown in Table B. 

TABLE B 

Distribution of Diluents 

Diluent High-Sucralose Low-Sucralose 

Lactose (wt—%): 86.2 86.1 
CMC (wt-%): 2.3 2.2 
l-Leucine (wt—%): 11.3 11.5 
Magnesium Stearate (wt—%): 0.2 0.2 

[0052] Table B shows that the only signi?cant change 
from high to low sucralose test tablets was the sucralose 
concentration. Accordingly, the difference in color stability, 
as shown in Table C and described below, is caused by the 
difference in sucralose concentration; compare the high 
sucralose composition and the low-sucralose composition. 

[0053] The high-sucralose and low-sucralose test tablets 
were placed in an open dish and subjected to accelerated 
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stability testing in an environment heated to 55° C. and 
100% relative humidity, then inspected for color develop 
ment. Color Was assessed visually and rated on a relative 
scale of 1 (White) to 10 (dark broWn). Stability ratings Were 
then calculated as the quotient of the number of days 
subjected to test conditions divided by the average color 
rating at a given time. Larger values re?ect greater stability. 
The test results are presented in Table C. 

TABLE C 

Test Results 

% Sucralose Days/Color 

7.76 8.0 
11.6 5.9 

[0054] The loW-sucralose tablets (7.76 Wt-% sucralose) 
are shoWn to have a signi?cantly better stability (larger value 
for color stability or Days/Color) than the high-sucralose 
tablets (11.6 Wt-% sucralose). 

[0055] The illustrated composition includes a bulk ingre 
dient (lactose), a disintigration agent (CMC), an amino acid 
(L-Leucine), and a lubricant (magnesium stearate). Other 
diluents may be incorporated to provide advantageous quali 
ties to the composition. For example, sugar alcohols, food 
acids, food acid salts, or a combination of these materials 
may be added to the composition or substituted into the 
composition to provide ?avoring to the food or liquid being 
sWeetened. Carbohydrates may be used as the bulk ingre 
dient as in the illustrated example. Other bulk ingredients, 
such as sucrose may used as a bulk ingredient in addition to 
or in place of carbohydrates. Alternatively, one or more of 
the diluents may be omitted or the amounts may be adjusted, 
provided that the sucralose composition is controlled at less 
than 7.5 Weight-%. Alternatively, the sucralose concentra 
tion may be controlled at less than 5 Weight-% to provide 
enhanced stablility. 

[0056] Although illustrated and described above With ref 
erence to certain speci?c embodiments and examples, the 
present invention is nevertheless not intended to be limited 
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to the details shoWn. Rather, various modi?cations may be 
made in the details Within the scope and range of equivalents 
of the claims and Without departing from the spirit of the 
invention. The examples are included to more clearly dem 
onstrate the overall nature of the invention; they are exem 
plary, not restrictive, of the invention. More speci?cally, the 
sWeetener may be sucralose, as highlighted in the discussion 
above, but the principles of the present invention might also 
apply to other high-intensity sWeeteners. The sWeetener may 
be combined With ?avors, a dispersing agent, or both. 

1-14. (canceled) 
15. A method for forming a compressed sucralose com 

position, the method comprising the steps of: 

crystalliZing sucralose; 
combining less than 7.5 Weight-% crystalliZed sucralose 

With one or more diluents to form a sWeetener compo 

sition; and 
compressing the sWeetener composition at a pressure of 

greater than 2 pounds per square inch. 
16. The method of claim 15 Wherein the step of com 

pressing comprises compressing the sWeetener composition 
into a tablet. 

17. The method of claim 15 further comprising the step of 
placing the compressed sWeetener in a pocket de?ned by 
tWo layers of dissolvable polymer material. 

18. The method of claim 17 Wherein the step of placing 
the compressed sWeetener comprises placing the com 
pressed sWeetener in a pocket de?ned by tWo layers of a 
dissolvable oligosaccheride ?lm. 

19. The method of claim 18 Wherein the step of placing 
the compressed sWeetener comprises placing the com 
pressed sWeetener a pocket de?ned by tWo layers of a 
Water-soluble polysaccharide ?lm. 

20. The method of claim 17 further comprising the step of 
forming a pocket by sealing the edges of tWo strips of 
polymer ?lm. 

21. The method of claim 17 further comprising the step of 
forming a pocket by folding a strip of dissolvable polymer 
and sealing the edges. 

22-23. (canceled) 


