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SUGAR COATED PRODUCTS AND PROCESS FOR

PREPARING THE SAME

FIELD OF THE INVENTION
This invention relates to & novel sugar coated product
wherein a hard coating iz applied to an edible core material and
more particularly, a novel swugar coated product wherein an edible

core material is coated with & hard coating composed of & sucar

aicohol, as well as & process for preparing the

m
i

me .

BACKGROUND OF THE INVENTION

Heretofore, there has been prepared a sugar coated prodguct
comprising an edible core material coated with & hard coating

N}
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according to the process wherein an edible core material is charge
into a rotary pan, an appropriate amount of a saccharide solution is
added to the material, while rotating the rotary pan, the saccharide
zsalution is uniformly applied over the surface of *the sdible core
material to form a saccharide coating over said zurtace,. moizture is
evaporated from the coating to form a crystalline saccoharide tayear

and then this procedure is repeated until a sugar coated laver of the

gesired thickness is obtained.

4

Az the saccharide materiale which may be used for forming a

hard coating, sucrose has been most commonly emploved and &

ot sucrcse—coated products have been
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On the other hand, Japanese Fatent fFokail 7-467554 discloses
& process Tor the preparation of a sugear coated product using & soft

coating., not & hard coating, by coating an edible core material with

a powdery saccharide material together with & sour agent. However,

a

his rior process iz directed to
§

b
n
3
n]
Al
m
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rothe preparation of a

n

uvgar coated product by a soft coating and thern it is essentially
gistinct from & process Tor the preparstion of & suger coated progduct
by & hard coating. The sugar coated product thus prepared is lacking
im crispnegss and brittleness which the sugar coated product by a heard

coating inherently possesces, while an amount of e s2our agent to bhe

added was only 0.006W by weight {0.01 part Dby welght in & sugar
coated layer) in the finished product obtsined asccording to the Test
Evample of the said prior art and then the said amount was simply of
& negligible level without any need for comsidering the decomposition
of sucrpse to glucose and fructose by an acid, this being the reason
for avoiding a combined use of sucrose with & sour agent as depicted
above.

Further, there has been sugoesteoc & process  for  hard

coating wherein & sour agent is added in a larger amoant than the

usual one and sucrose or & sugar alcohol such as maltitol is wsed.

However, quite similarly,. & fresh fruity taste cowld not obe
immediately after eating and a sour taste could be first felt only

when the ocore part begins to dissclve in the mouth, while the time

Feguired
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using & saccharide sclution composed of a sugar alcohol and =

sour agent, and that the sugar coated product thus prepared may have

similar crispness and brittleness when eaten to those of the prod
uwct prepared in the prior art by using sucrose as & saccharide
material . This invention has been completed on the basis of the

above fTindings.

DETAILED DESCRIFPTION OF THE INVENTIONM
More particularly, this invention is concerned with a SUg&Ey
coated product which comprises an edible core materiai, the surface

of which is coated with a hard coating composed of a sugar alcohal,

1
o)
il
il
-
a}
—h

zaid hard coating containing & sour agent.

According to one aspect of this  invention, there is

'

rovided & sugar coated product in which & hard coating composed of &

g

sugar alcohol is formed by applying & saccharide solution comprising

AP/T/98/01387)

JB a sugar alcohol and a sour agent over the surface of an sdible core
meterial.

ARocording to another aspect of this inventiorn, there ism

provided & sugar coated product in which a hard coating composed of &

st
+

Gl

g}

sugar alcohel is formed by applying a saccharide ion composed of

& sugar alcohol alone and & solid sour agent or a seolution containing
a souwr agent separately and individually over the surface of an

gdible core material.

This invention is also concerned with a process for t

preparation of a sugar coated product having &
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I another embodiment oF this invention to incorporate &
spur agent into & hard coating, there is provided & =sugar coated
product which has a coated layer containing & sour agent by applying
a saccharide sclution, which has been prepared from a sugar alcohel,
over the surface of an edible core material and separately applving a
sour agent in the form of & dry powder therecf or a sclution
containing =aid agent over the suwface of an edible core material,
for example., in & rotary pan and evaporating moisture and  then
repeating =aid steps to form a hard coating of saCﬂhariae lavers.

More illustratively stated, &0-BO parts by weight of
maltitol as & sugar alcohol is misxed with & sour agent, e.g. not more
than 11 partse by weight of citric acid and the resulting mixture is
made uwp to a total amount of 100 parts by weight with water to form a
zaccharide solution, said solution is applied over the surface of an
sdible core material, e.g., in & rotary pan and molisture is
avaporated and then said procedures are repeatedly carried out to
form a hard coating over the surface of the core material, whereby

the desired sugar coated product is prepared.

it

cing this

[

According to ancther embodiment for pract
invention, & saccharide solution iz prepsred by adding water Lo &
sugar alcohol, &.9., 70-%0 parts by weight of maititel to make up to

a total amount of 100 parts by weight., said saccharide solublion 15

applied over the surface
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fruity confectionery product and, fTrom fthe standpoint of the amount
to be added, this invention is &lso evidently distinguished Trom the
rangs of the sbove Japanesse Fatent kokai 7 — &7554.

The edible core material which may be used in this

inverntion may include, Tor example, & chewing gum, & soft candy. &

havrd candy, & gummy candy, & tablet candy and others. Mesdless to
say, any other similar materials may alsc be coated with a hard

coating according to this invention.

¥plained by way of the

il

ihis inwvention will be more Tully

M
in

Tollowing examples and comparative exampl

Formulations (1} to (&) shown in the following Table 1 were
prepared according to & conventional hard cocating method. Mavre
specifically, water was added to 72 parts by weight of a powder fTorm
of each sugar alcohol as indicated below, 2 parts by weilght of acacia

and 2 parts by weight of citric acid to make up to & total amount of

—h

100 parts by weight to prepare a saccharide solution. An o aliguot o©
the saccharide sclution was added and mixed with core chewing Qums in

1.

& rotary pan. When the chewing gums were uniformly coated over the
zurface therect with the saccharide sclution. orying was initiated
and, after completion of the drying, t w@ricge solution was

again added in the same manner as described above, and thise procedurs

was repeated until there were provided 3% parts

P
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Table 2
(unit: part by weight)
Comparative Formulation (1)

Chewing gum 65

Sugar 33.2
Citric acid 0.9
Acacia 0.9
Total 100.0

Comparative Example 2
The following comparative formulations were
prepared using the same formulations as described in Example
1 except that citric acid was omitted. More specifically,
the same procedure as described in Example 1 was used except
that 74 parts by weight of-each sugar azlcohol and 2 parts by
weight of acacia were used.

Table 3
(unit: part by weight)

Comparative Formulations

(2) (3) (4) (5) (6) (7)

Chewing gum 65 65 o 65 -65 65 65
Acacia 0.9 0.9 0.9 0.9 0.9 0.9
Maltitol 34.1
Sorbitol 34.1
Lactitol 34.1
Xylitol 34.1
Erythritol 34.1
Reducing
paratinose 34.1

Total 100.0 100.0 100.0 100.0 100.0 100.0

AP/P/ 98/ 01387
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repeated wuntil there were provided 2% parts by weight of & hard

coated laver to &5 parts by weight of the core chewing gum.

Table 4
funit: part by weioht)

Formulations

) (431 )
Chewing gum =xa o &5
Maltitol TE.2 EE2 TE.2
Acacia 0.9 0,9 0.9
Citric acid 0.9
Tartaric acid 0.7
Malic acid 0.9
Total 1000 100.0 100,90

The Formulations (7)) to (9) were applicable for a hard
coating and, in an organcleptic aspect, & sour taste could be
felt immediately after chewing, which is &3 contemplated in this
invention.
Example X
For studying an amount of the souwr agent to be added,

the following Formulations {(10) and (11) were prepared in ths

came manner az described in Example 1.

AP/P/98/01387
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CLAIMS

1. A sugar coated product which comprises an edible core
material, the surface of which is coated with a hard coating
which is substantially fee of moisture, and which is composed
of a sugar alcohol, a layer of said hard coating containing
an acid selected from the group consisting of citric acid,

malic acid and tartaric acid, or mixtures thereof.

2, The sugar coated product as claimed in claim 1 wherein a
hard coating composed of a sugar alcohol is formed by
applying a saccharide solution prepared by adding a sour
agent to a sugar alcohol over the surface of an edible core

material.

3. The sugar coated product as claimed in claim 1 wherein a
hard coating composed of a sugar alcohol is formed by
applying a saccharide solution composed of a sugar alcohol
alone and a solid sour agent or a solution containing a sour
agent separately and independently over the surface of an

edible core material.

4, The sugar coated product as claimed in any of claims 1
to 3 wherein said sugar alcohol is one or more of sugar
alcohols selected from the group consisting of maltitol,
sorbitol, Jactitol, xylitol, erythritol and reducing

paratinose.

AP/P/95/01387



-18-

5. n process for the preparation of a sugar coated product
containing an acid selected from the group consisting of
citric acid, malic acid and tartaric acid, or mixtures
thereof. in a coated taver which comprises applying a
saccharide solution prepare ed by adding said acid to a sugar

&

alcohol over the surface of an edible core material and
evaporating moisture and then repeating said steps of
application of the saccharide solution and evaporation to

form a hard coating composed of saccharide layers.

€. B process £for the pr reparation of a sugar coated product
containing an acid selected from the group consisting of
citric acid, malic acid and tartaric acid, o©r mixtures
therecf, in a coated layer which comprises applying &
saccharide solution prepared from a sugar alcohol over the
surface of an edible core material and separately applying
said acid or a soluticn containing said acid over the surface
of the edible core material and evaporating moisture and then
repeating said steps of application of the saccharide
solution and evaporaticn to form a hard coating composed of

saccharide layers.

7. a process for the preparation of a sugar coated product
as claimed in claim 5 <r 6 wherein said sugar aicohol is one

or more of sugar alcohols selected from the group consisting
of maititol, sorbitoi. lactitol, xylitol, erythritol and

reducing paratinose.

AP/P/ 95 /01387
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