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STABILIZATION OF NATURAL BLUE ANTHOCYANIN-CONTAINING COLORANTS
AND PRODUCTS MADE

BACKGROUND OF THE INVENTION

FIELD
[0001] The present invention relates to a hard panned coating, a hard panned confection
coated with the same, and a method of stabilizing the color provided by natural blue

anthocyanin-containing colorants in the hard panned coating of the confection.

Description of the Related Art

[0002] There is increasing interest in the food industry to replace synthetic materials for
coloring foods with natural colorants.

[0003] One challenge in replacing synthetic colorants with natural colorants in the coating
of hard panned confections has been in obtaining the stability of color characteristics
provided by synthetic colorants.

[0004] Natural blue anthocyanin-containing colorants that provide the stability of color
characteristics in hard panned confection coatings that is provided by synthetic blue
colorants, e.g., FD&C Blue No. 1 and FD&C Blue No. 2, have not been found to this time.
The lack of stable natural blue anthocyanin-containing colorants has also made it
challenging to obtain desired stable natural green anthocyanin-containing colorants from the
blending of natural blue anthocyanin-containing colorants and natural yellow colorants.
Red cabbage and purple sweet potato extracts are examples of commercially available
natural anthocyanin-containing colorants that may provide blue hues under certain
conditions, but these materials do not provide the stability of blue color characteristics in
hard panned confection coatings that is provided by synthetic blue colorants such as FD&C
Blue No. 1 and FD&C Blue No. 2.

[0005] Anthocyanins are water-soluble compounds widely found in the cell vacuoles of
fruits, vegetables, and flower petals, and sometimes, roots, leaves, stems, and bracts of
plants. Anthocyanin-containing juices and extracts of these plant materials have been used
as natural, edible colorants and to produce colorant compositions, in particular, natural red,

purple, and blue hue colorant compositions.
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[0006] An anthocyanin comprises an anthocyanidin (the aglycone) esterified to one or
more sugar molecules (the glycone(s)) to form a glycoside. Sugar molecules may be
attached at the C-3, C-5, C-7, C-3’, C-4’, and/or C-5’ positions. Examples of sugar
molecules found in anthocyanin structures are arabinose, galactose, glucose, thamnose,
rutinose, sambubiose, sophorose, and xylose.

[0007] Anthocyanins may also be acylated, i.c., they may have one or more molecules
esterified to the sugar molecules, typically at the 6-position of a monosaccharide, but also
potentially at the 2-, 3-, or 4-positions. The most common acyl units include those derived
from coumaric, ferulic, caffeic, sinapic, gallic, malonic, acetic, malic, succinic, vanillic, and
oxalic acids.

[0008] The structure of an anthocyanidin is shown below in the flavylium cation form,
which is the primary form under acidic conditions. The anthocyanidin may be substituted

with hydrogen, hydroxyl, and/or methoxyl groups at various positions:
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wherein R® is H or OH,
R’is H, OH, or OCH,
R®is H or OH,
R"is OH or OCHs,
R* is H, OH, or OCHs,
R* is OH or OCHs, and
R” is H, OH, or OCHs.

[0009] The most common anthocyanidins in nature are shown by the following structures:
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[0010] Therefore, the class of compounds known as anthocyanins encompasses an
enormous number of structurally diverse compounds based on differences in primary
structure, glycosylation and acylation patterns.

[0011] Known plant sources of anthocyanins include: (1) vegetables such as red cabbage,
purple sweet potato, red potato, blue potato, red radish, black carrot, purple carrot, purple
corn, red corn, red onion, purple broccoli, red broccoli, purple cauliflower, rhubarb, black
bean, red leaf lettuce, black rice, and eggplant; (2) fruits such as strawberry, raspberry,
cranberry, lingonberry, red grape, apple, black currant, red currant, cherry, blueberry,
clderberry, bilberry, crowberry, blackberry, chokeberry, gooseberry, agai, nectarine, peach,
plum, blood orange, and blue tomato; and (3) flower petals such as those of ‘Heavenly

Blue’ Morning Glory and ‘Better Times’ Rose. Each anthocyanin source contains different
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amounts of multiple, distinct anthocyanin species, with 15 to 30 structurally distinct
anthocyanin molecules being common for a given plant source.

[0012] The color characteristics of anthocyanin-containing juices and extracts of plant
materials change as a result of changing pH. Anthocyanin-containing juices and extracts
generally exhibit red hues at low pH, and the hue shifts to purple as the pH is increased.
Only a few juices and extracts exhibit a blue hue as pH is increased further.

[0013] The change in color of anthocyanin-containing juices and extracts resulting from
changes in pH is related to the numerous secondary structures of anthocyanins that may
exist in equilibrium with the primary flavylium cation structure in aqueous solution. When
pH is changed, the relative quantities of the different equilibrium structures will change. At
a given pH, one or more structural forms may predominate, while others are present in low
quantities or not present. For example, at very low pH, the flavylium cation form
predominates. As pH is increased, molecules in the flavylium cation form may be
deprotonated and converted to the carbinol pseudobase form, which may be further
converted through loss of a water molecule and a proton to the neutral and ionized
quinonoidal base forms, respectively, and further, to the chalcone form. These
transformations reduce the quantity of molecules in the flavylium cation form and increase
the quantities in the other equilibrium forms to different extents. Therefore, the different
equilibrium structures exist in different relative quantities at higher pH compared to low pH.
Each structural form of anthocyanin may absorb light differently, resulting in a different
perceived color, including no color. Therefore, as the pH of the solution is changed,
changes in the relative quantities of the different structural forms may result in changes in
the color of the solution.

[0014] The flavylium cation and quinonoidal base structures have conjugated bonds
connecting all three rings of the anthocyanin molecules. The extensive delocalized pi bonds
allow the flavylium cation and quinonoidal base to absorb visible light, resulting in the
perceived red hue of the flavylium cation at low pH and the purple or blue hue of the
ionized quinonoidal base at a higher pH. In contrast, the carbinol pseudobase and chalcone
structures do not have delocalized pi bonds connecting all three rings and are colorless or
slightly yellow.

[0015] The substitution pattern of anthocyanins also affects color. For example, it is
generally observed that the hue shifts from pink to purple when hydrogen atoms are

replaced with hydroxyl groups. Similarly, the number of glycosyl (sugar) units and the



WO 2014/150230 PCT/US2014/022649

number and type of acyl units are observed to affect color. However, these phenomena are
not well understood.

[0016] Additionally, intermolecular and intramolecular interactions also affect anthocyanin
color. The same anthocyanin may produce different hues depending on the other molecules
present. For example, it is believed that acyl groups on the anthocyanin sugars can fold in
and protect the flavylium cation C-2 position from nucleophilic attack. Therefore, this
intramolecular interaction prevents formation of the colorless carbinol pseudobase structure.
Similarly, it is believed that anthocyanin molecules self-associate, which is evidenced by
the fact that a two-fold increase in anthocyanin concentration can cause a 300-fold increase
in chroma, and can change the hue and value as well. It is hypothesized that this self-
association is similar to intramolecular stacking, and prevents nucleophilic attack and
formation of the carbinol pseudobase structure.

[0017] Although it is known that factors such as pH, anthocyanin chemical structure,
substituent patterns, inter- and intra-molecular interactions all impact the color observed in
anthocyanin-containing juices and extracts of plant materials, it is not well understood how
these factors interact to alter color; i.c., the specific cause and effect are not predictable.
[0018] All of these phenomena may impact the color and color stability of hard panned
confections having sugar-based coatings colored with natural anthocyanin-containing
colorants. It has been observed that a hard panned sugar-based coating colored with a
natural blue anthocyanin-containing colorant will quickly shift from a blue hue to a
periwinkle or violet hue shortly after production. When a green-colored hard panned sugar-
based coating is prepared using a natural blue anthocyanin-containing colorant in
combination with a natural yellow colorant, e.g., turmeric, the color of the coating will
quickly shift from a green hue to a mustard hue shortly after production. Factors that may
precipitate anthocyanin structural changes and associated color changes in the coatings are
believed to include moisture migration out of the coating, moisture ingress into the coating
from the environment, metal ions and compounds in water used to prepare sugar syrups, and
changes in the crystalline structure of the coating that continue after production has been
completed.

[0019] WO 2011/065977 discloses a method of preparing and stabilizing a blue colorant by
combining a buffer, an anthocyanin, and a divalent ion source, such as calcium carbonate.
In an example, calcium carbonate is intimately combined with a sodium carbonate buffer,

red cabbage powder (anthocyanin source), and other ingredients using a high-speed blade
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mixer, and the resulting colorant formulation is used for pan coating placebos. There is no
contemplation of segregating the calcium carbonate from the anthocyanin material in
separate coating layers of the panned coating.

[0020] The prior art has not provided a method of stabilizing the color provided by natural
blue anthocyanin-containing colorants in the coating of a hard panned confection without
modifying and combining the anthocyanin-containing colorant with other materials. In
addition, the prior art has not described hard panned confections having sugar-based
coatings colored with natural blue anthocyanin-containing colorants that demonstrate
improved color stability closer to the color stability obtained with synthetic blue colorants
such as FD&C Blue No. 1 and FD&C Blue No. 2.

[0021] It is desirable to have a method that allows a broad palette of colorants to be used
for coloring hard panned coatings for hard panned confections, including natural
anthocyanin-containing colorants sourced from juices and extracts of plant materials. In
particular, there is a need for a method of stabilizing natural blue anthocyanin-containing
colorants in the coating of a hard panned confection. Naturally colored hard panned

confections with stable blue and green hues are a desired product of such a method.

BRIEF DESCRIPTION OF THE DRAWINGS

[0022] Fig. 1 demonstrates the effect of no additive, titanium dioxide as an additive, and
calcium carbonate as an additive in a first coating syrup on the color stability of hard
panned confections colored with a natural blue anthocyanin-containing colorant and stored
under different environmental conditions. The figure shows AE color difference values for
each trial sample after seven days of storage under different environmental conditions
compared to the same sample stored at a water activity of 0.0.

[0023] Fig. 2 demonstrates the effect of titanium dioxide, calcium carbonate, or titanium
dioxide and calcium carbonate together as an additive in a first coating syrup on the color
stability of hard panned confections colored with an alternate natural blue anthocyanin-
containing colorant and stored under different environmental conditions. The figure shows
AE color difference values for each trial sample after seven days of storage under different
environmental conditions compared to the same sample stored at a water activity of 0.0.
[0024] Fig. 3 demonstrates the effect of using deionized water versus tap water with
calcium carbonate as an additive in a first coating syrup on the color stability of hard
panned confections colored with a natural blue anthocyanin-containing colorant and stored
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under different environmental conditions. The figure shows AE color difference values for
each trial sample after seven days of storage under different environmental conditions

compared to the same sample stored at a water activity of 0.0.

SUMMARY OF THE INVENTION

[0025] The present invention is directed to a hard panned coating comprising a natural blue
anthocyanin-containing colorant, wherein the color provided to the coating by the colorant
is stabilized.

[0026] In one embodiment, the hard panned coating has a plurality of coating layers, the
plurality of coating layers comprising a first coating layer comprising a sugar and a food-
grade calcium carbonate and a second coating layer comprising a sugar and a natural blue
anthocyanin-containing colorant, wherein none of the plurality of coating layers contains
both a natural blue anthocyanin-containing colorant and a food-grade calcium carbonate. In
some embodiments, the second coating layer of the hard panned coating also includes a
natural yellow colorant.

[0027] In another embodiment, the hard panned coating has a color having a AE color
difference of 10 or less after seven days of storage at a water activity of 0.75 compared to
the color after seven days of storage at a water activity of 0.0. In some embodiments, the
hard panned coating has a blue or green color at least partly provided by the natural blue
anthocyanin-containing colorant, which has a blue color in aqueous solution at a pH of
about 6 to about 10.

[0028] The present invention is also directed to a hard panned confection coated with a
hard panned coating comprising a natural blue anthocyanin-containing colorant, wherein the
color provided by the colorant to the coating is stabilized.

[0029] In one embodiment, the hard panned confection comprises an edible product center,
a hard panned coating having a plurality of coating layers, the plurality of coating layers
comprising a first coating layer comprising a sugar and a food-grade calcium carbonate and
a second coating layer comprising a sugar and a natural blue anthocyanin-containing
colorant, wherein none of the plurality of coating layers contains both a natural blue
anthocyanin-containing colorant and a food-grade calcium carbonate. In some
embodiments, the second coating layer of the hard panned confection also includes a natural

yellow colorant.
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[0030] In another embodiment, the hard panned confection has a color having a AE color
difference of 10 or less after seven days of storage at a water activity of 0.75 compared to
the color after seven days of storage at a water activity of 0.0. In some embodiments, the
hard panned confection has a blue or green color at least partly provided by the natural blue
anthocyanin-containing colorant, which has a blue color in aqueous solution at a pH of
about 6 to about 10.

[0031] In another aspect, the present invention is directed to a method of hard pan coating
an edible product center with a coating comprising a natural blue anthocyanin-containing
colorant, wherein the color provided to the coating by the colorant is stabilized.

[0032] In one embodiment, the method of hard pan coating the edible product center
comprises the steps of applying a plurality of coating layers to the edible product center,
wherein applying comprises applying a first coating layer comprising a sugar and a food-
grade calcium carbonate to the edible product center and applying a second coating layer
comprising a sugar and a natural blue anthocyanin-containing colorant to the edible product
center, wherein none of the plurality of coating layers contains both a natural blue
anthocyanin-containing colorant and a food-grade calcium carbonate. In some
embodiments, a natural yellow colorant is included in the second coating layer applied.
[0033] In another aspect, the present invention is directed to a method of stabilizing the
color provided by a natural blue anthocyanin-containing colorant to a hard panned coating.
[0034] In one embodiment, the method of stabilizing the color provided by a natural blue
anthocyanin-containing colorant to a hard panned coating having a plurality of coating
layers comprises applying the plurality of coating layers such that none of the plurality of
coating layers contains both a natural blue anthocyanin-containing colorant and a food-

grade calcium carbonate.

DETAILED DESCRIPTION OF THE INVENTION

[0035] The present specification provides certain definitions and methods to better define
the present invention and to guide those of ordinary skill in the art in the practice of the
present invention. Provision, or lack of the provision, of a definition for a particular term or
phrase is not meant to imply any particular importance, or lack thereof. Rather, and unless
otherwise noted, terms are to be understood according to conventional usage by those of

29 CC

ordinary skill in the relevant art. The terms “first,” “second,” and the like, as used herein,
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do not denote any order, quantity, or importance, but rather are used to distinguish one
element from another. Also, the terms “a” and “an” do not denote a limitation of quantity,
but rather denote the presence of at least one of the referenced item.

[0036] The term, “edible,” means that which can be eaten by humans and animals as food,
and should be distinguished from “non-toxic,” which means that which may be ingested and
tolerated, but which is not consumed as food.

[0037] A “sugar syrup” is a liquid material comprising at least a sugar and water, wherein
the sugar is dissolved in the water in an amount of at least 60% sugar solids by weight of
the syrup. Other components may also be present.

[0038] A “coating layer” is a layer obtained by one application of a coating material, e.g., a
sugar syrup, to a substrate being coated.

[0039] A “coating” is the total amount of coating material, e.g., one or more sugar syrups,
applied to a substrate upon completion of a coating process, which may comprise one or
more steps of applying a coating material to the substrate.

[0040] A “divalent metal cation” is a metal atom having a +2 charge, e.g., Ca*", Mgzt
Cu*', Fe*', and the like.

[0041] A “monovalent metal cation” is a metal atom having a +1 charge, e.g., Na', K", and
the like.

[0042] A “carbonate ion” is an anion having the empirical formula, CO3>".

[0043] “Calcium carbonate” is an ionic compound having the empirical formula, CaCOs,
and is classified as a carbonate mineral.

[0044] A “food-grade calcium carbonate” is a calcium carbonate material that is of a grade
acceptable for use in edible products, e.g., affirmed GRAS (Generally Recognized as Safe)
by the U.S. Food and Drug Administration. The food-grade calcium carbonate may be a
precipitated calcium carbonate.

[0045] A “colorant” is any substance that imparts color by absorbing or scattering light at
different wavelengths. A “natural colorant” is a colorant that exists in or is produced by
nature or is sourced therefrom. A “blue colorant” is a colorant that reflects light at
wavelengths in the region of 450-495 nanometers and has a maximum UV/VIS wavelength
absorbance ranging from 615 to 635 nanometers. A “natural anthocyanin-containing
colorant” is a natural colorant comprising anthocyanins sourced from plants. The term,
“food-grade,” when used herein to describe any colorant, means that the colorant is of a

grade acceptable for use in edible products.
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[0046] References to “FD&C Blue No. 1 include the different names given to the identical
synthetic blue colorant, Brilliant Blue FCF and European Commission E133.

[0047] References to “FD&C Blue No. 2” include the different names given to the identical
synthetic blue colorant, Indigo Carmine, Indigotine, or European Commission E132.

[0048] “Hue” refers to the color property that gives a color its name, for example red,
orange-red, blue, violet, etc.

[0049] “Chroma” is a color property indicating the purity of a color, where higher chroma
is associated with greater purity of hue and less dilution by white, gray, or black.

[0050] “Value” is a color property indicating the lightness or darkness of a color, where
higher value is associated with greater lightness.

[0051] The terms “color” and “color characteristics” are used interchangeably, and
encompass color properties such as hue, chroma, purity, saturation, intensity, vividness,
value, lightness, brightness, and darkness, and color model system parameters used to
describe these properties, such as Commission Internationale de 1’Eclairage CIE 1976
CIELAB color space L*a*b* values and CIELCH color space L*C*h° values. The
CIELAB and CIELCH color models provide more perceptually uniform color spaces than
earlier color models. Colorants are analyzed with a spectrophotometer, and CIELAB
L*a*b* and CIELCH L*C*h® values are calculated from the spectral data. The L*a*b* and
L*C*h° values provide a means of representing color characteristics and assessing the
magnitude of difference between two colors.

[0052] L*a*b* values consist of a set of coordinate values defined in a three-dimensional
Cartesian coordinate system. L* is the value, or lightness, coordinate. L* provides a scale
of lightness from black (0 L* units) to white (100 L* units) on a vertical axis. a* and b* are
coordinates related to both hue and chroma. a* provides a scale for greenness (- a* units) to
redness (+ a* units), with neutral at the center point (0 a* units), on a horizontal axis. b*
provides a scale for blueness (- b* units) to yellowness (+ b* units), with neutral at the
center point (0 b* units), on a second horizontal axis perpendicular to the first horizontal
axis. The three axes cross where L* has a value of 50 and a* and b* are both zero.

[0053] L*C*h® values consist of a set of coordinate values defined in a three-dimensional
cylindrical coordinate system. L* is the value, or lightness, coordinate. L* provides a scale
of lightness from black (0 L* units) to white (100 L* units) on a longitudinal axis. h° is the
hue coordinate. h° is specified as an angle from 0° to 360° moving counterclockwise

around the L* axis. Pure red has a hue angle of 0°, pure yellow has a hue angle of 90°, pure
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green has a hue angle of 180°, and pure blue has a hue angle of 270°. The C* coordinate
represents chroma and is specified as a radial distance from the L* axis. C* provides a
scale from achromatic, i.e., neutral white, gray, or black, at the L* axis (0 C* units) to
greater purity of hue as the coordinate moves away from the L* axis (up to 100 or more C*

units). C* and h° can be calculated from a* and b* using Equations 1 and 2:

C* = (a*z + b*2)0.5 (1)
b %k
h°® = arctan (Fj (2)

[0054] “Delta E,” “AE,,*,” or “AE” is a measure of the magnitude of total color difference
between two colors represented in CIELAB L*a*b* color space. It has been reported that
an experienced color observer cannot distinguish any difference between two colors when
the AE is about 2.3 or less. The AE of two different colors with L*a*b* values, L*;a*b*;

and L*,a*,b*, is calculated using Equation 3:

AB,*=(L* —L*)’ +(a* —a* ) +(b* -b*) (3

The CIELAB L*a*b* and CIELCH L*C*h® values of hard panned confections presented
herein, in all instances unless stated otherwise, were calculated from spectral data obtained
with a Konica Minolta Spectrophotometer CM-3500d operated in reflectance mode, with
CIE Standard IMluminant D65 and 10° observer angle.

[0055] The present invention is directed to a hard panned coating comprising a natural blue
anthocyanin-containing colorant, wherein the color provided by the colorant to the coating
is stabilized. Hard panned coatings are used to provide flavor, texture, and color to edible
products, including hard panned confections such as sugar shelled chocolate centers. In the
confectionery market, color is a particularly appreciated attribute. Although synthetic
colorants have been employed to color confections for a number of years, alternatives are
yet desired that would be perceived by consumers as being more naturally derived.

[0056] However, it has been difficult to obtain the color stability provided by synthetic
colorants when natural colorants are used in many confectionery product applications.
Natural colorants are generally more sensitive to heat, light, moisture, and other
environmental factors than synthetic colorants. These factors may cause them to degrade or
undergo reactions or transformations that alter their molecular structure. Anthocyanin-
containing colorants, for example, will undergo changes in structure with changes in pH,

and these changes may alter their perceived color, even rendering them colorless.
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[0057] Blue anthocyanin-containing colorants are particularly problematic, as the blue hue
that they provide has been observed to be unstable and subject to color shift. When a
natural blue anthocyanin-containing colorant is used to color a hard panned coating, the
coating color quickly shifts after production from blue to periwinkle or violet. This
phenomenon also impacts green colored hard panned coatings colored with a blend of a
natural blue anthocyanin-containing colorant and a natural yellow colorant. In these cases,
the initial color of the coating quickly shifts from green to mustard colored. Therefore, a
solution for stabilizing the color of a natural blue anthocyanin-containing colorant in a hard
panned coating is desired.

[0058] In one embodiment of the invention, the hard panned coating has a plurality of
coating layers, the plurality of coating layers comprising a first coating layer comprising a
sugar and a food-grade calcium carbonate and a second coating layer comprising a sugar
and a natural blue anthocyanin-containing colorant, wherein none of the plurality of coating
layers contains both a natural blue anthocyanin-containing colorant and a food-grade
calcium carbonate. In some embodiments, the second coating layer of the hard panned
coating also includes a natural yellow colorant.

[0059] The hard panned coating of the invention comprises at least a first coating layer and
a second coating layer, each comprising at least one sugar. The one or more sugars in the
first coating layer may be the same or different than the one or more sugars in the second
coating layer. The sugars are selected according to their well known propertics, e.g.,
crystallizing ability and flavor impact, to function effectively in a hard pan coating process
and deliver the desired organoleptic characteristics to the coating, e.g., crunch and
sweetness.

[0060] In embodiments, the sugars are selected from a monosaccharide, a disaccharide, and
combinations thereof. In embodiments including a monosaccharide, the sugar is a
monosaccharide selected from fructose, glucose, dextrose, maltose, and combinations
thereof. In embodiments including a disaccharide, the sugar is sucrose.

[0061] The sugars are preferably provided to the first and second coating layers as sugar
syrups comprising one or more sugars and water. The sugar syrups may contain at least 60
wt% sugar solids, or at least 65 wt% sugar solids, or at least 70 wt% sugar solids. The sugar
syrups may contain less than 85 wt% sugar solids, or less than 80 wt% sugar solids. In
some embodiments, the sugar syrup contains from 70 wt% to 80 wt% sugar solids. In

embodiments using sucrose as the sole sugar in a sugar syrup, the sucrose sugar syrup may
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be at least 60° Brix, or at least 65° Brix, or at least 70° Brix. The sucrose sugar syrup may
be less than 85° Brix, or less than 80° Brix. In some of these embodiments, the sucrose
sugar syrup is from 70° Brix to 80° Brix.

[0062] A sugar syrup may also include other components conventionally used in hard
panned coatings. Many such components are known in the art and include, but are not
limited to, sugar alcohols, high intensity sweeteners, natural polymers, flavors, flavor
modifiers, sensates, gums, vitamins, minerals, nutraceuticals, or combinations of these. For
example, a gum may be included in a sugar syrup to act as a plasticizer in the crystallized
sugar coating.

[0063] At least one sugar syrup used in a coating layer of the hard panned coating
comprises one or more natural food-grade colorants. The natural food-grade colorants may
be provided in any form, e.g., liquid, crystal, paste, or powder, that dissolves or disperses
readily in a sugar syrup for best results in producing the hard panned coating,. Suitable
concentrations of natural food-grade colorants can range from 0.01 wt% to 20 wt%, or from
0.05 wt % to 15 wt%, or from 0.1 wt% to 10 wt%.

[0064] In a preferred embodiment, a natural blue anthocyanin-containing colorant is one of
the one or more natural food-grade colorants in a sugar syrup used in a coating layer of the
hard panned coating. In some of these embodiments, both a natural blue anthocyanin-
containing colorant and a natural yellow colorant are included in a sugar syrup used in a
coating layer of the hard panned coating.

[0065] Natural blue anthocyanin-containing colorants may be sourced from vegetables,
fruits, and flower petals. In some embodiments, the natural blue anthocyanin-containing
colorant comprises one or more vegetable, fruit, and flower petal juices and extracts. An
“anthocyanin-containing vegetable, fruit, or flower petal juice” may be obtained by pressing
liquid out of the fruit, vegetable, or flower petals. An “anthocyanin-containing vegetable,
fruit, or flower petal extract” may be obtained by washing macerated fruit, vegetables, or
flower petals with a solvent (e.g., water, alcohol). Juices and extracts may contain
anthocyanins as well as many other naturally occurring compounds, including, for example,
carbohydrates, acids, flavonoids, metal ions, phenolic acids, phenolic acid esters, and
vitamins. Vegetable, fruit, and flower petal juices or extracts may include processed juices
and extracts, including, for example, reconstituted juices and extracts, deodorized juices and
extracts, and juices and extracts subjected to other processes for removing specific or broad

classes of compounds.
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[0066] Any juice or extract that provides blue hues at high pH, e.g., a pH of 6 to 10, or 7 to
9, may be used. In one embodiment, the source of the natural blue anthocyanin-containing
colorant used in the hard panned coating of the invention is a vegetable, fruit, or flower
petal juice or extract obtained from red cabbage, purple sweet potato, blue potato, purple
carrot, black carrot, blue flower petals, or a combination thereof. In some of these
embodiments, the natural blue anthocyanin-containing colorant comprises a red cabbage
extract or a combination of a red cabbage extract and a purple sweet potato extract.

[0067] The natural blue anthocyanin-containing colorant may consist of only anthocyanins
or may also include other plant compounds and/or added materials typically used with
colorants to facilitate their use, e.g., liquid carriers including water, alcohol, and glycerin,
and solid carriers including maltodextrin, starch, and sugar. The composition may take the
form of a solid, e.g., a powder, or a liquid solution, e.g., an aqueous liquid.

[0068] Suitable natural yellow colorants may include, but are not limited to, curcuminoids
(e.g., from turmeric), carotenoids (e.g., from saffron and gac), annatto (e.g., from achiote),
and combinations thereof. In some embodiments, the natural yellow colorant is derived
from turmeric.

[0069] When a colorant is included in one or more sugar syrups used for hard pan coating,
the hard panned coating desirably has a visible color provided by the colorant. A hard
panned confection comprising an edible product center coated with this same hard panned
coating also has a visible color provided by the colorant. In some embodiments, the hard
panned coating has a blue color, and a hard panned confection coated with this same hard
panned coating has a blue color. The blue color may be provided at least in part by a
natural blue anthocyanin-containing colorant incorporated in the coating. In other
embodiments, the hard panned coating has a green color, and a hard panned confection
coated with this same hard panned coating has a green color. The green color may be
provided at least in part by a natural blue anthocyanin-containing colorant and a natural
yellow colorant incorporated in the coating.

[0070] At least one sugar syrup used in a coating layer of the hard panned coating
comprises a food-grade calcium carbonate. In one embodiment, the food-grade calcium
carbonate is a precipitated calcium carbonate. In some embodiments, the median particle
size of the food-grade calcium carbonate is 1 micron or less, 0.8 microns or less, or 0.7

microns or less.
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[0071] The amount of calcium carbonate to be used is limited only by practicality, e.g.,
enough should be used so that the desired benefit will be seen, but desirably, no greater
amount will be used than that needed to achieve the same. Advantageously, small amounts,
¢.g., as low as 1 wt%, of calcium carbonate have found to be effective to provide at least
some benefit. Amounts of at least 5 wt%, or 4 wt%, or 3 wt%, or 2 wt%, or 1 wt% are
suitable. Amounts of more than 11 wt%, or 12 wt%, or 13 wt%, or 14 wt% or 15 wt% may
provide no further benefit, and so, are not used in some embodiments. In some
embodiments, the calcium carbonate is provided in the sugar syrup in amounts of from 1
wt% to 15 wt%, or from 3 wt% to 14 wt%, or from 5 wt% to 13 wt% or from 7 wt% to 12
wt%, or from 9 wt% to 10 wt%. In some embodiments, the calcium carbonate is provided
in the sugar syrup in amounts of from 1 wt% to 10 wt%.

[0072] Calcium carbonate is preferably included in one or more coating layers of the hard
panned coating that do not comprise a colorant, in particular, a natural blue anthocyanin-
containing colorant. That is, calcium carbonate is excluded from coating layers that
comprise a natural blue anthocyanin-containing colorant, because the alkalinity of calcium
carbonate raises pH to about 9 and shifts the color provided by the anthocyanin-containing
colorant to turquoise instead of blue. In a preferred embodiment, a sugar and a food-grade
calcium carbonate are included in a first coating layer of a hard panned coating, and the first
coating layer does not include a natural blue anthocyanin-containing colorant.

[0073] Conversely, a natural blue anthocyanin-containing colorant is preferably included in
one or more coating layers of the hard panned coating that do not comprise calcium
carbonate. That is, the natural blue anthocyanin-containing colorant is excluded from
coating layers that comprise calcium carbonate. In a preferred embodiment, a sugar and a
natural blue anthocyanin-containing colorant are included in a second coating layer of a
hard panned coating.

[0074] In one embodiment of the hard panned coating, the color of the hard panned coating
has a AE color difference of 10 or less after seven days of storage at a water activity of 0.75
compared to the color after seven days of storage at a water activity of 0.0. In some
embodiments, the AE is 8 or less, or 6 or less, or as low as 4 or less. That is, the color of the
hard panned coating demonstrates resistance to color change even under challenging
environmental moisture conditions.

[0075] A hard panned coating having a stable color provided by a natural blue

anthocyanin-containing colorant is of value for use as a coating for a confection. Therefore,
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in another aspect, the present invention is directed to a hard panned confection comprising
an edible product center and a hard panned coating having a plurality of coating layers, the
plurality of coating layers comprising a first coating layer comprising a sugar and a food-
grade calcium carbonate and a second coating layer comprising a sugar and a natural blue
anthocyanin-containing colorant, wherein none of the plurality of coating layers contains
both a natural blue anthocyanin-containing colorant and a food-grade calcium carbonate.
[0076] The coating layers of the hard panned confection may be applied to any desired
edible product center. In some embodiments, the edible product center may comprise a
natural center, e.g., a nut, groundnut, nut meat, nut paste, dried or infused fruit piece, or
dried fruit paste. Or, the edible product center may comprise a confection, e.g., a boiled
sugar syrup, caramel, nougat, taffy, toffee, fondant, chocolate, confectionery coating, or
combinations of these. Alternatively, the edible product center may comprise a grain-based
item, e.g., a cookie, pretzel, biscuit, wafer, cracker, or other baked, crisped, or puffed
material. In some embodiments, the edible product center may comprise a natural center,
confection, or grain-based item which is then coated with a confection.

[0077] Prior to the application of one or more sugar syrup layers, the surface of the edible
product center may be prepared according to known techniques in the art such as gumming,
isolating, and stabilizing. For example, in gumming, layers of a high glucose content syrup
containing a gum, gelatin, starch, or dextrin may be applied directly to the edible center
alternately with a fine crystalline sugar to fill irregularities and smooth ridges. The
smoother surface that is obtained may facilitate even coating and adherence of the later
applied sugar syrup layers. Isolating is a process of creating a barrier to lipid, water, or
natural sugar migration between the edible center and the sugar syrup layers, and may be
effected by applying a film containing gelatin or gum to the center in a process similar to
gumming. Stabilizing may be required to strengthen a fragile edible center for subsequent
hard pan coating with sugar syrups. A cookie center, for example, may be prevented from
crumbling during hard pan coating by first being coated with a melted fat, then isolated with
a gum-containing film. Preparation of the surface of the edible core may also be completed
with one or more applications of a sucrose sugar syrup.

[0078] In some embodiments, sugar syrups may be applied as coating layers directly to the
surface of an edible product center. In other embodiments, sugar syrups may be applied as
coating layers to a prepared surface of an edible product center, wherein the surface has

been prepared according to a known technique including, but not limited to, gumming,
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isolating, and stabilizing. In still other embodiments, sugar syrups may be applied as
coating layers to a crystallized sugar syrup layer overlying any number of coating layers
overlying the edible product center. As the phrase that follows in quotation marks is used
herein, the application of a sugar syrup as a coating layer “to an edible product center” does
not necessarily denote that the sugar syrup is applied directly to the edible product center.
Rather, a sugar syrup that is applied as a coating layer “to an edible product center” may be
applied directly to the surface of the edible product center, or to a prepared surface of an
edible product center, or to a crystallized sugar syrup layer overlying any number of coating
layers overlying the edible product center, within the meaning of the phrase.

[0079] A hard panned confection having a hard panned coating of the invention
demonstrates resistance to color change. That is, in some embodiments, the hard panned
confection has a color having a AE color difference of 10 or less after seven days of storage
at a water activity of 0.75 compared to the color after seven days of storage at a water
activity of 0.0. Smaller AE values of 8 or less, or 6 or less, or 4 or less may also be seen.
[0080] In another aspect, the present invention is directed to a method of hard pan coating
an edible product center comprising applying a plurality of coating layers to the edible
product center, wherein applying comprises applying a first coating layer comprising a
sugar and a food-grade calcium carbonate to the edible product center and applying a
second coating layer comprising a sugar and a natural blue anthocyanin-containing colorant
to the edible product center, wherein none of the plurality of coating layers contains both a
natural blue anthocyanin-containing colorant and a food-grade calcium carbonate. In some
embodiments, a natural yellow colorant is included in the second coating layer applied.
[0081] The material of the first coating layer, i.e., comprising a sugar and a food-grade
calcium carbonate, may be applied in as many layers as desired to obtain the benefits of
color stabilization described. In some embodiments, the number of layers of the first
coating material applied is 3 — 7 layers; in other embodiments, 5 — 9 layers; in yet other
embodiments, 7 — 11 layers. The material of the second coating layer, i.e., comprising a
sugar and a natural anthocyanin-containing colorant, may similarly be applied in as many
layers as desired to obtain a desired finished product color. The blue anthocyanin-
containing colored coating layers may be applied overlying the uncolored calcium
carbonate-containing layers, and in such embodiments, the number of layers applied may be
fewer than 40, or fewer than 30, or fewer than 25, or fewer than 20 colored coating layers

overlying the uncolored calcium carbonate-containing layers.
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[0082] Once hardened, the panned coating may be expected to have a thickness of no more
than 3.0 mm, or no more than 2.5 mm, or no more than 2.0 mm, or no more than 1.5 mm, or
no more than 1.0 mm. The hard panned coating may also have a thickness of greater than
0.1 mm or greater than 0.2 mm, or greater than 0.3 mm, or greater than 0.4 mm, or greater
than 0.5 mm. In some embodiments, the hard panned coating may have a thickness of from
0.1 mm to 3.0 mm, or from 0.2 mm to 2.5 mm, or from 0.3 mm to 2.0 mm, or from 0.4 mm
to 1.5 mm, or from 0.5 mm to 1.0 mm.

[0083] The desired edible product center is coated with the desired sugar syrups as coating
layers, in the desired number of layers for each as described above, and according to
processes and techniques generally known in the art. Generally speaking, the process for
manufacturing hard panned confections comprises the deposition of a plurality of coating
layers of the sugar syrups, for example, between 10 and 50 layers total, by a series of syrup
application and drying cycles carried out, for example, in a rotating pan. Such processes
are described, for example, in “Sugar Confectionery and Chocolate Manufacture, R. Lees
and E.B. Jackson, Chemical Publishing Company, February 7, 1975, and “Industrial
Chocolate Manufacture and Use,” editor, S.T. Beckett, Blackie & Son Ltd., Glasgow, 1988,

cach hereby incorporated herein by reference in its entirety for any and all purposes.

[0001] Such processes may typically be driven by the equipment utilized to perform them,
which can be dry equipment or slurry equipment, both types being commercially available
from, e.g., Ets Dumoulin & Cie, Tournan-en Brie, France, KOCO Food Tech, Inc., Phoenix,
MD and Loynds International, Ltd., Poulton Le Fylde, England.

[0084] Panning is contrasted herein from film coating, i.e., the coatings are applied by a
panning process and not a film coating process. While both are industrial processes for
preparing coated edible products, such as confections and pharmaceuticals, they are very
different processes that make use of very different coating formulations. Panning and some
coating processes are performed in a rotating drum or "pan". Typically, the term "panning”

is used with regard to the application of sugar-based coatings, such as, e.g., sucrose or
dextrose, to masses of centers to produce coated products. The term "film coating"” is used
with regard to applying coatings that are not based on sugar to masses of centers, where the
coating material typically comprises film forming components, such as a modified

cellulose, e.g., hydroxypropyl methylcellulose, that is continuously applied to the centers
until the desired coating thickness is achieved. Conventional panned coatings do not

comprise film forming components, nor do the panned coatings of the present invention.
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[0085] In a hard panning process, multiple applications of a highly concentrated sugar
syrup are used to build up the uncolored portion of a sugar coating on an edible product
center. This is followed by multiple applications of a concentrated sugar syrup containing
colorant. The hard panning process comprises the repetitive application of thin layers of a
coating solution or composition onto an intermixed mass of centers, while mixing the mass
of centers, and the drying of each layer of coating solution or composition during which the
sugar in the coating crystallizes between the applications of layers. In contrast, as the film
coating process does not require the crystallization of a sugar coating, film coating is a
continuous process, typically comprising the simultaneous application of a coating solution,
distribution by mixing, and drying of the coating solution. That is, the film coating sprayers
are not turned off during the film coating process, but, instead, are run continuously until
the desired film coating is applied. The film coating solutions typically contain less than
about 10 wt% solids, as higher concentrations would be too viscous to spray. However, in
each process, coating material is built up on the center to form the desired coating.

[0086] If the coating is to be colored, an edible colorant is added to the coating solution in
the later stages of the coating process. For a hard panned confectionery, following the
application of a number of layers of the uncolored sugar syrup to build up the sugar coating,
a number of applications of a sugar syrup comprising a colorant are applied to provide the
color coat. The color coat can require 30 or more applications of a colored coating solution
to achieve the desired color. This is because the amount of dye that can be solubilized in the
sugar solution is relatively low due to the high sugar solids content of the sugar coating
solution. As a result, the process of building the shell, including the coloring steps, can take
many hours.

[0087] In yet another aspect, the present invention is directed to a method of stabilizing a
color provided by a natural blue anthocyanin-containing colorant to a hard panned coating
having a plurality of coating layers comprising applying the plurality of coating layers such
that none of the plurality of coating layers contains both a natural blue anthocyanin-
containing colorant and a food-grade calcium carbonate.

[0088] Specific embodiments of the invention will now be demonstrated by reference to the
following examples. It should be understood that these examples are disclosed solely to

illustrate the invention and variations within the spirit of the invention are anticipated.
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EXAMPLE 1
Effect of First Coating Syrup Additives on Color Stability of Hard Panned Confections
Colored with Natural Blue Anthocyanin-Containing Colorant under Different
Environmental Conditions

[0089] A sugar-based coating was applied to lentil-shaped chocolate centers by a hard
panning process. A 74° Brix sugar (sucrose) syrup was prepared with deionized water. A
natural blue anthocyanin-containing colorant (“NBA-1") was prepared by combining 75
grams of a liquid red cabbage extract (San Red RCFU, San-Ei Gen F.F.I. (USA), Inc., New
York, NY) with 1 gram of a powdered purple sweet potato extract (CH 1000, Chr. Hansen,
Inc., Milwaukee, WI) and adjusting to a pH of 8 with 2 M NaOH. A first coating syrup
consisting of the sugar syrup with titanium dioxide added at 2.5 wt% was applied to the
centers and dried in 5 layers. A second coating syrup consisting of the sugar syrup with the
colorant added at 3.7 wt% was applied to the centers and dried in 17 layers. The colored
centers were finished with a coating of a polishing gum followed by a wax.
[0090] The above process was repeated with an alternative first coating syrup consisting of
the sugar syrup with calcium carbonate added at 10 wt%. The process was again repeated
with another alternative first coating syrup consisting of the sugar syrup alone. The second
coating syrup and finishing coats were the same for the second and third trials as for the
first trial.
[0091] Confectionery pieces from each of the three trials were placed in controlled
environments at water activities of 0.0, 0.54, and 0.75, and in an indoor environment under
ambient conditions. At seven days, color measurements were performed and L*a*b* values
calculated and averaged for 10 confectionery pieces from each storage condition of each

trial, as shown in Table 1:
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TABLE 1
AE compared to sample with
Sample Name L* a* b* same additive at a, = 0.0
NBA-1, TiO,, ay, = 0.0 39.05 2.7 -22.95 —
NBA-1, TiO,, aw = 0.54 38.61 2.85 -22.98 0.47
NBA-1, TiO, Ambient 39.05 3.49 -22.89 0.79
NBA-1, TiO,, aw =0.75 39.59 7.74 | -22.82 5.07

NBA-1, CaCOs3, aw, = 0.0 36.89 -1.78 | -20.50 -—-

NBA-1, CaCOs, 3, =0.54 | 36.71 -1.52 | -20.45 0.32
NBA-1, CaCOs, Ambient 37.44 -1.28 [ -20.47 0.74
NBA-1, CaCOs, 2w, =0.75 37.18 -2.39 [ -18.79 1.84
NBA-1, Sugar Syrup, aw =

0.0 35.74 4.77 -21.92 -

NBA-1, Sugar Syrup, a,, =

0.54 35.68 5.20 -22.19 0.51
NBA-1, Sugar Syrup,

Ambient 35.84 5.47 -21.89 0.71
NBA-1, Sugar Syrup, a,, =

0.75 36.64 3.81 -19.87 4.62

[0092] Figure 1 shows AE color difference values for each trial sample at each
environmental condition compared to the same sample at a water activity of 0.0. Each
sample experienced a color shift at the higher water activities and at ambient condition, with
the greatest shift indicated by the largest AE values occurring at a water activity of 0.75.
The AE values for the trial samples having titanium dioxide as an additive and no additive
in a first coating layer at a water activity of 0.75 were 5.07 and 4.62, respectively, and
indicate a noticeable color shift in the samples. The trial sample having calcium carbonate
as an additive in a first coating layer had the least color shift at a water activity of 0.75, as
measured by the smallest AE value of 1.84. The AE value of 1.84 suggests that the color of
the calcium carbonate-containing sample at a water activity of 0.75 would be
indistinguishable from the color of the same sample at a water activity of 0.0, and this was

confirmed by visual observation.
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EXAMPLE 2
Effect of First Coating Syrup Additives on Color Stability of Hard Panned Confections
Colored with Alternate Natural Blue Anthocyanin-Containing Colorant under Different
Environmental Conditions

[0093] A sugar-based coating was applied to lentil-shaped chocolate centers by a hard
panning process. A 74° Brix sugar syrup was prepared with deionized water. The colorant
used was a natural blue anthocyanin-containing colorant (“NBA-2") consisting of a
powdered purple sweet potato and purple carrot extract (CH 5000, Chr. Hansen, Inc.,
Milwaukee, WI). A first coating syrup consisting of the sugar syrup with titanium dioxide
added at 2.5 wt% was applied to the centers and dried in 5 layers. A second coating syrup
consisting of the sugar syrup with the colorant added at 0.5 wt% was applied to the centers
and dried in 17 layers. The colored centers were finished with a coating of a polishing gum
followed by a wax.
[0094] The above process was repeated with an alternative first coating syrup consisting of
the sugar syrup with calcium carbonate added at 10 wt%. The process was again repeated
with another alternative first coating syrup consisting of the sugar syrup with 5 wt%
calcium carbonate and 1.25 wt% titanium dioxide added. The second coating syrup and
finishing coats were the same for the second and third trials as for the first trial.
[0095] Confectionery pieces from each of the three trials were placed in controlled
environments at water activities of 0.0, 0.54, and 0.75, and in an indoor environment under
ambient conditions. At seven days, color measurements were performed and L*a*b* values
calculated and averaged for 10 confectionery pieces from each storage condition of each

trial, as shown in Table 2:
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TABLE 2
AE compared to sample with

Sample Name L* a* b* same additive at ay, = 0.0
NBA-2, TiO,, ay, = 0.0 41.69 | -1.09 | -20.13 L
NBA-2, TiO,, ay, = 0.54 40.16 0.48 -20.67 2.26
NBA-2, TiO,, Ambient 40.97 0.55 -20.52 1.83
NBA-2, TiO,, ay = 0.75 42.31 2.29 -19.29 3.54
NBA-2, CaCOs3, a,, = 0.0 38.80 | -2.33 | -18.12 L
NBA-2, CaCOs3, a,, = 0.54 38.51 | -2.09 -18.2 0.38
NBA-2, CaCO3;, Ambient 37.87 | -1.20 -18.4 1.49
NBA-2, CaCOs3, a, =0.75 39.55 | -1.56 | -16.09 2.30
NBA-2, TiO,/CaCOs3, aw = 0.0 41.32 -0.6 -20.32
NBA-2, TiO0,/CaCOs, aw = 0.54 | 40.49 | -0.96 -19.9 1_.2)_0
NBA-2, TiO,/CaCOs, Ambient 40.78 | -0.23 | -19.94 0.76
NBA-2, TiO0,/CaCOs, aw =0.75 | 44.32 | -2.15 | -16.65 4.99

[0096] Figure 2 shows AE color difference values for each trial sample at each
environmental condition compared to the same sample at a water activity of 0.0. Each
sample experienced a color shift at the higher water activities and at ambient condition, with
the greatest shift indicated by the largest AE values occurring at a water activity of 0.75.
The AE values for the trial samples having titanium dioxide and titanium dioxide and
calcium carbonate together as an additive in a first coating layer at a water activity of 0.75
were 3.54 and 4.99, respectively, and indicate a noticeable color shift in the samples. The
trial sample having calcium carbonate as an additive in a first coating layer had the least
color shift at a water activity of (.75, as measured by the smallest AE value of 2.30. The AE
value of 2.30 suggests that the color of the calcium carbonate-containing sample at a water
activity of 0.75 would be indistinguishable from the color of the same sample at a water

activity of 0.0, and this was confirmed by visual observation.
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EXAMPLE 3
Effect of Different Metal Salts as First Coating Syrup Additives on Color Stability of Hard
Panned Confections Colored with Natural Blue Anthocyanin-Containing Colorant

[0097] An experiment was conducted with different metal salts as first coating syrup
additives for producing hard panned confections colored with a natural blue anthocyanin-
containing colorant. The objective was to compare the effect of carbonates having
monovalent cations versus calcium carbonate having a divalent anion. Whereas calcium
carbonate is essentially insoluble in water, sodium carbonate and potassium carbonate are
soluble in water. This causes them to impact the pH of the sugar syrup, and thus the color
of the anthocyanin-containing colorant in the syrup, and to provide no opacifying to the
coating. Therefore, titanium dioxide was used in combination with the alternative
carbonates to provide the needed opacity.

[0098] Insoluble calcium sulfate was also tested in combination with titanium dioxide as
an alternative to calcium carbonate to assess whether the reason for the effectiveness of
calcium carbonate was related to the anthocyanin color being “fixed” by the presence of the
calcium ion.

[0099] A sugar-based coating was applied to lentil-shaped chocolate centers by a hard
panning process. A 74° Brix sugar syrup was prepared with deionized water. The colorant
used was a natural blue anthocyanin-containing colorant (“NBA-2") consisting of a
powdered purple sweet potato and purple carrot extract (CH 5000, Chr. Hansen, Inc.,
Milwaukee, WI). A first coating syrup consisting of the sugar syrup with calcium carbonate
added at 10 wt% was applied to the centers and dried in 5 layers. A second coating syrup
consisting of the sugar syrup with the colorant added at 0.5 wt% was applied to the centers
and dried in 17 layers. The colored centers were finished with a coating of a polishing gum
followed by a wax.

[00100] The above process was repeated with an alternative first coating syrup consisting
of the sugar syrup with 1 wt% sodium carbonate and 2.5 wt% titanium dioxide added. The
process was again repeated with another alternative first coating syrup consisting of the
sugar syrup with 1 wt% potassium carbonate and 2.5 wt% titanium dioxide added. The
process was again repeated with yet another alternative first coating syrup consisting of the
sugar syrup with 1 wt% calcium sulfate and 2.5 wt% titanium dioxide added. The second
coating syrup and finishing coats were the same for the second to fourth trials as for the first

trial.
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[00101] Color measurements were performed and L*a*b* values calculated and averaged

for 10 confectionery pieces from each trial, as shown in Table 3:

TABLE 3
AE compared to sample with
Sample Name L* a* b* CaCO; as additive
NBA-2, CaCOs 41.69 | -1.09 | -20.13 L
NBA-2, Na,CO3/TiO; 37.87 | -1.20 | -18.40 16.70
NBA-2, KyCO3/TiO, 35.59 | -9.78 -4.25 17.82
NBA-2, CaSO4/TiO» 31.12 | -9.55 -4.18 8.96

[00102] Compared to the inventive sample containing calcium carbonate as an additive in a
first coating syrup, each of the other samples containing alternative metal salts as an
additive gave AE color difference values of about 9 or greater, indicating noticeable color
differences. That is, the alternative metal salts did not provide the same stabilizing effect as
calcium carbonate on the natural blue anthocyanin-containing colorant used in the panned
coating. In addition, using sodium carbonate and titanium dioxide together as an additive in
a first coating syrup resulted in a panned coating color that was unacceptably two-toned.
The test results indicate that the color stabilization provided by calcium carbonate may not
be attributed to color “fixing” by the calcium ion or to the presence of divalent cations in

solution, since calcium carbonate is insoluble in water.

EXAMPLE 4

Effect of Using Tap Water in Coating Syrups and Calcium Carbonate in First Coating Syrup

on Color Stability of Hard Panned Confections Colored with Natural Blue Anthocyanin-

Containing Colorant under Different Environmental Conditions

[00103] A sugar-based coating was applied to lentil-shaped chocolate centers by a hard
panning process. A 74° Brix sugar syrup was prepared with untreated tap water containing
small amounts of metal ions such as calcium, sodium, and magnesium. The colorant used
was the same as in Example 1, “NBA-1.” A first coating syrup consisting of the sugar
syrup with calcium carbonate added at 10 wt% was applied to the centers and dried in 5
layers. A second coating syrup consisting of the sugar syrup with the colorant added at 3.7
wt% was applied to the centers and dried in 17 layers. The colored centers were finished

with a coating of a polishing gum followed by a wax.
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[00104] Confectionery pieces from the trial were placed in controlled environments at
water activities of 0.0, 0.54, and 0.75, and in an indoor environment under ambient
conditions. At seven days, color measurements were performed and L*a*b* values
calculated and averaged for 10 confectionery pieces from each storage condition, as shown
in Table 4, along with the L*a*b* values obtained for the calcium carbonate-containing trial

samples of Example 1, which used sugar syrups prepared with deionized water:
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TABLE 4
AE compared to
Sample Name L* a* b* “Tap”sample at a, = 0.0
3647 | -0.61 | -22.11
NBA-1, CaCQs, Tap, aw = 0.0 -
36.55| -049 | -22.23 0.19
NBA-1, CaCOs, Tap, aw = 0.54
36.33 | 0.28 -22.16 0.90
NBA-1, CaCQOs;, Tap, Ambient
3691 | 0.63 -21.30 1.55
NBA-1, CaCO;s, Tap, aw =0.75
AE compared to “DI”
sample at a,, = 0.0
NBA-1, CaCO3, DI, a, =0.0 36.89 | -1.78 | -20.50 —
NBA-1, CaCOs;,DlLay=0.54 |36.71 | -1.52 | -20.45 0.32
NBA-1, CaCO3, DI, Ambient 37.44 | -1.28 | -20.47 0.74
NBA-1, CaCO;, DL a,=0.75 [37.18| -2.39 | -18.79 1.84

[00105] Figure 3 shows AE color difference values for each trial sample at each

environmental condition compared to the same sample at a water activity of 0.0. Each

sample experienced a color shift at the higher water activities and at ambient condition, with

the greatest shift indicated by the largest AE values occurring at a water activity of 0.75.

However, no significant differences were seen between the samples using deionized water

versus tap water in the sugar syrup.

[00106] The foregoing description of embodiments of the invention is for illustration only

and is not to be deemed limiting of the invention, which is defined by the appended claims.
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CLAIMS:

L. A hard panned coating having a plurality of coating layers, the plurality of coating

layers comprising:

a) a first coating layer comprising a sugar and a food-grade calcium carbonate,
and
b) a second coating layer comprising a sugar and a natural blue anthocyanin-

containing colorant;
wherein none of the plurality of coating layers contains both a natural blue

anthocyanin-containing colorant and a food-grade calcium carbonate.

2. The hard panned coating of claim 1, wherein the hard panned coating has a color
having a AE color difference of 10 or less after seven days of storage at a water
activity of 0.75 compared to the color after seven days of storage at a water activity of

0.0.

3. The hard panned coating of claim 1, wherein the natural blue anthocyanin-containing

colorant has a blue color in aqueous solution at a pH of about 6 to about 10.

4. The hard panned coating of claim 1, wherein the second coating layer further

comprises a natural yellow colorant.

5. The hard panned coating of claim 1, wherein the first coating layer sugar is provided

in a sugar syrup comprising the first coating layer sugar and water.
6. The hard panned coating of claim 5, wherein the sugar syrup comprises sucrose.

7. The hard panned coating of claim 1, wherein the food-grade calcium carbonate has a

median particle size of about 0.6 to about 0.8 microns.

3. A hard panned confection comprising;
a) an edible product center, and
b) a hard panned coating having a plurality of coating layers, the plurality of
coating layers comprising:
1. a first coating layer comprising a sugar and a food-grade calcium
carbonate, and
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10.

I1.

12.

13.

14.

15.

16.

ii.  asecond coating layer comprising a sugar and a natural blue anthocyanin-
containing colorant;
wherein none of the plurality of coating layers contains both a natural blue

anthocyanin-containing colorant and a food-grade calcium carbonate.

The hard panned confection of claim 8, wherein the hard panned confection has a
color having a AE color difference of 10 or less after seven days of storage at a water

activity of 0.75 compared to the color after seven days of storage at a water activity of

0.0.

The hard panned confection of claim 8, wherein the natural blue anthocyanin-
containing colorant has a blue color in aqueous solution at a pH of about 6 to about

10.

The hard panned confection of claim 8, wherein the second layer of coating further

comprises a natural yellow colorant.

The hard panned confection of claim 8, wherein the first coating layer sugar is

provided in a sugar syrup comprising the first coating layer sugar and water.
The hard panned confection of claim 12, wherein the sugar syrup comprises sucrose.

The hard panned confection of claim 8, wherein the food-grade calcium carbonate has

a median particle size of about 0.6 to about 0.8 microns.

A method of hard pan coating an edible product center comprising applying a

plurality of coating layers to the edible product center, wherein applying comprises:

a) applying a first coating layer comprising a sugar and a food-grade calcium
carbonate to the edible product center; and

b) applying a second coating layer comprising a sugar and a natural blue
anthocyanin-containing colorant to the edible product center,

wherein none of the plurality of coating layers contains both a natural blue

anthocyanin-containing colorant and a food-grade calcium carbonate.

The method of claim 15, further comprising at least partially drying the coating layers
after ecach of steps a) and b).

29



WO 2014/150230 PCT/US2014/022649

17.

18.

The method of claim 15, wherein the first coating layer sugar is provided in a sugar

syrup comprising the first coating layer sugar and water.

A method of stabilizing a color provided by a natural blue anthocyanin-containing
colorant to a hard panned coating having a plurality of coating layers comprising
applying the plurality of coating layers such that none of the plurality of coating
layers contains both a natural blue anthocyanin-containing colorant and a food-grade

calcium carbonate.
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WA H ARV EA & TEH R RIRIE 75 G R AR F B R e R 6, %
AL FA B RARIE (5 R 2T 2 B B AR E T, SE AT R A R W €155 ), 491
W1 FD&C W& 1 51 FD&C W5 2 SR E B A e .

[0021]  ERAH SR —Fh 7%, 145 BN T i (1) €4 500 T (S0 Al o P ' £ FH 1 il o
W EAE B, %58 BREFERIE THE DM BT AR B S 1e 5 £ T RAE A
o BAdhh, 352 — P ol IO AR R R ST R ORRE 5 BRI E )
T7ik. BARRE IS AN G AR B RS B R BT IR 2 IR T VA R AR

Bf$ =] AA

[0022] B | 7”1 7R — AR K A S I & AR R as s DL B & B R 45 1
A IR AR AR E AR, 1 E A ST R TN KRB A S ERE
o, HAEA R A g7 ZEURH TEAN RS T 47 7 RGN0
515 0. 0 (7K N AEF R —RE R AH LR AE 22 E.

[0023] & 2 7Rt T AESS — A B AEAER IR IR S L B AL BRI R PR A — i
VB B IR B8 BT P e A £ (W B A PR R Ml i S S BRI S e T 2 I KR
tEOFIEC, FENFR MR ELEM T R TEANRERELM TEE 7 Kkt
AMAIGEE S S TE 0. 0 BFI/KIE B N ET IR —FESAHEE R AR BE1E,

[0024] K] 3 /R TAESE— QA P & B KA T B KoK 5 BB A5 1 9 i i 751 0)
BTG B BRSO RS, R B S E R BN RAREOAEARE G, FFEAN
[FIREPREE S N A& A7 o ZEURH TIEAR R A N7 7 R MMAREE R 575 0.0 1Y
KIS BE N AEAE R IRl—FE S AH L) AE M

RAAE

[0025] A HEE K — Rl B BAR, RS A EAET R TR RRE ), L
1L it s R B AR R B S AR 2 AL

[0026]  fE—ASEHET; A, Pridtl e B R AG 2 MEKER, rid 2 MK RS
AR AR, Pk S BARE RN R SRIR S, Tk 5 AR R R
MEIET R RN O ), b rid 2 AR ZEA RN S A ST RH R RARE
O CRRT R S R IR PG £ — S sftr 2r, i Fe BAR I 38 AR Z BRI
B .

[0027]  fE5—AskiE )y s, 57E 0. 0 7K BT A7 7 RGBT EE, 78 0. 75 7K
TR AEAE T RGIrA BRI EARRA AR B2 10 BUE/MOEIt . 78—y 50
IR B B A AT DI B IR T B H I R ARE (A R BRI N B (1
t, £ pll 92 6 227 10 (KPR, Ik & 1675 2 H I R R 08 G A Tt

[0028] AW b —Rh BATBE B e B A M BE B YR &, Prid B i e B RS A G

T R H I RINE ), 2Pl frid s R Rt = AR At s E AL .
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[0029]  fE— ALt r A, Pk B BT e R L h n] | AR ol (center) AR 2
MIRENEFICER, i 2 MREEEE BRI BREZ, Jridsh-—aK
JEAFEREAT i S IR, ik 5 — AR EEAERATS LT R H IR IRt ), Hoh
g 2 MR ZEA FRSAT ST 2T RR R OE OB S SRR S - £ LE5C
Ji alrh, O CRE IS AR B IS AR R IR E B .

[0030]  7£5)—SLHtJr s, 548 0. 0 MKIEEE N A7 7 R REHEAELE, ££ 0. 75 K&
JERREAR T KRG, A BE B OCHE BT AE (225 10 BUE/NR B . £E— 2L 77 20,
PR B A YR & BAT BB S 1T R H R IR TR (s (R R L i Bkt 11,
£ pH %) 6 25 10 FIK PR, Frid 768 25 MR R G F B A R a.
[00311 £ 55— J7 I, AR W0 B P AL AR AT AT i 1 S Lo BEAT BE I OC ¥ A 1O 7
%, Irid AR B SIET 2 H R IRE 68 tu), s i rid & ) 5t 2 AR Bt
PeAEL o

[0032]  FE—ASSEflE Ty 2, XAl AL i 2 AT G SR AT K AR RS LU DR
R N BREREE PR I, B AR g RO RE S B
Jz, A Rl A L R AR, P S AR R AR R SR, ik
B ARR BN ST 2R REEE O, K irid 24 OAR)Z FA F I 5475
WHF R HIRIRGE A A SRR S « 72— 2esia 7 Uk, ZE AR 58 K E
AR IR T B )

[0033] 755 — 5, AR B KRS S R T A H (KR AR TR (7 ) B 6 A5 B o 4
JeERKIB R E T i%.

[0034]  fE— ALy SN, (ER S ET R E R RRE OF ORI ERF ZMR)R
VB i e B AR BB A 8 A I A AR R 2 AR, (43T 2 AR 2 A AS RS
EHEIETE R E IR O A& S JRRIR S .

S YUSS S E

[0035] 7R iit B PR AL BB 8 ORI, DASE S 3l R 2 AR B, JF 48 S AR QU I B R A
SEREA R W o FRAEBR R AURF i ARTE BRI 1 78 AN SRR AR TR R (1 L ZE PR s =
BN M BRAR SR UL, A RLARE AH S U ISR G IR H R A R B . SO
P IARTE 58— 7 85 7 SR AN S ARy B B 2, e TN ERE
HRX I FRE REC— () " M“— (an) " ANREAGEERE, M fiAEE b — ML
I H .

[0036]  AiE “nl A" R NSRBI Rl R R AL, IF RLRE S “ iy X7, “ T
M7 A BOH AT 52, HAE N R R .

[0037]  “Ui 72 & A AAEREAUK AR RSRL, oo DU & 1 20 60 % FE AN =
WAE K. bR A7 AEH AR A

[0038]  “HLA)Z” AMILREAARMEL, BIUIHEHK — N (application) ZEARERAGHIZEHS
PR EINE .

[0039]  “ALAK” RAEERAT T 258 B M), SR 7 54 (O ARATRE, B0 — Pl Bl 2 R 5 1)
R, RN LA AR AR R RE EEM B PR

9
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[0040] “ANGJEIHES £ /&t +2 M fu (48 i+, #l, Ca”  Mg”' Cu™'\ Fe” &,

[0041] “—MEBHEF &M +1 48 5+, 6, Na' K45,

[0042]  “FRIEHMESF (carbonate ion)” &HEA LI CO," MIMTEF.

[0043]  “BxPRES” & H A LI CaCOHE WA, FEp 3SR R0

[0044]  “Afr S BRIRAS ” & EA F T ] F ™ it T 4252 B 000 BB R 5 44 Kk, 461t 3% [
i 25 E B RIAIE I GRAS BT AR R AR ) o B MU IRAS A] i ve BRI o
[0045] 250551 gt J ik W VAC BCRA S AS R 9 BEORIBR T BRE KHEfT ) iT o “ RAR IO
F)” B RIAFAEBORIR A1, U 2 RIS A (5. “IR a5 AR RS KA
450-495 GHK X IR A DL, FFAE 615-635 GUKTEE N HAG HORESL / Al W, (UV/VIS) AL
WCHIE E5f). “ B eTE 2= IR INE B R ARRIE T EMAE T R T RRRE R, R
ORI, U O T RER AT RN, Rt E AR B H TR & 7 el 2
HWESSR

[0046] B2 IR ZG ARG S 2R 5 1 5 “FD&C W5 15 "0 FEXAH [F] 1 & i 1 W5 5 (a7 45
BRI TR, 7= W5 FCF Brilliant Blue FCF) FIRKEEZ <> E133 (European Commission
E133)

[0047] 42 &[] “FD&C & 2 5 7 ALH5 A0 AH [F] 1 & B W8 (5 57045 IO AS [R] 2 0, B 95 AR
4 (Indigo Carmine). &t (Indigotine) BY KK BH 2% 7t 2> E132 (European Commission
E132) .

[0048]  “faifi]” & ¥a AB iy 2 B EE T, Bl anZ (o RS20t i R D = A5,

[0049]  “fB 577 JE AR N EA AR I AR T T, H v At s ) £ 8 R o R T £ 1 A S B D
SN RN R REL

[0050]  “ff (value) ” 457~ 2B 2 BYORS B IO A EE MR 0, 30 ML S 3 R I B A R
[0051]  OREE“HIE” A1 “BUEASFAE " ] B4 8 L JF FLias e e g, 4t (i | (i L AT
VORI VR R R AT (vividness) H B RS SR fERIMG R, DA K FH T8 3 8 1 JoT 1) 2 A
MRS IS, v W E P8 2 74 CIE 1976 CIELAB B 7% [] 1] Liasbs {E Fl CIELCH {4,
7 [A] () LxC*h° {f. CIELAB I CIELCH B A AR Y H Ik 1 L B B S0 i (e s AU 5 | B 1) )
PIERE S (8] o A3 6O RE T A & R, IF HL DG IS dE oF B CTELAB Lkaxbs* {E Al CTELCH
L#C*kh® ffo Lkakbk {EFN LxCxh® (B $2 LR R FRAEAIVPAN PR A (5 2 18] 22 5 KNI T
o

[0052]  Lkaskbs {H FH = 4L R RARAR R € SUH— HABR(E R Lok SR B ARBRERGE E AR
Fro Lk 3206 TR E M FANEM 0L+ A7) =AM (1000 BAL ) RIS EARE . a* fil bx &
5 @A EA IR AR o ax AL Fl NG (—ax 547 ) AL (tak B47 ) WIFREE,
ot A Tl s AL (Oax BRAL ) o bk BRALSE KOl B ARTE 6 (b BRAL ) R (+h®
BT ) BIAREE, R T o0 AL (Obk 3247 ), 38 /KPR B T 58— /K PH . 75 Lk fHN
50 H. a% 1 b 25320y 0 IF =ANHFI AL .

[0053]  L#Ckh® B HH =25 51 [E AR AL AR 2 8 UK — AR BRI 2L o Lok AR ARFRBI BE AA AT
Lo RO Eh BB (OL* 47 ) A (100L% A7 ) FIZEARE . h° 2 fii4Lbr. h°
W EE B N ISR L 0B E S A B2 5 0° %2 360° MM . 4iart A 0° [taiffg, dizsth
HA90° WM, siggta BAA 180° MEVEMA, HAllEaRA 270° KEif. Cx AiRR

10
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TR, FE AR IS L B0 FLIERL. BRI L B HS (EL% 100 SUESA O
W), Ox ROGE Li B 0/ Cx Wofir ) A MRS, B FpE R 160 R (8000 £, %6 68 il
FER i (AL LA 2 AT e A b o1 5L Cx BT RS
Ck = (a¥’+bx")™* (1)
. e i

B = aactan tw;f {2)
[0054] % /% 85 E(Delta B)”\ AE” B0 AE” A& [l B 18 0] % 5 £ (Commission
Internationale de 1’Eclairage,CIE)CIELAB L¥axh* B ff 2 [|] Hp 3R [ P R B €4 2 [R) &
e 22 K/ANRE S . JRH0E, Y AE N2 2. 3 BOE/N, 450 R BE S ITA RE X 4 T Fh
2 VRO 5o FETTRER 3 7 Lkt 09 Loty evt, bt 0 Lot s b T RS 55
] AE .

AE,*=J(L¥ ~L*.)" +(a*, —a*.) +(b* ~b*

TEFTA TGO, BREE SV B, SCrp SRR A SR Y6 18 & (1) CIELAB . Lkaskbs {E Al CTELCH
L#Cxh® {H AT e K3 8EIA (Konica Minolta) 9606+ CM-3500d 3R73 A6 RE SR 5,
A OCCTETE LRSS, SR CTE ARdAE IR D65 Al 10° (RIS A A
[0055] Ak B e — B B EAC, ARG H B AT R E RS O], K
LA IR At S A AR E R E b BB T al & R A, 45 A
YR, WA AT v I DA XU BRI (. FERE T, B 2 R A
AT EME . R 24k O & I E G TR a5 o, (HR U RN S B B2
NRIR IR B AW -

[0056]  SRTf, 475 VF 2 Bl 427 it ML v A3 FH R SR t R, — B DASRAS & BB 7 Bl
AL B AR E MR RIRE CFAIEE LA BB B G 6 AL B PRI IR 3R T U
XU R SECEAIA R, BE S U eI A F AR R BB AR B, e E =
& L FIBEE pH AL 2 TS5 M AR AL, HLIX S ARk ] o AR e AT B B B, e
(IFHRER
[0057] UG EAETE R IUE BB &G W R, B AR LR A B2 MR AT
5, I HAE R . Mo eE R IR AR TE (5 () T AR S s B ACE (], A 13
eI AR KB B BUR D 2t 2 G TR« ISR R S (i i ok &
K, ZHEFICEKH ST R TN RAECHNRAECEORNIRSME G, XL
THEOL , AR MG PR NG BT B B LB BT R A, Rk, 5T RN RARE
B BB AR E I T Rt RN
[0058]  7EA KB — ALty 20, i e B R B H 2 MR E, ik 2 MR ER
FEE—AKRZEME AKE, FridE — KRN EIRE, fridsE —aKEa
FEREAN B 4675 R I RAREE (0 (), o Bk 2 N BK EHA RN S A ST ZERR
SRR A CA R o e R Y o AE — Sl 7 20, B IR BRI AR B AR
INEE (B .
[0059] Ak BRI AAK 2D AFEE B RENE ZARE, WNEAKZ 50 a4
F—RRE, B EAKZ TR E O] S 5 A E P Rk 2 RO A R SCAS A
11
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MR L AN MR BRI B ok W, 191 G0 45 Sm A BB 0 R RUR B8R, DAAESOE B B R A ik FE v
RO AE A, I8 B 75 B BB R PR A% 3 2 04K, 49 J0nms it s AT R

[0060]  FESEjE 7, FOARBEGE B SR AT EAA S . RS RN S T 2,
BEe B S0 &I G BERE E R EA TN A G . AR R S Ty 2N, Bk 2
B

[0061] X ECHEARE DLELHE — PR B P AR R R 2 S — B K EAE KR,
M AT AL /D 60wt % B [E 44, Bk E /D 65wt Yo M [ 44, T FE D Towt e M A4k, |
IRWE I AT T 85wt % B RE (G4, B0 T 80wt %6 WK Bl 44 . 78— YL SERE Ty A, MK
A0 8 TOwt %6 42 80wt %6 [RIARE ] 44 o 5 {58 FH G2 M A DA i R vl ) e — PO 8 1 s e 7 =K, e
WA R R 60° AR Brix), B E /> 65° Brix, BiFE £/ 70° Brix. FEMEHERK AT
/NT85° Brix, Bi/NT 80° Brix. fEIXEESLjE Ty UM —Ler, BEREMIA N 70° Brix &
80° Brix.

[0062]  MEHICA]EFEE H T RIOCEKN L EHS . T2 B HSERIIEELE D
BT, AHEE FFAS PR TR B = om B (R B R 7]  R AR IR A 4 & B 3 Rl sk 7] J e 5]
(sensate) IR JEAE R W EFWY B (nutraceutical) BUEATRIAE . 1001, AL AT
AL FEALERR R AR 45 o 04 P 138 28550

[0063] Al GE AL A A2 A B B B & /b — PO R FE — PR B PR AR B
e RIRHIE St g (R m] MR AR AL, 1 vBAg s A B AR B R, O T etk 3
= A B BTG, B S R B TR B BERE R . R g E BRI &
EWREVEETN 0. 01wt % 2 20wt %, B¢ 0. 05wt %6 & 15wt %, 8¢ 0. Iwt % & 10wt %

[0064]  FEARIESEHE Ty SN, A6 2 H B0 R IR (R (8 7] Al S i B AR A A 2 Hh B
FHARE () — BB 22 M ORSR B il 8 (oA () — e 7R X B8 sL it J7 U — 2o v, B B 90l
ALAR BIBAR 2 T BT R Hh (RIS 46  A6 75 3 5 I R IR I €0 55 (R MR SR B £ 5 57
[0065]  EAETE B BIRIRE (g (R Al U5 T 832 A RAEE . 78— Lesgii /7 a0, &
BT R R IR (5 (O A G — PP B2 Pl A R AAEI I BRI B “ S 16T &=
TR SE K R B 7R AT I KR B SE BAE I e H AR SRR AT “ S IEF R E I
B K R BAE I B 52 B T I AR (BK . OB ) PR KR S e BE ek
A3 o TSR AT AL B AR T = AT 2 B RREAE LA, A, KA
Y IR REER . &R S IR M R B AR AR 2 . S K RATEIR R E R I ] A,
FE2 AR BB VB 2 B » 481 a0 A 45 B VOS2 B S It Ry RS B, A 2 5%
T £ B 2 B8 2 28 A AL A 0 ) el R v VR 2 U

[0066]  AI{FFHAE R pH N, BIAILE pH A 6 32 10, 5L 7 &2 9 B4R ALHE (0 (] AR v Vi el i
WMo AE—AiE 7 200, Ak BB B OGB4 TR BT S 6 F R BRI G Rk
PN K R BACIE RV, B MNALERH IR R HE W SR VKT MRS N
BAEPERTF IR, BUEATRH G o fEIX st )7 U —terh, S E 1 T RN o
FVEFE LIRSS B B 23k H R S U A S H R U A 5 .

[0067]  HAETHF R IR OE OFIA N HIET R AR, B E A e S
YR/ BOEE 5 AR T EATE R & 50— A B aEs e, @ sk S B
TR A, DA S HE S ZE RS Ve AORE B A B . ok 2 &4 ] R T4, 431

12
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T A, WARTE WL B K PR B 2

[0068] A iR B B AR nAFE (HAR T R E R (FlURAZEE) KHE bR
(il fnk AR AEFIAEE R (gac)) HRIERIEE (ke B ARG ) AIEfd G . f£—uk
St 7 2, RARE (o BRI IR T 25

[0069]  47E F Tt B O AA K — P ER 22 Bl S b AL 45 5 (BRI, 2 fef Bt ot A AR PR AR
M ELA A RS AR T DB BB o A RS P 26 TR A S e AR A U B 1 P P e
O PR o 4 R £t B B BRI AL AP DL BRI B 72— 2o st 7y X, B o
KEAEAEE, HERE R ZAHE R R aAR MR s AR, Bagt
AR /D AR IS T R 8 iR, 78 —Lusyii )y =0, Al
e A HA GBI, Bk iz R ST 6 A R b A S A g,
SR BT 2D E AR IR S TET R E R IRIE (5 (7 R IR T8 0 457
fefit.

[0070] A B G ELAC /A 2 o BT FH 1 22 /0 — il 2 A0 5 A S O RS o AR — NSy
O, B RS Fe ULV FIBRFR A » 70— S8 ST 73U, & S e IR A I ELRL AR 1 3
KECEE /N, 0. 8 OKBHE /)N, B3 0. 7 TOKECE /)

[0071]  BFRAS I FH S AN 52 S PR R, 4t B2 A3 A 2 &, A1 mT o HE T 75 AU, (HLFE AR
H, KA A K T EZIIZ SRR 2= AR, CERD &, FIUKE 1wt % FIRERE
Be AR E DB, F/b 5wt %, B dwt %, B 3wt %, BY 2wt %, B 1wt % [ & A id
1. 2T 1lwt%, B 12wt %, BY 13wt %, BR 14wt %, BL 15wt % (B A FE AR AL 3 3 — 25 1 4%
B R, AT —2esti 7 s 7R — 2S5 7 20, BRERES LA 1wt %6 & 15wt %, B 3wt %
F 14wt %, B 5wt % & 13wt %, BE 7wt % & 12wt %, B% 9wt % & 10wt % Bt TR,
FE—L i 77 S, BRER S DL Lwt % & 10wt % B IR T

[0072]  BRERES AL B A & M B IO B M — N2 MERER, Z— B2 MEK
JEAFEE AR, B e ST E R R BB G5 e Ul SRR # k% T a5
WHERTRARECE CRINERZEZS, FOIRERES KIS MEAE pH A 245 9, FE S ETH
RH B ORI AT B T4 0, i A ST 20 0. Ik seit b, 760 5 il
FAAR P — AR Z P AR SRR, LiZE—ARKEAERETETRTRRA
[N RN T

[0073]  AH/%, A6 R E HIR IRt o R i gl B, S 7E i e R I — a2 4
AREF, G AN HENERENCFERRE . Bl S il, STEH R KRG B E A
HEBR TR BRES A2 2 Ak AEDLUE SEHE 7 S, AR B e AR I 5 AR Z A
FERERI S 6T R IR AR (o (077

[0074]  7EAEFTHOCEA M — AL 77 o, 578 0. 0 KIS BN it 47 7 KRG Bt b,
75 0. 75 FI/KIE B EAF 7 KRG, Frd i it e Bt A 10 B/ AE %, 7E
— s U, AE R 8 BN, B 6 BN, BUE R E 4 B/ R U, BT O
AR BB ISR T BIATAE P2 567 B PR B 2 11 S X e AR Ak

[0075] HAHGHT R E I RIAE GF& ORI R E B a8 F e B a FHAE
W HARKME. Bk, /£ — AT, AR & — Pl e, HasEnraH
RO BA 2 AMERZEMERICEK, 22 MERKEAEE - ORENE ALK
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J2, 25 BAR)Z B R BRIRES, 1% ARSI R R G
), Ko 2 MR ZHAFR & S 6T R H I RIR I O (A& i IR
[0076]  BE BTG OA I RAR R F B i AR B a (K P8 7 et Rl o A2 — BB SKE 5 5K
L AT T A el A AR R AR o, B R R PR SR AT R T BRI R B
BT HIK R o B, )R H 7 i R S m] AL R, 01 B 8 e PO L AR SR 5L
JERE R ICHE OB T 50 0 R R B, BB EANA G . 80, Al g A kO g
TRV, B AN D B BRI BE R, BOE LB RLRT B R R EGE A Y
Jito B SESEHE JT 3r, w R AL KL AT R R AR, R, BCE IR R iR A A )
K.

[0077]  FE¥RAE — DB B R R, MR AN U C R BOAR, B R R S A
(isolate) ARG E AL, AI il & ] & F 7™ K 0 ORI . 120, FE SR S, mRE 25 A B
Y T Mo BRI g ) v 6 MR 5 S O S 0 2 LR 7 2 5 2 el A YRR A2 B Y mT R 1 ok
Ly BURFEAN A A6l i 2. SRAF RO (2R I A A3 AT 25— A A SR iR 1)
B IZIOMEE o T2 £ R B A RN SR 2 2 1) 7 A XS i o K R SRR A (1) e EE 11
RERE, IF B AR5 ERBAR AR AR K25 T R BB J2 ) Rt T 22 5 o R SE B A
T R SR AT T8 5 T e SR R B AT B O 6 U A1 B B3 R AT Lo 200, 7T B
AT St 30 3 5 P R P [ U 01 5 2R i P55 88 R 80 S o - A 9 e Bl A1 301 1 7
o il e n] B A AR I ] A — R B2 R 7 AR 5 OR 56 1

[0078]  £E—28 s Uy A, BRI NBEAZ BaRiRE B ] R o R . A
BNy A B AT N AR R R 2 AR R R R L R0 R, iz R B
Lo RN BB %, % DR AR R PE AR R I B A AR B A o 75 55— oSt Uy 50
T R AP E R EREEE R EMEECRKENSRIRERE, ZEMEEN KR
T i AR AT K L o QSO BT T 15 TR R ARIE R A R A2 B 2 R R A
0 ” AN— 5 RARME R EL IR 2 ] R il 2, FEIZRIN I & U, fEN
AR IR 2R R AT R R AT B TR R E n] R A RO R I BOE TR A
P4 B ] & H 7 e R, BUE TR B R S TR B R)Z A KR Z AT
BRI EA R s n] TR b

[0079]  ELATA 5 1 O B 5 4 e A AR 1) B i e AR Y B A o ARt i,
SEHE T 3, HAE 0. 0 7RIS LN A7 7 KR A L, £ 0. 75 IKIEE T A7 7 KA
W e B AT AR (0N 10 BOE/ RSt En] A 2 8 BUE /N, B 6 B/, B
4 BB AE fH.

[0080] 55— ANTS I, AR K WS Bkt n] B 7 ot R SR L BEAT BRI E B AT RO T I, A4 BA
TR K2 A OARZ R AR A S e, Fe PR B R ) TR RO TR
BRI, ME AR RO RE S ORR, AR R B ORI
B, 1259 “ARZ UG T R RRE O O], iz M ERZHA RS
AT R RN O TN S SORIR PG o A LSty 3, £ iR 58—
K2 PRI B )

[oo81] K= E’JMH U0, R AT £ W OB IR 5, ] LASRAS P IR €5 8 5 1) R A Pl
T R 2 RS £ BSLi Ty U, B RS — BRMBINZEON 3-7 )= oK
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BSERE TN, 59 & oA st iU, O 711 R S ARERIMRL, B HE R
MEE = HRRRE G, AL PT IR I R B P R 28— 2 2R E . TR
BEBATFTRENAECOKR, B 5WRE NI EZ, I AR BT X, irigiE
(K 2EOT N 55 TR S M 2100 F 40, I T 30, s T 25, B AT 20 M
BraEAE.

[0082]  — HLfifk, #lot K964 AT FUH A A AN B 3. Omm, BLHE ANE T 2. 5mm, BLE A
2. Omm, BLE AL 1. 5mm, BCE AL 1. Omm (1)F 2. BT EAE R AA KT 0. lmm,
B KT 0. 2mm, B0 KT 0. 3mm, B KT 0. 4mm, B3 KT 0. bmm {5 /2. 78— LUsLE Ty
b, W HEEA T EA 0. Imm £ 3. Omm, BL 0. 2mm % 2. 5mm, BX# 0. 3mm & 2. Omm, 5L
0. 4mm % 1. 5mm, BLE 0. 5mm & 1. Omm [ )55

[0083] DAt b SCHrad 1% J2 1 Bl 75 /2 20, FFRAR IR AR 5T A B T i B R, B 7 b
WU T Al R P S e OO AR Z . SR, A P s B AN & 1 AR
IS5 QAR B B R AT — R IR E A TR PR DT ) 20K 2, il — 3%
10 & 50 N2 B, 78 “FE e fnTy 5g F3)iE 7 ( “Sugar Confectionery and Chocolate
Manufacture”), R. Lees Fl E. B. Jackson, fb T HifR 4L, 1975 4 2 H 7 H, A “ TG 5 /)
HlEFMFH” (Industrial Chocolate Manufacture and Use), 4%, S. T. Beckett, i Sk
& ZE AT (Blackie&Son Ltd. ), #Hifliaf (Glasgow) , 1988 Wik T 777k, HILEEA
SO I B AR 5| A T e DL TR A B B Y

[0001] S T vl AT JE I A T S X B Uy VA I A AT, iR A T O TR I A B
B KA, IR A] AN Ets 1IF8 = & 4 7] (Ets Dumoulin&Cie) , BI/RF — Afi
H (Tournan—en Brie), 7% [EH, KOCO & &4 i A 2 @] (KOCO Food Tech, Inc.), 3E JE 7
(Phoenix) ,MD Fl Loynds EPrER AT (MD and Loynds International, Ltd. ),y R0 Le
1R T (Poulton Le Fylde), BE[H, F.,

[0084]  HICAE IS BORBATE ons b, BE, A I WOGIEIRTE, A BRI, R
B PR RP T V2R A B T 1] A AT AT i 9 s A 2 T T AR E AT R
FHAES A B B ERAR # F 3E A R 7. 06— Se A i FE 70 4 Bl “ A7 kT,
MW 0TRSO, W AR A e, IR 78 22 K &0 DARIIE A A 507 i, AR TE
Wt ATREARET AR RE 2 RERO, THAREBOREAR”, Hh a8 8
ARG U Ay, v R A Y R, Bl R T R R R A e R, R EOE IR E RN, B R
SEMLPT R AR ST . I EARAFE U 7, AR AR B G A

[0085]  FEAEHCIH AR, 2 I FH R R FE (R A T ] & ™ 0 BT R AR
5 HoJa R 2 kit & 48 R B . Al R AR A VE B &)
W T IR A IO, FIRHRE G R O, RS MK Sz, /£
AT A R R 55 2 2 TRV o AU, T IR A T VA TR B2 B AR 4 i, R
PRIRAT A& TE 2L V2%, 180 45 [R] i it FH A VAV, Tl AR IR A A5 . g Ut
JECIR A A 5 55 25 AE BRI AT I 2 AN K W BT s AT B2 i AR 2 P R R A . i
RATA TV 55 A0 5 2D T2 10wt % [ [81 44, PR Ay B vy PO AR PR il B2 DR KT AS BRI 53 » SR
FERERITTIEH, AR ERAE OO b, U TR AR

[0086] IR A AN A A €, WIAE SR AT i R Y 5 JHB B, g ] & A RO E G A 2K

15
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TR o 0T B BT OCRE, A5 F V2 /2 e (K 2 DU OB AR 2 5, 22 Ot A 4
HEFIRFER A TR AR, BEAAKN] Y 30 KB 2 Kt A& A E W A
RAGETTRENE . IX AR PR BT W A0 AT VR = B [ 4 2 &, mT VA A R VA R I e L)
K. HIL, JERGERIRE, BfEE DR, iR E L2 N,
[0087]  7£ 55— ANJ7 I, AR B K — P B fR e A 07V, B S e F R R
R B et 2 B A 2 A Z B B a AR, mIniEasEEH 2 MR, (515
%2 MR A FIR S 56T 2= 1 R IR I G (77 I o R B A o
[0088] It 2 R LA St 491 88 ok A BH ) B AR St 77 2. BEIEAR, 20 I e STt 5 1 H
TULAARKH, HAEA R B3 5 IS4 2 mTFUHRY o

SEJE B 1

ANE PR 25 F R 55— 0 AR SR IR0 0 77005 s o T e W 4 () B €2 R MR () s T, i
TR S 16T R E R 55 A5E ©
[0089]  FESEAL AT BEUIE 7 VIR E 2 R BRI T s 710 b B AR T4°
FIEE Brix) M (EERE) B 75 FO RS L ER H 2B (San Red RCFU, San—Ei Gen
F.F. 1. (USA), Inc. ( =283 ), New York (41%y),NY) 5 1 sifrREHE A (CH 1000,
v B 22 « AR /A 7] (Chr Hansen, Inc. ), Z/RIKIE Milwaukee), BIFEEEMN WD) 8
A H 2M NaOH 117 22 pH 24 8 Kl & S e F R TR RRE AL AR ( “NBA-17)» HEA
DA 2. 5wt %6 IS N A8 A BRI R R ZH R B — R BRI 8 2 0, FF TS 2 Y
AL 3. Twt S AN R R R A B B8 AR R R 20, TR 17 )2, &
8 1 IO I Bl i 2 B (1) B AK 58
[0090]  FHAEARIIHH & LA 10wt %6 750 B ik BRAS (R R A R i 3 — B AR EE R DL B0
%o FACEHBESR LRI 7 — BRI — AR BER HEE U EJ7E. 55 5N =50 1
5 A R AN B e A S B — B8 R AE ]
[0091] ¥k E LA E=ARERRRE R A BT /KIS 0..0,0. 54 A1 0. 75 B2 450 455
i, DURE TR BESREAF THE NIRRT . 7R -ER, 6k BRI I R F g 726110
10 AN B BTG I &, T Lkaxbs (i, IFH 2 FYHM, 1 1 PR

* 1
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1 a,=0.015
PR AR L* a* b* & A [E s Rl Yy
| FE A EE U AE
NBA-1, TiO,, a, = 0.0 39.05 | 2.7 -22.95
NBA-1, TiOs, a,, = 0.54 3861 | 2.85 | -22.98 0.47
NBA-1, TiO,, & FHFF7K
#5 % ( Ambient) 39.05 | 3.49 | -22.89 0.79
NBA-1, TiO,, a, = 0.75 39.59 | 7.74 | -22.82 5.07

NBA-1, CaCO;, a,, = 0.0 36.89 | -1.78 -20.50 —

NBA-1, CaCOs, a, =054 | 3671 | -1.52 | -20.45 0.32
NBA-1, CaCO;, i [H L

JKi%E (Ambient) 37.44 | -1.28 | -20.47 0.74
NBA-1, CaCO3,a,=0.75 | 37.18 | -2.39 | -18.79 1.84
NBA-1, ¥, a,=0.0 3574 | 4.77 -21.92
NBA-1, ¥, a, =0.54 3568 | 5.20 | -22.19 0.51
NBA-1, B, J& [ 71

KGR (Ambient) 35.84 | 5.47 -21.89 0.71
NBA-1, ¥EH, a,=0.75 36.64 | 8.81 -19.87 4.62

[0092] W L /st T RIS AL M AE AN IR SR T 5 KTE R 0. 0 B[R] —#E S oA L 1
ANE B ZE(H . BRMRE SRR S B 7KIE B DA BB BRI R B N & 88, KGR 0. 75 B HE B
KIJEH (color shift), HECKM AEEHRR. KIGEN 0. 75 I, F—AKEHS5H A
%%%ﬁﬁmUu&&ﬁﬁmU%ﬁ%ﬁWMAEE%UﬁSmﬂM62#Eﬁ%ﬁ%$
RENEE. B—0KE RS H B E 0 B Be R 575K TE N 0. 75 B B &
»@%Jﬁ%wamaLMmEﬁAMELM%@Z&%?EO%HQ%&%mﬁmm
PR 5 KEE M 0.0 BRI [R]— A S IR AN B X 4, 1 38 3ok 490 50 W 4% 43 BIIE SE
St 2
A IR S AF T 55— A A 2 (K08 IR0 0 Bl R 4 e M 11 20 £ R P 0 B T, 2%
SR SR S IR T R IR s (i
[0093]  FEILAACET AR IOE VAR 2 R SRS v el b B Aok & 740 (4
FIFE Brix) FEXRK. FrAE AR EBIRE HEMEHE MR R (CH 5000, &

17
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a2 « AR/~ A (Chr. Hansen, Inc. ), #/RikHE (Milwaukee), BHTFEEM W) S1EFH
RH M RRECEGT] (“NBA-27) o HEAE L 2. 5wt % BN SR R R 55—
BARNEIRAIRE B I, FTHRRS JZ o A BL 0. dwt %6 7 IR 770 B R 4E R 28—
AREIRE R I, TR 17 2. ZE AR IR, B G 28 a4 58 Ko
[0094]  FHEACHT HH %A LA 10wt Y6 AR (10 B BRAS IR R AL R 38— R R UL BJ7
e HA—BRMHE S LA Swt % BN R RS AT LA 1. 25wt %6 8N H A ER IR B 2 4 R
55— AR EE DL EJ5k. 3 RIS = I S AR ARG AR5
— I8 I AH [ o
[0095]1  #443 lk B BA E=ANAIR R & v B T KIE A 0. 0,0, 54 F1 0. 75 B2 I8R5
i, DASCE T R4 1E R = AR . ZE55-E %, X ok [ MR8 B Rl i 77 25 1H 10
10 AN A BTN B, HH . Leakbx [, JEH 2 EEME, tnFE 2 T

%2

TE a, = 0.0 IF 5
P i 48 T L* | a* b | A R N R
| PR HIEEEIAE
NBA-2, TiO», a,, = 0.0 41.69 | -1.09 | -20.13 |
NBA-2, TiO,, a,, = 0.54 40.16 | 0.48 | -20.67 2.26
NBA-2, TiO,, JEEFF AR | |
 Aecbient) 4097 | 0.55 |-20.52 1.83
NBA-2, TiO., a,, = 0.75 42.31 | 2.29 |-19.29 3.54
NBA-2, CaCO3, a,, = 0.0 38.80 | -2.33 | -18.12
NBA-2, CaCOs, a, = 0.54 38.51 |-2.09 | -18.2 0.38
NBA-2, CaCO,, & HHIKE
J# (Ambient) 37.87 | -1.20 | -18.4 1.49
NBA-2, CaCOs, a,, = 0.75 39.55 | -1.56 | -16.09 2.30
NBA-2, TiOy/CaCO;, aw = 0.0 | 41.32 | -0.6 |-20,32
NBA-2, Ti0,/CaCO;, aw = 0.54 | 40.49 | -0.96 | -19.9 1.00
NBA-2, TiO,/CaCOs, J& B
AKIEE ( Ambient) 40,78 |-0.23 | -19.94 0.76
NBA-2, TiO,/CaCO;s, aw = 0.75 | 44.32 | -2.15 | -16.65 4.99

18
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[0096] & 2 7x th 7 EEAS RIS AR Sl AE B RS SRA T HKIE Y 0.0 B[R] — A% A EE G
AE B . BRI AR RS 7K FE AR RS T 2 8%, K& E N 0. 75 I HE I 5
K, i KR AEEER. AKIFERN 0. 75 1, 0K E P EE EAAE AN
FICA RS A AR BR B S — & AE A I R B A S 1 A BB 437000 3. 54 1 4. 99,
I HAR RS R R E O . AR S A GRS AR s i) B A AR S BN
0. 75 B HA H/MMaks, s AR {E 2.30 8. AEH 2.30 R, KGR 0. 75 B
TR BRAS FRAUARE (b PRI B E K S5 7K 3% B2 D 0. 0 IR 1R[] — B8 it I BB AN B IX 4, 3 T8 PR it W 52 45
BIUESE,

SEJE 5 3

AN B 4 Ja8 R AR A S — A AR 2R AR N 751 %o B o 4 Y A () B B B o P O S, 2%
PR & 16 E 2= 1 IR IR I (05 (75
[0097]  FHAS[A) 4 Eh A S T i A o 4 s 0 £ 130 B8 — A0 08 2R O I 7R3 AT 5256
IR B ST R T RRE OB ORE . BREE S — SRR
AN TS T S OB RS (G R MR . TR R AT 3 A AN VA T K, B BB R B R 0 v T
Ko IXFEEATRMIHE R pH, HILE W & 1675 2 0 008 COR7E R K th g B, 3fF H A gE
SRS HEALIAAE AT o R, g AR S BRI R IR Sh A S AT T, AR LT R A E B
P
[0098] &P T ANVE TR ERES1E AR S I B AW 5 AR A, AVE B iR 5 1
EH SRS S “BE” MEFT R ERO L EH KRR,
[0099] AR FEEAT A I B Y 7 VAR B R SR AT v el o Fl BB K& 740 (A
FIEE Brix) HEI. FrHAE R EHBPRE B EMERHE MMERA K (CH 5000, 5
Hr# 2 « AR A7 (Chr Hansen, Inc.), Z/RiKHE (Milwaukee), JEHTREEM WD) ST
RHEMRRIEOAE O] (“NBA-27) o HHEAT LA 10wt %6 A IR R AT (R R AL Rl iV 58— H
WHORB R, TS 5. FHEE LA 0. Swt % Vs 1K) 7E € 700) (088 2 20 A 1 55 — M
W R I, TR 1T JZ. BB GRIRORICHE, B 5 2 AR R
[01001 A EACHI & LA 1wt %6 35 IN BI R BR A AT LA 2. 5wt % s N (1) — S AL BRI B 2R 40
RIS — AR MR E G U Bk, A5 — BRI & A B Lwt %6 7 I A Bk 1 A1 AT A
2. bwt Y6 AN A AL BRI IR A S — AR R EE UL Tk, X BRI HE S
LA Iwt % I I BRBRES A LA 2. 5wt %6 ¥ i A ALK IR R I 38— B AR B
PL b7k 35 36 2 B VRIS 1 58 AR A5G 1B 55— XIS A H .
[0101] 2R HREANIE ) 10 Pl & A 3 AT E, THE Lraxbs {8, JE1HH-FIME, W0
3PN

%3
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A5 EH CaCOs 1E N

TR L* | a* b* | IRIBIRE A LI AR
NBA-2, CaCO; 41.69 | -1.09 |-20.13
NBA-2, Na,CO4/TiO, | 37.87 | -1.20 |-18.40 16.70
NBA-2, K,COy/TiO, |35.59 | -9.78 |-4.25 17.82
NBA-2, CaSO,/TiO, |31.12 | -9.55 | -4.18 8.96

[0102] S5 AR E NS — B PRI A R RS, S B RNEE
EAE B RS R Z) 9 BUE R AR AEE, R BB EE. Wi,
BRI JE A G X F THOGIRAT (W & 1675 2 1 R IR 5 (8 10 70 3 I 5 A IR 445 AH =1 1
FEMAER . BEAh, K BRERAAFN — A — & AR S8 — AR B K R I I 7 5 B e 42
AR (two—toned) [MHLYEEA I . MES 3k 0] B RS S (L Bt e AL E A
ST E PR [ ER, BASHN TER P AL NS RONRRESAE
T Ko

SE 151 4

RNEIFEEIE T, R P kK (tap water) PSR S5 — 0 ACHE dh /i A5 R
A o ST R 1) B R T D R T, A TR R S R R I R AR o A
i
[0103]  HEFLAACH I BEIE HERE E R SRS ko b, ISHLESREE T,
WS ANAVBE I R Z AL IR I E kK (Tap) #il4 74° ARIE Brix) B2, S G555
B 1 AR, “NBA-17. R LA 10wt %6 78 IR B3 R85 (°0 R S 4 Ak 1) 5 — A0 A R S Ao
BRI, FETIERS 2o BHEH L 3. Twt % 3815 C 770 R 5 20 A 1) 58 — AR W e i
BRI, TR T Z. ZE OISO PR, B 5 &0 164K 5E K
[0104] kB EAR XSRS A E TSR 0.0.0. 54 A10. 75 2= 5, UKE
FRBEFEL FREARE D A£5-LR, 6k BEERAEFELEE) 10 M BHTEIT
WS, V5 Lkaxbs (B, H0HESFPIME, (058 4 PR, DLEOSEHEH] | & i i s il 36 A
AR Loaskhs {8, SEREMHI 1 S B R A5 IR 30 AE S A 253 17K (DT) & B -

x4
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7E 2, = 0.0 B 5% Tap”
FE 54 R L* | a* b* FERAHELIIAR
NBA-1, CaCOs, Tap, a, = 0.0 | 36.47 | -0.61 | -22.11
NBA-1, CaCOs, Tap, ay, = 0.54 | 36.55 | -0.49 | -22.23 0.19
NBA-1, CaCO;, Tap, M| .
KGR (Ambient) 3633 | 0.28 | -22.16 0.90
NBA-1, CaCOs, Tap, a,=0.75 | 36.91 | 0.63 | -21.30 1.55
7 a, = 0.0 5 “DI”
FEf A AR
NBA-1, CaCO;, DI a, = 0.0 | 36.89 | -1.78 | -20.50
NBA-1, CaCOy, DI, a, = 0.54 | 36,71  -1.52| -20.45 0.32
NBA-1, CaCO;, DI, JiH 1%
HKGEE (Ambient) 3744 | -1.28 | 2047 0.74
NBA-1, CaCO;, DI, a, =0.75 | 37.18 | -2.39| -18.79 1.84

[0105] K& 3 7t T RN lBG A Wt AE BE S PR B A AT T 5 KIE 0N 0.0 I [Al—HE oA LE 11
A TR BRSO KE L DA R B 26 A N 2 P A8, K& 20N 0. 75 I
Bl KR, FIBCR I A EABZRN o SR, FERE I P T 25 8 K O RS 1 2R I
P Z AR A W B2 57

[0106] A< B SE ity QM L3R i A T Ui B, FF AN RLA A A BR 1A 5 B 5 A B e ile
BRBUR 2R BR 5
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Abstract

The present invention is directed to a hard panned coating comprising a natural blue
anthocyanin—containing colorant, a hard panned confection coated with the same, and a
method of hard pan coating an edible product center with the coating such that the color
provided by the natural blue anthocvanin—containing colorant to the coating is
stabilized.
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