Office de la Propriete Canadian CA 2606495 A1 2006/11/30

Intellectuelle Intellectual Property
du Canada Office (21) 2 606 495
v organisme An agency of 12y DEMANDE DE BREVET CANADIEN
d'Industrie Canada Industry Canada CANADIAN PATENT APPLICATION
13) A1
(86) Date de dépbt PCT/PCT Filing Date: 2006/05/23 (51) Cl.Int./Int.Cl. A23G 4/00(2006.01),
(87) Date publication PCT/PCT Publication Date: 2006/11/30 A23G 9/00(2000.01)

(71) Demandeur/Applicant:
CADBURY ADAMS USA LLC, US

(72) Inventeurs/Inventors:

(85) Entree phase nationale/National Entry: 200//10/29
(86) N° demande PCT/PCT Application No.: US 2006/019737

(87) N° publication PCT/PCT Publication No.: 2006/12/601 BOGHANI NAVROZ US:
(30) Priorités/Priorities: 2005/05/23 (US60/683,634); GEBRESELASSlE -TROS US;
2006/04/17 (US60/792,556) LUO, SHIUH JOHN US;

KABSE, KISHOR, US
(74) Agent: BERESKIN & PARR

(54) Titre : COMPOSITION DE CONFISERIE CONTENANT UN COMPOSANT ELASTOMERE, UN COMPOSANT
SACCHARIDE CUIT ET UN COMPOSANT A LIBERATION MODIFIEE

(54) Title: CONFECTIONERY COMPOSITION INCLUDING AN ELASTOMERIC COMPONENT, A COOKED
SACCHARIDE COMPONENT, AND A MODIFIED RELEASE COMPONENT

(57) Abréegée/Abstract:
The present Iinvention relates to confectionery compositions including cooked saccharide including isomalt, an elastomeric
component, and multiple encapsulation component including at least sucralose.

o
SSonEeAN S f
.l.!.\‘\-c.c..--.
- h.l‘s_ .\I {\A '
J & "'.

C an ad a http:/opic.ge.ca + Ottawa-Hull K1A 0C9 - atip.://eipo.ge.ca OPIC ' CTIPO
OPIC - CIPO 191 SRR




wO 2006/127601 A3 I D00 AL A0 O O 0 A R0

(19) World Intellectual Property Organization [4

(51)

(21)

(22)
(25)
(26)

(30)

(71)

(72)

(74)

(81)

A23G 4/00 (2006.01)

CA 02606495 2007-10-29

International Bureau

(43) International Publication Date
30 November 2006 (30.11.2006)

International Patent Classification:
A23G 9/00 (2006.01)

International Application Number:
PCT/US2006/019737

International Filing Date: 23 May 2006 (23.05.2006)

Filing Language: English
Publication Language: English
Priority Data:

60/683,634 23 May 2005 (23.05.2005) US
60/792,556 17 April 2006 (17.04.2006) US
Applicants and

Inventors: BOGHANI, Navroz [US/US]; 74 Oakwood
Village, Ap. #11, Flanders, NJ 07836 (US). GEBRESE-
LLASSIE, Petros [SE/US]; 110A Pleasantview Drive, Pis-
cataway, NJ 08854 (US). LUO, Shiuh, John [US/US];
Livingston, NJ (US). KABSE, Kishor [US/US]; 65 Patri-
ots Road, Morris Plains, NJ 07950 (US).

Agent: PEREIRA, Daniel, J.; Oblon, Spivak, McClel-
land, Maier & Neustadt, P.C., 1940 Duke Street, Alexan-
dria, VA 22314 (US).

Designated States (unless otherwise indicated, for every
kind of national protection available): AE, AG, AL, AM,

(84)

(12) INTERNATIONAL APPLICATION PUBLISHED UNDER THE PATENT COOPERATION TREATY (PCT)

(10) International Publication Number

WO 2006/127601 A3

Al, AU, AZ,BA, BB, BG, BR, BW,BY, BZ, CA, CH, CN,
CO, CR, CU, CZ, DE, DK, DM, DZ, EC, EE, EG, ES, FI,
GB, GD, GE, GH, GM, HR, HU, ID, IL, IN, IS, JP, KE,
KG, KM, KN, KP, KR, KZ, L.C, LK, LR, LS, LT, LU, LV,
LY, MA, MD, MG, MK, MN, MW, MX, MZ, NA, NG, NI,
NO, NZ, OM, PG, PH, PL, PT, RO, RU, SC, SD, SE, SG,
SK, SL, SM, SY, TJ, TM, TN, TR, TT, TZ, UA, UG, US,
UZ, VC, VN, YU, ZA, ZM, ZW.

Designated States (unless otherwise indicated, for every
kind of regional protection available): ARIPO (BW, GH,
GM, KE, LS, MW, MZ, NA, SD, SL, 8Z, TZ, UG, ZM,
/W), Burasian (AM, AZ, BY, KG, KZ, MD, RU, TJ, TM),
European (AT, BE, BG, CH, CY, CZ, DE, DK, EE, ES, 1,
FR, GB, GR, HU, IE, IS, IT, LT, LU, LV, MC, NL, PL, PT,
RO, SE, SI, SK, TR), OAPI (BE, BJ, CF, CG, CI, CM, GA,
GN, GQ, GW, ML, MR, NE, SN, TD, TG).

Published:

(88)

with international search report

before the expiration of the time limit for amending the
claims and to be republished in the event of receipt of
amendments

Date of publication of the international search report:
29 March 2007

For two-letter codes and other abbreviations, refer to the "Guid-
ance Notes on Codes and Abbreviations" appearing at the begin-
ning of each regular issue of the PCT Gazette.

(54) Title: CONFECTIONERY COMPOSITION INCLUDING AN ELASTOMERIC COMPONENT, A COOKED SACCHA -

RIDE COMPONENT, AND A MODIFIED RELEASE COMPONENT

(57) Abstract: The present invention relates to confectionery compositions including cooked saccharide including isomalt, an elas-

tomeric component, and multiple encapsulation component including at least sucralose.



CA 02606495 2007-10-29
WO 2006/127601 PCT/US2006/019737

Title of the Invention

Confectionery Composition Including an Elastomeric
Component, a Cooked Saccharide Component, and
a Modified Release Component

CROSS-REFERENCE TO RELATED APPLICATION

[0001] This application claims the benefit of U.S. provisional application
60/792,556 filed April 17, 2006 and U.S. provisional application 60/683,634 filed
May 23, 2005, both of which are incoporated herein by reference.

FIELD OF THE INVENTION

10002] The present invention relates to confectionery compositions including
cooked saccharide including isomalt, an elastomeric component, and multiple
encapsulation component including at least sucralose. The compositions may have or
may provide long lasting characteristics and/or variable textures. Optionally,
components that create multi-modal effects are included in different portions of
coniectionery compositions.

BACKGROUND OF THE INVENTION

[0003] Some confectionery compositions where the finished product 1s formed by
combining cooked saccharide syrups with chewing confectionery bases are known.
For example, United States Patent Number 4,741,905 discloses a chewing
confectionery candy confection product produced from a process that combines a
cooked sorbitol syrup with confectionery base. However, these compositions result in
confectionery products that lack long lasting sensory characteristics and that have a
narrow range of texture characteristics. Furthermore, these compositions have not
been used to create multi-modal effects. Therefore, a need exists for confectionery
compositions including cooked saccharide syrups and elasomeric components that
demonstrate long lasting sensory attributes, offer a range of texture attributes, and/or
provide multi-modal effects. There also exists a need for confectionery compositions
that include cooked polyol syrups such as isomalt and elastomeric components.
SUMMARY OF THE INVENTION

[0004] Accordingly, one object of the present invention is to provide an edible
composition comprising a cooked component, wherein the cooked component
includes isomalt; an elastomeric component; a multiple encapsulation sucralose

composition wherein the multiple encapsulation sucralose composition further
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comprises sucralose, a first encapsulation forming a first layer, and a second
encapsulation forming a second layer; wherein the first layer encapsulates the
sucralose and the second layer encapsulates the first layer; wherein the first
encapsulation comprises polyvinyl acetate and the second encapsulation is selected
from the group consisting of gum arabic, gelatin, or combinations thereof: and
wherein the multiple encapsulation sucralose is in the gum base component.

(00035] Another object of the present invention is to provide a confectionery
composition, comprising: a first portion, the first portion including a cooked
saccharide component; and a second portion, the second portion including an
elastomeric material; wherein at least one of the first portion or the second portion
comprises at least one modified release component.

[0006] Another object of the present invention is to provide a confectionery
composition, comprising a first portion, the first portion including a cooked sugar
component; and a second portion, the second portion including an elastomeric
material; wherein at least one of the first portion and the second portion comprises at
least one modified release component.

10007} A more complete appreciation of the invention and many of the attendant
advantages thereof will be readily obtained as the same becomes better understood by

reference to the following detailed description when considered in connection with

the accompanying drawings, wherein:

BRIEF DESCRIPTION OF THE DRAWINGS

[0008]  Fig. 1 shows a block diagram of a process for making confectionery
compositions where candy and confectionery base, together with other ingredients
such as tlavor, color, etc., are mixed together and formed and then packaged.

[0009]  Fig. 2 shows a block diagram of a process for making confectionery
compositions where candy and chewing confectionery, together with other
ingredients such as flavor, color, etc., are mixed together and formed and then
packaged.

[0010]  Fig. 3 shows a block diagram of a process for making confectionery
compositions where candy and confectionery base, together with other ingredients are

ground to particulate form before being mixed together and formed and then

packaged.
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10011] Fig. 4 shows a block diagram of a process for making confectionery
compositions where candy and chewing confectionery, together with other

ingredients are ground to particulate form before being mixed together.and formed

and then packaged.

DETAILED DESCRIPTION OF THE INVENTION

[0012] Confectionery products are often consumed and enjoyed for their sensory
characteristics including taste and texture attributes. Confectionery products can also
be used to provide multi-modal effects and to deliver functional ingredients that
provide consumer desired benefits. A prized attribute of confectionery products often
is long lasting taste. Another desirable attribute is the product’s texture profile
including initial bite and hardness/softness over time. It can be desirable to provide
consumers with interesting textures including those that provide a variety of textures
such as an initial crispy texture followed by a soft chewing texture. Similarly, it can
be desirable to provide consumers with products that provide a texture change or
transformation such as textures that have an initial hardness similar to hard candy but
then change to a chewy texture similar to chewing gum. However, economically
producing confectionery products with interesting textures and long lasting sensory
attributes remains a challenge because the technologies can be cost prohibitive. It has
been found that confectionery compositions and processes allowing the use of
confectionery equipment can alleviate the cost constraints through lower capital
investment requirements thus making inclusion of long lasting sensory technologies
possible. The result can be economically viable confectionery products with
interesting textures and acceptable long lasting technology. A further finding has
been that the long lasting technologies needed for confectionery compositions and
processes that use confectionery equipment must be tailored to the demands of those
compositions and processes. Yet another finding has been that incorporation of
components in different portions of the confection can provide multi-modal effects.
[0013] In some embodiments, confectionery compositions including cooked
polyol syrups and elastomeric components can contain erythritol, maltitol, lactitol,
galactitol, isomalt, and combinations thereof as the cooked polyol syrup.

[0014] In other embodiments, confectionery compositions including cooked
saccharide syrups and elastomeric components also include additional components

such as sweeteners, functional ingredients, and combinations thereof. In still other
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embodiments, such confectionery compositions with additional components can
include encapsulated additional components, unencapsulated additional components,
or both. The encapsulated and unencapsulated additional components can be
included in the cooked saccharide syrup, the elastomeric component, or both.

(00157 Additionally, in some embodiments, confectionery compositions including
cooked saccharide syrups and elastomeric components include delivery systems.
Such delivery systems can be included in the cooked saccharide syrup, the
elastomeric component, or both. In some embodiments, the delivery systems can
have tensile strengths of at least 6,500 psi. In some embodiments, the delivery
sytems can have water retentions of less than 15%.

[0016] In some embodiments, confectionery compositions can include texture
modifying components. Such texture modifying components can include, but are not
limited to, particulate materials, hydrophilic materials, flavoring materials, or
combinations thereof.

[0017] Embodiments described herein provide a multi-component composition
that includes at least one cooked saccharide portion and an elastomeric portion (e.g.
gum base or chewing gum including a gum base). An individual piece of the
confectionery composition may also include an outer coating or shell and/or an inner
center-fill component. At least two components that create a dual perception upon
consumption may be included in different portions of the piece of the confectionery
composition. The individual pieces may form a variety of shapes including pellet,
tablet, ball, pillow, chunk, stick, lollipop, and slab, among others. Further, in some
embodiments, a confectionery composition can be in a particulate form. For
example, in some embodiments, grinding the confectionery composition can create a
particulate form. In still other embodiments, the grinding operation proceeds under
ambient conditions. In some embodiments, a confectionery composition in
particulate form is in a compressible form.

[0018]  As used herein, the terms “first portion” and “cooked saccharide syrup” or
“candy portion” are used interchangeably to refer to-the portion of the compositions
comprising saccharides and other optional ingredients.

[0019]  As used herein, the terms “second portion” and “elastomeric portion” are
used interchangeably to refer to a portion of the compositions comprising water

insoluble polymers and other optional ingredients. In some embodiments, the second
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portion may contain, but is not limited to, elastomers, bulking agents, waxes,
elastomer solvents, emulsifiers, plasticizers, fillers, and mixtures thereof.

[0020] As used herein, the term “gum base” refers to water insoluble material(s)
and can include, but is not limited to, elastomers, bulking agents, waxes, elastomer
solvents, emulsifiers, plasticizers, fillers, and mixtures thereof.

[0021]  As used herein, the term “confectionery composition” and “confection”
are used interchangeably to refer to the combinatio:n of at least one cooked saccharide
syrup with at least one elastomeric portion.

[0022]  As used herein, the term “delivery system” includes an encapsulating
material and at least one ingredient encapsulated with the encapsulating material. In
some embodiments, a delivery system may include multiple ingredients, multiples
layers or levels of encapsulation, and/or one or more other additives. A delivery
system may be an ingredient or component in a confectionery composition. In some
embodiments, the one or more ingredients and an encapsulating material in the
delivery system may form a matrix. In some embodiments, the encapsulating
material may completely coat or cover the one or more ingredients or form a partial
or complete shell, cover, or coating around the one or more ingredients.

[0023] As used herein, the term “tensile strength” includes the maximum stress a
material subjected to a stretching load can withstand without tearing. A standard
method for measuring tensile strength of a given substance is defined by the
American Society of Testing Materials in method number ASTM-D638.

[0024]  As used herein, the term “encapsulating material” includes any one or
more water insoluble polymers, co-pol}?mers, or other materials capable of forming a
coating, shell, or film as a protective barrier or layer around one or more ingredients
and/or capable of forming a matrix with the one Or More ingredients. In some
embodiments, the encapsulating material may completely surround, coat, cover, or
enclose an ingredient. In other embodiments, the encapsulating material may only
partially surround, coat, cover, or enclose an ingredient.

[0025] As used herein the transitional term “comprising,” (also “comprises,” etc.)
which is synonymous with “including,” “containing,” or “characterized by,” 1s
inclusive or open-ended and does not exclude additional, unrecited elements or
method steps, regardless of its use in the preamble dr the body of a claim.

[0026]  As used herein, the terms “bubble gum”‘and “chewing gum” are used

interchangeably and are both meant to include any confectionery compositions.
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[0027] As used herein, the term “ingredient” and the term “component” are used
interchangeably to describe any additive, fixing, substance, material, agent, active,
element, or part that may be included in the confectionery compositions of some
embodiments.

[0028]  As used herein, the term “duality” or “dual perception” refers to the
perception by an individual of two characteristics that are complementary to each
other, opposed to each other, i.e., distinct, or different in intensity from each other.
The dual characteristics may be flavors, sensations, tastes or functionalities. Flavors,
sensates, tastants and functional agents also may include compounds that potentiate
each of these types of components.

10029]  The term “multi-modality” refers to the perception by an individual of at
least two characteristics that are complementary, opposed, i.e., distinct, or different in
intensity from one another. The multi-modal characteristics may be flavors,
sensations, tastes, functionalities or combinations thereof. Flavors, sensates, tastants
and functional agents also may include compounds that potentiate each of these types
of components. The term “multi-modality” is broader than and encompasses the term
“duality” in that it includes embodiments that have a dual perception, as well as
embodiments that have more than one dual perception. For example, multi-modality
may encompass two different dualities in one confectionery composition, such as dual
flavors and dual tastes.

10030] The term “complementary” refers to components that are in the same or
similar flavor family, for example, the mint family or the fruit family; or components
that are in the same or similar sensation family, for example, the cooling family, the
warming family or the tingling family; or components that are in the same or similar
taste family, for example, the sweetener family, the sour family, the bitter/astringent
family, the salty family, the umami family or the kokumi family; or components that
are 1n the same or similar functional family, for example, the breath freshening family
or other functional families provided in Table 2 herein. The terms “family” and
“type” are used interchangeably herein when referring to multi-modality components.
[0031] The term “opposed” means distinctly different components, for example,
components that are from different families, such as a component in the flavor family
and a component in the taste family.

10032] The term “different in intensity” means that the at least two components

that form the duality or multi-modality may be the same component but create the



CA 02606495 2007-10-29
WO 2006/127601 PCT/US2006/019737

duality or multi-modality by being present in different amounts or by being
encapsulated thereby providing a different intensity from one another. This different
intensity can be formed by the component being in different amounts from one
portion of the confectionery to another, or from being released at one rate in one
portion versus being released at another rate in another portion. The different
intensity can also be formed by the component interacting with the composition of a
portion to provide a different intensity such as when a component has a low affinity
for a portion’s composition and therefore releases fully to provide a higher intensity
at an amount lower than the amount needed to provide that same intensity from a
portion where the component has a greater affinity for the portion’s composition and
1s therefore less fully released.

[0033] Referring to the figures, Fig. 1 shows an illustrative confectionery
production system 100 ihcluding a candy making system 102 and a gum base making
system 104 which feed into a mixing operation 108 along with other ingredients 106.
Upon exiting the mixing operation 108, the product proceeds to a forming operation
110 and finishes with a packaging operation 112.

[0034] An alternative confectionery production system 200 is shown in Fig. 2.
This system includes a candy making system 102 and a confectionery mixing system
204 which feed into a mixing operation 208 together with other ingredients 206. In
this alternative system, the confectionery mixing operation 204 could incorporate
chewing confectionery ingredients such as bulk sweeteners, flavors, colors, etc. prior
to being feed into the mixing operation in 208. By contrast, the system 100 in Fig. 1
includes a gum base making system 104 which could result in ingredients such as
bulk sweeteners, flavors, colors, etc. being incorporated into the composition in the
mixing system 108.

[0035] Fig. 3 shows another illustrative confectionery production system 300
including a candy making system 302 which proceeds to a grinding operation 308
where the candy is reduced to particulate form before being fed into a mixing
operation 314. Additionally, the confectionery production system 300 includes a gum
base make making operation 304 which proceeds to a grinding operation 310 where
the gum base is reduced to particulate form before being fed into the mixing operation
314. Also, other ingredients 306 proceed to a grinding operation 312 before being fed
into the mixing operation 314. Optionally, as shown by dotted lines in Fig. 3, other
ingredients 306 could also be fed into the grinding operations 308, or 310, or both/all.



CA 02606495 2007-10-29
WO 2006/127601 PCT/US2006/019737

Upon exiting the mixing operation 314, the confectionery composition proceeds to a
forming operation 110 and finishes with a packaging operation 112.

10036] Fig. 4 shows another illustrative confectionery production system 400
including a candy making system 402 which proceeds to a grinding operation 408
where the candy is reduced to particulate form before being fed into a mixing
operation 414. Additionally, the confectionery production system 400 includes a
chewing confectionery mixing operation 404 which proceeds to a grinding operation
410 where the chewing confectionery is reduced to particulate form before being fed
into the mixing operation 414. In this alternative to the confectionery production
system 300 in Fig. 3, chewing confectionery ingredients such as bulk sweeteners,
flavors, colors, etc. could be added to the confectionery mixing system 404 prior to
being fed 1nto the mixing operation in 414. By contrast, the system in Fig. 3 includes
a gum base making system 304 which could result in ingredients such as bulk
sweeteners, flavors, colors, etc. being incorporated into the composition in the mixing
system 314. Optionally, as shown by dotted lines in Fig. 4, other ingredients 406
could also be fed into the grinding operations 408, or 410, or both/all. Upon exiting
the mixing operation 414, the confectionery composition proceeds to a forming

operation 110 and finishes with a packaging operation 112.

Overview

[0037]  In some embodiments, there is an edible composition comprising a cooked
saccharide syrup and a chewing gum base, wherein the cooked saccharide syrup
includes a polyol selected from the group consisting of maltitol, erythritol, isomalt or
combinations thereof. In some embodiments, the edible composition also contains a
high intensity sweetener that can be added to either the cooked saccharide syrup, the
chewing gum base or both. In still further embodiments, the high intensity sweetener
can be in an encapsulated form, a free form, or both. In some embodiments, the
edible composition can include a delivery system. In other embodiments, the delivery
system can have a tensile strength of at least 6,500 psi while in still other
embodiments, the delivery system can have a water retention value to less than 15%.
[0038] In some embodiments, the edible composition comprises a texture
modifying component. In some embodiments, the texture modifying component can

include sorbitol, fat, flavor, or combinations thereof.
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10039] In some embodiments, the edible composition can include a center-fill, an
exterior coating, or both.

10040] In some embodiments, the edible composition can include at least one
sensate. In other embodiments, at least one portion of the at least one sensate can be
mixed with the cooked saccharide syrup, the gum base, or both. In still other
embodiments, the at least one sensate can be in encapsulated form, in free form, or
both. ‘

[0041]  In some embodiments, the edible composition can include at least one
flavor. In other embodiments, at least one portion of the at least one flavor can be
mixed with the cooked saccharide syrup, the gum base, or both. In still other
embodiments, the at least one flavor can be in encapsulated form, in free form, or
both.

[0042] In some embodiments, the edible composition can include at least one
functional ingredient. In other embodiments, at least one portion of the at least one
functional ingredient can be mixed with the cooked saccharide syrup, the gum base,
or both. In still other embodiments, the at least one functional ingredient can be in
encapsulated form, in free form, or both.

[0043] In some embodiments, the edible composition can include at least one
sweetener. In other embodiments, at least one portion of the at least one sweetener
can be mixed with the cooked saccharide syrup, the gum base, or both. In still other
embodiments, the at least one sweetener can be in encapsulated form, in free form, or

both.

10044}  In some embodiments, the cooked saccharide syrup and the gum base are
visually distinct.

[0045]  In some embodiments, there is provided an edible composition comprising
a cooked component, wherein the cooked component includes isomalt; a gum base
component; a multiple encapsulation sucralose composition, wherein said multiple
encapsulation sucralose composition further comprises sucralose, a first encapsulation
forming a first layer, and a second encapsulation forming a second layer; wherein the
first layer encapsulates the sucralose and the second layer encapsulates the first layer;
wherein the first encapsulation coprises polyvinyl acetate and the second
encapsulation is selected from the group consisting of gum arabic, gelatin, or

combinations thereof; and wherein the multiple encapsulation sucralose is added to

the gum base component.
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[0046]  In some embodiments, there is provided an edible composition comprising
a cooked saccharide component; a gum base component; and a functional ingredient.
In some embodiments, the functional ingredient can be added to the cooked
saccharide component or to the gum base component, or to both. In still other
embodiments, the cooked saccharide component includes isomalt.

[0047] In some embodiments, there is provided an edible composition comprising
a cooked saccharide component; a gum base component; a first flavor component;
and a second flavor component. In some embodiments, the first flavor component
can be added to the cooked saccharide component while the second flavor component
can be added to the gum base component. In still other embodiments, the cooked
saccharide component includes isomalt.

[0048]  In some embodiments, there is provided an edible composition comprising
a chewing gum base and a cooked saccharide syrup, wherein said cooked saccharide
syrup has a moisture content of no more than 2% w/w, and wherein said chewing
gum base and said cooked saccharide syrup are designed to withstand vigorous
mixing without the incorporation of air into the mixture such that a homogeneous
mixture of the chewing gum base and the cooked saccharide syrup results. In some
embodiments, the chewing gum base is 10% — 90% w/w of the edible composition
while in other embodiments, the cooked saccharide syrup is 10% - 90% w/w of the
edible composition. In some embodiments, the amounts of cooked saccharide syrup
and gum base are selected to provide a desired texture.

10049]  In some embodiments, the edible composition has an initial crunch that is
the same as the initial crunch of a hard panned confection as measured by sensory
testing techniques. In some embodiments, the composition has a surface gloss
appearance that 1s the same as the surface gloss appearance of a hard panned product
as measured by optometric equipment.

10050}  In some embodiments, at least a portion of the edible composition is in a
ground particulate form. In other embodiments, at least a portion of the particulate
composition is in compressible form.

[0051]  In some embodiments, the edible composition includes a first flavor in the
gum bse and a second flavor in the cooked saccharide syrup. In some embodiments,
the first flavor is the same as the second flavor while in other embodiments, the first

flavor is different than the second flavor. In still other embodiments, the first flavor
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and the second flavor have different intensities as measured by sensory evaluation
techniques.
[0052] In some embodiments, the gum base portion and the cooked saccharide
portion are adjusted to be visually different.
10053] In some embodiments, the chewing gum base contains a first ingredient
and the cooked saccharide syrup contains a second ingredient. In some embodiments,
the first ingredient and the second ingredient are the same while in other
embodiments, the first ingredient is different from the second ingredient. In still
other embodiments, the first ingredient and the second ingredient are more stable
when separated than they would be if combined in the gum base or in the cooked
saccharide syrup. In other embodiments, the first ingredient and the second
ingredient operate together during comsumption of the edible composition to provide
a benefit.
10054] In some embodiments, there is provided an edible composition comprising
a chewing gum base and a cooked polymer syrup wherein the cooked polyol syrup is
selected from the group consisting of isomalt, erythritol, lactitol, galactitol, and
combinations thereof. In other embodiments, the edible composition further
comprises a sugar component.
10055] In some embodiments, there is provided a confectionery composition,
comprising:
a first portion, the first portion including a cooked saccharide component; and
a second portion, the second portion including an elastomeric material:
wherein the first portion comprises at least one first flavor and the second
portion comprises at least one second flavor which is distinct from the at least
one first flavor.
10056] In some embodiments, there is provided a confectionery composition,
comprising: ‘
a first portion, the first portion including a cooked saccharide component; and
a second portion, the second portion including an elastomeric material;
wherein the first portion comprises at least one first sensate and the second

portion comprises at least one second sensate which is distinct from the at

least one first sensate.
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[0057] In some embodiments, at least a portion of the the first sensate or the
second sensate is encapsulated. In other embodiments, the first sensate or the second
sensate includes at least one cooling agent.
|0058] In some embodiments, there is provided a confectionery composition,
comprising:
a first portion, the first portion including a cooked saccharide component; and
a second portion, the second portion including an elastomeric material;
wherein the first portion comprises at least one first food acide and the second
portion comprises at least one second food acid which is distinct from the at
least one first food acid.
[0059] In some embodiments, there is provided a confectionery composition,
comprising:
a first portion, the first portion including a cooked saccharide component; and
a second portion, the second portion including an elastomeric material;
wherein the first portion comprises at least one first functional ingredient and
the second portion comprises at least one second functional ingredient which
15 distinct from the at least one first functional ingredient.
10060} In some embodiments, the first or second functional ingredient is selected
from the group comprising breath fresheners, dental care components, actives,
herbals, effervescing systems, appetite suppressors, vitamins, micronutrients, mouth
moistening components, throat care components, energy boosting agents,
concentration boosting agents, and combinations thereof.
[0061] In some embodiments, there is provided a confectionery composition,
comprising:
a first portion, the first portion including a cooked saccharide component; and
a second portion, the second portion including an elastomeric material:
wherein the first portion comprises at least one first sweetener and the second
portion comprises at least one second sweetener which is distinct from the at
least one first sweetener.
[0062] In some embodiments, at least a portion of the at least one first sweetener
or at least a portion of the at least one second sweetener are encapsulated. In still
other embodiments, the first portion or the second portion also contain at least one

sweetener potentiator. In some embodiments, at least a portion of the sweetener

potentiator is encapsulated.
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[0063]  In some embodiments, there is provided a confectionery composition,
comprising:
a first portion, the first portion including a cooked saccharide component; and
a second portion, the second portion including an elastomeric material:
wherein at least one of the first portion or the second portion comprises at
least one modified release component.
(0064] In some embodiments, the modified release component includes at least
one ingredient éelected from the group consisting of flavors, sweeteners, sensates,
breath fresheners, dental care components, actives, herbals, etfervescing systems,
appetite suppressors, potentiators, food acids, micronutrients, mouth moistening
components, throat care components, and combinations thereof.
10065] In some embodiments, the confectionery composition further includes a
center-fill material. In still other embodiments, the confectionery composition further
includes a coating.
10066] In some embodiments, there is provided a confectionery composition,
comprising:
a first portion, the first portion including a cooked saccharide component; and
a second portion, the second portion including an elastomeric material;
wherein at least one of the first portion and the second portion comprises at
least one first flavor.
[0067]  In some embodiments, the confectionery composition further includes a
center-fill material. In still other embodiments, the confectionery composition further
includes a coating.
[0068] In some embodiments, there is provided a confectionery composition,
comprising:
a first portion, the first portion including a cooked saccharide component; and
a second portion, the second portion including an elastomeric material;
wherein at least one of the first portion and the second portion comprises at
least one first sensate.
[0069] In some embodiments, the at least one sensate comprises at least one
cooling agent, warming agent, or tingling agent. In still other embodiments, at least a
portion of the first sensate is encapsulated while in other embodiments, at least a

portion of the at least one first sensate is unencapsulated.
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[0070] In some embodiments, there is provided a confectionery composition,
comprising:
a first portion, the first portion including a cooked saccharide component; and
a second portion, the second portion including an elastomeric material;
wherein at least one of the first portion and the second portion comprises at
least one first food acid.
[0071]  In some embodiments, at least a portion of the at least one first food acid
is encapsulated while in other embodiments, at least a portion of the at least one first
food acid is unencapsulated.
[0072] In some embodiments, there is provided a confectionery composition,
comprising:
a first portion, the first portion including a cooked saccharide component; and
a second portion, the second portion including an elastomeric material;
wherein at least one of the first portion and the second portion comprises at
least one first functional ingredient.
[0073] In some embodiments, at least a portion of the at least one first functional
ingredient is encapsulated while in other embodiments, at least a portion of the at
least one first functional ingredient is unencapsulated. In other embodiments, the at
least one first functional ingredient is selected from the group comprising breath
fresheners, dental care components, actives, herbals, effervescing systems, appetite
suppressors, vitamins, micronutrients, mouth moistening components, throat care
components, energy boosting agents, concentration boosting agents, and
combinations thereof.
[0074] In some embodiments, there is provided a confectionery composition,
comprising:
a first portion, the first portion including a cooked saccharide component; and
a second portion, the second portion including an elastomeric material;
wherein at least one of the first portion and the second portion comprises at
least one first sweetener.
[0073] In some embodiments, at least a portion of the at least one first sweetener
is encapsulated while in other embodiments, at least a portion of the at least one first
sweetener is unencapsulated. In other embodiments, the first portion includes a

sweetener potentiator while in still other embodiments, the second portion includes a

sweetener potentiator.
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[0076] In some embodiments, there is provided an edible composition
comprising:
a cooked sugar component;
a cooked saccharide component; and
a gum base component.
10077] In some embodiments, there is provided an edible composition
comprising:
a cooked sugar component;
a cooked saccharide component; and
a gum component.
[0078] In some embodiments, there is provided an edible composition
comprising:
a cooked sugar component;
a cooked saccharide component; and
an elastomeric component.
[0079] In some embodiments, there is provided a method of making an edible
composition comprising:
adding a chewing gum base to a mixer;
adding a cooked saccharide syrup to the mixer after addition of the chewing
gum base; and
applying high shear mixing in the mixer to create a homogeneous compositibn
of the chewing gum base and the cooked saccharide syrup.
10080}  In some embodiments, there is provided a method of making an edible
composition comprising:
determining the rheology of a chewing gum base;
determining the rheology of a cooked saccharide syrup; and |
adjusting processing parameters of an extruder based on the chewing gum
base rheology and the cooked saccharide syrup rheology such that a desired
texture is achieved when the chewing gum base and the cooked saccharide
syrup are mixed in the extruder.
[0081]  In some embodiments, there is provided a method of making an edible
composition comprising:
determining the rheology of a chewing gum base;

determining the rheology of a cooked saccharide syrup:;
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determining amounts of the chewing gum base and the cooked saccharide
Syrup; aﬁd
adjusting processing parameters of an extruder based on the amounts and
rheologies of the chewing gum base and the cooked saccharide syrup such that
a desired texture is achieved when the chewing gum base and the cooked
saccharide syrup are mixed in said extruder.
[0082] In some embodiments there is provided a method of reducing the cost of
goods for an edible composition comprising:
mixing a chewing gum base and a cooked saccharide syrup in a high shear
mixer to create a homogeneous composition;
forming finished product pieces as the homogeneous composition exits said
high shear mixer; and
packaging the finished product pieces without subjecting the finished product
pieces to conditioning involving holding the finished product pieces at
constant temperature and relative humidity until they are rigid.
[0083] In some embodiments, a method of reducing the cost of goods for the
edible composition further comprises:
adjusting an amount of the chewing gum base and an amount of the cooked
saccharide syrup to maximize the amount of the cheaper component; and
maintaining a desired texture by adjusting processing parameters on the high
shear mixer.
[0084 ] In some embodiments, there is provided a method of making an edible
composition comprising:
adding a chewing gum base to an extruder;
adding a cooked saccharide syrup to the extruder; and
applying high shear mixing in the extruder to create a homogeneous
composition of the chewing gum base and the cooked saccharide syrup.
[0085]  In some embodiments, there is provided a method of making an edible
composition comprising:
determining the rheology of a chewing gum base;
determining the rhéolo gy of a cooked saccharide syrup; and
adjusting processing parameters of an extruder based on the chewing gum

base rheology and the cooked saccharide syrup rheology such that a desired
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texture 1s achieved when the chewing gum base and the cooked saccharide

syrup are mixed in the extruder.
[0086]  In some embodiments, there is provided a method of making an edible
composition comprising: |
adding a chewing gum to an extruder;
adding a cooked saccharide syrup to the extruder; and
applying high shear mixing in the extruder to create a homogeneous
composition of the chewing gum and the cooked saccharide syrup.
[0087]  In some embodiments, there is provided a method of making an edible
composition comprising:
determining rheology of a chewing gum;
determining rheology of a cooked saccharide syrup; and
adjusting processing parameters of an extruder based on the chewing gum
rheology and the cooked saccharide syrup rheology such that a desired texture
1s achieved when the chewing gum and the cooked saccharide syrup are mixed
in the extruder.
[0088]  In some embodiments, there is provided a method of making an edible
composition comprising:
adding an elastomeric material to an extruder;
adding a cooked saccharide syrup to the extruder; and
applying high shear mixing in the extruder to create a homogeneous
composition.
10089] In some embodiments, there is provided a method of making an edible
composition comprising:
determining rheology of an elastomeric material;
determining rheology of a cooked saccharide syrup; and
adjusting processing parameters of an extruder based on the elastomeric
material rheology and the cooked saccharide syrup rheology such that a
desired texture is achieved when the elastomeric material and the cooked
saccharide syrup are mixed in the extruder.
[0090] In some embodiments, there is provided a method of making an edible
composition comprising:
adding an elastomeric material to a mixer;

adding a cooked saccharide syrup to a mixer: and

17



CA 02606495 2007-10-29
WO 2006/127601 PCT/US2006/019737

applying high shear mixing in the mixer to create a homogeneous composition
of the elastomeric material and the cooked saccharide syrup.
[0091] In some embodiments, there is provided a method of making an edible
composition comprising:
determining rheology of an elastomeric material;
determining rheology of a cooked saccharide syrup; and
adjusting processing parameters of a mixer based on the elastomeric material
rheology and the cooked saccharide syrup rheology such that a desired texture
is achieved when the elastomeric material and the cooked saccharide syrup are

mixed 1n the mixer.

Dualities and Multi-Modalities

[0092] As described above, in some embodiments, confectionery compositions
comprising at least two components within the cooked saccharide portion and
elastomeric portion can be optionally coated or center-filled and can be configured to
create dualities and multi-modalities. In some embodiments, the at least two
components may be opposed to each other, i.e., distinctly different components. For
example, two opposed flavors, such as strawberry and kiwi, may be employed. In
some embodiments, the at least two components may be complementary to one
another. For example, two mint oils that complement each other, such as peppermint
and spearmint, may be employed. In some embodiments, the at least two components
may differ in intensity from one another. For example, a single mint oil may be used,
but in different amounts or intensities such that an intensity difference exists between
the two portions of the mint oil. In some embodiments, the release of the at least two
components can be such that a lesser amount can produce a higher intensity. For
example, mint oil included in a cooked saccharide portion at an amount lower than a
mint oil amount included in an elastomeric portion can produce a higher intensity due
to an increased release from the cooked saccharide portion.

[0093] The components that create the duality, or multi-modality, may be
included in different portions of the confectionery composition. For example, in
some embodiments, a first component may be present in the cooked saccharide
portion and a second component, which is distinct from, complementary to or
different in intensity from the first component, may be present in the elastomeric

portion. Some embodiments may include a first component in the cooked saccharide
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portion and a second component, which is distinct from, complementary to or
different in intensity from the first component, in a coating or center-fill. Some other
embodiments may include a first component in the elastomeric portion and a second
component, which 1s distinct from, complementary to or different in intensity from
the first component, in the coating or center-fill.

10094] A variety of other combinations of the first and second components also
may be employed. In some embodiments, for example, a first component may be
included in one portion of the coated or center-filled confectionery composition and a
second component, which may be divided into two portions, may be included in the
other two portions of the coated or center-filled confectionery composition
confectionery. The second component may be distinct from, complementary to or
different in intensity from the first component. For example, the first component may
be included in the elastomeric portion. A first portion of the second component may
be included in the cooked saccharide and a second portion of the second component
may be included in the coating or center-fill of the coated or center-filled
confectionery composition. The first and second portions of the second component
may be the same or different in amount.

[00935] Non-limiting examples of some of the possible physical combinations for
providing a duality in a confectionery composition are indicated in Table 1 below. In
particular, Table 1 identifies a number of different physical combinations of
components that may be employed involving dualities among: (1) distinct
components; (2) complementary components; and (3) intensity differences between a
single component.

10096] As referred to in Table 1 and as defined above, the coating composition
refers to the outermost portion of the confection, the center-fill composition refers to
an innermost portion of the confection, the elastomeric portion composition refers to
the water insoluble polymer ingredients and the cooked saccharide portion refers to
the saccharide and other optional ingredients. As used in Table 1, A represents a first
component and B represents a second component, which is distinct from the first
component. A'represents a second component that is complementary to the first
component. 1/nis used to indicate a fracti<ns1:XMLFault xmlns:ns1="http://cxf.apache.org/bindings/xformat"><ns1:faultstring xmlns:ns1="http://cxf.apache.org/bindings/xformat">java.lang.OutOfMemoryError: Java heap space</ns1:faultstring></ns1:XMLFault>