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Description

GUM COMPRISING A LARGE AMOUNT OF VITAMIN C

Technical Field

The present invention relates to gum including a large amount of vitamin C.
Background Art

Generally, a vitamin C product is often and easily found in a general life.

The reason is why vitamin C has been known as "good to health".

Since 1980, U.S.A. Health Authorities settles has advised to set and keep the
recommended vitamin C intake to prevent diseases caused by deficiency in vitamins
because vitamin C may not be naturally synthesized in the body. Actually, NIH's Dr.
Mark Levine, etc. announced that it is good for the health to directly intake vitamin C,
which is one of 13 essential nutrients, from fruits and vegetables and take them about 5
times a day. Also, a young generation, an old generation and patients who may not
directly take fruits and vegetables due to troubles in food intake, absorption or
bioavailability, or persons who may not frequently intake other fruits and vegetables
and who hate the fruits and vegetables have taken vitamin C in a form of a tablet, or
increasing numbers of persons indirectly have taken vitamin C from beverages, foods,
etc. Especially, vitamin C-related products are recently lacking in dispensaries with
fads of vitamin C.

Most of the general vitamin C products are medicine formulations commercially
available from the dispensaries, which may be easily purchased without a prescription
because they are classified into a general medicine. As a medicine, the vitamin C
product mainly includes a powder type, tablets, etc.

However, such a product has disadvantages that the patients often feel a globus
sensation on the neck, and that auxiliary means such as water are needed to take the
products. In addition, vitamin C-including beverages actively come out in the markets
with fads of vitamin C in the recent years, but they also may have a problem that it is
difficult to carry to take them and store them.

Disclosure of Invention
Technical Problem

Accordingly, the present invention is designed to solve the problems of the prior art,
and therefore it is an object of the present invention to provide gum including a large
amount of vitamin C.

It is an object of the present invention to provide a method for preparing the gum

including a large amount of vitamin C.

Technical Solution
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In order to accomplish the above object, the present invention provides vitamin C-
including gum composition including 20 - 30 % by weight of a gum base including talc
as afiller and 1 - 55 % by weight (w/w) of vitamin C, based on total weight of the
composition.

In the present invention, the gum composition preferably further includes 0 - 10 %
part by weight of maltitol syrup, 0 - 20 % part by weight of isomaltitol, 10 - 75 % part
by weight of xylitol or erythritol, 0.01 - 0.2 % part by weight of sucralose, 0 - 1.0 %
part by weight of glycerine, and 0.5 - 2.0 % part by weight of a spicery, and more
preferably further includes a coating material.

The coating material of the gum composition according to the present invention is
preferably selected from the group consisting of arabic gum and gelatine.

In the present invention, the gum composition preferably includes 10 - 55 % by
weight (w/w) of vitamin C.

Also, vitamin C of the present invention is preferably selected from the group
consisting of ascorbic acid, sodium salt of ascorbic acid and calcium salt of ascorbic
acid.

Also, the present invention provides a method for preparing vitamin C-including
gum, including:

a) mixing 15 - 30 % part by weight of a talc-including gum base, 0 - 10 % part by
weight of maltitol syrup, 0 - 20 % part by weight of isomaltitol, and 10 - 75 % part by
weight of xylitol or erythritol;

b) adding, stirring and mixing 1 - 55 % part by weight of ascorbic acid after adding
isomaltitol in the step (a), or in the further next step; and

c¢) adding, stirring and mixing 0.01 - 0.2 % part by weight of sucralose, 0 - 1.0 %
part by weight of glycerine, and 0.5 - 2.0 % part by weight of spicery after the step (b).

The preparing method of the present invention preferably further includes a coating
process after the step (c), and the coating process is preferably composed of first and
second coating steps. Also, the stirring time is preferably maintained for 10 - 30
minutes.

In addition, the present invention provides gum including a large amount of
Vitamin C prepared by the preparing method.

Best Mode for Carrying Out the Invention

If a product is prepared with the said mixing ratio in the present invention, materials
are quantitified and then added to a mixer. In order to reduce a working time, the mixer
is operated after a hard gum base is kept at 40 - 60 °C to be softened. A first process is
then completed by mixing the materials such as maltitol syrup, isomaltitol, xylitol or
erythritol, ascorbic acid, sucralose, glycerine, emulsifier, spicery, pigment, etc, and the
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mixture is molded with a spiral blade. The molded product is aged at 20 - 25 °C for at
least 12 hours, the aged product may be coated at 20 °C or less using various eatable
materials to improve marketability and a visual effect of the product, prevent vitamin C
from being denatured by light, and also increase its favor. At this time, the coating is
preferably 20 - 40 % by weight (w/w), based on total weight of the gum. That is to say,
amount of the added coating material preferably ranges from 20 g to 40 g, based on
100 g of total weight of the gum. The eatable material used in the coating is preferably
sugar, xylitol, chocolate, etc. and most preferably xylitol.

A preparing method of the present invention is carried out in the same manner as in
conventional gum products, but consideration is taken into the two following re-
quirements so as to include an excess of vitamin C.

First, it is important to select a suitable gum base.

Choosing and applying the wrong gum base may cause a globus sensation and a
softening phenomenon due to a large amount of vitamin C upon chewing the gum.

Generally, talc and calcium carbonate, which are used as the filler of the gum base,
have some critical functions for the gum. An exemplary function is to aid a teeth-
grinding action to show an effect of brushing the teeth.

It is important to select a talc-including gum base to include an excess of the
vitamin C and simultaneously maintain the cool taste of vitamin C and characteristics
as gum.

Second, it is important to shorten a mixing time of an excess of the vitamin C and to
choose an addition step of the vitamin C.

A product including an excess of the vitamin C may be denatured by heat and light.
Accordingly, it is preferred to shorten a producing time of the product and to choose
the addition step for a rapid dissolution of vitamin C from the gum.

Accordingly, a stirring time is controlled depending on a mixing amount, and
preferably about 10 - 30 minutes, Vitamin C is preferably added 5 - 10 minutes before
the mixing is completed, and spicery may be added 2 - 3 minutes before the mixing is
completed so as to enhance a favor. Also, a molding time is preferably about 5 - 20
minutes, depending on the mixing amount.

The method for preparing vitamin C gum of the present invention is preferably
prepared under conditions such as addition order, mixing ratio and mixing temperature,
as listed in the following Table 1.

Table 1
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iti Mixing ratio Mixing
Adc;irlc;[elron Name (g%) temperature
1 Gum base 15 - 30 20 - 50
2 Maltitol syrup 0-10 20 - 50
3 Isomaltitol 0-20 20 - 50
4 Xylitol or erythritol 10 - 75 20 - 50
5 Sucralose 0.01 - 0.2 20 - 40
6 Glycerine 0.0-1.0 20 - 40
7 Ascorbic acid 1-55 20 - 40
8 Spicery 0.5-2.0 20 - 40
9 10% pigment solution 0.0 - 0.05 20 - 40

Others (food additives _ B
10 and functional meterials) 0.0-5 20 - 40
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In the Table 1, addition time of ascorbic acid may be varied. If a product is prepared
with the said mixing ratio, materials are quantitified and then added to a mixer. In
order to reduce a working time, the mixer is operated after a hard gum base is kept at
40 - 60 °C to be softened. Subsequently, a first process is then completed by mixing the
materials such as maltitol syrup, isomaltitol, xylitol or erythritol, ascorbic acid,
sucralose, glycerine, emulsifier, spicery, pigment, etc., and the mixture is molded with
a spiral blade. The molded product is aged at 20 - 25 °C for at least 12 hours, the aged
product may be coated at 20 °C or less using various eatable materials to improve mar-
ketability and a visual effect of the product, prevent vitamin C from being denatured
by light, and also increase its favor.

First coating may be carried out prior to this main coating to increase a conservative
force of the vitamin C, as well as to prevent moisture absorption during its distribution.
Arabic gum or gelatin is preferably used in the first coating. It is more preferred to
mainly use 3 - 5 % of arabic gum and 100 - 130 Brom (viscosity of gelatin) of gelatin.
The first coating was carried out by covering a coating layer with gel state, followed by
the main coating by drying with warm wind.

The preparing method of the present invention is carried out in the same manner as
in conventional gum products, but it is important to shorten a producing time of the
product considering its denaturation by heat and light since the product includes an
excess of vitamin C.

Accordingly, a stirring time is controlled depending on a mixing amount, and
preferably about 10 - 30 minutes. Vitamin C is preferably added 5 - 10 minutes before
the mixing is completed because denaturation of vitamin C may be prevented by
reducing frictional heat and exposure to light and vitamin C may be easily taken due to
its rapid dissolution upon chewing the gum. And spicery may be added 2 - 3 minutes
before the mixing is completed so as to enhance a favor. Also, a molding time is
preferably about 5 - 20 minutes, depending on the mixing amount.

Mode for the Invention
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Example 1: A method for preparing gum including 500 [bf vitamin C per a gum

Example 1-1: Preparation of vitamin C gum
(1) 25 g of a gum base including pre-heated talc was added to a mixer at 40 °C, and

stirfor about 4 minutes. Then 5 g of syrup (maltitol solution) pre-heated at 40 °C was
added, and stirred for about 4 minutes, and then 8 g of isomaltitol and 32.7 g of xylitol
were added to the mixture, respectively, and stirred for about 4 minutes.

(2) Temperature of the mixer was kept below 50 °C before vitamin C was added,
and then 0.1 g of sucralose, 0.5 g of glycerine and 27.5 g of vitamin C were se-
quentially added to the mixture of the step (1), and thoroughly stirred for about 5
minutes. 1.2 g of spicery was then added, mixed and stirred for about 2 minutes.

After such a process was completed, the mixture was fed into the molding process
and molded into a desired product, and the molded product was aged at 20 °C for at
least 12 hours.

Example 1-2: Gum coating

(1) First coating

First coating is intended to increase a conservative force of the vitamin C, as well as
to prevent moisture absorption during its distribution. Arabic gum solution or gelatin
was used as the coating material.

After mixing of the Example 1-1 was completed, the resultant mixture was molded
into 1.0 - 1.9 g of a desired shape per a gum. The first coating was then carried out at
amount of 0.3 %, based on the weight of the gum molded out of 5 % arabic gum
solution or 120 Brom of gelatin.

(2) Main coating

A coating solution consisting of 68 % of xylitol, 5 % of arabic gum and 27 %
purified water was prepared for a coating process.

The aged product was put into a coating pen at 20 °C or less, and coated by
dispersing the coating solution to include 0.792 of gylitol and 0.058 g of arabic gum in
2 g of a gum mix per a gum. Finally, a brightening process was completed to make a
product using shellac, carnauba wax, etc. as a brightening agent.

Table 2
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Name Mixing amount | 2.850 g per a gum
Gum base 25 g 0.50 g (500 mg)
Maltitol syrup 5¢g 0.10 g (100 mg)
Isomaltitol 8 g 0.16 g (160 mg)

Xylitol 32.7¢ 1.446 g (1,446 mg)
Ascorbic acid 27.5 g 0.550 g (550 mg)
Sucralose 0.1g 0.002 g (2 mg)
Glycerine 05 g 0.010 g (10 mg)
Spicery 1.2 g 0.024 g (24 mg)
Arabic gum 0.058 g (58 mg)

Total 100 g

[48] Example 2-5: A method for preparing gums including 25 050 0250 (hnd 1,000

of vitamin C per a gum
[49] The vitamin C-including gum was prepared by using the same materials and

weights as in the Example 1, except that instead of the amount of ascorbic acid added
in the process of the Example 1, each of the gum having 2.5 g (Example 2: 25 [ of
vitamin C), 5 g (Example 3: 50 [ of vitamin C), 12.5 g (Example 4: 250 0 of vitamin C),
50 g (Example 4: 1,000 O of vitamin C) of ascorbic acid were prepared by adding or
subtracting contents of xylitol, based on a total 100.0 g of the gum.

[50] Comparative example 1-5
[51] The gums including 25 [0 (Comparative example 1), 50 [ (Comparative example 2),

250 1 (Comparative example 3), 500 [ (Comparative example 4) and 1,000 [
(Comparative example 5) of vitamin C were prepared by using the same materials and
weights as in the Examples 1 to 4, except that calcium carbonate was used instead of
talc as the gum base.

[52] [Experimental example 1]

[53] Physical properties (Hardness and Texture) of the gum were investigated by
allowing 8 clinical participants to chew each of the gums prepared according to the
Examples 1 to 5 and the Comparative examples 1 to 5 for 5 minutes, 10 minutes and
20 minutes, respectively. Level of the hardness is represented by 1 to 10 as relative
values, as follows; 1: Very hard, 2 to 4: Hard, 5 to 7: Mean, 8 and 9: Soft, and 10: Very
soft. Level of texture is represented by 1 to 10 as relative values, as follows; 1: Very
hard, 2 to 4: Hard, 5 to 7: Mean, 8 and 9: Flabby, and 10: Softened. In the both case,
the mean values were calculated by adding all scores of the 8 participants, followed by
dividing the sum by 8.

[54] Table 3
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Comparison of physical properties of Gum with different fillers
Time Examples Comparative examples
(min)| 1 2 3 4 5 1 2 3 4 5
5 1 5.0(3.5[3.7(4.3/5.7/9.6{6.1]16.7]9.3]9.7
Hardness| 10 16.0(4.214.5/5.2]16.3[9.9|7.0/7.5]9.5]10.0
20 1 7.0/5.0/55/6.0{7.3/9.8]/7.5[8.0|9.6[10.0
5 1 6.014.0/4.5[5.0(6.3/9.5/6.5[7.0[9.7[10.0
Texture | 10 16.5|5.0(5.5/5.9/6.6(9.8/7.0{7.5]9.7]10.0
20 17.0/5.5/6.0(6.5]7.0/9.9[7.5{8.0]{9.8{10.0

As seen form the Table 3, it is revealed that it is not suitable as a gum because the
gum is very flabby and softened if it has a large amount, especially lease 250 [ of
vitamin C when the different fillers were used instead of talc in the gum base.

Examples 6 and 7

In the Example 6, the vitamin C gum was prepared under the same conditions as in
the Example 1, except that the stirring times in the processes were set to 2 minutes, 2
minutes, 2 minutes, 2 minutes and 1 minute, which are a halves of the stirring time of
Example 1, respectively.

In the Example 7, the vitamin C gum was prepared under the same conditions as in
the Example 1, except that, the stirring times in the processes were set to 6 minutes, 6
minutes, 6 minutes, 6 minutes and 3 minute, which are 1.5 times of the stirring time of
Example 1, respectively.

Comparative examples 6 and 7

In the Comparative example 6, the vitamin C gum was prepared under the same
conditions as in the Example 1, except that the stirring times in the processes were set
to 1 minute, 1 minute, 1 minute, 1 minute and 30 seconds, which are a halves of the
stirring time of Example 1, respectively.

In the Comparative example 7, the vitamin C gum was prepared under the same
conditions as in the Example 1, except that the stirring times in the processes were set
to 10 minutes, 10 minutes, 10 minutes, 10 minutes and 5 minutes, which are 2 times of
the stirring time of Example 1, respectively.

[Experimental example 2]

A sour taste, a sugar content, fragrance and physical properties (Hardness and
Chewiness) of the gum were investigated by allowing 8 clinical participants to chew
each of the gums prepared in the Examples 1, 6 and 7, and each of the gums prepared
according to the Comparative examples 6 and 7 for 5 minutes, 10 minutes and 20
minutes, respectively.

Table 4
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Comparison of physical properties by different stirring time

Time Examples Comparative examples
(min) 1 6 7 6 7

5 3.1 2.6 3.5 2.0 5.0

Sour 51 55 5.0 6.5 6.0 8.0

taste [0 9.0 9.0 9.1 9.0 9.0

5 4.1 3.5 5.0 3.0 6.0

Fragrance| 10 8.0 7.6 8.0 7.0 9.0

20 9.0 9.1 9.0 9.0 9.0

5 5.1 5.0 5.5 5.0 5.1

Svgar 5157 8.1 8.5 7.5 7.9

content [ 9.0 9.1 9.0 9.0 9.1

5 5.1 4.6 5.0 4.5 6.9

Hardness | 10 6.0 5.5 6.0 5.6 7.7

20 7.1 6.5 7.0 6.6 8.5

5 6.0 5.5 6.1 5.5 7.5

Texture 10 6.6 6.0 6.5 6.0 8.1

20 7.1 6.5 7.0 6.6 8.6

In the Table 4, the intensity of sour taste is represented by 1 to 10 as relative values,
as follows; 1: Very sour, 2 to 5: Sour, 6 to 8: Mean, and 9 and 10: Not sour.

The intensity of fragrance is represented by 1 to 10 as relative values, as follows; 1:
Very strongly fragrant, 2 to 5: Strongly fragrant, 6 to 8: Mean, and 9 and 10: Not
fragrant.

The sugar content is represented by 1 to 10 as relative values, as follows; 1: Very
delicious, 2 to 5: Slightly delicious, 6 to 8: Mean, and 9 and 10: Not delicious.

Also, level of the hardness is represented by 1 to 10 as relative values, as follows; 1:
Very hard, 2 to 4: Hard, 5 to 7: Mean, 8 and 9: soft, and 10: Very soft.

In addition, the texture is represented by 1 to 10 as relative values, as follows; 1:
Very hard, 2 to 4: Hard, 5 to 7: Mean, 8 and 9: Flabby, and 10: Softened.

The values of the Table 4 are calculated as the means of the 8 clinical participants.

As seen from the Table 4, it was revealed that unfavorable effects on the persistence
of fragrance, the hardness or the texture may be caused if the stirring time is extremely
short or long, as in the Comparative examples.

Example 8: Preparation of vitamin C gum including sodium salt of ascorbic acid

Vitamin C gum was prepared according to the same entire process as in the
Example 1, except that it has a total content of ascorbic acid consisting of 17.88 g of
ascorbic acid, 4.12 g of sodium ascorbate, 5.5 g of calcium ascorbate.

[Experimental example 3]

A sour taste, a sugar content, fragrance and preference to the gum were investigated
by allowing 8 clinical participants to chew each of the gums prepared in the Examples
1 and 8 for 5 minutes, 10 minutes and 20 minutes, respectively.
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In the Table 4, the intensity of sour taste is represented by 1 to 10 as relative values,
as follows; 1: Very sour, 2 to 5: Sour, 6 to 8: Mean, and 9 and 10: Not sour.

The intensity of fragrance is represented by 1 to 10 as relative values, as follows; 1:
Very strongly fragrant, 2 to 5: Strongly fragrant, 6 to 8: Mean, and 9 and 10: Not
fragrant.

The sugar content is represented by 1 to 10 as relative values, as follows; 1: Very
delicious, 2 to 5: Slightly delicious, 6 to 8: Mean, and 9 and 10: Not delicious.

Also, the preference is represented as relative values between 0 (Very bad) to 10
(Very good) (see Table 5).

Table 5

Comparative
example 8

Time
(min)
5
10
taste 20
5
Fragrance 10
20
5
10
content 20
5
Preference | 10
20

Example 1

Sour

Sugar

3| ~a|~3|co|oo| ||| |00 ||
—ol-|ololi~|o|o|i~|o|w|t
oo|oo|oo|oo|mw|w|~a|m|w|o |
|| o= |||~ |wlololx|o

As seen from the Table 5, it was revealed that the vitamin C gum prepared in the
Example 8 by using sodium salt and calcium salt of ascorbic acid has a reduced sour
taste and an increased sugar content, compared to the salt-free gum. Accordingly, it
was recognized that the gum vitamin C is in preference to the salt-free gum in Korea
since it has an effect of reducing its sour taste.

Example 9: Effect on dissolution of vitamin C depending on its addition step

The vitamin C gums were finally prepared according to the same entire process as
in the Example 1, except that vitamin C was added in the step 7 in the Example 1,
between the steps 1 and 2 in the Example 9-1, between the steps 2 and 3 in the
Example 9-2, between the steps 3 and 4 in the Example 9-3, and between the steps 4
and 5 in the Example 9-4, as in the Table 1. The remaining contents of vitamin C in the
gum were measured 5 minutes, 10 minutes and 20 minutes after the three clinical par-
ticipants was allowed to chew the two finally prepared vitamin C gums (about 3.2 g)
per a participant.

L-ascorbic acid was analyzed using HPL.C on the YMC-Pack Polyamine II Column
(ID 4.6x150 0; YMC, Japan) at a flow rate of 1.5 /min with a mobile-phase solvent
including 70 % (v/v) of acetonitrile and 15 mM ammonium dihydrophosphate.
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[85] Assuming that the remaining content of the vitamin C after chewing of the vitamin

C gum prepared in the Example 1 is set to 0, they are listed as relative values in the

Table 6.
[86] Table 6
Time Example
(min) 1 9-1 9-2 9-3 9-4
Relati S 0 39 34 25 19
t iet raattli‘:)en 10 0 32 27 16 11
20 0 29 23 10 1
(871 As seen from the Table 6, it was revealed that it is preferred in terms of dissolution

of vitamin C to add vitamin C after the steps 3 and 4 in the preparing process of the

gum.

[88] [Experimental example 4]

[89] Comparison of denaturation in a vitamin C-including beverage and the gum of the
present invention

[90] Preparation of a vitamin C-including beverage

[91] 170 g of fructose, 2 g of citric acid, 0.15 g of maleic acid and 1 g of spicery for

beverage were added to 10 g of vitamin C and titered to the total volume with purified
water, based on total 1 £ of the beverage. The resultant mixture was then stirred to be
dissolved throughly, filtered through a 200-mesh sieve, put into a 100 O bottle, and then
pasteurized at 92 °C for 2 minutes to prepare a beverage including 1 g of vitamin C per
a 100 0 bottle, which was used as a control group later.

[92] After each of the beverage prepared as the control group and the gum prepared in
the Example 1 of the present invention was were kept at 25 °C for 30 days, 60 days, 90
days, 120 days from the manufacturing date, quantity of vitamin C present in the
beverage and the gum was measured. 2,6-dichloroindophenol oxidation-reduction
titration (Burton et al. 1979, J. Assoc. Pub. Analysts 17:105) was used for a
quantitative analysis.

[93] As a result of the titration, the remaining amount of the vitamin C present in their
products is represented as relative values (%), based on the original amount (100 %) of

the vitamin C, and listed in the following Table 7.

[94] Table 7
Time Example 1 |Control Group
(Day) (Gum) (Beverage)
30 99.8 % 99.6 %
60 99.7 % 98.1 %
90 99.1 % 85.2 %
120 98.1 % 89.7 %

[95] As seen in the Table 7, it is revealed that the vitamin C-including gum has a slower
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denaturation rate of vitamin C than that of the beverage, the vitamin C having a
different duration.
Industrial Applicability

[96] As seen from the description, gum including a large amount of Vitamin C prepared
by using a talc-including gum base has an effect of maintaining an excellent physical
property of gum, compared to gum prepared by using the other fillers. Also, it is
revealed that the vitamin C gum of the present invention show excellent properties
such as persistence of fragrance, or texture if total stirring time ranges from 10 to 30
minutes, and that it shows its excellent preference if it includes some salt of vitamin C,

and its excellent dissolution when vitamin C is added after a certain step.
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Claims
Vitamin C-including gum composition comprising 20 - 30 % by weight of a gum
base including talc as a filler, and 1 - 55 % by weight (w/w) of vitamin C, based
on total weight of the composition.
The vitamin C-including gum composition according to the claim 1,
wherein the gum composition further comprises 0 - 10 % part by weight of
maltitol syrup, 0 - 20 % part by weight of isomaltitol, 10 - 75 % part by weight
of xylitol or erythritol, 0.01 - 0.2 % part by weight of sucralose, 0 - 1.0 % part by
weight of glycerine, and 0.5 - 2.0 % part by weight of a spicery.
The vitamin C-including gum composition according to the claim 1 or 2,
wherein the gum composition further comprises a coating material.
The vitamin C-including gum composition according to the claim 3,
wherein the coating material is selected from the group consisting of arabic gum
or gelatin.
The vitamin C-including gum composition according to the claim 1,
wherein the gum composition comprises 10 - 55 % by weight (w/w) of vitamin
C.
The vitamin C-including gum composition according to the claim 1 or 5,
wherein the vitamin C is selected from the group consisting of ascorbic acid,
sodium salt of ascorbic acid and calcium salt of ascorbic acid.
A method for preparing vitamin C-including gum, comprising:
a) mixing 15 - 30 % part by weight of a talc-including gum base, 0 - 10 % part
by weight of maltitol syrup, 0 - 20 % part by weight of isomaltitol, and 10 - 75 %
part by weight of xylitol or erythritol;
b) adding, stirring and mixing 1 - 55 % part by weight of ascorbic acid after
adding isomaltitol in the step (a), or in the further next step; and
c¢) adding, stirring and mixing 0.01 - 0.2 % part by weight of sucralose, 0 - 1.0 %
part by weight of glycerine, and 0.5 - 2.0 % part by weight of spicery after the
step (b).
The method for preparing vitamin C-including gum according to the claim 7,
wherein the preparing method further comprises a coating process after the step
(©).
The method for preparing vitamin C-including gum according to the claim 8,
wherein the coating process is composed of first and second coating steps.
The method for preparing vitamin C-including gum according to the claim 7,
wherein the stirring time is maintained for 10 - 30 minutes.

Gum including a large amount of Vitamin C, prepared according to any one of
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the claims 7 to 10.
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