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Description 

BACKGROUND  OF  THE  INVENTION 

5  The  present  invention  relates  to  chewing  gum  compositions  and  their  methods  of  preparation.  Particu- 
larly,  the  invention  relates  to  the  use  of  hydrated  emulsifiers  in  making  gum  compositions. 

The  use  of  emulsifiers  in  chewing  gum  is  common.  Also,  emulsifiers  are  used  as  part  of  other 
ingredients  in  chewing  gum.  For  example,  the  use  of  emulsifiers  in  gum  base  gives  the  gum  base  the 
texture  properties  needed  to  consumer  acceptance  and  for  compatibility  with  other  chewing  gum  ingre- 

io  dients.  Various  other  uses  of  emulsifiers  in  chewing  gum  have  been  disclosed  in  several  patents.  In  US-A-4 
157  402,  an  emulsifier  is  added  to  a  liquid  center  of  a  center-filled  chewing  gum  to  inhibit  flavor  migration. 
In  US-A-4  493  849,  lecithin  is  mixed  with  dicalcium  phosphate,  sugar  and  syrup  to  reduce  chalkiness  of  the 
dicalcium  phosphate.  In  US-A-4  604  288,  a  lecithin  liquid  flavor  premix  is  added  to  gum  during  manufacture 
to  reduce  bitterness  of  harsh  flavor  notes.  In  US-A-4  752  481  ,  an  emulsion  is  added  to  anhydrous  flavor  to 

75  give  long-lasting  flavors,  flavor  stabilization  and  soft  texture.  In  Japanese  Patent  Disclosure  No.  Sho  55- 
19014,  an  emulsifier  is  used  in  gum  to  enhance  its  non-sticking  property. 

US-A-4  526  790  describes  methods  of  producing  gum  and  the  resulting  compositions  comprising  a 
gum  base  sugar,  corn  syrup,  glycerine,  flavor  and  a  50-50  (1:1)  blend  of  glyceryl  monostearate  and  lecithin 
blended  with  corn  syrup  and  water  to  form  a  paste.  However,  the  amount  of  corn  syrup  and  water  are  not 

20  specified  and  nor  is  the  amount  of  time  for  which  they  are  mixed.  Because  hydration  of  the  emulsifier 
requires  quite  a  long  mixing  time,  and  also  sufficient  water,  there  is  no  teaching  in  US-A-4  526  790  to 
hydrate  the  emulsifier  before  mixing  it  with  the  other  gum  ingredients. 

US-A-4  241  091  describes  chewing  gum  compositions  in  which  lecithin  is  mixed  with  water,  carbox- 
ymethyl  cellulose  and  flavor  oil  to  produce  a  uniform  stable  emulsion  which  is  then  mixed  into  the 

25  composition  after  the  gum  base  and  the  majority  of  the  agents  are  mixed  together.  However,  water, 
carboxymethyl  cellulose,  flavor  oil  and  lecithin  form  a  stable  emulsion  immediately  on  mixing  and  long 
before  the  time  normally  required  for  an  emulsifier  to  hydrate.  Moreover,  in  the  presence  of  flavor  oil  lecithin 
will  never  hydrate  because  in  the  presence  of  both  oil  and  water  the  lecithin  behaves  as  an  emulsifier,  the 
hydrophobic  portion  of  the  lecithin  attaching  to  the  flavor  oil.  Accordingly  there  is  no  teaching  in  US-A-4  241 

30  091  to  hydrate  the  emulsifier  before  mixing  with  the  other  ingredients  of  the  gum. 

SUMMARY  OF  THE  INVENTION 

It  has  been  discovered  that  emulsifiers  typically  used  to  make  chewing  gum  may  be  hydrated  before 
35  their  addition  to  the  gum  composition,  and  surprisingly  the  water  used  in  such  hydration  remains  bound  in 

the  gum,  providing  not  only  a  softer  initial  texture,  but  an  extended  shelf  life  compared  to  similar 
compositions  in  which  the  water  is  either  added  by  itself  as  an  ingredient  or  is  part  of  a  plasticizer,  such  as 
corn  syrup. 

Thus  the  present  invention  includes  gum  corn-positions  that  contain  conventional  ingredients  such  as 
40  gum  base,  bulking  and  sweetening  agents,  optional  flavor  and  color,  and  an  emulsifier  which  has  been 

hydrated  by  mixing  with  water  prior  to  its  addition  to  the  gum  composition.  The  invention  also  includes 
methods  of  preparing  such  compositions. 

DETAILED  DESCRIPTION  OF  THE  PREFERRED  EMBODIMENTS  OF  THE  INVENTION 
45 

As  used  herein,  the  term  chewing  gum  includes  bubble  gum  and  other  like  variants  of  chewing  gum. 
Unless  specified  otherwise,  all  percentages  herein  are  based  on  weight. 
Gum  composition  formulas  to  which  hydrated  emulsifiers  may  be  added  pursuant  to  the  present 

invention  are  conventional  in  other  respects. 
50  In  general,  a  chewing  gum  composition  typically  comprises  a  water-soluble  bulk  portion,  a  water- 

insoluble  chewing  gum  base  portion  and  typically  water-insoluble  flavoring  agents.  The  water-soluble  portion 
dissipates  with  a  portion  of  the  flavoring  agent  over  a  period  of  time  during  chewing.  The  gum  base  portion 
is  retained  in  the  mouth  throughout  the  chew. 

The  insoluble  gum  base  generally  comprises  elastomers,  resins,  fats  and  oils,  waxes,  softeners  and 
55  inorganic  fillers.  Elastomers  may  include  polyisobutylene,  isobutylene-isoprene  copolymer  and  styrene 

butadiene  rubber,  as  well  as  natural  latexes  such  as  chicle.  Resins  include  polyvinylacetate  and  terpene 
resins.  Fats  and  oils  may  also  be  included  in  the  gum  base,  including  tallow,  hydrogenated  and  partially 
hydrogenated  vegetable  oils,  and  cocoa  butter.  Commonly  employed  waxes  include  paraffin,  micro- 
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crystalline  and  natural  waxes  such  as  beeswax  and  carnauba.  According  to  the  preferred  embodiment  of  the 
present  invention,  the  insoluble  gum  base  constitutes  between  10  and  50  percent  of  the  gum  and  more 
preferably  between  20  and  35  percent  of  the  gum. 

The  gum  base  typically  also  includes  a  filler  component.  The  filler  component  may  be  calcium 
5  carbonate,  magnesium  carbonate,  talc,  dicalcium  phosphate  or  the  like.  The  filler  may  constitute  between  5 

and  60  percent  of  the  gum  base.  Preferably,  the  filler  comprises  5  to  50  percent  of  the  gum  base. 
Gum  bases  typically  also  contain  softeners,  including  glycerol  monostearate  and  glycerol  triacetate. 

Further,  gum  bases  may  also  contain  optional  ingredients  such  as  antioxidants,  colors,  and  emulsifiers  (in 
addition  to  the  hydrated  emulsifier  of  the  present  invention).  The  present  invention  contemplates  employing 

io  any  commercially  acceptable  gum  base. 
The  water-soluble  portion  of  the  chewing  gum  may  further  comprise  softeners,  sweetening  and  bulking 

agents,  flavoring  agents  and  combinations  thereof.  Softeners  are  added  to  the  chewing  gum  in  order  to 
optimize  the  chewability  and  mouth  feel  of  the  gum.  Softeners,  also  known  in  the  art  as  plasticizers  or 
plasticizing  agents,  generally  constitute  between  0.5  to  15.0  percent  of  the  chewing  gum.  Softeners 

is  contemplated  by  the  present  invention  include  glycerin,  lecithin  (in  addition  to  the  lecithin  which  may  be 
used  to  make  the  hydrated  emulsifier  of  the  present  invention),  and  combinations  thereof.  Further,  aqueous 
sweetener  solutions  such  as  those  containing  sorbitol,  hydrogenated  starch  hydrolysates,  corn  syrup  and 
combinations  thereof  may  be  used  as  softeners  and  binding  agents  in  gum.  According  to  the  preferred 
embodiment  of  the  present  invention,  such  aqueous  sweeteners  constitute  between  1  and  30  percent  of  the 

20  gum  and  more  preferably  between  10  and  20  percent  of  the  gum. 
Sugar  sweeteners  generally  include  saccharide-containing  components  commonly  known  in  the  chew- 

ing  gum  art  which  comprise,  but  are  not  limited  to,  sucrose,  dextrose,  maltose,  dextrin,  dried  invert  sugar, 
fructose,  levulose,  galactose,  corn  syrup  solids  and  the  like,  alone  or  in  any  combination. 

Generally  sugarless  sweeteners  include  components  with  sweetening  characteristics  but  which  are 
25  devoid  of  the  commonly  known  sugars  and  comprise,  but  are  not  limited  to,  sugar  alcohols  such  as  sorbitol, 

mannitol,  xylitol,  hydrogenated  starch  hydrolysates,  maltitol  and  the  like,  alone  or  in  any  combination.  The 
total  amount  of  bulking  and  sweetening  agents  of  the  gum  of  the  present  invention  constitutes  between  30 
and  85  percent  of  the  gum,  preferably  between  40  and  70  percent  of  the  gum. 

A  flavoring  agent  may  be  present  in  the  chewing  gum  in  an  amount  within  the  range  of  from  0.1  to  10.0 
30  percent  and  preferably  from  0.5  to  3.0  percent  of  the  gum.  The  flavoring  agents  may  comprise  essential 

oils,  synthetic  flavors,  or  mixture  thereof  including,  but  not  limited  to,  oils  derived  from  plants  and  fruits  such 
as  citrus  oils,  fruit  essences,  peppermint  oil,  spearmint  oil,  clove  oil,  oil  of  wintergreen,  anise,  and  the  like. 
Artificial  flavoring  components  are  also  contemplated  for  use  in  gums  of  the  present  invention.  Those  skilled 
in  the  art  will  recognize  that  natural  and  artificial  flavoring  agents  may  be  combined  in  any  sensorally 

35  acceptable  blend.  All  such  flavors  and  flavor  blends  are  contemplated  by  the  present  invention. 
Optional  ingredients  such  as  colors  and  pharmaceutical  agents  may  be  added  to  the  chewing  gum. 

Other  optional  ingredients,  including  high-intensity  sweeteners  such  as  aspartame,  alitame,  sucralose, 
acesulfame  K  and  saccharin,  may  be  added  to  the  chewing  gum. 

A  most  preferred  composition  of  the  present  invention  comprises  from  50-55%  sugar,  18-22%  gum 
40  base,  11-15%  corn  syrup,  1-2%  glycerine,  9-11%  dextrose,  0.5-1.5%  flavor  and  0.3-0.7%  hydrated 

emulsifier,  the  hydrated  emulsifier  containing  60-70%  water  and  30-40%  emulsifier. 
In  general,  chewing  gum  is  manufactured  by  sequentially  adding  the  various  chewing  gum  ingredients 

to  a  commercially  available  mixer  known  in  the  art.  After  the  ingredients  have  been  thoroughly  mixed,  the 
gum  mass  is  discharged  from  the  mixer  and  shaped  into  the  desired  form  such  as  by  rolling  into  sheets 

45  and  cutting  into  sticks,  extruding  into  chunks  or  casting  into  pellets. 
Generally,  the  ingredients  are  mixed  by  first  melting  the  gum  base  and  adding  it  to  the  running  mixer. 

The  base  may  also  be  melted  in  the  mixer  itself.  Color  may  also  be  added  at  this  time.  A  softener  such  as 
glycerin  may  also  be  added  at  this  time,  along  with  syrup  and  a  portion  of  the  bulking  agent.  Further 
portions  of  the  bulking  agent  may  then  be  added  to  the  mixer.  A  flavoring  agent  is  typically  added  with  the 

50  final  portion  of  the  bulking  agent.  In  the  preferred  method,  the  hydrated  emulsifier  is  added  before  the 
flavoring  agent  and  before  the  final  portion  of  the  bulking  agent. 

The  entire  mixing  procedure  typically  takes  from  five  to  fifteen  minutes,  but  longer  mixing  times  may 
sometimes  be  required.  Those  skilled  in  the  art  will  recognize  that  many  variations  of  the  above  described 
procedure  may  be  followed. 

55  In  the  present  invention,  the  emulsifier  used  in  the  gum  composition  is  hydrated  before  it  is  mixed  with 
the  other  gum  composition  ingredients. 

Emulsifiers  which  may  be  used  in  the  invention  include  diglyceride,  glyceryl  lacto  palmitate,  mono-  and 
diglyceride,  lecithin,  sorbitan  monostearate,  triglycerol  monostearate,  triglycerol  monoshortening,  polysor- 
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bate  65,  octaglycerol  monoleate,  polysorbate  60,  polysorbate  80  and  mixtures  thereof.  The  hydrophilic 
lipophilic  balance  (HLB)  of  the  emulsifier  should  be  in  the  range  of  between  2  and  15.  The  most  common 
and  preferred  emulsifier  is  lecithin.  Lecithin  is  commercially  available  in  paste  and  powder  forms.  The 
preferred  lecithin  for  use  in  the  present  invention  is  a  powdered  lecithin  with  an  HLB  of  between  2  and  9, 

5  most  preferably  about  7. 
The  emulsifier  is  hydrated  by  mixing  it  with  water.  The  ratio  of  water  to  emulsifiers  will  generally  be  in 

the  range  of  3:1  to  1:3.  The  range  will  depend  on  the  emulsifier  and  its  HLB.  When  lecithin  is  used,  the 
preferred  ratio  is  2  parts  water  to  1  part  lecithin. 

If  too  much  water  is  added,  the  gum  will  be  too  soft  during  manufacture,  making  it  difficult  to  extrude, 
io  sheet,  and  wrap.  During  storage  excess  water  may  make  the  gum  sweat  in  its  package,  causing  the  gum  to 

stick  to  its  wrapper.  The  preferred  water  content  gives  the  best  manufacture  and  texture  properties. 
The  preferred  procedure  for  making  the  hydrated  emulsifier  is  to  add  1  part  powdered  lecithin 

(Centrolex  R  from  Central  Soya  Co.)  to  2  parts  water  and  mix  with  an  agitator.  For  small  quantities  of  a  few 
hundred  grams,  mixing  can  be  done  with  a  spoon.  In  these  small,  hand  mixed  quantities,  the  mixing  takes 

is  about  1/2  hour  or  until  the  lecithin  disperses  in  the  water  and  forms  a  gel.  For  larger  quantities,  a  Hobart 
mixer  can  be  used.  The  blend  of  water  and  lecithin  should  be  mixed  for  about  20  minutes  until  the  blend 
forms  a  gel. 

Hydrated  emulsifiers  may  be  bacteriologically  active.  To  reduce  microbiological  growth  a  preservative 
should  be  added,  such  as  0.1-1.0%  sodium  benzoate  or  parahydroxy  benzoic  acid. 

20  A  preferred  formula  for  a  sugar  gum  of  the  present  invention  is  listed  below  as  Example  1  . 
Example  2  is  a  comparative  example. 

Inventive  Example  1  Comparative  Example  2 

25  Sugar  53.9  53.9 
Gum  Base  20.2  20.2 
Corn  Syrup  13.3  13.3 
Glycerin  1  .3  1  .3 
Dextrose  9.9  9.9 

30  Peppermint  Flavor  0.9  0.9 
Emulsifier/Water  0.5a  0.5b 

a  -  contains  0.33%  water  and  0.17%  lecithin  (Centrolex  R  from  Central  Soya  Co.  - 
HLB  =  7)  blended  together  and  added  with  the  gum  base  at  the  beginning  of  the 
batch 
b  -  contains  0.33%  water  and  0.17%  lecithin  added  to  gum  separately 

The  gum  was  made  by  a  standard  procedure  and  sheeted  as  sticks. 
The  following  examples  are  similar  to  Examples  1  and  2,  except  that  a  different  emulsifier  is  used. 

40 

Inventive  Example  3  Comparative  Example  4 

Sugar  52.4  52.4 
Gum  Base  20.65  20.65 
Corn  Syrup  14.6  14.6 
Glycerin  0.9  0.9 
Dextrose  10.1  10.1 
Spearmint  Flavor  0.6  0.6 
Emulsifier/Water  0.75a  0.75b 

a  -  contains  0.50%  water  and  0.25%  octaglycerol  monoleate  (HLB  =  13)  blended 
together 
b  -  contains  0.50%  water  and  0.25%  octaglycerol  monoleate  added  to  gum 
separately 

55 
Sensory  results  showed  samples  from  Examples  3  and  4  were  the  same  except  that  the  composition  of 

Example  4  had  moisture  on  the  surface  of  the  gum,  and  did  not  seem  properly  blended. 

4 
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As  indicated  by  Examples  3  and  4,  0.5%  of  the  gum  composition  was  water  added  to  the  emulsifier.  At 
present,  it  is  estimated  that  the  highest  possible  level  of  water  added  via  the  hydrated  emulsifier  is  about 
0.5%  of  the  total  gum  composition.  The  preferred  level  of  hydrated  emulsifier  in  the  gum  is  thus  between 
about  0.1  and  2%. 

5  Hydrated  lecithin  can  also  be  used  in  sugarless  gum  formulations  and  will  give  improved  texture  and 
shelf  life.  However,  in  low  moisture  sugarless  gum,  more  moisture  would  make  the  gum  too  soft  for 
manufacture  and  chewing.  In  high  moisture  gum,  use  of  hydrated  emulsifier  could  give  a  shelf-life  stability 
advantage. 

Examples  Example  5  High  Moisture  Example  6  With  Lycasin  Example  7  Low  Moisture 

Gum  Base  25.5  25.5  25.5 
Sorbitol  53.6  49.3  52.1 
Mannitol  8.0  8.0  12.0 
Lycasin  -  —  6.8 
Sorbitol  Liquid  9.5 
Glycerin  1.5  8.5  8.5 
Flavor  1.5  1.5  1.5 
Hydrated  Lecithin*  0.5  0.5  0.5 
*  Hydrated  lecithin  contains  0.33%  water  and  0.17%  lecithin  preblended 

Storage  tests  at  a  low  relative  humidity  (RH)  were  conducted  with  gums  made  by  Examples  1  and  2 
and  a  gum  (Example  8)  made  with  the  formula  of  Example  1  except  that  the  hydrated  emulsifier  was  added 

25  after  the  sugar,  gum  base,  corn  syrup  and  glycerin  were  added  but  before  the  dextrose  and  flavor. 
The  gums  of  Examples  1  ,  2  and  8  were  sheeted  as  sticks,  and  stored  at  75  °  F  and  20%  RH  to 

determine  their  differences  in  low  RH  tests.  The  sticks  were  not  wrapped  in  any  fashion. 
A  Tabor  test  machine  which  measures  stiffness  of  stick  gum  was  used  to  determine  stick  stiffness  at  0, 

4,  10,  and  17  days.  The  results  were  as  follows: 

Days 

0  4  10  17 

Example  1  30.7  73.3  92.0  101.3 
Example  2  34.7  88.7  105.3  120.0 
Example  8  24.3  71.0  89.3  88.0 

These  results,  an  average  of  3  readings,  demonstrate  that  by  adding  a  hydrated  emulsifier  blend  directly  to 
40  gum  the  gum  is  softer  initially  and  remains  softer  for  an  extended  period  of  time.  Also,  adding  the  blend 

near  the  end  of  mixing  appears  to  give  slightly  better  softness  than  adding  it  with  the  gum  base. 
It  is  theorized  that  about  3-5%  water  is  unbound  in  gum  when  it  is  added  as  corn  syrup.  This  water  is 

released  as  the  gum  dries  out.  Water  and  lecithin  each  have  an  effect  in  giving  gum  a  softer  texture,  but 
when  water  is  first  added  to  hydrate  the  lecithin  before  the  lecithin  is  mixed  into  the  gum,  the  water 

45  becomes  bound  in  the  gum  to  such  an  extent  so  as  to  significantly  reduce  the  rate  at  which  the  water 
evaporates  from  the  gum  composition.  Thus,  the  gum  can  stay  softer  for  a  longer  time,  improving  its  shelf- 
life.  It  is  believed  that  because  gum  base  is  lipophilic,  it  attracts  the  emulsifier  which  has  the  water  bound  to 
it  via  the  hydration.  Thus  the  water  used  in  the  hydration  is  held  in  the  gum  by  the  base-emulsifier 
combination. 

50  It  is  thought  that  the  discovery  of  the  present  invention  may  have  use  in  other  confections.  Although 
emulsifiers  are  not  generally  used  in  hard  candy,  the  addition  of  hydrated  lecithin  may  improve  their  shelf- 
life.  Hydrated  lecithin  may  also  be  used  to  reduce  the  fat  content  of  caramels  and  nougats. 

The  above  preferred  methods  and  compositions  are  provided  by  way  of  illustration.  Modifications  may 
be  made  without  departing  from  the  present  invention  as  defined  in  the  following  claims. 

55 
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Claims 

1.  A  method  of  producing  a  chewing  gum  composition  comprising  gum  base,  bulking  and  sweetening 
agents,  emulsifier  and  optional  flavour  and  colour,  characterized  in  that  said  emulsifier  is  hydrated  prior 

5  to  mixing  said  emulsifier  with  the  remaining  gum  ingredients. 

2.  A  method  as  claimed  in  Claim  1  characterized  in  that  said  emulsifier  is  selected  from  the  group 
consisting  of  glyceryl  lacto  palmitate,  mono-  and  diglyceride,  lecithin,  sorbitan  monostearate, 
triglycerole  monostearate,  triglycerol  monoshortening,  polysorbate  65,  octaglycerol  monoleate,  polysor- 

io  bate  60,  polysorbate  80,  diglyceride  and  mixtures  thereof. 

3.  A  method  as  claimed  in  Claim  1  or  Claim  2  characterized  in  that  said  emulsifier  is  hydrated  by  mixing 
the  emulsifier  with  water  at  a  ratio  of  between  3:1  and  1:3  and  forming  a  gel  with  the  water  and 
emulsifier  before  mixing  the  hydrated  emulsifier  with  the  other  gum  ingredients. 

15 
4.  A  method  as  claimed  in  Claim  3  characterized  in  that  said  emulsifier  comprises  lecithin  and  the  ratio  of 

water  to  lecithin  in  the  hydrated  emulsifier  is  about  2:1. 

5.  A  method  as  claimed  in  any  one  of  the  preceding  claims  characterized  in  that  the  hydrated  emulsifier  is 
20  mixed  into  the  composition  after  the  gum  base  and  the  majority  of  the  bulking  and  sweetening  agents 

are  mixed  together. 

6.  A  chewing  gum  composition  comprising: 
10  to  50%  gum  base; 

25  30  to  85%  sweetening  and  bulking  agents; 
1  to  30%  corn  syrup; 
0.5  to  15%  glycerine; 
0.1  to  10%  flavour;  and 
0.1  to  2%  of  hydrated  emulsifier, 

30  containing  emulsifier  and  water  in  a  ratio  of  between  3:1  and  1:3. 

7.  A  chewing  gum  composition  as  claimed  in  Claim  6  characterised  in  that  the  emulsifier  is  selected  from 
the  group  consisting  of  glyceryl  lacto  palmitate,  mono-  and  diglyceride,  lecithin,  sorbitan  monostearate, 
triglycerole  monostearate,  triglycerol  monoshortening,  polysorbate  65,  octaglycerol  monoleate,  polysor- 

35  bate  60,  polysorbate  80,  diglyceride  and  mixtures  thereof. 

8.  A  chewing  gum  composition  as  claimed  in  Claim  6  or  Claim  7,  characterised  in  that  the  emulsifier  has 
an  HLB  of  from  2  to  15. 

40  9.  A  chewing  gum  composition  as  claimed  in  any  one  of  Claims  6  to  8  characterised  in  that  the  bulking 
and  sweetening  agents  are  selected  from  the  group  consisting  of  sugar,  sorbitol,  mannitol,  xylitol, 
dextrose,  fructose,  corn  syrup  solids,  and  mixtures  thereof. 

10.  A  chewing  gum  composition  as  claimed  in  any  one  of  Claims  6  to  9  characterised  in  that  the  emulsifier 
45  comprises  lecithin  and  the  ratio  of  water  to  lecithin  in  the  hydrated  emulsifier  is  about  2:1. 

11.  A  chewing  gum  composition  as  claimed  in  any  one  of  Claims  6-10  comprising: 
50  -  55%  sugar; 
18  -  22%  gum  base; 

50  11  -  15%  corn  syrup; 
1  -  2%  glycerin; 
9  -  1  1  %  dextrose; 
0.5  -  1  .5%  flavour  and 
0.3  -  0.7%  hydrated  emulsifier;  and  wherein  the  hydrated  emulsifier  comprises  60  -  70%  water  and 

55  30  -  40%  emulsifier. 

12.  A  chewing  gum  composition  as  claimed  in  Claim  11  wherein  the  emulsifier  comprises  lecithin  with  an 
HLB  of  about  7. 
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13.  A  chewing  gum  composition  as  claimed  in  Claim  11  or  Claim  12  wherein  the  hydrated  emulsifier 
comprises  about  0.5%  of  the  gum  composition. 

14.  A  chewing  gum  composition  containing  an  emulsifier  which  is  hydrated  prior  to  mixing  the  emulsifier 
5  with  the  other  gum  composition  components  so  that  the  water  used  to  hydrate  the  emulsifier  becomes 

bound  in  the  gum  sufficient  to  significantly  reduce  the  rate  at  which  the  water  evaporates  from  the 
composition  when  compared  to  a  similar  composition  into  which  a  like  amount  of  water  and  emulsifier 
are  mixed  without  first  hydrating  the  emulsifier. 

w  Patentanspruche 

1.  Verfahren  zur  Herstellung  einer  Kaugummizusammensetzung,  die  Gummigrundmasse,  Beladungs-  und 
SuBmittel,  Emulgator  und  gegebenenfalls  Aroma  und  Farbstoff  enthalt, 
dadurch  gekennzeichnet, 

is  dal3  der  Emulgator  vor  dem  Mischen  des  Emulgators  mit  den  restlichen  Gummibestandteilen  hydrati- 
siert  wird. 

2.  Verfahren  nach  Anspruch  1  , 
dadurch  gekennzeichnet, 

20  dal3  der  Emulgator  ausgewahlt  wird  aus  der  Gruppe,  bestehend  aus  Glyceryllactopalmitat,  Mono-  und 
Diglycerid,  Lecithin,  Sorbitanmonostearat,  Triglycerinmonostearat,  Triglycerin-Monoshortening,  Polysor- 
bat  65,  Octaglycerinmonooleat,  Polysorbat  60,  Polysorbat  80,  Diglycerid  und  Gemischen  davon. 

3.  Verfahren  nach  Anspruch  1  oder  2, 
25  dadurch  gekennzeichnet, 

dal3  der  Emulgator  durch  Vermischen  des  Emulgators  mit  Wasser  in  einem  Verhaltnis  zwischen  3:1  und 
1:3  und  Bilden  eines  Gels  mit  dem  Wasser  und  dem  Emulgator  hydratisiert  wird,  bevor  der  hydratisier- 
te  Emulgator  mit  den  anderen  Gummibestandteilen  vermischt  wird. 

30  4.  Verfahren  nach  Anspruch  3, 
dadurch  gekennzeichnet, 
dal3  der  Emulgator  Lecithin  enthalt  und  das  Verhaltnis  von  Wasser  zu  Lecithin  im  hydratisierten 
Emulgator  etwa  2:1  ist. 

35  5.  Verfahren  nach  einem  der  vorhergehenden  Anspruche, 
dadurch  gekennzeichnet, 
dal3  der  hydratisierte  Emulgator  in  die  Zusammensetzung  eingemischt  wird,  nachdem  die  Gummigrund- 
masse  und  der  Hauptteil  der  Beladungs-  und  SuBmittel  zusammengemischt  worden  sind. 

40  6.  Kaugummizusammensetzung,  umfassend: 
10  bis  50  %  Gummigrundmasse, 
30  bis  85  %  Su/3-  und  Beladungsmittel, 
1  bis  30  %  Maissirup, 
0,5  bis  15  %  Glycerin, 

45  0,1  bis  10  %  Aroma  und 
0,1  bis  2  %  hydratisierter  Emulgator, 
der  Emulgator  und  Wasser  in  einem  Verhaltnis  zwischen  3:1  und  1:3  enthalt. 

7.  Kaugummizusammensetzung  nach  Anspruch  6, 
so  dadurch  gekennzeichnet, 

dal3  der  Emulgator  aus  der  Gruppe  ausgewahlt  ist,  die  aus  Glyceryllactopalmitat,  Mono-  und  Diglycerid, 
Lecithin,  Sorbitanmonostearat,  Triglycerinmonostearat,  Triglycerin-Monoshortening,  Polysorbat  65,  Oc- 
taglycerinmonooleat,  Polysorbat  60,  Polysorbat  80,  Diglycerid  und  Gemischen  davon  besteht. 

55  8.  Kaugummizusammensetzung  nach  Anspruch  6  oder  7, 
dadurch  gekennzeichnet, 
dal3  der  Emulgator  ein  HLB  von  2  bis  15  aufweist. 
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9.  Kaugummizusammensetzung  nach  einem  der  Anspruche  6  bis  8, 
dadurch  gekennzeichnet, 
dal3  die  Beladungs-  und  SuBmittel  ausgewahlt  sind  aus  der  Gruppe,  bestehend  aus  Zucker,  Sorbitol, 
Mannitol,  Xylitol,  Dextrose,  Fructose,  Maissirup-Feststoffen  und  Gemischen  davon. 

5 
10.  Kaugummizusammensetzung  nach  einem  der  Anspruche  6  bis  9, 

dadurch  gekennzeichnet, 
dal3  der  Emulgator  Lecithin  enthalt  und  das  Verhaltnis  von  Wasser  zu  Lecithin  im  hydratisierten 
Emulgator  etwa  2:1  ist. 

10 
11.  Kaugummizusammensetzung  nach  einem  der  Anspruche  6  bis  10,  umfassend: 

50  bis  55  %  Zucker, 
18  bis  22  %  Gummigrundmasse, 
11  bis  15  %  Maissirup, 

is  1  bis  2  %  Glycerin, 
9  bis  1  1  %  Dextrose, 
0,5  bis  1  ,5  %  Aroma  und 
0,3  bis  0,7  %  hydratisierter  Emulgator  und  worin  der  hydratisierte  Emulgator  60  bis  70  %  Wasser  und 
30  bis  40  %  Emulgator  enthalt. 

20 
12.  Kaugummizusammensetzung  nach  Anspruch  11,  worin  der  Emulgator  Lecithin  mit  einem  HLB  von  etwa 

7  enthalt. 

13.  Kaugummizusammensetzung  nach  Anspruch  11  oder  12,  worin  der  hydratisierte  Emulgator  etwa  0,5  % 
25  der  Gummizusammensetzung  umfaBt. 

14.  Kaugummizusammensetzung,  die  einen  Emulgator  enthalt,  der  vor  dem  Mischen  des  Emulgators  mit 
den  anderen  Komponenten  der  Gummizusammensetzung  hydratisiert  wird,  so  dal3  das  zur  Hydratisie- 
rung  des  Emulgators  verwendete  Wasser  ausreichend  im  Gummi  gebunden  wird,  urn  die  Geschwindig- 

30  keit  signifikant  zu  verringern,  mit  der  das  Wasser  aus  der  Zusammensetzung  verdampft,  im  Vergleich 
zu  einer  ahnlichen  Zusammensetzung,  in  die  eine  gleiche  Menge  an  Wasser  und  Emulgator  ohne 
vorherige  Hydratisierung  des  Emulgators  eingemischt  wird. 

Revendications 
35 

1.  Procede  de  preparation  d'une  composition  de  gomme  a  macher  comprenant  une  base  de  gomme,  des 
agents  de  charge  et  des  edulcorants,  un  emulsifiant  et  eventuellement  un  arome  et  un  colorant, 
caracterise  en  ce  que  ledit  emulsifiant  est  hydrate  avant  d'etre  melange  avec  les  autres  ingredients  de 
la  gomme. 

40 
2.  Procede  selon  la  revendication  1,  caracterise  en  ce  que  ledit  emulsifiant  est  choisi  dans  le  groupe 

comprenant  le  lactopalmitate  de  glyceryle,  des  mono-  et  diglycerides,  la  lecithine,  le  monostearate  de 
sorbitanne,  le  monostearate  de  triglycerol,  un  monoshortening  de  triglycerol,  le  polysorbate  60,  le 
polysorbate  80,  un  diglyceride,  et  leurs  melanges. 

45 
3.  Procede  selon  la  revendication  1  ou  2,  caracterise  en  ce  qu'on  hydrate  ledit  emulsifiant  en  le 

melangeant  avec  de  I'eau  selon  un  rapport  compris  entre  3:1  et  1:3  et  on  forme  un  gel  avec  I'eau  et 
I'emulsifiant  avant  de  melanger  I'emulsifiant  hydrate  avec  les  autres  ingredients  de  gomme. 

50  4.  Procede  selon  la  revendication  3,  caracterise  en  ce  que  ledit  emulsifiant  comprend  de  la  lecithine,  et  le 
rapport  de  I'eau  a  la  lecithine  dans  I'emulsifiant  hydrate  est  d'environ  2:1. 

5.  Procede  selon  I'une  quelconque  des  revendications  precedentes,  caracterise  en  ce  qu'on  incorpore 
I'emulsifiant  hydrate  dans  la  composition  apres  avoir  melange  ensemble  la  gomme  de  base  et  la 

55  majeure  partie  des  agents  de  charge  et  des  edulcorants. 

6.  Composition  de  gomme  a  macher,  comprenant  : 
10  a  50  %  d'une  base  de  gomme  ; 
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30  a  85  %  d'agents  edulcorants  et  de  charge  ; 
I  a  30  %  de  sirop  de  ma'fs  ; 
0,5  a  15  %  de  glycerol  ; 
0,1  a  10  %  d'arome  ;  et 

5  0,1  a  2  %  d'emulsifiant  hydrate, 
I'emulsifiant  et  I'eau  etant  contenus  selon  un  rapport  compris'  entre  3:1  et  1:3. 

7.  Composition  de  gomme  a  macher  selon  la  revendication  6,  caracterisee  en  ce  qu'on  choisit  ledit 
emulsifiant  dans  le  groupe  comprenant  le  lactopalmitate  de  glyceryle,  des  mono-  et  diglycerides,  la 

io  lecithine,  le  monostearate  de  sorbitanne,  le  monostearate  de  triglycerol,  un  monoshortening  de 
triglycerol,  le  polysorbate  60,  le  polysorbate  80,  un  diglyceride,  et  leurs  melanges. 

8.  Composition  de  gomme  a  macher  selon  la  revendication  6  ou  7,  caracterisee  en  ce  que  I'emulsifiant  a 
une  valeur  de  HLB  de  2  a  15. 

15 
9.  Composition  de  gomme  a  macher  selon  I'une  quelconque  des  revendications  6  a  8,  caracterisee  en  ce 

qu'on  choisit  les  agents  de  charge  et  les  edulcorants  dans  le  groupe  comprenant  un  sucre,  le  sorbitol, 
le  mannitol,  le  xylitol,  le  dextrose,  le  fructose,  des  solides  de  sirop  de  ma'fs,  et  leurs  melanges. 

20  10.  Composition  de  gomme  a  macher  selon  I'une  quelconque  des  revendications  6  a  9,  caracterisee  en  ce 
que  I'emulsifiant  comprend  de  la  lecithine,  et  le  rapport  de  I'eau  a  la  lecithine  dans  I'emulsifiant  hydrate 
est  d'environ  2:1  . 

11.  Composition  de  gomme  a  macher  selon  I'une  quelconque  des  revendications  6  a  10,  comprenant  : 
25  50  -  55  %  de  sucre  ; 

18-22  %  de  base  de  gomme  ; 
II  -  15  %  de  sirop  de  ma'fs  ; 
1  -  2  %  de  glycerol  ; 
9-11  %  de  dextrose  ; 

30  0,5-1,5  %  d'arome  et 
0,3-0,7  %  d'emulsifiant  hydrate  ; 

et  dans  laquelle  I'emulsifiant  hydrate  comprend  de  60  a  70  %  d'eau  et  de  30  a  40  %  d'emulsifiant. 

35  12.  Composition  de  gomme  a  macher  selon  la  revendication  11,  dans  laquelle  I'emulsifiant  comprend  de  la 
lecithine  ayant  une  valeur  de  HLB  d'environ  7. 

13.  Composition  de  gomme  a  macher  selon  la  revendication  11  ou  12,  dans  laquelle  I'emulsifiant  hydrate 
constitue  environ  0,5  %  de  la  composition  de  gomme. 

40 
14.  Composition  de  gomme  a  macher  contenant  un  emulsifiant  qui  est  hydrate  avant  d'etre  melange  avec 

les  autres  composants  de  gomme,  de  sorte  que  I'eau  utilisee  pour  hydrater  I'emulsifiant  se  lie 
suffisamment  a  la  gomme  pour  diminuer  de  maniere  significative  la  vitesse  a  laquelle  I'eau  s'evapore 
de  la  composition,  par  comparaison  a  une  composition  analogue  ou  des  quantites  analogues  d'eau  et 

45  d'emulsifiant  sont  melangees  ensemble  sans  hydratation  prealable  de  I'emulsifiant. 

50 
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