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DILIA RODRIGUEZ D'ALEMAN, en mi condicion de apoderada de la sociedad
solicitante, por el presente escrito doy respuesta a su auto notificado por estado de 21
de julio de 2008 y vence el 17 de octubre de 2006 y me permmito presentar las
siguientes aclaraciones:

En primer lugar, subrayamos que el memorial del opositor carece de argumentos
tecnicos que demuestren la falta de novedad o nivel inventive de la presents solicitud.
Dicho memorial se limita a citar algunos apartes que el Tribunal Andino ha mencionado
sobre el concepto de invencién y sobre el nivel inventivo. Asi las cosas, no hay una
comparacion entre las pruebas que suministra el opositor y el método que se reclama
en la solicitud CO 04106910 que permita establecer por qué el opositor considera que

la invencion de la presenta solicitud no es patentable.

Hemos revisado cada una de las pruebas presentadas por el solicitante y en ninguna
de ellas hay indicacidn o ensefianzas sobre los pasos especlficos del proceso para la
produccion de goma de mascar en forma de polvo que divulga y se reclama en la

presente invencion.

El catdlogo de Cafosa es un listado comercial de productos elaborados por dicha
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empresa, donde se muestran diferentes empaques y marcas de los distintos productos
que dicha compafila ofrece, pero no dice nada ni se sugiere ni se ensefia informacién
relacionada con el proceso o el producto reivindicados en la solicitud CO 04106910.
Ademads, este documento no establece una fecha que pemite identificarlo como estado
del arte previo al 5 de abril de 2002.

La informaciéon técnica del producto divulga ciertas formulaciones particulares,
caracteristicas y aplicaciones ofrecidas por CAFOSA. Pero nusvamente, el documento
guarda silencio respecto a sugerencias o ensefianzas que se refieran al método o al
producto de la presente invencién. Al igual que en el caso anterior, este documento
carece de una fecha que pemmita identificarloc como estado del arte previo al 5 de abril
de 2002.

El articulo del sefior Douglas P. Fritz esta orientado a la maguinaria y el equipo para
producir una goma de mascar. A pesar que el articulo fue publicado en una fecha
previa la fecha de prioridad de la solicitud CO 04106910, sus ensefianzas se dirigen a
la maquinas de aglomeracién o briqueteado y de tableteado para formar piezas de
diferentes formas y tamafio a partir de polvo o granulos de gomas de mascar
comprimidos o compactados. Como se puede observar este proceso es
sustancialmente diferents al proceso de la presente solicitud.

Recopilando las tres evidencias suministradas por el opositor es claro que aungue las
pruebas muestran que CAFOSA ha producido gomas de mascar en forma de polvo,
dicha evidencia no tiene incidencia sobre la novedad y el nivel inventivo un
procedimiento distinto y novedoso para |a produccion de otras gomas de mascar en

forma de polvo.

La presente solicitud no reivindica en general las gomas de mascar en forma de polvo,
estas han sido conocidas por décadas, como son las gomas de mascar que al parecer
produce COLOMBINA. EIl objeto cubierto en esta solicitud es una nueva goma de
mascar en forma de polvo, la cual tiene mejor palatabilidad y masticabilidad que las

tradicionales gomas masticables en forma de polvo, debido a su métoedo de produccidn.

Adicionalmente, consideramos importante resaftar que el catadlogo de Canosa no tiene
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una fecha establecida. Lo unico que indica es que “All-in gum® fue lanzada en
Interpack 2002; dicha exhibicién fue llevada acabo en Milan del 24 al 30 de abrl de
2002 (como se puede veririfcar en Intemet, pagina
www.taliaimballagqio.it/italiaimballaggio/04 02/sezioni/02 facts/art1 facts.html, una
impresién anexa a este memorial) fecha posterior a la fecha de priondad reivindicada
en la presente solicitud, (5 de abril de 2002).

Ahora bien, en cuanto a la declaracion del sefior John Jairo Lenis encontramos que su
numeral 3 indica "Aunque desconocemos los detalles del proceso de elaboracion
utilizado por Cafosa Gum S.A. se nos ha ofrecido en el pasado uno de sus productos
denominado como concepto “ALL IN GUM®, como un producto para elaboracién de
chicles por compresién, tal y como se desprende en el documento anexo de la presents
comunicacion...” Llamamos |la atencién sobre el hecho que la presante solicitud
reivindica un método para la produccion de goma de mascar caracternizado
especificamente por 6 pasos especlficos y el producto obtenido mediante dicho
proceso. En este orden de ideas, el sefior Lenis sln conocer el proceso de
elaboracién de Cafosa Gum S.A. afimna que el proceso reclamado por GUM BASE
CO, S.p.A es sl mismo que el no conoce y extrapola dicho hecho afimando que el
producto reivindicado, que se caracteriza por haber sido producido por el proceso que
desconocia el sefor Lenis no es novedoso. De la informacién anterior, se desprende
que no es posible que el seflor Lenis quien no conoce el procesc desarrollado por
Cafosa Gum S.A pueda hacer, basandose en una informacién que el supone, un
analisis que evidencie la falta de novedad que el concluye y |a falta de nivel inventivo a

que hace referencia el memornial del opositor.

Continuando con la declaracion se encuentra que el sefior Lenis establece que los
granulos de polvo obtenidos por el proceso reivindicado en la presente solicitud tienen
una dimensién de malla 10. Esto no es cierto. Ellos pueden ser mucho mas pequeios
y tener una granulometria inferior al tamafio de malla 14, como se indica en las

reivindicaciones (ver reivindicacion 3).

Finalmente, a titulo ilustrativo, pues somos concientes de que cada pais es
independiente en la toma de decisiones sobre la patentabilidad o no de una invencién,
se destaca el hecho que solicitud equivalente fue concedida por la Oficina Europea de
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Patentes (EPQO) bajo el nimero EP1427282B1. Anexamos copia de dicho documento.

Ante estos hechos es evidente que la solucidn planteada en Ia invencién reclamada en
la totalidad de las reivindicaciones de la solicitud CO 04108910 no solo cumplen con el
requisito de novedad, sino que no es evidentemente derivada del estado de la técnica y
por ende, cumple con el requisito de nivel inventivo requerido en virtud de! el articulo 14
y definido en el articulo 18 de la Decisién 488 de la Comisién de la Comunidad Andina.

Por lo tanto, se solicita respetuosamente a la Oficina de Patentes Colombiana declarar
infundada la oposicién presentada por COLOMBINA y concader el privilegio de patente.

Agradezco continuar con el presente trdmite.

/"'\
Sefior J : /@\

DILIA RODRIGUEZ 'At%bl
MRO/srch
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HAGAilNi F OR PACKAGING

La lunga, e impegnativa, preparazione &
ormai al termine e ci si ritrova tutti a
Diisseldorf, dove sono in molti ad
annunciare novita grandi e piccole. Gli
organizzatori ne anticipano i contenuti,
accennando i mega trend di sviluppo, con
qualche indicazione sul valore del mercato.

A cura della redazione

M&D News

Facts & Figures

terpack

Arriva... Interpack
in the offing... Interpack

della festa
... holiday m nu

Qpen top per food
Open top for foods

F&F News

Industry & Management

Una storia di frontiera
A frontier story

A del 2002
The DNA of 2002

Interpack 2002

Fiera internazionale di macchine e
prodotti per Pimballaggio, ¢ di
macchine di processo Pindustria
dolciaria

16° edizione, cadenza triennale
Organizzazione:

Messe Diisseldorf GmbH

Sede: comprensorio fieristico

di Diisseldorf, 24-30 aprile 2002
padiglioni 1-17

Orari di apertura: h 10-18
Accesso: ingressi Nord, Sud, Est

Rappresentante per I’Italia
Honegger Gaspare Stl, Milano
www. tradefair.it

Edizione record

Superficie netta: 152.000 m2
Numero espositort: 2.500,

di cui 60% non tedeschi

Numero espositori italiani: 406

su circa 27.200 m2

Nuovi padiglioni: 6 e 7, pari a circa
25.000 m2 in pit

Visitator1 ‘99: 175.000 da 105 paesi.

Nuovi servizi

Catalogo: pud essere acquistato
4 settimane prima presso

i rappresentanti nazionali

Informazioni:
newsletter, ufficio stampa,
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in the offing....

The long and demanding p
has now virtually finished .
everyone will meet up in D
where many are announcir
well as small new features
organizers anticipate the F
contents, mentioning the n
development trends, with ¢
indications as to the value
market.

By our editorial staff
Interpack 2002

Inter Fair F ging: Mach Yy
Confectionary Nachinery

16th edition, every 3 years
Organization:

Messe DOsseldorf GmbH

Site: Fairground DUsseldorf,

24-30 Aprll 2002

Halls 1-17

opening hours: h 10-18
Entry: North, South, East

Exclusive agent for italy
Honegger Gaspare Sri, Milan
www.tradefair.it

Record edition

Net surface: 162.000 m2

Exhibitors number: 2.500, the 60% of wt
Italian exhibitors: 408, occupying aimos
New halls: 6 and 7 aimost (25.000 m2 in
Visitors of the previous edition (1999): 1
105 countries.

New services

Catalogue: may be bought in advance (¢
national representatives

Information: newsietter,

press office,

site www.interpack.de,

new portal www.interpack.com (news, ti
Pre-registration: www.interpack.de

16/10/2006
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Office suropden dea brevets (1) EP 1 427 292 B1
(12) EUROPEAN PATENT SPECIFICATION
(45) Dwts of publcation and mention (51) mc1”. A23G 3/30, AG1K 8/00
of the grant of tha patent:
20.002005 BuBstin 2008/%0 (86) |mamational application number:
PCT/EP2003003588

{21} Application number: 03714820.0

(87) Intemational publcation number:
{22) Datn of Niing: 04.04.2003 WO 2003/084338 (16.10.2003 Gaxelte 2003/4%)

(54) CHEWING GUM IN POWDER FORM AND A METHOD OF PREPARATION
PULVERFORMIGES KAUGUMMI UND HERSTELLUNGSVERFAHREN
CHEWING-GUM EN POUDRE ET PROCEDE DE PREPARATION

(84) Dwsignatad Contracting States: {74) Representstive: Platniss!, Rckerts ot &l
ATBEBGCHCYCZDEDKFEES FIFRAGB OR Dragott] & Assosiat ari
HUIEIT LI LU MC NL PT RO BE BI 8K TR Vim Turati 32
Deaignatad Extension Statea: 20121 Mimno (IT)
Al LT LV MK
(58) Rafsrencesa cited:
(30) Priority: 05043002 EP C2438209 EP-A- D &37 3OS WO-A-28M 7818
WO-A-99/28483 WO-A-02/051258
{43) Date of publication of application: DE-A- 2 808 180 UB-A- 2 290 120
18.082004 Bubetin 2004/28 US-A- 4 000 3X1 US-A- 4 187 344
US-A- 4 405 847 UB-A- 4 083 582
(73} Proprictor: Gum Basa Co. 8 p.A US-A- 4 898 21 US-A- & 753 05
20020 Lainate (M) (TT) US-A- 4 B4B 535 Us-81- 8 322 k28
(72) Inventors: * PATENT ABSTRACTE OF JAPAN vol. 008, nc.
» 30Z7, Qhusepps 087 (C-216), 29 March 1834 [1984-03-29) & JP 54
20020 Lalnate (IT) R20858 A (LOTTE KK), 22 Decernber 1853
» ALLASIA, Fablo (1983-12-27)

120098 Ban Qtulleno Mitanese (IT)

Nois: Within nine months from the publication of the mantion of the grant of the European patent, any person may ghve

notica to the Europsan Paisn Offce of oppoaition to the Eurcpean paterd gramed. Notice of opposition ghall be fied In
a writtan reasoned statemant. ft shall not be deerned © have bean fiad untll the oppoalion fee han been pakd. (Art.

99¢1) European Petent Convention).
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Description

[0001] Tha sublact of the present Invention ia a novel chewling gum In tablst form, which can be producad by direct
comprassion of & gum formulation [n powdar form; the chewing gum thus obialned s charectartzed by a plsasant
chewabiity which remalna unchanged throughout the chewing perlod without hardening iBee most conventional chewing
pums.

BACKGROUND OF THE INVENTION

[0002] BExampilas of chewing guma In compressad form producad by direct compression of mbdursa In powder form
heve bean known in the art for seversl yedrs and various types Are avallabie commerclally. However, the comprassad-
povder gume which ars curmentty avellable are unpleasant to chew because o avoid tachnical diificubes n the pro-
duction procesa they have been produoed from hardbasic gums. ft ls in tact known that R s much eaaler to grind and
compress hard and dry matariate and that the compression of powdens s more compdax the softar they are; up to now,
the nead to have starting mixturss or mataridls which are sufficlently hard or dry to be granulaied and comprassed
saxily haa lad to the production of chewing gums which ers hard and friabls, with the risk of some of the gum accidentally
belng swaliowed.

[00e3] Various chawing gums producad by the compression of powdered ingredients are described in the |iteratura.
As sarty aa 1842, Unitad States patent US-2 290, 120 described, {or sxampie, ths preperation of chawing guma by coid
grinding of baslc pum and glucosa syTup (et Bbout 20°C) and subsequem mixing and compression thereof, howevar,
tha bask: guma used |n this patent contaln nahiral gumas which, owing to thair known Bmitations with regard to parferm-
ance, quaity of aupply, and tachnical problems of uss, have now bean aimost completely abandonad end replacad bry
othar, synthetic ingredients.

[0004] Unked Biates patent US-4 763,806 descrbes the granulation and subsequent compression of a chowing-
gum composition having & molsture percantage of batwoen 2 and 8%, with the use of various technological coad]uvanta
such aa anti-epgiutinetion egents and granulation coaduvants (alkal-metal phosphetes, alkalne-earth metal phos-
phataa, makodexiring, or mhduraa tharaaf).

[000%] Eurcpean patant EP-0221850 deacribes chewing-gum formulations which are sulnbie for being formed Into
tabiets and which am produced by mixing ths basio gum with dry Ingredianta, including the aromatic portion, without
tha plaxticization due 1o the ofs of the fievourings, subsequant coolng of the mixtura to abova tha freszing polnt of
water (5-10"C), dry granulation, and compression.

[DO0&] Uniad Btates patant UB-4,000,321 deecribas a chewing gum with characteristics of softness during chewing
and light walght. Thia sult la achieved by cold granuisfion of & chewing-gum mixtum, folowing by sportansous ad-
hesion by heating of the granuiate. A chawing gum which contains bubbles and which cannot ba mixad with other
ngradients i thus obtainad.

[0007] WO 26/2503 describea a procsss which providea for the praparation of 8 chewinggum masa in powder form
In which tha basic gum s cooled [o B tamparature of between 0 and -35°C; the mass thus cooled s then granulatad,
suppismantsd with tha nacessary additves and active Ingredients, and than comprassad.

[0008] United Statss patent LUB-4,688,662 describes 2 method of prapartng chewing guma contatning from 70 to
95°% by weight of granulated sugar. The granulated augar, previously haated to a temperature of bstween 51 and 83°C,
ls mixed with the basic gum &t a tarmpemtute of betwean b4 and 121C. The product thus oitained can then be used
as R s or trunsformed Into & granular product, aftsr cooling to a temperaturs of betwean -8 and 40°C.

[0008] US-4,1681,644 doscrbea a method of praparing chewing gum which provides for sugars to be mixed with &
basic gum, haatad to a tempearature of 80-120°C; the emperature s then reduced o between 30 and -5*C and the
masa thue cbtained s granulated. Tha mathod in question provides for the use of "bulking agonts” such as gum arablic,
pectin, or other simliar edditivas; aa is wal known, these Ingredienta are soluble In water and, as such, will be ingasted
afar briaf chawing, togethsr with the augars, thus leeving 2 bolus of harder consistancy; the objact proposcd e thus
achisvad only partielly, providing chewing which s extremely variabie over time.

[0010] A procoss for manufacturing a chewing gum in powder form |s discicsed In DE2808180A

[0011] Finally, Itsmetional patent sppication WO 01/1 8206 describea a particularty iaborious methed of preparing
chewing gum, requiring a protreetment of the basic gum mixture which is reduced 1o paliets of relativaly smaill particles
which [n turn are than cooled to axtremely low temperatures, |.8. beiow -40°C, by the addtion of dry ice. Even whan
opermtion takes pince In special, greetly dehumiiifed environments (with consequent greater economic expanse and
reducad practafty), thia salection sasily laads to the formation and accumulation of condenaation an the dry ke
Inimately mixed with the gum composition, with the formation of umps and sggiutinationa.

[0012] As mentiona above, however, the methods described in the above-mentionad patant documents hava con-
siderabie drawbacks such as, for exarmple, the proctuction of chewing gum with poor chewab|fity.
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DEBCRIPTION OF THE INVENTION

[O1T] A method has now been discovernd which parmis the production of a chewing gum In powdsr form which
trareformed, simply by compresalon, Inte a gum tablet with ch swebfiky and scfthesa characieristics simliar to or better
than those of good-qualty, comventionaly-produced chawing gume, particulary with regard lo optimal palatab@Wty
throughaout the chawing period.

[0014] A further advantage of tha preset invention s the abilty to producs phamaceutical or madicated chewing
guma contalning one or more aciive ingrxdents which are sensitive to hest; In fact, In contrast with corrventional tach-
niques, the mhdng of the gum In powrder farm with tha active Ingredients and ks subsequert tranmformation [nto the
finimhed product does not require heating. .
[001E] Another advariaga offernd by the procsaa of the prasent invention is that & allows to procduce a chewing gum
[n varioLa forms end shapes other than the conventional ones, Including tabista and micropelsts of iass than 0.8 greme
(which would be very hard to produce with tradtttonal means} simply by replacing the punches in a preea.

[0d16] A methed for manutacturing miniatune chewing gume s diacicsad In WO (2/084032, fliad by Wrigley, and &
ls subatartialy based \n the exdrusion of the chewing gum In tha lquid Mled chamber of & so-called "underwater pe-
|ettizar”, aa for instanca that manutectumed by Gals, Industries and deciosad in WO 01/2137.

[0017] The method according to WO (2/084032 presants howsver a drewback which cannot be neglected: due to
the technical charectaristica of the underwater pallstizer, the amount of bulk sweetener In the chewing gum mus! be
ket quite low; conaequently, In case a sweet chawing gum is deslred, the gum cenier extruded by the underwatar
pailattizer has to ba surmoundad by e coating which comprises at isast 50% by weight of the coated chewing gum and
which containa the necsssary amourt of bulk aweetsnar, sa for instance diaciosad In WO 02/084032, also fled by
Wrighey.

[0018] On the contrivy, the method according to the presant Imvention pamits to manutacture micropelal chewing
gums Indapendentty of the amount of bulk sweatener rquesind.

[0019] Another advantage which wil bacoms cisar from the follewing description Is that the chewing -gum formutation
In powder form can be packagaed, dizpatched, and preserved, evan for prolonged perfods of time, without losing e
propartioa, in fact remainlng complataly in the gramuatad state.

[0026] Finally, ancther advantage offered by the present imvention la that it s possibie to produce a chewing gum in
varioua forma other than tha conventonsl forme and shapes, simply by repiacing the punches In a tabist press.
[00X1] [n contrast with tha prior art described In the [berature, In order to prapars the powdaned chewing-gum micturs,
It m not necasaary to uae exciusively dry Ingrecianta orto mix frozen ingredants in powdar form without [iquikd ingred|anta
or other forma of plasticlzation such as, for sxampie, liquid flavourings, to evoid aoftaning the mixture. In fact, ona of
the maln characteriatics of the presant invantion ia the fact that it la posalble to opersats |nitially in eccordanca with tha
umunl proparation method which ia used far tha praparation of convantional chewing gums (that s, thoaa which are
not (n powdar form).

[0022] Morecver, the mathod according ‘o the prassnt [mvantion oan bs Implememted without the akd of gmnulation
coad|uvants such as, for sxample, alkai-matal phosphates, alaulne-earth metal phosphates, maltodexting, o mixiunes
theraof, and/or without the ald of "bulking agents” such as, for axampie, gum ambke or peclin.

{0027] Another advuntage of the toliowing preparation method conslsts In the compiete use and recovery of the
product which thus permia an shsance of procassing lossas or wasto,

[CG34] Ona of the elemanta which charectertze the present imartion Ie the use of "solt” basic gume which give riae
to products having a plassant chewing proflls, comparabie with, I not better than, that of convantionad prochucts. It has
In tuct been discovared that, In contrast with the prior art, it is possibie to producs complete chawing -gum mhxtursa in
powdsr form, ready to be compressed and thus also comprising tha flavouring portion in the desired percantage, with
the use of saft starting basic gume.

[0eX] The method for the production of chewing gum In powder form according tn the present invention s charac-
tarized In that 't comprisea tha following stapm:

a) mbdng of a scft basic gum, |.8. & gurn basa, with at lsast one yweetaner and, optionally, at least one other typical
chewing-gum ingrediant, at a temperaturs of betwean about 35 and 76°C,

b) coolng of the midure thua obtalned 1 a temperature of batween about 0 and -40°C ard, preferably, betwean
-10 and -40*C,

¢) grinding and subsaquent acreening af the mixture thus obiained to & perticie size of leaa than abaut 10 mash,
d) mbdng of the povder thus obialned with at |aast one ant-aggiutination eger,

a) optional compresalon of the mbdure thus obtainad,

[0026] The mixing (step ) ls preferably performed at B tsmpemiure of batween about 40 and 50°C for & period of
sbout 10-30 minutes, preferably 20 minuisa.
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[00X7] Tha grinding (step c) i praferibly parformed untl particiea heving a alze of lass than about 10 mesh and
pretarably esa thin 14 maesh are obtained.

[0CMS] Whhin tha acopa of Lhe presant Imvention, “soft basic gur” la Intended to define @ basic gum charactarized
by a panstration Index, In 110 mm, which is greatar than about 16 and, preferably, greater then 18 (measured In
accerdance with the "Standard mathod for Needie Penatration of Petroleum Waess®, AETM D1321-87).

[002€] In particular, the scft basic gum praferably used for the Implamartation of the present invantion wiil have the
following qua htathw/quantitativa compealtion:

- from about 8 tn 18% of one of more eiastumen, prefembly selactad from the group compriasing poiylaobutylana,
Isobutylenaiscprena copotymar, and vinyl acetata/viry! taurts copolymer,

- fromabout 12 to 1% of polyviny! acetate,

- from about 14 to 30% cf resin preferably to be selectad fram the group comprising vepatabis resln estors, resins
produced by synthesls, andfor tarpene resins,

- from about 10 to 22% of hydrogenated or partially hydrogenated vagetabia ola,

- frommbout 0to 7% of waxes aslactad from the group comprialng vegetable waxes, waxse derived from petrolaum,
and/or synthatic weooss,

= from about 5 to @% of emulsifiers and tachnological assistants, more pracizely, but not exclusively, glycero| mon-
ostsarsie, acetylatad monoglycarides, lacithin, sugar esters and triacetin,

- fram about 156 to 40% of Inert mineral fifem,

- Up to about 0.1% of antimddants.

[0030] The soft baaic gum may ba mbaed In the usual manner with one or maore palyols or with auger, with or without
the presanca of polyol syrupa or glucoas syrup, with or without the presance of Intensive swesteners, and with or
without the presanca of liqukd flavourings and other addittves such ms food acica aoftanamn, sic.

[0831] Tha saiaction of the specific ingrediants doss not wlier the principis of tha Invention and is appropriats for the
usa of the product, particuiarty when ths gum mbdure In powdar form la markated as such and the purchaser tntends
to anrich it wih further flavourings In powcder form, Intsnaive Fweetsners, or dietary, functional, pharmaceutical, or
cosmstic active Ingredients, before forming tableta.

[00X2] H the swseateners and the cther typical chewing-gum Ingredients usabin [n step ) of the prasant Invention
wo ead [n the sofid state, thay normilly have a particis alze of iess than 200 um and prafaerably iase than 150 um.
[0033] Thae term “typical chawing-gum Ingredients” is Intanded to define intenalve swesteners, flavourings and other
addtives. In particular, intenaive swesteners typically used are aspartame, acaaultams and saits and derivatives thare-
of, saccharina, neohesperkiin dhydrochaloons, sucraloss, neotame, thaumatine, moneiine ste. The term “lavourings”
I Intanded to define any mixtura of natural or synthetc aromatic olls or of Individual active flavouring Ingredienta, takan
Indiidually or In combination, refreshing substances, eto., In solution or camied by a sulabis vahicia by moans of ohe
or mare af the known techniques.

[0034] The additives usabie In the present Invention are all of thase commondy used In the production of comventianal
chewing gum and thus comprise colorants, food ackis, saftaners, flevourings, ete.

[003&] Aa ls known in tha an, the baske gum may be mbsed with the uae of prehaated gum or gum at amblent tem-
peratura, according to e formal, |.e., the use of 8-10 kg biocks of basks gum in fact requires prehaating which e not
necossary for formate which can ba metered In pelets or dropa. The basic gum e thus mixed with the Ingrediants
seisctad ks deacribed Above at a convanticnal tempersturs of batween 35 and 76°C, moat prajarably betwsen 40 and
56~C, for a parind of tima of batween 10 and 30 minutes, with the ss of ona of the techniques known In the art. Upon
compistion of this mixing, the mixture s decharged and condfioned xt a temperature of between -40 and 0°C. In
pewticular, It s posabia 1o operate discontinuously with projonged cooling to temperaturss betwesn -30 and 0°C and,
preterzbly bastwesn -156 and -26°C; akamatively, It i possible 1o uss methods which ansure continuous cooling to
tamparaturas of batwoen -40 and -10°C.

[0038] The mbdure ks then ground by maeans of & blada mill. A parcentage of the masa will ba chtalnad with a aatls-
factory particie stze atraight awanry, whernas the portion with m particie-atze gragier than that desired is subsaquently
ground In a mll, eptionally coolad to a tempearature of between 40 and C*C, and than recycled, thus achieving = 100%
ywid. Should i nlso be neceasary to have a lows: particie-siza [imit, the portion sepamted can be emtinely reprocesssd,
thus aiso permiiting completa recovery of the product In this cass; the powder thus obtalned prefermbly has a particia
alze greatar than 100 meeh Bnd, avan more preferably, grosber than B0 mesh.

[00¥7] Antl-agghutination agents such as, for meampis, metal saka of fally aciis, precipitated slica, sugar estems,
potyols of the typs moat suitable for comprassion, for exampie, somalt and xyftol, are added 1o the powder thus
abtained.

[0038] AddMonaily one or more Intensive swestsners such s aspartama, acesuliame and aska and darivatives
therac!, saccharine, nechesperidin difrydrochaicons, sucraioss, necterme, tha umatine, monsdline sic., aromstic active
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Ingrediants or favouringa In powder form or carred by encapsulation e, food ackda, or othaer additives wikh spedfic
functional and pharmacautical or nutrittonal actve ingredients auch es vitamins, amino-acids, polypentidea or other
subatances with tunctional or coametic activity may also be wdded at thia stage.

[00¥9] The chewing-gum mixture in powder form thus cbtained has the advantape that it can be used directty or can
be packaged, stnred and dispaichad to a purchaser who can thus simply proceed with tablet-forming, possibly pre-
cacing this operation with an addftional mbdng with turther flavouringa In poveder form, encapeuiated fiavourings ste.,
s/ distary, functionsl, phamaceutical or cosmetic active Ingrecients, m raquired. The phamacsatical Industry s
In fact nat normally equipp ad with ths machinery used for procesaing chewling guma, and can ghve fom and conslatency
to the finlmhad product solaty by compression of & powdar. Up to now, thess |imtations have led to an undarestimation
of the potantialkies of chawing gum 2a 8 re/sase vehicla.

[0046] The finai sage of the procassing consixts in torming into tablets or pis in A very wids selection of formada
and dimangions by a tablst or a pil press or a labist-forming machine; the tablets or pils thus oiitelined mey therefara
be pacieged siralght eway (n the dealred format, Le. In biistor pacie, sticks, eic. or augar-coated, optionaly alo
Incorporating ane or more fiavourings, sweatsnem and tive Ingredisnts in the coating, and than packaged.
[0041] A particular smbodyment of ths present Imvention is mpreeanted by chewing gume obtalnad by coating m}-
cropeliata obtelnabla through the described procesa. Such coated micropaliet chewing gums having 8 pum center
saToundad by B coating and & total weight of iess than 1.2 gramas, prafersbly issa than 0.8 grems, wven more pralerably
|wea than 0.6 grams and/or a dameter lower than 10mm, preferebly lowar than 8mm.

[0042} The coating wil ossantially consiat of bulk Ewaetsnora and It may comprise Up to sbout 55%, preferbly up
to 45% by weight of the coatad chewing gum; more than about BO% by weight of the prafermed coating will nomally
comist of bulk swoetaners, more preferably from BS to 85%.

[0043] The micropeliets uasd aa gum centers will normally cantain from about 80 to 90% by weight of bes ke gum and
from about 5 to 25% by waight of bulk swastsnsra, preferably from 10 to 20% of bulk sweetanem, togather with cus-
tomary Ingredients (such 2s intensive swectsners, flavourings, antl aggiufination agents and vegetable exiracis). A
praferred smbodiment of the gum cantar which can be usad for manutacturing tha micropsdist chewing gums according
ta the Invardion it disciosad n axampte 10 (and tabie 3).

[0O44] Furthar axpecta of the Imartion wil bacome clsar from the fellowing axperimental and comparative aections
which ahould not, howsver, ba considerad as Bmiting of the imvention.

EXPERIMENTAL SECTION

Exampia 1

[0045] The folowing deacription refam to the praparation of a gum 0 powdear form having the guaittative compeaition
piven in Exampié 1 In Tabie 1.

[0048] Inkialy, 29.3 parts by waight, which was the antine quantity of basic gum, wes mixad, In @ s/gma mbmr, heated
to & temparature of between 40 and 50°C, with 13.47 parts of sarbitol In powder form, which was one third of the sorbitol
qQuantity, and with 6.7 parta of manniiol. Aftar m few minutes, & second portion of sorbitol In powdaer form, again of one
third of the total was added, togsther with 0.4 parta of Intansive swestenam, mixing waa continued for 8 few minutsa,
and the ramaining sorhitol was then gdded, together with 2.2 parts selacted from favauTings in iquid and powder form,
hamog entzatian of the mbdure being continued for a further few minutes.

[0O47] [tls vaefid 1o point out that tha quanttty of flavouring which s in powder form could also be added aftar grinding.
[0048] 10-30 minutes after the start of the mbidng, the mixture thus obtalined was diacharged and feft to condition at
a ternperature of about -20°C.

[0049] After a period of about 24 hours, the chawing-gum mibdure thue treatsd was ground In a blade mil with a 4
mm?® grating and the ground materia! was scresnsd.

[0030] Aftar acresning, 8 mixture which had a particie size of lesa than 10 meah and 60% of which had a particle
alxs of loss than 14 mesh waa obtaned.

[0041] 3.5 parts of ant-aggtutination mbxturs and 17 5 parts of isamatlt of the type cotmmon'y markatad tor applications
In the tabletforming fiséd were added to 79 parts of the chewing-gum mbdure in powder form thus obteined Tha
chewing-gum mixture In powdar form was then comp ressad.

[0052] The mothod deecribed sbove may also ba appled to the praparation of guma In powder form having a com-
poaltion other than that of Exampis 1, auch as the composttions of Exampiesa 2-8 of Thbles 1 and 2.

Exampis 8

[00&3] The foliowing description refars to the praparation ot & gum In powdar form having the qualliative comp ositicn
given In Exampie 8 In Tabse 2 [n the fint step, 27 parts of soft beak: gum, 38.8 parts of sorbitol, 5.3 parts of mannital,
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8.8 parts of monat, 2.3 parta of sorbitol xyrup, 0.3 parts of Intanahve sweatenar, 0.3 parts of fquld flevouring, and 0.2
parta of additive ware mixad by methods simiar to thoss describad In the precedng exampsa. In this examgie, the lam
"acrittves”™ meana a plasticizar salectad from those commanly used n chewing gum, In view of the ow percentage of
Iiquid Navouring Lead.

[00&4] Tha mbcture was discharped, condiionad, ground and, In tha final stap, 3 parts of anti-aggiutination mixturs
and 18 parta of vagoetable extracts were adkied to 81 parts of the mbxure in powdar form thua obtained. The chewing-
gum mbeturs thug obtalined could then be compressed.

Exarpls 8

[0088] The folowing description refers to the praparation of & gum In powder form having the qualitative composition
given in Exampis 8 In Table 2. A method simiar to that of the precading sxemple wils used but, [n this example, tha
quota of momalt, which was equal to 21 5 parta, was composed of 8.5 parts of convertional lsomalt for chewing gum,
which was ndded In the first mbdng step, and by 15 parta of isomsk of & type sulable for comprassion, which was
added to the mbdum in powdse form, In the second atep.

Exsmple 10

[0a88] The fallowing deecription refems to the prepamtion of & gum n powdar form having a quantitativa comgosition
given in Exampie 10 In (Tebie 3). A method simiier to that of previous exampies waa Used. Chewing gums obtatned
under this sxampia ars particularty sultad to be coated n arder to obtaln products with 8 waight lower than 1.2 grama,
preferably lower than 0.8 grams, even nore prefwoably lasa than 0.6 grame. it i worth of note that the softness
charactaristica of tha basic gum are such thad the chewing gum tabista thus obtedn have pleasant chawing propeties
subsizntially identical to that of conventional chewing gume weo whan using high parcantages of gum base.

[O0E7] The prefermed coating for surmounding the compresasd chewing gum obteined according to the presant ex-
mnpia wil havs the following by weight compoalion:

- Intensive swestoner 1.4 %

- Flevour3s%

- Colour (prafarably TIOy) 1.8 %

- Bulx sweatanar (prefambly matiinl) B7.5 %
- Other sdditives (preferably ambic gum) 8.0 %

Thtal 100.0 %
Tabdle |
Exarmpia No. 1 | Example No. 2 | Bxampia No. 3 | Exampie No. 4 | Exampla No. b
Baak gum 23 485 43,0 286 30,8
Sorbitol 404 47 5 485 39,7 50,3
Mannitol 87 g0 44
Isomatt 176 17.0 7.0
Clric acid o8
Addtive 056 08
Intaneive swestener 04 03 03
Liquid fiavouring o8 1,0 1,8
Furvouring In powder 18 20
form
Pinsticizar 15
Anti-eggiutination mix 35 4.0 40 25 6,0
Total 1000 100,0 1000 100,0 100,0
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Tabla 2
Exampia No. B | Exarmpias No. 7 | Examgle No. 8 Exampia No. 8
Basic gum 210 21 253 Basic gum 22
Borbitol 388 378 22 Glucces syrup 28
Mannhal 83 58 68 Sucrosa Hz2
lsomalt BB 4.1 215 -
Borbitol syrup 23 25 2,1 -
Chric acid 07 -
Addltivea 02 o1 0,1 Arkiltives 1,0
Imenalve 03 03 03 -
swostaner
Ugquid ftavouring 03 13 04 Liquid flsvouring 0,7
Flavouring In 20 07 Flavouring In -
powder form powder form
Ant-agputination 3,0 30 84 Antl-agpiutination 40
mbx mbx
Vegeiahle axtracts 18,0 11,0 27 Active Ingredient -
Total 100,0 100,0 100,0 Total 100,0
Thbia 3
Exampis No. 10

Basle Gum 70.0

Sarbiinl -

Mannitol -

Isomait 18.0

Barbitol ayrup -

Chtric acid -

Addtives -

intensive swestaner 02

[ quid fevouring 0.4

Flavourtng in powder form B4

Antl agghutination mix 5.0

Vegetabie extracts -

Total 100.0

[0088] Accordng to mquiramamts, & ls thus poxsbie to add one or more Intsnsive sweatensm such as REpartema,
aceaulfame and salts and derivaiivos thareol, saccharine, nechesperidin dihydrochaicone, sucraioss, atc., aromatic
active Ingradisrta or flavourings in powder form or carfed by sncepsutation, etc., tood ecids, or ather addiivea with
specific functiona, and phamacsutical active Ingradients or nutritional active Ingredienta auch as vitamine, amino-
nckin, polypaeptices, or othar aubatances with functional or cosmetic activity

[0059] MNaturally, the addition of Nevouringe, encapeulied or otherwisa carried, and the addition of heat-senaltiva
ective ingredianta takes piace Gfter the grindng in the stabifzation step carrted out with the use of one or more rth
sggiutination agents known (n the ert and commonly usad for thia purposs, such aa, for exampls, magnsalum stsarats,
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ulica, tak, palycls of the type moat sultable for compreasion, for axample, lsomalt, xyftol, etc.

[0060] After being formed Into tathets or pils, the chewing gum thus obtained can thus also ba sugar-coated as a
normal chewing-gum or confactionery product, including Intensive sweetenars, Nlavaurings and active lngredienta es
deacribed above In the coating.

COMPARATIVE BECTION

[0OS1] Deampita conatant attompts to apply Instrumant-based aassssmant methods to the study of chewing gum and
the idertAcalion of ta propertiss, the delermining factor in the azsesament of tha chewing properties of B chewing gum
la stil aubjactive aszasament by the chowsr. The typical chewing sensation In fact Inchides the parception, prolonged
ovar time, of cdour, fevour, tasts, colour, conalstancy, palaiabitty and aftariasts.

[0082] Ahhough gualtmtive and quantiative analytical methods axist for establishing the residunl contant of Navour-
Ing, active Ingrecients, und swestanars or sugsr 10 a chewing gum st a specific moment during chewing, there Is not
yat B methad of assesaling the parception of the pleasartness of the resasa of tha favouring end of the sweetneaa or
tha duration of both.

[D083] Thwe are alzc objactive pamamatars which may enable individuel properties of the chewing gumn to be as-
weesad but, et the momant, there i no tachniqus which ls sufliciantty sophisticated and complete to assass the com-
bingtion of chewing propartiss defined &s a whole |n Engllsh aa "mouth feel”, which conalsts of & perception of varlous
factors such se scftnees, resllence, alipparinese, and consisiancy of the boiua, which constitnts the palatablfty of &
chawing gum.

[0084] In order to asseaa tha Innovative aspacts of the prasant Irvention, sensory assassment by a pane! of chewemn
was thersfors used and, In parafiel, ot |sast one significant paramester was assessad by performing a ieet meesuremsnt
by means of & penatromater.

[0085] The sensory essessment of the parformanca of a chewing gum and of the basic gurn used tc prepare it s
panerally based on three consacutive siagas, refemed to as (8} the fret biting or chewing stage, (b) the Imamediate
biting or chewing stage, and (c) the final biting or chewing staga. To look at the sassssmernt af 8 gum in grewtar detal,
the funt stage () or "ret bite” corraaponds to the it saccnda of chewing ln which the chewtng gum is placed [n the
meouth and bittan Into. At this stage, the chewing gum shouki respond to quits precise requiremants such as the comact
dagres of campilance under tho teeth, and should avokd breaking vp Inta minuts perts which might even imvoluntarly
ba ingeatad, which typically ocours with commercially-avalinhia compreased chewing guma. At the same tms, however,
In order for chewing to be pleasant from the very first momesia, the chewing gum ahould not ba particulaty hard or
stiif, which s another propsrty that is lacking in currently avaliabie prodicts of thia typs.

[0088] The ascond stage (b), kncwn as the “intermadlate” stage, la of longer duratian and cormeaponds, to the perfad
of 3C-80 peconda during which most of tha augar of Swsetenem go Mo solution owing 1o the sffact of the alva and
the product simultansoualy misasas most of the flavouwr. In this stage, 1t (s particularty Important for chewing to te
unitorm, in other words, for the physical drop In consistsncy dua to the dissotving to be sight and not 1oo noticaabis,
thua maintalning so-cailed inear" bahaviour.

[0087] The third or *inal* stage (c) atarts about cne minuts after the start of chewing and continues throughout the
remnaining time for which tha gum la chewed. ANer most of the suger or sweetsners have dissolved, & Nevouring partian
and a residua of sugars are stlll presant and the gum la partially hydmted. During this stage, tha characteristics of tha
basic gum are fundamantal aince & represonts &imoat the whola of the residial bolus. With guma of a particuisr firmness
which are used bacauss they ara mom saally broken Up, sven If the ntrine i herdness ts not percelved [0 tha firat two
stages, posshly by virtus of soma sxpoedients, & wiil inevitably becomae apparamt at this stege, rendaring chewing
diificul end unplaasant knd, as such, not at all appeafing,

[0088] Amongst the verious pararmaters [ndicative of the performancs of = chewing gum which can be maasured
objactively, that which retates to the chewing stage (a) or "first bke" ia certainly Indicattve, though not axhausttvely, of
the gqualty of the product. Tha force necessary for 8 tooth In'tislly to penetraie a sugar-coated plll or a tabiat m in fact
proportional to the hardneas of the pill or tablat and can therefors give 8 meastrameant of how plaasant chewing may
ba. For tabiets, hardness la proportional to friebilly and to the tendency to crumble during the it bites. The harder
tha procuct s, and hence the seasier It I 1o grind and compreas, the more markad wil be ta tendency to break up into
minuta bits which might svan be ingeated Involumarily. To demonstrats thie, some maesuremants have been mada on
commarcialy-avaliable products, experimental teet plecse, and samples svaliable commercially at trade fairs, with the
uss of & panatrometar (Sommar & Runga KG, Berlin) which s commenly usad In the ndustry for xsasssing the hartnoss
of plastic muteriai such as waxos which, as is well known, are aiso Ingred lants used in the proparstion of tha basic gum.
[P0E8] The msasuremunta made, which wera performed In paraliel with sensory aesssamants, gave results indicative
of the superior chewing characteriatics of the sampiss producad in accordance with the presant imvantion. Table 4
pivea the reuits obtained for two commerndial products, indicated as brand A and brand B, respactively, & product
dixtributed at & trade falr, Indicated as brand C, and two samples produced in accordanca with the presant [rvantion.
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Table 4
Bensory assesamant upen: “first bita” Penatration Index (values In 1/10 mm)
Brand A" Hard and friable In the mouth 1-3
Bmand B” Hard and frisble In the mouth 3-36
Brand G* Viry hard and markedly friabie In the mouth 165-3
Exampla 8 | Balt. Not friable 8-75
Exurmpis 8 Quits scft. Not friabla B-75

" The procducis iefested as ERAND A, B arxd C e compremd powder chewing gurms cormesponding nespentively in:
BRAMD A- Gotrur Propol-yosng, "G Thah™SL, mon it ket by D. ULRICH BpA, Tortro.

BAAND E "Yiwmaine viamirs arbe o minesd Golr®, it inels, mariosiedd by GUABFR, Furg, tefle

BAAND C: Compessed dhwwing guw inbisis racs wilh Satird | gum base menulsctired by LA, Dreyfus Coropmny,

[00T0] Aa can ba sosn, the exparimantal maasurament confirma tha [udgement with regard to the sensory wasess-
mant of the spacific parameter.

[D074] Tha performence claimed In tha present Invention is achisved with the use of "soft' gums which give fise 10
products with a pisasant chewing profiie which is cormparabie with, i not better than, that of conventional products.
[O072] it imporiant to stress that tha vidues given above ars significant only to ths abovs sxamplse and varistions
In the composition of the baakc gum may lead tn appreciably differant reauts. Although basic gurme having formulations
other than that given above are uasd conventionatly for tha prapamation of high-quality chewing-gum products by con-
ventional matheds in corvartional formata, Le., sticks, or dragdes, they do not heve the characieristics of safiness
possess ed by baak gums with the formulation giver above.

[0073] in particular, k can sasily be ahown that high-quaity hasic gums In which only two of ths categoriss of Ingre-
dients indicated above differ from those of the gums of the presert nvention have clearly differant characteriatics In
ta;ma of scftneas. Two basic gume, kientifisd aa gum 1 and gum 2, given by way of exampls In Tible 5, heve tha
following differances In comparison with the formuistion describad above.

Thbda 6

gum 1 guma gum 3

waxss setected from the group comprising vegetable wwomee and wexbe 30-32% |30-32% [0-7%
darived from petrolsurn or produced by synthoais

(nest minaml flker products 10-12% (10-12% | 16-40%

[0074] Tb confirm what has been stated and the dffersnce deacribad, a teat messuramant by penatrometsr waa also
used [n this case to assass the conslstency and harineas of the besic gum samplea, by comparing the two asmpios
dosctToed above with s third dantified a: gum 3 which had s formulation cormesponting to that described above. The
resufts are given In Table 8.

Tabis 8
gum 1 gum 2 gum 3
Penstration In 1410 mm (valusea of thres readings) 3/95/9b (106/846/05 (21/216/22
Panatration In 10 mm (calcubited averags of three reacings) | 9 BB 215

[007TW] A further prrematar commonly usad by the industry to charactarize & beaic gum is the softaning poirt. Thia
maasursment, which s parformed by the zo-calied "ring & bai™ technique, provides for the measuremant of tha (ntal
xoftaning temperature of the basic gum and the temperature at which It actually passea through, wih the usa of a
standard body, once the softening polnt Is mached. Two tempematures and the respective Imterval ame thus obtalned
and provide extremedy usefu| Information en the characteristics of tha gum. in the specific case of the gume given by
wry ¢! sxampie, thes tampemiures measurad are given in Table 7.

293



10

15

25

45

EP 1 427 292 B1

Table 7

gumi | gum2 [ gum3

Initial softening temperature (°C) 77 78 47
Softening Point (°C) A 79 79 56
Softening interval (°C) 2 1 9

[0076] It is clear from the data set out above that the difference between the examples, gum 1 and gum 2, on the
one hand and gum 3, on the other, is not only in the macroscopic difference in the absolute values of the softening
temperatures which would themselves be a significant indicator; in fact, the extent of the softening interval is also in
direct correlation with the characteristics of greater plasticity and softness in gum 3 in comparison with the greater

- stiffness of gum 1 and gum 2.

[0077] It is thus clear that the use of a soft basic gum is a particularly important parameter for the production of
ch wing gums in powder form which have palatability characteristics comparable with, if not better than, those of
conventional chewing gums.

Claims
1. Method of producing chewing gum in powder form, constituted by the following steps:

a) mixing of a soft basic gum with at least one sweetener and, optionally, at least one other typical chewing-
gum ingredient, at a temperature of between about 35 and 75°C

b) coaling of the mixture thus obtained to a temperature of between about 0 and -40°C,

c) grinding and subsequent screening of the mixture thus obtained to give a powder having a particle size less
than about 10 mesh,

d) mixing of the powder thus obtained with at least one anti-agglutination agent,

e) optional mixing of the powder thus obtained.with one or more of sweeteners, flavourings, colourings, foed
acids, or other additives,

f) optional compression of the mixture thus obtained.

2. Method according to Claim 1, characterized in that the cooling is performed to a temperature of between about
-10 and -40°C.

3. Method according to Claim 1, characterized in that step c) is performed to give a powder having a particle size
of less than about 14 mesh.

4. Method according to Claim 1, characterized in that the soft basic gum is characterized by a penetration index,
in 1/10 mm, which is greater than about 15 when measured in accordance with the "Standard method for Needle
Penetration of Petroleum Waxes", ASTM D1321-97, preferably greater than 18.

5. Method according to Claim 1, characterized in that the soft basic gum has the following composition by weight:
from about 8 to 16 % of at least one elastomer, from about 12 to 18% of polyvinyl acetate, from about 14 to 30%
of resin, from about 10 to 22% of at least one hydrogenated and/or partially hydrogenated vegetable oil, from about
0 to 7% of wax, from about 5 to 9% of at least one emulsifier and/or a technological assistant, from about 15 to
40% of inert mineral fillers, and up to about 0.1% of antioxidant, in which the sum of the various components
amounts to 100.

6. Method according to Claim 5, characterized In that the elastomer is selected from polyisobutylene, isobutylene/
isoprene copolymer, and vinyl acetate/vinyl laurate copolymer.

7. Method according to Claim 5, characterized in that the resin is selected from vegetable resin esters, resins pro-
duced by synthesis, and/or terpene resins.

8. Method according to Claim 5, characterized in that the wax is selected from vegetable waxes, waxes derived
from petroleum, and/or synthetic waxes.
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9. Method scconding to Claim 5, charecterized In thet the emulsiiaer la salected from glycerol monostsarats, sugar
ostare, and lecithin, and the tachnological essistant ls selectad from acetylated monoglycerides and triacetin.

10. Mathed according to Claim 1, aharactertasd in that, I thes swsetanar and ths other Ingradiant of stsp a) are used
in the sold stete, they have e particie alzo of lsss than about 200 pm.

11. Mathod according to Claim 1, characterteed in thet the swaatenar of gtep a) i ealectad from sucrose or glucosa
£yTUp, OF aneé of mors polycls auch as, for exampis sorbitol, mannkol, iactitol, lmomalt, xyitol, or syrups thareat,

12 Msthod according to Claim 1, charmcteriaed In thet the typical chewing-gum Ingradiant i se{scted from: Intensive
swantansr, flavourings, one or more additives, coiourings, or mixturea thersof.

13. Mathod according to Claim 12, charsctertzed In that the ImMensive awestenar la aslected from : aspartame, ace-
sultame and saks and derivatives therecf, saccharins, neohesperidin dhydrochaicone, aucralosa, nsotama, thau-
matine and monellna or mbdures thereol.

14. Mathod acconding to Claim 1, cheractertzad (n that the ami-agglutination agent I8 selectsd from magnas|um
wloarats, alica, talc,sugar eatarg andfor polyols.

18 Mathod according to Claim 1, charscrtarized In that t s performed In the abwance of granulation coadkvants
auch aa alkal-metal phosphates, allalna-earth metal phosphates, maltodextrine or mbiturse thereo!, and/or In the
absence of buiking agents wuch ea, for exampia, gum arabic ar pactin.

18. Mathod according to any one of Clakme 1-16, chersctertasd In that the powder obteined In step (d) B mixed with
at loast ona phamnaceuticsl, coametic and/or nutritional active ingrediant and/or with at lasat one of swestsnen,
fiavouringa, coloulings, and othar addRives, pricr to being subjectad to the compreesion step.

17. Method according to ny one of Cleima 1-18, charactertzed |n that sald anti-sgghutination agent (s momalt

18. Chawing gum |n powder form obtainable by the mathod acconding to any ona of Claima 1-17.

18. Comprossad chewing gum obtalnabis by the method according to any ona of Claima 1-17.

20. Comprossad chewing gum according to claim 15 charectertzad by contalning from about 80 to X% of the total
weight of baake gum and from ebaut & to 25% of the total waight af bulk swestenars.

1. Compressad chewing gum according to ciaim 20 charactertzed by contalning from about 50 to BO% of the total
weigtt of baskc gum and from ebout 10 to 20% of the total waight of bulk sweeteners.

22 Comprossad chewing gum according to claima 18-21 shamctarized by having B weight lowsr than about 1.2
grama, preferably lower than 0.3 grams, even mcre preferably less than 0.5 gams.

2. Compressad chewinp gum accordng o clelms 18-22 cheracterized by having a damster lowsr than about 10
mm, preferably lower than 8 mm.

2. A costed chewing gum product comgrising & gum center and & coating, charecierized In that the gum center ks
4 compressad chowing gum according 1o claima 18-29,

25 A coated chewing gum product according to claim 24, chamcterized |n that ths coating comprissa up to about
65 by weight of the coatad chewing gum.

28 A coataed chawing (um product according to claim 25, chameterized In that the coating comprises up to about
457% by weight of the coated chewing gum.

27. A ecatad chewing gum product accordng to daime 24-28, characterized In that more then about BO% by waight
of the coating cormiuts of bulk sweetsnera, prefarmbly from B5 to BE6%.
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Yarfahrun zur Herswellung von Kaugumm| in Pulverform, umifaasend die folgendan Schritta:

a) Miachan einer wakchen Gummfbasis mit mindestona sinem 808ungamittel und gegebanenfaks mindeatans
einem andaren typlschen Kaugummi-Bestendtai] bel einer Twmperatur zwiachan atwe 36 und 767C,

b) KQhian der mo arhattanen Mischung autf sins Tnpartur rwischan stwa 0 und 40°C,

c) Mahion und anschlaBandos Sieban dor so srhatanan Miachung, um ein Puiver mit einer TelchengrdBe
von wenlgar als stwa 10 mesh zu ergeben,

d) Miachsn dea so erhattenen Pulvers mk mindestena sinem Antidebmittel,

n) pogebanentills Mischan des so srhakanen Pulvars mit einam oder mehmersn SdBungemitiein, Ge-
schmaciasiofien, farbgebendsn Mitein, siner oder mehroren Labenamiitsisfuren oder anderen Additivan,
f) gegebenenfalls Pressen der so erhaltenan Miachung.

Verfahran nach Anapruch 1, dadurch ge ken sl ch nat, dass das Kihian aut sina Tempemiur zwischen stwa -10
und -40°C estoigl.

Verfahren nach Anapruch 1, dedurch gekennesichnet, dass Scheitt ) durchgefdhrt wird, um ein Pulver mR einer
TalichengrbBe von weniger als stwe 14 meah zu e/geban.

Vertahren nech Anspruch 1, dadurch gekenrxsichnet, dess da weiche Gummibasis gakennzeichnet st durch
&lnan Penetraticnalndex, [n 1410 mm, der groBer ist als atws 15, gemessan snteprechend der “Standsrd Mathod
for Nescla Panstrafion of Patrojeumn Wixas®, ASTM D1321-87, bevorzugt grf Ber als 18.

Vertahran nach Anapruch 1, dadurch gekennxsichnst, dass de waiche Gurrmbashs dle foigande Zusammen-
setzung, bazogen auf das Gewicht, aufweist: stwa § bla {E% mindestans wines Elastomera, atwa 12 bla 19%
Polyvinytacatsat otwa 14 bls 30% Harz, atwa 10 bla 22% mindeatens sinoa hydretan undiodar tollwealsa hydriartsn
planzichen Ots, atwa O bis 7% Wacha, atwa 5 bla 8% mindestena sineas Emulpatora und/oder sinss tachnischen
Hittustolfs, stwe 15 bls 40% lnerta mnemileche Flidstoffe und bis zu etwa 0, 1% Amtiaddationamittsl, wobel dia
Summe da varschiadensan Komponantsn 100 avamacht.

Verfahran nach Anspruch 5, dadurch gakennasichnet, dass das Eastomar aus Polylsobutylen, lacbutylen/sc-
pran-Copotymar und Vimylacetat/Vimyllaurat-Copolymer ausgewih? t.

Verlahren nach Anspruch 5, dedurch pskesnrmichnet, dass das Harz aus pflanziichen Harzestem, durch Syn-
thesa hergestsiitan Harzen undfoder Tarpenharzen ausgewlhk let.

Varfahren nach Anapruch 5, dadurch gehennesichnet, dass das Wachs sus planziichsn Wachsen, von Erddl
abgeinletan Wecheen und/nder synthatischen Wachsen ausgewdh!t (st

Verfuhren nach Anspruch &, dedurch gekennreichnet, dass der Emulgator aum Glycerinmonostasat, Zuckers-
stem und Leckhin ausgewdhi ist und dea technische Hismittsl zus acetyBerian Monogtycerkien und Tracstin

auvsgowihd i,

Verfahren nach Anspruch 1, dadurch gelen nxsiohnet, dase wenn des B0Sungemittel und der anders Bestandis|
von Schrit! a) In festem Zustan d verwendet warden, sia sine TelichengriGes von weniger ale etwa 200 um autwelaen.

Verfahren nach Anspruch 1, dedurch geloen nxeichnet, dese dea S0Bungamittel von Schritt a) aus Sucroas oder
Glucossalnp oder sinam odar mehrenen Polynien wie 2.B. Sarbit, Mannit, Lactt, somait, Xvilt oder 8lrupan davon
ausgewihit st

Varfahren nach Anspruch 1, dedurch gekserxeichnet, dess der typlacha Kaugummi-Bestandts!] aus Intensk
schmackandan §{Bungamittsin, Geachmaciastnf{sn, sinam oder mahmren Aoditvan, farbgabsncon Mittein oder
Mischungen daven ausgawahi st

Vartahven nach Anspruch 12, dedurch gaken nreichnet, daas des imansly schrmackesnds S00ungemittel aus Ay

partamn, Acesuttam und Galtzen und Derivaten devon, Baccharin, Neshssparidnditydrochaiken, Bucraioss, Nso-
tam, Theumatin und Manedin oder Mischungen davon susgewfhit (st
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14. Vartahren nach Anspruch 1, dadurch gakennzsichnet, dase das Antiidebmittel aus Magnesiumstearat, Sificlum-
dioxdd (Siica), Talkum, Zuckerestamn und/oder Poiyolen usgewahl lat.

18. Varfghren nach Anspruch 1, dadurch gakan rosichnet, dess s in Abwesanhel von Granulsrungs-Coadjuvantien
wie Alkalimatalphosphaten, Erdaliodimetal phosphaten, Makodexiringn oded Mischungen davon und/odar in Ab-
wesanhalt von Ballsststoften wie z.B. Gumim| ambleumn oder Paktin ausgetOhrt wird.

18. Verfahran nach Irgandeinarn der Anspricha 1 bis 15, dedurch gekennreichnet, deas das In Schritt (d) erhallsna
Pulver mit mindastens sinem phamazeutischen, koametischan undfoder ndhrenden Wirkstof! und/oder mit min-
destena einem Mitel aus SABungemittein, Geschrmacksstoffen, farbgabenden Mittein und anderan Additiven ge-
mischt wird, bevor ss dom Pressachritt unsrworfen wird,

17. Verfahran nach irgendeinem der Anspriche 1 bie 18, dadurch gekenrasichnet, dass das Antiidebmits! somalt
st

18. Kavgummi In Pulvarform, srhiitiich durch daa Visrfahran nach Irpandsinam der Arepriiche 1 bls 17,
19. Gopresstor Kaugumm|, erhdbich durch das Verfahran nach Irgendeinem der Anspriche 1 ble 17.

X. Geprosster Kgugummi nach Anspruch 10, dadurch gekennasichnet, dass o stwa 80 bix 90% des Gesamtys-
wichios an Gummibasls und stwa 5 bls 25% des Gesamipswichtas an Bulk-80%ungamittsin anthal.

. Gepresstar Keugumm| nach Anspruch 20, dadurch geksnnzsichnet, dese er etwa 80 bis 0% des Gesamtge-
wicitea An Gummbasis und atwa 10 bis 20% des Geeamigawiciitaa an Bulk-S0Bungsmittetn enthal.

22 Gaprassier Kaugummi nach den Anepriichan 16 bie 21, dedurcht gaksnresichnat, dasa s #in Gawicit von we-
nigar Aa atwa 1,2 g, bevorzugt weniger als 0,8 g und noch bevorzugter weniger als 0,5 g besitzt.

23, Gepreaster Kaugumm| nach den Ansprichen 19 bis 22, dadurch gekennmsiohnet, dess e alnan Durchmesasr
von wenigar is stwa 10 mm und bavorzugt weniger ma B mm aufweist.

24. Kaugummiproaukt mit Uberzug umfassend eiren Gurmikem und sinen Oberzug, dedurch gedon nxsichnet,
daas der Qummikam ain gepraester Keugumm| nach den Ansprichaen 18 bie 23 st

28, Kaugummiprodukt mit einem Uberzug nach Anepruch 24, dadursh gekennrsiohnet, dass der (berzug bis zu
otwa 55 Gew.-% des Kaugummis mit (berzug umiesst

28. Kaugummiprodukt mit Uberzug nech Anspruch 26, dadurch gelannzeichnet, dass der Ubarzug bia zu etwe 45
Gew.-% ces Kaugummis mit Jbarzug umdasst,

27. Kaugummiprodukt mit Oberzug nach den Ansprichen 24 bin 28, dedurch gekenrzeichnet, dasa metr 2's otwa
B0 Gew.-% des (Rbiorzugs aus Bulk-80Bungamittsin bestshen, bevorzuge B5 bis BS%.

Revendications
1. Procédd de production dfune pats A micher eous forma de poudre, constiiud das Atrpos sulvantos :

a) miiange duna pommes mokae de bass avec au moins un &duicorant st 1 cas dchéant, au molna un autra
Ingréd|ent typiqua da pits & micher, & une tempdmture slant denviron 35 & 75°C,

b) refrokdiszament du mélanpe ainal obtenu jusqu'll une tempédradure allmmt d'environ 0 &4 40°C,

c) broyage et ensuke, cribiage du mdélange sirsl obtenu pour donner une poudre Byant une talle des particulea
intdrieurs & environ 10 maah,

o) méianpe de la poudre minal obtenue Kvec AU moins un agent ant-agplutinmnt,

u) | cas dchdart, méianpe de la poudre sima| ohienus Avac un ou plusieur dduicorants, ardmes, colorants,
acides alimantalres ou Autres addiifs,

f) le cas dchéant, compresaion du mélanps alnal obtenu.
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Procédé seion la revendication 1, oaractirisd en ce que la relroidizasmant est réalisd A une température allant
d'anviran -10 & environ 40°C.

Procédéd seicn I revendication 1, carectéried sn os que Mitape c) sst rdadisds pour donner une poudrs myant
uns tallls des particules infériaute A smviron 14 mash.

Procddé saion la revandcation 1, ourmotiried sn ce que ' gommas molle de base ast caractdriede par un incica
de péndtration, en 1/10 mm, qul ast supdrisur & srviron 15 loregLl eat masund ssion le « Standard Method for
Neadie Penetration of Petrolsun Waxes s, ABTM D1321-87, da prifdrence supdrieur & 18.

Procéds solon i revendication 1, carmotérind en oa que la gommea mole de bass a la composition sulvants, an
polds : d'erviron 8 & 16% d"au moins un éastomime, danviron 12 & 19°% de poly{ac#tats de vinyle), derviron 14
& 30% de rdalne, denviron 10 A 22% d'au moina une hulle wigdtale nydropdnéa stfou partiellenant hydrogénéa,
d'efviron 0 & 7°% de cire, d"environ 5 4 8% d'au moina un émulsicnnant etou d'un assixant tachnokogique, d'environ
16 A 40% da chargoa mindraiea inertes ot Jusqu'd arviron 0,1% d'un antoxydany, ol la somme dea dffémnta
composants a'dléva & 100.

Procédé scion la revendication &, carachiried en os qua Pdiastomire est cholsl parmi le polytsobutyléne, un
capolymérs lscbutytdna/isopring, et Un copotymire acétite de vinyia/Aaurata da vinyts,

Procédé ssion la revandication 5, oarmotirisd sn ca que i rdene eet cholate parm| les astara de résine vagétala,
|os rdainse produiies per synthise et/ou lee rdeines tapéniques.

Procédd mslon ia revendication 5, carsctdriad sn o que la cire oat cholsls parmi Jas cires voépdtaios, los cires
dérviles du pitrola at/ou lee cires synthitiques.

Procédé salon la revendcation &, carecbirisd en ce gue Fdmulsionnant axt cholal parmi le monostéarats de
giycdrol, des estam de sucre, d |a Wcithine et 'asalstznt tachnoiogique est chols| parml leas monoglycérides ace-
ty'ds et |a tracitinag.

Procédé sefon [a revendication 1, caractérisd sn os que al |'‘dcduicomnt et Fautre Ingrédiant de |'dtape a) sont
utllisds A Mitnl soldde, Us ot une talile dos particules inférisure & environ 200 um.

Procédé saicn la revendcation 1, caractériad en ce qua Mduicorant de &tape a) ast chatal parmi la xirop de
aucrosa ou de glucese, ou Un ou plusieurs polyols comme par exaumphe, (e sarbitol, ls mannitol, le lactitel, Mlsomak,
la xylko! ou leuma slropa.

Procéd4 salon (& revandication 1, caracticied en os qua fingnidient typiqus de pAte A macher st chols! parmi |
doa éduicormnts intanalis, Ces arbmes, un ou pluaisurs additits, des colormnts ou leurs mélanges.

Procédé ssion k& revendicstion 12, caractéried ah e que Méduicomnt Intenal est cholsi parmi : Fespartame,
I'mctsultame st lsur aals &t dédrivéde, la saccharine, i néohespéridine, e divydrochaicona, s sucTaiDss, I8 ndota-
mp, Ia thaumatine st la moneline ou lsurs méirnges.

Procécé seion | revendication 1, oaractiried en ce que 'sgant anthaggiutinant est choisl parm| ke stdarxts de
magndaium, |a sfice, |a tak:, dos esters de sucre st‘ou des polyola.

Procédé seion la revendication 1, camchirisd an co qu'll sst alsd an |'sbsance de coadjuvants de granulation
camme das phosphates de métal alcalin, des phosphates de méted alcailno-terreix, des malindextrinas ou lsure
méienges, et/ou en Mabsance d'agants de champe comme par sxampls, |8 gormme Rrabique ou fe pectine,

Prmddéndnnhjmquabnﬁqm&:mndhﬂbnﬂ & 16, camobirisd an co que la poudrs obtanue & Mtape
{d) eat méiangde avec au moina un Ingrddhart actt! pharmaceutique, cosmdtiqua et/ou nutritionnel st/ou evec au
moine un des dduicomnts, ardmes, colorants st autres additifs, evant d&tre sujets A Mtape de comprosaion,

Procédé sa/on Fune queicongue das revandications 1 & 16, caractiried an ca que ladit agent enti-aggiutinant est
Psomalt,
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18. Pate & macher sous form d poudre, pouvant étre obtenu par le procédé selon |'une quelconque des revendica-
tions 1 2 17.

19. Péte améchercompressée, pouvant étre obtenue par le procédé selon I'une quelconque des revendications 1 217,

5
20. Pate & macher compressée selon la revendication 19, caractérisée n ce qu'elie contient d'environ 60 4 90% du
poids total de gomme de base et d'environ 5 & 25% du poids total d'édulcorants forts.
21. Pate & macher compressée selon la revendication 20, caractérisée en ce qu'elle contient d'environ 60 & 90% du’
10 poids total de gomme de base et d'environ 10 & 20% du poids total d'édulcorants forts.

22. Pate & méacher compressé selon les revendications 19 & 21, caractérisée en ce qu'elle a un poids inférieur &
environ 1,2 g, de préférence inférieur & environ 0,8 g, de maniére plus préférée inférieur & 0,5 g.
15 23. Pite & macher compressée selon les revendications 19 & 22, caractérisée en ce qu'elle a un diamétre inférieur
a environ 10 mm, de préférence inférieur & 8 mm.

24. Produit de pate & méacher enrobé, comprenant un centre en gomme et un enrobage, caractérisé en ce que le
centre en gomme est un pate & méacher compressé selon les revendications 19 a 23.

20
25. Produit de pate & macher enrobé selon la revendication 24, caractérisé en ce que I'enrobage compose jusqu'a
environ 55% en poids du pate & macher enrobé.
4 26. Produit de pate & macher enrobé selon la revendication 25, caractérisé en ce que I'enrobage compose jusqu'a
25 environ 45% en poids de la péte & macher enrobée.
27. Produit de pate & macher enrobé selon les revendications 24 & 26, caractérisé en ce que plus d'environ 80% en
poids de I'enrobage consiste en des édulcorants forts, de préférence de 85 & 95%.
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