US007470443B2

a2 United States Patent (10) Patent No.: US 7,470,443 B2
Ceriali et al. 45) Date of Patent: Dec. 30, 2008
(54) METHOD OF MAKING AROMATIZATION 4,520,033 A 5/1985 Tuot
PARTICLES CONTAINING COFFEE AROMA 5,124,162 A 6/1992 Boskovic et al.
CONSTITUENTS 5,496,574 A 3/1996 Rushmore et al.
5,576,044 A 11/1996 Chmiel et al.
(75) Inventors: Stefano Ceriali, Banbury Oxon (GB); 3,741,538 A 4/1998 - Stipp et al.
. 5,750,178 A 5/1998 Cheng et al.
Anthony Wragg, Banbury Oxon (GB); 5880717 A /1999 P
i : 082, anesar et al.
Anilkumar Ganapati Gaonkar, Buffalo 6.544.576 B2 4/2003 Zeller et al.
Grove, IL (US); Bary Lyn Zeller, 2002/0127302 Al 9/2002 Zeller et al.
Glenview, IL (US)
FOREIGN PATENT DOCUMENTS
(73) Assignee: Kraft Foods R & D, Inc. (DE) CA 837021 3/1970
. ) ) o ) EP 0037675 10/1981
(*) Notice:  Subject to any disclaimer, the term of this WO 8101094 4/1981
patent is extended or adjusted under 35 WO WO 96/07333 3/1996
U.S.C. 154(b) by 676 days. WO 02058481 8/2002
(21)  Appl. No.: 10/947,723 OTHER PUBLICATIONS
. Weiss, T. “Food oils and their uses” 2nd edition (1983).
(22) Filed: Sep. 23, 2004 Sivetz, Aromatizing Soluble Coffee, Instant Coffee Technology,
(1979) pp. 434-483.
(65) Prior Publication Data . . .
Primary Examiner—Anthony Weier
US 2005/0112265 Al May 26, 2005 (74) Attorney, Agent, or Firm—TFitch, Even, Tabin &
Flannery
(51) Imt.ClL
A23F 5/00 (2006.01) (57) ABSTRACT
(52) US.CL ..o 426/387; 426/386; 426/594;
426/596 The invention relates to aromatization particles having a
(58) Field of Classification Search ................ 426/594,  Water-soluble coffee matrix and an aromatizing composition
426/386, 387, 596 having volatile characteristic coffee aroma constituents
See application file for complete search history. wherein said particles are essentially fat-free and contain
essentially no coffee oil, its derivatives or vegetable oil and
eferences Cite wherein said water-soluble coffee matrix contains a si-
(56) Refi Cited h d luble coff phy

U.S. PATENT DOCUMENTS

3,979,528 A 9/1976 Mahlmann
3,989,852 A 11/1976 Palmer
4,057,652 A 11/1977 Lawerence

cally entrapped separate phase of said volatile characteristic
coffee aroma constituents, a process for producing same and
food products containing same.

12 Claims, 1 Drawing Sheet

De-watering Crvogenic
unit condenser
a P e
Water : : 3 '
.. ; Coolant 1 ¢ ; Coolant 2 |
injection | : : : :
. o (N o
\ % %
Aroma laden gas/ e e Exhausted gas
<! <
v

Fraction 1

Fraction 2



