United States Patent [
Vink et al.

[11] 4,323,588
[45] Apr. 6, 1982

(54]

[75]

[73]
[21]
(22]
[51]

[52]

[58]

AERATED CONFECTIONS

Inventors: Walter Vink, Purdys Station;
Leonard Spooner, Port Chester;
Donald A. M. Mackay, Pleasantville,
all of N.Y.

Assignee: Life Savers, Inc., New York, N.Y.

Appl. No.: 175,985

Filed: Aug. 7, 1980

Int, Cl3 ., A23G 3/00

US. Cl .o, 426/564; 426/568;
426/571; 426/660

Field of Search ............... 426/572, 565, 567, 564,

426/658, 660, 548

[56] References Cited
U.S. PATENT DOCUMENTS

3,556,811 1/1971 Smith .......... o 426/660
3,586,513 6/1971 Horn et al. w.oveeveeeees...... 426/572
3,865,957 2/1975 Schiweck ......coorvemmresssrn.n, 426/548
3,976,803 8/1976 Koppiin ..... e 426/572
4,117,173 9/1978  Schiweck ..rrvrronnn, 426/548
4,120,987 10/1978 MOOIE weoooererrreerrrerrrrrorro, 426/572

Primary Examiner—Jeanette M. Hunter
Attorney, Agent, or Firm—Lawrence S. Levinson;
Burton Rodney

[57] ABSTRACT

An aerated confection, such as marshmallow or nougat,
which has good stability, can be deposited or extruded,
will not collapse and can be subjected to high humidity.
The aerated confection is preferably sugarless and con-
tains a hydrogenated starch hydrolysate together with a
hydrogenated sugar, such as isomaltitol.
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