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BAKERY PRODUCTS USING THE SAME

FPield of the Invention

The present invention relates to a center material

for doughs or batters and bakery products using them. More

specifically, it relates to a center material to be stuffed

into doughs or batters for bakery products such as bread and

cakes before baking them which do not cause dripping'or ooéing

from the products due to melting by baking, éha.fbakery

products using the center material.

Backgrounds of the Invention

Bakery products wherein chocolate is stuffed into

cakes and bread as their center materials have been marketed.

In many of these cak'es. and bread, chocolate as a center

material is stuffed after baking because, when chocolate is

incrusted with doughs or batters before baking, chocolate is

melted during baking, which results in insufficient products.

However,

various  xample, stuffing takes time and the
surface~h3 ! apt to be stained with the centér
material' roducts cannot be packed immediately
after baklng causes disadvantages in quality from the

view points of sanitary and preservation.




nmel ted during baking, whifch results in insufficient products. However,
genter material after baking causes various problens. For exanple,
stuffing takes tinme and the surface products are apt to be stained with

the center material. In addition products cannot be packed inmediately
after baking, which causes disadvantages in quality fromthe view points
of sanitary and preservation. Recently, in order to

i ncrease baking resistance of chocol ate, addition of starch, soybean
proteins, "okara" (residue of extraction of soy mlk fromdefatted
soybeans) powder or the |like has beeh -proposed (JP-A 62-122547, JP-A

62- 122548, JP-A 62-122557). In addition, chip chocolate and solid chocol ate
for bread and cooki és have been devel oped and marketed as baki ng resi stance
chocol ate and they have snooth nout hfeel because of their fine particles.
These chocol ates can_be used as a _center naterial be s f | 0t o . goughs
or batters before baRFAFEN’ tHEF e%?a?‘PSﬁ?aFﬁp%%kéﬁghééa%lgg\%%{; of
chocol ate type 1Lk type.whiteety ﬂgg t ke, t heljkat st es
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stuffed w doughs or batters before baking and can provi de baker
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| nventi on An object of the present invention is to develop a
chocol ate ggpseg, ngbepi #2-122557 )haki ngnr additaone ahdp chHmcclatdd eandnt o
doughs or batters before baking which is a nol ded

) solid chocolate for bread and cookies have been developed and

marketed as baking resistance chocolate and they have smooth
mouthfeel because of their fine particles.

These chocolate can be used as a center material to
be stuffed into doughs or batters before baking and there are
various types such as sweet chocolate type, milk type, white
type and the like._ However, their tastes and flavors are
.chocolate and uniform with lacking in varietf. Then, it has
been desired to develop a center material which can be
incrusted or stuffed with boughs or batters before baking and
can provide bakery products having a variety of tastes and
flavors.

Objects of the Invention

One objeét of the present invention is to develop
a chocolate center material having baking resistance and to
be stuffed into doughs or bétters before baking which is a
molded product of a mixturé of ingredients for chocolate, can
be readily incrusted with the doughs or batters before baking

and, can provide bakery products having a variety of tastes
[
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product of a m xture of ingredients for chocol ate, can be readily incrusted
with the doughs or batters before baking and, can provi de bakery products
having a variety of tastes and fl avours. REPLACENMENT
SHEET _ : - 3- Thi s
O0bj ect as well as other objectives and advant ages of the present invention
w || becone apparent to those skilled in the art fromthe follow ng
description with reference to the acconpanyi ng draw ngs. Bri ef
Expl anati on of the Draw ngs Fig. 1 is a schematic plan view of the
chocol ate center material containifgdndats produced in Example 1
herei nafter. Fig. 2 is a schematic cross section of the bakery
product containing the chocol ate center produced in Exanple 1 hereinafter.
Fig. 3 is a schematic plan view of the center mat eri al havi ng soybean fl our
type taste produced in Exanple 4 heregp matic
nt & ﬁl
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Summary of
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br oken p'eﬁgétgfaWJffld¥d¥3d&ﬁfé&éﬁttfﬁom chocolate and which can be
readily molded and can be incrusted with doughs or batters
before baking.

These objects as well as other objectives and
advantages of the present invention will become apparent to
those skilled in the art from the following description with
reference to the accompanying drawings.

Brief Explanation of the Drawings

Fig. 1 is a schematic plan view of the chocolate
center material containing nuts produced in Example 1
hereinafter.

Fig. 2 is a schematic cross section of the bakery
product containing_the chocolate center produced in Example
1 hereinafter. |

Fig. 3 is a schematic plan view of the center
material having so&bean flour type taste produced.in Example
4 hereinafter.

Fig. 4 is a schematic cross section of the bakery
product containing the center material having strawberry
yogurt type taste preduced in Example 7 hereinafter.

Summary of the Invention
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| i ke are dispersed in chocol ate, heat resistance of chocolate is inproved
and, sinmultaneously, nouthfeel of chocolate is also inproved. _ That
is, according to the present invention, there is provided a center naterial
for doughs and batters which is a chocol ate nol ded product in which snal
masses of filler are dispersed, said filler being one or nore nenber

sel ected fromthe group consisting of nuts, puffs, cookies, rice crackers,
dried fruits, candies and potato skins, and a major axis of said filler

being 2 to 25 nmm The present invention further provides bakery
products incrusting the center nmaterédat of the present invention
REPLACEMVENT SHEET ' ' 5-

The center material of the present invention can be readily nol ded and
stuffed into doughs or batters for bakery products such as bread and cakes.

In addition, even if it is stuffed before bgking t he 4} does]pot gause
dripping or oozing fTFefh PRESENSITEERHRES oNAEP ﬁﬁj“ﬁf akP n§CFFent ¢ n
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chocol at e. wever, tenpering-type chocolate is preferred because of

facilitatigp ehoweh@dited.is improvedhgn@hoeahaleansousilysd msukisfedl oBSSes
of filler such as broken pieces of nuts are added to nelted chocol at e,

fol | owed -byhstsiLageand a0k6i dmprovedal atla iddkitidms itellkes iséen f foend
particles and shows smooth nouthfeel. By adm xing the small nmasses of
filler withhaboaolfatecomposdtjonf conralindalg af erextadirplamount spfy arfatunchy
mout hfeel in the case of nuts, can be provided to baker¥rproducts. I n
addi tion, ingredimpkeandn hawinmseextain avhakesytyr odushich praske and
smal | masses of filler are chewed at the sang tinme
flavor is other than chocolate is suitable for a center
material to be stuffed into doughs and batters before baking.
That is, according to the present invention, there
is provided a center material for doughs or batters which is
a molded product of a mixture of ingredients for chocolate and
in which small masses of filler are dispersed therein.
The present invention further provides a center
material for doughs or batters which is a molded product of
a fat composition containing 28 to 45% by weight of a fat
ingredient, having viscosity of 50 to 350 poise upon measuring
by a BM tyée viscoﬁeter (manufactured by Tokyo Keiki, Japan)
with No. 4 rotary bob at 12 r.p.m. and having a taste other
than chocolate.
The present invention further provides bakery

products incrusting the center material of the present

invention.
_ .
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- 6- of chewi ng bread, recognition of their existence can be inpressed.
Exanpl es of the small masses of filler to be used in the present invention
i nclude nuts, puffs, cookies, rice cracker crunbs, dried fruits, candies,
broken potato skins and the |ike. Exanples of nuts include peanuts,
cashew nuts, alnond nuts, pistachio nuts, wal nuts, hazel nuts, nmacadami a
nuts, coconuts and the |like. Exanples of puffs include rice puffs and
wheat puffs. Dried fruits include cut products of raisin, apricot, pine
apple and the |ike, and freeze- drled granul at ed products of strawberry,
banana, |enon, orange and the |ikes -Exanples of candies include soft
caranels, hard caranels and the |ike. These fillers can be used al one or
in conbination thereof. These nuts and the |i ke can.be used as
they are or,

The center material of the present invention can be
readily molded and stuffed into doughs or batters for bakery
products such as bread and cakes. In addition, even if it is
stuffed before baking them, it does not cause dripping or
oozing from the products due to melting by baking. Then, in
comparison with bakery products wherein center materials are
stuffed after baking, the production thereof can be carried
out more readily and quality from the view points of sahitary
and preservation can be improved. Furthermore, since tastes
other than chocolate and various colors can be provided,
bakery products which are rich in variety can be obtained.

Detailed Disclosure of the Invention

The chocolate to be used in the present invention
may be tempering-type chocolate ox non-tempering—tfpe
chocolate. However, tempering-type chocolate is preferred
because of facilitation of molding.

The chocolate is melted and small masses of filler
such as broken pieces of nuts are added to melted chocolate,
followed by mixiné and molding. Chocolate itself has
relatively fine particles and shows smooth mouthfeel. By
admixing the small masses of filler with chocolate, variety
of mouthfeel, for example, criSpy or crunchy mouthfeel in the
case of nuts, can be provided to bakery products. In
addition, for examplé, in the case that a bakery product is

bread, the small masses of filler are chewed at the same time
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preferably, they can be used in the formof broken pieces having suitable
sl ze. For breaking nuts, a suitable pulverizer can be used. As

sui tabl e size of broken pieces, far exanple, in the case of al nond nuts,
1/4 to 1/8 broken pieces are nost preferred in view of both noldability
and nouthfeel. In general, suitable particle size of these small nasses
of filler is such that the major axis of respective particles of the
masses is 2 to 25 mm preferably 3 to 12 mm In the present

i nvention, as indicated above, these snall nasses of filler are adm xed

wi th chocol at e. In the -6 - -7- case
of tenpering-type chocolate, after tenpering, a predeter- mned anmnount of
the small masses of filler are added to a nelted m xture of ingredients of
chocolate and uniformy dispersed therein. O course, tenpering treatnent

can be carried out after gdniX|ng the smal | sses of filler.
of chewing bread, recognition of their existence can be

impressed.

Examples of the small masses of filler to be used
in the present invention include nuts, puffs, cookies, rice
cracker crumbs, dried fruits, candies, broken potato skins and
the like. Examples of nuts include peanuts, cashew nuts,
almond nuts, pistachio nuts, walnuts, hazelnuts, macadamia
nuts, coconuts and the like. Examples of puffs include rice
puffs and wheat puffs. Dried fruits include cut products of
raisin, apricot, pine apple and the like, and freeze-dried
granulafed products of strawberry, banana, lemon, orange and
the like. Examples of candies include soft caramels, hard
caramels and the like. These fillers can be used alone or in
combination thereof.

These nuts and the like can be used as they are or,
preferably, they can be used in the form of broken pieces
having suitable size. For breaking nuts, a suitable
pulverizer can be used. As suitable size of broken pieces,
for example, in thé case of almond nuts, 1/4 to 1/8 broken
pieces are most.preferred in view of both moldability and
mouthfeel. In general, suitable particle size of these small
masses of filler is such that the major axis of respective
particles of the masses is 2 to 25 mm, preferably 3 to 12 mm.

In the present invention, as indicated above, these

small masses of filler are admixed with chocolate. In the



The size of the small nmasses of filler and the ratio thereof in a mxture
ot ingredients of chocolate largely effect on recognition of existence of
the small masses of filler. The size is as indicated above. The ratio is
40 to 99% by wei ght of chocolate and 60 to 1% by wei ght of the snal
masses of filler to be adnmixed, preferably, 60 to 95% by weight of

chocol ate and 40 to 5% by weight of the small masses of filler.

Mol di ng of a mixture of ingredients of chocolate wth which the snall
masses of filler have been adm xed can be appropriately carried out by an
extruder to extrude from a extruder7dire havi ng predeterm ned shape and
bore. If necessary, the extrudate is cut into a suitable length and .
qui ckly cool ed. Si ze and shape of this type of center material suitable
for incrusting with bread dough is, for exanple, a semcylindrical shape

R T b L Ty e L
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melted mixture of ingredients of chocolate and uniformly
dispersed therein. Of course, tempering treatment can be
carried out after admixing the small masses of filler.

The size of the small masses of filler and the ratio
thereof in a mixture or ingredients of chocolate largely
effect on recognition of existence of the small masses of
filler. The size is as indicated above. The ratio is 40 to

! 99% by weight of chocolate and 60 to 1% by weight of the small
masses of filler to be admixed, preferably, 60 to 95% by
weight of chocoiate and 40 to 5% by weight of the small masses
of filler. |

Molding of a mixture of ingredients of phocoiate

. with which the small masses of filler have been admixed can
be appropriately carried out by an extruder to extrude from
a4 extruder die having predetermined shape. and bore. If
necessafy, the extrudate is cut into a suitable length ahd
quickly cooled. 'Size and shape of this type of center

) material suitable for -incrusting with bread dough is, for

~-example, a semicylindrical shape of 14 mm diameter and 130 mm
long. Alternatively, for molding into such a shape, a mixture
of ingredients of chocolate can be pressed out from a pressing
bag having a_suitable orifice such as that for decorating

) cakes with cream. When an extrudate in the shape of a bar is



- 8- allowed to stand for a while, it changes into a semcylindrica

shape. As doughs and batters used in the present invention, for
exanpl e, there are bread doughs for Dani sh pastry,. "croissant (French)"
brioche, nuffin, butter roll and the Iike. Thus, the bakery

products obtai ned by baking after incrusting the chocolate center materi al
wi th doughs or batters have, in addition to tastes of doughs or batters
and nellow chocolate flavor, aromatic flavor and crunchy nouthf eel of
the small masses of filler such as nuts and the |ike. The nol ded
chocolate in the present invention=- i8ncl udes various types of chocol ate
such as sweet chocolate, mlk chocolate, white chocolate and the I|ike.
When one or nore additional ingredients selected fromthe group consisting
of starch, in particular, nodified starch, especially, cold water sol uble

starch and ybe pL ot ei nd/ "okara" pomder are.added to.a n1xture
of ingredi ch Eolzft@"i%n £ox while,” "it" changes ~into

semicylindrical shape.

As doughs and batters used in the present invention,
for example, there are bread doughs for Danish pastry,
"croissant (French)", brioche, muffin, butter roll and the
like.

Thus, the bakery products obtained by baking after
incrusting the chocolate center material with doughs or
batters have, in addition to tastes of doughs or batters and

' mellow chocolate flavor, aromatic flavor and crunchy mouthfeel
of the small masses of filler such as nuts and the like.

The molded chocolate in the present invention
includes various types of chocolate such as sweet chocolate,
milk chocolate, white chocolate and the like. When one or

) more additional ingredients selected from the group consisting
of starch, in particular, modified starcﬁ, especiélly, cold
water soluble starch and soybean proteins and/or *“okara"
powder are added to a mixture of ingredients of chocolate in
an amount of about 0.5 to 20% by weight, the heat resistance

) of chocolate is more improved and therefore this is preferred.

The fat ingredient to be used in the fat composition
center material of the present invention is suitably known
hard butter. The fat ingredient may be a tempering-type fat
ingredient or a non-tempering-type fat ingredient and it is

) preferred to use a fat ingredient having good release



an amount of about 0.5 to 20% by weight, the heat resistance of chocolate
i,s more inproved and therefore this is preferred. The fat
ingredient to be used in the fat conposition center material of the
present invention is suitably known hard butter. The fat ingredient may be
a tenpering-type fat ingredient or a non-tenpering-type fat ingredient and
it is preferred to use a fat ingredient having good release

-9- characteristics froma nold. Such fat ingredient is used in an
anount 28 to 45% by wei ght based on the total weight of the fat
conposi tion. As tastes other than chocolate, for exanple, there

are fruit tastes or flavors such as orange, strawberry, lenmon, citron and
the like, tastes or flavors of Japanese-style confection such as soybean
flour taste, plum Japanese apricot and the |ike, tastes or flavors of .

fermentati on products such
chagacteristics from a mold. Such fat ingredient is used in

an amount 28 to 45% by weight based on the total weight of the
fat composition.

As tastes other than chocolate, for example, there
are fruit tastes or flavors such as orange, strawberry, lemon,
citron and the like, tastes or flavors of Japanese-style
confection such as soybean flour taste, plum, Japanese apricot
and the like, tastes or flavors of fermentation products such
as yogurt, cheese and the like, tastes and flavors of table
luxuries such as coffee, black tea, powdered green tea and the
like and tastes and flavors of seasonings such as curry, pizza
and the like.

Materials to be used for providing these tastes and
flavors may be known materials and, as to tastes and flavors
of fruits, table luxuries and the like, appropriate freeze-
dried or spray-dried products can be used. For example,
strawberry flavor can be prepared by using a strawberry flavor
in combination with freeze-dried stréwberry. In addition,
powders used for providing tastes or flavor of Japanese-style
confection, fermentation products and seasonings can be
pulverized with a roll to form fine particles or the desired
fine particles can be added afterwards.

The fat ingredient, a material for providing the
desired taste or flavor and, if ﬁecessary, sugar, lactose, a

milk product powder (whole milk powder, skimmed milk powder),



as yogurt,
as coffee,-

cheese and the like, tastes and flavors of table | uxuries such

bl ack tea, powdered green tea and the |I|ike and tastes and

flavors of seasonings such as curry, pizza and the |ike.
to be used for providing these tastes and flavors nay be known

_ and, as to tastes and flavors of fruits, table luxuries and the
| i ke, appropriate freeze- dried or spray-dried products can be used.

Material s
materi al s

exanpl e,

strawberry flavor can be prepared by using a strawberry fl avor

For

in conbination with freeze-dried strawberry. In addition, powders used
for providing tastes or flavor of-J&Panese-style confection, fermentation
products and seasoni ngs can be pulverized with a roll to formfine

particles

or the desired fine particles can be added afterwards.

The fat ingredient, a material for providing the desired taste or flavor
and, if
powde'r o PRkeRi Sua%aﬁr/w:el I W Fd"dre MOEE P Y dhdds

or flavor and color are arranged to obtain a fatty mixture.
Then, like chocolate production, the fatty mixture is
subjected to treatment with a roll refiner and a conching
machine according to a conventional manner to produce the fat
composition. The fat composition thus produced is appropri-
ately molded so that it can be readily used as a center
material. For facilitating molding, viscosity of the fat
composition is adjusted to 50 to 350 poise upon meaSuring by
a BM type viscometer (manufactured by Tokyo Keiki, Japan) with
No. 4 rotary bob at 12 r.p.m. When viscosity exceeds 350
poise, although good heat resistant shape retention_ is
maintained, viscosity increases during a tempering_operation
and air bubbles are hardly removed during'mold filling, which
causes difficulty in deaeration.

Sometimes, white or colored center materials having
viscosity of not more than 300 poise show less resistance to
stick in cavity after baking bread and therefore the center
materials are apt to soak or scatter into bread. For
preventing this, it is preferred to add starch. Starch to be
used is not specifically limited and examples thereof include
naturally occurring starch such as sweet potato starch, potato
starch, wheat starch, corn starch, rice starch, arrowroot
starch, bracken starch, dogtooth violet starch and the like,

their modified starch and various starch derivatives.



a coloring agent and the |like are m xed and the entire taste or flavor and
color are arranged to obtain a fatty mxture. Then, |like chocol ate
production, the fatty mxture is subjected to treatnment with a rol

refiner and a conching nachine according to a conventional manner to
produce the fat conposition. The fat conposition thus produced is
appropri- ately nolded so that it can be readily used as a center
material. For facilitating nolding, viscosity of the fat conposition is
adjusted to 50 to 350 poi se upon nmeasuring by a BMtype visconeter

(manuf actured by Tokyo Keiki, Japantlwith No. 4 rotary bob at 12 r.p. m
When viscosity exceeds 350 poise, although good heat resistant shape
retention is rmaintained, viscosity increases during a tenpering operation
and air bubbles are hardly renoved during nold filling, which causes

difficulty in deaera&hogd9§t%?nnto thgggpg (ﬂfﬂﬁéihé%ﬂéé%égéghgegﬁgr

mat eri al s having viScosi ol nore than ess resi stance

to stick igugayht poRider Baki sk baegedand hreei Ohe Checeank® camterials
are apt to soak or "scatter into bread. For preventing this, it is

preferred hocaddas! apkén Hetloihmbeebsr tisdse infattwtisNeerdd added tbmhed and
exanpl es thereof include
fat composition in an amount of 0.5 to 20% by weight based on
the total weight of the composition, shape retention and heat
resistance can be improved even if viscosity of the composi-
tion is low. Then, this is preferred.

The shape of the molded composition is not specifi-
cally limited and any shape, for example, triangle, square,
circle or the like, can be selected according to particular
shape and size of bakery products. Molding is carried out by
a conventional molding 1line. Suitably, cut molding is a
plastic belt manufactured by Delver. Wwhen the molded product
is too small, its existence is lost. On the other hand, when
it is too lafge, taste of the center material becomes too
much. Then, suitably, the weight of the molded product is
about 5 to 25 g.

Doughs and batters for incrusting the fat composi-
tion center materi;l can be the same as that exemplified with
respect to the above chocolate center material. The fat
composition center material can be incrﬁsted with doughs or
batters before baking by an appropriate method.

The bakery products obtained by incrusting the fat

composition center material with doughs or batters and then

baking the doughs or batters have very nice tastes and flavors



naturally occurring starch such as sweet potato starch, potato starch
wheat starch, corn starch, rice starch, arrowoot starch, bracken starch
dogtooth violet starch and the like, their nodified starch and various
starch derivatives. In addition to these starch,
soybean proteins and "okara" powder can be added. Li ke the chocol ate
center material, when one or nore of these materials are added to the fat
conposition in an anount of 0.5 to 20% by wei ght based on the total weight
of the conposition, shape retention and heat resistance can be inproved
even if viscosity of the conposi-= ti2omis low Then, this is preferred.
The shape of the nol ded conposition is not specifi- <cally limted and any
shape, for exanple, triangle, square, circle or the like, can be selected
according to particular shape and size of bakery products. Mlding is

carried Ouéfbxhe doughs or batters in harmony with tastes and flavors
of the center material, for example, Japanese or Western styie
tastes and flavors. And, different from uniform chocolate
flavor, their tastes and flavors are rich in variety.
Regarding colors, the bakery products are colorful such as
green, yellow, white, red and the like and have pleasant
appearance.

The following Examples further illustrate the
present invention in detail but aré ndt to be construed to
limit the scope thereof. In the following E#amples, all the
"percents" and "parts" are by weight, unless otherwise stated.

Example 1 |

Preparation of chocolate

Thirty four parts of cacao mass, 49 parts of sugar,
5 parts of modified starch, 12 parts of cocoa butter, 0.4 part
of lecithin and 0.03 part of vanillin were subjecting to roll-
refining and conching according to a conventional ﬁethod to
prepare a mixture of ingredients of chocolate.

Preparation of nut pieces

! ' After dry-roasting almond nuts at 180°C, they were
broken into about 1/6 size with a granulater to obtain nuts
pieces having 8 to 12 mm average major axis of predominant
pieces.

Preparation of molded chocolate



a conventional nolding Iine. Suitably, cut nolding is a plastic belt
manuf actured by Del ver. When the nol ded product 1is too small, its

exi stence is lost. On the other hand, when it is too large, taste of the
center nmaterial becones too nuch. Then, suitably, the weight of the nol ded
product is about 5 to 25 g. Doughs and batters for incrusting
the fat conposi- tion center material can be the sang as that exenplified
with respect to the above chocol ate center naterial. The fat

conposition center material can be incrusted with doughs or batters before
baki ng by an appropriate nethod. - 13 - The bakery products obtained by
I ncrusting the fat conposition center material with doughs or batters and
t hen baking the doughs or batters have very nice tastes and flavors

- 12 - of the doughs or batters in harnmony with tastes and fl avors

After melting and tempering 80 parts of the mixture
of ingredients of chocolate prepared above, 20 parts of the
above-prepared almondnnuﬁ pieces were added thereto and mixed
to obtain a uniform mixture. The mixture was placed in a
pressing bag having a round orifice of 14 mm diameter and
pressed out through the orifice to mold into a rod shape. The
rod was cut into about 130 mm long to obtain a semicylindrical
molded chocolate as shown in Fig. 1, wherein the nuts 1 were
uniformly dispersed in the chocolate 2.

Preparation of baked bread

Danish pastry dough was prepared accoxding to the

following formulation and production conditions.

Formulation

Ingredients Parts
‘Wheat flour (high-protein) | 100
Sugar 15
Salt | 1.5
Yeast food 0.1
Yeast - 4
Whole egg | 12
Margarine“ 8
Water 45
Sheet type margarine” 50

1): Margarine for bread manufactured and sold by Fuji Oil
Co., Ltd. under the trade name of "Pandora".



of the center material, for exanple, Japanese or Wstern style tastes and
flavors. And, different fromuniformchocolate flavor, their tastes and
flavors are rich in variety. Regarding colors, the bakery products are

colorful such as green, yellow, white, red and the |like and have pl easant

appear ance. The follow ng Exanples further illtustrate the
present invention in detail but are not to be construed to |imt the scope
thereof. In the follow ng Exanples, all the "percents" and "parts" are by
wei ght, unl ess otherw se stated. Example 1

Preparation of chocolate - ¥hirty four parts of cacao mass, 49
parts of sugar, 5 parts of nodified starch, 12 parts of cocoa butter, 0.4
part of lecithin and 0.03 part of vanillin were subjecting to roll-

refining and conching according to a conventional nethod to prepare a

Ater ary et ﬁqﬁnt@%ﬁ%@% Ehgstp ,g{gﬁ“qnggg%s arfﬁ;'b"ﬁ%éoa" out
OO0 nu

1/6 size with a.gggﬁﬁ’ taln preces havin 9 2 Mm aver age
maj or axi s of predom nan pi eces. Preparatlon of nol ded
chocol ate Production conditions

According to the above formulation, Danish pastry
was produced by straight-dough technique under the following
conditions.

Mixing time: 2 minutes at low rate - addition of
fatty ingredients - 3 minutes at low rate and 5 minutes at
medium rate

Mixing temperature: 25°C

Floor time: 30 minutes

First retard time: 60 minutes

Retard temperature: -15°C

Folding: three-foid,_twice

Final sheeting thickness: 3 mm

Proofing time: 50 minutes

Proofing temperature/humidity: 32°C/75%

Baking temperature (upper flame): 210°C

r Baking témperature (lower flame): 190°C

The chocolate center material containing nuts was
placed on the center of the above-prepéred dough (130 mm x 130
mm). The center material was incrusted with the dough by
folding the dough and the resultant dough was baked to produce

) a Danish pastry as shown in Fig. 2, wherein the chocolate

center 2 containing nuts 1 was incrusted with the dough 3.



- 13- ' After nelting and tenpering 80 parts of
qQf ingredients of chocol ate prepared above, 20 parts of the

the m xture
above- prepared

al nrond nut pieces were added thereto and mxed to obtain a uniform

m xture. The mixture was placed in a pressing bag having a round orifice
0f 14 mm di aneter and pressed out through the orifice to nold into a rod

shape. The rod was cut into about 130 mmlong to obtain a sem cylindrical

nol ded chocol ate as shown in Fig. 1, wherein the nuts 1 were

uni formy

di spersed in the chocol ate 2. Preparati on of baked bread
Dani sh pastry dough was prepared =adébrding to the follow ng fornulation

and production conditions. For mul ati on

I ngredi ents

Parts

Wheat flour (high-protein) 100

Upon eating, it provided crunchy mouthfeel of almond nuts and
had very nice taste and flavor of Danish pastry in harmony
with chocolate taste and flavor.

Example 2

Preparation of chocolate

Fourteen éarts of cacao mass, 45 parts of sugar, 15
parts of whole milk powder, 4 parts of lactose, 22 parté of
tempering type hard butter (New;SS 7 ﬁanufactured by.Fuji 0il
Co., Ltd.), 0.3 part of lecithin and 0.03 part of vanillin
were subjecting to roll-refining and conéhing according to a
conventional method to prepare a mixture of ingredients of
chocolate.

Preparation of nut pieces

After dry-roasting almond nuts at 180°C, they were
broken into about 1/10 size with a granulater to obtain nuts

pieces having 3 to 7 mm average majof axis of predominant

- pieces.

Preparation of molded chocolate

After mel£ing and tempering 90 parts of the mixture
of ingredients of chocolate prepared above, 10 parts of the
above-prepared almond nut pieces were added thereto and mixed
to obtain a uniform mixture. The mixture was cast in a
square-pillared mold (12 mm height x 9 mm width x 92 mm long)
to obtain molded chocolate.

Preparation of baked bread



Sugar 15 Sal t

1.5 Yeast food 0.1 Yeast

4 Whol e egg 12 Mar gari ne[err])
8 - \Vater _ 45 Sheet type
margarine [err]) 50 1): Margarine for bread manufactured and
sold by Fuji Ql Co., Ltd. under the trade nane of "Pandora"

-14- 2): Sheet type margarine for Dani sh pastry manufactured and

sold by Fuji Ol Co., Ltd. under the trade nanme of - "Artpia 330"
Production conditions Acdérding to the above formul ation, Danish

pastry was produced by straight-dough technique under the follow ng
condi ti ons.

"Croissant" dough was prepared according to the

following formulation and production conditions.

Formulation

Ingredients Parts
Wheat flour'(high-proteiﬁ) 70
French powder 30
Sugar 12
Salt 1.6
Whole egg ' 20
Margarine” 10
Kneading cream’” | 12
Yéast 5
Food for freezing A 0.1 .
Food for freezing B 0.1
Waterxr about 45
Sheet type margarine” T 60

1): Margarine for bread manufactured and sold by Fuji 0il
Co., Ltd. under the trade name of "Panfriend".

. 2): Cream for kneading manufactured and sold by Fuji 0il
' Co., Ltd. under the trade name of "Bakery Cream".

3): Sheet type margarine for Danish pastry manufactured and
sold by Fuji 0il Co., Ltd. under the trade name of
*Artpia Soft 880".

Production conditions
Mixing time: 3 minutes at low rate and 2 minutes

at medium rate

Mixing temperature: 15°C



Mxing tine: 2 mnutes at low rate addition of fatty ingredients - 3

mnutes at lowrate and 5 mnutes at nediumrate M xi ng
tenperature: 25[err]C Floor time: 30 m nutes First
retard tine: 60 m nutes Retard tenperature: -15[err]C

Fol ding: three-fold, tw ce ' Fi nal sheeting thickness: 3 nm
Proofing tinme: 50 m nutes Proofing tenperature/ humdity:

32[err] C 75% Baki ng tenperature (upper flane): 210[err]C

Baki ng tenperature (lower flame): 190[err]C The chocol ate center

material containing nuts was placed’on the center of the above- prepared
dough (130 nmx 130 mm). The center material was incrusted with the dough
by folding the dough and the resultant dough was baked to produce a
Dani sh pastry as shown in Fig. 2, wherein the chocolate center 2

containing nuts 1 V\Bﬁixlr{]&r.rlljéstweedig\%é:h 4t5h%od§b'gc_§] (3£it the time of molding)

Proofing temperature/humidity: 32°C/75%

Proofing time: about 40 minutes

Baking temperature: 2005C

Baking time: about 15 to 17 minutes

After mixing and kneading dough, it was sufficiently
cooled and three-fold folding operation was carried out twice.
Then, after cooling, three-fold operation was carried out once
and the dough was retard overnight at 0 to 5°C. The dough was
sheeﬁed to 2.5 mm thickness and cut into an isosceles triangu-
lar shape weighing 45 to 50 g.

The chocolate center material containing nuts
prepared was placed on the above-prepared "croissant" dough
and rolled according to a known manner to incrust the center
with the dough. ' The resultant dough was baked to produce
"croissant", wherein the chocolate center containing nuts was
incrusted with the dough. Upon eating, it provided crunchy
mouthfeel of almond nuts and had very nice taste and flavor
of "croissant" in harmony with chocolate taste and flavor.
The chocolate maintained its good shape retention after
baking.

Example 3

Preparation of chocolate

Twenty eight parts of whole mile powder, 8 parts of

lactose, 5 parts of modified starch, 32 parts of sugar, 2



- 15 - Upon eating, it provided crunchy nouthfeel of alnond nuts and
had very nice taste and flavor of Danish pastry in harnony wth chocol ate
taste and flavor. Exanpl e 2 Preparation of chocol ate
Fourteen parts of cacao nass, 45 parts of sugar, 15 parts of whole m |k
powder, 4 parts of |actose, 22 parts of tenpering type hard butter (New SS
7 manufactured by Fuji G| Co., Ltd.), 0.3 part of lecithin and 0.03 part

of vanillin were subjecting to roll-refining and conching according to a
conventional method to prepare a mixture of ingredients of chocolate.
Preparati on of nut pieces - 18After dry-roasting al nond nuts at

180[err] C, they were broken into about 1/10 size with a granulater to
obtain nuts pieces having 3 to 7 nmaverage mgjor axis of predom nant
pi eces. Preparati on of nol ded chocol ate After nelting

N : .
and terrperl;arll_q:sgoop a(r:g(s:ogf bturil.%erP,thujr eparts of non-tempering type hard

butter (manufactured and sold by Fuji 0il Co., Ltd. under the
trade name of "Merano H-1000), 0.4 part of lecithin and 0.05
part of vanillin were subjecting to roll-refining and conchihg
according to a conventional method to prepare a mixture of
ingredients of white chocolate.

Preparation of desiccated coconuts

Embryos of coconuté were removed and the coconuts
were dried, cut, sifted and roasted at 120°C to prepare
desiccated coconuts having 2 to 5 mm average ma jor axis.

Preparation of molded chocolate

After melting 90 parfs of the mixture of ingredients
of white chocolate prepared above, 10 parts of the above-
prepared desiccated coconuts were added thereto and mixed to
obtain a uniform mixture. The mixture was cast in a mold (82
mm long x 43 mm width x 3.5 mm thickness) to obtain molded
white chocolate.

Preparation of baked bread

Danish réll dough was prepared according to the

following formulation and production conditions.

Formulation

Ingredients Parts
Wheat flour (high-protein) 70
French powder 30

Sugar ' 12



of ingredients of chocol ate prepared above, 10 parts of the above-prepared
al mrond nut pieces were added thereto and m xed to obtain a uniform

m xt ure. The m xture was cast in a square-pillared nold (12 nm hei ght X
9 nfmwidth x 92 nmlong) to obtain nolded chocol ate.
Preparati on of baked bread - 16 -
"Croi ssant" dough was prepared according to the followng fornulation and
production conditions. : Formul ati on | ngredi ents
Parts Wheat flour (high-protein) 70 French
powder - 89 - Sugar _
12 Sal t ) 1.6 Whol e egg
20

Salt 1.6

Wwhole egg 20

Bakery cream 12

Yeast . 5

Food for freezing A 0.1

Food for freezing B 0.1

Water about 30

Sheet type margarine” 60

1): Sheet.type margarine for Danish pastry manufactured and
sold by Fuji 0il Co., Ltd. under the trade name of
"Artpia Soft 880".

Production conditions
Mixing time: 5 minutes at low rate and 6 minufes
at medium rate
Mixing temperature: 20 to 23°C
. Proofing temperature/humidity: 33°C/80%
Proofing time: about 70 minutes
Baking temperature: 200°C
Baking time: about 15 minutes
After mixing and kneading dough, it was sufficiently
cooled and three-fold folding operation was carried 6ut twice.

Then, after cooling for 30 minutes, three-fold operation was

carried out once and the dough was retard overnight at 0 to

5°C. The dough was sheeted to 2.5 mm thickness and cut into

a ribbon of about 25 mm width. This was wound about a metal



Mar gari ne[ err] 10 Kneadi ng cream [err]

12 . Yeast 5 Food for
freezing A 0.1 Food for freezing B

0.1 _ Wat er about 45 Sheet type
rargarineferr] : 60 1): Margarine for bread manufactured and
sold by Fuji Ol " Co., Ltd. under the trade nanme of "Panfriend". 2):
Cream for kneadi ng manufactured and sold by Fuji Gl Co., Ltd. under
the trade nane of "Bakery Creanmi. 3): Sheet type margarine for Danish
pastry manufactured and sol d° Fuji Gl Co., Ltd. under the trade
name of "Artpia Soft 880". Production conditions

Mxing tine: 3 minutes at lowrate and.2 minutes at mediumrate

M xing tenperature: 15[ err]C - 17 -

cylinder to form a spiral, placed in a small loaf mold and
subjected to proofing.

‘The chocolate center material containing nuts
prepared was incrusted with the abovefprepared Danish roll
dough and baked to produce a Danish roll, wherein the
.chocolate center containing nuts was incrusted with the dough.
Upon eating, it provided crunchy mouthfeel of coconuts and had
very nice taste and flavor of Danish roll in hérmony with
white chocolate taste and flavor. The white chocolate
maintained its good shape retention even after baking.

Example 4

Preparation of fat composition (soybean flour

tasted)

Twenfy parts of soybean fléur' (low bacterial
contamination product), 38 parts of sugar, 13 parts of
lactose, 9 parts of cocoa butter, 20 parts of tempering type
hard butter (New-SS 7 manufactured by Fuji 0il Co., Ltd.), 0.4
part of lecithin and 0.1 part of sait were subjecting to roll-
refining and conching according to a conventional method to
prepare a soybean flour-tasted fat composition.

The particle size of this composition was 24 p
(measured with a micrometer).and viscosity at 45°C waé 250
poise (measured by a BM type viscometer (manufactured by Tokyo
Keiki, Japan) with No. 4 rotary bob at 12 r.p.m.

Preparation of center material



Dividing weight: 45 to 50 g (at the tinme of nol ding) Proof i ng

tenperature/ humdity: 32C775@6 Proofing tinme: about 40 m nutes
Baki ng tenperature: 200[err]C Baking tine: about 15 to 17
m nut es After m xi ng and kneadi ng dough, it was sufficiently

cooled and three-fold folding operation was carried out twice. Then, after
cooling, three-fold operation was carried out once and the dough was
retard overnight at 0 to 5[err]C. The dough was sheeted to 2.5 nm
thlckness and cut into an isosceles triangu- ‘|lar shape weighing 45 to 50
The chocol ate centerZ&aPerlaI containing nuts prepared was.
placed on the above-prepared "croi ssant” dough and rolled according to a
known manner to |ncrust the center wth the dough. The resultant dough
was baked to produce "croissant”, wherein the chocol ate center containing

s e Lcrustedth e douehuben sabug, | gbRr gedeanoRyy
e o b 1 £08E Lk L PELT, A, APYSE e EhO LAl S apab2LIGH 1S
was cast into a plate mold (43 mm long x 80 mm width x 5 mm
thickness) to obtain a molded soybean flour-tasted center
material 4 as shown in Fig. 3.
Preparation of baked bread
Danish pastry dough was prepared according to the

following formulation and production conditions.

Formulation

Ingredients | Parts
Wheat flour (high-protein) 70
Frenéh powder ‘ 30
'Sugar _ 12
Salt ' 1.6
Whole egg 20
Panfriend ' 10
Bakery cream 12
Yeast 5
Food for freezing A 0.1
Food for freezing B 0.1
Water about 45

Folding fat

Sheet type margarihe” 60 for flour

1): Sheet type margarine for Danish pastry manufactured and
sold by Fuji 0il Co., Ltd. under the trade name of
"Artpia Soft 880".



Preparation of chocol ate Twenty eight parts of whole mle
powder, 8 parts of |actose, 5 parts of nodified starch, 32 parts of sugar
2 - 18 - parts of cocoa butter, 25
parts of non-tenpering type hard butter (manufactured and sold by Fuji GOl
Co., Ltd. under the trade nane of "Merano H- 1000), 0.4 part of lecithin

and 0.05 part of vanillin were subjecting to roll-refining and conching
according to a conventional method to prepare a mxture of ingredients of
whi te chocol at e. Preparati on of desiccated coconuts

Enbryos of coconuts were renoved-aB@ the coconuts were dried, cut, sifted
and roasted at 120[err]C to prepare desiccated coconuts having 2 to 5 mm
aver age nmmj or axis. Preparati on of nol ded chocol ate

After melting 90 parts of the m xture of ingredients

Production conditions

Mixing time: 5 minutes at low rate and 6 minutes at
medium rate |

Mixing temperature: 20 to 23°C

After mixing and kneading dough, it was sufficiently
cooled and three-fold folding operation was carried out twice.
Then, after cooling for about 30 minutes, thrée-fold operation
was carried out once and the dough was retard overnight at 0
to 5°C. The dough was sheeted to 2.5 mm thickness and cut
into a square of 10 cm x 10 cm.

The above-prepared soybean fiour-tasted center
material was incrusted with the above-prepared Danish pastry
dough and placed in a proof box (temperature/humidity:
33°C/80%) for about 70 minutes. Baking was carried out in an
oven at 200°C for about 15 minutes. The Danish pastry wherein
the soybean flour-tasted fat composition center material was
incrusted with the dough had rich soybean flour taste in
harmony with very nice taste and flavor of Danish pastry. 1In
addition; the cenien material had good shape retention even
after baking. There was no substantial difference in shape
retention between a 5% modified starch added product and the
product containing no modified starch.

‘Example 5

Preparation of fat composition (powdered green

tea tasted)



of white chocol ate prepared above, 10 parts of the above- prepared
desi ccated coconuts were added thereto and mxed to obtain a uniform
m xture. The mixture was cast in a nold (82 mmlong x 43 MfMmwidth x 3.5 mm

t hi ckness) to obtain nolded white chocol ate. Preparati on of
baked bread Dani sh roll dough was prepared according to the
.followi ng fornulati on and production conditions. For mul ati on
I ngredi ents Parts Wheat flour (high-protein)
70 French powder - : 30 Sugar

12 - 23 -. 19 - ' Sal t

1.6 Whol e egg 20

Two parts of powdered green tea (low bacterial
contamination product), 42 parts of sugar, 8 parts of lactose,
14 parts of whole milk powder, 5 parts of modified starch, 9

. parts of cocoa butter, 20 parts of tempering type hard butter
(New-SS 7 manufactured by Fuji Oil Co.,.Ltd.), 0.4 part of
.lecithin, 0.03 part of vanillin and 0.1 part of powdered green
tea flavor were subjecting to roll-refining and conching
according to a conventional method to prepare a powdered green
tea~-tasted fat composition.

The particle size of this composition was 23 u
(measured with a micrometer) and viscosity at 45°C was 230
lpoise (measured by a BM type viscometer (manufactured by Tokyo
Keiki, Japan) with No. 4 rotary bob at 12 r.p.m.

Preparation of center material

The above-prepared powdered green tea-tasted fat
composition was melted and, after tempering, the composition
was cast into a plate mold (12 mm long x 95 mm width x 9 mm
thickness) to obtain a molded compoéition.

Preparation of baked bread

"Croissant" dough was prepared according to the

following formulation and production conditions.

Formulation
Ingredients Parts
Wheat flour (high—protein)' 70

French powder 30



Bakery cream 12 Yeast

5 Food for freezing A 0.1 Food f or
freezing B . 0.1 Wat er '

about 30 Sheet type margarinef[err] 60 1): Sheet type
mar gari ne for Danish pastry manufactured and sold by Fuji G Co.

Ltd. under the trade name of "Artpia Soft 880". Production
condi tions Mxing tinme: 5 mnutes at lowrate and 6 mnutes at
mediumrate : M xing tenperature: 20 to 23[err]C :
Proofihg tenperature/ humidity: 33Ferf] € 80% Proofing time: about
70 m nutes Baki ng tenperature: 200[err]C Baki ng ti ne:
about 15 m nutes After m xing and kneadi ng dough, it was

sufficiently cooled and three-fold folding operation was carried out
twice. Then, after cooling for 30 m nutes, three-fold op ration was
carried out once'@&™H the dough was retard overnight at 0 ?o 5[err]C. The

dough was sheetgd,fo 2.5 nmthickness and cut into a ribhog of about 25 nm
width. This wasc®btind about a metal )

Whole egg ' 20
Panfriend 10
Bakery cream 12
Yeast | : 5
Food for frozen cake A 0.1
Food for frozen cake B ' o 0.1
Water about 45

lFolding fat
Sheet type margarine” 60 for flogr
1): Sheet type margarine for Danish pastry manufactured and
sold by Fuji 0il Co., Ltd. under the trade name of
"Artpia Soft 880".
Production conditions
Mixing time: 3 minutes at low rate and 2 minutes
at medium rate
Mixing temperature: 15°C
After mixing and kneading dough, it was sufficiently
cooled and three-fold folding operation was carried out twice.
Then, after cooling,-three-fold operation was carried out once
and the dough was retard overnight at 0 to 5°C. The dough was
sheeted to 2.5 mm thigkness and cut into an isosceles triangu-
lar shape weighing 45 to 50 g.
The above-preparéd powdered green tea-tasted cenfer

material was incrusted with the above-prepared "croissant"



- 20 - cylinder to forma spiral, placed in a snmall |oaf nold and

subj ected to proofing. The chocol ate center material containing
nuts prepared was incrusted with the above-prepared Danish roll dough and
baked to produce a Danish roll, wherein the chocolate center containing
nuts was incrusted with the dough. Upon eating, it provided crunchy
nout hf eel of coconuts and had very nice taste and flavor of Danish roll in
harmony with whi-te chocolate taste and flavor. The white chocol ate

mai ntai ned its good shape retention even after baking. Exanpl e 4
Preparation of fat conposition (seyBBan fl our t ast ed)

Twenty parts of soybean flour (low bacterial contam-nation product), 38
parts of sugar, 13 parts of |actose, 9 parts of cocoa butter, 20 parts of
tenmpering type

dough and placed in a proof box (temperafure/humidity:
33°C/80%) for about 40 minutes. Baking was carried out in an -
oven at 200°C for about 15 to 17 minutes. The "croissant"
wherein the-center material was incrusted with the dough had
powdered green tea taste in harmony with ver& nice taste and
flavor of "croissant". In addition, the center material had
good shape rétention even after baking.

Example é

Preparation of fat composition (strawberry tasted)

One part of powdered strawberry, 17 parts of whole
milk powder, 5 part of modified starch, 9 parts of lactose,
38 parts of sﬁgar, 5 parts of modified starch, 8 parts of
cocoa butter, 22 parts of tempering type hard butter (New-SS
7 manufactured by Fuji 0il Co., Ltd;), 0.4 part of lecithin,
0.3 part of red beet color, 0.2 part of citﬁic acid and 0.2
part of strawberry flavor were subjecting to roll-refining and
conching according to a conventional method to prépare_ a
strawberry-tasted fat composition.

The particle size of this composition was 21 p
(measured with a micrometer) and viscosity at 45°C was 150
poise (measured by a BM type viscometerl(manufactured by Tokyo
Keiki, Japan) with No. 4 rotary bob at 12 r.p.m.

Preparation of center material and baked bread

According to the same manner as described in Example

5, a center material was prepared from the above-prepared



hard butter (New-SS 7 manufactured by Fuji Q1 Co., Ltd.), 0.4 part of

lecithin and 0.1 part of salt were subjecting to roll- refining and
conching according to a conventional nmethod to prepare a soybean
flour-tasted fat .conposition. The particle size of this

conposition was 24 [err] (measured with a mcroneter) and viscosity at
45[err] C was 250 poise (neasured by a BMtype visconeter (manufactured by
Tokyo Keiki, Japan) with No. 4 rotary bob at 12 r.p. m

Preparation of center material _ - 21 -
The above-prepared soybean fl cur2& ast ed fat conposition was nelted
and, after tenpering, the conposition was cast into a plate nold (43 mm
long x 80 Mmwidth x 5 mm thickness) to obtain a nol ded soybean
flour-tasted center nmaterial 4 as showmn in Fig. 3. - Preparation

of baked bread . '
composition and the center material was incrusted with Danish

pastry dough. As a result, like Example 5, good Danish pastry
was obtained.

Example 7

Preparation of fat composition (strawberry yogurt

tasted)

Three parts of powdered strawberry, 35 parts of
sugar, 5 parts of lactose, 17 parts of whole milk powder, 5
parts of modified starch, 5 parts of fermented milk powder,

J 30 parts of cocoa butter, 0.4 part of lecithin, 0.2 part of
citric acid, 0.1 part of strawberry flavor and 0.1 part of
yogurt flavor were subjecting to roll-refining and conching
according to a conventional method to prepare a strawberry
yogurt-tasted fat coﬁposition.

, . The particle size of this composition was 20 pu
(measured with a micrometer) and viscosity at 45°C was 190
poise (measured by a BM type viscometer (manufactured by Tokyo
Keiki, Japan) with No. 4 rotary bob at 12 r.p.m.

Preparation of center material

) The abbve—prepared strawberry yogurt-tasted fat
composition was melted and, after tempering, the composition
was cast into a sheet of 4 mm thickness and cut into 25 mm x
136 mm size.

Preparation of baked bread



Dani sh pastry dough was prepared according to the follow ng fornulation

and production conditions. For nmul ati on I ngredi ents
Parts Wheat flour (high-protein) 70 French powder
30 - Sugar 12 Sal t

1.6 Whol e egg 20 Panfriend

10 Bakery cream 12 Yeast

5 Food for freezing A : 0.1 Food for
freezing B 0.1 Wat er '

about 45 Fol di ng fat sh&dt type margarine 60
for flour 1): Sheet type margarine for Danish pastry manufactured and
sold by Fuji Ol Co., Ltd. under the trade nane of "Artpia Soft 880"

Danish pastry dough was prepared according to the

following formulation and production conditions.

Formulation

.Ingredients g
Wheat flour (high-protein) 400
Wheat flour (low-protein) 100
Sugar 40
salt | | 8
Whole egg 50
Milk - | 250
Dried yeast | 10
Milk for dispersing yeast _ 80

Folding fat
Butter | _ 250
Production éonditions
Wheat flour (high-protein) and wheat flour (low-
protein) were mixed and sifted twice. Butter was softened at
room temperature. Dried yeast was scattered to 80 g of milk
warmed to 36°C and A small amount of sugar was added thereto.
After about 1 minute, the mixture was stirred and then allowed
to stand. Egg was broken and beaten. Milk was heated and,
just prior to .boiling, heating was stopped and milk was.
allowed to cool.
 Sugar, salt, milk and egg were placed in a bowl and

lightly kneaded. To the mixture was added the yeast solution



- 22 - Production conditions Mxing tine: 5
mnutes at lowrate and 6 mnutes at nediumrate M xi ng
tenperature: 20 to 23[err]C After m xi ng and kneadi ng dough, it
was sufficiently cooled and three-fold folding operation was carried out
twi ce. Then, after cooling for about 30 m nutes, three-fold operation was
carried out once and the dough was retard overnight at O to 5[err]C The
dough was sheeted to 2.5 nmthickness and cut into a square of 10 cmx 10
cm The above-prepared soybean flour-tasted center material was
incrusted with the. above-prepared-Da8i sh pastry dough and placed in a
proof box (tenperature/humdity: 33[err]C80% for about 70 m nutes.
Baking was carried out in an oven at 200[err]C for about 15 m nutes. The
Dani sh pastry wherein the soybean flour-tasted fat conposition center

e el il el By SR AL (B 4D

center mat e'rér?lothmlx %%d, %ﬂgpnei\urc tgxegtvlvaosn peia%%d on a table, sufficient-
ly kneaded and beaten. When stickiness to the table was lost,
the mixture was rounded and leavened in a bowl (the finishing
temperature: about 27°C). Then, the mixture was placed in a
proof box at 32°C for about 1 hour. After degassing, the
mixture was sheeted in a rectangular'shape and allowed to
stand at -3 to 0°C for 1 hour.

The cooled dough thus obtained was again sheeted
once and butter was folded. Three-fold folding operation was
carried out twice and the dough was allowed to stand in a.
refrigerator for 1 hour. Again, three-fold folding operation
was carried out and the dough was allowed to stand in a
refrigerator for 2 hours. Then, the dough was sheeted in 2.5
mm thickness and cut into a square of 13 cm x 13 cm.

The above-prepared strawberry yogurt-tasted center
material was incrusted with the above-prepared Danish'pastry_
dough and placed in a proof box (temperature/humidity:
33°C/80%) for about 55 minutes. Baking was carried out in an
oven at 210°C for about 15 minutes. The resultant Danish
pastry had the cross section as shown in Fig. 4, wherein the
center material 5 was incrusted with the dough 6. This had

good strawberry taste and nice acidic taste of yogurt in

harmony with very nice taste and flavor of Danish pastry and



after baking. There was no substantial difference in shape retention

between a 5% nodi fi ed starch added product and the

nmodi fi ed starch. Exanpl e 5 Preparation of fat
conposition (powdered green tea tasted)
- 23 - Two parts of powdered green tea (low bacteri al

product containi ng no

contam nation product), 42 parts of sugar, 8 parts of |actose, 14 parts of

whol e m |k powder, 5 parts of nodified starch, 9 parts of cocoa butter

parts of tenpering type hard butter (NewSS 7 manufactured by Fuji Q|

Co.
powder ed green

, Ltd.), 0.4 part of lecithin 8208 part of vanillin and 0.1 part of
tea flavor were subjecting to roll-refining and conchi ng

20

according to a conventional nmethod to prepare a powdered green tea-tasted
fat conposition.

had a bright color of strawberry. In addition, the center
material had'good shape retention even éfter baking.

| As described hereinabove, the present invention
provides molded chocolate containiﬁg small masses of filler
such as nuts and the like,.which is a novel center material
for doughs or batters of bakery products and has good handling
characteristics. Therefore, it is possible to provide bakery
produdts which have both rich aroma of chocolate and mouthfeel
varying according to particular small masses of filler such
as crunchy mouthfeel of nuts and the like.

Furthermore, the present invention provides molded
center material for doughs or batters of bakery products,
which is novel and characterized by a taste of flavor
different from chocolate. This center material has géod
moldability and good baking resistance and can be stuffed into
doughs or batters Before-baking. Thus, when using the center
material tasted by a Japanese style material such as soybean
flour or powdered green tea, bakery products having é variety

of tastes and flavors and colors can be produced.



The particle size of this conposition was 23 p (neasured with a

m cronmeter) and viscosity at 45[err]C was 230 poise (neasured by a BMtype
Vi sconet er (manufactured by Tokyo Keiki, Japan) with No. 4 rotary bob at
12 r.p.m Preparation of center material The

above- prepared powdered-greerr tea-tasted fat conposition was nelted and,
after tenpering, the -conposition was cast into a plate nold (12 nmlong X
95 mm wi dt h m‘ﬂl (“ Ir“!‘ nm ) to obtain a nolded conposition.

Preparation " . "Croi ssant” dough was prepared
“according to the ol [ow ng fornutaBPorr and production conditions.

For mul ati on I ngredi ents Parts Wheat
fl our (high-protein) 70 French powder
30 - 24 -

What is claimed is:

1. A center material for doughs and batters which
is a molded product of a mixture of ingredients for chocolate
and in which small masses of filler are dispersed therein.

2. A center material according to claim 1, wherein
the filler is one or more member selected from the group
consisting of nuts, puffs, cookies, rice crackers, dried
fruits, candies and potato skins. |

3. A center material according to claim 1, wherein
a major axis of the filler is 2 to 25 mm.

4. A center material according to claim 1, wherein
the center material is molded in a semicylindrical shape.

5. A center material accordiﬁg to claim 1, wherein
the center material is molded by extrusion.

6. A center material according to claim 1, wherein
the mixture of ingredients of chocolate contains one or more
additional ingredients selected from the group consisting of
starch, soybean proteins and powdered "okara".

7. A cenfer material according to claim 1, wherein
the dough is bread dough.

8. A Eenter material for doughs or batters which
is a molded product of a fat composition containing 28 to 45%
by weight of a fat ingredient, having viscosity of 50 to 350

poise upon measuring by a BM type viscometer (manufactured by

I
eet Has Been Replaced
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Sugar 12 Sal t

1.6 Whol e egg 20 Panfriend
10 Bakery cream _ 12 Yeast
5 Food for frozen cake A 0.1 Food for frozen

gggﬁt B45 H“I“‘mm“m“"nHWSheet V\?;Stra margarine [err] 60

for flour 1): Shett tyde arfarine for Dani sh pastry manufactured and

sold by Fuji Gl Co., Ltd. under the trade name of "Artpia Soft 880".
Production conditions M ¥ilng tine: 3 minutes at lowrate and 2
mnutes at nediumrate M xi ng tenperature: 15[err]C

After m xing and kneadi ng dough, it was sufficiently cooled and three-fold
fol ding operation was carried out twce. Then, after cooling, three-fold

' d h 0
oper ot Lo HORYESKRARE O YackiGC wilAl N oEuRRS LR O T T B '

i soscel es k&vPHGUa taste other than chocolate.

9. A center material according to claim 8, wherein
the taste other than chocolate is one or more tastes selected
from the group c_:onsisting of tastes and flavors of fruits P
Japanese style confection, fermented products, table luxuries
and seasonings. |

10. A center material according to claim 8, wherein
the fat composition contains one or more ingredients selected
from the group consisting of starch, soybean proteins and
powdered "okara".

11. A center.material aécorc_ling to claim 8, wherein
the center material is molded by molding.

12. A center material according to claim 8, wherein
the center material is molded by a cut line.

13. A center material according to claim 8, wherein
the dough is bread dough.

14. A bakery product incrusting the center material
according to claim.l.

15. A bakery product incrusting the center material

according to claim 8.

This Sheet Has Been. Reilaced

AR




| ar shape wei ghing 45 to 50 g. ' "The above- prepared powdered green
tea-tasted center material was incrusted wiith the above- prepared
"troissant". ' - 25 - dough and pl aced
in a proof box (tenperature/humdity: 33[err]C 80% for about 40 m nutes.
Baking was carried out in an oven at 200[err]C for about 15 to 17 m nutes.
The "croissant” wherein the center tgrial was incrusted with the dough
had powdered green tea taste in hafﬂzﬁﬁ with very nice taste and flavor

of "croissant”. In addition, the center nmaterial had good shape retention
even after baking. Exanpl e 6 . Preparation of fat
conposition (strawberry tasted) One part of powdered strawberry,

17 parts of whole mlk powder, 5 part of nodified starch, 9 .parts of
| actose, 38 parts.of sugar, 5 parts of nodified starch, 8 parts of

Flg 1

— -~ =

(&)

. N =% AL
§¥§::£§3;:22__. ==—or7




cocoa butter, 22 parts of tenpering type hard butter (NewSS 7
manuf actured by Fuji QI Co., Ltd.), 0.4 part of lecithin, 0.3 part of red
beet color, 0.2 part of citric acid and 0.2 part of strawberry flavor were
sybjecting to roll-refining and conching according to a conventi onal
nmethod to prepare a strawberry-tasted fat conposition. The
particle size of this conposition v?z 1 [err] (nmeasured with a
m cronmeter) and viscosity at 45[err s 150 poise (neasured by a BMtype
vi sconeter (manufactured by Tokyo Keiki, Japan) with No. 4 rotary bob at
12 r.p.m Preparation of center material and baked bread
According to the sanme manner as described in Exanple 5, a center materi al
was prepared fromthe above- prepared ' -
26 - conposition and the center material was incrusted with Danish
pastry dough. As a result, |ike Exanple 5, good %Olrﬁfh pastry

A\

4/
S5mm {L /
-

A

FIG 3




~was obt ai ned. Exampl e 7 Preparation of fat
conposition (strawberry yogurt - tasted) Three parts of
powdered strawberry, 35 parts of sugar, 5 parts of |actose, 17 parts of
whole m |k powder, 5 parts of nodified starch, 5 parts of fernmented mlk
powder, 30 parts of cocoa butter, 0.4 part of lecithin, 0.2 part of

citric acid, 0.1 part. of strawberry flavor and 0.1 part of yogurt flavor
were subjecting to roll-refining and conching according to a conventi onal

met hod to prepare a strawboerry yqqggg{-adtagffqgl,ef@iscqgg%si tion.
The particle size of this conposition was 20 [err] (measured with a

m cronmeter) and viscosity was 190 oi se_(neasured by a BMtype
vi sconet er (manufact ured bf&¥§%é§hﬂé§¢HEbﬁéﬁyﬁ H&W%R deotary bob at
12 r.p.m Pr epar at | BAKERY PRODUCTS IUSING iTHE SAME The

above-prepared strawberry yogurt-tasted fat conposition was nelted and,
after tenpering, the conposition was cast into a sheet of 4 nmthickness

and cut into 25 MM Xppl3Q FH §i£€losed a centedr TRREAd LTS ddRigRd Ahgad

batters which is a molded product of a mixture of ingredients

- for chocolate and in which small masses of filler are
dispersed therein. A center material which is a molded
product of a fat composition containing 28 to 45% by weight
of a fat ingredient, having viscosity of 50 to 350 poise and
having a taste other than chocolate is also disclosed. In.
addition, bakery products incrusting the center material is

also disclosed.
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jough was prepared according to the
condi tions.

For mul ati on
V\heat fl our (high-protein)

- 1997

ore egg
250 Dried yeast
80 Fol di ng fat

Pr oducti on

I gh-protein) and wheat flour (I ow
Recently, in order to increase baking resistance of chocolate, addition of starch,

soybean proteins, "okara" (residue of extraction of soy milk from defatted soybeans) powder
or the like has been proposed (JP-A 62-122547, JP-A 62-122548, JP-A 62-122557). In

addition, chip chocolate and solid chocolate for bread and cookies have been developed and

marketed as baking resistance chocolate and they have smooth mouthfeel because of their fine

particles.

These chocolates can be used as a center material to be stuffed into doughs or batters

before baking and there are various types such as sweet chocolate type, milk type, white type

and the like. However, their tastes and flavours are chocolate and uniform with lacking in

variety. Then, it has been desired to develop a center material which can be incrusted or

stuffed with doughs or batters before baking and can prov1de bakery products having a variety

of tastes and ﬂavours

Object of the Tnvention

An object of the present invention is to develop a chocolate center material having
baking resistance and to be stuffed into doughs or batters before baking which is a.molded

product of a mixture of ingredients for chocolate, can be readily incrusted with the doughs

or batters before baking and, can provide bakery products having a variety of tastes and

flavours.

REPLACEMENT SHEET

20 AUG 1997




prote| n) were m xeg—aResifted twice. Butter was softened at room
tenpetature. Dried yGﬁBEAOMNq;ng atrer ¢d to 80 g of nmilk warned to 36[err]C
-and a smal |l anount joff~sugar—was ej thereto. After about 1 mnute, the
m xture was stirredg m%éhﬁ?ﬁal | owed| to stagdbstiife ¥RsePl PELALBNE: g@t
M| k was heated and, | just 7 t b poi | i ng, heat1ng was stopp

was allowed to coq Shghr, salt, mlk and egg were placed in a

o)

bowl and lightly kneaded. To the m ktur8 was added the yeast solution
- 28 - Dby portioms—ant—t+key—werel sufficiently m xed. After conple-
tion of mxing, the mxture was placed on a table, sufficient- |y kneaded

d beat Wh : ded
and oavened | ns ST B REU R oltRF obBeties AR ddpHlases of bl Tnyiitoh BHIT
the m xt urbecame apparemtctoitiose skibled o tHeat ﬁbm&]&é €6lidviing descaiptivh vﬂitlﬁ&l?érence‘iﬁt er

degaSSI ng:the accompanymg dranngS

i anation of the Drawi
Fig. 1 is a schematic plan view of the chocolate center material containing nuts

produced in Example 1 hereinafter.

Fig. 2 is a schematic cross section of the bakery product containing the chocolate

center produced in Example 1 hereinafter.

Fig. 3 is a schematic plan view of the center material having soybean flour type taste
produced in Example 4 hereinafter.

Fig. 4 is a schematic cross section of the bakery product containing the center material

having strawberry yogurt type taste produced in Example 7 hereinafter.

Summary of the Invention



m'xture was sheet ed in a rectangul ar shape and allowed to stand at -3 to
Oferr]C for 1 hour. —.Ihe cool ed dough thus obtai ned was again
sheet'ed once and bu tBEPM)ﬁMth’c@ﬁE ree-fold fol ding operati on was
carried out twice an owed wm@-zgfgdmmgﬁzfor
1 hour. Again, threejf i operption was carried out and the dough
was allowed to standji gr for 2 hours. Then, the dough was
sheeted in 2.5 mmthpi :
The above-prepared s rawberry yogurt - tlasted center material was incrusted
with the above-pr epare dough and placed in a proof box

te erature/hu Q f . i

E:ar m)ed out in a Seerr1lt gi%gtrfb%}g ?] @dfego {oasggl%%?[g?%\@rﬁ} P Bl%.?ﬂs lﬁﬁéef;ﬁ%%\%?tag%t
Dani sh  paghve/folad tHab)eyiehQafall 1essds 0P a fifleSHhieMas bfbkEh ?mcés of 8%, Sxide PUTEs or the
center material 5 was incrusted with the dough is had good strawberry

taste and rikeeresdispersed imehagolate, hesg msistanae oﬁahqua}e mmrwdwng; slgultageauskynd
flavor of [r)naé]dtﬁlgelp SE éhoXolap: 1s also improved.

That is, according to the present invention, there is provided a center material for
doughs and batters which is a chocolate molded product in which small masses of filler are
dispersed, said filler being one or more member selected from the group consisting of nuts,
puffs, cookies, rice crackers, dried fruits, candies and potato skins, and a major axis of said

- filler being 2 to 25 mm.

The present invention further provides bakery products incrusting the center material

of the present invention.



- 29 - had a bright color of strawberry. In addition, the center

mat eri‘al had good PASYA en after baking. As

descri bed herei nabatﬁ ?A@ﬁ@ﬁﬁ ég %f i nvention provides nol ded chocol ate
containing small npskes of filler uch as n '_kgz '19 '§9§1
novel center mater{al 2(@AUGBWIAS jor{ batters o akery produc

good handling chafafteristics. Therjefore, it is possible to provide bakery
products which havg . arona {of chgcol ate and nout hfeel varying
according to partigular small massesl of filler such .as crunchy nout hf eel
of nuts and the |ike. Furthernore, the present invention

Bhieh +s novel  THE CEEF Rl bEtheesehf tIRRcH oaf b SpdinsipRAc irfed ol
chocol at e. doughy &r Bﬁfttrﬂ'orrl?dkeﬂ' Fodtias seP0sk breRd dabcakesy IANAdERAY ebaki lﬂ@ is

resi stance and can be st uf I'nto doughs or batters before baklng Thus,
when usi ngsmhkddmﬁomrbakm tl;emalt doas netdcauge dnmapgnegezxsg firom thet produadts due ko as

soybean . flo ergd green tea ro aVLn a vari et of
oot oo anatplinedi SR’ CBieay b Eatppon P g SrotSess whtela Serfer Raderial are
stuffed after baking, the production thereof can be carried out more readily and quality from

U

the view points of sanitary and preservation can be improved.

iled Discl 0 venti
The chocolate to be used in the present invention may be tempering-type chocolate or
non-tempering-type chocolate. However, tempering-type chocolate is preferred because of

facilitation of molding.

The chocolate is melted and small masses of filler such as broken pieces of nuts are
added to melted chocolate, followed by mixing and molding. Chocolate itself has relatively
fine particles and shows smooth mouthfeel. By admixing the small masses of filler with
chocolate, variety of mouthfeel, for example, crfspy or crunchy mouthfeel in the case of nuts,
can be provided to bakery products. In addition, for example, in the case that a bakery

product is bread, the small masses of filler are chewed at the same time



Substitute sheet - 22 Auaust 1997 What is claimed is: 1.
A center material for doughs and batters which is a chocol ate nol ded

.product in which small masses of filler are dispersed, said filler being
one or nore nenber selected fromthe group cgobbfifutsBhebt MBS Audikt 3997
cookies, ri c umml fruits, candies and potato Skins, and a nmjor
axis of said “mﬁ 'tm\u 25 mm 2. A center material
according to ctaiam 1, Whefeih the centecsgaterial is nolded in a

sem cylindrical shape. 3. Acenter material according to claiml
or claim2, wherein the center material is nolded by extrusion. 4.

A center materlg‘%ﬂag zra.ld'e to any one of clainms 1 to 3, wherein the
m xture of ingr it 5‘? Nocol at e contains one or nore additional

ingredients sel ?Ctﬁdeﬁtépﬁhieﬁﬁl far GH@glﬁ%ﬁ'bihéx%gnlﬂéh &t A¢HoRolakOMBRRA pPR6MIceinS
and powdered "okara" . A'center material according to anyone of

claims 1 twhich sthall enassestof fdlcugre dlspersedadmdcﬁlm being one or mgre memnbke salected
Er oduct i n rpﬁég\%ﬂ%] Soss tnegro’rmsl ! se,—rﬂu{i1 S, coo 1es, rn:% cracke{']s)y d%eﬁ l’l];ItS(,: cgrlx 1es anc{ °

potato skins, and a major axis of said filler being 2 to 25 mm.

2. A center material according to claim 1, wherein the center material is molded in

a semicylindrical shape.

3. A center material according to claim 1 or claim 2, wherein the center material is

molded by extrusion.

4. A center material according to any one of claims 1 to 3, wherein the mixture of
ingredients of chocolate contains one or more additional ingredients selected from the group

consisting of starch, soybean proteins and powdered "okara".

5. A center material according to anyone of claims 1 to 4, wherein the dough is bread

dough.

T 6. A bakery product incrusting the center material according to any one of claims 1
to 5.

REPLACEMENT SHEET
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REPLACEMENT SHEET Tokyo Kei ki, Japan) with No. 4 rotary bob at 12
r.p.m and having a taste other than chocol at e. 9. A center
material according to claim8, wherein the[taste—other~than.chocolate is
one or nore tastes selected fromthe group, JHERAGE GRMENT SHEETa tes and | avors

of fruits, —Japanese style confection, fer ed productsT-table [uxuries
and seasonln . A center naterlatoa Nk claim8,
wherein the ﬂ““lmlm "Ill% contai ns one gr jnore 1 Ngr

LS

sel ected
fromthe group cens starch, soybedgn
"okara". 11. A center nat&dl at dccording to cl ai
the center material is nolded by nolding. 12°
according to claim8, wherein the center materia is nolded by a/cut |ine.
13. A center material according to claim8, wherein the dough j/s bread

dough. Tokyo Kg}.kl, b\ﬁkp rr}/) %P&Jcﬁo[ n I’USL’tI rz‘% tb Caetntf£ %)errnl aland

having a taste other than chocolate.

9. A center material according to clAim 8, wherein
the taste other than chocolate is one or more¢ tastes selected
from the group consisting of tastes and flavors of fruits,
Japanese style confection, fermented products, table luxuries
and seasonings.

10. A center material accdrding to claim 8, wherein
the fat composition contains one gr more ingredients selected
from the group consisting of /starch, soybean proteins and °
powdered "okara".

1l1l. A center matérial aécording to claim 8, wherein
the center material is molded by molding.
material according to claim 8, wherein

molded by a cut line.

material according to claim 8, wherein
the dough is byead dough. |

14 A.bakery'product lncrustlng the center material
according ¥o claim 1 - |
u “15. A.bakerylprddﬁct incrustiné the ceﬁter material

according to claim 8.‘“




aécor di ng to claim1. 15. A bakery product incrusting the center
mat.eri al accordi ng pee—&taiin-g '
A REPLACEMENT SHEET
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Abstract of the disclosure
CENTER MATERIAL FOR DOUGHS OR BATTERS AND
BAKERY PRODUCTS USING THE SAME

There is disclosed a center material for doughs and batters which is a molded product
of a mixture of ingredients for chocolate and in which small masses of filler are dispersed

therein. In addition, bakery products incrusting the center material is also disclosed.



