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Conbl nation conprising a pasty fﬁ*@tﬁhaﬂﬂ&@e
aving at | east two

i avention relates to a conbinatio

symmet ri cal package which contain

conmponents and which contains in eac ne of these conponents
alternating along the axis of symretry. French Patent No.
2248023 already relates to a package of this type having two different
conponents, Combinatiosncompsdsingaat paghysfooddand apaekagehase. 10
However, this patent is restricted to the cosnetics sector. A gelation
process of the product is utilized in the package with the aid of a
moul d piece to be renFhedinvensionxpiahas to a combinatiomecgprising
underlying the ifaeRf Ima Rl d'B¢Rmie thi calOPaichalkleOwnival Lakkginki ah

contains a food hayi nti
food having at least two components and which contains in

5 each casze one of these components alternating along the
axis of symmetry.

French Patent No. 2248023 already relates to a
package of this type hﬁving two different components,
which comprises a fatty phase and an aqueous phase.

10 However, this patent ig restricted to the cosmetics
sector. A gelation process of the product is utilized in
the package with the aid of a mould piece to be removed
subsequently.

The object underlyirig the invention is to have a

15 combination available which contains a food having at
least two components separately. Storage trials have
shown that all products filled as two or more phases have
a flavour advantage in comparison to mixed versions
having an identical formula. In product combinations of

20 this type, however, special adaptations of the formula
are necessary. For example, possible migration processes
can be prevented by exchanging oil-soluble colorants for
water-soluble colorants.

The invention relates to a combination for pasty

25 foods according to the preamble of Claim 1, the compo-
nents having a Bostwick viscosity between 40 and 60 mm.

Bostwick viscosity is taken to mean the measure-
ment of the flow path of a product in the course of 30
seconds at 20°C. This measurement is carried out with an

30 instrument from Kinematica AG (Littau, Switzerland).

Pasty foods are taken to mean those foods which
fall into the abovementioned viscosity range. Preferably,
a combination of mayonnaise and a seasoning phase is
used. .

35 The symmetrical package is either a glass package
or a plastic .package, for example made of poly(ethylene
terdphthalate) or a tube package.

According to the invention, the number of the




Ieast two conponents separately. Storage trials have shown that all
products filled as two or nore phases have a flavour advantage in
conmparison to mxed versions having an identical forrmula. In product
conbi nations of 20 this type, however,_ special adaptations of the formula
are necessary. For exanple, possible mgration processes can be
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Pasty foods are {aken 1 JEgl Uioselaghe L phugay [8LLe BB BIR,
andhgrsgangisgg pbasaiﬁsviscosﬁs‘ezl oBiBt_:he twcl:( phades ousetbe C@g:hwége is
;e)lolty(et hy?ene e&alf(%?g% Y%asﬁi Qck}ra%aafuﬁaé&p%g@g g&l’sc%i@' Ehg%i?acéc:%srdl ng
to the inventizun ma;OnemaelaneF KFeand thus mix.) If the viscosity is

10 too high, air inclusions between the phases occur and the
phases do not lie smoothly on one another. On the other
hand, the miscibility of the two phases is problematic in
the application, i.e. the phases may be stirred together
only with difficulty. Furthermore, it has been found that

15 the £filling operation is likewise highly dependent on the
viscosity.

As already mentioned above, the product texture
and the optimum £illing operation are achieved when the
two components have a Bostwick viscosity between 40 and

20 60 mm. In the case of a combination mayonnaise/seasoning
phase, a Bostwick viscosity of 40-50 mm is selected for
the two phases.

The two components are filled in different types
of shapes, such as spiral, in layers or vertically next

25 to one another. Preference is given to spiral £illing, in
order to increase the optical attractiveness. However,
this type of filling is not critical: many variations are
possible. If layers are filled, the conditions are the
gsame as mentioned above, i.e. the Bostwick viscosity of

30 the two phases is between 40 mm and 60 mm.

The number of 2zones of the two components is
likewise not critical: three or more zones each may be
employed. Preferably, there are two, three or four zones
for each component.

35 As far as the composition is concerned, the
mayonnaise contains between 10 and 80% of oil and the
seasoning phase between 0 and 70% of oil, between 4 and
50% of water and between 0.2 and 6% of starch.

The seasoning phase comprises a base of vegetable



-2- conponents is not cri tical: at |east two conponents are

enpl oyed. Preferably, two conmponents are avail able: for exanpl e, nore
likely, an oily and an aqueous phase. The conbi nati on nayonnai se with a
seasoni ng phase is particu- 5 larly pr3ef erred. In order to
achi eve an optimal phase separati on, a certain viscosity of the two
phases nust be achl e ]ng_y h W scosity
t he phases eﬁ/ﬁ‘% ﬁ’g r&%ogﬁa St %ﬁg}(&ﬂnb ?%na%:é&\??%%%m%aﬂ s 10
too high, airas rmhmnd]subegrwmdtfnnpmem dehaurfomml afgraingn do not
lie smoothly o ta%C’EB'i:i Dapds, théeii veddidrtes of the
two phases is pro%ﬁ%%me ddh Iiho g cht?on |sfe. t he ases nay be

stirred togetamd fruite}ythetmigef pfc Pllel?leﬁhé’ﬁiﬂﬂe qtﬁ’ﬁ?&s heand f ound

that 15 thetlfx'mkl"Pﬂe%@é&ét@f‘f'éoﬁﬂ‘%éezduﬁ%hm@ﬁ 4 tee
Vi scosMy al ready rrentloned above, the %roduct %exture

and the opti ng®¥f ﬁqﬁq?giagerm% aPBdadif cPESTOFRRLY hBade up \B8E: Bonent s
have a Bost W ghp¥brinstély BIY\es mdyctmdise and approximately 50% of

the seasoning phase.
The two-phase products are generally rated
10 fresher, less acidic and more aromatic in comparison to
a product filled in a mixed state.

The ingredients for the seasoning phase are
mixed, pasteurized and recooled. These steps are neces-
sary in order to ensure the microbiological safety and

15 resistance to spoilage of the products. In addition, a
heating step is necessary in order to gelatinize the
modified starch.

As far as the mayonnaise is concerned, it is
prepared in a conventional manner. The pH of the two

20 components is in the acidic range, i.e. between 2.8 and
5.

The combinations of the invention can be stored
without refrigeration for at least 12 months.

The two-phase products developed are packaged in

25 jars by means of a coextrusion feeder which is equipped
with piston valves. The products are filled in different
types of shapes via a plurality of rotating nozzles with
gimultaneous lowering of the jar. This will be imple-
mented industrially by means of longitudinally running

30 feed belts and fillers connected in parallel.

The invention is now described in more detail in
association with the drawings, where .

Fig. 1 shows a diagrammatic representation of the package
and

35 Fig. 2 shows a section along line A-A of Fig. 1.

The package (1) has a screwed-on 1lid (2) and



20 60 mm In the case of a conbination nmayonnai se/ seasoni ng phase, a

Bost wi ck vi scosity of 40-50 mmis selected for the two phases.

The two conponents are filled in different types of shapes, such as
spiral, in layers or vertically next 25 , to one another. Preference is
given to spiral filling, in order 1 & i'ncrease the opti cal

attractlveness f f||||n o] | _many
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conponents is ew se not critica ree or nore-zones each may be
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vegetabl e naise/seasoning phase being 50/50.

Example

10 A. Mayonnaise
A mayonnaise is used having the following compo-
sition (%)

0il content 50

Egg ¥olk content

15 Seasoning constituents

Salt content

Starch content

1
3
Vinegar content 11% 4
2
2
9

Sugar content

20 Water content 28.1

The mayonnaise has a Bostwick viscosity of 50 mm.

B. Seasoning phase.
For the seasoning phase, 5 variants are listed
which have a consistency like the mayonnaise phase used.
25 For all of these examplea, the Bostwick viscosity was set
to 40-50 mm. The contents are all in %.
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pur ee,
nmustard in ground form or
can al so contain pieces,
pi eces being between 1 and 5 4 nm The
mayonnai se and 80-

0,

20% seasoni ng pha

;gqg

and

fruit puree and other seasoning constituents,
in the formof grains.
bot h veget abl es

The
fruits,

1)/ aYi

such

as

seasoni ng phase
the size of the
stuff conprises 20-80%
and is preferably made up of a

approxi mat el y 50%of —nmyonnal fhg—Sﬁasoning
phase. Constitiigatls\WO- PHA&A cRiddusit/ itRegciMakedddy I at|egbtiba flr esher,
less acidic ar[d more aromati ¢ in conpguasiopsauge a_produdt filled in a
mxed state. |vageranie purdd® [LAIOT€dIjqRtS {45 1 Nel3ChaARLAR |POAGEAIC
m xed, pasteur|ized and recoolled. Thgse steps are|l neces- cGitleyit) 11 or der
to ensure the n1cr%g saret y[.and 1p,_resjstance to|spollagdg of the
products. In g48f33 ng“‘ ating 3gt:'ep '%5 ﬁeceossary in qrder to
gel ati ni ze th modrec—gtarci ps—far—as titre—Tayorinai se i s
concer ned, [Fat conteptonaredl®n a ddnvent {#hal mher Thd9%pH of tlhe two
20 conponent S| gk grd cbften@Ci diCs rang.si - eja et ween 2.8 andsg 5.
The conbi nati O tne tnvernrtom c pDE syored

ﬂ:_gar content 12 12 . 6 21

Vinegar content [4.8 17.5 4.6 5.0 5.5

11%

10 Salt content 31,8 2.2 2.8 3.5 0.4

Flavouring 2 0.1 6 0.2 0.5

constituents

Water content 29.8 22.5 34 38.1 43.6

Each of these components is then filled together
15 with the mayonnaise at 50-50 on a hygienic line.
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connected in g%#%ﬁ?el. The invention is now described in nore
detail in association with the draw ngs, where Fig. 1 shows a

0 ST L PP e Al o WEnBSAI95  paeloogZinafh borells °
screwed-on | izi¢2)} package which contains a food having at least two
components and which contains in each case one of these
5 components alternating along the axis of symmetry,
characterized in that these components have a Bostwick
viscosity between 40 and 60 mm.
2. Combination according to Claim 1, characterized
in that one component is mayonnaise and the second
10 component is a seasoning phase.

3. Combination according to Claim 1 or 2, character-
ized in that the combination is filled in a spiral shape.
4, Combination according to Claims 1 to 3, charac-

terized in that each component is present in two zones.

15 5. Combination according to Claims 2 to 4, charac-
terized in that the o0il content of the mayonnaise is
between 10 and 80%.

6. Combination according to Claims 2 to 5, charac-
terized in that it is made up of approximately 20-80% of

20 mayonnaise and approximately 80-20% of seasoning phase.
7. Combination according to Claims 2 to 6, charac-
terized in that the oil content and the water content of
the seasoning phase are between 0 and 70% and 4 and 50%,
respectively.

25 8. Combination according to Claim 7, characterized
in that the seasoning phase contains vegetable puree or
fruit puree, portions in piece form or other seasoning
constituents.

9. Combination according to Claims 2 to 8, charac-

30 terized in that the mayonnaise and seasoning phase have
a Bostwick viscosity between 40 and 50 mm.

10. Combination according to Claims 2 to 8, charac-
terized in that the seasoning phase contains between 0.2
and 6% of starch.

35 11. Combination according to Claims 1 to 10, charac-
terized in that the symmetrical package is a glass
package or a tube package.

12. Combination comprising a pasty food and a symmet -



cont Elns a iiOdUCt haV| ng two conponents (3) and (4). These

corrponents ar mﬂﬁ ﬂ' shape through an angl e of 300[err].
The seasoni ng ses a base of tomat oes/squash and the

mayonnai se (4) cont al ns' 50% 5 oil . The invention i s now
described in nore detail in assocTalion with the exanpl es, the

A Nayonna seriest PRERESGRER, Wodtlish £ Rod hating 3% ISy compo.
sition (9 compg‘zenggntdmse components bein§0in layépyg, yohdraordment

éaist 1(5:0nt esfa§938n§nceﬂ§{:' Eﬂggéscomponénts have/| £e888 LA “Pisddefey 4
between 40 and 60 mm.



Starch content 2.2 ———Sugar—content 9.2 20
The mayonnai se has a

WAt er cont ent 28. %hm

Bostwi ck viscosity of 50 nm phase For

t he seasoni ng phase, 5 variants ar mhlch have a consi st ency
()

li ke the my@Ret=REHhase used. t hese exanpl es, the

Bostwi ck viscosity was set to 40-50 mm The contents are all in %
-b5- Constituents Mexi cana Tomato/ Green Mistard
Exoti ca Combination comprising a pasty food and a package

The invention relates to a combination of food
and symmetrical package, the package containing a food
having at least two components, containing in each case
one of these components alternating along the axis of
symmetry and these components having a Bostwick viscosity
between 40 and 60 mm.

Fig. 1

THIS SHEET HAS BEEN
REPLACED




équésh sauce Veget abl e puree 12 _ “ép 5 28 (mustard)

25 (fruit This Sheet o Veget abl e pi eces/ 17
35.1 15.6 0 0 LI ‘ ; | Fat cont ent 15 0
20 15.0 0 Starch c | I 2.6 3.5 0.2

4 Sugar content 12 12 8.5 6 21

Vi negar cont ent 4.8 7.5 4.6 9.0 5.5 11% 10
Salt content 3.8 2.2 2.8 3.5 0.4

Fl avouri ng 2 0.1 6 0.2 0.5 constituents

Wat er cont ent 29.8 22.5 34 38.1 43. 6

Each of these conponents is then filled together

2= e ciod

il

THIS SPRET HAS BEEN
REPLACED




15 wth the mayonnai se at 50-50 ¢on a.hygienic line.
1.~ = Conbination conprising a pasty food and a symmet -
whi ch contains a food having at |east two conponentk Andl InjAh1387
contains in each case one of these 5 cqnponents altefnpting al ong tf}e
axis of symetry, characterized in that these conpohemrsHave a
Bostm%ck viscosity between 40 and 60 mm 2. Conbi_nati.on.... ...}
according to C har cterl t t & GO S

mayonnai se and ?ﬂ@%@- %ﬁ%oﬂentpaé ékgo%%n&?n% gﬁgﬂg&g

Conbi nation according to Clalml or 2, character- i zed in that the

conbi nat i on is filled ihqad;iPbhflo® iM% tes to a combination comprising

a pasty food and a symmetrical package which contains a

food having at least two componenta and which contains in
5 each case one of these components alternating along the
axis of symmetry.

French Patent No. 2248023 already relates to a
package of this type having two different components,
which comprises a fatty phase and an aqueous phase.

10 However, this patent is restricted to the cosmetics

\/ sector. A gelation process of the product is utilized in
the package with the aid of a mould piece to be removed
subsequently.

The object underlying the invention is to have a

15 combination available which contains a food baving at
least two components separately. Storage trials have
shown that all products filled as two or more phases have
a flavour advantage in comparison to mixed versions
having an identical formula. In product combinations of

20 this type, however, special adaptations of the formula
are necessary. For example, possible migration procesases
can be prevented by exchanging ocil-soluble colorants for

: water-soluble colorants.
& The invention relates to a combination for pasty

25 foods according to the preamble of Claim 1, the compo-
nents having a Bostwick viscosity between 40 and 60 mm.

Bostwick viscosity is taken to mean the measure-
ment of the flow path of a product in the course of 30
seconds at 20°C. This measurement is carried out with an

30 instrument from Kinematica AG (Littau, Switzerland).

Pasty foods are taken to mean those foods which
fall into the abovementioned viscosity range. Preferably,
a combination of mayonnaise and a seasoning phase is
used.

35 The symmetrical package is either a glass package
or a plastic .package, for example made of poly(ethylene
ter¢phthalate) or a tube package. R “y v

According to the invention, the number of the
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4, Conbi nation according to Clainms 1 to 3, charac- Sy Ao g
t hat each conponent is present in tw zones. 15 5. RﬁﬁhﬁtﬁakﬁﬁiéHEET
actording to Claims 2 to-4, charac- terized in that} tihe oil confen Df
t he mayonnai se is bet ween 10 and 8Q% 6. CGo blpgtjgg
according to Cainms 2 to 5, charac- terized in thatf ijt 1s hmade up pf
approxi mately 20-80% of 20 nmyonnai se and appr oxi mat el y} 86=268%-of
seasoni ng phase. 7. Conmbi nation according to @ains 2 to 6,
char ac- terized in that the oil content and the water content of
t he seasoni ng phase are between 0 and 70% and 4 and 50% respectively.
25 - 8. Conbi nation according to Claim?7, characterized in that
t he seasoni ng phase contai ns vegetabl e puree or fruit puree, portions
in piece formor other seasoning constituents. 9. Conbi nati on
according to Claims 2 to 8, charac- 30 terized in that the mayonnai se and
seasoni ng phagegsRayee a Bostwick viscosity between 40 and 50 mm
10. Combi nat1on according to Clains 2 to 8, charac- terized in that
t he seasoni ng phase contai ns between 0.2 and 6% of starch. 35 11.
Corbi nati on agegbdhAgibR EbmpFEsingOa Ifastfafssd and a tpardkaere in that the
symetrical package is a glass package or a tube package. 12.
Combi nation conprising a pasty food and a symet -

The invention relates to a combination of food

and symmetrical package, the package containing a food
Nt having at least two components, containing in each case

':jr—l-

one of these components alternating along the axis of
symmetry and these components having a Bostwick viscosity
between 40 and 60 mm.

Fig. 1



-7-

. rical package which contains a food having at |east t

t hese &onponents being in layers, character- ized in that
have a Bostw ck viscosity between 40 and 60 nm

1

ACERIEAE SheET

13 JAN 1997

S,
N



