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METHOD FOR PRCODUCI NG CONFECTI ONERY PRODUCTS, AND
CONFECTI ONERY PRODUCTS

Descri ption

The present invention is in the field of production of
foodstuffs and relates to a process for producing
confectionery products. It further extends to confectionery

products.

Prior Art

For the industrial production of foodstuffs w th extended
shelf life, a wide variety of drying techni ques are used.
Besi des air drying (dehydration), in which water is renoved
fromthe foodstuffs in special drying apparatuses, freeze-
dryi ng, which enables gentle handling of, for exanple, fruits
and coffee, is often used. In freeze-drying, the foodstuffs
are cooled to very |low tenperatures of, for exanple, -70°C,
and the frozen water is subsequently renoved by sublimation
in an evacuated environnment. Although, in freeze-drying,
essential oils are retained as flavor carriers, the
foodstuffs change shape, volune, and color relatively

mar kedl y. Recently, m crowave vacuum dryi ng has been

i ncreasingly used with vegetables, fruits, nmeat and fish
products. In this nethod, the foodstuffs are evacuated in
speci al mcrowave vacuum dryi ng vessels and irradiated with
m crowaves, wth the shape and col or of the foodstuffs
largely retained. In the patent literature, m crowave vacuum
dryi ng has been described, for exanple, in the German patent
appl i cation DE P4036112.8. M crowave vacuum dryi ng vessels
are currently marketed by a nunber of conpanies.
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Statenent of the Object of the Invention

The object of the present invention consists in reporting a
process for producing confectionery products with extended
shelf life and special organoleptic and taste properties.
These and ot her objects are acconplished according to the
proposal of the invention by neans of a process for producing
confectionery products with the characteristics of the

i ndependent claim Advant ageous enbodi nents of the invention
are reported through the characteristics of the dependent

cl ai ns.

In the context of the present invention, the term "conponent"”
refers to an ingredient for producing the base conposition.
Each conponent can consist of a single constituent or be
produced froma plurality of constituents. Thus, a
constituent serves as an elenent for producing a conponent,
with, in the case that a conmponent consists of a single
constituent, this constituent being identical to the
conmponent. On the other hand, each constituent consists of
one or a plurality of ingredients. Ingredients in a
constituent can be added or already contained in the
constituent. Data relative to percentage shares by wei ght
refer to one or a plurality of ingredients of one and the
sanme constituent, based in each case on the total weight of
all ingredients of this constituent.

In accordance wth the invention, a process for producing
confectionery products is presented. The nethod conprises the
successi ve steps described in the foll ow ng:

Production of a base conposition of a sugar conponent, a
protein conponent, a fat conponent, as well as a flavor
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additive that contains at |east one flavoring constituent. In
particular, the protein conponent can be a protein solution;
t he sugar conponent, a sugar solution; the fat conponent, a

fat m xture.

The sugar conponent consists of one or a plurality of
constituents, with it containing one or a plurality of sugar-
containing constituents. For exanple, the sugar conponent is
produced froma plurality of constituents, with the
constituents added in each case as an elenent. The sugar
conmponent can, for exanple, even contain one or a plurality
of non-sugar-containing constituents. A sugar-contai ning
constituent contains one or a plurality of ingredients, with
at | east one ingredient being a sugar. In particular, a
sugar-contai ning constituent can contain a plurality of

i ngredi ents consisting of different sugars. A sugar-
contai ni ng constituent can, in particular, even contain

i ngredi ents not consisting of sugar.

The sugar conponent contains one or a plurality of sugar-
contai ning constituents, with the sugar content of at |east
one sugar-contai ning constituent being nore than 50 wt.-%
(percent by weight), in particular nore than 80 wt.-% Wen

t he sugar conponent contains only one single sugar-containing
constituent, the sugar content of this sugar-containing
constituent is nore than 50 wt.-% in particular nore than

80 wt.-% When the sugar conponent contains a plurality of
sugar -contai ni ng constituents, the sugar content of one or a
plurality, for exanple, of all, sugar containing constituents
Is in each case nore than 50 wt.-% in particular nore than
80 wt.-% When the sugar conponent contains only one single
constituent, the sugar content of the sugar-containing
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constituent is identical to the sugar content of the sugar
conponent .

In the context of the present invention, the term"sugar"
al so includes sweeteni ng sugar substitutes, for exanple,
sor bi t ol

The protein conponent consists of one or a plurality of
constituents, with it containing one or a plurality of

prot ei n-cont ai ni ng constituents. For exanple, the protein
conmponent is produced froma plurality of constituents, with
the constituents added in each case as an el enent. The
protei n conponent can, for exanple, even contain one or a
plurality of non-protein-containing constituents. A protein-
cont ai ni ng constituent contains one or a plurality of
ingredients, with at | east one ingredient being a protein. In
particular, a protein-containing constituent can contain a
plurality of ingredients consisting of different proteins. A
prot ei n-contai ning constituent can, in particular, even

contain ingredients not consisting of protein.

The protein conponent contains one or a plurality of protein-
contai ning constituents, with the protein content of at | east
one protein-containing constituent being nore than 50 wt.-%
in particular, nore than 80 wt.-% When the protein conponent
contains only one single protein-containing constituent, the
protein content of this protein-containing constituent is
nore than 50 wt.-% in particular, nore than 80 wt.-% Wen
the protein conponent contains a plurality of protein-
contai ni ng constituents, the protein content of one or a
plurality, for exanple, of all, protein-containing
constituents is in each case nore than 50 wt.-% in
particular, nore than 80 wt.-% When the protein conponent
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contains only one single constituent, the protein content of
the protein-containing constituent is identical to the
protein content of the protein conponent.

As a protein-containing constituent, gelatine, in particular,
can be used. In the case of the protein-containing
constituent, which has a protein content of nore than

50 wt.-% this is not a powder that |argely (based on wei ght
shares) contains no protein-containing ingredients. The sane
applies if the protein conponent has only one single protein-

cont ai ni ng constituent.

The fat conponent consists of one or a plurality of
constituents, with it containing one or a plurality of fat-
contai ni ng constituents. For exanple, the fat component is
produced froma plurality of constituents, with the
constituents added in each case as an el enent. The fat
conmponent can, for exanple, even contain one or a plurality
of non-fat-containing constituents. A fat-containing
constituent contains one or a plurality of ingredients, with
at | east one ingredient being a fat. In particular, a fat-
containing constituent can contain a plurality of ingredients
consisting of different fats. A fat-containing constituent
can, in particular, even contain ingredients not consisting

of fat.

The fat conponent contains one or a plurality of fat-

contai ning constituents, with the fat content of at |east one
fat-containing constituent being nore than 60 wt.-% in
particular, nore than 95 wt.-% When the fat conponent
contains only one single fat-containing constituent, the fat
content of this fat-containing constituent is nore than 60
W.-% in particular, nore than 95 wt.-% Wen the fat
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conponent contains a plurality of fat-containing
constituents, the fat content of one or a plurality, for
exanple, of all, fat-containing constituents is in each case
nore than 60 wt.-9% in particular, nore than 95 w.-% Wen
the fat conponent contains only one single constituent, the
fat content of the fat-containing constituent is identical to
the fat content of the fat conponent.

In an advant ageous enbodi ment of the nethod, during
producti on of the base conposition, the sugar conponent is
first heated. Advantageously, the sugar conponent is heated
in a tenperature range from 120-130°C, for exanple, 125°C, in
particular with a dry conposition of ca. 92 w.-% Then, the
sugar conponent is cool ed under vacuumdrying, with the sugar
conmposition being cooled preferably to a tenperature of

110°C. Then, the protein conponent is added to the sugar
conmponent, by which neans a sugar/protein conposition is
obt ai ned. The sugar/protein conposition is then aerated,

whi ch i s advantageously carried out under a high pressure of
ca. 3 bar for a period of, for exanple, 3 mn. Then, the fat
conmponent is added to the aerated sugar/protein conposition
and honogeneously distributed therein, by which neans a
fat/sugar/protein conposition is obtained. Lastly, for the
final conpletion of the base conposition, the flavor additive
Is added to the fat/sugar/protein conposition. Alternatively,
the flavor additive can be optionally added to each

i ndi vi dual conponent and/or to a plurality of conponents of
the base conposition and/or to the sugar/protein conmposition.

Form ng of core bodies (centers) fromthe base conposition.
In an advant ageous enbodi nent, for the formng of the core
bodi es, a sheet of the base conposition, i.e., a continuous
| ayer of the base conposition, is first produced. The core



10

15

20

25

30

bodi es are stanped into the sheet of the base conposition, in
particular with a nodul ar shape and then separated fromthe
remai ni ng sheet of the base conposition. The stanping of the
core bodies into the sheet of the base conposition occurs
advantageously in a tenperature range from30°C - 70°C. In
addition, it can be advantageous for the core bodies to be
separated fromthe remai ni ng sheet of the base conposition at
a base conposition sheet tenperature of, for exanple, ca.
10°C. Next, selection of the core bodies takes place based on
a predefinable core body size, such that the core bodies
obt ai ned have a uniform at |east approx. equal size. Here,
and in the followng, the term"size" neans a specified

(sel ectabl e) dinension of the core bodies. In the case of
nodul ar core bodies, the size is calculated fromthe dianeter
of the core bodies. In the case of non-nodul ar core bodies, a
specific dinmension of the core bodies can be freely defined

for this purpose.

Perf ormance of m crowave vacuum drying (m crowave puffing) of
the core bodies with at | east approx. equal size in a

m crowave vacuum dryi ng vessel. The m crowave vacuum dryi ng
vessel is inplenented such that a freely adjustable vacuumis
generated under freely adjustable tenperatures and the core
bodies can be irradiated with a freely adjustable power.
Advant ageously, the core bodi es have, during m crowave vacuum
drying in the m crowave vacuum drying vessel, a maxi mumfil

hei ght of ca. 10 cm

In a particularly advant ageous enbodi nent of the nethod
according to the invention, at the tine of the m crowave
vacuum dryi ng of the core bodies, a vacuumof, for exanple,
ca. 30 nbar, is first created with sinmultaneous novenent of
the core bodies. The noving of the core bodies can be
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acconpl i shed, for exanple, by noving the m crowave vacuum
drying vessel, wth it possibly advantageous for the

m crowave vacuum dryi ng vessel to be noved in particular at a
speed of ca. 5 mMmn. In addition, it can be advantageous for
the m crowave vacuum drying vessel to be tenperature
controlled, in particular during filling of the core bodies
such that the core bodies have, at the tine of filling into
the m crowave vacuum drying vessel, a tenperature that is,

for exanple, in the range from 12°C - 14°C. Wen the desired
vacuum has been set in the mcrowave vacuum dryi ng vessel,
the core bodies are progressively irradiated with m crowave
radi ati on at this vacuum Advantageously, the core bodies are
first irradiated with power in the range from6-8 kW in
particular at 7 kW for a period in the range from 80-100 s,
in particular 90 s, and then irradiated with power in the
range from8-10 KW in particular at 9 kW for a period in
the range from 170-190 s, in particular 180 s. Then, a vacuum
of, for exanple, ca. 45 nbar is set in the m crowave vacuum
dryi ng vessel, and the core bodies are irradiated at this
vacuum wi th power in the range fromb5-7 kW in particular at
6 kW for a period in the range from 260-280 s, in particul ar
270 s. Particul arly advantageously, the m crowave radiation
power at the time of mcrowave puffing is selected such that,
during m crowave puffing, the core bodies do not exceed a
maxi mum tenperature in the range from 75-80°C, in particular
80°C.

Coating the puffed core bodies with at | east one coating

| ayer, in particular, chocolate, which is suitable for

I nhi biting absorption of noisture by the core bodies. In the
context of the present invention, the term"coating" extends
to the possibilities known per se to the person skilled in
the art for applying a coating layer to the core bodies. The
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termincludes, in particular, the application of the coating
| ayer by dipping in or spraying with a coating materi a
formng the coating layer as well as to glazing the core
bodi es, for exanple, in a drum In a particularly

advant ageous enbodi nent, the core bodies are first coated
with a first coating layer, in particular, chocol ate, and
then coated with a second coating |ayer over the first
coating |layer. The second coating |ayer can, in particular,
be a gl ossy or polish |ayer. Advantageously, the core bodies
are gl azed, for exanple, with shellac as a second coating

| ayer, which advantageously takes place in a drum

Furthernore, it can be advantageous for the core bodies to be
coated in each case with at |east one coating layer, in
particular, a first coating |layer, such that the core body
has a wei ght share, based on the coated core body, in the
range from24-26 w.-% in particular 25 wt.-%

By nmeans of the nmethod according to the invention, novel
confectionery products that have extended shelf |ife under
normal environnental conditions due to clearly reduced
hygroscopi ¢ properties can be produced advantageously. The
confectionery products are distingui shed by speci al

organol eptic and flavor characteristics, with the capability
of retaining or even enhancing the flavor or the aroma of the
constituents included by neans of the production nethod. The
core bodies receive, by neans of the m crowave puffing, a
porous texture that results in a light, airy taste sensation
with a crunchy bite.

In a particularly advant ageous enbodi nent of the nethod
according to the invention, during the production of the base
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conposition, roasted peanuts are added as a flavor additive
to the fat/sugar/protein conposition

The invention further extends to a confectionery product that
is produced by neans of a nethod as descri bed above.

In addition, the invention extends to a confectionery product
that includes a core body puffed by m crowave vacuum dryi ng
that is produced froma base conposition, containing a sugar
conmponent with one or a plurality of sugar-containing
constituents, wherein the sugar content of at |east one
sugar-contai ning constituent is nore than 50 w.-% a protein
conmponent with one or a plurality of protein-containing
constituents, wherein the protein content of at |east one
prot ei n-containing constituent is nore than 50 wt.-% a fat
conmponent with one or a plurality of fat-containing
constituents, wherein the fat content of at |east one fat-
contai ning constituent is nore than 60 wt.-% as well as a
flavor additive with at |east one flavoring constituent.

Al so, the confectionery product includes at |east one coating
| ayer coating the core body, in particular chocolate, which
Is suitable for inhibiting absorption of noisture by the core
bodi es. Particul arly advantageously, the core body is coated
with a first coating layer, in particular chocolate, and with
a second coating |layer over the first coating layer, in
particul ar glazed with shellac, by which means the property
of the coating material to inhibit water absorption by the
core bodies is further inproved and the shelf |ife of the
confectionery product can be extended.



10

15

20

25

30

11

Exenpl ary Enbodi nment

The invention is now explained in detail using an exenplary

enbodi nent and referring to the attached draw ng.

The single figure schematically illustrates the perfornmance
of the nethod according to the invention in the formof a

fl ow di agram

Step I: Production of a base conposition for the form ng of
the core bodies or centers. The base conposition for the core
bodi es is produced from various conponents. It includes a
sugar solution, a fat mxture, and a protein solution, with
the sugar solution naking up ca. 76 wt.-% the fat m xture,
ca. 16 wt.-% and the protein solution, ca. 8 w.-%of the
base conposition. The sugar solution contains one or a
plurality of sugar-containing constituents, for exanple,

sel ected from sucrose, glucose syrup, |lactose, sorbito

syrup, barley malt extract, and caranelized sugar syrup,
wherei n the sugar content of at |east one sugar-containing
constituent is nore than 50 wt.-% in particular nore than 80
wt.-% For exanple, but not absolutely necessarily, the sugar
content in the sugar solution is nore than 50 wt.-%

The protein solution contains one or a plurality of protein-
contai ni ng constituents, for exanple, powdered egg white.

I nstead of the powdered egg white, gelatine can, for exanple,
al so be used. At |east one protein-containing constituent has
a protein content of nore than 50 wt.-% in particular nore
than 80 wt.-%
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The fat m xture contains one or a plurality of fat-containing
constituents, for exanple, selected fromwhole m |k powder,
sweet ened condensed skimm |k, cream powder, cocoa butter,
cocoa paste, and vegetable fats. At |east one fat-containing
constituent has a fat content of nore than 60 w.-% in
particular nore than 95 wt.-% In addition, various additives
or flavor additives can be added, for exanple, roasted
peanuts, to produce, as desired, flavor variants in the

fini shed confectionery product.

For the production of the base conposition, the sugar
solution is heated to ca. 125°C, for exanple, in a continuous
cooki ng system The dry substance is ca. 92 w.-% After
that, the sugar paste obtained is cool ed, for exanple, by
evacuation, preferably to a tenperature of ca. 110°C, and
dried at the sanme tinme. Then, the protein solution is added
to the sugar paste obtained and the sugar/protein conposition
thus obtained is aerated under a high pressure of ca. 3 bar
for a period of ca. 3 mn. In a follow ng mxing process, the
fat m xture is added to the sugar/protein conposition whipped
by aeration and honbgeneously distributed therein. Lastly,
roasted peanuts are added as a flavor additive to the
honogeneous fat/sugar/protein conposition obtained. Here, it
Is inmportant that the peanuts be folded in gently so as to
not destroy the structure of the aerated fat/sugar/protein
conposi tion.

Step Il: Form ng of core bodies (centers) of the
confectionery products fromthe base conposition produced.

For this processing, it is advantageous for the base
conposition to have a tenperature in the range from 30-70°C.
For this purpose, the base conposition is, for exanple,
shaped into rolls and continuously fed into a pair of rollers
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by neans of which a sheet strand is forned. The sheet of the
base conposition has, for exanple, a thickness of 10 mMm The
sheet of the base conposition obtained is placed on a
tenperature-control |l abl e conveyor belt and fed to a rolling
mll, for exanple, a six-roll rolling mll, by neans of which
the sheet of the base conposition is brought to the desired
final thickness. Followng this, a pair of enbossing rollers
i s di sposed, which, by neans of depressions on the two
rollers, for exanple, stanp nodules into the sheet of the
base conposition as core bodies. The di aneter of the nodul es
is, for exanple, ca. 10 mm It is understood that invention
is not restricted to this, but rather that the core bodies

can have any other suitable shape and size.

The sheet of the base conposition then runs on a wire nesh
band t hrough a paternoster cooler and is cooled to ca. 10°C,
with the cooling period lasting ca. 10 m nutes. Through
cooling, the consistency of the sheet of the base conposition
beconmes nore solid such that the pre-shaped nodul es can be
separated in a sinple manner fromthe renmai ni ng sheet of the

base conposition.

After the nodul es have been separated at ca. 10°C, they are
fed to a deburring drum in which they are freed of stil
adhering sheet residues and the edges are rounded. The
nodul es that are now conpletely round are presorted through a
sieve arrangenent to elimnate nodul es that are not properly
st anped, for exanple, half or double nodul es, being sorted
out for processing in the rest of the process. The renmaining
sheet of the base conposition and rejected nodul es can be fed
back into the process for the formng of core bodies such
that the core bodies can be produced virtually w thout base
conposition | oss.
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The nodul ar core bodi es obtained in this manner have a

di ameter of ca. 10 nmand a wei ght of, for exanple, ca.
0.65 g. The structure of the core bodies can be very solid
and can resenble hard caranel, with the surface not

conpl etely snooth due to the processed peanuts.

Step Ill: Subjecting the nodular core bodies to m crowave
vacuum drying (m crowave puffing) in a drum shaped m crowave
vacuum dryi ng vessel under special conditions. M crowave
puffing differs radically from other conventional drying

nmet hods that transfer the drying energy either through

t hermal convection or through contact with warm areas via the
surfaces into the products to be dried, with the progress of
the drying process determ ned by the thermal conductivity of
the products fromthe outside to the inside. In contrast, the
drying energy of the m crowaves acts in the entire volunme of
the product to be dried such that it is not the thernal
conductivity of the products that determ nes drying success
but rather the capability of the products to convert the
energy of the m crowaves into heat. Since, as is well known,
the energy of m crowaves can be converted particularly well
into heat by water, rapid vaporization of the noisture
contained in the interior of the product is obtained by neans
of the m crowave heating, whereby the drying process proceeds
qui ckly and econom cally until the desired residual noisture
is achieved. Aroma and taste can be |largely retai ned and even
intensified. On the other hand, the conbination of m crowave
radi ati on and vacuum enabl es not only gentle drying of the
products but also puffing (swelling), i.e., an increase in
vol une of the products, which can reach many tinmes the

initial vol une.
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As experinents of the applicant have denonstrated, the vacuum
at the time of puffing has an effect on the core bodies,
which is readily observable visually. Wen, for exanple,
nodul ar core bodies wth a dianeter of ca. 10 nm are
produced, the core bodies have, before m crowave puffing, for
exanple, a virtually snooth, glossy surface, with it being
clearly discernible in cross-section that the core bodies are
a honogeneous mass w thout air pockets (visual observation).
Now, when the mcrowave puffing (wth a vacuum is carried
out, the core bodies retain their nodul ar shape, with the

di aneter of the core bodies increasing and, for exanple,
rising to ca. 15-20 nm The color of the core bodies is
brighter and the structure crispy and solid. The cross-
section of the core bodies presents a clear porous appearance
(visual observation), which is associated with the vol une

i ncrease of the core bodies. The pores represent air pockets.
When, in contrast, no vacuumis applied at the tinme of the

m crowave treatnment, the core bodies |ose their nodul ar

shape, flow out, and obtain a flat shape. The size of the
non- nodul ar core bodies is, along the | ongest dinension, ca.
15 mm with a height of ca. 5-7 mm The surface structure
remai ns snooth and gl ossy. The consistency of the core bodies
Is soft and their color is dark. Mreover, the core bodies
produced w t hout a vacuum have no pores in cross-section, but

are instead a conpact mass w thout air pockets.

For the m crowave puffing, the nodular core bodies are fed to
the m crowave vacuum drying vessel, for exanple, by a bucket
conveyor, with the core bodies first filled into a hopper by
nmeans of which the m crowave vacuum dryi ng vessel is filled

i n batches. The drum shaped m crowave vacuum dryi ng vesse
has, for this purpose, for exanple, a flap opening that is up
during filling and is di sposed bel ow t he hopper.
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Advant ageously, the fill height of the nodular core bodies in
the drum shaped m crowave vacuum drying vessel is ca. 10 cm
since it has been denonstrated that with a greater fil

hei ght, the puffing result is unsatisfactory. Consequently,
the m crowave vacuum drying vessel should have a |l ength
suitable not to exceed the desired fill height with a given
bat ch si ze.

At the tinme of the filling of the m crowave vacuum dryi ng
vessel and during the perfornmance of the m crowave vacuum
drying of the nodular core bodies, it is advantageous for the
core bodies to have a tenperature of ca. 12 to 14°C, by neans
of which sticking together of the core bodies can be reliably
and safely avoi ded. Moreover, mcrowave puffing of the
nodul ar core bodi es bel ow the tenperature indicated is not
optimal, with, in particular, the desired vol unme increase not

bei ng obt ai ned.

During the m crowave puffing, the drum shaped m crowave
vacuum dryi ng vessel nounted on rollers, for exanple, is
rotated to the left and right around a cylinder axis, with
the angle of inclination toward each side being, for exanple,
ca. 90°. The speed at which the drumis rotated is very

I nportant for obtaining a good result. In the present

enbodi nent, the speed was set to 5 mmn. In addition,

defl ectors, by neans of which a constant novenent of the
nodul ar core bodies is supported, are installed in the

m crowave vacuum dryi ng vessel. The shape of the deflectors
can be inportant for the result obtained. If the deflectors
are too small, there is the risk that the core bodies wl|l
stick together due to too little novenent and rising
tenperature. On the other hand, if the deflectors are too

| arge, the nechanical |oad on the core bodies is too high and
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the core bodies drop fromtoo great a height, which again can
result in sticking together. If agglonerations of nodul ar
core bodi es develop due to sticking together, it is virtually
I npossi ble to break them down w thout danage to the core

bodi es.

The drumis | oaded in batches with nodular core bodies, wth
a vacuumof, for exanple, ca. 30 nbar set in a first phase
("puffing phase"”). In the puffing phase, setting an
appropriately |l ow vacuumis inportant to give the nodul ar
core bodies the final formand size as desired. If no
adequately high vacuumis set during the puffing phase, there
is the risk that the nodul ar core bodies will not reach the
desired size and will instead assune an egg shape. After the
desired vacuumis obtained, the irradiation of the core
bodies with mcrowaves is started. The m crowave power is
progressively introduced into the core bodies. Care nust be
taken that the m crowave energy not be too high at the onset
since this can result in the fact that the core bodies dry
too soon fromthe inside but are still too noist on the
outside. As a result, the core bodies burn in their core. In
the present exenplary enbodi nent, the core bodies are
irradiated with mcrowaves with a power of 7 kW (kilowatts)
for 90 s (seconds). Then, the power is raised to 9 kWand the
core bodies are irradiated for 180 s. In a second phase
("drying phase"), the vacuumis set to 45 nbar. The nodul ar
core bodi es have now al ready reached their desired target
size and lost ca. 3-4%water. At this vacuum | evel, m crowave
energy is introduced again, with the core bodi es bei ng
irradiated with mcrowaves with the power of 6 kWfor 270 s.

Here, it is inportant that the core bodi es not exceed a
tenperature of ca. 80°C during the introduction of m crowave
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energy since, otherw se, burning in the core cannot be rul ed
out. Before the puffing, the nodul ar core bodi es have a

di aneter of ca. 10 mmwith a weight of ca. 0.65 g. After the
puffing, the nodul ar core bodi es have a dianeter of ca. 18-20
mmw th a weight of ca. 0.61 g. Accordingly, the drying |oss
amounts to ca. 5.9 wt.-% The volune increase of the core
bodies is associated with an extraction of noisture, with the
taste properties of the core bodies being retained and even
further intensified.

The nodul ar core bodi es have, after puffing, a thin-walled
shell, the surface is sonmewhat porous and not perfectly

round, since the peanut pieces protrude partially. The
interior of the nodular core bodies has a very different
porous structure that consists of large and small non-uniform
air pockets. Despite the thin-walled shells, the core bodies

have, because of this texture, a crisp and cookie-like bite.

The puffed nodul ar core bodies are strongly hygroscopic, with
high relative humdity alone already sufficient to change the
shape and taste of the core bodies. This necessitates the
next step.

Step I'V: Coating the puffed core bodies with chocol ate such
that a barrier layer is created by neans of which a chem ca
exchange process during which the core body absorbs water is
prevented, at least for the nost part. As experinents have
denonstrated, this neasure can increase the shelf life of the
confectionery product to the average shelf |ife of the

chocol ate used, which is usually 12 nonths. For coating by
nmeans of glazing, the puffed core bodies are, for exanple,
fed into the glazing drum for exanple, via a hol ding vessel.
Advant ageously, the confectionery product thus obtained has a
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rati o between the core body and the gl azed chocol ate mass of
25 wt.-%to 75 wm.-% For exanple, the core bodies have in
each case a piece weight of 0.6 g (25 w.-%; the chocol ate
mass used per core body, a weight of 1.8 g (75 w.-%; and
the confectionery product obtained, a weight of 2.4 g

(100 wt.-9% . Advantageously, the bul k weight of the
confectionery products is ca. 0.38 Kg/L. The chocol ate used
for glazing, in particular mlk chocol ate, advantageously has
a total fat content of at least 32 w.-% During processing,
it is advantageous for the chocolate to have a tenperature in
the range from42 - 44°C. Wth regard to the rheol ogi ca
properties, it is advantageous for the chocolate to have a
viscosity of 2 - 3 Pa and a yield point of 4 - 6 Pa-s. For
the gl azing, the the nodul ar bodies are sprayed, for exanple,
by spray devices in the continuously rotating glazing druns.
The core bodies are gradually glazed with chocolate, with
each spraying procedure being interrupted, for exanple, for
30 min, and with a cooling phase introduced upon further
rotation of the glazing drum This procedure is repeated, for
exanple, 3 to 4 tines until the entire application quantity

of chocol ate has been applied to the core bodies.

Lastly, the core bodies glazed with chocolate are conpletely
coated with a glossy or polish |ayer. The shining of the core
bodi es can be perforned with various auxiliary neans, wth
the gl azed core bodies in the present exenplary enbodi nent
first pretreated with an oil and then post-treated wth
shellac. By neans of the layer of shellac, an additional
protection agai nst drying out or noisture absorption can be
achi eved, by neans which the shelf life of the confectionery
products is further inproved. In addition, better separation
and sliding action as well as a particularly aesthetically
attractive appearance can be achieved. After the application
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of the glossy |ayer, the finished confectionery product is
forwarded to a rest phase for ca. 12 hours at ca. 18 - 20°C
and can then be packed in final packaging. The resting phase
serves for drying and cooling of the confectionery products.
Al so, the confectionery products can air out since the gl ossy
| ayer can have a rather unpl easant odor.

The confectionery products are at |east approx. nodul arly
shaped and consists of a puffed core body that is conposed of
a cooked, whi pped sugar/protein/fat conposition and specially
processed peanuts, as well as an outer coating |ayer nade of
chocol ate, for exanple, mlk chocolate, which is finally
covered with a glossy or polish layer. The finished
confectionery product weighs ca. 2.4 g and has a di aneter of
ca. 20 - 22 mm The pre-processed peanuts give the finished
confectionery product a very intensive peanut flavor that is
further intensified by the mcrowave puffing since the

noi sture escapes fromthe core bodies and the aroma is

i ncreased even nore by this. The crispness of the
confectionery product is inmproved by the roasted peanuts
since not only the texture of the puffed core bodies has a
good bite but so do the peanuts. The overall taste of the
confectionery product is very harnoniously tuned, with the

i ntensi ve peanut note effected by the m crowave puffing and
the chocol ate yielding a very well-rounded flavor profile.
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d ai ns

1. Met hod for producing confectionery products, which
conprises the follow ng successive steps:

- Production of a base conposition of a sugar conponent
with one or a plurality of sugar-containing constituents,
wherei n the sugar content of at |east one sugar-containing
constituent is nore than 50 wt.-% a protein conponent with
one or a plurality of protein-containing constituents,
wherein the protein content of at |east one protein-

contai ning constituent is nore than 50 wt.-% a fat conponent
with one or a plurality of fat-containing constituents,
wherein the fat content of at |east one fat-containing
constituent is nore than 60 wt.-% and a flavor additive with
at | east one flavoring constituent;

- Form ng of core bodies fromthe base conposition;

- M crowave vacuum drying of the core bodies;

- Coating of the core bodies with at | east one coating

| ayer, in particular chocolate, which is suitable for

i nhibiting absorption of noisture by the core bodies.

2. Met hod according to claim1l, characterized in that the
core bodies are coated with a first coating layer, in
particul ar chocolate, and wth a second coating | ayer over
the first coating layer, in particular are glazed with
shel | ac.

3. Met hod according to one of clainms 1 or 2, characterized
in that the production of the base conposition conprises the
foll om ng successive steps:

- Heating the sugar conponent;

- Cool i ng the sugar conponent;
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- Addi ng the protein conmponent to the sugar conponent to
produce a sugar/protein conposition,

- Aerating the sugar/protein conposition;

- Addi ng the fat conponent to the sugar/protein
conposition and its honbgeneous distribution therein to
produce a fat/sugar/protein conposition

- Adding a flavor additive to the sugar conponent and/ or
to the fat conponent and/or to the protein conponent and/ or
to the sugar/protein conposition and/or to the

fat/sugar/ protein conposition

4. Met hod according to claim3, characterized in that the
sugar conponent is heated in a tenperature range from 120 —
130°C, in particular at 125°C, in particular with a dry
conposition of 92 wt.-%

5. Met hod according to one of clains 3 or 4, characterized
in that the sugar conponent is cooled to a tenperature of ca.

110°C, for exanple, for exanple, by evacuation.

6. Met hod according to one of clains 3 through 5,
characterized in that the sugar/protein conposition is
aerated under a high pressure of, in particular, 3 bar, in
particular for a period of 3 mn.

7. Met hod according to one of clains 1 through 6,
characterized in that the form ng of the core bodies fromthe
base conposition conprises the foll ow ng successive steps:

- Form ng a sheet of the base conposition

- Stanping in particular nodul ar core bodies into the
sheet of the base conposition;

- Separating the core bodies fromthe remaining sheet of

t he base conposition;
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- Sel ecting the core bodi es based on a predefinable core
body si ze.

8. Met hod according to claim 7, characterized in that the
core bodies are stanped into the sheet of the base
conposition in a tenperature range from30 — 70°C.

9. Met hod according to one of clainms 7 or 8, characterized
in that the core bodies are separated fromthe remaining
sheet of the base conposition at a tenperature of the sheet
of the base conposition in a range from8 - 12°C, in

particul ar at 10°C.

10. Method according to one of clains 1 through 9,

characterized in that the core bodi es have, during m crowave
vacuum drying, a maximumfill height in a range from8 - 12
cm in particular 10 cm in a mcrowave vacuum dryi ng vesse

haben.

11. Method according to one of clains 1 through 10,
characterized in that the m crowave vacuum dryi ng of the core
bodi es conprises the foll ow ng successive steps:
a) Creating a vacuum in particular of 30 nmbar, with
si mul t aneous novenent of the core bodies, wth a mcrowave
vacuum dryi ng vessel being noved, in particular at a speed of
5 mmn;
b) Successive irradiation of the core bodies with m crowave
radi ati on at the vacuum established in step a) in accordance
with the foll ow ng procedure:

Irradiation of the core bodies with a m crowave
radi ati on power in the range from6 - 8 KW in particular at
7 kW for a period in the range from80 - 100 s, in
particular 90 s;
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Irradiation of the core bodies with a m crowave
radi ati on power in the range from8 - 10 kW in particul ar at
9 kW for a period in the range from170 - 190 s, in
particul ar 180 s;
Cc) Creating a vacuum in particular of 45 nbar;
d) Irradi ati on of the core bodies at the vacuum establi shed
in step c) with a mcrowave radi ati on power in the range from
5- 7 kW in particular at 6 kW for a period in the range
from260 - 280 s, in particular 270 s.

12. Method according to claim1l, characterized in that the
m crowave radiati on power is selected such that the core
bodi es have a maxi num tenperature in the range from75 -
80°C, in particular 80°C.

13. Method according to one of clainms 1 through 12,
characterized in that the core bodies are in each case coated
with the at | east one coating |ayer such that the core body
has a wei ght share, based on the coated core body, in the
range from24 - 26 w.-% in particular 25 w.-%

14. Confectionery product, which conprises:

a core body puffed by m crowave vacuum dryi ng, which is
produced from a base conposition, containing a sugar
conmponent with one or a plurality of sugar-containing
constituents, wherein the sugar content of at |east one
sugar-contai ning constituent is nore than 50 wt.-% a protein
conponent with one or a plurality of protein-containing
constituents, wherein the protein content of at |east one
protei n-containing constituent is nore than 50 wt.-% a fat
conponent with one or a plurality of fat-containing
constituents, wherein the fat content of at |east one fat-
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contai ning constituent is nore than 60 w.-% and a flavor
additive with at |east one flavoring constituent;

at | east one coating |layer, in particular chocol ate,
coating the core body, which coating layer is suitable for
I nhi biting absorption of noisture by the core bodies.

15. Confectionery product according to claim 14, in which
the core body is coated with a first coating layer, in
particul ar chocolate, and with a second coating | ayer over
the first coating layer, in particular, is glazed with

shel | ac.



