Cooki ng aid The subject of the present invention is a cooking
aid, a process for its preparation and a plant for carrying out the
process. 5 US- A-4060645 (Risler et al.) describes a dehy-
drated product in the formof grains instantly soluble in wat er whi ch
have a conti nugu orous,structure and a snmoot h surface which can be
obt ai ned by ex ?‘%ﬁf’f‘%,a 4 a vessel where a subat nbspheric pressure
exists, a food 10 natEie aulkcEqlr icfi nhef puetenvepetent fonriseedoektingct s,

starches, guns_or al_gi n?}; f.ish . ract d/Qr.
protein hydr olail:'é%'t es?, ?g%’(g%)s(grrp elf itd 8{‘6559‘3{35911\4@2@9% (iﬁlas er fg)tr al .)
descri bes a fowmirryingragucthe @iderssg of a dehydrated mass in the form of

a 15 powder or of flakesyofodpdds (Rabiefeldt i 2ed3si@Ffhes a JBB/L and

veget abl e extracts or protein h)édrol ysates, for . exanpl e, and .of "a
filling of par¥¥aiesd RIdRftariddthe f0EHePhgeaing N Haky £PTSs 17 or
e>r<]arrpl e, this watefi WhiBl heivg agcﬂeagﬁdn&ﬂxmrk pb?busd%ﬁ_ructure arfie aai m of
the present invention is_to provide a C Lnhg.aid in _an attractive

 ndi Vi dual f or FAANE gt Face TR rdasbe, PRRALRT Y BEn B EREREY dBed of
veget abl es, vessal wheokher fsubdtmgsphatiangresisuereulentstfd avaurfioog

i ngredie , f I Ced .To i ect, t 0QKkJ id
accordi ngﬂfo trﬁéetg%ﬂ%rgg[gé?llsﬁggntfirg&ighats\t%ieet S l(fpec%f gge(rao%éétg%&%s’
conpri ses scHchedHy veumht of vRsginatesponmeas, hefdsihn @rcem@sst

consi sting of e300 f And/¥h 30rd 4 APy B S4k D8SEFor example.

Li kewi se, the process for the%£9r3eparat| on of ‘a 30 caqoking aid according to

the present invention Eomtis (Rijgdegyceessthd sEEFSTaPeRi »@ nd e
vi sual conponepitsdwtt hconsidthindbt en detlydngt ddengahyidl alted fease ofSkapi ng
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cool i ng devi cevegetable, meat or pasta pieces, or example, this
filling being packaged separately.

20 The aim of the present invention is to provide a
cooking aid in an attractive individual form having, in
its mass, visually identifiable pieces of vegetables,
meat or other filling, fat and pulverulent flavouring
ingredients, for example.

25 To this effect, the cooking aid according to the
present invention has the shape of a rock and comprises
8-50 % by weight of visual components held in a cement
consisting of 15-35 % fat and 20-70 % dehydrated base.

Likewise, the process for the preparation of a

30 cooking aid according to the present invention comprises
the successive steps of mixing the visual components with
the molten fat and the dehydrated base, shaping the
mixture obtained and cooling.

Finally, the plant for carrying out the process

35 for the preparation of a cooking aid according to the
present invention comprises a device for mixing the
visual components with the molten fat and the dehydrated
base, a device for shaping the mixture obtained in cells

comprising ejecting means, and a cooling device.



- 2- The cooking aid according to the present inven- tion

effectively has all the desired ingredients in one and the sane rock of
‘attractive appearance because of the - bdentifiable pieces within its
mass. 5 The process and the plant according to the

p_res?ent inventi 03 makerhd @@élgirbd;eai@ acepaienghts the peekeng airﬁlreinn a
sinpl e manner and in

present discl otsjtﬁré e?ﬁ%c%&%‘?g\és]?%i a]rLiL. PHS %Slrggr HrngeglFBEﬁ" l?h&?led be
under st ood as dmVitie tdameshrapd of avtrantivdi appkemtancoe kbarauwkes oisidyged
stone of reI at§ &é’lflabfggéie%é Pﬁg}[w{& gy dheven surface as regards
its physi ca appear ance and its col our The expression
"vi sual conponents" shog d B3@CESs uRder stbed BiarbnRIRIESINFoS® sithe | s

sufficiently |@fd€ent BRAEMRRE GRIKRUN 18XhbBLESHIET T ST §ifted I 331 s

relative to that of the cenent _.to be distin wshdwlththe nake%
eye. cooking 1&dn e énrfP lenBarae Eeaﬂﬂ der HEd HRED @
honogeneous t exter€. and col our capabl e of ensuring the cohe5| on of t he

cooking aid despite itlz h_cont ent .of onent
2 i
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In the cooking aid acc gptr SERE S%Sgéﬁﬁure Jelﬁ%v Sl?rhe l\Ps 5!
conponentk0 mayfdeem dehyalregad plenesi 2% lmdwchﬂ)@smi’@damtg Wwihec lshege be

taken into co 'Q£56§A&Hblduﬁlf¥békfdf|dﬂ¥b shaped stone 6Eh%%ﬂa¥' Q&

corrponents nmay De In artic p1 eces of ne Oor nore vegeta
fruits, arorrat%alqlerﬁéze andreWigh Als RSB SEXi3c8c & §99@é§5ar4&/80r

whole or 30  ghpshesh sgesiSardde X@Pi€s colour. The fat may conprise
at | east one vegetabl e_fat and/ or one aninal fat, hydro enaltcfd or
ot herwi se and supﬁ%n&ﬁ%sﬁl% héF#c¥a lni FRAMBRNERE om%&?ﬂ

This fat ygef amd)é:ystt@od)fasa doypenehtikawhaseospge 3d sufaﬁﬂd:mntsn;cnah{g@t it
is solid at rog erat rds rat.u

bet ween about Li?b][r exﬁtblltor&égglcfengA Cﬁﬁ%ra%étggﬁ 3’1 aﬁ t%f at
whi ch has a that:l efir tinel t¢emerpoi ne bk a:bcaj:tlmuﬁi{@r r‘]IU:lllstbar madmdarl y
suitable in thé}§e_regard.

The term "cement" should be understood as a mass

20 of homogeneous texture and colour capable of ensuring the

cohesion of the cooking aid despite its high content of
visual components.

In the cooking aid according to the present
invention, the visual components may be dehydrated pieces

25 of any food product which can be taken into consideration
as a filling.

These visual components may be in particular
pieces of one or more vegetables, fruits, aromatic herbs,
meats, fish and/or crustacea, spices and/or whole or

30 crushed seeds, for example.

The fat may comprise at least one vegetable fat
and/or one animal fat, hydrogenated or otherwise and
supplemented or otherwise with an antioxidant.

This fat preferably is of a type or has a compo-

35 sition such that it is solid at room temperature, in
other words at a temperature of between about 20 and
30°C, for example. A hydrogenated palm fat which has a
clear melting point of about 41-43°C is particularly
suitable in this regard.



- 3- The dehydrated base may conprise food materials in

finely subdivided formchosen according to their capacity to confer
adequate flavour or texture on the -cgoking aid, for example. 5
Thi s dehydrated base nay conprise in particular flavouri ng agents such

as sugars, salts, spices &éwdrated b¥&dehap| 8cfpriBat £834! aakteriAngt ei n

hydr ol ysat es, yea products of the illard reaction or
fl avour %&F‘@%Y t%’g]i’g %ﬁ‘ﬁ%‘ic|fr?gf“hgé’£‘f’§e§ucﬂc‘é‘§l|>§1n%ucﬁceof: §&Z 10
or glutamate, cm‘gdicﬂrt)bltldl ngnagentaiapdteasfsamﬁheer textmld ooexthens,
guns or al gi nate or_ .exann To carry out the process for
the preparati oénO (ﬁ)?lng al&( r|eng alpciL according to the present invention, it
is possible to addPthﬁe dﬁkwﬁra}:&!ﬂ base nayt hemnnﬁ-senihaparttécmﬁarm X

and to add the ’E{fé]ﬁfg e f | ef 1,
tenperature of téhe rmJl en T at ﬂeéa g%%éggs’ g%l% ?F%ggfor exarrpl e.
It is possibl éfemetmme tPte ek u?%ch‘F’eSGhHEPHQIH hydéeﬂyeatreﬁ pAFEBEUl ar

by means of aéimgrsa&@s Lirdauldhe 3@ theql@lipaﬂckéd@marhexcehbsou&o
recei ve them on a ol ed sur.face and to stabilize their i [gelna

cool i ng devi c&©°l et §%r tAShfpisinancing agentsygiahs RSerar BPE16PTLASS
m xture afot hewi glatamate, camdbent}slﬂdirtgt hgennkt @mdrataandthlirehes

dehydr at ed base tso(;e refer Sy L!lt 1da o afvoag ni_{;cj%that it has

adequat e ow pr oper es 1o 1 He ce €i ng either
too soft or too sandy.TA Q@Irmermtur@mfpa@@@ssmompeer pPEepamation g

recomended |y WS 198 according to LheNBscbern ohservedn |adeed, that

there is a 30 al ni ng pr oduct an excessive sandy
t ext ure whi ch ReafidP e t& ads éhendﬁeaérﬁeeriheaeer t3 the molt%rfratas EBoor

fil Ikl ng ]gnf5 L henige! 4:5a Whb CHdEaEHeS WighRI10- comporg@z&gé té[ftefj\rtﬂﬂﬁxmgghff&f t he
I OCKS, i the te ra ure 1|I's usted to a,te erature
of less than & q‘ﬁﬁcﬁﬂ%e‘??rj‘@rq%lfree@#mﬁ:%e RofELH°EEE MEY K B g‘@ u?here

is arisk of cdu-aioAtg fompreacimgile. Wi th an excessively soft consistency

which col |apses . Coibl £ sldoon, e L egglyi PRcSHELRGEC! LaLhe Shamaarat ure

of the mxture is adjust oat reate
cells, in particular by means of a hopper, to eject the

20 rocks formed from the cells, to receive them on a cooled
surface and to stabilize their shape in a cooling device,
for example.

The temperature of the mixture of the visual
components with the molten fat and the dehydrated base is

25 preferably adjusted to a value such that it has adequate
flow properties to f£ill the cells, without being either
too soft or too sandy. A temperature of about 40-48°C can
be recommended in this regard.

It has been observed, indeed, that there is a

30 risk of obtaining a product with an excessively sandy
texture which tends to crumble on leaving the cells, as
well as poor filling of the cells which causes hetero-
geneity in the weight of the rocks, if the temperature of
the mixture is adjusted to a temperature of less than

35 about 40°C, for example.

Likewise, there is a risk of obtaining a product
with an excessively soft consistency which collapses
completely on the receiving surface if the temperature of
the mixture is adjusted to a temperature greater than



-4- about 48[err]C, for exanple. The ejected rocks may be
recei ved on a surface, in particular the surface of a conveyor belt,
‘cooled to a tenperature of between.5zand 10[err]C, for exanple. It is
5 then possible to stabilize their shape in a cooling devi ce nmade in
the formof a gwmeld nBI@NNRIr tdipugle whi ch t he conveyor belt runs and
in which air is circulated att 5-]]g£err;,(;ﬁfor examl e. I n
the plant for carryin Ut 192 ep?o%%% fBFY 1 HE fﬁceb?’ggaf’ﬁt Foﬁugffage(fooki ng
ai d accordi ng im pdet prekentthe surfweatodHna thevdgvirceeflor wbriled the
visual Conponeitemperatthidl SHSLLBILER §3hndndobhe dBRydiahgdcbase TRy
conprise a Jacketed mxer, n particular a band m xer, “for .
exanple. 15 then pogsjikdRetted mbeddldse sehedrsishAnsanébust y ceeling
device for adjdis¢idd rdie tiempacakdirf 8f 4 heodi Xt 1B} hrougdPRHQRHI at e
val ue, in particular b¥/ circulating a coaling, f.lui,d at, abqut

30-70[err]C, fidte ¥or belt runs anfdnnwhich @dy dé rey Neac6inétted to
t he shapi ng 20s-1®EM cefdhreatapipla ansporti ng neans, preferably therno-
regul ated, such as a | t_.conveyor .or an_Archi nede scre t he belt
or the screw ending aglgr\l/ethae Jp\aic%‘gt EQ%t GaFTYIng %‘6%;%’8 ﬁ?ro?ﬁedsesd\% o&g‘et he
shapi ng devi ceprdparandanpl ef a cooking aBdclcaorddhgt ab f ebe poppentcan be
mede of 25 - si@ldlenm stepl 8B9:6aN RS hSEP Al deYLES1  UonBRilnes
taining the tenperature of the mxture at an appropriate alue, in

particul ar by Witk the inRl e d@t @d thied dehydratesh dase40a50cemprEsef or

exanple. a jacketHe sixehN)g davi §8rfBY¥uTRAPIA S@ahd Ohiildely dig 30
whose cylindrical _wall is pierced wth cells, or a hori zont al
pl ate pierced SRR I's which is capabl e of bei ng noved horizontally

by a reciygocati ng novengacketed mikernggrossebire foimilearmedlsly oalse
arranged in rog\ésvif

made in the form oq‘eorfor Sid giﬁgsglnébutﬁ’g Fﬁ?‘%ﬁﬁﬁt'tl%-ge%%i%%mgij{ttnlﬁrgenc&mé, b? or
exanpl e. Theseagpstmniste ogdnef,edabpgrhéaudbreby igircul gaing eukaolingh t he
ai d of heatingegl el SSpout 30-70°C, for example.

The mixing device may be connected to the shaping

20 device through transporting means, preferably thermo-
regulated, such as a belt conveyor or an Archimedean
screw, the belt or the screw ending above a jacketed feed
hopper provided above the shaping device, for example.

Such a jacketed feed hopper can be made of

25 stainless steel and can also serve as device for main-
taining the temperature of the mixture at an appropriate
value, in particular by circulating a cooling fluid at
about 40-50°C, for example.

The shaping device may comprise a rotating drum

30 whose cylindrical wall is pierced with cells, or a
horizontal plate pierced with cells which is capable of
being moved horizontally by a reciprocating movement, it
being possible for the cells to be arranged in rows, for
example.

35 The ejecting means may be made in the form of
pistons going through the bottom of the cells, for
example. These pistons are preferably heatable, in
particular with the aid of heating elements.

A cooled receiving surface, in particular the



A cool ed receiving surface, in particular the

-5- upstream end of a cool ed conveyor belt, nmay be provided under
the ejecting neans in order to receive the rocks ej ected fromthe
cells, for exanple. The cooling device nay be made in the form

of a 5 cool i ngupepneamt Bhaugh ahbeablteaecmw_@w blealtt lﬁ&%ﬁ&fe provifded
exanpl e. ed enbod % of th | ant

R o out tWASST obbB, SRFERG SRatil 4 ePde?LebneeRrIVe e rogke  ging
to the presentejeveadi bnomt bkesbeplag 10r erampkeconprises a rotating drum

whose cylindrical wallmpy, Cégég#gegggl%t gagﬁbgs ?%aqglethen f;o%ﬁﬁs Agdit is

sur - mount ed by a jackete pper ose lower ‘part t he
cylindricaP sh@%@lblflgt tungehf &dwcpigh e kh atlhﬁgcéflﬁﬁvor bgdd cHHEfS9Ses
stirring meansgodSexample. The stl rrl ng means nay conpri se rotating

stirrers whose axle is paral t t of ther tat
carries stirring and/ oF di 3t rHrtﬁ}Jt cddmens, © dL"“m'Pr g"fdcéfr ably,

the stirring neaﬂﬁymgpdsmtse:rte/\@rocegsatfain ngespréperstmbhhoﬂ(ﬁ Idmlax@s

si tuated |nthe ane pl ane and carr spat ul a partic ar. radlal
spat - ul as® %ccoc%%r}%u 8t i RS sp %tt lpgepts?éopl'omffgﬁarta{%
teristicslof téevitat goepriaesi ds rehedinggsiramd vicsegsylindatiowl svtalrlrl ng
of the mxture; sl bhesaakula g d0P1d Ohdbanged L0 Byin 208/ ok 1 thcells

wi t hout damagi ng e Vil sua e |ent pr esent nmass.
The speed of r®fParied by @hba%lqu: rEeed nhorper W%ﬁ%s]t%?tﬁ% REctortdidRF t o

the speed of r@hétd:pmx@cﬁri@@l shaﬁglﬁﬂ thiee suirgaesl by ©he ths 8 xidl@wand the
desi red degree LlIlin the cells, the aimbeing to control the 30

shape of thean‘éoﬁ‘Rﬁ“Hﬁls%?dgtl’éﬁﬂngom??ﬂ?t the weight di ff erences
bet ween ©boki ng a| dSThefsm:hirrizt@ mesBATRay comprifactetatnngraaciassers

ani oh are por pEREPRLPEEe: 5 Rarai iR B8 Bty oty R char i i Sl ©
hopper whi ch acarriespasélireiingo eahd/axi s difstididudimm rraaspatieﬂ@awer didy
verti- cal ok BnbDEl I BIRPRIC AAY, aRHeMBY: SHF My | MRS EBmbPELE  two
rotating stirrers with hollow axles situated in the same
20 plane and carrying spatulas, in particular radial spat-
ulas, whose configuration is adapted to the flow charac-
teristics of the mixtures, avoids shearings and brings
about stirring of the mixture with spatula on the rotat-
ing drum and/or in the cells without damaging the visual
25 ingredients present in the mass.

The speed of rotation of the stirrers can be
adjustable according to the speed of rotation of the
drum, the viscosity of the mixture and the desired degree
of filling of the cells, the aim being to control the

30 shape of the cooking aids and to 1limit the weight
differences between cooking aids from the same
manufacturing process.

The hopper may comprise two walls which are
parallel to and two walls which are perpendicular to the

35 axis of the drum. The walls of the hopper which are
parallel to the axis of the drum may be generally verti-
cal in their upper part and may curve inwards in their
lower part around the cylinders described by the ends of
the rotating spatulas of the stirrers, so as to avoid any



| ower part around the cylinders described by the ends of the rotating
spatul as of the stirrers, so as to avoid any dead zone in
‘whi ch the mass m ght accumul at e. - 6 - In this enbodi nent, the hopper
may therefore be mai nt ai ned agai nst the surface of the rotating drum
and t he stdesa@rsomayidishidchutiee thesa wighie afbummmatécularly 5
efficient and homogenepus, gRONgEyLR; h0g: ceLh SHELAE may LRELL R3ss
under the opening of the hopper. I n 'S prgferre enbo ne nt
of the plant, madbntainefhapiapnsevike swyfacnmd ddie inetadding slruma @edabl e
jacketed outeryj rg%f@%@%a;ml%@%u@fe the fykiadei cala Hhraaundiang of the
rotating drum bet wee the ej ecting neans
novabl e i nher $fhbeienki gt hhomoge%ﬁ%% FRnneE m%erthﬁ;r?g%é%qurﬁélamau
of the rotatingheir ﬁasl@ag@d@ﬁdébetﬂi@p@@énw beyend, hcb?péa@ roughl y the
vertical position. 15 % |nn§r Ilqﬁé_closes £ ceb d%{ th
hopper in order toI%eEBthgrﬁlﬁFEF iSTRAE MRy ©F | ERgo ?ﬁﬁes thIS
role up to theshapihngaldegdsid i any fd:@npx'\b@ée |:1n i additipbepl aa:edndagahlkee
outer liner | [ h xiur g e cel| t cg of
the rotati ng%%@n(%‘%é?o&?%éer gb{%e}uc rFe%ensS ‘—’Irpoev|°0f(:d:‘:‘h n ctyhe% c])rv\lgcraelpart
of the dri®n surface of thhe mnaqmmg dbwméoermse@ gdie digad dwrpescras ng
bllade for cl eam g4 g@tﬂ% %Qf dde 4 PAtd e dug{er m&wrl%k[ﬁ the
ade

ej ecting neans and upstr hopper, a_scrapi ng
cl eani ng the ivhRPe 2L shef doaest stwréw |O%ftlt1¢1ewabi-a9ﬁn§h@r m%‘-\fmaream

of the ej egthiguieRAs ehd WPgeaanyfd tﬂ%feydrfaﬁeru | R . roughly the
Finally, the neans.,for heatin the surface t he rotating drum in
particul ar meaher FHT3heF hgt SR ng infrared radiation or by bl owi ng hot

air may besprovided 30Thelamrsdr damef cllbseej enti gl pamsdendhepstapgsn of
t he bl ade R[T%ché:?pt{a‘gk{egﬁ SHE' %ﬁgt% ”1% %teatée'igisdr coptinues
enbodi ment o he  pl ant” "nakes

This preferre pOsSSi b 3 carry out
the process acthigingleouphto thepweséﬁut:ailnp@ﬁmzonnu.nferOpamecml dtl yis

efficient and £Q0r,35 }5”%1‘1 dod‘@&“ehr?éld vVMJ}P‘&teﬂa&trf‘sr Y B QMR i%h
relatively "'ong ferlo particul ar % mai ntal ning the mxture at
the cells at the surface of the rotating drum up to the

20 ejecting means provided in the lower part of the drum.
The shaping device may alsoc comprise a scraping
blade for cleaning the surface of the rotating drum
downstream of the ejecting means and upstream of the
hopper, and a scraping blade for cleaning the inner
25 surface of the wall of the rotating drum downstream of
the ejecting means and upstream of the inner liner.
Finally, the means for heating the surface of the
rotating drum, in particular means for heating using
infrared radiation or by blowing hot air may be provided
30 downstream of the ejecting means and upstream of the
blade for scraping the surface of the rotating drum.
This preferred embodiment of the plant makes it
possible to carry out the process according to the
present invention in a particularly efficient and con-
35 trolled manner and without interruption over a relatively
long period, in particular by maintaining the mixture at
an appropriate temperature in the hopper by circulating
a cooling fluid in its jacket and in the axles of the
stirrers, by the even distribution of the mixture in the



an appropriate tenperature in the hopper by circulating a cooling fluid

inits jacket and in the axles of the stirrers, by the even
‘distribution of the mxture in the 7 -7-
cells by means of the stirrers p05|t|oned jUSt above and turning at an

adj ust abl e Sp&ﬁiﬂ.lé))b}a\miahsﬂg)fdt(}wgls&gr{ﬂérs positlived julze a@@pér aafd the

outer liner \/\/gklchlaket c%li}g rical %hage of tHe r ot t|n §mand

are pressed 5 UEYHIhIt iR AIFELEOLBySREEH aPYi AGOLHERH] f 89@

appropri at e t enpgrneg wi theth@peil sndytberoutati hgnar whicbokikg thal din

the jacketed { y.Eh n f 'l of
?ﬂ{]ﬁrbéfl%‘a{l Q of 'tn:hﬁe cf totr%gfgﬁsrﬁ% %ﬁ'&i 9,8 P%@%s@@

the rotating SCI aper S eat I ng
non- ej ect el 1@95})¥r€ﬂiuci—t$e§uéﬂfe‘t§e, by maintaiming ﬁh@f éfrlri"etdlré-’nb@*éh ARENt of
the plant is al§0opridlesi gogfesdehirthat 'Eh&aEeﬁﬁse@ |y pRd £aphdl ¥

cl eaned between two_productions or in the case qf "acci dent al
cl oggi ng, the 9Nk b%i-‘r"lb nmeatihe WV@ePHEeéttéﬂﬁd 1Bnd ¢+ BY mbleng

nmeans whi ch meyf ciorurtsecpéshDmnsg efdebki diald of td@é/lﬁ@@amtrnghdﬁaiﬁebyt
possi bl e to stick them ?ga'knat t he b%gatl Sg grum th an a%l a |l e
pressure, to HOT'PRFEM 17458 &P alifa8fant? drERLALE }6?11 8 -§ERS6r to
separate 10 tmweddctomddiedwrsim for exanple. 20 The pl ant for
carrying out the proc n _qf d ordi ng
fo the present | irand ohrsenzed, BEBRSLELLEN R (hePILND LT -RE
acconpanyi ng dteskgEd reugh chat it .-c@pgheeeasidyaaneheaniddysicdeanedw of a

first enbodi Mfdtwern Ot wbh@RAMbions or RIHUERe 2 daged éEh%%%tl'd%nft%Qnt

view of the first enbodi - ment represented in Figure 1, gure
3 is a schemat§¥CIT NI vitdiR SANgrsebHBI ABRELE . namqfﬁéﬁtbe&fnq ﬁétﬁFélﬁfi and
30 - Fixpire th ifodingChbonsl waide Wiagw cﬁ&mﬁm&wpﬁoza@dahhe slidisbapi ng

2%'03?”3&2 AT ST P 8 PORRIPIE T SR FBSEASBANE SBfpri ses
m xi ng devi ceotrrtdieng ndrum witeh fam nadjuatplat&epedsband, (2p hoidr thepn a
de‘” ce for 35 ;shapi 085 (S W14 al S SLL St CROPELThNIEI 86 iRGTERAS
them from the drum, for example.

20 The plant for carrying out the process for the
preparation of a cooking aid according to the present
invention is described below with reference to the
accompanying drawing in which:

- Figure 1 is a schematic side view of a first embodiment

25 of the plant,

- Figure 2 is a schematic front view of the first embodi-
ment represented in Figure 1,

- Figure 3 is a schematic side view of a second embodi-
ment of the plant, and

30 - Figure 4 is a sectional side view of the hopper and the
shaping device of a preferred embodiment of the plant.

In the embodiments represented in Figures 1 and
3, the present plant comprises a mixing device made in
the form of a jacketed band (2) mixer (1), a device for

35 shaping (3 or 4) in cells (8) comprising ejecting means
made in the form of pistons (6) passing through the
bottom of the cells, a cooled receiving surface made in
the form of the upstream end (20) of a belt (10) for
transporting the ejected cooking aids (11) which cross



made in the formof pistons (6) passing through the bottom of the

cells, a cooled receiving surface nmade in the formof the upstream end
(20) of a belt (10) for transporting ghe ejected cooking aids (11)

whi ch cross - 8- cool i ng neans
made in the fOc'chBP:in? rﬁé’éﬁé Neaddinnele Y2 Worm of a coollngTQ%n'He)i' ngidevi ce
(1) is connected to he shapi ng device, (3) through™a belt conveyor or
an Archi medean Ry KRS OeANLCE dpr 28 erPREe BYS AT AtV SEEHL Y 5

In the enbodi rwwlcrépr(e%rﬂ}ﬁcbugh FagWedx 1caﬂde12c>r or &headeniaededh

shaping the m xture co se rotati wh cylindrical
vvallo |g pi ercet Wt H° %@?js %ny rep%??%htgee% ]?yh a}rbvér% 56 = The
rotating dsdumis pl aceth midﬁlen&:okiammopppres@nted%namdgmel tamed @gol ed
surface of th S ep %

Tt he enbodi G et c?ée\g%gés enﬁ(éﬂépg tﬂé &\Q?ﬁﬁ% E)S%grﬁ’s%ts %1 at1.n

m xture conpr |%3€=}§“a Hombheset g_:[ylmdrxgaét wald) 1§|m%@ﬁ%wwmaqlslq 8)8)

arranged in thyeeious I rmam)e horizontal Iy by a reciprocating
novenent, between a filling point (13) and an ejecti n%fpm nt (14)

A feed hopper (9) is pTI&ﬁll’é%Eia%’o‘EH/ed’E% +71 PLAged ungsrng

ej ecting poi nt ({14ndeivigepiore dedlabor@rfacetbe €10l askistadnmeamdi(2ohe
upstream end (2 ) of t he 20 rh;/teypfo)belt (10). Figure 4 is a
sectional sidée’ of® l?‘ﬁeey%é%ee (9) and of the shaping device,
conprising a rot at| ng ©r ubhe emb(:@)imwhoseregneiaaadxtie@alinaFigil:sepBerctéxda wth
cells (8) ged,| I e n lant. 25
In this prefer rég\;dfcg@nbggl ne%%{a %ﬁe?‘lg{ft%ﬁ:gg dc4(»§ E déégafélt (k?lle Ijtlta%;%ﬁ%t gd feed
hopper (9) takxélsattme(%&lph@m%@l with cghgﬁe(é ahsasgefada Shrege HoWSat i ng

drum (3) snd GRable hd¥ﬂ£8ﬁ%a§hbrb ng %E?&égﬂlng movement , bethRen
stirring nmeans (26 conpri se t%/\{) ating 28) whose

stirrers (
hol | ow axl es (BIE1BHINT REUHY ef13) anql 0"“% e i L Htat an‘b) drum are
situated in the sane A feqd deppdhese) axbeproatifydr abbek tows fﬁfllsip@t ul as

29, 30 the f f L th
gpat ul a)s of a %a%:']r’r%]gfﬂj( Iz,g)t}}ee eﬂg;s 18%‘{ \aPBOZIﬁl é’%p?& d‘ln%s C%So%"l%le% Yovie®

the cooled surface of the upstream end (20} of the

g the

20 conveyor belt (10).

Figure 4 is a sectional side view of the hopper
(9) and of the shaping device, comprising a rotating drum
(3) whose cylindrical wall is pierced with cells (8)
arranged in rows, of a preferred embodiment of the plant.

25 In this preferred embodiment, the lower part (24)
of the jacketed feed hopper (9) takes the cylindrical
shape of the surface of the rotating drum (3) and com-
prises stirring means (26).

The stirring means (26) comprise two rotating

30 stirrers (27, 28) whose hollow axles (31, 32), parallel
to that of the rotating drum, are situated in the same
plane. These axles carry radial rows of spatulas (29, 30)
arranged in the form of a star, it being possible for the
spatulas of a stirrer (29) to pass between the spatulas

35 of the other stirrer (30).

The hopper (9) comprises two walls (22, 23) which
are parallel to and two walls (not represented) which are
perpendicular to the axis of the rotating drum. The walls
(22, 23) which are parallel to the axis of the drum are



35 of the other stirrer (30). The hopper (9) conprises two

walls (22, 23) which are parallel to and two walls (not represented)
‘which are perpendi cular to the axis-o§ the rotating drum The walls
(22, 23) which are parallel to the axis of the drumare
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surface of the wall of the rotating drum downstream of
20 the ejecting pistons (6) and upstream of the inner liner

(35) .

Finally, means (39) for heating the surface of
the rotating drum by blowing hot air are provided down-
stream of the ejecting pistons (6} and upstream of the

25 blade (37) for scraping the surface of the drums.

The cooking aid according to the present inven-
tion is intended to be used as a seasoning for cooking
any dish such as meat, vegetable or pasta. It is particu-
larly well suited to commercialization as an accompanying

30 dish for pasta or rice, in particular as an accompanying
dish for oriental pasta, in the very packet containing
these types of pasta.

The cooking aid according to the present inven-
tion and the process for its manufacture are illustrated

35 below with the aid of examples in which the percentages
are indicated by weight.
Example 1
A cooking aid is prepared with the aid of a plant

similar to that represented in Figures 1, 2 and 4, in



tion and the process for its manufacture are illustrated 35 below wth the
aid of exanples in which the percentages are indicated by weight.
Exanmple 1 A cooking aid is prigpared with the aid of a plant
simlar to that represented in Figures 1, 2 and 4, in
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- 59.5 % dehydrated base composed of 38 % salt, 7

glutamate and the balance for 59.5 % of spices comprising

oP

20 garlic, celery, thyme, pepper, tarragon, onion and
curcuma.

To carry out the process, the liquefied fat at
50°C is introduced into the mixer in which the tempera-
ture of the jacket is kept at 60°C. All the components of

25 the dehydrated base are introduced into the molten fat
and stirred for 8 min. The visual components are added at
the last moment. The temperature of the mixture is 46°C.

The mixture obtained is introduced into the
hopper of the rotating drum and the rocks are collected

30 at the end of the conveyor belt.

The cooking aid thus obtained has the shape of
rocks whose cement-like light green colour well empha-
sizes the wvisual components, in particular the carrot
julienne.

35 A broth reconstituted from these rocks also
exhibits attractive colour contrasts and general
appearance.

Example 2

The procedure is carried out as described in



sizes the visual conponents, in particular the carrot julienne. 35

A broth reconstituted from these rocks also exhibits attractive
‘col our contrasts and general appearance. Exanpl e 2

The procedure is carried out as described in
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15 Example 3
The procedure is carried out in the manner
described in Example 1 by applying the following recipe:
- 9.9 % of visual components composed of dehydrated
tomato squares, thinly sliced fried onion, dehydrated

20 black olive cubes and lyophilized courgette cubes,
- 30.5 %

% hydrogenated palm fat, and
- 59.6 % dehydrated base composed of 38 % salt, 10.8 %

o\

glutamate and the balance for 59.6 % of spices comprising
garlic, basil, oregano, pepper and curcuma.

25 The cooking aid thus obtained has the shape of
rocks in which the black olives separate particularly

well on a dark green cement background.
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are ejected fromthe Cells, they are =~ received on a cool ed surface and
their shape i s2Bimdi|fago hyduagenptasbiorngtherwisge and siRRERRENERE AW ng
to Caim 6, otRe¥pigd wib8 an Adnhivdiiaiset basedi stagddedoliadt ke nEddmen
fat, m xed, the vi sual conponents added after m xing, and the
tenperature  “BPETREYhHFxture is adjusted to 40-48[err]C. 35 8.

Plant foLS catarying Oubkitdeaifr acessditeyr td helaim pyepar athiah afhea

Vi sual “corponceat i ar RS BERE" Srtertest “ahed ne R ot ed bade S iavi ce
for shapi ngub@evidsduferobt ai ned in cells conprising ejecting
5. Process for the preparation of a cooking aid
according to one of Claims 1-4, comprising the successive

20 steps of mixing the visual components with the molten fat
and the dehydrated base, shaping the mixture obtained and
cooling.

6. Process according to Claim 5, in which the
temperature of the mixture of the visual components with

25 the molten fat and the dehydrated base is adjusted to a
value such that it exhibits suitable properties for
filling shaping cells, the mixture is poured into the
cells, the rocks are ejected from the cells, they are
received on a cooled surface and their shape is stabil-

30 ized by cooling.

7. Process according to Claim 6, in which the
dehydrated base is added to the molten fat, mixed, the
visual components added after mixing, and the temperature
of the mixture is adjusted to 40-48°C.

35 8. Plant for carrying out the process for the
preparation of a cooking aid according to Claims 5-7,
comprising a device for mixing the visual components with
the molten fat and the dehydrated base, a device for

shaping the mixture obtained in cells comprising ejecting
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means conpri se pistons passing through the bottom of tﬁe cells. 11.
Pl ant accor di ngedrs Cla&idnaB cadll Iy Cde\t;hﬁeshapl ng devi ce conprises a

rotating drum whose c rical ced vm el.ls._ 10 2.
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reci procal MOVEENt . pyar3 accorgi Q-I# g?%.dljmmg tﬁa%lfléﬂ %he’ @j\é@t‘ilﬂ%t he.
at rum who 5

shapi ng devi ce conprlses a rot se cylindrical “wall S
pi erced Wit h de8ans [IRRGERE iR FORs ma@$mﬁmmhe¢he boyrom jodc k&eed
feed hopper whase d ower part takes the cylindri cal shape of the surface
of the drum and com rises stirring means. Pl ant accordi ng
to daim13, irtwhich I%Jr?é'P 13O NG 41y T Eoorpy |w§’é%hreols Prigd
stirrers whoa@e»d&eicbmpr1$§§aélebtaolhﬁaaram tvheseotallindrdeam amdl

carries stir- , nd/.di st ributing spatul as. 15. Pl ant
according to dal% zg.geé v'\%?cch]t e shapi ng device conprises, in

addi tion,1& noMabl e | Rlestedargmtiip to |Glwim takiing whiehs tlipe sbptihg
Cyl'ndr'calfﬂﬁééﬁééc%oﬁgflses 50 f%%dwan§¥§ﬁ§ épge&eﬁgtEOEEQQ and

the ejecting l'e 1nner I|1ner t |ng the shape o
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beyond, until ide roughiant hed¥ditltPaim®, timwhich the shaping
device comprises a rotating drum whose cylindrical wall
15 is pierced with cells arranged in rows and is surmounted
by a jacketed feed hopper whose lower part takes the
cylindrical shape of the surface of the drum and com-
prises stirring means.
14. Plant according to Claim 13, in which the stir-
20 ring means comprise two rotating stirrers whose axle is
parallel to that of the rotating drum and carries stir-
ring and/distributing spatulas.
15. Plant according to Claim 13, in which the shaping
device comprises, in addition, a movable jacketed outer
25 liner taking the shape of the cylindrical surface of the
rotating drum between the feed hopper and the ejecting
means, and a movable inner liner taking the shape of the
inner surface of the wall of the rotating drum under the
hopper and beyond, until the roughly the vertical posi-
30 tion.



