DESCRI PTI ON BAKEABLE, LUBRI Cl QUS, SWEET, CREAMY,
LOW MO STURE FI LLER PRODUCTS AND PROCESS FOR

WOREPAAFI ON Background of the Invention [0002pCTn82004/021666
invention relates to a new class of filler
conpositions, which are lubricious in the nuth, yet
bake- st abl e, shelf-stable, snooth-textured, sweet and
creany, and to product PESGRIBTHONg t hem and processes
for preparing them The |ubricious, sweet, creany
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baked with a cookie or pastry shell, w thout adversely
affecting the flavor or texture of either the filler
or the acconpanyi ng baked portion. Once baked, the
products shoul d be shel f-stable. [0004] The art has
proposed a nunber of solutions to technical chall enges
in preparing bakeable fillings. For the nost part,
attenpts to bake fillers have been unacceptable, and
proposed fornul ati ons have conpron sed the desired
properties by adding gelling agents or other materials
that-alter the desired texture or flavor or otherw se
| essen the eating experience. Creany fillers gain
Badkgroundeofithe Envientibmr ge part fromfat, but fat has the
tendency to nelt, spread and separate from ot her
ingredients in the fornul ati on. Forexanple, in U S.
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and cultures. It would be desirable to have a filler composition, having a sweet flavor and
a creamy, smooth and lubricious mouthfeel, that could be baked with a cookie or pastry
shell, without adversely affecting the flavor or texture of either the filler or the
accompanying baked portion. Once baked, the products should be shelf-stable.

[0004] The art has proposed a number of solutions to technical challenges in preparing
bakeable fillings. For the most part, attempts to bake fillers have been unacceptable, and
proposed formulations have compromised the desired properties by adding gelling agents
or other materials that-alter the desired texture or flavor or otherwise lessen the eating
experience. Creamy fillers gain their texture in large part from fat, but fat has the

tendency to melt, spread and separate from other ingredients in the formulation. For



and each 40 to 175 parts of fat. The exanples al so
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art generally have high moisture levels and high Ay,’s (0.8-0.9) and suffer from the

problem that, when they are combined with another food product having a lower level of
moisture, such as a pastry, the disparity in moisture promotes the migration of water from
the creme into the food product of lower moisture, causing a pastry, for example, to
become soggy. Chen et al. state that the ability to maintain water activity values within
their ranges at high moisture levels allows the texture to be better controlled for use in
creme-filled pastries. Their formulations are, however, low in fat and contain significant

moisture, making them less than desirable.



| actose in place of sonme of the corn syrup of Chen et
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wrﬂmit ra3ottingdy eddied sellafokeot deareaipakaged baked dough
such as is found in cookies, , crusts, pretzels,
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swe%k lfo%ﬁ such as a creme filling, with a considerable fat content, such that it becomes

stable to bakmg, i.e. bakeable, without sacrificing its flavor or creamy texture. Once
baked, a product must maintain its texture. The food must also retain its flavor, and it
must not adversely affect a copackaged baked dough such as is found in cookies, , crusts,
pretzels, crackers or puffed snacks, such as creamy filled puffed snacks or the like, in
terms of taste, texture or color. This means that the baked dough portion of the composite

product must maintain a fresh, e.g. crisp, texture. It must not become soggy due to the



of oil fromthe filling. [0010] U.S. Patent No.

4,503,080, to Brabbs et al, specifically addresses the
woredosessamce of textural contrast between a crPGPUSNE021666
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support the resulting emulsion without fat separation, yet their water contents were very
high. The examples reporting satisfactory results included over 34% water and A, values
of over 0.80, and still contained less than 27% fat and less than 10% sugars. Accordingly,
their results would not translate well to the provision of créme fillers having significant

fat contents, yet exhibiting bake- and shelf-stability.

[0012] In U.S. Patent No. 5,376,399, Dreese ef al. address the technology of cremes, but

describe low- Ay, , reduced-fat cremes in which a high-solids saccharide syrup having



[0012] In U S. Patent No. 5,376,399, Dreese et al.
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about % and opti onal y et’hanol or a polyol such as
amount of from about 0. l% 1o about 5%, from about 20% to about 60% shortening, a .
sugar such as dextrose in an amount of from about 10% to about 50%, a liquid sweetener
in an amount of from about 1% to about 35%, and optionally, ethanol or a polyol such as
glycerol, propylene glycol, sorbitol, xylitol or erythritol. These formulations contain 20 to
60% fat and 10 to 50% sugars, to achieve exemplified Ay,’s of above 0.725, and are not
emulsions. Therefore, these compositions cannot fill the need in the art for bakeable,

lubricious, sweet, creamy, low-moisture fillers,
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will spread during baking, as the fat melts. They comprise water, a fat phase comprising a
fat with a high solid fat index (SFI), or a combination of fats with high and low SFI's, a
mixture of emulsifiers with high and low hydrophile-lipophile balance (HLB) values, and
a stabilizer. When dough products are filled with the emulsion filling, they are said to
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[0024] Accordingly, it is an object of this invention to provide a sweet, bakeable,

lubricious, smooth-textured, creamy product.

[0025] It is a more specific object of this invention to provide a sweet, bakeable,
lubricious, smooth-textured, creamy product that has substantial fat to provide a strong
contribution to mouthfeel, a high sugar content for sweetness and body, a low moisture

content, and can be subjected to heating followed by cooling at room temperature, while
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[0030] It is yet another object of the invention to provide a range of creamy products of
the sweet type, which can be provided in a variety of product forms, both baked and

unbaked, and adaptable for other uses by the consumer.

[0031] It is a more specific object of the invention to provide a shelf-stable, lubricious,
creamy, sweet product that can be added to dough prior to forming or baking, and to
provide processes for preparing the creamy product and the combined dough and creamy

products.



unbaked, and adaptable for other uses by the consuner.
[0031] It is a nore specific object of the invention

wao o0opoassdde a shel f-stable, |ubricious, creanyPCHUSEN4/021666
product that can be added to dough prior to form ng or
baki ng, and to provide proggsses for preparing the
creany product and the conbi ned dough and creany

[o@fz? fig&ge%nh 0fRedniddnese reaﬁ&d%zwpre&hﬁﬁ&&n@ﬁ ewlﬁ&%rb%ﬁé% both

resent Pnvention provi des bot
a momeﬁ)s pfeparnpg @pl&ﬁiah@ SWh@J 4.g.slubitieuss gjeany pz@dgcts, and the

probh PR Bt SO RO e BRRRAPE, 7 G033y 1 ome

aspect of the |nvent|on a Iubr|C|ous

ot h-textur bakeabl and shel fstable, .cre

Jugie Fechop0icdBaipme N PHoBRY -@3@&%%@3%@# shelf-
st&mfebﬁ? %rodﬁEt 15 g ided O MibridRiug hi’eaﬂfy pRodhicSe@iprisEh glSast

ion; | east 20% of a continuous aqueous

300% hwalgbmf@ohw@tmws {9t prrtion: ﬁ@legaﬁé%{fwé§§m§waous aqueous

il AT o) RSl b syt oo
suparcumil dt sy aMslicplidjpdlny]thr@m thegombiad &mtgét ofdiquidovwgarg ancb

95% qf .th [
it ot PR e A0 Rt 0 st G SRS HPeph Aot vgwia
coBiPohétit) rtﬁldgﬁéi&nhﬂl&ﬁhg 3@%:)%\?}@% coﬁ)’fp@ﬁﬁ? abrltmlni; Rssthamm% 205,
ter;. and u o abou %, 0 opti onal .sus ed.
pr?f'gmbafsleﬁdbeq 7o WiigE s HP frAbORi 1024 04 BRab REPPRES 3?@}9@
pdr@ort WHeR¥n 18 inMte borkteiR if RIAD t6 QTR e$ weighnofﬁlaanaael 9 ht
ratio of fat to water |sage{reater than 4:1,

composigionfthe weighratio gt todvai dngrenten than 1. the W%éﬂ}ét rﬁ%of fotto
t DA ol
B e
‘ sthde dcnmprlsanﬂombsmﬂﬁ ite B tof the tgelavodihet and inguibientégprovide an
roduct. [0034] In another
ﬁg%%ﬂ%ﬁ ﬁ“tﬂﬁ$%% ?gﬁ& a bakeabl e dough is conbi ned
Mﬁth a sweet, |ubricious, snooth-textured and

| f-stable product as. def
SRR ot PR bR s, ERBTR st
uBriBIoes; 88 60thAExtie @ RRY $hel-stbB\Weetuct dsWefihdli dbute.
snoot h-t ext ured, bakeabl e and shel f-stabl e product.
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[0036] In another aspect of the invention, a process is provided for preparing a sweet,
lubricious, smooth-textured filling and dough composite product comprising at least one
discrete region of a filling as described above and at least one discrete region of a dough,

preferably baked to a crisp texture.

[0037] In yet another aspect, the invention provides sweet products as described above,

packaged in sealed containers of either rigid or flexible construction. In one embodiment,
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contain crisp particulate inclusions to prov1de a filler with suspended pieces of cookie,

crust or the like. This is facilitated because the filler is self-supporting after baking it for
10 minutes at 400°F, so it can be used in applications where pieces of crust or nuts are

suspended in the filler.

[0041] Among the snack products that can be successfully prepared according to the
invention are starch-based snack products, such as cream-filled ba}ls, or cookie, cake, pie
or pastry dough, and the like. Products such as these can be prepared by sheeting, cutting
and/or coating methods, or they can be coextruded as an enrobed "rope” of the filling



[0041] Anong the snack products that can be

successfully prepared according to the invention are
war@sobsskeased snack products, such as creamfiPCEUS2004/021666
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e invention are "lubricious", nmeaning that they
have a

[0043] The filling products of the invention are “lubricious”, meaning that they have a
slippery mouthfeel due to the presence of significant fat content. The mouthfeel is not
gummy or filmy, as often occurs when gums and fillers are used to replace fat ina
composition. An expert panel of tasters is able to distinguish a lubricious mouthfeel from

one that is simply smooth and free of graininess.

[0044] The filling products of the invention provide unique combinations of often-

competing properties of being sweet, lubricious, smooth-textured, bakeable and shelf-



slippery nout hfeel due to the presence of significant
fat content. The nouthfeel is not gunmy or filny, as
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fat in a conposition. An expert panel of tasters is
abl e to distinguish a lubrixious nouthfeel from one
that is sinply snooth and free of graininess. [0044]
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storage and contact with a baked dough component. The aqueous liquid component will

comprise sufficient water to provide a smooth texture to the component, sugars of
. e
suitable type and in suitable amounts to provide a sweet taste and necessary stability, and

polyols for stability in addition to that provided by the sugars.

[0047] The filler compositions of the invention are oil-in-water emulsions, containing
water in a continuous aqueous phase. The water is sufficient in amount to provide a
smooth texture to the component, but will be limited to the extent possible. The water is

present in an amount of up to about 30% of the aqueous phase and typically comprises



conprise sufficient water to provide a snooth texture
to the conponent, sugars of suitable type and in
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necessary stability, and polyols for stability in
addition to that provided B§ the sugars. [0047] The
filler co?ositi ons of the invention are oil-in-water
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does not exceed 20%. or the total product moisture does not exceed 10% by weight.

[0049] When the above criteria are met, the sugars are maintained in solution to a great

extent at low moisture contents, or are otherwise maintained suspended or in 2



syrup and invert sugar. It is believed to be inportant
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sucrose. It is an advantage of the invention that the
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npjstuges|of Hgse ean be employed, for example hydrogenated starch hydrolysates and
hydrogenated polydextrose. (Hydrogenated polydextrose tends to have a cleaner taste
than polydextrose per se and is described, for example, in U.S. Pat. No. 5,601,863, and
can be purchased under the trademark Litesse® Ultra from Danisco Sweeteners.) It has
been found that, due to its highly effective plasticizing effect and its flavor, glycerolis a
preferred material. As with the liquid sugar component, the polyol can be added as a

liquid or aqueous solution, or in dry form and hydrated by added water to form the
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[0053] It has also been found to be an advantage of the invention that up to 20% of the

total composition can comprise solid flavor ingredients, which can be present as
undissolved, dispersible solids. These solid flavor ingredients can be water- and/or fat-
dispersible and of sufficiently small particle size to provide the proper flavor release and
a texture consistent with the desired flavor. For example, the mouthfeel for peanut butter-
type products should be smooth and creamy, and the added solids can take the form of

peanut flour, peanut butter or other peanut-derived materials. Preferred products of the
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QUL & Hg Cfleltt ficomp se a least 5%, preferal y at ast 8%, and most
preferably at least 15% of the total weight of the product. Peanut flour is a preferred
insoluble solid, from the standpoint that it has both hydrophilic and lipophilic properties.
This is a desirable combination of properties for solids added to the formulations of the
invention. Peanut butter is likewise effective, as are other dried food solids having strong
affinities for either one or both of the oil and aqueous phases. In addition to the peanut
flavoring material, such as peanut flour or peanut butter, a flavoring material may include

binders, stabilizers, carriers or fillers to enhance its distribution and mixing in the
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has the ability to denature during heating, to provide added binding and body to the

a water-

product, without causing it to gel or become lumpy or grainy. When processing
compositions containing this protein, an increase in viscosity within the above ranges
may be observed, but the effect is not sufficient to produce a clean-cutting gel. Thus, the
effect is to stabilize the viscosity, not congeal the liquid or cause it to become lumpy, as

occurs with some other heat- and/or chemically setting gel systems.



advantage that the fillers of the invention tend to

retain stability and preferably can becone nore stable
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the term fat often referring to solid materials and oil to those that are liquid, but most fats

useful in foods exhibit both liquid and solid components over the range of utility, so no
distinction is meant herein. Fat is chosen to provide the correct amount of liquid in the
formulation and may contain solid fat as well. Preferred fats have textures similar to
those employed for soft (tub) margarine and can be similar in formulation to those. These
fats are typically of semisolid consistency. They can comprise any of the usual vegetable

oils, preferably partially hydfogenated, but can also be non-hydrogenated or fully



not mgrate fromit into a baked dough material. And,

it is neither encapsul ated, which would nmake it
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filler during heatprocessing. Thus, the product of the

invention is inbued with a ry acceptabl e nout hf eel

W t hout causing taste or stability problenms in the
hyslregeahted pide swoh at Soybean;Tiaélldveer, susflewar] ugh pleit sunflewest wirime,
pec?%q% mlc Oqc%ccgar buttt]%{é éf?%%lﬁé brséf\%galb?rsg\g ﬁ&ggéli%?ﬁalulstgrdt sp:eed a{ronseed,
pé@tysd&ﬂ,dﬁweehmmpbsb@l Eigmenﬁm}ﬁdseedem rﬁaﬁfESmeﬁB)w:ﬁBmi dnd

as, 2 Appr.oxi mat el y 60- 70% of ut.i on
e aiimio dp o S o bmsing biefeined O Sein a
16:'&@&%ut SQ%EEﬂef@ﬁ) }f Br1badt ﬁ)oﬁkﬁ% @1 gCHcﬁi 1ediBibs (9B, §iBarfch @lelc

right (nore snmal particles). Droplet sizes can
ligpdeie) vmdwe@pmecfrﬂswémmpéanm gilfive ooy bean o, canola oil, sesame

l,aagﬁ%oﬁ%ﬁe@hl%ﬂ%e ec@llggg@abfy 51 dohRUnitRRndA fsuE})\eran oils
I’'ndi cat e poor mXi resultant failure
angposfetnakinisgme Cisks. ami; pot¢fhwed dre guiindbfatsrsach aqiehlctvariardt amd dairy

rovi de e cQ 03|t|onto e th .
oSt Ag s g oo SRR Moo afo W plyPea in
aMSHAE taak B En0ighe Pbjettives of tThBénvertiqght ratio of fat to
water is-greater than 4:1, typically from5:1 to 20:1,
and the weight ratio of fat to sugar is greater than

[dosi% Sé‘m.%hd this 9{@ APl AultbISARYE. ?6‘(}%56 1908 SHerdrd

contained within the fat phase pre erably conprises a
exlibigipg sadidp gentendg mghmfo&lgwmggangs ‘any suitabl e physi cal
form and R¥eParticul arg AR whet her ani mal ,
veget abl ef{)lir?ﬁgsyntﬁe5| zed. The ter‘ers(:3 fat and oil are
of ten use®°Fnt erchangeably iftafe art, the termfat
often refegrring to solid mat rigss and oil to those
that are 14 gui d, but nost fa eful in foods exhibit
both |iqui@rand solid conpongpLsing¥er the range of
utility, so no distinction is nmeant herein. Fat is
Fotsof 8us Spociﬁcahiwh tevet heenismlid eonsishgnoy at roof terppratire butt he

forr may,. cont ai a

egre%@ rnéeét %ogjtpﬂeq?% thhf’ glﬂlurg%} sﬁl!)s}n gv.}tés gl{cﬁ%§ %\ﬁ;%tgmeand 01e>§tre(xj can

afsﬁ tbe @mployéd askihll oapatslisnisstiane: foathe . Islsmoteﬂrthat,runhke olestra,
fornul at i those. These fats are typically of

sl iy ’aggfﬁ’i’gf’stency. They can conprise any of the

usual vegetable oils, preferably partially

h@/ﬁdr genat ed, but can al so_be non- hédro%enat ed
[p@510I YRy kibBgjavsatwest Hilets of the inveatiangys Baks nemrple

séﬂé&fjﬂé’%ﬁrfor g 'ataa i) if fﬁl@ﬁflmws obRPARIThe cREAW byhi A Filler
COCOa tter, olive, rice bran, babassSu nut, pa m
smgsdssonch s@;tecédvhen beattedf]tge\@gyen temperature Spread is preferably maintained at
less than 25%, when a teaspoon-full of the filler is dropped on a sheet of filter paper and
baked at 115°C for 10 minutes. More preferably, the spread will be less than 15%. More
rigorously, spread should be less than about 1.0 cm, and preferably less than 0.8 cm, e.g., "
less than 0.5 cm or even 0.2 cm, when tested by the procedure set out in Example 1 of
U.S. Patent Application 20020197354, which is hereby incorporated by reference in its

entirety.



poppyseed, |ow erucic rapeseed, high erucic rapeseed,

shea, marine, neadowfoam and the |ike. Synthesized and
wo e@sneasged fats can al so be enpl oyed. Pref erredr/ob1084/021666

contain at | east about 70% preferably at |east about

75% gaci d residues (e.g., silearic, oleic, linoleic)

and conprise oils such as peanut oil, olive oil,

[086MbWhen @i spreadiestiincaidhstedsweisiathe fiiet placed 9naedilier mner as
de%%ﬁ\'l\ll)_%? aBbde, B %ﬁé‘éﬁ%fl"&lgﬁg 'rc%,rgggc?e?g Ss ex’%gcm:@ﬂe&g? SL s ring of

rans”ol’l'sare cases.
oiporethe prexd, aliieh attenia Ibe;fcamh@axcdm aiSthé qirbadvuf tlieaﬁllir c@ﬁlﬁbsmon

M Bl pre Lo S/l S DY et Snld

beﬁﬁﬁlﬁtaﬁieﬁ Nind¥ thBselcbBdiabiseotlbare s ri‘ii§ hb#if % h BMBRIeL 9(5‘ more than
0059! Senm solid fats are exenplary of suitable oils

b greater Higs gherhigmater of heditler piiesbrkiag.an prsiferatiy ne iorafban 15%

2 Siat 40l lowing ranges: Tenperature Solids
g‘% Q‘ttﬁ%Fag&tn%H%% 700F 2 to 25 92F 8 maximum Fats of

th| s specification have a sem solid consi st ency at

enper.at pir e t eSS nti.al l met S et el

(RRACPREEE LY B iyt o R0 bl s Trer i GRR aagte
providsd 4 anifearbl@lddaving tlemotedy&dirstsde feufukal @fopeﬂfeﬁ. IThk process is
subg% gtes for the fat. It is noted that, unlike
exX5mpLfipdbelQ%) atrimis a triglyceride. [0060] The

Iubr|C|ous sweet fillers of the invention are

bake stable. One sinple screening test for bake
BakegPoughProguet | | ers j nvol ves observing the extent to
which the filler spreads on a sheet when heated to a

given tenperature. Spread is preferably naintained at
[QOé%]sTlte e&bgspedivef t mea@poarr-dﬁmbﬂed tsf 2 ddwgh find ¢reamy,sweet

ﬁ@ér%B%ggs&ﬁ) (?du%pce rng ra %ésr%; (%Qc%%tﬁ%ég I eagﬂleiat cim%osgmn as
ddsesisedtabave did%t Mastene digarousdion ofapioaghi ps&femblgi bhle=dlte 88sp

g0 AR s 500 BT ERbod Si L 0
cddki%sﬁﬁ@s(} eeHdr @adkels, idiriek, prétXe]Bligys bf %noUs Sizeshall SRHpes, and the
IﬂEpy % Jléq Lon @%oggr%g 1?{1515}5 omxle ?nQerllt?onhchrl 1enbc udle Iggl?erd%?nrlgﬁ ed
suspended in the filler, with or without casing as is desired. The term "dough", as used in
this context, includes all formulations that a person skilled in the art would consider
dough. At a minimum, these formulations contain a starch component and at least
sufficient water to hydrate the starch, both being employed in reasonable proportions.
The starch component can be provided as whole grain or grain ground or refined to any
desired degree. It can be supplied in the form of flour, e.g., from wheat, barley, corn,
oats, rice, rye, triticale, and the like. Or the starch component can be supplied as a
purified or mechanically refined or less-than-whole-grain flour. The water can comprise .
water itself or an aqueous liquid such as milk (whole, skim, homogenized, buttermilk,
say), fruit or végetable juice, and the like. Yeast or chemical leavenings are also typically

present. Also typically, the dough contains shortening in an amount suitable for achieving

the textural characteristics desired for a given type of product. Also typical is the use of at



entirety.[0061] Wen the spread test is conducted wth
the filler placed on a filter paper as descri bed
wab@smppesshe extent of "oil-out” can al so be obBET/USIN4/021666
Ol-out results in aring of oil on the paper, which
~ extends beyond the extent of,the spread of the filler
conposition. M ni mal spr ead and m nimal oil-out are
[,ndi ker st t ... The o out,. shou be
BNl Ko AR DBl oS tE Wi S ooy Sucrose
ahdworngyrap dicaihg fheﬂﬁbsﬂ’@pﬁal h@lmoﬁﬁé}ﬁ@ﬁﬂ atoeédidoda W pidakfor
dd| ageter of the fill e% lhtgter ki ng, and pr ef erabl y . no
FERE reopgs 8 95 grRlavet FeHassake SCAPRBH T descriptipnethp eitire text
oPMRERSS). RE, T‘e&ﬁlold@y SPBIseitsCOkaRkdrS arfll (ks 161 s Land2, is
|ngred|ents in manner t hat provi des a uni orn1b

meaioried heecim by @@erem §¢1¥1§ble%0rlpta§mﬁﬂf abnysntprel mgeshenfﬁhed

is exenplified bel ow Baked Dough Product
pﬁgggg%sThe preferred aspects of the invention are

directed to a dough and creany, sweet filler conposite

19 co [ | east o discrete region Q
(R L5 ocRREn B Gitmitt on B8P fond R Bbiru baeat S BedemBaers
emfseﬂ@omegs Odtarg Fomneds) wald,cuférs; AH &k keboketh ddRgh bieSdim is
texbéég Thi s .enabl es the preparation of filled or

BEIEEBIOges G5 the iRsisntiee o be applisd grioLs intp fhegiough preform
it @yt shitalilé MEHRE Snd ﬂ@%&ﬁiﬂtﬁ%ccﬁl&@&% @hSbe Gd'ldeé Bﬁotﬁérﬁs%rcb&%ﬁ

si zes_and shapes, and as noted ove
e{gﬁ ey eFirydeishentedf drumeheated covttheolikec Bhe iopioitied endddsetie baking of

as [ gl g)em r E%QQLF%‘I I’\])Vl{ Ia&t (Ieb} ldﬁlr CV\AV&elat tg}l L}J(%eng%gé

term as U Se
nygiates kit the baket ddesh ta Iciiusf: mxmndllajr lcoinspmh]amsa/&]p@,rthwroduct does

[ ar t h ﬁu _
ot 06 O SRR S Pl T
ag@@so abalfeﬁigobdé afteias dsugh “‘gfw‘ phgially 6r Mllx bﬁ_lﬁ:d. hﬁbtlhveﬁltion
oyed i n reasopabl e proport.i e starc
e B %%F?gﬁseanﬂﬁ’b%‘isuﬁg dongesiit e dphing progesgiessentally
Y sanB ds B tHefrighRAiprofudd) rh)d%lﬁﬁﬁg (5r@§d R AFRGced fn 1°RD aRBreometry
Iledlntheformo our g., from wheat

gﬁ*FlC@WOSét@ Phdoughpad Squéérod\agteéortvremtqné%baétmg@nnaramecan be
ehbl§ed. O the starch conponent can be supplied as a
purified or mechanically refined or

| ess-than-whol e-grain flour. The water can conprise .

[U@Bﬂn toﬁx%l” ch etgg mg&#%% i§0v|1 eg %%veetscl'rlga%ly filler compcgs\{\@ons as

onog eh
described above, packaged in sealed contamers, e.g., of either rigid or flexible

construction. In one embodiment, a flexible plastic tube is provided for squeezing the
filler product onto or into a cooked or raw food product, for eating as is or after cooking.
The process of packaging is not changed from what is typically known for products of
like viscosity; however, the need for very sophisticated packages, such as aerosol .
containers, to maintain the freshness of the product is eliminated, without reducing the

convenience of the product.



soy), fruit or vegetable juice, and the |like. Yeast or
chem cal |eavenings are also typically present. Also

WO ysoedsBy, the dough contains shortening i n aPCEIB04/021666
suitable for achieving the textural characteristics
desired for a given type of23product. Also typical is
the use of atleast sone sweetener, though in limted

[066h]) Tt %lkmméﬁabipks wird frowdadan yurfHeaillmstgate Suloaxphm Iaemrred

Fofitaf b nay S g et ps i nen inioBRE il SRrvie

m&ﬂﬁk(ﬂ)&ﬁ%artfﬂ{dﬁe?&nﬁgmr@lﬁy weignony of description, the
entire text of Manley, J. R, Technol ogy of Biscuits,

Crackers and Cookies, Vols. 1 and 2, is incorporated
herein by reference for Edsn dﬂgslcriptions of
conventional ingredients and processing. [0064] The
[OaH] gibs foltnwihg infgoadivats aoemined, hychesotédureathatdoilowsyteniorm a
n m nat ors....extruders, depositors, rotary
bak%é;olrlreégow %Olsi‘gegfffi?lglsﬁn &nd the | | ke. Once a dough
preformis formed, the sweet product of the invention

can be applied ontoBammbanwhﬂﬁlmmﬁgﬁ preformin any
sui t abl e mannet—and-t-he—resulting.conposite can be
baked or otherwi se coodbgredienyy fried %
ext ruder - heat edoyokanmilheat ed, or the | i k&0.00rhe
i nvention enabl&ﬁOﬂhekmNMV@wm@8ﬂﬁb dough to a crisp
texture, w thotPwreldgidfinsiope; T80 soliglet fi119.06Q to an
extent that oilSuntogeates to the baked doi@gboto cause
textural or colGiyeepimobl ens. Al so, the proglogt does not
adver sel y af f eavhdyngoteinl cecdneixteur e of thei pmked good.
The sweet produtdrared@l@oldt SO be added to a haked good,
after the doughhdasheemwartially or fulgdyybaked. The
i nvention has tfRga@above advant ages and pgod urt her
advant age t hat~thebaktTig—process t5-essenttal ly the
sane as for theror;g el ' only for
di fferences i n<¥h54 a ;%g;osite of
dough and swee Y appar at us
can be enployed. [0065] In another aspect, the
i nvention provides sweet, creany filler conpositions
(08681 sdng iy eccomipdivlaed hyamka!ge d Hobhatt sateacbquiphecawitle s whisk, and

el t rigid or flexible construction. In one
wE oyl o e tube 15 prov

exi ble plastic tube is provided for
squeEﬂmngﬁhhemfghkemlmwmdﬂﬁmnomuammmiﬂwm a cooked or

raw f ood oduct tln or ,after. cookin
e rSoaRl Bt Shiee e (in A %eBR bRARAOR g oot s
t ypi %:ahddlokRoRer (@uchhs) wm ifmixer bowl

4. Mix for 1 minute at speed 2, until gel is formed

. Add oil gradually, within the first 5 minutes of mixing

5

6. Add caramel color and flavor

7. Mix for another 5 minutes at speed 2
8

. While mixing for another 2 minutes, add sucrose



i ke viscosity; however, the need for very
sophi sti cat ed packages, such as aerosol . containers,
w0 eoosmiasB@i N t he freshness of the product is PCT/US2004/021666
el i m nated, w thout reducing the conveni ence of the
product.[0066] The foll ow Pg exanpl es are provided to
further illustrate and explain preferred forns of the
invention and are not to be taken as limting in any
regard. Unl ess otherw se indicated, all parts and
percentages are by wei gltxanipiaople 1 [0067] The
follow ng ingredients are m xed, by the procedure that
follows, to forma bakeabl e, | ow noisture caranel
ne iR, itlylthdYekobdaRFaHIEBIl0v, ROBRRAN
[ng?%],T@g‘.’%(’?aé{%%?‘w-g@|agéd1'iﬁjﬁ‘§&\l/;§|ﬂ&é;&?8ég%8) Pure Iiquid
bdkeable, deve moRTide salillailler9. 00 Sucrose 19.00 d ycerin
10. 00 Whey protein concentrate 1.25 Caranel color 0.25
Art. caranel flavor 0.50 Total 100.00 Aw @4C 0. 39
Moi sture -5-8% [ 006@Bakivhbie Vynillr EiBlaonpl i shed by
utilizing a Hobart m xer, equi pped with a whisk, and
the fol | ow ng preceder—Li—Hoat—uetese, glycerin
and soybean oil to ahdmgrefi®br 2 Separate the upper
layer (fat)in a SewemdoBeSH@I af t er B84t ing 3. Add
| ower |ayer (aqudotsliquidfryegei n mi xéP-0Bowl

77% solids

Sucrose 19.05
Glycerin 10.00

Whey protein concentrate ~ 1.25

Titanium dioxide 0.50

Creamy vanilla flavor 0.20
Total 100.00

Ay @24.3°C 0.31
Moisture ~4-7%

[0070] Mixing is accomplished by utilizing a Hobart mixer, equipped with a whisk, and
the following procedure. ‘
1. Heat fructose, glycerin and soybean oil to about 120°F
. Separate the upper layer (fat) in a second beaker after heating

. Add lower layer (aqueous) to WPC, titanium dioxide and flavor in mixer bowl

. Add oil gradually, within the first 5 minutes of mixing

2
3
4, Mix for 1 minute at speed 2, until gel is formed
5
6. Mix for another 3 minutes at speed 2

7

. While mixing for another 2 minutes, add sucrose



4. Mx for 1 mnute at speed 2, until gel is forned 5.
Add oil gradually, within the first 5 m nutes of
wOor005/006860 Add caranel color and flavor 7. M xP€DUS2004/021666

another 5 mnutes at speed 2 8. \Wile mxing for

another 2 mnutes, add suchgseExanple 2 [0069] The
follow ng ingredients are m xed, by the procedure that
follows, to forma bakeable, |ow noisture vanilla

filler. Bakeable Vanilla Filler Ingredient Soybean

oil, SHO Il 50.00 Pure |ExpmpleBructose, 19.00 77%

solids Sucrose 19.05 dycerin 10.00 Wey protein

concentrate 1,25 Titanium di.oxjde 0.50 illa
(0F 13708 fobranerivesricnt AR shcop e N e Ao
bal BTl Rl maoRREPHIged by utilizing a Hobart

m xer, equi pped wth a whisk, and the follow ng

procedure 1. Heat fructose, glycerin and soybean oil
to about 1200F 2. Separate the upper layer (fat) in a
- second beaker after heating 3. Add | ower |ayer

(aqueous) to WPC, BhaleablicPrardit Buftetd'illand f | avor in mi xer

bowl 4. Mx for 1 minute at speed 2, until gel is
f or med

Ingredient %

Soybean oil, SHO II 44.95
Corn syrup, 26DE , 15.13
Glycerin 4 20.31
Dark-roast peanut flour 6.48
Peanut butter 5.61
Whey protein concentrate 3.00
Salt 1.51
Super Envision 1.08
Peanut flavor-raw - 1.04
Titanium dioxide 0.35
Peanut flavor-roasted 0.26
Caramel color 0.24
Annatto 0.04

Total 100.00
Ay @ 25°C 0.20
% Moisture ~3-6%

[0072] Mixing is accomplished by utilizing a Hobartmixer, equipped with a whisk, and
the following procedure.

1. Heat glycerin, corn syrup and soybean oil to about 120°F

2. Add above to solids (WPC, salt, titanium dioxide)

3. Mix 1 minute at speed 1, until gel is formed

4. Mix 5 minutes at speed 2

5. Add flavor/colors and continue mixing for 5 more minutes at speed 2.

6. Add peanut flour and peanut butter, mix 2 minutes at speed 2



5. Add oil gradually, within the first 5 m nutes of
mxing 6. Mx for another 3 mnutes at speed 2 7.
wabiosmoasBxi ng for another 2 m nutes, add sucr OBEEKSI0P4/€21666
3 [0071] The follow ng mgrgdl ents are m xed, by the
procedure that follows, orm a bakeabl e,
| ow noi st ure peanut butter filler. Bakeabl e Peanut
Butter. Filler Ingredient % Soybean oil, SHO Il 44.95
Corn syrup, 26DE 15.13 Gyaaids 20. 31 Dark-roast
peanut flour 6.48 Peanut butter 5.61 Wey protein
[OQBﬁ din foltvenBing@digals reimiB ed, Sy terprévedingitat fdllods, edamus

raw. . 1. 04 Tita m di oxi de 0. 35 Peanut
bai(?a%eo °—“§'%1 %Iqﬁesféa@}l% color 0.24 Annatto 0.04
Total 100.00 Aw @250C 0. 20 % Moi sture -3-6%[0072]
M xing is acconpli utili zi a Hobartm xer,
equi pped with a whi %@*W@a@&{]ﬁ%w ng procedure. 1.
Heat gl ycerin, corn syrup and soybean oil to about
12Q0F

Ingredient
Soybean oil, SHOII 47.27
Pure liquid fructose, 77% solids ~ 18.97
Sucrose 11.95
Cream cheese powder 9.96
Glycerin 9.96
Lactic acid 1.00
Whey protein concentrate, 0.40
80% protein
Art. cheesecake flavor 0.40
Titanium dioxide 0.10
Total , 100.00
Ay @25°C 0.39
Moisture ~5-8%

[0074] Mixing is accomplished by utilizing a Hobart mixer, equipped with a whisk, and
. the following procedure.

1. Heat fructose, glycerin and soybean oil to about 120°F

2. Separate upper layer (fat)in a second beaker after heating

3. Add lower layer (aqueous) to cream cheese powder, WPC and titanium

dioxide in mixer bowl

4. Mix for 1 minute at speed 2, until gel is formed

5. Add oil gradually,, within the first 5 minutes of mixing
6. Add lactic acid and flavor

7. Mix for another 5 minutes at speed 2

8. While mixing for another 2 minutes, add sucrose



2. Add above to solids (WPC, salt, titanium dioxide)

3. Mx 1 mnute at speed 1, until gel is forned 4. MXx
w® 2005004866 at speed 2 5. Add flavor/col ors andPCDOB2004/621666

mxing for 5 nore mnutes at speed 2. 6. Add peanut

flour and peanut butter, nmi2{ 2 ninutes at speed

2Exanple 4 [0073] The follow ng ingredients are m xed,

by the procedure that follows, to forma bakeabl e,

| owrnoi sture cheesecakeE;‘wiuhllgrS. Bakeabl e Cheesecake

Filler Ingredient Soybean 0|?, SHO || 47.27 Pure

liquid fructose, 77% solids 18.97 Sucrose 11.95 Cream

[00T5 el fOlMARS inBrddentd dyeRiied, 18 B8 plodsdurCthaciollovls, BfoMhay
roter n concentrat

e .40 80% protein Art. cheesecake
b <P%#°V0W“#Pf%ﬂﬁ°@¥ﬁfg‘i€éxi de 0.10 Total 100.00 Aw @5C
0.39 Misture -5-8%[0074] Mxing is acconplished by
utilizing a Hobart m xer, equipped with a whisk, and
t he fol | owi ng Bakedveltthecolate Fillerat fruct ose, gl ycerin

and soybean oil to about 1200F 2. Separate upper |ayer
(fat)in a second beaker after heating

Ingredient %

Soybean oil, SHO II 48.29
Sucrose 18.4
Pure liquid fructose, 77% solids 17.38
Glycerin 9.66
Premium red dutched cocoa powder 3.38
Whey protein concentrate 1.21
Creamy vanilla flavor 0.72
Titanium dioxide 0.48
Chocolate flavor . 0.48

Total 100.00
Aw @25°C 0.34
% Moisture 5-8%

[0076] Mixing is accomplished by utilizing a Hobart mixer, equipped with a whisk, and
the following procedure.

1. Heat fructose, glycerin and soybean o1l to about 120°F

2. Separate upper layer (fat) in a second beaker after heating

3. Add lower layer (aqueous) to WPC, titanium dioxide and flavors in mixer

bowl
4. Mix for 1 minute at speed 2, until gel is formed
5. Add oil gradually, within the first 5 minutes of mixing

6. Mix for another 3 minutes at speed 2

7. While mixing for another 2 minutes, add cocoa powder and sugar



3. Add | ower |ayer (aqueous) to cream cheese powder,

WPC and titaniumdioxide in mxer bowl 4. Mx for 1
worRevanessss speed 2, until gel is formed 5. AddPOI/US2004/021666

gradually,, within the first 5 mnutes of mxing 6.

Add | actic acid and flavor Ie M x for another 5

m nutes at speed 2 8. Wile m xing for another 2

' s, add sucroseExanpl e 5 ,[.0075] The, f.ol |.owi n .
VY S P SePUSIPO RO Biodonly Bictinn Sl e G pectce
thiecinbeition At Bakeiatneed tb @étaireil 5 Ge fosibRe@batiatfont kY variations,

a eablg Chocol ate Filler_ 1ngredi ent % Soybean oil,

would beromg apparent 1thg siilledwerker Hnan reading Shedesaripion. It is
i dedSholvkva ' Hie&ti | AL, y
powder 3;ggéggtaﬁﬁé%ggﬁﬁﬁggﬁggﬁ%gﬁ%@ﬁ%y%%&@gggﬁ§ﬁﬁﬂﬁe
seapsioff fhe inveation, vwhichds définad by thedolbowine cleins8 Tithd giolsatemeant to

. . 5C 0. 34 % Mi st ure 5:.89
opd 8 il P 18 Bhs Aach? Yl R oR o SR i ERe
negekibe objectisicp pubehded fon the iintentidn, ualks thheontaxt bpeifieglly indicates

rocgdure. 1. Heat fructose, glycerin and soybean oi
o °A8%dt 1200F



2. Separate upper layer (fat) in a second beaker after

heating 3. Add | ower |ayer (aqueous) to WPC, titanium
walc@gioassand flavors in mxer bow 4. Mx for BCTURMD€021666

at speed 2, until gel is formed 5. Add oil gradually,

within the first 5 minutes2f nixing 6. Mx for

another 3 mnutes at speed 2 7. Wile mxing for

anot her 2 m nutes, add cddodM®wder and sugar[ 0077]

The above description is intended to enable a person

skilled in the art to practice the invention. It is
1.n0t A BB @ebduet sURAL As Bfiller of tobping Poraked d@ods, being bake

nodi fi cati ons and vari ati ons, i ch woul d becone
stebloandomprisinghe skil | ed worker upon reading the

descli it €6 deat %gg@e: -t hat all such

rmdi%t?e%gt{@%‘n@%%lgﬁtvdﬁi%?%ﬁlgo e | Og{lﬁnded within the

s c ot leaft 20Peofi avpahiticnm aquebiclinuidcadefones dotpyrovitieg sweetness

follaw ng cl.ai nms., The.cl.ains ar nt.Le cover .the .
oo i Sh R o Koy Rl S B 8 % SN ot wherein
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3. A creamy product according to claim 1, wherein the continuous aqueous liquid

component contains less than 20% water.

4., A creamy product according to claim 1, wherein the fat content is within the
range of 40 to 55%.
5. A creamy product according to claim 1, wherein the weight ratio of fat to water is

from 5:1t0 20 to 1.

6. A creamy product according to claim 1, wherein the weight ratio of fat to sugar is
from 5:4to6to 1.



conprises from about 25 to 65% of the total product
and is sufficient to provide an Aw of less than 0.5
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retains a snooth, creany texture. 10. A conposite
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claim 1 above, with at least one discrete region of a baked dough, to provide a baked

portion having a crisp texture and a filler that retains a smooth, creamy texture.
12. A sweet product as described in claim 10 above, packaged in a sealed container.

13. A creamy product suitable as a filler or topping for baked goods, being bake
stable and comprising:

at least 30% by weight of a discontinnous fat portion;

at least 20% of a continuous aqueous liquid component for providing sweetness
and stability, comprising at least 15% liquid sugar and at least 9 % liquid polyol, wherein
the combined weight of liquid sugars and liquid polyols amounts to from 40 to 95%
solids weight in the aqueous liquid component, and the continuous aqueous liquid
component contains less than 30% water; and up to about 30% of an optional suspended

solids portion;



portion having a crisp texture and a filler that

retains a snooth, creany texture. 12. A sweet product
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container. 13. A creany product suitable as a filler
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conponent contains |ess than 20% water. 15. A creany

product according to claim13, wherein the fat content
16.5 WA khihfy bRRiubaReadab a1 H Xierintthe heigheiaghbf faato sngar
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ratio of fatto sugar is fromb5:4to 6 to 1. 17. A
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| ea 0 wei ght of a discontinuous fat portion; at
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at least 20% of a continuous aqueous liquid component for providing sweetness
and stability, comprising at least 15% liquid sugar and at least 9 % liguid polyol, wherein
the combined weight of liquid sugars and liquid polyols amounts to from 40 to 95%
solids weight in the aqueous liquid component, and the continuous aqueous liquid
component contains less than 30% water; and up to about 30% of an optional suspended
solids portion;

wherein the moisture content is from 2 to 10% by weight of the total composition,
the fat content is from 35 to 65% by weight of the total composition, the weight ratio of
fat to water is from 5:1 to 20 to 1, the weight ratio of fat to sugar is from 5:4 to 6 to 1, and
the combined amount of the sugar, polyol and other soluble solids comprises from about
25 to 65% of the total product and is sufficient to provide an Ay, of less than 0.5 for the
total product.
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