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from25 to 30 g is thus obtai rgeg}ongxarrpl e 2 The gsgcedure of Example 1 is
adopted for the production of ‘?%r%? bar of whi ctkthe centre is forned by
65 44. 1% of the powder accor di ng anple 1 an by 7.8% of whol e roasted
nuts, qhe coati ng4bei ng fmrﬁedmlayreégcordmgl 3 80 % 30% of milk
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52.2% instant coffee p;:::r"af 3%  47.8%%8F milk 20
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30 P°Wd§mma@wm | k 21. 35%
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cont ai ni ng 13% of 35 cocoa powder 14 %at s :
35 6 g 47.6% ski mred nicpneining 13% of 7.6 %  52.4%of milk
powder ' fa chocolate as in Exanple 1 40 5
g| ucose Syrup 6 47.6% . gku%mdmllk 76 % 52.4%of mikO cont ai ni ng
40% of dextrin equival ent whoPewdsr | k 26 chpcojgte asin
45 powder contai ni ng _ Example 1
40 glucosesyrup 19 % : 40. -
. containing 40%
of dextrin
equivalent
whole milk 26.7 %
45 powder containing %
25% of fats .
malt extract 114 %
. 50 Example 7 50
The procedure of Exampile 1 is adopted for the confection of a centre from a powder contai ning:
skimmed milk powder - - 30% |
55‘ sucrose o | 40 % 55
vegetable fats (Biscuitine N ™) 10%
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lecithin, salt, citric acid, ) . '
80 flavouring : _ 1% ' 60
water _ 7%

. Thecentre represents 59.4% of the end product and i ts coated with 40 6% of a layer of the same milk
chocolate asin Example 1.
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a powder containing: skimed m |k powder . 30 %

sucr ose - 40% 55
55 véget oER 2087388, B( Bi scuitine N (RI) _ 10 % nmalt extract 4
2 %Tecrtnin, salrt, citric acrd, o0 Travouring
1 %  Examples8to34 60 wat er -
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t_lgrrp. 8 res#alltts [err]z‘5 fur nage (ni nsBu[Jerr] 68 [er-rg]ooéreat ment
1.08 9 figktrose 5 2.5 5 - 5150 8 100 good 68
good;g910 solubir ose 5 5 5 . 575 53 150 good 8545 .
good 13,10 fregre-dfigdi DI 15/ 5s 1205w gbod 53
good . 13nsteht coffee freeze-dried 3.7 5 120

83 12 gooq\ | ois ANt (i,cg fee 12 5 [ er{sb . 90 2.5 good 5
150 sugar with good 20 sugar with a :

20 M sture cohidiire® 1% (Amstar Corp.) 25 13 [err] 2.9

8 _ 1%Ontentof -~ 90 good 25 (Multiforsa AG 14
Sugar Puffs h%dAmstar -5 100 62 good noul d
‘rel ease difficdorpns toffee (skim 2.5 ' 5 100
.59 25 13 goomicgesnet®| k 215 gl ucose syrup 35 150 soM t h a gdextrose 25
35 equi val ent dMulﬁ@%ﬁ 16 chi cory 2.5 10

120 80 AG) - average 40 17 | act ose . 3.7 10
150 14 91 SugarPuffs avie age 540 18 100 ski nezed m | lgoodPmduid

10 4o 120 85 good 19 m | Kk cont asledseg 2. 53,
10 120 87 average 25% of fats 45 2@ifficult mlk
chocol a8 e 1. 3 toffee(skim- &5 5 120 100 97 59 0 @o6d 45
21 pl aimedatisdol ate 1.3 8 120 96

good glucose syrup

35 with a dextrose @ 35

equivaient of-
40%) _
16 chicory - 25 T 10 120 80 average
40 17 lactose 3.7 10 180 91 . average 40
18 skimmed mitkk 3.7 10 120 85 good
19 milk containing 2.5 10 120 87 average
o 25% of fats : :
45 2 milk chocolate 1.3 8 120 @ good 45
21 ‘plain chocolate 1.3 8 120 96 good
22 fruits (fresh) 25 5 120 75 average
50 23 honey - 25 53 75_ 48 tacky : 50
24 | dry cheese 25 10 180 101 average -
25 cheese + lactose2.5 5 100 R ~ I average
26 _ acidified milk 2.5 10 120 89 average '

55 27 dehydrated pea- 3.7 8 150 91 good 55
ham soup _ -

28 dehydrated 37 5 120 72 ‘good
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60 59 dehydrated 3.7 5 150 91 good s
potato (30%) : '
broth | _

30 dehydrated 3.7 : 5 ' 150 ' 20 good

65 cereal soup | 6



°
e

3
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