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The present invention relates to a nethod, system and
apparatus for making egg patties which have been
cooked, folded, frozen and which may be reheated to

(1 NIERY STIONA IR §RPLPGATION RWHLISHED@DDRR [THE PAIENE (QPOPERATYONERIATY (PCT)
formfresh eggs. The invention includes an egg folding
app aoald Usitel RuaER /G yf or  f cooked |iquid whole

99 andrusisinem 1 of cool( e MGG REwBGRBHARMR I

conpasimatioml Bit egg f ol g0
endl ess linear array of ejuSE

@pdhReRtGANMMYiaiton Dive Si de of the pars hasatianal @aplication Number
vihDedembet 2008 $01ckn2008r d t o PETbot t om WHE) 2005/ E2T720 A2

(51) TARAUELILNRBSicatid1E SPRITYBAF0 Al Beble@Bhes @AOWncARe indicated, for every
axi s which is perpendicul ar to thedbfsaeal patdiaywdhble): AE, AG, AL, AM,

(21) Ipseappgionak ApelipipnNupbyabl e upwar dl y avieAU. AY.Grm BBRBG, BAHSY. BN EZ CA, CH, CN,
downwar dl y t owar d HHESH 6899As t HeO: BRNAY: Fh VB DKoMArY. EC EE, BG, ES, I

22) thdMRuiSRAGIME Bse: 85 BRE U @SodPVE %’fﬁ @ﬁﬁfﬁﬁ&ﬁmﬁé&ﬁﬁf’
ranp of the pan, nmove under the cgd 88IMX, MZ, NA. NG, NL NO, NZ,

(25) F@{lﬂ”ﬁawﬁaea on and rotate subHist hat dliey }f}phd PEROKEASEGISE, SG, SK, SL.
t.he pans onto thensel as t hev, pans TMORe TRAs IZiaeua, Us, Uz, Vc,
29 P“bhca atul ass *fhe invention \aﬁeio r el aPeyUtHs, aMi#¢ hod of

(30) PMEW. ng, freezing and thaw ng packaged frozen fol ded
g43p atti es.14 May 2004 (14.05.2004) US (84) Designated States (unless otherwise indicated, for every

11/128,812 13 May 2005 (13.05.2005) US kind of regional protection available): ARIPO (BW, GH,
GM, KE, LS, MW, MZ, NA, SD, SL, SZ, TZ, UG, ZM,
(71) Applicant (for all designated States except US): ZW), Burasian (AM, AZ, BY, KG, KZ, MD, RU, TJ, TM),
CARGILL, INCORPORATED [US/US]; P.O. Box European (AT, BE, BG, CH, CY, CZ, DE, DK, EE, ES, FI,
9300, Minneapolis, MN 55440 (US). FR, GB, GR, HU, IE, IS, IT, LT, LU, MC, NL, PL, PT, RO,
SE, SI, SK, TR), OAPI (BF, BJ, CF, CG, CI, CM, GA, GN,

(72) Inventors; and GQ, GW, ML, MR, NE, SN, TD, TG).

(75) Inventors/Applicants (for US only): ROBERTS, Don-
ald [US/US]; Monticello, MN (US). STOUT, Jamie
[US/US]; Otsego, MN (US). SEIDENKRANZ, Anthony,
L. [US/US]; Clearwater, MN (US). ULLRICH, Nancy
[US/US]; Elk River, MN (US).

Published:
—  without international search report and to be republished
upon receipt of that report

(74) Agents: SAMPLES, Kenneth, H. et al.; Fitch, Even, Fortwo-letter codes and other abbreviations, refer to the "Guid-
Tabin & Flannery, 120 South LaSalle Street, Suite 1600, ance Notes on Codes and Abbreviations” appearing at the begin-
Chicago, IL 60603 (US). ning of each regular issue of the PCT Gazette.

(54) Title: METHOD AND APPARATUS FOR FOLDING COOKED EGGS

(57) Abstract: The present invention relates to a method, system and apparatus for making egg patties which have been cooked,
folded, frozen and which may be reheated to provide an egg patty which resembles an egg patty made form fresh eggs. The invention
includes an egg folding apparatus, a method for folding cooked liquid whole egg and a system for cooking and folding a cooked
egg composition. The egg folding apparatus includes an endless linear array of egg cooking pans movable as an endless conveyor.
One side of the pans has a ramp which extends downward to the bottom pan. A plurality of spatulas are disposed above the pans
in an array above the pans. The spatulas are rotatable about an axis which is perpendicular to the linear array of pans, the pans
movable upwardly away from the pans and downwardly toward the pans. As the pans move toward the spatulas, the spatulas move
downwardly onto the ramp of the pan, move under the coagulated egg composition and rotate such that they fold cooked eggs in the
pans onto themselves as the pans move past the spatulas. The invention also relates to a method of packaging, freezing and thawing
packaged frozen folded egg patties.



