-2-7 'Li Kewi se, the process for twg(BJé%éFJr' of a cooki ng aid of

the l'unp type according to the present iqﬂgﬁﬁg&g conprises the
stuiccessi ve steps of: 5 - _mxing thé c ents of the core, -

conditigning at 5-25[err]C, -~ - shapi ng, - m xi ng the conponents
of the binding base, - coating the core with the binding base, and 10
- fixing the visual conponents to the binding base. Finally, the
pl ant for carrying out the process for the prgparation of a cooking aid
of the lunp type according to the present L?ﬂﬁntion conprises a device
for mixing 15 ChekdagpaidnbE ehet Dampotgpea deWice for shaping the

core, a device for mxing the conponents of the binding base and a
device for Tixing the visual components to t he bi ndi ng base. 20 The
cooking aid ofThheSuhﬁaQqufather@nm@anmtﬂnyenthnetsnaicmaknﬂgwald

therefore effegl i\EHé/iﬁéﬁ é%ﬁéheﬁuq|6%ggéﬂ¥ar b%%gaQQQErH Qieces

of veget abl es, ng 1 n an a e granu ornl
25 The processP&ﬁ&ttﬁ@rpP&ﬁFYé€SoPaﬁnghﬁopﬁhéegsesent |nvent!on make it
possible to prepare this cooking aid of the lunp type in a sinple

manner andd %S mto%%645 I2RJ.sfer0fet:St%1S.') describes a dehydrated
product in the form of grains instantly soluble in
water which have a continuous porous structure and a
smooth surface which can be obtained by extruding, in a
vessel where a subatmospheric pressure exists, a food
15 material comprising fruit, vegetable or seed extracts,
starches, gums or alginates, meat, fish or vyeast
extracts, and/or protein hydrolysates, for example.

US-A-4946693 (Risler et al.) describes a food product
20 consisting of a dehydrated mass in the form of a powder

or of flakes of milk, fat, gelatinized starch, meat and

vegetable extracts or protein hydrolysates, for

example, and of a filling of partially dehydrated

vegetable, meat or pasta pieces, for example, this
25 filling being packaged separately.

The aim of the present invention is to provide a
cooking aid in an attractive form having, at the
surface, visually identifiable pieces of vegetables,

30 meat or other filling and comprising, moreover, fat
and/or a polysaccharide and pulverulent flavouring
ingredients, for example.

To this effect, the cooking aid of the lump type

35 according to the present invention has the shape of a
lump with a granular surface and comprises a flavouring
core and a coating comprising a binding base and visual
components. .
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30 In the present disclosure, the expression "in the form of a [ unp”
shoul d be understood as having the shape of a lunmp which is small in
size, has a square cross- section and is a few cmlong, for exanple.

35 The .expression "granul ar surface" should be understood as a surface
havi ng asperities_of a size which is bd%ﬁhrable to that of the visual
conponent s. Likewise, the process for the preparationhefe)dreagkibng
"visual conponeatid’ cEheted Mg NEYS tRVbrdind St & WO NERE Se N 0SRvEhE Eoh S
sufficiently Iagge an e colqur exhibits sufficient contrast

d who
relative to nglngtﬁQecﬁﬁﬁFﬁéﬁﬂaﬁ £5°P8 @Esti ngui shed by the 5 naked

eye. In the cooking aid of the lunp type according to the pr esent
i nventi on, he_ vis . €O n dehydr at ed pi eces of any
food.productgmhich cgﬁkﬁgg_gggtg%@%°ﬁ%?%$c§%sf&€r§PF§n as a filling. 10
These vi sual conponereadigyobdngn agast-R66GICar pi eces of one or nore
vegetables, frults, ahaPRLLC herbs, neats, fish and/or crustacea,

spi ces and/ or whol e or, ¢ruShed seeds, for exanple. 15 The

fl avouring core~nay H&F3RSs&hsocomperenssopisshe binding basgarts of
glutamate, 10-20 par tpatfingaithed cb®¥ withP@hes bahdigkt balkkeBgndgnd a

suppl ement fg fLavou%&ang the visual components to the binding base.

Finaily, the plant for carrying out the process for the
preparation of a cooking aid of the lump type according
to the present invention comprises a device for mixing

15 the components of the core, a device for shaping the
core, a device for mixing the components of the binding
base and a device for fixing the wvisual components to
the binding base. '

20 The cooking aid of the lump type according to the
present invention therefore effectively has, at the
surface, visually identifiable pieces of vegetables,
meat or other filling in an attractive granular form.

25 The process and the plant according to the present
invention make it possible to prepare this cooking aid
of the lump type in a simple manner and in a limited
number of steps.

30 In the present disclosure, the expression “in the form
of a lump” should be understood as having the shape of
a lump which is small in size, has a square cross-
section and is a few cm long, for example.

35 The expression “granular surface” should be understood
as a surface having asperities of a size which is
comparable to that of the visual components.



subst ances, for exanple. 20 The bi ndi ng base may consist of a m xture

zof various - fats conbi ned or otherw se with other conponents
intended to increase the viscosity thereof, such as st ar ches,
mal t odextrins, gunms or alginates, fgr 25 exanple. By way of

exanpl e, therg may be nentioned a_hindin hase canpr.i si ng. 25% of . mai ze
star.ch, 20% o§h§u§fcp5\?§?1°n It dcﬁ%%élle%fdr@g@r\&rgg&epdf LR ing a
nelting 30 pabntcohpdBedtgerwidse size Hiwevenffitieatdisolappgsi Mmdto use

bi nding b L | Bgh; ' !
2 D nding DaSGnose YA | 8ni0lco MuANAUR SSRUELE (BhacilAr 5

mal t odextrins, guns or algin > I exa > eferably,
conponent s of thag bphditie basabination chesdre sddistimguiishedihbpi ttthe

hi ghl'y stig;kyngj&gaag?gr_, in order to be able to fix the visual
conponent s thereto, which character should then di sappear either
- 4- upon dBolGhfy, CPPkiRG @dde AhetRet HaMB MR BaSerdingchisih’ of a

m xture of di pkesent fairfverfiiotPON the drMigihl | Ncdhiforéses Wheiag t hise
bi ndi ng base ol ution

Q sist%ef acdy, SO UL of . star liuets . Itgdextrins,
guns or 5 al |E‘X{3€§, 8orpje§‘é?rﬁl & YacE3Pdi r%"f?ff% sUPESH eCAPxtRT e of
different fatéaken into consideration as a filling. -
10 '
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 crushed
seeds, for example.
15 |
The flavouring core may comprise 30-50 parts of salt,
10-20 parts of glutamate, 10-20 parts of fat, a few
parts of neutral mass and a supplement of flavouring
substances, for example.
20
' The binding base may consist of a mixture of various
fats combined or otherwise with other components
intended to increase the wviscosity thereof, such as
starches, maltodextrins, gums or alginates, for
25 exainple.

By way of example, there may be mentioned a binding

base comprising 25% of maize starch, 20% of sunflower

0il and 55% of hydrogenated pélm fat having a melting
30 point of 43-47°C. |

However, it is also possible to use a binding base
consisting of an aqueous solution of starches,
maltodextrins, gums or alginates, for example.

35 '
Preferably, the components of the binding base are
chosen such that it exhibits a highly sticky character,
in order to be able to fix the wvisual compo'nents
thereto, which character should then disappear either



préferably liquid at a working tenperature of about 50-60[err] C and

.solid at roomtenperature, for exanple. 10 It is also possible to
envi sage overcoating with the aid of fat, in particular in order to
exert a positive effect on the preserilatlon qualities of the cooking

aid, for exanple. 15 To carry o t he process for the preparation of a
cooking ai d ofiR9¥e SRR ifGe &@coFE‘ancf"Set h#hgrgsehfe Dbipgivd: i BAsSet he

proce]gure maly dontiayd edamua | mlbc:cmre oghagggfagehaverhesy lblrusupahed by
way of exanpl e_.i.n uelo raw n

first phase of jrdifkr a%rfo of C¢Rg Vhﬁgsuﬁ‘ﬁ%&%ﬁé‘r‘% % S.L%)go??l?gsp%m bl e
either to mx& hesodmpmnant sof s@:pmwhes,andna:]:ty@dedzﬂ:rxmsnat gumd s O0f), fat

(2)) such preparation of hard tablets of 25
. broth, |ngl partqtcﬁu% ar 2 |n a al_"g%'ee type nmixer

)
condi ti on/ adj dstcaueindiper at Wl tap @2!3{1751&#@ & @igSf@rent fatp is
particul ar 0 dTRIAD I Eeaaha tape Pr feekiay: t%mperaé@rén bﬂoaaeaents

(fat (2), er and cr J(Sf materials (1 such as ose used for .
the prepar at i o RP° G2 f5t°]f A Joan &%qu?‘f‘tg‘dﬁ?‘%l cﬁ.ﬂrare’?aﬁ“ S eber type
band m xer (4), optionally store at room tenperature, shape by

t 7 A t 6 tting, 8 d I (9
exarpi e 1035 1Y (18" i%e onsdlnfl, ©5 iYisass SrertiRsife, v M
coating, the @itliof) Hake inypbrtpruparedreicdder o exexit spepordfivef

t h I 1 t '
by 11 que act| S aPt R SRR e 'n{fxﬂ?? ?% e, O
exanpl e. aid, for example

15 To carry' out the process for the preparation of a
cooking aid of the lump type according to the present
invention, the procedure may be carried out in two
phases as have been illustrated, by way of example, in

Figure 1 of the accompanying drawing.

20 '
In a first phase of preparation of the flavouring core
(15), it 1is possible either to mix the components
(powder and crystalline materials (1), fat (2)) such as
those used for the preparation of hard tablets of

25 broth, in particular in a L&édige type mixer (3),
condition/adjust the temperature to 5-25°C and tablet,
in particular on a Fette or Bonals type press (5), or
to mix components (fat (2), powder and crystalline
materials (1)) such as those used for the preparation

30 of soft forms of broth, in particular in a Kréber type
band mixer (4), optionally store at room temperature,
shape by extrusion (7) or laminating (6) or cutting
(8), and cool (9), for example.

35 In a second phase of preparation of a binding base and

| coating, the binding base may be prepared either by

di'spersion of starches, maltodextrins, gums or

alginates (11) in water (12), or by liquefaction of fat
(13) by means of a propeller mixer (14), for example.



-5- " The core (15) can then be coated by conplete inmersion (16) in
:t he bindi ng “base or by aspersion conbined with parti al dipping, the
tenperat'ure of a base consisting 5 of fat being kept above its nelting

poi nt, [for exanple. It is possible ta.-fix (20) the visual conponents
(17) onto the lunp coated with binding base and transferred onto a
mesh. band (18) by dispersing themon top by means of a shaki ng conveyor
(19), for exambee.cade (15)Depemdthgnobeweidted the dEomplege bnreestiohst s of

f at or of r che o} Lds,. the | gr.qyth b . £pol ed
(21) by passi n(éf%?hﬁ'rc})’u%}?% ?%gn(%{e?gf%%?ér?’ﬁgtby a -F%:u a i%ﬁrﬂ%%g%%owégﬁai r,
in particul ar partdledutdEiring C, ths demperatune sofior- dasealr cengisbing
example. 5  ofThgt! WAk HRe0alked mel 1t PRy YA £ @f&@:@.d
of a falling gt ream coa{l%ﬁg c%l ne (22(1)), mvvi t ﬁ'&?tp' I quefrf e t %23)
optional |y cortai¥f ngoeetBlei f9s Ti2b {0) ekhnpvdsual comporentsoidy (24),
the Iimp can e hthearlagedohted with' JiRMiRRl koadtdCindi B8andBerriar
exanple. onto a mesh band (18) by dispersing them on top by

means of a shaking conveyor (19), for example.

10

Depending on whether the binding base consists of fat

or of starches or other colloids, the lump may then be

cooled (21) by passing through a +tunnel featuring

circulation of cooled air, in particular at about 5°C,

15 or dried in a hot-air drier, for example.

'~ The lump can be overcoated, in particular with the aid
of a falling stream coating machine (22), with a
liquefied fat (23) opticnally containing colourings,

20 'for example.

After cooling (24), the lump can then be packaged in a
“flow pack” packaging (25), for example.



- 6- © Clai s 1. Cooking aid of the lunp type having the shape of a

:lunp with a-granul ar surface and conprising a 5 flavouring core and a
toating*conprising a binding base and vi sual conponents. 2.
Process for the preparation of a cooking aid of the lunp type
according to Claim1, conprising the 10 6 - successive steps of:

- m.xi ng the €&&#Rents of the core, - conditioning at 5- 25[err]C,
- shapi ng, - m Xxing the conponent s of the binding base, -

coating the core th the b| g, bas fi xi he I sua
conponent s to?them%?ﬂﬁFﬁg 2589629 R EH@Q %YPe hayingpthe 'H%ﬁe %ér % yi ng
out the process ltmp wheh2(k gramuleparsurdacel andookompriasingf 4 he

PP componchESVGRELRS £rE 3, UM MntRUE S hoding

a device for m xi ngasgeand Vlsualccnppnaanssef t he bi ndi ng base and a

device for 25 fixing the visual conponents to the binding base.
2. Process for the preparation of a cooking aid of
the lump type according to Claim 1, comprising the

10 successive steps of: '

. - mixing the components of the core,
- conditioning at 5-25°C,

- shaping,
- mixing the components of the binding base,
15 - coating the core with the binding base, and
- fixing the visual components to the binding
base.
3. Plant for carrying out the process for the
20 preparation of a cooking aid of the lump type

according to Claim 2, comprising a device for
mixing the components of the core, a device for
shaping the core, a device for mixing the
components of the binding base and a device for
25 fixing the visual components to the binding base.
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