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METHOD AND APPARATUS FOR FOLDI NG COOKED EGGS FI ELD OF
THE | NVENTI ON The present invention is generally
wdiossatizdot o fol di ng cooked |iquid egg product BCTNSR®S/016899
particularly, the present invention relates to a
nmet hod, apparatus and system for nmaking egg patties
whi ch have been cooked, folded, frozen and then are
intended to be reheated to provide an egg patty which
resenbl es an egg patty made from fresh eggs. The
i nvent i oiephieH AND AbpLEARS fck PormibACObRED BagKagi ng,
t hawi ng 'and reheating the Trozen cooked fol ded egg
patti es. BACKGROUND Egg products for use in food

articles may be made on a copmercial scale by
deposi ting a quuigﬁgéﬁgﬁigigﬁgﬂﬂﬂgﬁ a nold or belt

ST ORI, LA BT EPRLR g . M

particdl @il eh€ pakerRrinees®h glatie 6 amdthed  apfadeusn@id spaed for making egg
accept abl e organol eptic properties, are not

pattiespipieh haverhgen aerked dfoldet, frrsoranibdienats intendad frlorerebeated to provide

on cxe Q0 SR o BRI RE0CRE nert] SO BT The BN 4S8 direcred
to a mbARIMorSRERAPM & Gha%aﬂ%s and FeBMA IS hE RBTERN GbRE] RUEIREE bhteRs.
al so differed in color than the bright yell ow

appearance of fresh eggs. Additionally, previous

conmer ci al egg pattiesiiacked the flavor and aroma of

fresh scranbl ed eggs. =~ a need exists to

i ¥ Libif ! AefciA3d it

(PRS0l D FRORNR B, bl LB ARl by deposings
liquid aggf thizwnare irand nasld oabeioael doakingitsekntid efg rhixeab. Egy purtidsadoduced

eggs. Those mmking egg patties for comnmercial sale and
by theseWBeRRI Pressssss &dde Y@ coramersip! BERCESFNERPPEATABFCRI, do not have
Y e I r
oo L5883 DR AL QR RELAR, 306, BACRRE MESEIHopmade o

handnbeletappesdlitices)g reheating than a single layer egg patty.
This probably is because the fol ded egg patty has Iess
shreviguecammercial egg nattiestiendsd tobedense sndilaekedithe flaffi fexture of fresh

scram e By d AT ST o TR B Se 1 ehlf R P brighe yellow
appeaf8fe ofPathEohe ARRKRAIY, brévidB! @nidcih daRicda5h1RY hensor and

during or just after cooking. Frequently the desired
aromafof idedscegublpheggs. Whateforben fiepd dedtsitntioptove egspatties to have a light,

Co rcially available liqyid whole e r
tender ang siig%tly mgist texture; lI)right y%ﬂow appearance;ggng a flavor and aroma more

reminiscent of fresh scrambled eggs.

Those making egg patties for commercial sale and consumption also desire the egg patty
to be folded. Folded eggs not only look better and appear larger because of a puffy appearance,
they maintain moisture better during reheating than a single layer egg patty. This probably is
because the folded egg patty has less surface area from which to lose moisture than a flat, single

layer egg product.
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pasteurized |iquid whole egg has not folded well and a
good |l ooking tri-fol ded egg product has been difficult
woOaomshtizizm on a consi stent basis w thout a | ot POT/US2005/016899

wast e. Moreover, no known apparatus exists to fold

cooked egg products on a |arge scale basis for |ater
freezing and reheati ng. SUMVARY The invention includes

an egg folding apparatus which includes an endl ess

| i near array of egg cooki ng pans which nove from an

melommm@ndmmaﬁembecabe@m kqdd egs siebiny By@d whbkegg, would be
ans r ef e({)@bl g rectangul ar and have at | east
cooke lﬁraééo @6 ¢ Y batd dviingerdust aftanpoakinee Freaueatvithe desired

e P EAISEE T AP, I e
pasteuﬁded giyald whelxt sh@t REddIeRdl s @%ocfdoloblaﬁg BotsiIem egyb?oduct has

amps are on the forward end of the pans and are
been d!fﬁ@llt éadb@mj gn@fcqnhletepabasmwuhhmya v wastet hMoreover, no known

tion qnve in ng ov
spparafy B3 i Y ol e P B Tt s ledatte by Bt erbise b eheating,
The spatulas are aligned with the pans so that they
may slide under a cooked or coagul ated egg in the pan
when the pan noves past Sumsvapat ul a and the spatul a
ves downward.to abuh%éhe ranp and then bottom of the
@Hﬁ mwgl%a%lmieasmég% maea@aa% waichdnelpees angadless linear array

of egg g)oﬁfn% rpglsée \¥I}1§fg }r{% Err a%ﬂﬁ}%gg%(ngg { ‘\%ﬁ egm S %g ?Itﬂi(ilﬁs&c8ﬁYe§Pr The

pans a&@réfb@blylrﬁﬁazﬁguﬁrraﬂﬁ hate pElBSst ANde PIEIE @@ﬂﬂ'a%dﬂtt@fn tAd bh&mp which
downst ream direction of rmovenment of the pans to the

extendéi anmdarhvedawnwirtbtoctba bpwpmy Faeferably thebytigrnaod thrineside walls are flat

AT O T
the paksCarddnfe dOVRSIEAR WS oﬂl% SRALYLRS A6k Behd df)&/ﬁméahﬁdl ection on a

control rods at an angle that iI's about the angle o
conveyehmzdmmkmraybly extending ranp at a point which the

Bt TS umdmr inboutige 287 Hbesuitylopeligessianch the pans
o) thatftlt{@ rﬁé%rashﬁé fider éfdaﬁ{?dtop €od ?ragévdl%g ?tg?ﬁé éﬁé whilf ttl?egﬁkq?(ﬁfés past the

era owns

spatulamdtthe IspZ(tOkianmev dbwﬁ\ﬁ)aﬁubaxbut tequ@h aad thagb&tdhiof the fan. The
to the ﬁ tream which has the effect of folding the
spatulag arpeateac 93 p? anertre gaguPefeablswidobigk apesgghemtase e eortrol rods

t S, ch| ve 0 atln t he
which 38 Forab PO TRE BB RrR BBl WRC g € ofeens and
perpendli@diar f@&e@'o%%éﬁnb@lrécﬁ:@moamém@nﬁ & (BOPMMs t8Che Qé%ndtféam The
an inportant aspect, the angle is from about 10

controlgpdymoti@ly mgottthe spasalel, hyt eldgmové thef&pa&qhtdwkvawa&hgﬂi}e pans and
upwardtly away%{gpm the pans Qgthe palrls move to the downstream. The spatulas are held from
the control rods at an angle that is about the angle of the downwardly extending ramp at a point
which the leading edge of the spatulas engage the ramp as the spatulas slide under the egg as the
pans move toward the spatulas. After the leading edge of the spatulas engage the ramp, the pans
move to the downstream the control rods pivot spatulas through an angle which is to the
upstream which has the effect of folding the generally planar coagulated or cooked egg onto itself,

This pivoting action is achieved by rotating the control rod which pivot the spatulas. The angle

.2,



10

15

20

25

30

the generally planar spatula will be about the sanme as
the angle of the ranp. As the pans nove to the
wdawesgtizeam the control rod will pivot the spaCUIUS3005/016899

This pivoting action will nove the spatulas to not
nore than about 180 e.g. horizontal, but in an
i nportant aspect the spatula will nove toward the

downstreamto about 120 fromthe horizontal. The eggs

in the pans may be trifolded with the first fold being

conml ot b8t 1ol D6 R 10S Bk il ASin@riaReasp QY thelangle |
of the 1 Bné’.m?’hbgg%cg?:/]%%gg?‘&lbé&'{]hé%giﬁ%‘eé}oﬁm o e R P amele s

t he secon

from abduR@0fo shvat WoaAahe ldadingedid afithe gatulhs erfgagesthe ramp, the angle of

downstreamthe first control rod with the spatu] a
the genteally pdaovap brsttelel wiilhbe abaus thefseimg as theeglerahshs Bps pgns move

“trifold ! iChyi | i .
o e A B B B, L gt et
spatul RR& RO APRFLAT MSout 186, eg% WotidonPf, Budeh 4 Meor@ht dspect the spatula will

control rods: the fir two |ines for the first fold;
move fovardée dodmnstennt anthont 12@dwonf the hoseontakond fol d. The

ke 1 et e o b R Rl P e
of spat?}%llg gl?{ tl?escogx?t%ffdtdb q%e%ﬁéb‘ﬁﬁ fo18 tl_cfé?ﬂtg‘ ﬁ&ﬁbl@&d‘ﬂytﬂli’e deBn B of spatulas

ng appar at us. € eggs in the pans then are
on the©8@¥61dod Rhiche desinstre b eediritbentraltrod wik thespatmlds dpy nompleted the

coagulate in the pans as the pans are p rahly noved ..
first foldh r"%wg«htvm{obls orrkare arifhklad reg vgpahm angeg q{qgeg in, aqr%fb%agtlons which
hy ough,. t heheating are I .
B
the firft! (Wb Hnkd r Sl BRELY; dSe deBoridevd @hetohgda fpaliaseasndiold.
described above. The spatul as have bodi es mhlcp are
g%he mekhod dficae invention iacludss addingdiquidkees inte a phyrality of cooking pans
rof at abl e about. an.axis which is .perpendicul.af. t
i o qu b A BreeBaE] SE PR UL e i bitfus. The
eggs iﬂ%&%&f@gé laf‘et %gﬁ?de @Nte g&‘ﬂf‘Wﬁét‘é eyt 4@ Wk Chalvh BeS codgilate in the

adi ng edges of the spatulas are
pans dBNE farthaue peatérably heovdd whnagl by cloxpand heatingzarga. ofis theepans move
pans as the pans ve tOMﬁrd the flat spatul as. ,The d
through the hyptinaR®S, Hice afaIpva(ha FoagHigHae PheRoed cgpBLeERRS toward a

pluralgﬂ gflgg%ﬁ?}%‘ﬁ %rptg]fe q@ﬁ@‘%g&‘{%ﬁug 5%‘&5@)#@? ﬁl&ﬁr@p The spatBRS Rve®bdies which

as wt e ranps and are slid
are geHBARY 4R 260akeebse thopg| aledtaediy shatt aesxiawhichéyperpendicular
travel in the pans past the spatulas. As this Iiding d
to thedioeararrapofnans and e reqyableluawaiyavag framehe P ng Aowmwardly towar:
angl e. that is.effective f foldin
e et PALEE e AP B0 it 88 wardy

-
at an hiie a0 shouetdg abple o thedownwarily erdesdling painktamEING oggRrgagement
of thegsgge isi%igl &{glrrb@%gg&gg%ghﬁ ?lfélé;rretflﬁ gaélgela%\évcggg%ﬂule& &gt/ patties as they
travel in the pans past the spatulas. As this sliding action occurs, the spatulas are rotated through
an angle that is effective for folding the coagulated egg over onto itself as the pans move past the

spatulas toward the downstream end of the endless linear array of pans.
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stability, flavor, a gumto suspend the freeze thaw
stabilizer, phosphates and an anount of pH controller
wehbwsatizrze for providing a pH 7.2 or |ess, prePeraiskopsaicssy
pH of 6.4 to 7.2, nore preferably a pHof 6.8 to 7.1,
and nost preferably a pHof 7.0 to 7.1. A nodified
food starch is an especially inportant and uni que
freeze-thaw stabilizer. Liquid whole egg is present in
the egg blend in an anmobunt effective for providing
A dy@emfdf avinver@t tERIdSNEHBIORBhe IpBnd &M 8geASIBRE Wwhth includes
the invention, the egg patty blend includes at |east
liquid walgolovedegtn edille olran anpouet of fadskzer thiavosralglizer effe@@yvsfonpiayhting freeze-
R e B L T R
[ : [ f
P o e 0oy YL TRy e PLerB3MT DI qf O 0 7.2, more
preferablydi gH efi6.8 0o At aidinohasefarablyragitf) of 7.0 $s IV ilnkie ehodlified ddadr search is

which can tol erate abusive processing conditions. The
an espagfally mposEant %@%@%@rt@p&bwﬁ gLingid; g framesent in the egg

i 00 e OG5 A 480 83050 B Sl e o

the inveAtien, thd egh pateplslketinblidedaciledgr 9'awéi§t[tgjéﬂﬂan@ Preférabig abeds5 t0 98.5
.. insulated oven to cook the egg blend preferably
weight\iiergeptitandppote caefershly 7 woRff weightiberssatdiqwid wheleteggfbesed on the

. 1.30.4tq9.1 f bly 30 t 5 ds. . When,
weight B iR heRGE R RTie, i P B Getatbect S E AR b i food
starch gs‘éb%g&rcﬂ. IMb&ifit PERRHRY Hab 8 sTBHN6ss BN J3RREHAL WRicBSan tolerate

escri bed above. Generally this is when the egg
abusive pecesing conditivise Bhedrlgat dendy esnkediby depastioigi innto igpan having a

temper%ﬁ%é?faﬁﬂ?a&%iﬁté}ﬁm%ér&‘f%‘é%a%Eo Ty oA deboric R plapd nto
the paflichs (IR BPolind 1 FRIAAB TR HenldiGRE Rl d Bldito cook she cgg blend

Irculates alr short'en time, or

preferablynvitiesit applicdfidn dfaddfidnal extannldgiat, dsr 0 welBOrsecdnds,pieferably 30
aspect, the folded egg patties are packaged in fl at

to 65 sereeds Whepehoagsisisufficiendy sgagylasd sugh thes irmaykerfoldedlieig folded by
attihes.onte a filmsurface,, sealing the
the mel Rl T BB AR AR R TN 2R STl B dBes from the
elongakdtdvem and a top layer of film Thereafter, the sides
~of the flat pack are sealed. The flat packs are ideal
fAsfcertcoaking thedfolded edperattiesgra fiezen iz &reztohaying eggperature of from
o Pakdles. At..the i.nt, of reheating and serving.the. ,
-60° F RGP R aglyel e B2 1O 8iopl i B eRdoiteest Srrsb g ohlates ai
hortés i) g Qb 3.0 I k
o SRR RS0 Rt AU RN OB a8ty B
the folghalcdeg patties aeeaclchgadh th fldtgatlel dedlyagrc filh bi phcinhe mhwfokzen cooked
f th f heati ng, h
folded égogrgpt_iqggg N sgﬁaé;:seeﬂailp_;! @Rn & ths %g,g)reafgragf;r a?a single layer, between the

bottom and a top layer of film. Thereafter, the sides of the flat pack are sealed. The flat packs
are ideal for thawing and reheating the frozen folded egg patties. At the point of reheating and
serving the frozen egg patties, the flat packs are removed from a freezer and placed into racks
where the flat packs and egg patties are laid flat to thaw. After thawing the packs are opened and

the folded egg patties removed from the pack for reheating, such as on a grill.
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Figure 1 is a schematic side view of the heating
appar atus, spatul as, conveyor and pans on the

woamsayznro Figure 2 is a perspective view of tRET/US2005/016899
egg-fol ding apparatus at the downstream end of the
heati ng apparatus, the fol ding apparatus including
pans on the conveyer and the spatulas on the control
rods. Figure 3 is a perspective view of the spatul as
on the control rods viewed fromthe upstream end of
the fol di ng app®rstrRPTION OETEEDHSVAIG de view of the
egg-fol ding apparatus. Figures 5 (a) through 5 (f) are
f?@@mém jcoemptgsidersievitof the helating aprardtos, dpatglascohveyonsnd pans

th t he ggatulas as viewed fromthe side as the eggs in
O PCTHEPdn nove downstream Figure 6 shows the tri-fol ded
Fotfird Dista IR PO ATt Mh@@éésfom\’geap%?%ta& %&Jvfr@&kﬁrﬁ €nd of the
spatulas. Figure 7 is a top view of the spatul as
heatingrappataed, de feldngappohtus mdludFigguneoBthiesonvdyet draivhe seulaf on the
fh spat ul as nounted on a control rod,.
controlipgsa| | EDDESCRI PTI ON The Apparatus And Met hod As seen
i ' i.ng t i.aventi.o ' .
Flhke 4L B, BergRelRE Sl e BRAGKEDe il kidiiiBlod from che
upstreapa@isl dfrthetdldiag upsiicaam t o t he downstream pass spatul as
24, as seen by arrows 6 and 8. The conveyor 4 runs
Figuse ) i 2aside viewchtheeesrdalding gppaspiate-at us 10 whi ch has
S 0Qr S FLgure 2 shows the, eag:fol.ding,. .
MRS @ Rt B O PR eR 5 BRipe acpign of he
spatulabl8AHEREH RMRINALES asliBe egGn HANES PbvesRABS 16, 18 are
nounted on control rods 20, 22 above an arrz;iy of pans
Figuth 6 sbpwit theawi-foidedrogg i thet pahs @ thehpans emivealownsalsarni Gom the
novenment down toward the pans and upward away fromthe
Pans, as well as for pivoting the spatulas as the ends
Poukd? iSPRP Aot A5RAC hBulidg RAMLRALI fads are
p#%bteé th?odﬁioan g%b éso?uabogt %%% ?rgﬁlthe
- Freguire 8 it cabbot fse eiefi of tieespaallas. mdtheedamns cohtroladd ar e
connected a servo notor 26 through |inkages

spatula

DETAILED DESCRIPTION

The Apparatus And Method

As seen in Figure 1, according to the invention, a line of pans 2 move on an endless
conveyor 4 which moves the pans from the upstream to the downstream pass spatulas 24, as seen
by arrows 6 and 8. The conveyor 4 runs through an insulated heating apparatus 10 which has
access doors 12.

Figure 2 shows the egg-folding apparatus 14 which is at the downstream end 15 of the
heating apparatus 10. Two lines of spatulas 16, 18 are mounted on control rods 20, 22 above an
array of pans 2. The spatulas 24 are mounted on the control rods for movement down toward
the pans and upward away from the pans, as well as for pivoting the spatulas as the ends of the
spatulas attached to the control rods are pivoted through an angle of about 120° from the
horizontal (see Figure 5¢). The control rods are connected a servo motor 26 through linkages

28 and 30 (Figure 3) at each end of the control rods. The control rods, linkages and servo motor

. 5.
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28 and 30 (Figure 3) at each end of the control rods.
The control rods, |linkages and servo notorall are
waounwstiezzon a support which includes | egs 32 aRdT/US2005/016899

hori zontal supports 34, 36 which extend into the
downstream end of the heating apparatus. The pans 2
i nclude two upwardly extending side walls 38, 40 which
are perpendicular to flat bottom 42. The pan has a
backwal | 44 which al so extends vertically fromand is

all are MetHredoh £6lpdort whidhahéladesdeds 3AatidhigrizéHcabstippbs34, 36 which extend
angularly and downwardly toward the bottom of the

into t Fd@\wms@regrwndwétheﬁ@a@mmmsusz Ahgpant einchde (EUQ upwardﬁ'cﬁ@rgendmg

sde wil BT bR Rl e PR E SR B TREBhbhest ST 44 which

also ex&ﬁ% HrASIHAYE aﬁﬁ%e%ﬁﬁﬁuﬁ?%cﬁ%xﬁ e & Qaﬁﬁﬁ ‘Pé edt8B angularly and
have slid down the ranps 46 of the pans, and are

downwstdlgiawgkd thertgagimef thbipabot t oms 42 of the pans (cooked
S Ay S A R TR B
directi%gl?m{;]lg{lgﬁoﬁ%ﬂeedﬁéc\: G R Bé'gtlﬁ’lg rﬁg%&r?t' é@gg ttg% QJ atﬁllé‘sqiave been

eam novi ng pan

moveindM?MWl the coagolruds, ohabe sBddowh mhd:twse}és’c)f thB heny |’andl rare slidingly
l e of about 120 fromthe horizontal (see Figure 5c)
engag%t RECOR éZ pf ﬁl@tpa%(ceo?ﬁeﬁi agEEare ggt S(h@é@ g |tlgfuﬁ@1rgeg the pans move

pass thF é\i‘lgs eg.f 'ihﬁ ag1 %g%%S gﬁgg ﬂ)égl%}gs egh ekbouP %ne-ylg 1r|dStPe length
of the H@Mi&tﬂeﬂmﬁﬁ@mﬁ@ﬁﬁnﬁ ﬁl@\éShﬂr&Qoﬂﬁm 2t ﬁ)t&%ﬂl{bﬂl@s(ay\wbﬁld%e seen in
second two |ines of spatul as 50, (see e[éure

Figure B pthdously anhuglabf abady1 203 frdmctheb@nzan@é temBigtiierns) taomaleektbe first fold

in the ¢g)dyeh FIRIOr Pe Shaed g HEdige PhoTR & Can i Aae S Theof spatulas 20,
22 are hbd®l ¢ Yﬁﬁkéf u{éefﬁst%wgﬁ@wbﬁé traVAEheSRRTHHASpMMLE it £5eBnd two

an angl e of about 18 fromthe horizont al Fsee Fi gure
lines obsphtubas\s®, Bib\wee Bigutd ¥ fphiing the Iaﬂeadjd«rkied egg heechmd tlmmt@fnake the
egg (see F|

tﬁ’ﬁ)ldfﬁa Eq»«ﬁ%é 6F 1 %eg]ﬁﬁ%brl%ﬂ&%{aﬁggf ORGRRLE iy DS g{ﬁg‘r smygrway as the
first tv&%lquggr %f]ségr)u?a?._r@% ggit f;ﬁ(s) I%?c gage g?éer{j%ﬂgghnéﬂ%ogg i fg)grg Ehe hoauontal

(see F1g@reF5lzl)5 ovedewdlon Wegiant kileldodkagake BOttament phis padl engage the first
oward the upstream by the servo notor, the push rod .
folded pggv@@e Figere Seh twhsteupor shegrattobeadapirst thrpregheginglest abmt 120°to

make ti}g éefcgn@?olfl ﬁgthtfz gg% sg% %ga;f{?)u Fg}gor : rgqud]sB rsr%acd éﬁﬁteé;att egch end to
push r&ﬁ Fir OWhEtli‘ ?nélﬁ“ﬂdaé&rﬂoaire pQéHed'th@rﬂ théRpdtant byadeasho mlocgor, the

the angle he ranp and spatul as range from about
pushrd)ctspalnmmhe@ltmitddshﬁdb@atm]gs shown in Figure 5a. The

?ﬂ]%ﬁ! %gfpf qf%gggp%ﬁgw%?ﬂr%g %g'ﬁg %%gmfaa%%uhroalaﬁr, e o anglerSf the ramp
and spatulas range from about 1° to 40° from the horizontal, but in an important aspect, the angle
of the ramp and spatulas range from about 10° to about 18° with 18° being shown in Figure 5a.
The angle of the spatula and ramp are about the same. As the pan moves downstream (as shown
by arrow 54), and approaches the spatulas, the control rods lower the spatulas downward toward
the bottom of the pan as shown with arrow 58 (Figure 5a) and leading edge 48 of the spatula

slides down the surface of ramp 46. At some point along the ramp or at the bottom of the pan,

.6 -
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by arrow 54) , and approaches the spatul as, the
control rods | ower the spatul as downward toward the
woabisameab t he pan as shown with arrow 58 (Fi gBCE®US2005/016899

and | eadi ng edge 48 of the spatula slides down the

surface of ranp 46. At sone point along the ranp or at

the bottom of the pan,the | eading edge of the spatul a

will slide under the cooked or coagul ated egg 60 as

seen in Figure 5b. The angle of the spatula will [ift

.he 0 off.the bottam af :
the leadiPEoBRSt firaBalrifl aRRGPOR B bR Lo B0 bR AR Tigure

5p, THeNGRUFERMpatllL wiPREcFcRé ef06D Bif kihe Bartami of thegahpgndofherhthe pan
spatula 62 toward the upstreamdirection thro

h,tq an
travels dngdigrande ftabout cnzahird dme lehgthiod thedsnitom the)corg 9@41@1?1 rotate the
irst fold segtion 64 in.the e e _Fi .
cop of thiaprclgP GoV R ht ey o s T0 oA S e 120 from the
hoﬁzon‘é{a/lgt%) nﬁ%\é %?é B& fo}c{) %gt.ﬁﬂjﬁ%}efnoc‘% e?é %s&pﬁgﬁlﬂe@%) .28t thdZothplesiofl of the

Irst firs ol ded eggpthen noves
first foltl G4pcheeenndl rodowillinnes thefirsbavd 1wy of patilasgl, hup ainchavep ghe first

fold. T 4 foldeHocemi PR mates 19 essOB tSp At A% T B fsvatulas on
controgr%g? @Irngée%%j ?(%iée{ L8 eRin ﬁg&l& 5. ?ﬁ%ﬁﬂi thle \Wost Il & BB esff (sjpa_tulas 20,22,

required to achieve a second fold in
the paflﬂ&a@ BeSndvind ¥Osuch Reped, tRatidesnbispandaaha baeqhised twachieve a
t

e other as seen in Figure 4. To achieve the second ..
secondffolddn théesgs pemollings Oipappyherg 6agh hrgsfoﬁ@g{ﬁﬁ QtheF ARFBE: Figure 4.

Fiiertiedt ot Rl Guralys o /ey W, PRLD ik (i fowand che

bottonl JE oS98 89@@&1@ oW ih&amdetthelfie foliet ego@o at 64.tAd the peygrith the
up as seen ih Figure 5e. As the spatul as mve

about
egg mdvepdsvnistdamtSHethdisgtralackit dfe aghup bueenin Kgure e /b&&@ spatylas move
about gxgcgh&?cgﬁxg glssﬁxggag 5 gﬂtSt{)) ; é)l? %@%HEF gg%’% lg&%s;,'geh%h as 50, pivot the
St L a{pf?' ' an8LpstRhanddeddioh 2Broagh to an
ends Og eenSpl(an %%@g&@g@ O%‘Elﬁés) H%ﬁf(}l‘?(f)@(;s{‘cg t heﬁssteé1 ond ti 1r?we as :
angle 8 abbat 1207 ¥Rk infTagure Bf. OTHisavikk Guid thsseserhtiing aFiag 4? cognake the

the trifolded egg continues to nove downstream where
trifoldedheggzonveyor down turns the pans, as at 74, where the

cqoked .f ol ded S. [ E.0KEH thconveyor

ag‘fS P%eéli’%%gﬂlﬁeo@%g%gf\/\%?édvﬁ%% r g@%&%ﬁﬁ@@é’ g{ri S frozen 7
down RlrnPHES gk ¥e 74 Qheteothe G60Iedffoldedibms fallFnP therpjanand sregnoved to

in an inpingenment freezer for 5 to 7&1@@;5@3. a%e 10.22
a freeep &t shewrehare te foldedress infierspianprefmatln-4Q I fo -6P di/praboyt 20-

. lowfriction surface 3nd E/niéch e% | be stable and heat

minutEEQy BRI PRECHER FrAPL? & HAYCY east about 4000F. A

rg§ | av@icba iidhvanpieeiie hddw-Eicohkigace and which

Pl%glse?ﬁ)aggr%%%{raaﬁ%mnané of " bl t eg}b 100F" will provide .
will b&st6ble and heat resistant to a temperature of at least about 400°F. A resin commercially
available from General Electric Plastics under the name of “Ultem 100F” will provide such a
surface which also will be stable and provide a spatula which will resiliently engage the surface
of the pan. Further, as seen in Figure 7, the spatulas have a top surface which has ridges with
peaks 76 and valleys 78 where the cooked egg engages the spatulas at the peaks. To minimize
a vacuum forming between the egg patty and the surface of the spatula, an array of holes 80

extend through the body of the spatula. The leading edge 48 of the spatula is angled downwardly
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surface which also will be stable and provide a
spatula which will resiliently engage the surface of
woheospazr2o Furt her, as seen in Figure 7, the spRCUIUS2005/016899

have a top surface which has ridges with peaks 76 and
val l eys 78 where the cooked egg engages the spatul as
at the peaks. To mnim ze a vacuum form ng between the
egg patty and the surface of the spatula, an array of
hol es 80 extend through the body of the spatula. The

as seenla€@0imBigeRdR. Ahiningldigelisaé shadulh So slitigledethanwsledl yas
seen at 90 in Figure 5a. This angle hel ps the spatul a
tAs segn in&iguneidrthe g@ttctna piréace @& ofyhe rpara mag be datgindispeoth with the

holes S9Ry R I in HiTb° et o RN R TPy St wB By g ponro
rods as thE 2P alckhad ohte 28RBS B4 & ni MR Sref [OMRes ula A tung 84

control rods as they are nounted on the control rods
slides iniocaa aotchrfi iandie gooovesdi Gohecsspahelspatula engage Beses or studs 88

slides into a,notch 86 the contr rod. G.ooves
extendtr}gefr%gmogtr@hwg%dag‘é%ége bt %Jéh%%tr@r?@ﬁrggoq%ﬁiwonaﬂv
hold thtgﬁgatﬁﬁg%{} gllée ?c&fé%ot? %gPP@g%ﬁ?ﬁuq Qﬂgg:g g? tkférkggtfulats rﬁﬁr th4R&nance.
control rod, but also permt renoval of the spatulas
for mai ntenance A Co posi tion Particularly Useful In

QI Al i f ADNERLIY her wi se, all technical

étgrﬂ%%qg o othgra&ege; ?ﬁge&% (oS AR B SARCHRA0L AG same
meanir® 4s dogi¥HIE Anb&k®ol By @Ak bP BrddeirPElg in Mhd arfp @b @hich @Mdinvention

publications referred to herein are incorporated by
belongs.eAdrmatanes st Blﬂhilcatﬁ'qns refarrprbtaelereif arhincprpozased by reference herein.

i nvent.i.on, the,fol erns are de
For puttgheg of B SIHBI<B: QR R e Lot RS A o RERN t he
r@f W Whbeh ésmgﬁﬁ %E?{vhﬁe LEERIPIZEd rado %Hﬁhﬁ@één@ra‘lﬁr recognized
to mhl e In she eggs. That ratio generally is

as the tafio biyellk amgiata)h shelbapesa Ochat ratipeetergldy ik int the amgﬁtof fopabow 1 part

white. ui d_whol gg gener IIy
yolk tozous Agareiees wgrte e HaTdorhR g Raners Vé‘%ﬁép ?ééﬁ‘felgtht percent
stability"” refers to an egg patty
SOhdS% Welgﬁgﬁé?%myégégbl e of being frozen, thawed and
t‘*F@ébzé—&th@sﬁ&tﬁHihﬁyU GBfetshiat anpéggdiaedy padduck Iohudreis c@éableh@f being frozen,

resul ti ng egg pat are simlar to that of an
thaweand thenpgheajigsksugh é%%trpé‘éﬂqc? aifaihytessef the Eﬁﬁul@naﬁég @at@gege similar to

e o g B 500 R Mo AR IR W

reheat8d.| QJRE]: y&llewg ¢! B iy Tof %@ﬁwémlmisagp ghf[‘flﬁlo@tlddedﬂg&i; yellow
surface of the egg patty is slightly irregular with a

color withr shényourfaceo Ahereateenad surfaop ofthe sgapattyhssligh thurregd kesvith a porous

e at is cut j hal f internal te
or moonqgra ere s}tlppearance. en the cogk gg patty is cut in Xhalffr, ehe internal texture

appearance is slightly striated in a vertical fashion and fold seams are barely detectable. When
biting into the egg patty, the texture is light, tender and slightly moist. The product does not
have a dry and crumbly feel or release an excess of free moisture, In an important aspect, the
product is capable of going through at least one cycle of cooking, freezing and thawing.
“Flayor” refers to the natural whole egg flavor which is a multi-component mixture of

natural and/or artificial flavoring ingredients.
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appearance is slightly striated in a vertical fashion
and fold seans are barely detectable. Wen biting into
woheosaggpatty, the texture is light, tender aRdT/US2005/016899

slightly nmoist. The product does not have a dry and
crunbly feel or release an excess of free noisture. In
an i nportant aspect, the product is capable of going
through at | east one cycle of cooking, freezing and
thawi ng. "Flavor" refers to the natural whol e egg
fAsamed having teditte Matttibll' ind@i¥p enembrefbikihut © gederslBirdgated as safe
and/or artificial flavoring ingredients.As used

by FDAenéidacs nasdiaye 60 hatearavai fronndiedded cemponeat befpee it isrpaten (Le., a

| fe by FDA and d t h
N e
el e8d Hereﬁt “a ﬁ)ld%l@ég‘g%att?’hﬁztfe@ &l H@né afheleYegs !@?&ﬁjét &0 is more

i ngest ed by t he consuner) . used herein,
readily faldabdbthen dgaid paioteebe.r 86 detsrvioe foldabdiry of th odep aelg'gccordmg to the

e B i s S B G
compa@%%lgﬁaﬂrj%%%tlegﬁ gg gat 1{1133\612#%18 s %epg% F%gﬁ?ﬂ&é ﬂal’tg o?h%uxd whole egg)

scra

are cooltekinipanhea canpeedtineon desstibel Beblrecubkas, gdesct 7bddid ounces of the
herein (as well as a conparative patty of |i qui
egg cor@g@;)tmm s@ﬂy@d agrejryis ad(igz&i% Hhe @ntvgﬁ%é}s abojte 13@1‘9&35 w1dev¥gr About 8 ¥

o 05 0 G5 RO 7 R MO R he
patties Me%'rrﬁhéeg%&ﬁl%ﬂsw@nhs’%ﬁﬁl B dendey aﬁ@@r@tm&ol&'éd tdp‘rbﬁae an egg
| ong i nc deep with the ranp elrﬁ? about

patty wmlncaﬂegth ofapoud i/éerb@@tq abgutt Tockeygprpietd Vs%lemmb@bwt@rﬁl inches,

s SRR I O TR
ahe1gkﬁ%@'a’5 W 08740k g&ﬁ@%%ﬁd?&%&fe?ab J’H:beﬁts(b 45’[1{%5&{ Aegp composmon

Frabout 61 1 nches about 2.63 i nches
descritted mtmm tno?e ®9dilyrfokle sharmreéggrpatﬂy ynagde ‘fmodtjbstdi‘quabwhmle 2ggl5
i nches, and a hei hcg of about 37 t ohaboug defr
 Femeside b Prmaeeni g chaigetergLerSmAE diesh G5 the g bacey is made from

a compco%%fi%hl&}?ftg afl %g%ﬁl&?daglhléﬁrl %Iﬁciléﬁiﬁﬁélrwaﬁﬂ% c%eg%efaﬁ legﬁlet 888n amount

an e romjus

of freefRL MW @@bﬁzﬁ%ﬁ@ﬁtvb}ioﬂ@rd}ﬁdmb &é«&etthiw sthbitigy, gurnj ﬂa&br, phosphates and
fresh eggs, the egg patty is made from a conpaosition
an amoyriteH O c@mrcélgg efftcéig fmr@wdmaca Ride T4 efuliess- v%lzﬁ @egaRpyty blend
unt

inchudfy pSEeD Potebn PGP R T RE AT R3 ot 1oy g and more
preferefbllyayp fo 9P hRRRPBteSnEARRIBFhA @Qi‘gg'baﬁza cﬁﬁfﬁ@%ﬁﬂﬁ'df €he blend before

fective for providing a pH 2 or less. The egg
axkugatty bIend |ncludes at |l east 90 wei ght percent,

g B LS 08 5 el BEreent 0, (B g
egg pa&?%ﬁ& &ﬂr&c&%sﬁ@ kb f frdsR ol BRH HRAAGIES cooked, frozen, thawed and
reheated. Generally this amount is from 0.5 to 3 weight percent freeze-thaw stabilizer based on
the weight of the egg blend before cooking. Previously, xanthan gum was used as a freeze-thaw
stabilizer. An important aspect of the present invention is using modified food starch as the

freeze-thaw stabilizer which is effective for stabilizing the egg patty through at least one cooking,
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cooki ng. The freeze-thaw stabilizer blended with the

liquid whole egg is effective for providing an egg
weoabesyiiwioh characteristic simlar to fresh eggeTake®s/016899

the blend is cooked, frozen, thawed and reheat ed.

Generally this anmbunt is fromO0.5 to 3 wei ght percent

freeze-thaw stabilizer based on the weight of the egg

bl end before cooking. Previously, xanthan gum was used

as a freeze-thaw stabilizer. An inportant aspect of

freezm% rk%eﬁh@& and ré‘t{é‘dﬁﬁ‘% §RR tha tHSthgatdBEbd pae) dilldcthve tay ear@Seristics
freeze-thaw stabilizer which is effective for

offreslsscadzmlbhedlon@eMgssgg patty thr ough at | east one

a8l 58 St pvlerter AAvE EHE SCRLL BB (B8 bpthan um.
Mod1ﬁh{1 ﬁ)% stird & gé P%]taw 2y &de fﬁ)ﬂ%lédaec%ﬁlo&q)o%{tér AMnodified

etter freez ility properties’ than
starch isandsedinkedim fovb disfruedrefvdach 1 efieative so bind navistexpgn plat ¢gg to permit

b de f : : . A i fi
Fecring e Trevid BSaok e B 1B FAISoG EIRlE PLRECHPRGRPATS: 10 @ very
1mport@p£§s%teé &t thg bi.od ﬁ%rg{oﬂr B Iﬂ&&lﬁ? 1 d & stc:ﬁ{:ﬁ E{N &gﬁ%arch. Modified

£ provide a co eeze

cornsthi@Reas a %&igﬁtr@sﬁhﬂ@ﬂ%frh&ﬁ% wiliel €an folerate\e®ylve pﬁ@@éstsﬁig tonditions.
aspect of the present invention, the nodified food

Cornsetdrwill rios begin hssveallomtil beichpstemmernsurgict A4 or higher, Figes in the

| i nked t h t ol 0
blend i G5 SuiePHS odh b BhSot &b Rt RS ae B IR o 19T
@E%ége@ﬂﬁd gurh blsb %?a? 'B@ ?ncﬁnfe& 'fEP&feEHgg‘ b}%n@fCMe%@gna@{ gb m plays a dual
Eggs in thé blend of the 1Tnvention wl egin

role ast zofreemj&mt sta}:elme nawell @ thivkewag bgemg Theﬂllﬁnnmrmss)me viscosity of

e Gl ESET Al Ty b Troldle 10 e con alent
when Iﬁﬁeﬁbaﬁ&% %h%ﬁtlx@ holo@S C@‘rr&%@:eﬁ%‘?éﬁrﬂ QISQQ tin léa%b?nggﬂf@ modified food

gases Scosi t partla y cooked egg

starchilf &[@:‘i&g@bht@ﬁoﬁﬁﬁl@s&@eﬁd&l in sudticty B@iaily wikhohivthdede ofiet thickening
thirds nore easily when the product. js slig

agent,vths swdified doed ﬁ@r@bm%segﬂwaqb&bogp@soﬂ e R@é’ﬁi f?p@ siovgr holding tank.

Carra%eﬁg ﬁgrrr]ldsetasea ?{9@%%) ar{t]g ctnﬁet tg ?lglg?\% tB@steto;%h {/éw eckb%mour}ts %{anerally
are frctnh DOReBIOTB 536k Ht pefdefit, | ml atﬂ,reférré@ QehoBhBGFN0 M Weigleickdedr based
to the bottomof the mx in the silo or holding tank.

upon Ger weigleeof @amnlcgoluzdeedg blendmEuamples pf eder gems v atbnnévbe used in

these objectives wh ch a unt s are from0.03
combipgfigy B8 BE PHHE HEFLGHE B T4 AR ar L HRsURES ppen <enthan,

HELABE ﬁgﬁ{ t,-gﬁ§§g dspon the weight of the

1c)Cllst%eglzg;kedéegg @ﬁgn ElExaangs of other guns which ma

b&hy 3@§Ibllefnd apiidate vanenin bh atdoenotffeetive fmg pexiding theidasired fluffy

the egg bl end i ncl ude carragfe ﬂan xant han,
and tender appearance of fresh eggs. The water turther allows t e egg to rise to'a desired height
by creating steam within the egg blend during the cooking process. In this aspect of the
invention, the egg patty may include from 1 to 5 weight percent water, based on the weight of
the egg blend before cooking.

In another aspect, egg blend to make the egg patty includes an edible oil. The edible oil

is effective for providing the egg patty with desired tenderness and organoleptic properties that

resemble a patty made from fresh eggs that has not been frozen and reheated. The edible oil acts
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| ocust bean, gum arabic, or conbinations thereof. The
egg blend may include water in an anount effective for
wonresildzng the desired fluffy and tender appearPamas2m5/016899
fresh eggs. The water further allows the egg to rise
to a desired height by creating steamw thin the egg
bl end during the cooking process. In this aspect of
the invention, the egg patty may include from1l to 5
wei ght percent water, based on the weight of the egg
b d before.gooki ; 3
to provde3Be e 8 S AHL P et yB00L REL SSEPEE i B4 BUTBDR e
therebP bldidgStottht @0éral @edd¥indds 6V ildiegg phite Rdliige pilt tlyatwhdytbe used in the
desired tenderness and _organol eptic properties %ggt
present gwentidreingludatediplernenstableopistandsharinghide jodls selgered from the group
. been. frpzen and r at.ed. The edi 40l acts 1T .
consisiio ] HEDEREO T R A o DRy e Sy rael of cfve ot
sunﬂo@er?ﬂ', g@'ﬁhé’ oil, b &Gk Bl @?éieéﬂ AP bsleh i phlat Rerntlsl edtyonseed oil, and
ai dihg to the overall tenderness of the egg patty. .
mixtuties ierefoilh shit nsgeciraf/ tHeeinusraini rhet dzg hhﬂélsi@ﬁl%dﬁmfr@mh ton3 weight

i ncl ude edi bl t abl ' i_.ncl ud '
¥ L s e
tiall i g . ' .
O gL SOV o rSGbai

tender@eds:to &H@@%ﬁﬁ@ﬁy@nburir@&ihmeggsl are patl doyleed mekmling but slightly moist and
ed o

cottonseed oil, and m xtures thereof. In this asgeﬁg, il
tendewn Thekeybeanveihalsaives thrarparyantesh asloss padiasepiapegepatty that is similar

& Bei%ht percent edible oil, based on the weight of the
to Iresh1€8%d bef ore cooking. In an very inportant aspect of

t 16 LRIt Raké N eBSlhAyEuRhdr ihtudes yh eadumi of pHSoytrele effective
oi | adds tenderness to the eg t he eggs

_ éhratty ensurin »
for pravidingatd weiptznidg cheedgipatty with asir bk yepll)@w,ﬁgq'lcgt ositions useful for

tender, The soybean .oi] also..gives.the a [ _
contsqgyinsheprreguear oL ggDaE by PHabIs SRR e Erlpgastis
i : l H&spBade! Msddivirh PRSsphate, trisodium
Ofcm}%%g]lﬁus gfsaﬁl rrgﬁggt%?e t{)%&g%% ?IS?I erp ef ef:t i vebf gsrp aej °
phospRE@Yhehdtgdianch e atedra migturbethegof. fattiyaspeat of the bavegtien, the egg

yel | ow col or. Caonpositions useful far controlling.pH
blend nclidis w8 0510 Oriv BENERFITSAE PhLEPTSALEb R TR JRefh Weidhe of the egg

patty ggelag E)%ﬁ%%@ ;ogo%@(% Biﬁae}g{ée?y ?xé?&gﬁl't Eﬂeegoﬂfhe Ghentibn Ak GH controller is

rasodi'um pyr ophosphat e,
citric Qi&qi&.o d :1 @[Hdpéftﬁgaﬂl}l,aﬂfé, edgl bl@ﬁdﬂ it n‘:claid&Oﬂﬂi‘ehggq;atuyamydad?du E’nosphates.
phosphate and m xtures thereof. In this aspect of t
Phospihatee atei wed topreseeesybprish gellovevhele seg %Qﬁsiléie %@Seh %ggé,PéwSP%ates that

wei . percent pH control.l agr : . ' of 3 :
may ].Peh élgegltgﬁmp gtéet pys%lfteﬁ)a'egg?rb !,u%cqg%eo E&ﬁaggdlﬁ% é}qg%%bﬂﬂg, dodium acid
pytoplhggﬁ%geaﬂ{d ASRESHIRE phi®haeRt i aspefieoftie ARt ee egg patty
includes 0.14 to 0.21 weight percent of the phosphates, based on the weight of the blend before

cooking.

The ege blend to make the egg patty also includes natural whole egg flavor. The flavoring
is added to maintain the whole egg flavor during storage and throughout the expected shelf life
of the egg patty. Flavoring is also added to match the flavor of fresh scrambled eggs. The natural
whole egg flavor is a multi-component mixture of natural and artificial flavoring ingredients. In

this aspect, the egg patty includes 0.01 to 0.25 weight percent of the flavor ingredients, based on
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citric acid. Additionally, the egg blend to nmake the
egg patty may include phosphates. Phosphates are used
woao@rieseove the rich yell ow whol e egg col or | Pke/USe@®sk16899

eggs. Phosphates that nmay be used in the present

i nvention include tetrasodi um pyrophosphate, sodi um

aci d pyrophosphat e and nonosodi um phosphates. In this
aspect of the invention, the egg patty includes 0.14

to 0.2 1 weight percent of the phosphates, based on

the weﬁgﬂ@of‘ﬁﬁé 9B d Bfok Reohend oQ@ L QLS TRALIAGnerdiien@ Itk WL flavor

to make the egg patty also includes natural whole egg
and ard dlbwanral Tpeedidrasiori ng i s added to maintain the whole

18 sseicemposHon AEscabel hefeinis PRIty BHY eEt SR sl Be dolded ege
patty. fr?athgg?ag;?&\s\%gﬁgfv!é%\é@%%g oo Jcﬁlﬁé Bil S6 ?{5‘%@& 993, Hamﬁab{lmer effective

avor i1s a nu conponen

for prooidinpafrédzalthanskabilityl, iolig, 8hvdr| pv@phdargs ambae dm@nhs of pH controller
this aspect, the %g fe‘;)atti;)@;(ncludes 0.01 to
2

effectlmefprgmov yengrepll 06fp 1 onlesy prefesellyp oft & 6. maa mﬁtermeferablv

oLl 1 B SBD 590 P ATRE p  e

is cookB@bdpositing ﬂ@@bﬁ&'ﬂbﬁtwn g £ lﬁl@fﬂé@%ﬁlh&ﬂtu‘i‘@@ﬁfdnbm Fto310°F,
herein is particularly useful for making the folded

preferablygl 358K ty 283°H. tAite deppsicef theiliguiddwhwlolegs egpgpostivnenti Hlessurface
havmg%:, tgmpg?aﬁgrremp? 5'8912{50%1% taq,\?@} gbq%gegé,ggréw%h 1§f evxtr:etdl t\c/>ecof0k without
apphca?%ﬁ%? gaalﬁgfl%rgéqa%%%i' 3(2? o Pid s‘é%ﬁ({ sObrbREabg j@ﬁ)t% s%c%nds, and

or provi 7.2 or less, preferabl
more ppderably@bdutt 62 sécahyds.MBfich mbebd{lag)hgpaﬂatpﬂ-ﬂefscﬁntﬁ:d&eteﬁn lhdpans with

and nost preferably a pHof 7.0 to 7.1 e bl ended
the egg mger Rapughthe heAEIRRDPHEFISAS 2 Sise @gahwt o6 ?ﬁ@&’wmﬁs tq ¢Rok the egg
it | ' V tenperature of from
compo§SERBRUL SR s L B BRI YRR 1 S Dgs A ter
defesdobkiab, thbegdpatiynfdy B@ﬁhﬁsf&w t6 0 fip&s1 lhdviy s0ldmpbture of -60°F
.surface having a t err[)er ature of from 250F to 300F, the
to O°Fegefoablposh i fon a dwell Howeef £ 6o Jominukes, maferahlypd.i cainugs in an

iti ona 180 seconds,

iﬂmﬁwﬁﬁﬁP%&%HPyOE 0?%&F332é@8Hﬁ§H1%ﬁ@sﬁﬁﬁgnﬁ?eferably about

6[% oPEGQJRES theIHBY Eé@%a&f&@ e %chég&ﬁﬁ@lﬁfﬁacﬁﬁﬁ @E)Eyﬁ%ﬁc film by placing
herein, the pans wWith the egg nove through heat i ng
the foldgulap attiies attoa fdpeedacef sealhxmt?xe B&tibs ptefernlly a@ mmglezlamt, between

the boég&ﬂ%a% tgg\izgrgf <I) I on %gf ¢ %/y al ? gllzh,fgl;)e;r 3 a%et:rec(:i5 ﬁlms such as
248 G% &)%8%&@ & gg é?gg ? ;r{{;s gﬁ@ﬁiegrﬁﬂgle%ﬁf h?x?ﬁ)g h g(;tﬁféfﬁrtngﬁL?kﬁ&Eof about
2 mils foir Bhe ©P layef;ehe Beiomil nfloh codtiisien film farthe bottom layer of the flat pack.
Thereafter, the sides of the flat pack are sealed. The flat packs of folded egg patties generally may
have 12 patties per pack (in a 4 patty by 3 patty array) which pack may be sealed and cased in
cases with 32 packs per case. In an important aspect this packaging is after freezing of the folded
egg patties. The flat packs are ideal for readily thawing and reheating the frozen folded egg
patties at the point of serving a food product which includes a reheated folded egg patty.

The folded egg patties in the flat pack may be quick thawed in a microwave oven or

gradually thawed and stored in unused thawed packs in racks in a cooler which does not keep the
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I mpi ngenent freezer, or from20 to 22 mnutes in a
regul ar freezer. In one aspect, the folded egg patties
waneospazkRaged in flat packs of polyneric fil mbpCcpluaziongi6899

the fol ded egg patties onto a fil msurface, sealing

the patties, preferably as a single |ayer, between the

bottom and a top layer of film Filnms which may be

used include nultilayered filnms such as a 48 .

polyester with 1.5 to 2 mls nodified pol yethyl ene

filmifor f1] [ ] :
flded R o B P, TR ARGy e AR e e Bl e i

may bdii@ividRblyiatay Bla lcrdwie biatafeatknovilfeonedid ik padkh dlternatively,
sides of the flat pack are sealed. The flat packs of
an entireflataucle ggy paplaredinganisranavy ovaiyfonthawing sychias peligh gpwer for 20

o B35 A BB L P2l PP

is heat@? fhITRPEAROD s@&RAE hs ddiEShdd AN Patls istibgdd dvee@dihndhe heating
of the folded egg patties. The flat packs are idea

repeatbdir Afteratibwingtrhepickgara ogerred hed thefglded egef patiiesmethoveddpm the pack
patties at oi nt of, seryvi

t f ood t
for relgiioh SHFR P Sl Gh GRUUTORGR AT BEU IS O a5 dalfed cee
pattieS S LRALL L& P4dR of Bove! fePafby‘frﬂﬁﬂ4@etoq1@0@fk thawed in a
mcro gr adu t ha

wave ovenh or a wed and stored in
uCuskd] thaawechf pleehs patkspaekdesianindqueondyen thdw emd stordflat packs in
not keep thefol ded egg patties | frozen %P iti%n.
a non-frgzapioaritionalsingehe Faskete thaw ggdfjogﬁg eggRAtliesstheigppacks are placed
. atties be i ndivi du ' 1.C
L
made 8ffidafPmblaRlyiPa6dh (RRYaibearitliRoRek dbova aiid belowaleflavsiks farrefficient
thaw ng, such as at high power for 20 seconds and then
thawi) Elechasy wires #0%pasedéomitbe odwe And foga adatticper jaregn-like bed upon
_.pack. This means the,pack is heated,for ;20 and o
whichEE Gk TE G PO EHAT IS i Soq By g thawin ai.
The r¥id Ba gv%&l?shgﬂgsﬁrg%@é B&lls upbit PhichRRMIRGDat ke aRREHK SIrAd Sreferred

opened an ed egg patties renoved fromthe .
arrangeBkt, fthe rackehwal 6 nghesdeeh, 183ndres widgraintl |14 ifabes high. Such arack with

consunption. At the latter poi.nt. the thawed,fol ded,e
twelvesheleewillaceommatag Spefatradies Fheifb‘aa é”}ﬁ prafdhapng 0? {h fgided egg
. 140 to 1 ' i f34°F to 36°F
i1 o Bl e Bl 30 o
in 18 Bow9 Nhf th@zeAneivg] tthew” melaisnbattthe egeaidestreachhrarampbmture of 31°F

folded egg patties, the flat_ packs are plaged into.the,
or highewe hespastieg efisthg shelyes itheygpacds hyavesn ghe wirggang shagage e wires are

racks.have shelyves which.ar at es . . he .
ST HRHE R e PR PR R R pich e 16
incheb 8&p! 1RhchAGHSe 421 148hERG hehtwitHhelvegmadd 6 Shaasywivé foffiing linch

are spaced fromthe other and forma |lattice or .
by 1 inch egen-syirkes ébparmirsuoi it €T d rackspdeokmay ipglude gheels to permit
themt%g %&%ﬁ@telgg rfrfo?r?a %gze? %tn %T)vggl irtltg% %Svk(ﬁc’g grga, Cafn[i%ﬁ!er? tw'h@ecied into a
cooler as needed.

The following examples illustrate methods for carrying out the invention and should be

understood to be illustrative of, but not limiting upon, the scope of the invention which is defined

in the appended claims.
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The racks have several shelves or lattice beds upon
which the flat packs can rest. In a preferred
wano@ngzment, the racks are 16 i nches deep, 18PCmaise®s/016899
wi de and 14 inches high. Such a rack with twelve
shelves will accomodate one flat pack per shelf and
will permt thawing of the fol ded egg patties on the
rack being held in a cooler or atnosphere having a
tenperature of 34F to 36F in 18 hours. In this
WHATIS MagiE®s, "t haw' neans that the egg patties reach a
tenperature of 31F or higher. The spacing of the
Shehw egg folding appareess dostoweiog: t he wires and the gage of

are all,. such .that the rack f ive o
ot TRaedt S o o E PP PARGShTE RhigF gl 2
bottord ﬁ@? ?arﬁj;?@ﬁlch@tén% REwn e odRdhddorh, nt‘h@ %%rafz‘ b8 BaIW rﬁ@vable as an
S ves made of 8 gauge wire formng Iinch i nch
endlessopemeeuades will permt such thaw ng. The racks also
may i ncl ude

o My o 550 Gt o AtaY AbavRe g'g?nr?ah?@asggﬁﬁ%efg{:@%ﬂe about an axis
which %@’ggrﬁgpﬁ?ﬂcdllg{ t? t}?et 1?1%?4 aq"f'%/ ﬁg%{?s etﬁg pat%:sé%’ﬁ.f’% glbgfﬁﬁdmg%way from the pans

and dowiv@rily @waedeheshaayl d be understood to be illustrative

of, but not limting rl:gieon the scope of the invention
vihi epatitles bhitg Ineddiat an anigle thabis pbiadt the angheofipitowswardly extending

NMED, IS 1. t
ramp a5 gpRe o paga il of B bRt Bh BERERE B3 The  pans
Vﬂ\ﬁ¥ b rAbvabRaswart TREatilAeyiied 4rs do@l@ﬁﬂly‘éme%ﬂi“hg%\ﬁr@tﬂﬁhe pans,

ext ends downward to the bottom the arra

the quuahas;rmmlaib lte fodd canked nghsés shecpmes ylor panambva ppstu}/la spatylas.
of spatulas in an array above the pans, the spatul as
rot at abl e about an axis which is perpendicular to the

é%rf&ﬁ%ﬁg gg%agagg a5 xga?ednﬁra iR VAREELY RUAE df the ramp is from 1°

omnmar y toward the pans,
to40°SpatuIas being held at an angle that is about the
angl e of the downwardly extending ranp at a point of
engagerrent of the spatula with the ranp, and the pans

o B AL M DB AP g o 1

to 18°fol d cooked eggs in the pan as the pans nobve past the
spatulas. 2. The egg folding apparatus as recited in
claiml where the angle of the ranp is from1l

4, The egg folding apparatus as recited in claims 1, 2, or 3 wherein the spatulas are

rotatable to an angle of 120° from the horizontal to fold the cooked egg in the pan.

5. The egg folding apparatus as recited in claim 1 wherein the spatulas include ridges on
a spatulas surface which will hold the eggs without frictionally engaging and holding the eggs on
the surfaces of the spatulas, the spatulas further including at least one hole which will be effective

in avoiding formation of a vacuum which will hold the eggs on the surface of the spatulas.

6. The egg folding apparatus as recited in claim 4 wherein the spatulas include ridges on

a spatulas surface which will hold the eggs without frictionally engaging and holding the eggs on

- 14.
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to 40. 3. The egg folding apparatus as recited in
cl aim 1lwhere the angle of the ranp is from10 to 18.
wa 2006he22gg fol di ng apparatus as recited in cl aCmaS1005/016899
2, or 3 wherein the spatulas are rotatable to an angle
of 120 fromthe horizontal to fold the cooked egg in
the pan. 5. The egg folding apparatus as recited in
cl ai m 1wherein the spatul as include ridges on a
spatul as surface which will hold the eggs w thout

rictlio [ i : . .
oo S0 0 gy S
in avoitlihg!fsielianign aF a heasin whieh kel Boldthe bggsiohl thb suréict ef thewpatiutas.

avoi ding formation of a vacuum which will hold the
eggs on the surface of the spatulas. 6. The egg

f.oldi tedin clama .
b bl te AR BlaeErsa € Tsh St R TP g s aservo
motor\#glwg_lﬂ&leg @M pHniRWL, frictional 'y engaging and

ing the eggs onthe surfaces of the spatulas, the
spatul as further including at |east one hole which

i1l be effectjve in ayoidi ng formatjon of ;a vacuum
i Arneifipd Shipldite ma @B shesCrel et Lo HrtE
S . : -0l g : j ' h
S 9 e 5 3895409 PRAPRAE AU ARICSBAL A e o
havingMtileRt fvesdd wellsspbotudrasndp ramg whidknext8dsAometautitoathe bottom,

folding a plurality _of cooked eggs, the nethod
the arigp appans ineyabla @ pmgndles§ 6PVl into a plurality of

. g | _ | |
g P 3R oo ERMLR e AIPRE nie R K\ ooR R in the pans
Wb G i @RSSa LA MEINRTEE b tdveard @ bhueaicy bivpatatas yviag bodies which

pans novabl e as an endl ess conveyor; cooking the eggs . . .
are generatih@apanan whrey ebevtethe atank,hs tspiaipe rofaipble ehput an axis which is

cpagul ate i.n the paps; vi ng t he.,coagul ated e '

peve g heBe b P B e R oy PO PR ad g e
' I[ly flat in an array above the pans,

down%g&z%‘g%ﬁltgggg%?at abl e about an axis which is

peopegdiledirgredyoot the spaitd essdovar oray thef dqvanverdly Bxrepding ramp of the

novabl e upwardl y y fromthe pans and, do rdl .
pans o G PRSI S JAHEH! BB U 15 B (15 SBIGES BFAnE e gl thet i
o FRUBEY Rl 5 UVt APEL 0T b PRSI it
the rafp@dntl as being held at an angl e that i s about the

angl e of the downwardly extendi ng ra t oi nt of
enga@@w@mﬂabipat% thipag plaéw ¢ allatgs effecrmze?or fgldPngl tRe coagulated egg

over onto itself as the pans move past the spatulas toward the downstream end of the endless

linear array.

9. The method as recited in claim 8 where the angle of the ramp is from 1° to 40°

10. The method as recited in claim 9 where the angle of the ramp is from 10° to 18°,

11. The method as recited in claims 10 wherein the spatulas are rotatable to an angle of

120° from the horizontal to fold the cooked egg in the pan.
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the ranp; and rotating the flat spatulas through an
angle that is effective for folding the coagul ated egg
wovears/10zo i tsel f as the pans nove past the spRCEUIUS2005/016899
toward the downstream end of the endless |inear array.
9. The method as recited in claim8 where the angle of
the ranp is from1l to 40. 10. The nethod as recited in
claim9 where the angle of the ranmp is from 10 to 18.
11. The mathod as recited in clains 10 wherein the
I as
51 ?éﬁ?%a%%% %lac % 1 g\l\éﬁ?rgifntt&éﬁag {%ﬁgﬂl&sﬁﬁve ridges on
surfaceg%m%lﬂ%ngﬁ'élth@ eds Rvittoat ﬁi&u&\ﬁaﬂﬁ)r‘nollcﬂng/\ﬁﬂr@gsrbrt tie rfdgadl surfaces
spat ul as have ridges on surfaces which wil| engage Izu1
of the qggslawhempatulésrfm ¢ranaludlytg mbleastioge trle BEryghshe plagar body which
surface tul as
hole wil i 35 0K P B OBHIRR & Yo P RAR e s the ridged
will be effective in avoidi ng formation of
SurfaceWtﬁ@ﬁ?n&%hl ch wll hold the eggs on the ridged

surface of the spatul as. 13. A nethod for cooking and

f ol dj d th ising: ..

aé’au. hareshos Confbrmmd R8s b SFb SE5T Gk Sparine
d?ngg ks ?g %?eﬁdl 1h{be£ﬁ1B9ﬂ1W’coBlgﬁ%B%§n Iﬂﬁ\éhﬂﬁss‘ﬁnehleﬁﬁiy the pans

t'om an ranmp wh ext end

havmgdzﬁ%ﬁé@ﬂﬂeé déd welshabbaom dnHe rampahidf e)ﬂellitk dmmmatcbtoa‘he bottom,
an endl ess conveyor, the egg bl end CO{;&)I‘I si ng §5 b

the ar@g ofpdngimovblecsan anlk?éﬁ @%méhésgg bgnY cemBi st 16355 weight

percer)é TD%H ge e{grg gaguieglﬂ%tl%g' ol %ﬂ! cff ?rrectaz%ftpﬁ\g Edb?! égff?ctwe for tprov1dmg

freezekl%av@&%ﬁ@n ro @chlaf ﬁf@?lﬂm c&a‘ke@ Hnd@ﬁtaﬁ@uhedjfp&{ Ec&tﬁ:tdlkﬁeffectwe for
for providing the blend with a pHof 7.2 or |ess;

provxdmtgﬂneh@ntlhetleggHmfé?ﬂdonlﬁﬁS;t he pans for a tine and

| R et ermase ion § S LB fre VB9 Btective o
coagu@k 9@1@ E% tB% dogb &%Hcy m\éh 5&&1&%@ eagUlaRldad: Buadb BB blAdY;

tovvar a plurality of spatulas having bodi es
\/\/ﬁioeimgah@ccgtgtﬂleteﬁ] dgy blehdtn fha pams taweaha divoliy of eatylankaving bodies
t he spatul as rotatab] e about an axi s, which

whichises rane i Ghein T abpYaToaPaT RsgPURlapHiaiabie RO s which s
| e pans an
perpelir}]%%é?rdte tﬁlg YRLd eraﬁo\%ﬁé%ﬁsr H{E} e nﬂ)@gﬁlg gglaw ety th pans and

pans eadi ng e of the 'spatul as
downwm@wﬁﬂ&@@aﬁ@mmrdly ext endi ng ranp of the

moving a leading edge of the spatulas down onto the downwardly extending ramp of the
pans as the pans move toward the flat spatulas, the flat spatulas being held at an angle that is
about the angle of the downwardly extending ramp at a point of engagement of the spatula with
the ramp; and

rotating the flat spatulas through an angle that is effective for folding the coagulated egg
blend over onto itself as the pans move past the spatulas toward the downstream end of the

endless linear array.

14. The method as recited in claim 13 where the angle of the ramp is from 1° to 40°.
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pans as the pans nove toward the flat spatulas, the
flat spatulas being held at an angle that is about the
wangisaizhRot he downwardly extendi ng ranp at a peCmuUsef05/016899
engagenent of the spatula with the ranp; and rotating
the flat spatulas through an angle that is effective
for folding the coagul ated egg bl end over onto itself
as the pans nove past the spatulas toward the
downstream end of the endless |inear array. 14. The
mpd. hogke &?tHoﬁ%%&é%E’cedl th 8%1?:{ %&ﬁeﬁé‘ﬂﬁé gngtlé@f AP Ep Rl dnl €0° to 18°,
ranp Is from as recited in
claim 14 where the angle of the ranp is from 10 to 18.
16, The od as C|ted in_claings 15 mhereln t he
sb%t@h%@gg‘@g aF [SEie Céauiﬂé 2herch e spatylppare refgfabifeo an angle of
o f n the pan. 17. A
120 ﬁgg{%%gQ$d%m§ggéﬁgghangkggg%fgtﬁ??ﬁ%|d whol e eggs, the
system conprising: adding an egg blend into a
pluralltﬁ of cooklngggans in an endless |inear array,
ethodhfor neolang dbiotdingliad thls eﬁm th§ systemsomprising:

h
e B BB D SPohe Bt Toan cagB Bk B, the pans
havméJé\tQQQt %QP§1H§WQI% b 59&3)1%551&1% rafp whied &&End%‘:‘{fo%%rd tcﬂt%'e Gottom,

whol'e egg, from 1 t wei ght percent edible oil, from
the artyQf phns thoRableves ghtndims centeybt, ahorgg lblelmdm@nmﬁsmg)fremz% to 98.5

e S S Al S R 5 v
e ERLAG00 021 SR b B S

effectiad fanmovitling firedzapthagostiliidyl terthe fefe phtey enf oyt @figdinngffective to
the blend with a@BH of 7.2 or less, the oi]l, the

suspengpidie esificddoer garchdn the hlén m@duaﬁ sk p6a BFfaioller ¢ffsetive for

provicB PR GG RS, b R BB (R sl e g in

amour®8 BFetivé Cord6villink 6k RS fatbpsledd freithd sl Menthwitle f&@ibility which is
the nodified food starch selected fromthe group

greatec tnsianepgrptoyiof thedihe s acdrthwkmm whde foora ligiid dfhplﬂegg,dhe modified
i fi.ed tapioca sta m xtures th

food st SHHCHGIOR FI GOGLFUEPHOE P OMEHLC P St HERGEgio starch

modifdfi taﬁa‘? &%&?dpér{ m&?ﬁrfeé @Je{e)éf I?B(éjé' Bﬁfsg e &Y REAMOLdoup consisting

cor , Cano a ol Ve 0| , sunflower oil, peanut
of soyledaln, oil pg:mmal]li hgnirbgenaa?,nlaﬁuelminmdl, corpaillntzmdla mbajhma dy suaflower oil,

peamlgll cottonseed oi ngpn]Xt g Qeneof agiﬂg Ege.
8 encenut pih reprsegshpib Fekeand @ bﬁa@%ﬂe gilyficcpixtures
theredf,s effective to

cooking the egg blend in the pans for a time and temperature which is effective to
coagulate the eggs to a consistency which permits the coagulated egg blend to be folded;

moving the coagulated egg in the pans toward a plurality of spatulas having bodies which
are generally flat in an array above the pans, the spatulas 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;

moving a leading edge of the spatulas down onto the downwardly extending ramp of the

pans as the pans move toward the flat spatulas, the flat spatulas being held at an angle that is
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coagul ate the eggs to a consistency which permts the
coagul ated egg blend to be fol ded; noving the
woaegulizized egg in the pans toward a pluralityPof/uS2005/016899

spat ul as havi ng bodi es which are generally flat in an
array above the pans, the spatul as rotatabl e about an
axis which is perpendicular to the linear array of
pans, the pans novabl e upwardly away fromthe pans and
downwardly toward the pans; noving a | eading edge of

about the Endlo 8t thk ASwHRWALLRE G b aF W NBEEL ¥ &é&%’éﬁéh@gf thaiicula wich
of e pans as the pans nove toward the flat spatulas,

the ramhfyenfll at spatul as being held at an angle that isabout

e e S T S T
i 3 IR0, PR AAGHED, SR Sl o of

emﬂ%Qngrm&@elf as the pans nove past the spatul as toward
t he downstream end of the endless Iinear array. 18.
The nmethod as recited in claim 17 wherein the egg

S et 57 LRSS sl bR AR P R B Wb
into the ?QM@& RhPBIaLEe Gfi%lrﬁ N20F 6308 PirdastingiR BhloGat arQélongated
of additional external heat for 30 to 180 seconds.

oven tdnoakggithaltdipplicasipp af addigorebepeins] hept fardOgndBe seconiln ear
array of egg cooking pans, the pans having at | east
four side walls and a botton1 the array of pans
and a plurality of
spat %ﬁl&ﬂ%%gﬂ%az%s% EHfé he pans, the spatul as
r of @idddsh Enedd atty aﬁeg@kbskmgl pars, ihe maes havidg atikast fdup sidhevalls and
linear array of pans, the pans novabl e upwardly
a bOtt(aMilﬁ PEAY @@%Maﬂﬁ a8 & F@‘P‘}Yeﬁ’@wa?‘ﬂ t he pans, the

alltuéah 7 f’ %Dgﬂgashﬁ a% gfa)yaa%o gepahlsq at?xe sﬁatﬁ'iggtbtt t%agl@ about an axis

ownwar
which %@ﬁﬁ}ﬂﬁﬂﬁﬁlar &f tht hfeos pabhdf afithe p@ﬁﬂmb%ldlmrdmm@ feom the pans
toward the spatul as which are downwardly extendi ng
anddqmmr@lvtwréah@partshe spat ul as rotat abl e to fold cooked

Séﬁé.}:ﬂ]g% F%&}E g.gldﬁgﬁlt% Qﬁ%ﬁ‘g‘}a‘% és-rgﬁaut a%t % f thggi% lg%f’dly extending
atapd‘ﬁ@mfeh g%in‘éﬁtQﬁ/thékﬁgja@ulﬁ%bﬁ‘tdnﬁnSh' P, the pans havn ng at

| east vvo sid k wall, a bottom and a rarTEl
whie phnsxbeabitstosrandnive sp:htulas which are downwardly extending toward the pans,

the spatulas rotatable to fold cooked eggs in the pan as the pans move past the spatulas.
20. An array of pans comprising a line of adjacent pans in side by side relationship, the
pans having at least two side walls, a back wall, a bottom and a ramp which extends downward

to the bottom, the ramp opposite the back wall, the angle of the ramp being from 1° to 40°.

21. The array of pans as recited in claim 20 where the angle of the ramp is from 10° to
18°,
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to the bottom the ranp opposite the back wall, the
angle of the ranp being from1 to 40. 21. The array of
woams/1agn2oecited in claim?20 where the angl e oPCThs2005/016899

ranp is from 10 to 18.22. The array of pans as recited

in claim?21 further conprising a second |ine of pans

behind the first line of pans formng two paralle

lines of pans. 23. A method for cooking, folding,

freezing and packaging a plurality of frozen fol ded

f§pz ' .he | S '

oL Bte B8 BPpi a8 et TR L FAR iR X Rt of pans
behindtid| feg $ink iohpais fedtiay twd paliphiiseshdpbimy at | east three

side walls, a bottomand a ranmp which extends downward

to the bottom the array of pans novabl e as an endl ess

copveyar ., the egg. bl LS| . . Wej
B0 Bkl Aol Bl SRS ke P R e ola
frozenleb@BAfed, BRvmsihalicbmpasingf f ective for providing
freeze-thaw stability to the blend after it is cooked,
andilizgraraeagiendahtoe-blowality of oeking pansdn ianentllsss lineavardivnthe pans
. the blend with of 7.2 or |less; cooking the
havingTigrat fiet HEE el S PBIoR T qdmRa Bk e SRR AR 1 frg bottom

the arga&];o?nﬁ %Iixsvtﬁ%\;agle% agWAfeEs Edﬁ%eyg)?,gﬁxg te?goﬁeﬁ@ Fé&gﬁ&rﬂg ¥e 1Rt 90 weight

s the coagul ated egg be fol ded; novi ng
percerittiguidovdgld et e edtide 4il, andmionnt df egrartbaw swbilideraffective for providing

| lj f I havi [ whi ch
freezegb%g ?tal:)i[i%/ tg |t1£ﬁ§%:'{' ﬁesf é‘i’i? \%p%g@gglglagagmﬁlgggﬁ pﬁ E@troller effective for
, I r ota I b an axis which is
p“’“%g%?‘té‘gr?%?‘éd‘ﬂghr&?% ‘I?rzg (?ril{%%’ar array of pans, the pans
meyskidheecHepaparsiénd avehe Hdnd fort Heinonsl enchestrwramhidhyis effective to
toward the pans; noving a | eading edge of the spatulas
coagubitanhe sagsgo talvensleamaiawitly perwtit the ¢apeviatpd ege blend th hn folded;
the pans nove tgward the fl at at ul a .he f | at . .
< i Bt Segtnspebishd b Rp bR Bl o Rias baving bodies
which3R8b&ePilly HREndWAWR LB (BXpARAHRSpdtalIProdbtaBle ABbanGis which is
engagenent of the spatula w th the ranp; rotating the

perpefidiatlasypahe linsartanmny v parsn thermhe mokiatile upwearidiewranfeont dre pans and

fol ding the coagul ated egg bl end over onto itself as
downyprdlyggiard e 8a%ast the spatul as toward the downstream

e tiher: I ' I
o?[g)(‘:]o gi?el%ﬁ]%tgl%igg 3Bk slgzgafas 8&nnth Ch LA VWAR R eREHARrAMp of the

egg tties; and freezing and
pans Rabk pgisngotehewntdhalfiat ypaoflas; ookt spadithe being drepbattanemgle that is
to provide flat packs of . .
about the angle of the downwardly extending ramp at a point of engagement of the spatula with
the ramp;
rotating the flat spatulas through an angle that is effective for folding the coagulated egg
blend over onto itself as the pans move past the spatulas toward the downstream end of the
endless linear array to provide a plurality of cooked folded egg patties; and
freezing and packaging the plurality of cooked folded egg patties to provide flat packs of
frozen folded egg patties comprising a plurality of frozen folded egg patties which are arrayed as
a layer of frozen folded patties sealed between a top and bottom layer of polymeric film which

form the top and bottom of the package.
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frozen folded egg patties conprising a plurality of
frozen fol ded egg patties which are arrayed as a | ayer
wohodsriezen fol ded patties seal ed between a toprPamas2005/016899
bottom | ayer of polyneric filmwhich formthe top and
bottom of the package.24. A package of frozen fol ded
eggs made by the nethod of claim23. 25. A nethod for
t hawi ng a package of frozen fol ded eggs of claim 24,
the nethod conprising: providing racks with shel ves
V34 CA paEle 8 bAk SR n W& RS fiafE Eﬁ Bl H&LHE PHRATE3 L he top
and bottom of the package to thawi ng air; and pl acing
t he packages on the shelves for thawi ng. 26. The
hod of ¢laim 25 wherein the grates are nade of
%‘a we?héé foht ing a Papkpeeal gp@ﬁh }%éd $eEept claifp24, the method
ance between the shelves, the gauge of the wres,
t he spacing between the wires are effective for
t fravidig rhdi® witl dheleegbichatd grets whithClie BRIV 8Bk fok@@RNop and
at about -550F for 5 to 7 mnutes, in about 18 hours
bO“mﬁﬁfﬁﬁpa@ﬁﬁgﬁh@w@hnﬁﬁnﬁgda tenperature of about 34 to

3G60F. 27. ackage of. fol ded e patties conprising:
a&%?l%ﬁiéqa'é( P %rfg]fsg‘F]lYFsaﬁloF%?W(’J‘?ggfol ded egg patties on
a bottomlayer of polyneric film and a top |ayer of

polyneric filmover the layer of the plurality of
f 4. ddw reghopefiddimg 5 wheeeit d gratyeare sedt efinetal wines widh araspaced

| ayer formn seal ed ckage of e patties. 28. A
from tm#ﬁﬁdﬁhﬁé}st%%sg?w&ﬁn%sﬁaﬁa rgé‘égfio_%g}e"ﬁﬁ?é*r@é‘éith@spamg between
e L Bl B S BRSO LR e s
for 5 tDmptes, ingboackd lngirsin aa@embiphard hatihg a fendpetstatd dfb&it 34 to 36°F.

cooki ng pans in an endless linear array, the pans

having at |least three side walls, a bottomand a ranp

up i et s0de dRNUeE 0 igbei tom the array o

pans e as an €SS COo gyor, t he egg bl end
CoERglE Biyhf atplurah§tof HdatRigs BhttRE6E & Bbttbidbed of N feric film; and
egg, an edible oil, an anount of freeze-thaw
s& toilever ef pabfrheria filweoven theplayeriofl Hhregplémabieyxe foltiedregg patties, the top
stapiljity to the blend after it i s cooked, and an
tayer sSgi@hia b Potin e Rt hEtopckae o8RG dl gt he
blend with a pH of 7.2 or |ess; cooking the egg bl end
in the pans for a tine and tenperature which is
e, et metkod for coalguy, dbldinghfecceings phakaging anpiraligrd Yrovdn folied egg

. permts the coagul ated blend to be faql ded;
patt1espandralawmg the pac gged%ozen Fo?cﬂed egg patties, the method comprising:

ISt
comprglﬁ%.

adding an egg blend into a plurality of cooking pans in an endless linear array, the pans
having at least three side walls, a bottom and a ramp which extends downward to the bottom,
the array of pans movable as an endless conveyor, the egg blend comprising at least 90 weight
percent liquid whole egg, an edible oil, an amount of freeze-thaw stabilizer effective for providing
freeze-thaw stability to the blend after it is cooked, and an amount of pH controller effective for
providing the blend with a pH of 7.2 or less;

cooking the egg blend in the pans for a time and temperature which is effective to
coagulate the eggs to a consistency which permits the coagulated egg blend to be folded;

moving the coagulated egg blend in the pans toward a plurality of spatulas having bodies
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novi ng the coagul ated egg blend in the pans toward a
plurality of spatul as having bodi eswhich are generally
woheds/iizrzan array above the pans, the spatul asPCT/US2005/016899

rotatabl e about an axis which is perpendicular to the

l'inear array of pans, the pans novabl e upwardly away

fromthe pans and downwardly toward the pans; noving a

| eadi ng edge of the spatulas down onto the downwardly

extending ranp of the pans as the pans nove toward the
whichfdr@fensRal ¢ |

ol R fhABanianly otk PG AP apRlRGohiee Fhofho axis whichis
perpe@k@léﬁtchortbe tineqy aatay af paispthegbnengagdeaapyardly 4w fﬁﬁﬂﬁhél pans and
d P ﬁng rotating the flat spatulas through an
OWH%HQYé@Wﬁgﬁ FE8Mffective for folding the coagulated egg

L0 AEAATR: 8o 35 R TPVl g o

pans ds ithepans ﬁdv@)toﬁzﬁtdmh@ﬂbtj@aﬁﬂzﬂs' ﬂ{eaﬂdttsﬁ!atﬁfas Bélﬁg %gldfa‘%laﬂeagzgle that is
egg patties; reeZ|ng and packaging the plurality

of Sherlaymevpadlp extending ramppatanpotts otfmgaggaatnmfdie spatula with
thera{n%ozen fol ded egg patties conprising a plurality of
bzen fol ded egg patties which are arrayed as a | ayer

Ofotdtirdz8e A e&ths @l;%bhgl?% &?g?é ﬁlgt @ @ %@1?@ & f&lﬁ&gqggcoaﬁ%lated egg

bottom | ayer of polyneric ormt
blend jpurrtante dfelf aetheqrkagmye pad thdﬂ qmtullgs tdveurd tloy &Mrﬁs@ﬂedﬁ%nd of the

he. fl he fl
endlesg fil Wy i ot Al afi oP Goknd Biaa s Diiesi atr eeg r a? es
WRESHoAhE p%lfagﬁl% tﬁﬁlhﬁllﬁmggkﬁdqﬁlg%@ Qﬁbgug‘ o gEOVQ ﬂa(g packs of

t he package t r an

frozentfdldedsépglpatties tomptidiang fﬂgrzﬂl@y o fﬂ)éérd Rldddawe dadiel #BRhe8arrayed as
1 1§3Itle80#§ﬂd reheating the thawed frozen egg patties.
a laye HaEriessealedhbervesn e atidnbatteen tavevefolyoieatiedilm which

form tﬁ?%gﬂﬁtl}o%ma&ﬁhé Sg&gteegnéo a tenperature of at |east

thawing the frozen folded egg patties in the flat packs by microwaving the flat packs or
providing racks with shelves which are grates which are effective to expose the top and bottom
of the package to thawing air and placing the packages on the shelves for thawing to provide
thawed folded egg patties; and

reheating the thawed frozen egg patties.

29. The method of claim 28 wherein the thawed folded egg patties are reheated to a

temperature of at least 140°F.
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