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The present invention relates to a process for preparing structuréd
chocol ate or fat-containing confectionery material as well as to a
confectionery or food product conprising a structured chocol affe Prapy
fat-containing 10 confectionery material, as one conponent, contained or
di spersed within or partially wthin a continuous phase of a further
chocol ate or fat-containing confectionery na;erial or food nmaterial.
15 In this i | "structured” chocol at e jor, fat-contai ni ng

conf ecti onery ?ré’?g%#g O%%%SZI b °?fﬂc%?%‘f%td qartaining 5%'%3_53 chocol ate
or fat-contai nfegpenefitcti onery material having a conti nuous
structuré determ ned by an extrusion die, with a . plurality of

continuous |ongitudinal spaces or passages, 20 which may be cellular or
honeyconbed i nT3¢ reFeeRhtinegntion related d10 mgwiroessf fom dxeparddy

chocol at e whi chthastliredlahdcolate 6¥x¥§¥id3nk€$?§§§%%oh%%@%&ohﬂﬁg

conti nuous air spaces. or EPassages. The aracteristic
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may be prepared ‘
material or food material.

15 In this invention,:“structured" chocolate or fat-containing
confectionery material should be understodd to refer to a
chocolate or fat-containing confectionery material having a
continuous structure determined by an extrusion die, with a
plurality of continuous longitudinal spaces or passages,

20 which may be cellular or honeycombed in arrangement, and is
distinguished from “aerated” chocolate which has randomly
spaced air pockets rather than continuous air spaces or
passages. The bite-characteristics, mouth-feel and texture
of structured chocolate is different to that of aerated

25 chocolate.

The air pockets .in normal aerated chocolate are formed by

the use of super- or sub-atmospheric pressure and the

production process requires expensive, complex machinery
30 using gas under pressure, e.g. CO,; or vacuum-chamber
equipment. In contrast, hollow chocolate products
containing one or more passages may be prepared by
extrusion of molten or pumpable chocolate as described in
WO 95/26640 and GB-A-2186836. We have found surprisingly
that structured chocolate or fat-containing confectionery

material in this invention in the form of a continuous mass

35

having longitudinal passages may be obtained easily and
cheaply by extrusion of a chocolate or fat-containing



extrusion of nolten or punpabl e chocol ate as described in WO 95/ 26640

arnd GB- A-2186836. W have found surprisingly that structured chocol ate
or fat-containing confectionery material in this invention in the form
of a continuous nass havi ng | ongi tudi pal passages may be obtai ned
easily and cheaply by extrusion of a chocolate or fat-containing

2 confectionery material in a solid state by an extrusion

met hod such as that described in EP-A-0603467 whose contents are

| ncor por at ed EBn%Q%t?BﬁéE?t SPEEL R CALT QNsoPLg iFatetB& reit A5 fidy ough
dies typically uSed for p oﬁuclng __pasta shapes, ‘other extrudable food
products, rubBethed such agekhat cdeseripehnin ER TR 89349 YIRRA to obt ai n

the ? | ongbhudhPal apassagsspbPatde Xt FnEglLasdi Sedificttldr or
| ongi t udi nal Bartltlons or formn i ns, (both of whi
r

f g h.are .
herei nafter r8VeP¥EFUEsORsTREPHIRGAERSY +%an}r¥<é%P?Cﬁ §%Fe Producing,,,
constriction. pasta shapespr&thngrt exthedssbsefdod esduicts t harsbers qur ovi ded
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mat eri al upstrea constriction provide a plurality of
form ng pins hereinafberrueferhed chocas afermwing pinontatienifgasbrifedhieonery

material in tRe,§0Lgh9frfcLOH i NUOUS mass havi ng " substantially
| ongi tudi nal passages characterised in that t he chocol ate or

fat-containing confectionery material is
According to the present invention there is provided a

15 process for producing a structured chocolate or fat-
containing confectionery material which comprises feeding a
chocolate or a fat-containing confectionery material into
an extrusion device and appiying pressure to the chocolate
or fat-containing confectionery material upstream of a flow
constriction provided with a plurality of forming pins to
extrude the chocolate or fat-containing confectionery
material in the form of a continuous mass having
substantially longitudinal passages characterised in that
the chocolate or fat-containing confectionery material is
extruded in a solid or semi-solid non-pourable or non-

flowable state.

20

25

For example, the flow constriction may include a die having
an inlet zone comprising a plurality of discrete channels
extending from the rear of the die in the direction of the
face of the die to an outlet zone having an outlet profile
conforming to the desired shape of the structured chocolate
or a fat-containing confectionery material, the aggregate
cross—-sectional area of the outlet profile being
sufficiently less than that of the discrete channels in the
inlet zone and whereby material entering the inlet channels
coalesces inside the die to emerge from the outlet profile
communicating with the discrete channels. The outlet

30
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25 extruded in a solid or sem -solid non-pourable or non- fl owabl e
st:at e. For exanple, the flow constriction may include a die having
an inlet zone conprising a plurality of discrete channels 30 ext endi ng
fromthe rear of the die in the direction of the face of the die to'an
outl et zone having an outlet profile conformng to the desired shape
of the structured chocol ate or a fat-containing confectionery
material, the aggregate 35 cross-sectional area of the outlet profile
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erX|b|I|ty or plasticity_ after extru5|on e.g. as

rate are such that it remains in a solid or semi-solid non-
pourable form during extrusion and which has a temporary
flexibility or plaéticity after extrusion, e.g. as
described in our co-pending EP-A-0603467. The temporary
flexibility or plasticity may last for up to four hours or
more, e.g. from 1 minute to 2 hours, and more usually from

15

5 minutes to 2 hours.
20

The longitudinal passage or passages of the structured
chocolate or fat-containing confectionery material may
contain air but, if desired, they may be filled with one or
more materials such as liquid, semi-solid or solid
confectionery materials which may, if desired, differ
visually or texturally from the structured chocolate or
fat-containing confectionery material, but may in fact be
chocolate. Examples of such other materials present in the
longitudinal passage or passages of the structured
chocolate or fat-containing confectionery material include
praline, truffle, mousse, fondant, caramel, flavours,
colours or any combination thereof.

25

30

The present invention also provides a composite
confectionery or food product comprising a structured
chocolate or fat-containing confectionery material prepared
in accordance with the process of the present invention in

35



described in our co-pending EP- A-0603467. The tenporary flexibility or
pl-asticity may last for up to four hours or nore, e.g. from1l mnute
to 2 hours, and nore usually from 5 mnutes to 2 hours. 20 The

| ongi tudi nal passage or passages of the styuctured . chocol ate or )
fat-containing confectionery material may contain air but, if desired,
they may be filled with one or nore materials such as |iquid,

sem -solid or solid 25 confectionery materials which may, if desired,
differ V] t rajll

fat-containi ngéi&{g'}rﬁ %E?I %n‘g%(yfrr% e%/?%‘é,)r%&{]ef%{#én %g%%ﬁ%%e%ﬁg{:cﬁogg e.
Exanpl es. of stiehedidbs materials present in the 30 | ongi t udi nal passage
or passages of the structured chocol ate or fat-containing
confectionery material include , raline, truffle, nousse, fondant,
caranel , flavoigsPresent otpeention,t LA e fe FPTPOSIEe  The present
i nvention al smﬁf@&tﬂ@zgeﬁywmﬁsdd Iepv_-ocmctc]tga"aj‘u@frtjjsﬁmgr)& @trﬁm}t@r@{doduct
conprising a structure chocol ate or - cantaini ng,confectionery
metorial prepePREPLate on LAESURATING FINE FrouEEY R tERe 3 e5ente

i nvention in component, contained or dispersed within or partially

conbi nathn with a1 1easte %?o&éf’[#xﬁfée Cocfnfae‘.:féir%%rry Aodoide or fafRterial.
5 The présent i AVeRt | on riher providés a conposite

conf ect i oner ycontd boihgrerniecttiomersinaf eristlr ot foed material.

The composite confectionery or food product of the present
invention may be prepared, for example, by co-extrusion of
the further confecfionery material simultaneously with the
extrusion of the chocolate or fat-containing confectionery
material. Aternatively, extrusion of one material may be
carried out consecutively éfter manufacture of the other
material and assembled manually or automatically to givé

15

20 the composite product.

The structured chocolate may be, for instance, plain, white

or milk chocolate.
25 ., . .
Structured fat containing confectionery materials may
include sugar, milk derived components, and fat and solids
from vegetable or cococa sources in differing proportions '
having a moisture content less than 10%, more usually less
than 5% by weight. They may be chocolate substitutes
containing direct cocoa butter replacements, stearines,
coconut oil,.palm o0il, butter or any mixture thereof; nut

30

pastes such as peanut butter and fat; praline;
confectioner’s coatings used for covering cakes usually

15 comprising chocolate analogues with cocoa butter replaced
by a cheaper non-tempering fat; or “Caramac” (RTM) sold by

Nestlé comprising non-cocoa butter fats, sugar and milk.



chocol ate or fat-containing confectionery nmaterial as one

the further confectionery material sinmultaneously with the

conponent,
contai ned or dispersed within or partially within a continuous phase
of a further chocolate or fat- cont ai ni ng confectionery nmaterial or
food materi al . The conposite confegtionery or food product of the

present 15 I nvention may be prepared, fof exanple, by co-extrusion of
extrusion

of the chocol ate or fat-containing confectionery mat eri al .

At ernatively, Si0 material m

Xt Lu n of ope |
consecut i vel yTBFt BYHRAT ISR LFRE RBEHE Bt

e coog BTSN Weesenty g

manual |y or athenetmpasiye tmrafwet 2(f the presepdniogiendipnodagt be, for The

tructur®d ch i , i i
Shoool ar . CMEAStENCe TRYCOSrd M, NS pilid, Wobdint, mals

i ncl ude sugarwafietk bibs¢yhl eonporeralatemdr fataeendaindsg

content |ess than 10% pore usual ess 30 t han 5% by

oy,

from
vegetabl e or £OLBE-EOMERS ﬂlglt&}ifaperﬁid& HORGM S gastryh@a}‘xii@ﬁ Ralpi gEure

I i ght . ey ,may
be chocol at e 9&85¥edut@ELfer vigpallihigly t@xtewe ldec FZBu r%FEHF£B€ﬁ€nts,
stearines,  cho€®LltoPitatPedriBaLindindWdrec¥ionay ymatereatlheFeaf ; nut

laed Tor coverrip Bancett etk f5rueftired Badiiare oz 4R E08

Lon

A

B

.S coatings

B€s with

cocoa butter cepfectibnery nmtericieas maden-dferpeairkyg chacplete’; Cahamac”
gRTN) sol d byfurthefkégﬂf%éfﬁgﬁéfv'%%ﬁgyléﬁpﬁgﬁ'%%thﬁ&t@akﬁocﬁﬂgﬁé.a@ﬂe”]lk'

structured chocolate or fat-containing confectionery
material and the further confectionery material may be

15

arranged in any ph&sical combination, e.g. they may be

arranged in layers or either one may be encased by the
other. There may be more than one layer of structured
chocolate or fat-containing.confectionery material and
there may be more than one layer of one or more further

20

confectionery or food materials. In addition, in the

composite product the substantially longitudinal passages
of the structured chocolate or fat-contaiﬁing confectionery
material may be filled with one or more materials such as
liquids, semi-solid, or solid confectionery materials. It

25

will be appreciated that the cross-sectional area of the

air passages will normally need to be larger for filling

with more viscous liquids and solid or semi-sol

id

confectionery materials than for filling with lower

30 viscosity liquids.

The use of structured chocolate according to the present
invention in contrast to normal aerated chocolate in which
the air pockets are formed randomly and are not of the same
size gives advantages examples of which are as follows:

35

a) the substantially longitudinal passages of t

he

structured chocolate or fat-containing confectionery
material may be filled with one or more materials whereas



The further confectionery or other food naterial present in t he
conposite product of the present invention may be, for i nstance, ice
cream nousse, praline, fondant, marshnall ow, waf er, biscuit or a
chocol ate or fat-containing confectignery materi al such as cake or
pastry which may, if desired, differ visually or texturally fromthe
structured chocol ate or fat-containing confectionery material. For
exanple, if the structured chocolate or fat-containing conf ectionery
material is made of a dark, chocgol ate,.the further conf hanery
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material may be fi]lled with one gr nore terjals whereas . .

. suitable extruder. For example, the cross-sectional width
of the air passages may be'from 2 to 5mm but could be '
larger for a small number of single channels filled with
ice cream It is also possible to have extremely thin or
thick channels or walls, e.g. from 0.2 to 20mm or more. The
air pockets in normal aerated chocolate have a distribution
of size and wall thickness, and are essentially randomly
positioned. It should be understood that the air passages
of structured chocolate may also be formed with different
sizes but in a controlled manner rather than essentially

randomly as with normal aerated chocolate.

20

25

The present invention will now be further illustrated by

30 way of example'only with reference to the accompanying

drawings in which

Figure 1

35 is a sectional elevation of a die for use in the p;esent

invention together with the outer slot,



6 the air pockets of normal aerated chocol ate cannot be filled
wth other materials. 5 b) the shape and vi sual appearance can be
very easily controll ed exactly as desired; by appropriate die design.
For instance, the cross-sectional shape, size and nunber of the air:
passages nmay be controlled by the appropriate form of the die, e.g.

t he nunber, size and shape of the formng pins. In particular, the
cross-sectional area of the air passages can be controlled so that
they all haveptfggraape size which is not possible for the air pockets
of nor-mal aerated chocolate. It is possible to have a cross-secti onal
15 width of up to 10mm or 40mm or even nore. In fact, any wdth is
possi bl € wi t h; @ppr gP&h ah Lefli &£ 065 Ul AWk aFiqure Wiia @ @du-ader. For
exanpl e, the cross-sectional w dth of the air passages may be from 2
to 5mm but copadtbal view|@f gehereiter st/ nunber of single channels
filled with ice cream It is also possible to have extrenely thin or
thick channels or walls, e.g. fromO0.2 to 20mmor nore. The air
pockets in noFhgliraeBat ed chocol ate have a distribution of size and
wal I thickness, and are essentially randomy positioned. It should be
understamd that the air passages 25 of structured chocol ate may al so be
fornmed with disfarparspectiveé zesewwnf ian compmrirts Ipgwdusinet thenhdreseat
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only with refespbainingt hee acxeampanyi ng drawi ngs in which
15 Figure 4 <

is a perspective view of a composite product of the present
invention comprising an extruded white chocolate tube

encasing extruded structured milk' chocolate,

20

Figure 5

is a perspective view of a composite product of the present
25 invention comprising structured chocolate encased by ice

cream, and
Figure 6

30 is a perspective view of a composite product of the present
invention comprising structured chocolate filled with three

filled passages.

Referring to Figures 1 and 2 of the drawings, a die 20 is
35 formed with a series of circular section discrete channels
' 21, inner slots 22 and outer slots 23. The channels 21 are
bounded by partitions 24 and the slots 22 are bounded by
separator blocks 25. The outer slots 23 are bounded by a



Figure 1 35 Is a sectional elevation of a die for use in the pr esent

I nvention together with the outer slot,

7 Figure 2 5 is a plan V|em10f the die of Figure 1 with a

cut - anay partial view of the outer Q Figure 3 10 i's a
perspective view of a conposite product of“the present I nvention
conprising a structured mlk chocol ate tube containing ice cream 15
Figure 4 is a perspective view of a conposite product of the present

i nvention conprdsi N anrietdusted ‘VH“EH% s ?‘sea'&"éb@.lnear aReasi ng
extruded structured m | k chocol at e,
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positioned along mutually parallel perpendlcular lines in
the die. The total cross-sectional area’ of the discrete
channels 21 is greater then that of the slots 22 and 23 in
order to ensure that sufficierit chocolate is supplied to

fill the slots.

The slots can be linear or arcuate in cross-section. They
may be perpendicular or at an angle. When linear, they may
be parallel or diagonal to the sides of the separator
blocks 25. The outer slots 23 may be square, circular or
elliptical in shape to provide a continuous mass with an

outer square, circular or elliptical shape.

In operation, the solid plain chocolate at 25°C is extruded

at 50 bars through the die 20 and' travels through the
discrete channels 21 and through the slots 22, 23 to emerge
as continuous profile of structured chocolate having

longitudinal passages filled with air.

A composite product consisting of structured plain
chocolate enrobed by praline is prepared by co-extruding
solid chocolate and praline through an extruder comprising
a die as shown in Figures 1 and 2 of the drawings through
which the solid chocolate is extruded surrounded by an

annular channel through which the praline is extruded.

Figure 3 illustrates a product comprising a milk chocolate
tube 27 containing ice cream 28 which is manufactured

separately and the two products assembled together.

Figure 4 illustrates a product comprising an extruded white
chocolate tube 29 encasing extruded structured milk



IS a'perspective view of a conposite product of the present 25 i nvention

conprising structured chocol ate encased by ice cream and

Figure 6 30 is a perspective view of a conposite product of the present
i nvention conprising structured chocol ate ;illed with three filled-
passages. Referring to Figures 1 and 2 of the drawings, a die 20 is
35 formed wth a series of circular section discrete channels 21,
inner slots 22 and outer slots 23. The channels 21 are bounded by

partitions 24cksebldte IMtextIdie xdwmrded diy basedsepathkodibl sa@n25n  The
outer slots 23 are bounded by a

8 bl iokguERE %%t s in the drawings are |inear and
p05|t|oﬁed along mutual |y parallel perpendicular lines in 5 the die. The
total cross-sectional area of the discrete channels 21 is greater

then that of THBILS ot dBnsfiyptes ja, productycgmprigingsgEeuchuredus fi ci ent
chocol ate is stRiiA% A extrud@d'uéﬂﬂ% thet Sie 4Hown in FhQupkSt s §AR4 be

| inear or arcuate in cross section. They may be perpendi cul ar or at
an angl e. \Weh enGasad hhdfrengrean 32
10

Figure 6 illustrates a product comprising structured milk
chocolate 33 extruded according to the present invention
with three passages filled with other confectionery

fillings, praline, truffle and mousse 34.

15 N
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be pérallel or diagonal to the sides of the separator bl ocks 25. The
outer sTots 23 m be square, circular or 15 elliptical in shape to

provi denmlmm “I ss with an outer square, circular or elliptical
shape |on the solid plai chocolate at, 25[err]Cis '
extruded © ‘at"s50 bars through the die 28 and travels through the 20

di screte channels 21 and through the slots 22, 23 to energe as
continuous profile of structured chocol ate havi ng | ongi t udi nal
passages fillgﬂﬁﬂéép air. A conposite product consisting of
structured pl chocol ate enrobed by praline is prepared by

co- extrudlng solid chocol ate and praline through an extruder

conpri si A re n ough
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t hrough whi ch adndairdincheans esstiioneay. materlalegmf:b gopprisesafegding a
product compr ictd 3 g It %h%%'-%ﬁtam buBBn2aceoBhaLyi AALLALar! £AR 28
whi ch is manufactu separ at el 8 he two products assenbl e
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white chegolfaite donlta 129 ngneasiregteshevgetlasbrugt Uipdt fedl of a flow
9 10chocol ate .30 .extruded u ing.ad die bassd on %hg di e shown 'Q
constriction provide th a plurality o orming pins to

extrude the chocolate or fat~containing confectionery
material in the form of a continuous mass having
substantially longitudinal passages characterised in that
the chocolate or fat-containing confectionery material is
extruded jn a solid or semi-solid non-pourable or non-
flowable state.

15

2. A process according to éiaim 1 wherein the the flow
constriction includes a die havino an inlet zone compriéing
a plurality of discrete channels extending from the rear of
the die in the direction of the face of the die to an
outlet zone having an outlet profile conforming to the
desired shape of the structured chocolate or a fat-
containing confectionery material, the aggregate cross-
sectional area of the outlet profile being sufficiently
less than that of the discrete channels in the inlet zone
and whereby material entering the inlet channels coalesces
inside the die to emerge from the outlet profile
communicating with the discrete channels.

20

25

30

3. A process.according to claim 1 wherein the chocolate or
fat-containing confectionery material is extruded in a
solid or semi-solid non-pourable form whereby the
temperature, pressure, contraction ratio and extrusion rate
are such that it remains in a solid or semi-solid non-
pourable form during extrusion and which has a temporary
flexibility or plasticity after extrusion.

35



Figu}es 1 and 2. 5 Figure 5 illustrates a product conprising
structured
2 encased b

conpr

chornLaIe 31 extruded using the die shown in Figures 1 and

g

Figure 6 illustrates a product
ELI“ uﬂlﬁﬁﬂm I k chocol at 33 extruded according to the-

prese wth three passages filled with other confectionery
f||||ngs prallne truffle and nousse 34. 15 20 25 30
35
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4. A composite confectionery or food product comprising a
structured chocolate or fat-containing confectionery
material prepared in accordance with the process of claim 1
in combination with at least one further confectionery or

food material.

5. A composite confectionery or food product comprising a
structured chocolate or fat-containing confectionery
material as one component, contained or dispersed within or
partially within a continuous phase of a further chocolate
or fat-containing confectionery material or food material.

6. A composite confeqtionery or food product according to
claim 4 or claim 5 wherein the longitudinal passages of the
structured chocolate or fat-containing confectionery
material are filled with oﬁé or more liquid, solid or semi-
solid confectionery or other food materials. .

7. A composite confectionery or food product according to
claim 4 or claim 5 wherein the further confectionery or
food material differs visually or texturally from the
structured chocolate or fat-containing confectionery

material.

8. A composite confectionery or food product according to
claim 4 or claim 5 wherein the further confectionery or
other food material is ice cream, mousse, praline, fondant,
marshmallow or a chocolate or fat-containing confectionery

material.

9. A composite confectionery or food product according to
claim 4 wherein the structured chocolate and the other
material are arranged in layers or one may be encased by
the other.



10 CLAIMS 5 1. A process for producing a structured
chocol ate_or fat- contai ni ng confectionery material which conprises

f eedi ng | or a fat-containing confectionery nmaterial into
an extru:]il Hﬂﬂ 1 ﬁ tpl yi ng pressure 30 the chocol ate 10 or :
fat-contai ry materi al ups%rean1of a flow constriction

provided with a plurality of formng pins to extrude the chocol ate or
fat-containing confectionery material in the formof a continuous

mass havi ng substantial ly | ongitudinal, passages: cha i Ly that
the chocol at d%r & &tryGtugier ﬁ%’OGBBrg&& P5ng?§9ﬁﬁ?§$?§fﬁgség§§§ét§&%%p
extruded in g,23QldiG 0bbteinaddl hynanppoueabl ecoordbng to anyfeHuabrEms

state. 5§ 2. process according to claiml1 wherein the the fl ow
constrictionddQ ddes a die havi ng an inlet zone conprising 20 a
plurality of discrete channels extending fromthe rear of the die in
the direction of the face of the die to an outl et zone having an
outlet profile conformng to the desired shape of the structured
chocolate or a fat- 25 cont ai ning confectionery material, the aggregate
Cross- sectional area of the outlet profile being sufficiently

| ess thag that of the discrete channels in the inlet zone and wher eby
material entering the inlet channels coal esces inside the die to

energe fromthe outlet profile 30 comuni cating with the discrete
channel s. .
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3. A process according to claim1 wherein the chocol ate or

fat-containing confectionery material is extruded in a solid or

sem -solid non-pourabl e form whereby the 35 tenperature, pressure,
contraction ratio and extrusion rate are such that it remains in a
solid or sem -solid non- pour abl e f&?n1during extrusion and which has
a tenporary flexibility or plasticity after extrusion. '
4. A conposite confectionery or food product conprising a structured
chocol ate or fat-containing confectionery material prepared in

accor dance WRABSTRACHrocess of claim1 in conbination with at | east
one further confectionery or food material . 5. A conposite

confectisnery_or_food product gonprising.,a .. Stru r ocol ate or
fat-containidﬁ°%§ﬁﬁ¥&ﬁ$%ﬁ¥w%F £oo 3ﬁﬁ§3ﬁ3ﬂ°9&§aéﬁéngo%%gnggfggcontained or
di spersed w tdorfipsrient partially within a continuous phase of a further
chocol at e or fat-containing confectionery material or food material.
15 6. A conposite confectionery or food product according to
claim4 or claistSuwthered rchdo ladgiandiataicopdedagag epnfpetionery

Fi1 e wg h QECsEial dnd 2 pQUAAnag AEE BECUARRILn 2 WHIER ORBEISES o
ot her food nefegding a mhocolate or a fat-containing confectionery
material into an extrusion device and applying pressure to
the chocolate or fat-containing confectionery material
upstream of a flow constriction provided with a plurality

of forming pins to extrude the chocolate or fat-containing

5 .

! confectionery material in the form of a continuous mass
having substantially longitudinal passages characterised in
that the chocolate or fat-containing confectionery material .
is extruded in a solid or semi-solid non-pourable or non- '
flowable state. '
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7. A conposite confectionery or food product according to claim4 or
claim5 wherein the further confectionery or food material differs
visually or texturally fromthe structured chocol ate or fat-containing
conf ectionery mat eri al . 8. A conposite confectionery or food
product according to claim4 or claim5 wherein the further
confectionery or 30 other food materiql 4 s ice cream nousse, praline,

f ondant mar shmal | ow or a chocol at fat-contai ning confectionery
mat eri al . 9. A conposite confectionery or food product according to
claim4 wherein the structured chocol ate and the other 35 material are
arranged in layers or one nmay be encased by t he ot her.

10. A structured chocol ate or fat-containing confectionery mat eri al

obt ai nabl e by a process according tC)FE*(Pf TIains 5 1to 3. 10
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