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DESCRIPTION 

SURFACE-BAKED FOOD ITEM AND METHOD FOR MANUFACTURING SAME 

Technical Field 

[0001] 

 The present invention relates to a surface-baked f ood item 5 

and a method for manufacturing the same. 

Background Art 

[0002] 

 A method has heretofore been known in which sugar is sprinkled 

on the surface of food items such as pudding, crème  brulee, custard 10 

pudding, ice cream, other western confectionery and  baked 

confectionery, and bread, and is heated to carameli ze the sugar 

attached to the surface of the food items to achiev e a crispy texture 

and a unique savory flavor. 

[0003] 15 

 Further, from the viewpoint of convenience for eat ing and food 

distribution, manufactured food items are packaged in various ways 

before distributed.  For example, Patent Literature  1 discloses a 

method by which the surfaces of food items containe d in containers 

are continuously baked while the containers are pre vented from being 20 

thermally deformed. 

Citation List 

Patent Literature 

[0004] 

 Patent Literature 1: Japanese Patent Application L aid-Open 25 

No. Hei. 9-252737 
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Summary of Invention 

Technical Problem 

[0005] 

 However, caramel is likely to absorb moisture, and  therefore 

easily becomes sticky due to the moisture of food i tems themselves 5 

and moisture in the air, so that its good crispy te xture and savory 

flavor just after heating are not maintained. 

[0006] 

 Therefore, even when food items with caramelized s urface are 

manufactured, their good crispy texture is lost whe n the food items 10 

are distributed after manufacturing, which is disad vantageous in 

that customers who buy the food items cannot enjoy such a good texture. 

Solution to Problem 

[0007] 

 In view of such a problem, the present invention i s provided 15 

with the following features. 

 (1) A surface-baked food item according to the pre sent 

invention is characterized by including a first foo d item, and a 

second food item containing fat and oil, wherein pa rt or all of 

a surface of the second food item is coated with a heated product 20 

of sugar. 

 (2) In (1) described above, it is characterized in  that at 

least part of a surface of the first food item is c oated with the 

second food item. 

 (3) It is characterized in that the second food it em is at 25 

least one type or two types or more food items sele cted from the 
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food item group consisting of chocolates and fats a nd oils. 

 (4) It is characterized in that the first food ite m is at least 

one type or two types or more food items selected f rom the food 

item group consisting of pudding, crème brulee, cus tard pudding, 

ice cream, cake, other western unbaked confectioner y, “iced milk” 5 

(ice cream with a milk solids content of 10% or mor e and a milk 

fat content of 3% or more), “lacto-ice” (ice cream with a milk solids 

content of 3% or more), sherbet, other baked confec tionery, cheese, 

yogurt, pasta, meat, and bread. 

 (5) It is characterized in that the second food it em is placed 10 

so as to coat a surface of the first food item fill ed in a container 

having an opening, the surface being located on an opening side 

of the container. 

 (6) A method for manufacturing a surface-baked foo d item 

according to the present invention is a method for manufacturing 15 

a surface-based food including a first food item an d a second food 

item that coats at least part of a surface of the f irst food item 

and contains fat and oil, the method characterized by comprising 

the step of heating sugar attached to a surface of the second food 

item to obtain a heated product of sugar. 20 

 (7) It is characterized in that the heated product  of sugar 

in the method for manufacturing a surface-baked foo d item according 

to the present invention is obtained by caramelizin g the sugar by 

heating. 

Brief Description of Drawing 25 

[0008] 
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 FIG. 1 is a schematic cross-sectional view of a fo od item 

according to the present invention contained in a c ontainer. 

Description of Embodiments 

[0009] 

 Hereinbelow, the present invention will be specifi cally 5 

described.  FIG. 1 is a schematic cross-sectional v iew of a food 

item contained in a container.  A food item 1 accor ding to the present 

invention is provided to be contained in a containe r 2 in such a 

manner that the surface of a first food item 11 is coated with a 

second food item 13, and becomes a state in which a  caramel portion 10 

15 is further provided on the surface of the second  food item 13.  

Note that an embodiment that will be described belo w includes a 

heated product obtained by caramelization, and ther efore the heated 

product is referred to as a “caramel portion,” but when a heated 

product obtained not by caramelization is used, the  “caramel portion” 15 

can be replaced with “heated product” as an alterna tive meaning. 

[0010] 

 The first food item 11 is a main food item to be s ubjected 

to caramelization.  Examples thereof may include we stern unbaked 

confectionery such as pudding, crème brulee, custar d pudding, and 20 

cake, ice cream, “iced milk” (ice cream with a milk  solids content 

of 10% or more and a milk fat content of 3% or more ), “lacto-ice” 

(ice cream with a milk solids content of 3% or more ), sherbet, other 

baked confectionery, cheese, and yogurt.  Alternati vely, the first 

food item 11 may be pasta, meat, bread, or a cookie . 25 

[0011] 
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 The second food item 13 contains fat and oil.  Par ticularly 

suitable examples thereof may include chocolates su ch as chocolate, 

"quasi chocolate" (quasi chocolate refers to a doug h containing 

only a quasi-chocolate dough with a cacao content o f not less than 

15% of the total weight (cocoa butter content of no t less than 3% 5 

of the total weight), a fat content of not less tha n 18% of the 

total weight, and a moisture content of not more th an 3% of the 

total weight (excluding those falling under the cat egory of chocolate 

dough) or refers to a dough containing only a quasi -chocolate dough 

with a cacao content of not less than 7% of the tot al weight (cocoa 10 

butter content of not less than 3% of the total wei ght), a fat content 

of not less than 18% of the total weight, a milk so lids content 

of not less than 12.5% of the total weight (a milk fat content of 

not less than 2% of the total weight), and a moistu re content of 

not more than 3% of the total weight (excluding tho se falling under 15 

the category of chocolate dough)), chocolate confec tionery, "quasi 

chocolate confectionery" (quasi chocolate confectio nery refers to 

a chocolate processed product with the quasi-chocol ate dough content 

of less than 60% of the total weight), "Nama-Chocol ate" 

("Nama-Chocolate" refers to a dough with a chocolat e dough content 20 

of not less than 60% of the total weight, a cream c ontent of not 

less than 10% of the total weight, and a moisture c ontent of not 

less than 10% of the total weight), and chocolate-u sing food items. 

[0012] 

 The second food item 13 herein referred to as a “f ood item 25 

containing fat and oil” may include fat and oil its elf such as fat 
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and oil derived from a vegetable source such as pal m, coconut, soybean, 

corn, rapeseed, sunflower, cotton seed, cacao (coco a butter), shea, 

or rice, animal fat and oil such as butter, cream, or lard, edible 

refined and processed fat and oil, or margarine.  A s the second food 

item 13, the above-mentioned chocolates and fats an d oils may be 5 

used singly or in combination of two or more food i tems appropriately 

selected therefrom. 

[0013] 

 The caramel portion 15, which will be described la ter, is a 

heated product of sugar obtained by heating sugar s prinkled on the 10 

second food item 13.  Here, the sugar is not partic ularly limited, 

and examples thereof may include: so-called sucrose  such as refined 

sugar (e.g., granulated sugar, white soft sugar, wh ite crystal sugar, 

brown soft sugar, light brown crystal sugar, powder ed sugar, cube 

sugar, and rock sugar) and unrefined sugar (e.g., b lack sugar, 15 

Wasanbon (refined Japanese sugar), maple sugar, and  casonade); and 

saccharides such as glucose, fructose, xylose, and trehalose.  These 

sugars may be used in combination as appropriate.  The surface 

temperature during heating is preferably 100 °C to 350 °C, and more 

preferably 150 °C to 300 °C.  Note that the above-described heated 20 

product may be obtained by only caramelization or b y caramelization 

and Maillard reaction that occur at the same time.  Alternatively, 

the heated product may be obtained by only Maillard  reaction without 

caramelization. 

[0014] 25 

 The process of manufacturing the food item 1 will be described.  
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Particularly when the food item 1 is contained in a  container, the 

first food item 11 is first charged into a predeter mined container 

2, and then the second food item 13 is placed so as  to coat at least 

part of the surface of the first food item.  At thi s time, the second 

food item 13 in a liquid state may be poured onto t he first food 5 

item 11 contained in the container 2, or the second  food item 13 

in a molded solid state may be put on the surface o f the first food 

item 11.  The thickness of the second food item 13 is preferably 

0.8 mm to 7.0 mm, and more preferably 1.0 mm to 5.0  mm. 

[0015] 10 

 After the first food item 11 is charged and then t he second 

food item 13 is placed so as to coat the first food  item 11 in such 

a manner as described above, sugar is sprinkled on the surface of 

the second food item 13 and heated.  The amount of the sugar is 

preferably 0.02 g/cm 2 to 0.20 g/cm 2, and more preferably 0.04 g/cm 2 15 

to 0.16 g/cm 2.  The sugar attached to the surface of the second food 

item 13 is caramelized by heating and fixed so that  the caramel 

portion 15 is formed. 

[0016] 

 A means for the heating is not particularly limite d.  As is 20 

generally known, the sugar may be directly exposed to flame with 

a burner or the like.  Alternatively, various heate rs such as a 

halogen heater and a near-infrared heater may be ap propriately used. 

[0017] 

 The caramel portion 15 shown in FIG. 1 is clearly separated 25 

from the second food item 13, but may not be clearl y separated from 
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the second food item 13 because part of the second food item 13 

is practically melted by heating for caramelization  so that the 

second food item 13 melted by heating and the melte d sugar are mixed 

and then fixed by cooling. 

[0018] 5 

 In the case of a conventional general food item wi th caramelized 

surface such as a confection, a caramel portion 15 is obtained by 

heating sugar directly sprinkled on a food item her ein referred 

to as the first food item 11.  The caramel portion 15 of such a 

conventional food item is in direct contact with th e first food 10 

item 11 and therefore easily absorbs moisture origi nally contained 

in the first food item 11, so that its good crispy texture is quickly 

lost. 

[0019] 

 However, in the present invention, the second food  item 13 15 

is interposed between the first food item 11 and th e caramel portion 

15, and therefore the caramel portion 15 is less li kely to absorb 

moisture from the first food item 11.  Further, oil  contained in 

the second food item 13 further prevents the carame l portion 15 

from absorbing moisture.  As a result, the good cri spy texture of 20 

surface of the food item achieved by caramelization  can be maintained 

for a long period of time.  In the present inventio n, how the second 

food item 13 is placed on the first food item 11 is  not particularly 

limited.  For example, there may be a method in whi ch the second 

food item 13 previously prepared may be placed on t he first food 25 

item 11 prepared after the second food item 13 has been prepared.  
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Also when the second food item 13 is placed on the first food item 

11 in this way, the crispy texture of the caramel p ortion 15 can 

be achieved. 

[0020] 

 When the first food item 11 is, for example, a foo d item having 5 

a low melting point, such as sherbet, heat generate d by heating 

for caramelization is not directly conducted to the  first food item 

11 due to the interposition of a layer of the secon d food item 13, 

and therefore the first food item 11 is hard to mel t.  This contributes 

to the quality control of the first food item 11. 10 

[Example 1] 

[0021] 

 <Comparison 1> 

 Hereinbelow, food items contained in containers we re actually 

manufactured in the following manner and stored und er certain 15 

conditions by way of example. 

(Food item of Example 1) 

 First food item: ice cream 

 Second food item: chocolate-using food item 

 Storage environment: freezer (-20 °C or lower (set at -24 °C)) 20 

(Food item of Comparative Example 1) 

 First food item: ice cream 

 Second food item: none 

 Storage environment: freezer (-20 °C or lower (set at -24 °C)) 

 The ice cream used as the first food item in Examp le 1 and 25 

the ice cream used as the first food item in Compar ative Example 
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1 are the same, and the storage environment in Exam ple 1 and the 

storage environment in Comparative Example 1 are th e same. 

[0022] 

 The ice cream used as the first food item 11 in Ex ample 1 and 

Comparative Example 1 had a milk solids content of 15.0% or more 5 

(milk fat content: 8.0% or more).  The chocolate-us ing food item 

used in Example 1 had a vegetable fat and oil conte nt of 55.5% and 

a cocoa butter content of 2.2%, and further appropr iately contained 

whole milk powder, cream powder, sugar, lactose, et c. 

[0023] 10 

 The food item of Example 1 was manufactured by cha rging ice 

cream into a container, pouring a chocolate-using f ood item onto 

the surface of the ice cream so that the surface of  the ice cream 

was entirely coated with the chocolate-using food i tem having a 

thickness of about 1 mm, sprinkling granulated suga r on the 15 

chocolate-using food item, and baking the granulate d sugar with 

a burner for caramelization. 

[0024] 

 On the other hand, the food item of Comparative Ex ample 1 was 

manufactured in the same manner as general ice crea m contained in 20 

a container by charging ice cream into a container,  sprinkling 

granulated sugar directly on the surface of the ice  cream, and baking 

the granulated sugar with a burner for caramelizati on. 

[0025] 

 The results of comparison are shown in the followi ng Table 25 

1.  Table 1 shows the results of a sensory evaluati on performed by 
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tasting by a total of seven persons to evaluate wit h time how the 

crispy texture of the surface caramel portion was m aintained 

according to the following three criteria: “3. The crispy texture 

was well maintained.”, “2.  The crispy texture was maintained to 

some extent.”, and “1. The crispy texture was lost. ”. 5 

[0026] 

[Table 1] 

Elapsed time 
after baking 

Samples 

Food item of Comparative 
Example 1  

Food item of Example 1 

Result  Comment Result  Comment 

After 2 hours  2 
The crispy texture 
was maintained. 

3 
The crispy texture 
was maintained. 

After 6 hours  2 
The crispy texture 
was maintained. 

3 
The crispy texture 
was maintained. 

After 1 day 2 
The crispy texture 
was maintained. 

3 
The crispy texture 
was maintained. 

After 2 days 2 
The crispy texture 
was maintained. 

3 
The crispy texture 
was maintained. 

After 1 week 1 

The crispy texture 
achieved by 
caramelization was 
lost.  Only the 
grainy texture of 
sugar remaining 
unmelted during 
baking remained.  

3 
The crispy text ure 
was maintained. 

After 2 weeks  1 

The crispy texture 
achieved by 
caramelization was 
lost.  Only the 
grainy texture of 
sugar remaining 
unmelted during 
baking remained.  

3 
The crispy texture 
was maintained. 
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After about 
 3 weeks 

(After 23 days)
-  3 

The cr ispy texture 
was maintained. 

After about 
 2 months 

(After 70 days)
-  2 

The surface caramel 
portion was 
slightly sticky but 
its crispy texture 
was maintained.  

After about 
 3 months 

(After 90 days)
-  2 

The surface caramel 
portion was 
slightly sticky but 
its crispy texture 
was maintained.  

 

[0027] 

 As shown in Table 1, in the case of the food item of Example 

1, the crispy texture of the surface caramel portio n was well 

maintained even after a lapse of about three weeks,  and was maintained 5 

to some extent even after a lapse of about three mo nths.  Further, 

the surface caramel portion of the food item of Exa mple 1 was very 

crispy even just after caramelization performed by baking (e.g., 

after two hours from baking).  Therefore, the food item of Example 

1 can give a more crispy texture as compared with t he food item 10 

of Comparative Example 1 using a conventional metho d in which sugar 

is directly sprinkled on the surface of ice cream a nd baked for 

caramelization. 

[Example 2] 

[0028] 15 

 <Comparison 2> 

 Hereinbelow, Comparison 2 will be described. 

(Food item of Example 2) 
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 First food item: pudding 

 Second food item: chocolate-using food item 

 Storage environment: Refrigerator (10 °C or lower) 

(Food Item of Comparative Example 2) 

 First food item: pudding 5 

 Second food item: none 

 Storage environment: Refrigerator (10 °C or lower) 

 Note that the pudding used as the first food item in Example 

2 and the pudding used as the first food item in Co mparative Example 

2 are the same, and the storage environment in Exam ple 2 and the 10 

storage environment in Comparative Example 2 are th e same. 

[0029] 

 The pudding used as the first food item in Example  2 and 

Comparative Example 2 is not limited by its compone nts, composition, 

and manufacturing method and is an already-known on e.  Further, the 15 

composition of the chocolate-using food item used i n Example 2 is 

the same as that of the chocolate-using food item u sed in the 

above-described Example 1. 

[0030] 

 The food item of Example 2 was manufactured in the  following 20 

manner.  A liquid pudding mix obtained in such a ma nner as described 

above was charged into a container.  After the liqu id pudding mix 

set, a chocolate-using food item was poured onto th e pudding to 

have a thickness of about 1 mm.  Then, granulated s ugar was sprinkled 

on the chocolate and baked with a halogen heater fo r caramelization. 25 

[0031] 
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 On the other hand, the food item of Comparative Ex ample 2 was 

manufactured in the following manner.  A liquid pud ding mix obtained 

in such a manner as described above was charged int o a container.  

After the liquid pudding mix set, granulated sugar was sprinkled 

on the surface of the pudding and baked with a halo gen heater for 5 

caramelization. 

[0032] 

 As a result of Comparison 2, the caramel portion o f Comparative 

Example 2 almost completely lost its crispy texture  in about half 

a day (about 12 hours), and was then turned to almo st a liquid state 10 

after a lapse of one day and therefore completely l ost its crispy 

texture. 

[0033] 

 The food item of Example 2 was not subjected to a long-term 

test performed in Comparison 1, but maintained its crispy texture 15 

even after a lapse of at least 3 days from carameli zation. 

[0034] 

 The present invention is not limited to the above examples.  

Although the food items contained in containers hav e been described 

above, the present invention is not limited to such  food items 20 

contained in containers.  For example, the surface (part or all of 

the surface) of the first food item 11 formed into a predetermined 

shape without using the container 2 may be coated w ith the second 

food item 13.  Then, sugar is attached to the surfa ce of the second 

food item 13 and then caramelized.  That is, the pr esent invention 25 

can be applied also to food items not contained in the containers 
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2, such as so-called ice cream bars. 

[0035] 

 Further, the first food item 11 or the second food  item 13 

may be mixed with nuts, if necessary.  Further, the  food item 

according to the present invention may be wrapped w ith an outer 5 

edible part or may be sandwiched between outer edib le parts.  Examples 

of the outer edible part may include monaka wafers,  cones, wafers, 

and cookies.  The food item according to the presen t invention makes 

it possible to prevent such monaka wafers or cones from absorbing 

moisture, and therefore the crispy texture of monak a wafers or cones 10 

can be maintained. 

[0036] 

 As described above, the thickness of the layer of the second 

food item 13 can be appropriately determined from t he viewpoint 

of the amount and properties of the first food item  11.  However, 15 

the influence of the second food item 13 on the tas te and texture 

of the first food item 11 as a main component can b e reduced by 

reducing the thickness of the second food item 13. 

[0037] 

 Further, as described above, the second food item 13 is melted 20 

and mixed with surface sugar by heating.  Therefore , depending on 

the type of the second food item 13, a unique and o riginal flavor 

can further be added in addition to good texture an d flavor of caramel 

itself. 

Reference Signs List 25 

[0038] 
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 1 food item 

 2 container 

 11 first food item 

 13 second food item 

 15 caramel portion 5 
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Claims 

 

1.  A surface-baked food item comprising a first food item, and a second food item 

containing fat and oil, wherein part or all of a surface of the second food item is coated with a 

heated product of sugar, 5 

 wherein the first food item is at least one type or two types or more food items 

selected from the food item group consisting of pudding, crème brulee, custard pudding, ice 

cream, cake, “iced milk” - ice cream with a milk solids content of 10% or more and a milk fat 

content of 3% or more, “lacto-ice” - ice cream with a milk solids content of 3% or more, 

sherbet, cheese, yogurt, pasta, and meat, 10 

 wherein the second food item is at least one type or two types or more food items 

selected from the food item group consisting of chocolates, fat and oil derived from 

vegetable source, butter, cream, lard, edible refined and processed fat and oil, and margarine, 

the vegetable source being at least one type or two types or more vegetable source selected 

from the vegetable source group consisting of palm, coconut, soybean, corn, rapeseed, 15 

sunflower, cotton seed, cacao - cocoa butter, shea, and rice, 

 wherein the second food item and the heated product of sugar are in a form of layers, 

 the layer of the second food item has a thickness of 0.8 mm to 7.0 mm, 

 the layer of the second food item coats at least part of a surface of the first food item, 

and the layer of the heated product of sugar coats part or all of a surface of the layer of the 20 

second food item, and 

 a mixing portion including the second food item and the heated product of sugar is 

formed in boundary between the layer of the second food item and the layer of heated product 

of sugar. 

 25 
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2.  The surface-baked food item according to claim 1, wherein the second food item 

coats a surface of the first food item in a container having an opening, the surface being 

located on an opening side of the container. 

 

3.  A method for manufacturing a surface-baked food including a first food item and a 5 

second food item that coats at least part of a surface of the first food item and contains fat and 

oil, the method comprising the step of heating sugar sprinkled onto a surface of the second 

food item to obtain a heated product of sugar, 

 wherein the first food item is at least one type or two types or more food items 

selected from the food item group consisting of pudding, crème brulee, custard pudding, ice 10 

cream, cake, “iced milk” - ice cream with a milk solids content of 10% or more and a milk fat 

content of 3% or more, “lacto-ice” - ice cream with a milk solids content of 3% or more, 

sherbet, cheese, yogurt, pasta, meat, and bread, 

 wherein the second food item is at least one type or two types or more food items 

selected from the food item group consisting of chocolates, fat and oil derived from vegetable 15 

source, butter, cream, lard, edible refined and processed fat and oil, and margarine, the 

vegetable source being at least one type or two types or more vegetable source selected from 

the vegetable source group consisting of palm, coconut, soybean, corn, rapeseed, sunflower, 

cotton seed, cacao - cocoa butter, shea, and rice, 

 wherein the second food item and the heated product of sugar are in a form of layers, 20 

 the layer of the second food item has a thickness of 0.8 mm to 7.0 mm， 

 the layer of the second food item coats at least part of a surface of the first food item, 

and the layer of the heated product of sugar coats part or all of a surface of the layer of the 

second food item, and 

 a mixing portion including the second food item and the heated product of sugar is 25 
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formed in boundary between the layer of the second food item and the layer of heated product 

of sugar. 

 

4.  The method for manufacturing a surface-baked food according to claim 3, wherein 

the heated product of sugar is obtained by caramelizing the sugar by heating. 5 


