-1- Edible Container, its Production Process and its Production Apparatus
BACKGROUND OF THE | NVENTION Fi el d of .the Invention The present invention
relates to &.bottoned, conical edible container, its production process and
it's production apparatus for containing frozen confections such as soft ice
cream and ice creamas well as various gther types of food products, said

- edi bl e contai ner having a snmall apparent specific gravity, being

| i ght wei ght and po S d.preferab awing.a ctis t exture_when eaten.
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as soft ice creamor ice crea ogg i%?%ﬁ%reg are typically kneaded after

bl ending a | arge anount of water with raw materials such as wheat

BACKGROUND OF THE INVENTION

Field of the Invention

The present invention relates to.A bottomed, conical edible
container, its production process ;nd its production apparatus
for containing frozen confectioﬁ; ;uch as soft ice creaﬁ ;nd ice
cream as well as varibus other types of food éroducts, said
edible container having a small apparent specific gravity, being
lightweight and porous, and preferably having a crispy texture

when eaten.

.. Description gg.thé Prior Art

The edible base materials for edible containers that are soid in
the form of containing frozen confections such as soft ice cfeam
or ice cream served in stores are typically kneaded after
blehding a large amount of water with raw materials such as wheat
flour by the respective manufactufer to form a so-called dﬁugh.
" This doﬁgh.is then baked to form a sheet dn a high-temperature

heating plate, and then formed into a conical shape. ' This is



flour by the respective manufacturer to forma so-called dough. This dough
is then baked to forma sheet on a high-tenperature heating plate, and then
formed i'nto &-conical shape. This is -2- then packaged as a waffle cone
and distributed to ice creamand soft ice creamstores. Refer to US Patent
57284,672 filed by the applicant of the present invention for an exanple of
this prior art. Although this type of waffle cone is the main form of

edi bl e contai ners conventionally used in the sales of frozen confections,
since these waffle cones are forned to have a pointed bottom they have the-.
di sadvant age of not being able-to be set down as is. In addition, in the
case of foriieRgPackprgedndt thmididrle aneand distributed to ice cream and

soft ice cream sto;gs. Refer to US Patent 5,284,672 filed by the
applicant of éhe present invention for an example of this prior
art.

Although this type of waffle cone is the main form of edible.
containers convenéionally used_in the sales of frozen
confections, since these wafflé cones are formed to have a
pointed bottom, they have the disadvantage of not being'able to
be set down as is. ‘

In addition, in the case of forming a flat bottom for this waffle
cone to enable it to be set down, after wrapping the peripheral
wall in the shape of a cup, {:hé bottom end of thé peripheral wall
is bent.to form the bottom. As a result, the so-called dough
dries iapidly thereby causing a deficiency of flexibility.
Consequently, the portion that serves as fhe bottom ends up
braking easily'whep bent thus resulting in the disadvantage of
being unable to form the bottom surface.

Moreover, even if bending of the bottom surface.is made possible
by heating the dough before wrapping to return its softness t§
enable bending, not only are a heéting device and time for
returning softness required, a process ié also necessary for
bending.the bottom surface and sealing the.benﬁ bottom surface.
This resulted in the disadvantage of expenses accompanying these

processes causinyg increases in costs.



cone to enable it to be set down, after wapping the peripheral wall in the.
shape of a cup, the bottomend of the peripheral wall is bent to formthe
bottom: As & result, the so-called dough dries rapidly thereby causing a
deficiency of flexibility. Consequently, the portion that. serves as the
bottom ends up braking easily when bent 4 hus resulting in the disadvantage
of being unable to formthe bottom surface. Mreover, even if bendi ng of
the bottom surface is made possi ble by heating the dough before wapping to
return its softness to enabl e bending, not only are a heating device and

time for returning softness required,_a prqocess is also necessary for
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press mold that forms the dough into the shape of a cup, molding
- defects occur frequently, including cracks forming in the flat
éheet and wrinkleé forming in those portions that are not
extended, thus resulting in disadvantages such as a lack of

profitability.

, SUMMARY OF THE -INVENTION

The object.of the present invention is to provide é cup-shéped
edible container, its production process and.its production
apparatus that; together with solving the problem 6f being unable
to set down a conventio;al waffle cone, also solves problems in
terms of production of w;ffle cups by forming the peripheral wall
and bottom simultaneously.

The means described in claim 1 éf the présent invéntion relate to
a waffle cup-shaped edible conﬁainer that is able to achieve the
-object déscribed above, being characterized by kneadiné Wheaﬁ
flour; sugar, anoil or fat and other raw materials with water to |
form a dough; and, heating and drying a flat sheet of this dough
to an extent that preserves flexibility; whéreiﬁ, said flat sheet

of dough has one side in the shape of an arc in the same manner

as the shape tha} results from opening up a conical shape from



-3- On the other hand, when a flat sheet of dough to serve-as an edible
~container in the formof a flat sheet is formed with a press nold that
forms the deugh into the shape of a cup, nolding defects occur frequently,
i ncluding cracks formng in the flat sheet and winkles formng in those
portions that are not extended, thus LeauLting I n di sadvant ages such as a
| ack of profitability. SUVMMARY OF THE - 'NVENTI ON The object of the present
invention is to provide a cup-shaped edible container, its production
process and its production apparatus that, together with solving the
probl em of being unable to sett down a conventional waffle cone, also solves
probl ens iwhich neheftpp diastbeen ofubaftie sips tlyat coppoges hehpeabpharal
wal | and bottom sinul taneously. The neans described in claim1l of the '
present i nuertiomed elmt-shapedl wafiel bs cuk dhdped s ehedntiai sepakhakdi s
able to achieve the .- _
into a plurality of parabolic pieces, said parabolic pPieces are
sequentially folded from their base ends followed by overlapping
and adhesion,_énd two opposing sides between the arc-shaped side
and parabolic pieces are overlapped and adhered to form a cup in
the shape of an inve;ted cone with a bottom.
The means described in claim 2 are characterized by forming the
above-mentioned dough described in claim 1 by stirring and mixing
100 parts wheat flouf,.40 parts'éugar, 10 parts of an 0oil or fat
{coconut oii), 0.2 parts salt, 100 parts water, and small amounts
of egy, milk and colorant. Furthermore, refer to US Patents
4,927,655 & 4,927,656 and DE Patents P3814594 & ?3314593 filed by
the applicant of the present invention regarding the ingredients
' of the dough.
The production process described in claim 3 is characterized by
being a production process for the edible container of the
present invention equipped with: a process wherein materials such
;s'wheat flour! sugar and a fat or oil are kneaded with water to
form a dough that is poured and spread onto a heating plate; a
heating and drying process wherein this dough is sandwiched witﬁ
another heating plate to alphatize the flour starch in the dough,

and then dried to an extent that maintains flexibility by

evaporating the moisture in said dough; a cutting process wherein



obj ect descri bed above, being characterized by kneadi ng wheat flour, sugar,
an oil or fat and other raw materials. with water to forma dough; and,
heating andsdrying a flat sheet of. this dough to an extent that preserves
flFexibility, wherein, said flat sheet- of dough has .one side in the shape of
dn arc in the same manner as the shape tshat results from opening up a

coni cal shape from -4- whi'ch the tip has been cut, the side.that opposes
t he above- nentioned arc-shaped side is cut into a shape that is separated
into a plurality of parabolic pieces, said parabolic pieces are
sequentially folded fromtheir base ends .foll owed by overl appi ng and

adhesi on, ;ard JteWgneBROSE L Biides HamrNvhBeeanconhanad skdim amé pAgghol ic

pi eces are overl|apped and adhered to forma cup in the shape of an inverted
cone Wthgr hg{tHM in the same manner as the shape that results from
opening up a conical shape from which the tip has been cut, and
the side opposing this arc-shaped side is cut into a shape
separated into a plurality of parabolic pieces; a forming procesg
wherein this cut £lat sheet is wrapped into the shape of a cone
without a tip, and the above-mentioned parabolic pleces are
sequentlally folded from their base ends followed by overlapplng
and adheszon; and, a process wherein said flat sheet of doogh on .
which this forming process has been completed.is cooled and
solidified. |
The production process.deecribed in claim 4 isja means of
suoplyiné a flat sheet or dough iﬁ the form of a flat sheet
before formlng into-an edible container to retail stores, and
then formlng said edible container immediately before serving to
customers at said retail stores; wherein said forming is
performed by a process wherein'raw materials such as wheat flour,
sugar and a fat or oil are kneaded witlx- water to form a dough and
said.dough is poured and spread onto a heating plate; a heating
and drying process wherein this.dough is sandwiched'with another
'heatiﬁg plate to alphatize the flour starch in the dough, and
then dried to an extenr that maintains f£lexibility by evaporating
| the moisture in said dough; a moisturlzing prooese whereln this

heated and dried flat sheet is moisturized to lncrease



The means described in claim2 are characterized by form ng the
above- nmenti oned dough described in claim1 by stirring and m xing 100 parts
wheat flourf .40 parts sugar, 10 parts of an oil or fat (coconut oil), 0.2
parts salt, 100 parts water, and small anpbunts of egg, mlk and col orant.
Furthernore, refer to US Patents 4,927, @55 & 4,927,656 and DE Patents
P3814594 & P3814593 fitled by the applicant of the present invention
regardi ng the ingredients of the dough. The production process described in
claim3 is characterized by being a production process for the edible
contai ner of the present invention equigped.mﬁth: a process wherein -
mat er i al s Sheehikkl Whgafor IRAAVeruier ahargakaveofuning dirangrenednd sbh
water to forma dough that is poured and spread onto a heating plate; a
heating arfprdhyi Bg PFESEEEsWhpES Bl (MiR irgongsl s rdarres labde \dheletanather
heating plate to al phatize the flour starch in the dough, and-then dried to
an extent insertedi hebvern rihecifdiat spepys cofifnual fgathBanei gone dhimugai d
dough; a cutting process wherein '
‘the above-mentioned moisturization process, and said moisture-
resistant peelable sheets are removed immediately before the'
above-mentioned forming process; a ;eheating and drying process
wherein the flat sheets of dough from which the above-mentioned
moisturé-resistant peelable sheets have been removed are heated
and'dried to an extent that maintains flexibility; and, the
above-mentioned forming process after goinq through the above-
mentioned cutting process.
The production apparatus described in claim 5 is an appafatus for
producing the edible container of the present invention, and is
characterized by being equipped with a guide plate that guides
the above-mentioned arc-shaped side of a flat sheet of dough that
has been cut in a cutting process wherein said-flat sheet is cut
into a shape wherein one side is in the shape of an arc in the
same manner as the shape that results from opening up a conical.
" shape from which the tip has been cut, and the side opposing this
"arc-shaped side is cut into a shape separated into a plurality of
parabolic pieces, foilowing heating and drying of said flat sheet
of dough formed by kneading raw materials such as wheat flour,

sugar and an oil or fat with water; a bending- guide that

seqiuentially lifts up and bends the ends of the parabolic pieces



-5- a flat sheet is cut into a shape wherein one side is in the shape of an
arc in the sane manner as the shape that results from opening up a coni cal
shape fromwhich the tip has been cut, and the side opposing this
arc-shaped side is cut into a shape separated into a plurality of parabolic
pi eces; a forming process wherein this eut flat sheet is wapped into the
shape of a cone without a tip, and the above-nenti oned parabolic pieces are
sequentially folded fromtheir- base ends foll owed by overl appi ng and
adhesion; and, a process wherein said flat sheet of dough on which this

process QUEE TSR SRBRarH 3 TESF MR RELRY CUR JIeRS A CPR QbeRRRERT oY dough

in the forv@é)gpf‘nc; lgavf;[idseb%%tat wraps the flat sheet of dough that has been |
guided by sai& guiﬁe plate and bending guide, and overlaps saig
parabolic pieces and forms them into the shape of a conical cup
with a bottom; and a sealing tool that.seals the overlapped
portions of both left and right sides with the 6§erlapped
parabolic pieces. |
The production.apparaths described in claim 6 is a specifiéation
of the material of the apparatus for préduction of the edibie
container of the present invention, and is cﬁaradterized by
forming the guide plgte, bending guide and wrapping guide
described in claim S_from'aiuminum, thé production apparatus
described in claim 7 is characterized by forming the gﬁide plate,

' bending éuide and wrapping guide from stainless steel, wﬁile the.

production apparatus described-in.claim 8 is charactgrized'by
forming the éuide plate, bending guide and wrapping guide from
pl;stic. |
The material referred to as the dough of the edible container
described in claims 1 and 2 of the present invention is #
material of flour and other edible materials. Afte; kneading
this dough and baking to form a_flat sheet, by sealing both the
left and right ends of an arc-shaped end iﬁ the shape of a cone
that has been opened up without a gip, the peripheral walls are

formed in the shape of a cup, while the opening of the cup is



before formng into an edible container to retail stores, and then form ng
sai d edi bl e container imediately before serving to custonmers at said
retail rstores; wherein said forming is performed by a process wherein raw
materi al s such as wheat flour, sugar and a fat or oil are kneaded with
water to forma dough and said dough is goaured and spread onto a heating
pl ate; a heating and drying process wherein this dough is sandw ched with
anot her heating plate to al phatize the flour starch in the. deough, and then
dried to an extent that maintains flexibility by evaporating the noisture

i n said dough; a noisturizing process wherein this heated and dried flat
sheet is npifdadr ibfe@hbOaiBCsIERSR sideb- At etididaney tire, Peexeat ¢ Hilde

breakage during transport and so forth; a process wherein .
noi st ur e- rqsosliagt theel At &hapedt sidéeis separated into parabolic pieces,
these parabolib pieces are sequenﬁially bent from their b;se
ends, 'Ey then overlapping these parabolic pieces and séaling
them, -the above-mentioned flat sheet is fqrmed inté the shape of
a cup that has a bottpm.
In the production process described in claim 3, the kneaded
. materials of the ébove-mentioned edible container are poured and
spread onto A heating plgte at 170-2209C. By then sandwiching
between another heating,plate, a sheet is formed that has been
heated and drigd to a moisture content of.roﬁghly'3§. This is
then cut to the above-mentioned shape in a cutting process,
'wrapged so that the arc-shaped side is rolled up, and both the
right and left sides are overlapped and sealed. Together with
this forming the pe:iphe£a1 walls in the shape of a cup, if the
parabolic pieces are sequentially foldeg frqm their b;se ends and
sealed so that said parabolic pieces overlap,. the bottom of the
cup is formed. This is then cooled aﬁd-solidified to form an
edible container in the shape of a cup.
In the production process described in claim 4, after pouring and
spreading the kneaded materials of the edible container described
above onto a heéting plate at 170-220°C, and forming a sheet that"
has been heated and dried to a moisture content of roughly 3% by

sandwiching betweeh_another heating plate, water is sprayed onto



I nserted between the flat sheets of dough that have gone through the
above- nenti oned noi sturizati on process, and said npbisture- resistant
peel abke sheets are renoved i medi ately before the above-nentioned form ng
pfocess; a reheating and drying process wherein the flat sheets of dough
from which the above-nentioned noi sturegregsi stant peel abl e sheets have been
renoved are heated and dried to an extent that maintains flexibility; and,
t he above-nentioned form ng process after. going through the above-
mentioned cutting process. The production apparatus described in claim5 is
an apparatus for producing the edible container of the present invention,
~and is characterized by being.equipped with a guide plate that  guides the
above- ment tiomeck sl isigasbeedi o dhcaedsat tishawtisthrdoaghtedtat thasodgary cut
in a cutting process wherein said. flat sheet is cut into a shape wherein:
one side i$5% randheakkape Off ficudtc tionctheksame manner as the shape that
results from opening up a conical. shape fromwhich the tip has been cut,
and the sideispposinegishagt peelable sheets are then inserted between the
flat sheets to serve as edible containers that have been
moisturized in the moisturization process. Togeﬁher with
preventing each flat sheet of dodqh from sticking together,
sevefal sheets are placed in a sealed pack that makes Ehem
difficult to crack, and then shipped to retail stores and so
forth. At the retail stores and -so forth, the moisture-resistant
peelable sheets are peeled'off at the time of sales'of frozen
confections. After cutting .in the above-mentioned cutting
process described in claim 3, since the flat sheets can then be
- formed into the shape of a cup by a forming process, the shipment
and storage volume can be reduced, moisture absorption and
deformation can be prevented, and bfeakage during transport and
storage cén also be prevented. Furthermore, it goes without
saying that the cutting process may be performed before sealed
* packaging.
In the production apparatus described in claim 5, the arc-shaped
side of a flat sheet of dough cut in a cutting process is guided
by a guide plate and wrapped by a wrépping guide. At this time,
parabolic pieces are lifted up and bent from their base ends by a

bend;ng guide. Together with the peripheral walls being formed

into the shape'of a cup, the parabolic pieces are overlapped and



arc-shaped side is cut into a shape separated into a plurality of parabolic
pi eces, follow ng heating and drying of said flat sheet of dough forned by
kneadi hg raw materials such as wheat flour, sugar and an oil or fat wth
wat er; a bendi ng- guide that sequentially lifts up and bends the ends of

t he parabolic pieces -7- and feeds-tphgmto a w appi ng gui de to be
~described henceforth; a wapping guide that waps the flat sheet of dough

t hat has been gui ded by said guide plate and bendi ng gui de; and overl aps
sai d parabolic pieces and forns theminto the shape of a conical ‘cup with a
bottom and a sealing tool that -seals the overl apped portions of both |eft
and ri ght seadesl ot fornea oK |shi®Ped ipag abigidle ptepes. The, producti on

apparatus described in claim6 is a specification
In the production apparatuses described in claims 6, 7 and 8, as

a result of forming the guide p.late, bending guide and wrapping
yuide from aluminum, ét-ainless steel or plastic, heating -and
maintaining of temperature can be performeé. easily, and the flat
‘sheet that serves as the edible container can be formed into the.

shape of a cup smoothly without adhesion or sticking.

BRIEF DESCRIPTION _O_F_ THE DRAWINGS

Fig. 1 is a perspective view of the state in which the flat sheet
‘of the dough of an embodiment of the present invention is wrapped
with a production apparatus.

Fiy. 2 is an overhead view of the above.

Fig. 3 is a perspective view of the state in which the flat sheet
of the dough of an embodiment of the present invention is placed
on a production apparatus.

Fig. 4 is an'o_verhead view of the above.

Fig. 5-is an overhead view of a flat sheet of stamped dough of



of the material of the apparatus for production of the edible container of
the present invention, and is characterized by form ng the guide plate,
bendi ng gui de and w appi ng gui de described in claim5 from al um num the
producti on apparatus described in claim7 is characterized by formng the
gui de plate, bending guide and w appinggulide from stainless steel, while
t he production apparatus described in claim8 is characterized by form ng
t he gui de plate, bending gui de and wapping guide fromplastic. The
material referred to as the dough of the edible container described in
clainms 1 and 2 of the present invention is a material of flour and other

edi bl e matgy, 19 [ng this dough and baking to forma flat
sheet, by seallng @%t %%ﬁéﬁg#t and right ends of an arc-shaped end in the

shape of a cone that has been opened up without a tip, the peripheral walls
are formed in the shape of a cup, while the opening of the cup is -

Fig. 6 is a perspective view of the production apparatus of the

present invention.

Fig. 7 is a perspective view of the above from the opposite side.
Fig. 8 is an overhead view of the above.

Fig. 9 is a front.view of the above.

Fig. 10.is a side view of the above.

Fig. 11 is a cross-sectional ‘view of the flat sheet of dough

being wrépped in the above apparatus.

Fig. 12 is a front view indicating the state of partial wrapping

of only the £lat sheet of dough in the above apparatus.

Fig. 13 is a front view indicating a more advanced state of

partial wrapping of the above.

Fig. 14 is a perspective view from above the cup-shaped edible

container -according to the present invention.



formed by the arc-shaped side. At the sane tine, since the side opposing
this arc-shaped side is separated into parabolic pieces, these parabolic

pi eces“are sequentially bent fromtheir base ends. By then overl apping
these parabolic pieces and sealing them -the-above-nentioned flat sheet is
formed into the shape of a cup that hasjs bottom In the production process
described in claim3, the kneaded materials of the above-nentioned edible
contai ner are poured and spread onto a.heating plate at 170-220[err]C. By
then sandw chi ng between another heating plate, a sheet is fornmed that has.
been heated and dried to a noisture content of roughly 3% This is then cut
to the above-nentioned shape in a cutting process, wapped so that the

ar c- shapedrisj.desi $sraolperbpeptiandvihbet hftdre beilght ofinthd efamesi des are
over | apped and seal ed. Together with this form ng the peripheral walls in
the shape of a cup, if the

DESCRIPTION OF THE PREFERRED EMBODIMENTS

- The following provides'an expianation of the preferred
embodiments of the edible container of the present invention, its
production process and its production apéaratus with reference to
the atéached drawings...

In this embodiment, a dough is formed by adequately stirriné

together the following ingredients:

Wheat flour : " 100
Sugar . . ' 40
lOil-or fat (palm oil) 10
salt - 0.2
Water 100

(including small amounts of egg, milk, coloring and
fragrance). . .
Although this dough is poured and spread onto a heating plate not
shown engraved with a grid pattern having vertical and horizontal
grids at 10 mm intervals, the surface of the heating plate is

heated in advance to 180-200°C. A heating plate heated to 170-



par abolic pieces are sequentially folded fromtheir base ends and seal ed so
that said parabolic pieces overlap,. the bottomof the cup is forned. This
is then cpoted and solidified to forman ‘edible container in the shape of a
cup. In the production process described in claim4, after pouring and
spreadi ng the kneaded materials of the jegible container described above
onto a_heating plate at 170-220[err]C, and form ng a sheet that- has been
heated and dried to a noisture content of roughly 3% by sandw chi ng bet ween
anot her heating plate, water is sprayed onto -9- the resulting sheet to

crack. Wi S0 Re EhErant - ed b EPRece druSRIRET fas PEARLRTVERS e

flat sheetssmj_t_é)ag%rnvteo %%eegiaglveé QQE‘E‘LS%faEQ?ta %\éewg(?.%pz the poured and |
spread dough is sandwiched-between both heating plates. By tﬂen
retaining and heating for a. fixed period of time, for exémple 60
seconds, the dough becomes brown. After baking so that the

residual moisture content becomes roughly 3%, the heating plates

are opened, and the formed dough is removed with a scraﬁer.

(a) The conditions fdr.poufing aﬁd spreading the'dough and
heating.and lowering thg.he#ting plates are as follows:
(1) Amount of dough poured for one.use: Approx. 25 cc
(2) Temperature of heating plates (1 set,_upper-and'
lower plates): i80-206°c
(3) Since the gap between the heating plates detérmines
the thicknes§ of the dough that is poured and
spread, this gap should be roughly the thickness of
of the baked material of the Baked finished
product, namely 2.5 mm.
(b) Baking temperature and time:
(1) Baking temperature: 180°C (surface of baking
plate) - 200°C
(2) Béking time: 90 seconds at 180°cC, Gb seconds
at 200°¢ |

(c) Baked state and residual moisture content:



moi sturized in the noisturization process. Together with preventing each
flat sheet of dough from sticking together, several sheets are placed in a
seal ed’ pack*that makes themdifficult to crack, and then shipped to retai
stores and so forth. At the retail stores and so forth, the

noi sture-resi stant peel able sheets arejaeel ed off at the time of sales of
frozen confections. After cutting in the above-nentioned cutting process
described in claim3, since the flat sheets can then be fornmed into the
shape of a cup by a form ng process, the shipnent and storage vol une can be

reduced, noi st r)ewgggg%ﬁéd)rkoq.ngod%g&g% ia@”1965dpes<%sjeﬁ‘ﬁ%@t6d’ and breakage

during transport an orage can a prevent ed. ernore, it goes

wi thout saying fngle uG GHbLAh d10GESSoRthhaChRes! Ydlag,Pef or e seal ed

packagi ng. In the“production apparatus descri rn" clarm t he arc-shaped

side of a flat Shﬁgksﬁﬁrgoéﬁﬁkéﬂg JdeN4gguUtting process is guided by a guide
pl ate and wrapped by a wapping guide. At this tine,

(2) When baked for 60 seconds at 200°C: Brown

color, hard, residual moisture content: 2.35%

In any'case, a flat sheet of heated.aﬁd dried dough is obtainéd

that retains flexibility.énd has gfids formed at an interval of

10 mm and height of rouéhly 1.5 mm in its top and bottom

surfaces.

This flat sheet is.then stamped to the flat shapg showﬁ in Fig; 5

with a press. |

In this £lat shape, one side is afc-shaped side a like that which
" results when a cone without a tip is opened up, both.sides b to

the left and right of side a cross at a.point extended to fhe
‘opposite side of arc-shaped side a,.and the side opposing arc-

sﬁaped side a is ﬁeparated into a plurality of parabolic pieces

c. .

In addition, the adhered surface area pén be increased by

enlarging 6ne sidg of both lefE #nd right sides b. |

Furthermore, in the case of forming iﬁto a cup at.a retail store
. engaged in the sales of frozen confections, after ﬁoistufi;ing

the flat sheets to a.mdisture céntent of 10-15% to pre&enﬁ

cracking in a moisturization process in which the flat sheets are



parabolic pieces are Ilifted up and bent fromtheir base ends by a bending
gui de. Together with the peripheral walls being formed into the shape of a
cup, the patabolic pieces are overlapped and = - 10 - sealed to forma cup
shape in a single step. In the production apparatuses described in clains
6, 7 and 8, as a result of form ng the gyide plate, -bendi ng gui de and
‘wrappi ng guide fromal um num stainless steel or plastic, heating and

mai nt ai ni ng of tenperature can be perforned easily, and the flat sheet that
serves as the edible container can be forned into the shape of a cup ’
snmoot hly wi t hout _adhesi on -or sticking. BRI EF DESCRI PTI ON OF THE DRAW NGS

Fig. 1is 3PPRYSPetFPDeaRPEf Bithitr R atE thrumifarning fthet £ddeshektishe

dough of ap enbodi nent of the present invention is wapped
during shipping, moisture-resistant peelable sheets are inserted

between each flat sheet, the flat sheets are piled on top of each
‘other and sealed in a package. Together with reducing the volume
of shipping inventory, flat shéets can be shipped in.a state thaf
prevents moisture absorption, defqrmatic;n and breakage in the
case of shipping in the shapé of cups.
After heating the flat sheets immediately before supblying cup
containers at retail stores to -restére .flexibility, the flat
sﬁeets are stamped to the flat shape shown in Fig. 5.
In the case of forminé into the shape'of- cups at a frozen
confection retail store or at a factory where the cutting process
is performed, a forming apparatué described below is instailed at
that retail store or factory. This forming apparatus is shown in
the perspective views of Figs. 6§ and 7, overhead view of Fig. 8,
front view oé Fig. 9, and side view of Fig. 10. |
As shown in Figs. 6 through 10; tﬁis forming apparatus is
provided with guide plate 3, which rises':';n the shape of 'an'arc
that is the same as arc-shaped side a of the flat sheet stamped
to the above-mentionéd shape, on heating stand 2 mounted on'. work
table 1, and bending ggide 4, which is curved_ so that lead in
side 4a is horizontal and lead out side 4b is vertical, at a
location that corresponds to the base ends of parabolic pieces c

in the case the above-mentioned arc-shaped side a is aligned with



wi th a production apparatus. Fig. 2 is an overhead view of the above. Fig.
8 is a perspective view of the state in which the flat sheet of the dough
of an enbodi nent of the present invention is placed on a production
apparatus. Fig. 4 is an overhead view of the above. Fig. 5 is an overhead
view of a flat sheet of stanped dough qfg _ the present invention. Fig. 6
is a perspective view of the production apparatus of the present invent.ion.
Fig. 7 is a perspective view of the above fromthe opposite side. Fig. 8 is
an overhead view of the above. Fig. 9 is a front view of the above. Fig. 1
O is a side view of the above.

said guide plate 3.

Furthermore, a heating mechanism is not neceésarily a requirement

for this heatiny stand 2, but is only required to have a minimal

warming function so that the material does not cool and solidify.

The terminal end of the above-mentioned guide plate 3 coincides

with the end surface of heating stand 2. Together with opehing

S5a being provided at this location, inside surface 5b is in the

shape of a cone. Wrapping guide 5, also having bottom plate 5¢,

is mounted on work table 1, and lead out side 4b of bending guide

4 is led into bottom plate 5c from opening 5d provided

perpendicular to the above-mentioned bottom plate Sc.

Sealing tool 6 is provided with radiating ribs 6a on the

peripheral surface with respect to inside surface 5b of the

conical shape of the above-mentionéd wrapping guide 5, and

together witn being able to heat the surface by housing an

internal heater, is retractably provided with wrapping surface 6b

in the shape of a cone without a tip. Said sealing tool 6 is-

able to be rotated by a rotating device such as a motor.

As shown in Figs. 3 and ¢, if a flat sheet of stamped dough is

placed on stand 2 of work téble 1 while aligning its arc-shaped

side a with guide plate 3, the flat sheet of dough is heated

and/or warmed by heating. stand 2. While thus retaining its

flexibility, the base ends of parabolic pieces ¢ toincide with

the end on the guide plate 3 side of bending guide 4. Since



:

Fig. 11 is a cross-sectional view of the flat sheet of dough being wapped

in the above apparatus. Fig. 12 is a front view indicating the state of
partial wapping of only the flat sheet of dough in the above apparat us.
Fig. 13 is a front view indicating a nore advanced state of parti al
wr appi ng of the above. Fig. 14 is a pergpective view from above the

cup- shaped edi bl e container according to the present invention. - 12 -

Fig. 15 is a perspective view from bel ow of the same. DESCRI PTI ON OF THE
PREFERRED EMBODI MENTS The fol-l owm ng provi des an expl anati on of the
preferred enbodi nents of the edible container of the present invention,
product i orPNPcEEsPARES| ths YR dh 8ppAr BRGAPRLLE mdfesesnce towards

vertical lead out side 4b from horizontal lead in side (4a,
parabolic pi;ces ¢ of the flat sheet of dough that is heateg
and/or warmed are sequehtially bent up as a result of following
the curvature of said bending plate 4.

As shown in Figs. 1 and 2, in the stgte in which these parabolic
pieces ¢ are bent up, the flat sheet of dough is fed into
wrapping guide 5 and is wrapped as a resdlt of clinging to ribs
6a on wrapping surface 6b of sealing tool 6.. Moreover, the
entire surface of thé £lat sheet of dough is wrapped while being
heated and/or warmed by wrépping surface 6b due to the rotation
.of sealing tool 6, thereby enabling the fl#t sheet of dough to be
wrgpped into the shape of a cup. |

Although both left and right sides b of the flat sheet overlap at
this time, since wrapping surface 6b is rotating.to approach.
igside surface 5b ofzwrapping guide 6, both fhe'overlapped left
and right sides b are pressed together bétween wfapping surface’
Sb and inside surface 5b causing ghem to be adhered. In
addition, upright parabolic pieces ¢ are pressed betweén thé end
surface of bending surface 6b and Sottom i_:late 5¢ causing them to
be adhered and form the bottom surface of the cup. The_flaﬁ
sheet.of dough is.then.rémoved from sealing tool 6 to complete
the forming process.

Thus, dough that has been formed into the .shape of a cup

its



the attached drawings. In this enbodiment, a dough is fornmed by adequately

stirring together the follow ng ingredients: Weat flour :

100 Sugar, * 40 Q| or fat (palmoil)

10 Salt 0.2 Water

100 (including small amounts of egg, -mjlgk,- coloring and fragrance).

Al t hough this dough is poured and spread ont.o a heating plate not shown

engraved with a grid pattern having vertical and horizontal grids at 10 nm

-intervals, the surface. of 'the heating plate is heated in advance to

180-200[err]C. A heating plate heated to 170-
solidifies by natural cooling, thereby enabling it to be used as
a container for frozen confections such as soft ice cream and ice
cream. In addition, since the a flat bottom surface is formed,
it éan also be set down.
Since the present invention is able to form an edible conéainer
in the shape of a cup with a bottom as described above, it can be
placed on a table and so forth when it is sold or while it is
being eaten. This eliminates the problems of conventional -
conical edible containers such as the bother of having to:
continue to hold said edible container from the time frozen
confec%ion is placed inside until it is finished being eaten, or
the problem of having to make available a special stand to enable
it to be set down.
Since the cut shape of the flat sheet of dough is a shape that
can be stamped out easily, and the parabolic pieces that form the
bottom surface of the cup shape do noﬁ_have pointed tips, there
is no solidification of pointed ends before solidification of
other portions begins, thus prevehtiné premature cracking of the
tips in the forming process fqr the bottom surface of the cup,
and enabling the'bdttom surface of the cup to be formed without
generating excessive strain.
In addition, the production apparatus for forming the flat sheet

of stamped dough into the shape of a cup is inexpensive since it

employs a simple structure. Since it can also be easily



-- 13 - 2000C is then placed on top of the dough that has been poured and
spread onto the above heating plate, "after which the poured and spread
dough ts sandwi ched between both heating plates. By then retaining and
-heating for at fixed period of tine, for exanple 60 seconds, the dough
beconmes brown. After baking so that i heresidual noisture content becones
roughly 3% the heating plates are opened, and the formed dough is renoved
with a scraper. (a) The conditions for pouring and spreadi ng the deugh and
heating and |l owering the heating plates are as follows: (1) Amount of dough

5;‘52?%&3@%&% - é\g?é?égo?%égé Ut LI T mie%%u?tié%rzaéin;et’
plates delelilngsLa%d fa;s§ BR3S i dN8p 10U difti chtDRULEL ANdpspread.

this gap s e rough ess o e baked materia
baked fi '_’"aisr&e@torage space as well as problems with breakage.



product, namely 2.5 mm (b) Baking tenperature and tinme: (1) Baking
tenperature: 1800C (surface of baking plate) - 2000C (2) Baking tine: 90
seconds at “180[err]C, 60 seconds at 2000C (c) Baked state+and residual
noi sture content: - 14 - (1) Wen baked for 90 seconds at 1700C:

Somewhat yel | owi sh-brown col or, sonewhgg hard, resi MWt of
4.0% (2) Wien baked for 60 seconds at 200[err]C Bro ol or, ;

resi dual noisture content: 2.35%In any case, a flat Wﬂyl/’#’”’] and
dri ed dough is obtained . : o ﬁmmﬂ

- . : M s y

WHAT IS CLAIMED IS:

1. An edible container comprising: kneading wheat floﬁr, sugar,
an oil or fat and other raw materials with water to fofm a
dough; and, heating and drying a £lat sheet of this dough to

. an extent that presérves flexibility; wherein, said flat sheet
of dough has one side in the shape of an arc in the same
manner as thé shape that results froﬁ opening up a conical
shape from which the tip has been cut, the side that opposes
the above-mentioned-arc-shape& side is cut into a shape that
ié separaﬁed into a plurality of parabolic pieces, said
parabolic pieces are seqﬁentially folded from their base ends
foliowed by errlapping and adhesion, and two opposing sides
between'the arc-shaéed side and parabolic pieces are
overlapped and adhered to form a cup in the shape of an

inverted cone with a bottom.

2. An edible ¢ontainer comprising: forming the above—méntioned
dough described in claim 1 by stirring and mixing 100 parts
whea£ flour, 40 par;s sugér, 10 parts of an oil or fat
(coconut oil), 0.2 parts salt, 100 parté water, and small

5mounts of egqg, milk and cblofant.

3. A production process for an edible container comprising: a



that retains flexibility and has grids forned at an interval of 10 mm and
hei ght of roughly 1.5 mmin its top and bottom surfaces. This flat sheet is.

then stanped to the flat shape shown in Fig. 5 wth—apress—ta—thi-s flat

shape, one side is arc-shaped side a |like that whi I ‘cone
"wWithout a tip is opened up, both sides 4y to the Ie@“ﬂiﬁm;l!@lﬂ!ﬂﬂ“El de a

cross at a point extended to the opposite side of -¢ » a, and
the side opposing arc- shaped side a is separated into a plurality of
parabolic pieces C. In addition, the adhered surface area can be increased
by enl arging one side of both.-left and right sides b. Furthernore, in the
case of fornPRECERT I Reralp BRtarizhsisuch: 8f 'igffadd@urn sPEaBandsaofatrozen
confections, after nnistg%%fing the flat sheets to a npoisture content of

10-15% to pPEVRht RFACKIFRF T Yo toMetari Fatidfm fr dousd thakhistpawesd | at

sheets are . LI
and spread onto a heating plate; a heating and drying process
wherein this dough is sandwiched with another heaﬁing plate to
alphatize the flour starch in the dough, and then dried to an
extent that méintains flexibility by evaporating the moisture
in said'dough; a cutting process wherein a fiat-sheet is cut
into a shape wherein oﬁe side is in the shaéé of an arc in the
same manner as the shape that results from opening up a
conical shapé from which the tip has been cut, and the side
opposing this arc-shaped side is cut into a shape separated
into a plurality of parabolic pieces; a forming process
wherein this cut flat sheet is wrapped into the shape of a
cone without a tip, aﬁd the above-mentioned parabolic pieces
are seéﬁentially folded from their base ends followed by

overlappiﬁg'and'adhesion; and, a process wherein said flat
sheet of douéh on wﬂich this forming process has been
completed is cooigd and solidified. |
4, The production process as set forth in claim 3 comprising: a
process wherein raw materials such as wheat flour, sugar and a
fat or oil are kneaded with water to férm a dough and said
dough is poured and spread onto-a heating plate; a heating and.

drying process wherein this dough is sandwiched with anothér



-= 15 - sprayed from above with water without formng the flat sheets during
shi ppi ng, noi sture-resistant peel able sheets are inserted between each fl at
sheet, ‘the flat sheets are piled on top of each other and sealed in a
package. Together with reducing the vol une of shipm ' | at
sheets can be shipped in a state that-prevents rmﬂ)m‘mmlmmu“m"mr

def ormati on and breakage in the case of shipping i tke Shabe %of *cups.
After heating the flat sheets imedi ately before supplying cup containers
at retail stores to restore flexibility, the flat sheets are stanped to

the flat shapga Bhgyridtdied a3onbRitbeckasa il LOAIERGA N WGGRNaDS, Of

cups at a frozen confection refail -store or atf a factory e Fhe Tt ng

process is Pehbe Hhed £8 HnNL-ARNREALHS eIGRGM OLHHBlE QL B i RTT) Ii8d &t

evaporating.the moisture in said dough; a hoisturizing process
wherein this heated and dried flat sheet is moistufized to
increase flexibility for preventiod of breakage during
transpdrt and so forth; a process wheréin moistufeéresistant
peelable sheets are inserted-betwéen the flat sheets of dougﬁ
that have gone through the above-mentioned moisturization
pfoceSS, and said moisture-resistant peelable ‘sheets are
removed immediately before the above-mentioned forming
process; a reheating and drying process wherein the flat
sheets of dough from which the above-mentioned moisture-
resistanf peelable sheets have been removed are heated and
driéd'tp an extént that maintains flexibility; and, a forming
process after going through the above-mentioned cutting

process.

S. A production apparatué for production of an edible container.
comprising: a guide plate that guides thé above-mentioned arc;
shaped side of a fiat sheet of dough that has been cut in #
cutting process wherein said flat sheet is cut into a shape'
wherein.one side is'in the shape of an afq in the same manner
as the shape that results ffom cpening up a conical shépe.from

which the tip has been cut, and the side opposing this arc-



that retail store or factory. This form ng apparatus is shown in the
vperspective views of Figs. 6 and 7, overhead view of Fig. 8, front view of

“Fi'g. 9, and side view of Fig. 10. As shown in Figs. h 10, thls
fornlng apparatus is provided with guide plate 3, mh [ ses in

‘of an arc that is the same as arc-shapgg side a of t ‘mmq nped
to the above-nenti oned shape, on heating stand 2. nnu ﬂ”

and bending guide 4, which is curved so that lead in side 4a s %onl onta
and | ead out side 4b is vertical, at a location that corresponds to the

base ends OFhag&ngi&ﬁ iR %%S J.ﬁtbnatﬂ%ﬁ@%@pﬁ?@t@@%&ﬁ:&rﬁnb'ﬂﬁﬁﬁq1@§C6§hapecj
side a is alighed wt - - said guide plate 3. Furthernore, a heating
mechani sm i §,.09h6cE I aEERLY %[Q@Hhh@”ﬁé‘itlng and drying of said flat

sheet of doﬁgh formed by kneading raw materials such as wheat
flour, sugar and an oil or fat with water; a bending guide
that sequentially iifts up and bends the ends of the pafabolic
pieces and feeds'them ﬁo a wrapping guide to be described
henceforth; a wrapping_guide that wraps the flat sheet of
dough that has been guided by said guide plate and bending
guide, and overlaps said parabolic pieces and forms them into
the shape of a conical cup with a bottom; and a seal;ng'tool
that saals the overlapped portiéns of both left and right"

sides with £he overlapped parabolic pieces.

6. The production apparatus as set forth in claim 5 wherein said

guide plate, bending guide and wrapping guide are formed from

aluminum.

7. The production apparatus as set forth in claim S wherein said
guide plate, bending guide and wrapping guide are formed from

highly rust-resistant stainless steel.

8. The production apparatus as set forth in claim 5 wherein said
" guide plate, bending guide and wrapping guide are.formed from

plastic.



for this heating stand 2, but is only required to have a e
function so that the naterlal does not cool and solidify. Tﬂ@sﬁ%fﬁﬂﬁahaéﬁﬂN
6f the above-nenti oned gui de plate 3 coincides with the efid surfate*dFd

heati ng stand 2. Together wi th opening 5a being provided at this Tocatrtom,
i nside surface 5b is in the shape Ofﬁ% &gﬂgT W appi ng guide 5, also having
bottom plate 5¢, is nmounted on work 5 and | ead out side 4b of
bending guide 4 is led into bottomplate Sc from openi ng 5d provided

per pendi cul ar to the above-nentioned bottomplate Sc.  Sealing tool 6 is
provi ded with ragbIBLEYCONITAINERYN ITKe PRODURIEON] PROCESSeANDt MTSespect to

I nside surface Sb of the conic gﬁ fﬁ%ggRgﬁ e-nmenti oned w appi ng
guide 5, and together with belﬁbog E%Pg ggsurface by housing an
internal heater, is retractably provided wth w.apping surface 6b in t he
shape of a cone without a tip. Said sealing tool 6 is able to be rotated by
a rotati nfheewxessnehingeationore stshovm R RBdjdle codtdinét, a ifdsat
sheet of stanped dough is
production process and its production apparatus, and its object
is to easily and reliably form a bottom surface for said edible
container that enables it to.be_set down. This object is
achieved by kneading'wheat flour, sugar, an oil or fat and other
raw materials with water to form-a dough, forming this dough into
a flat sheet having an arc-shaped side a that is formed by
openiﬁg up a conical shape from which the tip has been cut, and a
plurality of parabolic pieces c sepérated on the side opposing
arc-shaped side a, and together with sequentially folding these
parabolic pieces from their base ends followed by overlapping and
adhesion, both right and left sides b of arc-shaped side a are

overlapped and adhered to form a cup in the'shape of an inverted

cone with a bottom.

S
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pl aced on stand 2 of work table 1 while aligning its arc-shaped side a w

guide plate 3, the flat sheet of dough is heated and/or warned by heating.
stand 2. Wihile thus retaining its flexibility, the base ends of parabolic
pieces ¢ coincide with the end on the guide plate 3 side of bending guide
4. Since - 17 - bending plate 4 then bends said parabolic pieces c
towards vertical |ead out side 4b from horizontal |ead in side 4a,

par aboliic pieces c¢c of the flat sheet of dough that is heated and/or warned
are sequentially bent up as a result of follow ng the curvature of said
bending plate 4. As shown in Figs. 1 and 2, in the state in which these
parabolic pieces ¢ are bent up, the flat shqet of dough is fed into
wrapping guide 5 and is wapped as a resulg/df clinging to ribs




Ga on w apping surface 6b of sealing tool 6. Mreover, the entire surface
of the flat sheet of dough is wapped while being heated and/ or warned by
wr appi ng surface 6b due to the rotation of sealing tool 6, thereby enabling
the flat sheet of dough to be wapped into the shape of a cup. Although
both left and right sides b of the flat. sheet overlap at this tine, since
wrappi ng surface 6b is rotating to approach inside surface Sb of w apping
gui de 6, both the overlapped left and right sides b are pressed together
bet ween w appi ng surface 6b and inside surface Sb causing themto be
adhered. In addition, upright parabolic pieces c are pressed between the
end surface of bending surface 6b and bottom plate Sc causing themto be’
adhered and formthe bottom surface of the cup. The flat sheet of dough is
then renoved fromsealing tool 6 to conplete the form ng process. Thus,
dough that has been forned into the shape of a cup

o

FIG.2
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-.18 - solidifies by natural cooling, thereby enabling it to be used as a
contaitner for frozen confections such as soft ice creamand ice cream In
addition, since the a flat bottomsurface is forned, it can also be set
down. Since the present invention is able to forman edible container in
the shape of a cup with a bottom as described above, it can be placed on a
table and so forth when it is sold or while it is being eaten.- This
“elimnates the problens of conventional conical edible containers such as
t he bot her of having to continue to hold said. edible container fromthe
time frozen confection is placed inside until it is finished being eaten,
or the problem of having to nmake avail able a special stand.to enable it to
be set down. Since the cut shape ofjége flat sheet of dough is a shape that
10

FIG.3




can be stanped out easily, and the parabolic pieces that formthe bottom
surface of the cup shape do not have pointed tips, there is no
solidi‘fication of pointed ends before solidification of other portions
begi ns, thus preventing premature cracking of the tips in the formng
. -process for the bottomsurface of the cup, and enabling the bottom surface
of the cup to be forned wi thout generating excessive strain. In addition,
t he production apparatus for formng the flat sheet of stanped dough into
the shape of a cup is inexpensive since it enploys a sinple structure.
Since it can al so be easily - 19 - installed at each retail store, flat
sheets of dough can be transported as is, thus being able to elimnate
wast e of shipping and storage spac?ags wel | as problens with breakage.

10

FIG.4




- 20 - WHAT IS CLAIMED I S: ' Sl.\An

edi bl e contai ner conprising: kneadi ng wheat flour, sugar, an oil or fat and
other raw materials with water to forma dough; and, heating and drying a
flat sheet of this dough to an extent that preserves flexibility; wherein,
said flat sheet of dough has one side in the shape of an arc in the sane
manner as the shape that results fron1openggg up a conical shape from which
the tip has been cut, the side that oppose e above-nentioned arc-shaped

side is cut into a shape that is separatednHo a plurality of parabolic
pi eces, said parabolic pieces are sequentially folded fromtheir base ends

fol l owed by overl appi ng and adhesion,&:ii.two opposi ng sides between the
16

S

ar c-shaped si de and parabolic pieces




over | apped and adhered to forma cup in the shape of an inverted cone with
" a-bottom 2. An.edible container conprising: formng the above-nentioned
dough described in claim1 by stirring and. mi xi ng 100 parts wheat flour,

40 parts sugar, 10 parts of an oil or fat (coconut oil), 0.2 parts salt,
100 parts water, and small amounts of egg, mlk and colorant. 3. A
production process for an edi ble container conprising. a process wherein
mat eri al s such as wheat flour, sugar and a fat or oil are kneaded with
water to forma dough that is poured and spread onto a heating plate;.a
heating and drying process wherein this dough is sandw ched w th anot her
heating plate to al phatize the flour starch in the dough, and then dried to
~an extent that maintains flexibility lgy evaporating the noisture

10

FIG.6




in said dough; a cutting process wherein a flat sheet is cut into a shape
: wherei'n one side is in the shape of an arc in the same manner as the shape
that reSult$ from opening up a conical shape fromwhich the .tip has been
cut, and the side opposing this arc-shaped side is cut into a shape
Separated into-a plurality of parabolic pieces; a formng process wherein
this cut flat sheet is wapped into the shape of a cone without a tip, and
t he above-nenti oned parabolic pieces are sequentially folded fromtheir
base ends foll owed by overl appi ng and adhesi on; and, a process wherein said
flat sheet of dough on which this form ng process has been conpleted is
cooled and solidified. 4. The production process as set forth in claim3
conprising: a process wherein raw naterials such as wheat flour, sugar and
a fat or oil are kneaded with water to forma dough and said dough is
poured and spread onto a heating plate; a heating and dryi ng process
wherein this dough is sandw ched mi%h anot her

10

FIG.7




22 heating plate to al phatize the flour starch in the dough, and then dried
to an extent that maintains flexibility by evaporating the noisture in said
dough;» a nwi sturizing process wherein this heated and dried flat sheet is
.noi sturized to increase flexibility for prevention of breakage during
.transport and so forth; a process wherein noisture-resistant peel able
sheets are inserted. between the flat sheets of dough that have gone

t hrough t he above-nenti oned noi stug zati on process, and said

noi sture-resi stant peel able sheets™ renoved i nmedi ately before the
above-nentioned form ng process; a réﬁeating. and drying process wherein
the flat sheets of dough from which the above-nenti oned noi sture- resistant
peel abl e sheets have been renoved are heated and

FIG.8
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dried to an extent that maintains flexibility; and, a form ng process after
gei ng- t hrough t he above-nentioned cutting process. S. A production 9/10
appar atus for production of an edi ble container conprising: a guide plate
t*hat gui des the above-nentioned arc- shaped side of a flat sheet of dough-:
that has been cut in a cutting procgs wherein said flat sheet is cut into
a shape wherein one side is in the /h§ e of an arc in the sane manner as
the shape that results from opening UB?a coni cal shape. fromwhich the tip
has been cut, and the side opposing this arc-  shaped side is cut into a
shape separated into a plurality of parabolic pieces, follow ng heating and
drying of said flat sheet of dough forned by kneading raw naterials such as
wheat flour, sugar and an oil or fat with water; a bendi ng guide

FIG.10
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that sequentially lifts up and bends the ends of the parabolic pieces and
"feeds themto a wapping guide to be described henceforth; a wapping guide
that waps the flat sheet of dough that has been guided by said guide plate
and bendi ng gui de, and overl aps sai d parabolic pieces and forns theminto
the shape of a conical cup with a bottom and a sealing tool that seals the
over | apped portions of both left and right sides with the overl apped

par abolic pieces. 6. The production,apparatus as set forth in claim5
wherein said guide plate, bending g and w appi ng guide are fornmed from
alum num 7. The production apparatuis 'as set forth in claim5 wherein said
gui de pl ate, bendi ng guide and w apping guide are forned from highly
rust-resistant stainless steel. 8. The production apparatus as set forth in

claim5 wherein said guide pl , Tb i i de and wr appi ng gui de are
formed from plastic. ?I .FTZJ _ :




Substitute sheet - 14/6/96
ABSTRACT

EDIBLE CONTAINER, ITS PRODUCTION PROCESS AND ITS
. PRODUCTION APPARATUS

‘The present invention relates to an edible container, its
production érocess and its production apparatus, and its object
is to easilf and reliably form a bottom surface for said edible
container th;t enables it to be set down. This object is
ach;eved by kneading wheat flour, sugar, aﬁ oil or fat and other
raw materigls with water to form-a dough, fo;ming this dough into
a flat sheet having an arc-shaped side a that is formég by
opening up a conical shape from which the tip has been cut, and a
plurality of paraboliclpigces ¢ separated on thg side opposing
arc-shaped side a, and together with sequentially folding these
parabolic pieces from their base ends faollowed by ;verlapping and
adhesion, both right and left sides b of arc-shaped Side-a are
overlapped and adhered to'forﬁ a cup-iq the shape of an inverted

cone with a bottom.

(Figure 1)
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