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WD 2005/ 029975 PCT/ NL2004/ 000271 Mboi sture-barrier

coating |layer for foods The invention relates to a
worpiosoeaes barrier coating |ayer for foods, to PEI/NE2d0@@00271

for applying such a coating layer to a food and to a

food provided wth such a coating |ayer. The

preservability of foods is, in addition to being

enhanced by 5 factors preventing decay, enhanced by

meas ur doistuitech amyiqrteoatinigf lagen forafoodsroi st ure t hr ough

and/ or fromthe product. For instance, a noisture

i nper meabl e package around a | oaf of bread prevents it

from del"}i/éjﬁﬁ;ehﬁ%g felRefky 2 BRtHSELQErid: ‘8‘9%%%1?&3)8???{ £oods, to

havi ng noi sture-barrier properties I1s 1
a mdvhod fgeopsdyiy sudnposating lopdstol nfodd £kd tdha fval grovided
content in _the various conponents is different and
Wlﬁhyﬁuﬁbta eQature kaygHi fi cantly during storage. A

' noi st uhe-barrien.. i | aver in.Qr on,a.food nust

pur el y iinaieepE{biiRGHE Rdar 18 Bh 4ddihn 38 58ine SR e Ly
fagovb pkéveritngBbéay, E@hahedl b feddirs réd iR ehe Aiffusion of

products, based on fat (i.e.' 15 chocol ate

typi cal |

m@iﬁﬂllwai;l@nnaﬁsa@)d/ dr épm theepiradmck.clégr dhistdmreg atmoisture
._conponents i,n conposi.te. f.oqds havin i fferen ,
impRTRRAPE Baiifhsi LR el QT ProAt BECTPTO? Hopom delvliating
rapfHIpr acti ce, the noisture resistance of these

so-cal l ed noisture-barriers is found to be too | ow of

t 00 | i Milecdseapid coatng ldyer draving nsd“iemreibam}iﬁrqifrbp?x;tié& is

npi sfure-Rarrjer prqtective |ayer consisting of, for )
Pairﬂg}lfcﬂ!fi% ?Hxﬁ%@&eatl% ?fa;rawn%osz@ %’Pflé én athigl) the ateneortent in

- s - R ristic flhavour. , .

oA TR S5, A ORL i TGE AL ECIBH BN i

stomaige. AhofturebatiisgcodtaadlBlerhift drtmos Bdinedt bess ddnsist of
t her eby causing, over time, the noisture- barrier

edihlgtinaredientsgid be sdifde ase whioknas wetlor t hat reason,

R L R

- chbédTht&dndnflay SMHAVSTRIS ubsd B8RbES Hiffeh EORDbYENts in composite

sol.utions are -based.on a reduction of the difference .
foods having different moigture contents separated from each other. However,

in practice, the moisture resistance of these so-called moisture-barriers is

“found to be too low,.of too limited épplicability or too short in duration. A

moisture-barrier protective layer consisting of, for instance, chocolate can be
affected by temperature and, moreover, has a highly characteristic flavour
which is not always desired. Mayonnaise can penetrate mto the surrounding
food or be incorporated therein, thereby causing, over time, the mbistlire-
barrier protective layer to become thinner. For that reason, the moisture-
barrier action and applicability of a number of existing, edible moisture-
barriers are limited and improvement is desired.

Alternative solutions are based on a reduction of the difference
between the water activities (Aws) of the components between which transport

of moisture is to be prevented. An example of such a solution consists in the



between the water activities (Aws) of the conponents
bet ween which transport of noisture is to be
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t he WD 2005/ 029975 PCT/ NL2004/ 000271 2 reduction of

the Aw of the stuffing of cake vthich is in contact

W th a noist conmponent such as custard. In order to

delay the transport of water, the stuffing is nmade to
béfeém:fﬂ@n@f tlhest@pf the stuffibsofoske sthichés fil eudact with a moist

un abl e, I t m,is
FlhortARERGh RR o, Ty SEhtn i e B Butictiob R aser, the
t rbltﬁffﬁ?ggfé madé tabe é%ﬂ%é@sﬁ%é’chmhf&ht B@cafds%lcq' tﬁta flavour, is often
edi bl e noi sture-barriers, "inter alia for coatlng.
t abi@tsa‘abllﬂwrwewycmeeteydnom piwyiddiebgiivaremaibeurdlbay pastry cream
For t ance, itish patent application

E@E‘?‘ P%é% KataSehe 8t-sture sensibility of
t abl et S CRuBE rERIUER kEMe [ﬂfgd 89?(#329 m sture bar%lers inter alia for

noi sture-sensitive powders SO utiron o

preohtingrtablets) leahbéerodrridieout By Phe paasmhbesticdltiadustry. For
tablets. Shellac, often in conbination with

hyaw@wsf Bpiishceatent @@@hca@oaﬂééoﬁa deggrilees thagdthe moisture

gldc,ggl ng r t(%)%ertg c(agx e! Ic_:(?a u[cga bazl ixmgglgltﬁbrl% P@%e%e%sﬁpée powders
C Giiigh raaédlaﬁoﬁfof%nﬁldl@mmﬁ B1domel afiRhbs o lfﬁ»@éiesfs Ghid BitS tablets.
purpose as well (EP 0 090 559). 15 In th

| nt er nat i callapaoien llappmlbamﬁl@m watl hSBﬁﬁ;ypanpy]a&llulose is also an

ol BB byt e momAoR Qfoampipigfafrg%%wafcoatmg on foods
b T
L{Eé ﬁ\?etr aher' (U% g@%oéggié)t 'I‘Hf e(@ﬂl?%lglﬁl 1‘8f1yof% iléﬁ i 99(91amm is

pm\zérfbpdhlﬁrmnpdssaghmlh@i]?@ a9:55%e cr eam and
causing: the ice creamto_have a | ower nelti ng%lﬁoi nt.
The event dBIthgaBtrieatipnahratentarplivation V285 2h@n ice cream

m%g fo%ﬁ;};orp i (E)eesrcﬂ %ﬁ 1%‘%&7&%51”% ar%ﬁ]glcg ?rg%?rb%&ncapsulatea n

condition easi
n%ﬂ@y@@ of Bdtﬂékﬁtcmﬁblsﬁ@ak PUSFisleWwiakh varP §ﬁ1t9@]’ (< 2000 um) meg to
noi sture-barrier action, with a longer life span, wt :
brtbadeyexatpf&uté@ﬁat ithg, sugwrwhpmvﬂngh@ frome dpssphtmgen the ice cream

t a wth a ter elasticit. a :
‘St & (lza{u e 1ce creamg{ ﬁave a lower meltl%/lg pomt 'Ilhe eventual product
'~has the same flavour and mouthfeel properties as normal ice cream but can be S

kept in frozen condition easier.

There is a strong need for edible coating layers with a better
moisture;-barrier action, with a longer life span, with broader applicability,
with a hiJgher temperature stability and with a greater elasticity. To a large
extent, this need is motivated by the growth of the market of composité foods,
including convenience food. In such foods, moisture-containing ingredients a‘fe
combined with dry ingredients. The occurrence of moisfure migration or
moisture diffusion through the food causes a rapid and considerable reduction
of the ﬂaV0u1 and the texture of the food and in partlculal of the dry

1ngredlents
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are conbined with dry ingredients. The occurrence of

moi sture migration or noisture diffusion through the
food causes a rapid and consi derabl e reduction oflthe
flavour and the texture of the food and in. particular .
of the drryAcﬁ@r 1H§F%&ﬁ%ﬁ¥§?“@@a2@é‘3’ﬁomb§en found that water

P rdj he, invention, . i§.

nas ng boen T au e PRAFFRAPLA kiR bt Zpeent in o

c eopiposite Sovd tan dedrblentRdl abiHt UhRIDIRIA BPLsing & coating layer

conposite food can be prevented, at |east inhibited by o

udehyeen thatwagomppaents é’t’hJ@brcOahélgtlwelcmimﬂedr%rs an ac;etoglycerlde
[ ating | ayer, i s .hased qn ;an acetogl yceri.de 5 o

 OF A dpEAREG PPt Y ShiseBraRs fowHink Rufiificn iya omiAas amount of

MsRbfER ARy ffids §efdsephai n fatty acids is present.

Such a coating layer is nore effective than coating

| ayer s baSwghencoatatelayge ie oume fedifestivedthah costing layers based on

i cul arl jsing since it is known that, in .
;’i‘l%%érﬁé%fé#a %%é,prvh&%&%d?a'rgéﬁiairiglsﬁw?masf?@ fdeinges that in
SRRERONL BRIS ( of hBBNe R HEROHFANRNR Adichionifed Well than

| hiseerogbnenad fapatlenthiapphhedim reRrbdlel&fh bblensds td, ToRinstance,
first aspect, the invention relates to a coating |ayer

f Srterpakppal P happlicatigndidts1%et ween conponent s

havi ng a ¢ifferent .noi st ur content. in conposi te.

food, which ¢ g’a]tni gﬁélrﬁgﬁ%qecg’ %rW8§£1QH r_ﬁﬁ”@?%g& 90‘??‘?% layer for
Oﬁnlli%iﬁihgtvﬂit@r efa12pRr OB MR SRpo IR ViRS al §FSlent moisture
20% preferably at | east 30%of the fatty acid chains
ceprtenidn|seeampérite Hodeahicin certtoms lagreramprésss an acetoglyceride or

| d wth hydr oxyl grou which acefog| yceride .
PR Ao g Betiny SthorRisal leosbiDih Tirbwably relsset 80% of the
4%?%0%&19@58 cbﬁtﬁn%qg%ntﬁxéﬁ‘ggﬁ Ehrbon oV &HAS Beelil replaced with
relates to a conposite T00 COhpri'sSi'ng Conponents,
wiat iy drogly’ ¥ §erupn twich sibetfoglyeenidenir hettweeof Hbét"‘e@lﬂerides is solid

" for at least 40% by weight.-

In a second aspect, the myvention relates to a composite 'i’fo()d
,,1c"omprising' éompdnents ';Nith a différehié moisture contént ‘lﬂ)‘é‘t’wéen: V\'r'hich a .
coating layer has beeh applied for inhibiting water trénsport'between the
components, which coating layer comprises an acetoglyceride or mixture of
acetoglycerides in which at least 30 % of the fatty acid chains contains less
than 10 carbon atoms or has been replaced with a hydroxyl group.

The invention further relates to a method for preparing a composite
food comprising components with a different moisture content, wherein
between the components a coating layer is provided, which coating layer
comprises a solid acetoglyceride or solid mixture of-acetoglycerides in which at
least 30% of the fatty acid chains contains less than 10 carbon atoms or has

been replaced with a hydroxyl group.
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coating |layer has been applied for inhibiting water
transport between the conponents, which coating |ayer

wWE@ o ®es an acet ogl yceride or m xture of PCT/NL2004/000271

acetogl ycerides in which at Ieait 30 % of the fatty
acid chains contains |less than®10 carbon atons or has
been replaced with a hydroxyl group. 25 The jnvention

]t ggfj hggﬁ{)&ﬁ%@%gﬁn@gﬁ%toﬁ%% pg&wf'ot%ntpf}%(%a% }é(%gh}?g ﬁﬁ’@ acFE)rdmg to the

cafegtibn ivbgpghle ofpetve@esting herted BRAREBEIShtweeat ddihﬁ)ponents in a
| ayer is rOV|ded whi ch coating |ayer conprises

SoMRPsiiecion |19@ehig@év efficient mramner and fof a long perlod of time. Dry
C rldes n wWhi | east 30% of the fatt

FEr O R RAES ot ibd b i B er Setoming S EhSiayeagion, for

3QsRARR, ELRka%AM Wiry Bnd d})él%ﬁjﬁ)fér 858kPlon @%&Q@&bpﬁ%@g 8ven when

PCT/ NL2004/ 000271 4 Surprisingly, it een found

ttihay lmvedzetemmglcbmoe'atabmtom lmxghly) aqheous coreponemt swsch as custard

capabl e of fr eventin ter tr 5Wbetvve

GriFR FESAT- Theoptrag BOWH Paﬂpﬁémspﬁog ahibiting
rWQfé?crt QH&bJr@ fin @o %Eﬁ,g g5 a%fan r{éﬂayg doe hﬁgé’)'f’lgi%tﬂh‘téreakage

parti C coate a coatf I Ng accord

i dwveng lstlj’ragé oi: througlt anttact eath s diighly afyecaRtoddpbiRiY of a food.

for a veg& | ong period of tine even when they have
been i ncoriporrasence af a caatinginyenasenlinsdoriherianention has no or

stard am contrast wt
AL aBh s RerhB S A EPT PERRkRPeRE gl BAD. The mouthect
s PASRANT hdt LRIROSY Fdcaaisither.coating | ayer does not
exhi bit breakage during storage or through contact

with a hi@1$bﬁta®,@M1m©ma¢Comhng t6 dlel m\leﬁlti'drecompmses a
G PR, ARG b
qgger S&F&‘i@ts@ub@ta(xg/‘? 15( %ﬁFy‘ gp&ﬁ@B@@dogb}c%nka@%rcaﬂ:lelcqgaggénde

affecte state a coating
andande n@cdomdirigetd theeimventionpapytoglyseride S@aﬁdfarstood to mean a
acet oglyceride or mxture of acetoglycerid

F§1¥$E€959$V11fﬁ¢ewgéafthrﬁ@ fatty WCH%P(‘} Opeiisply s at least 20%, preferably
SHRLNOR draPbk Bl RS AYESIALS, A iy acids i he

cerl CCOr
Qﬁﬁit@@é YSE QEét@gchérl'd@dﬁf ﬁi(ﬂ@-@hhﬁldﬁe @F has been replaced with a
hydroxyl group.

ifa mlxture of acetoglycerides is used, it is desired that the mixture

is homogeneous. This means that the different acetoglycerides are very

. thoroughly mixed together. Preferably, this condition is stable over time, so

that the mixture substantially does not spontaneously separate.

The term short-chain fatty acid chain is understood to mean a fatty
acid chain containing no more than 10, jﬁ’éferably no more than 8 carbon
atoms. Of the 20%, preferably 30% fatty acid chains mentioned, preferably at
least half contains less than 4 carbon acids. The remaining fatty acid chains in

the acetoglyceride or mixture of acetoglycerides are long-chain fatty acid



gl ycerol esterified with three fatty acids.
Specifically, at |least 20% preferably at |east 30%

w@booaloboofmt ty. acids in the acetoglyceride or pET/ALR004/000271
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fatty acids in the mxture of acetoglyceride g de, is

short-chai ned; or has been repléaced with a 30

hydroxyl group. If a m xture of acetoglycerides is

used, it is desired that the mxture is honpgeneous.

Tihasnagamdhengontdio atileast Ehtprafarably hetavd and 2fegarbon

t hor oughly m xed together. Preferably, this condition

i °M%bl e over time, so that the mixture

subst ant i@lg }idegs RO 9

term short-chain fa???ge acid %Ihagig?!uge(ﬁﬁ%g??ta?é}a%tﬁ)oﬁwe than 20%

ntesaw eaglitad f pona eind/@hdigty cevideaiame pyesentncaleutatad onghe mixture of

preferably no_more tha car hon ops. O .the 20% .

XS B ASOH Pyt oREToTedEhet B stielp AR A ghain at I
1 D& CoRtalms s than 4 carbon acids. The

?1{(asr¥§' g%%g‘?ﬁ%ltay g@%%eyg%géf s in the acetoglyceride or

m xt ur e dfheaeétoglymeeidedasmattart ofigeatbglyrefidts ywlach ds

WO 2005/ 029975 PCT/ NL2004/ 000271 5 chains, i.e, t %/ :

caprporased inas caming tasreaaspoxAing toshe ineengin pposolid. This

carbon ,atons. Lf a m.xtur f ' .

CBl90 2} By e A By ST BB SH R MEBUHIEE g B yomtnal oot
aRdoMe HiHIbHER (HIHES0 -84 18 PAESEEM o Bd1E pbRitadeothet A@toglyceride or
m xture of 5 acetoglycerides: =It is particularly

pnﬂ{zmregﬂ achtglyeeridasgh sofidt Ofteac thie strange andaonsumption
replaced with hydr.oxyl .p.Ih t ogl i d
rs et R g e TP AR RO T ASH bifeRE ghe rorm

‘ ?_ﬁc?:lg@h.léﬁgxsl t@éﬁrth@%‘égfo%jlt i@ dBittuyerE b@é\l\\lsﬁ)l@%’hcéi’ild'teg is for at least

neans that unde e-conditions In wat er
t aens padtprieferably sulesthaiallfycartirkly,iia crpstadlizathedaidiidn. For a
(the so-called applicatjon tenperature) t

S0O- e ) :
4ad@$(@g}t9@‘epf the aatung; @Q%p@s&led@gp@@%épF aeatoglycerides, reference

Bl B BT AR A oo g v

| B,390, 544 R E&dntehb 6f betHHocuments is understood to be incorporated
herein by r?fer‘encey.» |

.. ‘O.ptionally, a coating layer according to the invention can also )

co‘nt%in sﬁi’table additives. 'Examﬁles of 'such additives are emulsifiers, Sugér,
cocoa powder, aromatics, colorants, anti-oxidants and the like. These additives
will always be present in small amounts, so that the coating layer consists of
i1ihe above-described acetoglyceride or mixture of acetoglycerides for at least 95,
preferably at least 99 % by weight, calciﬂated on the weight of the coating
layer. ‘

For the application of a coating layer according to the invention,
first, a composiﬁon is prepared of all components desired in the coating layer.
As a rule, this will only be the acetoglyceride or mixture of acetoglycerides.
This composition is brought into a processible form, for instance by melting or

by dissolving, dispersing or emulsifying



solid neans that the acetoglyceride or m xture of
acetoglycerides is for at |least 40% and preferably
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a 15 description of the nature and possible
preparation of acetoglycerides, @eference is made to
the i nternatl onal patent application 94/18290 and US

Th t.ent both .d nt
e BB R A% RN EpEr B e lseg IR HaP T &g avhich can be
qfetasﬂ?éilehi/oveﬁ 1928h&R ok @ﬂ@cﬁn@é’cév HoRibR. %;@cﬁ?efﬁa#)‘?& are water
can a . contarn suitable additives.
s ol etdiinol V& hear & selvahs isf usrds the sglartion, @lﬁ)smﬁsmvwieémulsmn of the

I t ti-oxidants and the |ike.
TeB el pomI e A e Tsles e canfagpe icen 10 and 99%

me%htsﬁ e{)f@%ibl&q)%t&r %'56951 d’:‘g@% Q;?ellsflg?P {he acetoglycerlde or

est etog yceride or
aqatxngky efacdteglyiceridat, dadadhtdibon tl?é Qfeeslabb it sdl@@sh, dispersion
99 bey wei ght, cal cul ated on the weight of the
c&atqmvg SPH1. | ayer For the applicati on of a coating
| ayer acc invention

conposi t i |}% 6?%%@? S dasE a‘fqml%grlr%% §ﬁP§3€d%I§?1Feéidmr @ suitable
t hga Rt t8 cbA®hent Athifh idiRorpdtase Mo, @Eﬁlﬁpgﬁﬁ gtﬁ)d according

acet ogl yceride or mxture of acetoglycerid
conpbsiibventios. Bhisugint be ddmne hy mmesmmzf i dobéinigowith theraid of a liquid

TR (R G o S v,
fsolﬁci):glgﬁ%l% %ﬁﬁﬁ%ﬁmﬁ%&u§ﬂn§eﬁ(§of§%§g dP{[‘%]r m]g ﬁf 5k Iaone at a

| nstrpeesiurevdpoeaheaneltBrepsiht of El%@ﬁ@ét@gly%éﬂd@@trquture of
and et hanol., When a solvent is used, the sol ution,

d @9@%}/@%@% usar;Iheorprapositien applieddpybedperbisothen preferably

o5t B AP S 6% ISRt SO0 Sl bB i forsation

Web fifler Qfurk e tBE elceaoY f&&'ideeoxoﬁuxt@ré 50 E@et%fglycerldes (fox1 instance
acet ogl yceri des, calcu on the weight Of

S(bleuweeﬂm 0 aid ibé?@) dDryumg cambk siong. at'libenptemp&s;rtbieor at a slightly

osi ti-on, can he plied in a suitahle
1nc easzzd %e er ature ut pre: eraall)rfy at a ‘temperature below the meltlng

tempel ature of the acetoglycerlde or m1xtu1e of acetoglycerldes Preferably, the

- solvent used is substantlally completely evaporated from the composition.

After curing or evaporation of the solvent, a moisture-barrier, edible coating
layer having the above-described properties remains behind on theé food.

It is desired that, after having been applied to a component of a food
which, as a rule, can also be considered to be a food in 1tse1f the coatlng layer
1s not exposed to high temperatures, preferably not to a temperature above the
melting temperature of the coating layer. This means that (if necessary) the’
component should, in advance, be boiled, baked, pasteurized or sterilized or
must have undergone a different desired heat treatment.

Depending on the use, a thicker or thinner coating layer will be

desired. A minimal thickness of ~50 mi



manner to a conponent which is incorporated into a
conposite food according 10 to the invention. This

w@amwshez9dbne by nmeans of coating with the ai d BET/AL2004/000271
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liquid curtain, in a fluidized bed, through panning,

spreadi ng, spraying, spouting, Atom zing, imrersing,
brushing and/or rolling. Preferably, this is done at a

t enperature above the nelting point of the

acstaglaptethidbness 15 x faw eitlimetarst Begfpcably dthaisedingihgrer has a

I ti lied t food is th f bly 15
c dPuiknges derehin g 208 miBommeitesar a1 emperat ur e
bel ow the e]iﬁd;&iﬂ%toq{ W b W&l?dﬁ)ﬂ{eafn%ﬁseturé)—fb E"ﬂfé}(“ gdible coating layer

acetogl yc e or mxture of acetoglycerides

| reamamederabdy bearseQ a8 ¢okhokite Boydih GaicHehdailation of moisture
roomtenperature or at a slight i ncreased

|
t éﬁt%ﬁ&loarlé,de.S’d-”Gfi,Som%memamf@imtﬁ%pr@dmémalﬁ& Pétemythe moisture-

B8y P FASATRLEESH o
S Qlet@Rbn WsHErdr RS TaRS haddiNleGOlosiR) %o@fﬁ?@-@éﬁﬁ@ivfe parts of a

fromthe conposition. After curing or evaporation o
t Heod o wdmanceawnii 8 tmvistwarbarerer wmdiinigdagemtndgthdraypon,

havi ng the gbove-descr] bed properties remai ns behind

or}nf:?&off'&?d%qn? 10 @@sﬁoPgd that, after having been

applied t . F G .

can ol 0 BeCaSnaSHEn B iff HAOH o MBlckHre Bapfef Pifble coating layer

ceatorting ay ¢he iRbentsomoin &xpepdiddtaenirghy béigper at ur es,

preferably not to a tenperature above the nelting .

t enper at ur @35t #ed cake vt pajaffingrigng flenrizemaquiche, waffle or

n %qﬁg%y) the conponent should, in advance, be

b ed, baked, pasteurized or sterilized or nust have

under gone -&rdad fveit R Al std e ¢ aeblhgRle S RALERBI -and almond-paste

Dependi ng on the use, a thicker or thinner coating

| &pSErYai || be 30 desired. A minimal thickness of -50

m WO 200?/,0 ggcé%P / NL2004/000271 atta,f'tl abl e :
- £GHRC al?’i’;:r;b% oJleSH ceren cgrn s, candy, processed

CQatcduBehldaYss c@ﬁ%,%ﬂkhicﬁﬁﬂ%ﬁﬁiﬁﬁéﬁ?@ﬁ??ﬁ%ﬁﬂ @M 8er liquid or

m croneters. Foods on which or |

mohgistwes d@artainggdoihetscoat i ng | ayer

- ready-made sandWiches and toast, including pre-packaged bread
‘rolls ana" sandwiches; and . '

- stuffed products such as candy bars or muesli-bars.

The invention will presently be elucidated further with reference to

the following examples which should not be construed to be limitative.

Examples

To compare the moisture-barrier properties of different coating
layers, coating layers are applied to an application-model system. Here, a
product with a low water activity (Aw) is coa”;gd with a coating layer and then
exposed to a product with a high Aw. Due to thg difference in Aw, water

migration will occur in the direction of



can preferably be used are conposite foods in which
the regulation of noisture 5 mgration is desired so

W@g005029y85 nt ai n the product quality. O ten, thBCT/NL2004/000271
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noi sture barrier coating layer will be applled bet ween
different layers in the food or 8between different
parts. It is possible to provide noisture-sensitive
patrts_of a  food in advance with a noisture-barrier
qetf‘d-"a efsdp agepatener Lﬁﬁﬁ%exmpﬁc@f phe Bresenhenf il coating layer.

thepd 98% Hniap ﬁ'?e R%; & Mﬁ CI%d%CT é%i‘ h%gag}n& %éo\{/ 4w, increases,

Mol St Ur 6- Darrier | & CoR

t hie a meastiroforahe 1h61s@@ﬂ! b&ﬁu@f ﬁop‘e?ﬁ@é oPth@coatﬁ?ﬁHﬁér

and cake with a stuffing, an, pizza, quic

waffle or Tlpfaﬁpekeatlon m@&ﬂ sywhem assd utﬁrﬁsm@ mru:lfomlme’thcookle cast
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limtative. 25 Exanples To conpare

mfuet:t;?e ob sim¢.cthepnoisénrd-barmdr piidpletiendf tlatiating layer are
WEL Snis ting layers are applied to an .
appl Pcars |§ nodel system Here, a product with a | ow
wat er act iTyith¥ depebirhéntcQatRE PitlddesEABL) Me LAV
then exposed f%ﬁh hroduct wth a ﬁ (ﬁ g‘ gulﬁy ‘?ﬁg
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any longer (70°C) Thereupon, the temperature was reduced until the desired

apphcat1on temperature was obtamed (50°C) With the a1d of a brush the

" material was apphed to the surface of the cookles Wh1ch 1n advance had been "
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‘ 4‘z,brought to be de31red temperature It Was ensuled that the temperature of the

- surface of the cookies was lower than the crystalhsatlon temperature of the
material that was applied. The coating layers were applied in two steps. A
second amount was applied after the first amount had crystallised. The
amount of acetoglyceride provided was 0.062 g/cm3. This yielded a maximum
average layer thickness of 0.56 millimetres. As the material gradually
penetrates into the cookie, this average layer thickness will, in reality, be
lower, depending on the temperature ef the coating layer and the surface of the
cookie. When mention is made of a maximum average layer thickness, this is

understood to mean the layer thickness that would be obtained if the material

did not penetrate the cookie.
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the tenperature was reduced until the desired
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aid of a brush, the material was applied. to the
surface of the cookies which, in advance', had been
.. brought to be desired tenperature. It  was ensured
that the tenperature of the 20 surface of the cookies
was | ower than the crystallisation tenperature of the
material that was applied. The coating |ayers were
applied in two steps. A second anount was applied
after the first amount had crystallised. The anount
of acetoglyceride provided was 0.062 g/cnB. This
yi el ded a maxi num average |ayer thickness of 0.56
mllimetres. As the material gradually 25 penetrates
into the cookie, this average |layer thickness will, in
reality, be |ower, depending on the tenperature of
the coating |l ayer and the surface of the cookie. Wen
mention is made of a maxi mum aver age | ayer thickness,
this is understood to nean the | ayer thickness that
woul d be obtained if the materia



did not penetrate the cookie. WO 2005/029975
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Aqual ab CX-3 neter. Here, a circular sanple was cut

fromthe cookie in the applicatlPon-nodel and stripped

of the coating |layer. The sanple was cut up into

little pieces whereupon the Aw val ue was neasured. 5

Ther eupon, a conparative experinment was carried out

with heterogeneous fat (Frucgggl,sThe results of the
measurenents are represented i . 1. From Fig. 1

it appears that the results with acetoglycerides are

i ndeed surprisingly better than those with

helt. er ogenebusating lgyFanfonpshibitivig 3006t txeepert between components
PCT/ NL2Q04/ 000271., 10 d ai 1. A caati.ng. layer for
i g#gerﬁimgmﬁwﬁsca ?@qﬁ&%%ﬂpe%ﬁ%&?g’nwﬂwwag layer
d'cfoixfﬁﬁégs an %ﬁ%gc%rﬂ%%%fxth% af Eeéfggﬁﬂctaﬁdfeé’ﬁ?which at least
which coating Tayer conprises an -acetoglyceride or

th(I‘}fGrof thé f@tctgta@gi ylegins doatdins Muscihaat 10 eadton 209 06r has been
the fatty acid chains contaipns_ less than 10 carbon

att§imbaced Wid hzdroxyl eesv%é@ﬂwh%eéoglwr pr gHgtHge of

A By AL 86 patge o0 yoor doc i

eas o DYy Wei coating | ayer

acgor di ng A @ogtiakMhler Ade6rding tolcldieas] whdveiaf atileast 10% of the
fatty acid chains in the .acetoglyceride or mxture of )
adatouhgidehiades irc th aceteglyceride phamixdurephaseteglyaeridapcontains

3., A coatin ayer according to claim2, wherein the
aé@?%gh%érq%ﬂgo%latOWxt ure of acetoglycerides contains

beg ween ZOA%BQtiﬁg%l%r 3 @bt ¥in@Qb 1 &R RN hehSiVl 1Hb 4de@B1Fceride or
to 10. carbon. atons .and between '5 and 80% of fatty

acindxteiraiof acetoglycegides @mtdifis bet@2ew &0buml 95V fatty akid chains

gf)]grgxlﬁtgl?g flrgr¥1e2r t(? (1:8%211' I or}?a%o%l? and be ngn he?n({) gs&e(gjfj fggty acid chains
héviﬁg frorﬁ 16 to 22 carbon éton:Alsh. ‘ b : |
4. - A Acoatir-lg layer accordinlg to{anyn one of the preceding clairﬁs,
wherein the mixture of acetoglycerides-contains less than 20% mono and/or -
digiyéerides.

. B. ; A composifc‘e foodAcomﬁi"isingfcomponents with a different moisture
content between which a coafing layei‘ according to any one of the preceding
claims is applied for inhibiting water transport between the components.

6. A methpd for preparing a composite food comprising components
with a different Iﬁoisture content, wherein, between the components, a coating
layer according to any one of claims 1 — 5 is applied.

7. A method according to claim 6, wherein at least one of the
components is provided With the coating layer through application of a liquid
composition comprising the acetoglyceride or mixture of acetoglycerides by

means of covering with the aid of a liquid curtain, in a fluidized bed, through



15 wherein the m xture of acetoglycerides -contains
| ess than 20% nono and/or diglycerides. 5. A

we oz f ood conprising conponents with a dbPE¢T/ALz04/000271
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noi sture content between which a coating |ayer

according to any one of the preggding clains is

applied for inhibiting water transport between the
conmponents. 20 6. A nmethod for preparing a conposite

f pachmdagpspreading Gppayieat Spowtihd stodiiingy; émine¢rsirsg, brashing
content, wherein, between the conponents, a coating
IMO%E%I tng to any one of clains 1- 5 is applied.
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nmet hod according to claim 10, wherein the |iquid
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