% PQe3eD?D<L"n&6\ T+0,. 23 JUL 2002 *@00002* 1 Cooking aid of thzqu rzutngpe
The subj ect of theilmmmﬁmmw"mmmnti on is a cooking aid of the bar @e
‘process for its pr a plant 5 for carrying out the process.

US- A- 4060645 (Risler etgehe+«) describes a dehydrated product in the form of
grains instantly soluble in water which have a continuous porous texture
and a snoot [tddking fadck othithle bamr lgpebt ai ned by extruding, in a vessel
where a subat nospheric pressure exists, a food material conprising fruit,

vegetabl e or seed extracts, starches, guns or alginates, neat, fish or
yeast extracile suid/esit plottéienpirgdedtysavestipnriexanpbeking st £4946693

(Risler et alhgd wascryhes & $.0adk oy oduct; €ONSFSEA AG: Qfn a ey dtaigd mass in
the formof a powder or of flakes of m |k, fat, gelatinized starch, neat
and vegeP ablf e d 3ot id D PYSr 6R8i REAGEFDI ysates, for exanple, 20 and of a

filling of partially dehydrated vegetable, neat - or pasta pieces, for
exanple, this filli i .packaged separately. .The aim of the present

i nvention i st‘?%'cf"p‘lrdo‘{}%(fgseaqgégziehg Sl aejd'asi n dfﬁ%gﬁ;Fgct i"‘veg?lﬁ%‘%ﬁ%fgl form
havi ng, in igrodmss,ivithealiopm déntirbiiabl enpievedyofovegke abh esgtamat or
other filli . f,at pul . I :g_ucg' O+l [ , 5f0O ggta{’rple. 30
To this accggi&é;]kg nggw%h\é%ldéﬁpgg% ? 1 4%5"%9%%{12% 2‘%& taheénéoo ing aid
to the pPesemrignemiisih £a1 MeRbEingd foiteedtidirdal it ohponeirs held in

fat and 20- %% slehy dsab eemosphdies basrd Jerdasc tdes shapeodd Ra€oPPLl ses
8-50% by a cenent, consi sting base. Likew se t%e gr ocess for t%?e
prepar at i on TI"RF T ng-Eite ofeqHe Y pEeed cBFUFRE T o T her present

i nvention caonpis s&s dheisacess shass StiEjpsh ofr nyeasy ¢keracssial ardmonent s
with the molfen fal And s 48 dealed  Dasee .
15
" US-A-4946693 (Risler et al.) describes a food product
consisting of a dehydrated mass in the form of a powder
or of flakes of milk, fat, gelatinized starch, meat and
vegetable extracts or protein hydrclysates, for example,
20 and of a filling of partially dehydrated vegetable, meat
- or pasta pieces, for example, this £illing being

packaged separately.

The aim of the present invention is to provide a cooking
25 aid in an attractive individual form having, in its
mass, visually identifiable pieces of vegetables, meat
or other filling, fat and pulverulent flavouring

ingredients, for example.

30 To this effect, the cooking aid of the bar type
according to the present invention has the shape of a
bar with an irregular surface and comprises 8-50% by
weight of visual components held in a cement consisting
of 15-35% fat and 20-70% dehydrated base.

35
Likewise, the process for the preparation of a cooking
aid of the bar type according to the present invention
comprises the successive steps of mixing the visual

components with the molten fat and the dehydrated base,

TV
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23J Ul 2002 - 2 formng a rolled-out product fromthe m xture2go@i pgd.
cutting and cooling. Finally, the plant for carrying out the process for
the 5 preparation of a cooking aid of the bar type according to the present
i nvention conprises a device for m xing.the_visual conponents with the

molten fat and the dehydra base, icC r rm.Q rol | ed- out
product fromt R J¥er%i§éﬁ?éﬁk %?éﬁﬁ?#ngr @vF%g g%ﬁgfgeaogggﬁﬁﬁé’

devi ce. The conkimigqaiahdcowrlding to the present invention effectively has
all the desired ingredients in one and the sanme bar of attractive

appear ance because of the 15 identifiable visual conponents or pieces
within its massinaie vitshal ptompobent savrvipgseutobhedrriPthssefent thier ei n.

The cooking aid-diertApSer ShI UEbIERGAAddA SARAM Wat Or DpEak LB 8aRG] Y

whi ch increases as a function of the percentage of visual conponents.” 20

The process anP thee pPEAESBECANYERGLIPE CREPEEESENt2 | HVEHET oRCHRRE Xing
possi bl e to prgpar & itdiia3 Ceekipbgeatd | WidhSi PRt e mBIMEes ant | Bnd | ikHet ed

nunber of steps., 25 In the present disclosure, the expression_"in the form
i of a bar" shd(g)etnycf?%aet dgﬁﬁﬁeoodaasgﬁ%%?ﬁg 1% & baPléwegr‘é’P&tively
smal | size, wpitedugariatdrel epe pedat usecobonined, aaf ewccimygndeengehantior

exanpl e. T r i ' vi sual conponents"” shoul d be understood as
conponentggmhggéﬁggggﬁféﬂgﬁ# %biently | arge and whose col our exhibits

sufficient contrast relative to that of the cenent to be distinguished with

the naked eye.ri35 Thgitieldn :qeneatioshonkd e under shod As 3 ¥Rss 166

honbgeneous texture and col our capable of ensuring the cohesion of the
cooki ng ai d aftEreooishy BRsprle s WegH TEcht X iR stialn cBRBoRESRL s.
2h3 J]EJI 2002 -tre Esmecqgéﬁro/ 'bngfaiatihtacmf rid»jengallbpeéh@n@ée&mtah u:sgveﬁfi @he

t herefore_conprises, 8- 0 wei ght of visual conponents held.in a,cenent
consi st i négof nh -%%Jefjf%olean%’lﬁl—a%ocaﬁﬁﬁﬁggéd BhsP1E°FH t‘?ﬁtsmtfbol%i%ﬁg ai d,
the visual conposentEherayibeatetydpatent pi @cesjobtanpateddwirbdeementti ch
can be taken |40 £aNS! ARLAIUL A5 314! hEAD-5 1900ES G pldl - LOIRRNEN! S

may be in particular pi écés o or more vegeta “Truits, aromatic
herbs, meats, ¢amaciEd/ dro crargatedlbs piades lahdmbrl akholi@cgieagassh@$ séeds,

for exanple. function of the percentage of visual components.
20
The process and the plant according to the present
invention make it possible to prepare this cooking aid

in a simple manner and in a limited number of steps.

25 In the present disclosure, the expression “in the form
of a bar” should be understood as having the shape of a
bar of relatively small size, with a parallelepipedal

section and a few cm in length, for example.

30 The expression "visual components" should be understood
as components whose size is sufficiently large and whose
colour exhibits sufficient contrast relative to that of

the cement to be distinguished with the naked eye.

35 The term "cement" should be understood as a mass of
homogeneous texture and colour capable of ensuring the
cohesion of the cooking aid after cooling despite its

high content of visual components.



15 The fat may conprise at |east one vegetable fat and/ or one ani nﬁ J%@QUZ
hydr ogenat ed or ot herw se and suppl enented or otherwi se with an
antioxidant. This fat preferably is of a type or has a conposition 20 such
that it is solid at roomtenperature, in Ddther words at a tenperature of

bet ween about 12Q apdoRQGg f ak qexasmbedi Ay hidy ogenat gdepahm f@ﬁvaﬂmg@n has a
melting point of between 41 and 46C i arti Qh&barly suitable in thi
f

regard. 25 Thé& G&WFAEst ed CRERE 1REY co?rpg?Se d mgiehtal sotn th%‘F%/l

?:dei vi ded forcmfr@hﬁ&eﬂ:sﬁCﬁ@Idl g t® bha;?htc&pﬁm:}s/tmg Caﬁf arsd.@cbeéqh dug&@d ]
avour or text on Ll in or exanple. 30 This dehydrate ase

may conprise i Lcjip%rot r]7(9u’| %r%f ééﬂ?&%rqa §‘gents such as sugars, salts, spices,

fruit, vegetable or neat extracts, prot ei n hydrol ysates, yeast aut ol ysat es,

products of t l.l_ar io I nol JAas enhanm ng

agents such ars}%SN%bcl eofq.oag%é Q TGt a%é le aolr lgll%l?ln O(r?llze agen{ngy

starches, nual dedwxdueites] pg@msopfalagb’népéé pt@duekawblleh cag EeJtaJ{e_nZODZ -

4 The cookin naclodctg;% fdenald sy coapki ge1 1 eghnol ogi cal additives such as

l ecithin, which is use to en ance the plasticity of the initial mxture,

for exanple. 5 To carry out the process for the preparation of a cooking

ai d accor dp ng 1 dehey P esENEoth é’ﬁ@:ﬁt@nmaytbbs pPossd Bt Bcd Da:adgi dbhes of
dehydrated base to the nolten t[aéa and to add the visual conponents

after mxing, 96 xafipFe. ViFe rat St tHE M 12 5P S maPeBES 10
about 50-70C, ffigth e:xad'pd:e cthwastierper aipjrc@sofamdiléom xtole ofr t hbeughsdal
conponents wt e I n t; .and the dehydrated base is preferably
adjusted to agvéadl}e‘ rs%ch%txﬁtr@llt has 15 adequate plastic properties for the
formation of a rolled-out product, w thout being either too liquid or too
hard. A t egPenglair e, Of mahoubmgas 88Caean ag.r eeAMBGEtLb 1 ! Pagyaﬁs%g 20

It is possible to forma' roll ed-out product fromthe m xture Il am nati on
and/ or extrusi®iE fERi88dnpl €2t he RERFCTRRTYEr atGon BENSFWSSE | RREl e

pressure shoulddifie dueaftderd oan defieriiiseuwec Huahngnt hexogeration. 25 It is

possible to forma rolled-out product fromthe m xture by causing it to

pass between two or three contiguous rollers and/or between a transfer

tabl e and one 'Kms wbatsuptessireblyolilsercs, ahEy'peI logr shmdéor:otnpesuah)ba bei ng

pr ef er abl yosmgtdh, apgacanabl §s0Ts DRIN030 Lagh! Abfdeldebetl® Qf orner
e a

tenperature, for exanple he tenperature of the r ers justed to
a val ue of betwakds 35 ahd- BUSTaFHES el hﬁt“teﬁ?él PasIE 29 @andal3PeCof THELt ween

10 and 40C, fQx8%AP! €éa hydrogenated palm fat which has a melting
point of between 41 and 46°C is particularly suitable in

this regard.

25
) The dehydrated base may comprise food materials in
finely subdivided form chosen according to their
capacity to confer adequate flavour or texture on the
cooking aid, for example.
30

This dehydrated base may comprise in particular
flavouring agents such as sugars, salts, spices, fruit,
vegetable or meat extracts, protein hydrolysates, yeast
autolysates, products of the Maillard reaction or
35 flavour molecules, taste-enhancing agents such as 5'-
nucleotides or glutamate, and/or binding agents such as

starches, maltodextrins, gums or alginates, for example.



35 It is thus possible to forma rolled-out product fromthe rﬁXturg%wcmm
is 5to 30 mmthick, preferably 8 to 20 nmthick, for exanple. 23J UL
2002 - 5 It is possible to cut the strip longitudinally in order to form
bands having the desired width of the barg especially a width of 5-50 mm

preferably 15- I, £x | e i I p ible to s 5
transversely, 1;%% .g? g];}&tngeo%ggil nmlah{:li \fﬁgﬁéﬁgba?g?‘bgéggci gg%mggrgggggglzo mm
| ong, for examide.tivesassglciasi éeeabbdnnenhieh Lheuperdsent ephasesstha

tendency of tha har 1@ begakndPihsth8UUREH BYe SPFSY ikt Or coating |iquid
fat or renelting fat at the surface of the bar. It is then possible to cool
the bars, especially by causing themto pass through a cooling tunnel in

which 15 agr ato 5ch@€yi SoGt I cihdt @hock®s €Xaspl the | pridpalan f 8k carrying
out the process for thejdgrggarat ion of a:cooki n id.,according to the
v

a
present i nventGSH 1 he E°F i PHi %Pn l'l‘ef’lep%;?g'ﬁﬁi: ¢ofoheft’s 26 with the
nmol ten fat anddse dehywds adddl basedebydeanpdi besa jtackeieednad et , a0,

particular a X for ) j agke ] c serve._ .
si mul t aneousl 38022111%9(@\%%&%25;%‘%?9%% Pf@ts{“%g tiogr%éenrr%gsat%?%e%f TEHE"H xt ure
to an approprifste exdnelei nThar tieowlegatbyeciofc iz | nglaevodkicngndyt ube at

about 30-79C, [y, e%3MRlgee T@grn;%éﬁ?%@evi ce may be connected to the device

for 30 formng a rolled-out product rough transporting nmeans, preferably
t her nor egul ated, such as a belt conveyor or an Archi nedean screw, the belt

or the screw emnd nGmhova @ hoppernd afi suUpf ybnochdey devitecbapoh@hiPing a

rol | ed-out product, for exanple. 35 The device for formng. a rolled:out
product may b&5f t H&*F anfRatFhg ﬁﬁEhi A8 and/6r éi&l}ytf{i?rtetdypeb%?ﬁj -\

conpri se tw ardfermdlgontddjuctsed older 2 anddore a su@nsfetat able swasount ed
by one Orl%mneﬁﬂﬁﬁﬁﬁﬁgv%lastic properties for the formation of a
rolled-out product, without being either too liquid or
too hard. A temperature of about 35-45°C can be

recommended in this regard.

20 It 1is possible to form a rolled-out product from the
mixture by lamination and/or extrusion, for example,
the main consideration being that 1little pressure

should be exerted on the mixture during the operation.

25 It is possible to form a rolled-out product from the
mixture by causing it to pass between two or three
contiguous rollers and/or between a transfer table and
one or two successive rollers, the rollers and/or the
table being preferably smooth and capable of being

30 regulated in terms of temperature, for example. The
temperature of the rollers may be adjusted to a wvalue
of between 35 and 50°C, and that of the table to a

value of between 10 and 40°C, for example.

35 It is thus possible to form a rolled-out product from
the mixture which is 5 to 30 mm thick, preferably 8 to
20 mm thick, for example.



2 3JUI 2002 - 6 rollers, the rollers and the table being prefer2aBliul 200
snoot h and t hernoregul ated, for exanple. The cutting device may conprise
l'ongi tudi nal cutting 5 nmeans conprising in particular rotating knives
nmounted on a rotating transverse axis, these knives rotating in

l.ongi tudi nal stitssppo¥kigdei Roacayt Ehag skahlbe 1RRMitded nian 1t he rexdensi on of

the transfer table or _exanple. 10 These knives may, conprise self-cleaning

bl ades rotati n@oathFéI} yPRPGR SHREHS Shepafefitfdr Yatbr €5t hahe 360

revol uti ons pesspedialdy exatpti. oThe-spaaimng pale ek V&S 3or rid)e fdizst ance

bet ween successjve nive§ on the $§is ma justed as_a g nction of the
g

be. ad
wi dth whi ch 155F3"P5® desitfed 1% Tt hggﬁﬁﬁg’ieThe Tuttihg GEFi cIMEP
conpri se, i5n atdahsverseélmnsveénseordeti ngoneabs adanprinsiinvg dua lpatdareyl ar a

gui l l otine or j et tiRg S Final ool i ng devi ce may
be provided ing?ﬁgéfé%i o?gggtaﬁn%?yfégg%?ﬁ 0 E%?dé%??s%giculation t hr ough
whi ch the cooking aids may be transported by a conveyor belt which collects

them at the out} ety ofshg QUi t LRgodDmdRYi ¢85 fidle examRLA: THeoPLant for
carrying out the procéss for the preparation of a cooklng %Id according to
0

the present inveREFBRYi 9fdESer iNFed Yo IRNEHF t BP r éF e BAEESE lvheS BB Ying
acconpanyiing deawcBgtifgMiiichiid faguee ke laisehendd i grSikde \Wawle an
enbodi nent of tge ﬁlagt. 35 In the enbodi nent represented in Figure 1, the
present plant RonprfsB88Ta nixing device (1,2), a device for formng a

roll ed-out product (5-9), a cutting device (10-14) and a cool ing device

(15). 2 31J 2 m_x| Vi ri j.acke 2 1 xer
(1. It is coh%%c?g% ggg?hé§%i§%§¥§-rg§ %%gﬁingﬁg ?E%%%d-%gﬁeg?%gh%t hr ough
an Ar chi medeanc@es eng ( Bheandiongpassovdrzpuded heppeing4yungethd ndewiics f or

form ng ajrsol | gdsout QEQQH@ti55c9£cED§t%&FiPQEiQQaHEQQine type and

conprises two contiguous rollers (5,6 ol lowed by a transfer table (7)

surnounted by two successive rollers (8 and 9). The
In the plant for carrying out the process for the

preparation of a cooking aid according to the present
invention, the device for mixing the visual components
20 with the molten fat and the dehydrated base may
comprise a jacketed mixer, in particular a band mixer,

for example.

A jacketed mixer can serve simultaneously as a device
25 for adjusting the temperature of the mixture to an
appropriate value, in particular by circulating a

cooling fluid at about 30-70°C, for example.

The mixing device may be connected to the device for
30 forming a rolled-out product through transporting
means, preferably thermoregulated, such as a belt
conveyor or an Archimedean screw, the belt or the screw
ending above a hopper for supplying the device for
forming a rolled-out product, for example.
35
The device for forming a rolled-out product may be of
the laminating machine and/or extruder type and may
comprise two or three contiguous rollers and/or a

transfer table surmounted by one or two successive



10 gaps between the two contiguous rollers and then between the rzll sgﬁnd
the tabl e decrease gradually so as to forma rolled-out product h éiﬁg

gradual |y reduced thickness to a desired final value. 15 The cutting device
is provided in an extension of the transfer-table after the last |amnating

ol ler (9) anddiyengpriges Lengbtudinal euel i ngnieans. (A0) candctrangver se

cutting neans (12 20 The longitudi nal cutting neans co se rotating
knives (10) noeeed cind Foearereditairderker Sorampia) These kni ves
rotate in longitudinal slits provided in a cutting table nade in the

extension of the transfer table . The spaging of the knives is
adj ust abl e 25 5% ofWitid o @ﬁ@lﬁédfﬁﬂthEWB tSPs H%%$+%%ﬁ%%ﬁbl&@tﬁﬁégbands

cut out of st hemgohd edomphp&ﬁduqh pﬂmﬂdﬂm&verstea@mgl ngm‘ean&o@@lﬁiﬁﬂl se a
guillotine (12 ndi vi dual _bar Sﬁ% gut out .of the S bﬁ t he
|Ch

QUi 11 oti ne {2l 97 6 BOEORiBYoF BEFToFTE) o e BB Ves: RSRAERT Ry
cool i ng tunnell@ﬂ@@td@ammllagltslprayxdeﬁrcnlatcuntiﬁg fh@leO@knngdadd of

o ng Pop 2R oL O LIS PLLSONL {IMERHLONASI LI EG A PE, HoBd 25 @

seasoning for ¢€o Such as neat, vegetabl e or a.
particularly well SUIted to conner0|allzat|on as 2 31J U L 2002 _8 an

acconpanyihig otgbsd ognpastangy Ebﬁﬁrlb@ Bé&%'%@%@hl%% %ﬁa@%%OQE%%Xh%% di sh
for oriental pasta, In the vefy packet contajning thése types of pasta.

Finally, it |sa%I¥83&M4%&ﬁesP8?dPheH&%ﬁﬁﬁ%&?%%ﬁ%faél&Qr%w6ﬁﬁ§ 5088r i ched

with a colour eﬂe‘frblutD@nsTlﬂ%xCQﬁ)kmngfakd eammlca ngTh@ tshfadﬂr@sedﬂf itmeent i on
and the procesg%for its nu ac%ure a ustrated be |d of

ool os | noerRat e R et R ol BEnpaabehEp abe s vERE EhEER S8y Tao ke bkl O
cooking aid isapiepargd b tadilered dasf aa fplnantiobd i nthar widthhathich

represent g |nhglggr§e§lrgécggt%{gé the faeL that in place of the

| am nating machine type device as represented, a press with snooth rollers
is used which is marketed under the name FORMPRESS type GP by the Gernman

conpany BEPEX-+LAT. 20t g, f oldamideg img?edlg&hgrﬁég m xgd i B ayikarg m xer,
in o by weight of the m xture: Hydrogenate aln1fat300(nelt|ng poi nt
44- 46C) Fi ne saF¥a39%6HFtim ‘Q‘F%’iﬁ%t FEFESouRAMRAL B8N BROBREVStH Y &gent

gi vi ng aneat - | gkelibayvesr 30Chuvaser sysuptobehydr ay edegar rots (6x6x2

nn)GWFree%ﬁgdried oni on (3x3x3 m) 4%ehydr at ed parsley | eaf 20
Finally, a cooling device may be provided in the form
of a tunnel featuring cold air circulation through
which the cooking aids may be transported by a conveyor
belt which collects them at the outlet of the cutting

25 device, for example.

The plant for  carrying out the process for the
preparation of a cooking aid according to the present
invention is described below with reference to the

30 accompanying drawing in which:

- Figure 1 is a schematic side view of an embodiment
of the plant.

35 In the embodiment represented in Figure 1, the present
plant comprises a mixing device (1,2), a device for
forming a rolled-out product (5-9), a cutting device

(10-14) and a cooling device (15).



25 To prepare this mxture, the hydrogenated palmtat is nelted and heat am)
beforehand to a tenperature of 58.5C. The tenperature of the m xer | acket
s 2-3 J'UIl 2002 rnaintained at 50C. The band rotates at 12 revol utions
per mn. The ingredients are thus m xed-f@r-12 m n. A sandy but cohesive

mass having a trapgratHge RfvivdtleSfpt ssobt ai nedias d8 Xbane. (A r oihed- out
product 12 mmthick is fornmed fromthe m xtﬁre. It is longitudinally cut

into bands 25 w dd e FAREECEed t hen EfE | Ae¥IBar st HRIBHY afd 10
they are cool egolDedoomt t gipeiwdtur @ hrtheyhcoaki nerahdnélesn oiatdwed (has t he
shape of a bar oé rectangul ar _sect.ion andl(%fvith an irregular surface in

: S
whi ch the col oTRet YR %Dl 2steoMe 3R Helt’ on a pale 15 yel | ow cement
backgrounds 2 3 J UL 2002 - 10 Cdains 1. Cooking aid having the shape

of a bar with an_irregular: sur . and_c Li_si ng.8-500. b L gh of
vi sual corrponei:\1 S ﬁglvgglen féasrcegrr%ﬁfl%gn%i g?ﬁ%gﬁo%%fS-%ﬁ%%%%tt \A%r’\dogo-%‘r o]
dehydr at ed baskamPnaCougi mpciitheactypdi pd o cOm@nhses i iwahiash ttilgioriss ual

conponents ar e-defiydrat qd R eCe&, Of 1 Oy 10 JMor e yegelabl ggy 1 £r ui b3,
aromati ¢ herbs) neats, fish and/or crustacea, spices and/or vvﬁole or

crushed seeds. SBrMEBRkEAg Ly dEHECOTHITRF 07T APHLEFSi n(fhiddi t Bk f &thels

conprises 1at | gagt opet¥eegst abhe fawocandbart igueuani mallkats, hydr ogenrat ed or
ot herwi se and gu pl emag%ed o&lot hervm'ds%hvvi tthb%n %nti oxidant, and.it is
solid at room %ﬁ%@?%t g rollers an e table decrease gradually so

as to form a rolled-out product having a gradually

reduced thickness to a desired final value.

15 The cutting device is provided in an extension of the
transfer table after the last laminating roller (9) and
it comprises longitudinal cutting means (10) and

transverse cutting means (12).

20 The longitudinal cutting means comprise rotating knives
(10) mounted on a rotating transverse axis (11). These
knives zrotate 1in longitudinal slits provided in a
cutting table made in the extension of the transfer
table (7). The spacing of the knives 1is adjustable

25 according to the width which it is desired to give the
bands cut out of the rolled-out product.

The transverse cutting means comprise a guillotine

(12).

30
The individual bars (13) cut out of the bands by the
guillotine fall on a conveyor Dbelt (14) which
transports them through a cooling tunnel (15) featuring
cold air circulation.

35

The cooking aid of the bar type according to the
present invention is intended to be used as a seasoning
for cooking any dish such as meat, vegetable or pasta.

It is particularly well suited to commercialization as



20 4. Cooking aid according to Claim1l, in which the dehydrated bﬁ 2002
conprises food materials in finely subdivided form 5. Process fof*t é
preparation of a cooking aid 25 according to one of Clainms 1-4, conprising
the 1 successive steps of mxing the visyal_ conponents with the rmlten f at
and the dehydrated base ormgg a roI | ed- ocut Cgr oduct fr.omthe i

obt ai ned, cut fFng EFREH D 610k FEELE R oFdfRg 0 d’%?tfﬁ%u ?’ﬁ whi ch
t he tenperature ah talm@dmpemyrlelgofdudhe f\mswailalmﬂorrmmsa,w ih the vty en fat
and the dehyd at. b 0, I th it hi it
suitable 35 p?g ?( § %?oglee%tnlaigl foré%% . é@ FQ?H%? a ?% aldlg)tjt lglr oj?ﬁmt
Process accor dilsg t@ud;ltabﬁneG fpn whheh Ph@pdéﬁyuﬁat edf baskeas aedeths o the
nol ten fatg me&‘&gchedzw%t% U L2002 %:llr.lltltﬂ vi sual conponents are added
after m xing, he tenperature of the m xfure is adjusted to 3545C. 5 8.
Plant for carrying out the process for the preparation of a cooking aid

according to gne Hodiidig®afi 7acEOPRIASI ag ahdeyreadmer 1rﬂ'\?@rft91c§rhea1’{dsual
conponent s W|t the nolten_fat and the hydr at ed bai; a device

forming a rol F8§- KO Dr bQtct FEr JIFT %t ur 8-6bt raéeéjut]?‘? wdeV| ce
and a cool i ngwdeW cthe 92i®l afit cazepldisngin owkiahmeBe ipemfdirctnddie aewice
for form .1 u rod is of the lam nating 15 machi ne and/ or
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A cooking aid is prepared with the aid of a plant
15 similar to that represented in Figure 1, except for the
fact that in place of the laminating machine type
device as represented, a press with smooth rollers is
used which is marketed under the name FORMPRESS type GP
by the German company BEPEX-HUTT.
20

The following ingredients are mixed in a band mixer, in

)

% by weight of the mixture:

Hydrogenated palm fat 30%
(melting point 44-46°C)

| Fine salt 43%
Sodium glutamate 2%
Ground white onion 9%
Flavouring agent giving a
meat-like flavour 3%
Glucose syrup 1%
Dehydrated carrots (6éx6x2 mm) 6%
Freeze-dried onion (3x3x3 mm) 4%
Dehydrated parsley leaf 2%

25 To prepare this mixture, the hydrogenated palm fat 1is
melted and heated beforehand to a temperature of

58.5°C. The temperature of the mixer 3jacket 1is
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The cooking aid thus obtained has the shape cf a bar of
rectangular section and with an irregular surface in
which the coloured vegetables come out well on a pale

15 vyellow cement background.
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20 4. Cooking aid according to Claim 1, in which the
dehydrated base comprises food materials in finely
subdivided form.

5. Process for the preparation of a cooking aid
25 according to one of Claims 1-4, comprising the
) successive steps of mixing the visual components
with the molten fat and the dehydrated base,
forming a rolled-out product from the mixture
obtained, cutting and cooling.

30
6. Process according to Claim 5, in which the
temperature of the mixture of the visual components
with the molten fat and the dehydrated base is
adjusted to a value such that it exhibits suitable
35 plastic properties for the formation of a rolled-

out product.

7. Process according to Claim &6, in which the
dehydrated base is added to the molten fat, mixed,
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preparation of a cooking aid according to one of
Claims 5-7, comprising a device for mixing the
visual components with the molten fat and the
dehydrated base, a device for forming a rolled-out
10 product from the mixture obtained, a cutting device

and a cooling device.

9. Plant according to Claim 8, in which the device for
forming a rolled-out product is of the laminating

15 machine and/or extruder type with smooth rollers.

10. Plant according to Claim 8, 1in which the cutting
device comprises longitudinal cutting means and

transverse cutting means.



