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CENTER MATERI AL FOR DOUGHS OR BATTERS AND

BAKERY PRODUCTS. USI NG THE SAME Field of the Invention 5‘?7
The present invention relates to a center material for doughs or batter

and bakery products using them Mre specifically, it relates to a center
material to be 'stuffed into doughs or batters for bakery products such as
bread and cakes before baking them which do not cause dripping or o00zing
fromthe products due to nelting by baking, and bakery products using the

center material. Backgr aungds. of the Invention Bakery
products wherein chocolate is stuffed into cakes and bread as their center
mat eri al s have been marketed. |In many of these cakes and bread, chocol ate

as a center material is stuffed after baking because, when chocolate is

i ncrusted with doughs or batters before baking, chocolate is nelted during
baki ng, which resul t GENMERNMBTERZABNFORr BOUEHS. ORHFADRERS ANPfing t he
center material after baking causes various_probl ens. For exanple,

stuffing takes time and t ER¥ fRRQRUGHS Y {THEr 8AMBt 0 be stained

with the center

Field of the Invention

The present invention relates to a center material
for doughs or batters and bakery products using them. More
specifically, it relates to a center ﬁaterial to be stuffed
into doughs or batters for bakery products such as bread and
cakes before baking them which do not cause dripping or ocozing
from the products due to melting by baking, and bakery

products using the center material.

Backgrounds of the Invention

Bakery products wherein chocolate is stuffed into
cakes and bread as their center materials have been marketed.
In many of these cakes and bread, chocolate as a center
material is stuffed after baking because, when chocolate is
incrusted with doughs or batters before baking, chocolate is
melted during baking, which results in insufficient products.
However, stuffing.the center material after baking causes
various problems. For example, stuffing takes time and the
surfaces of products are apt to be stained with the center
material. In addition, products cannot be packed immediately
after baking, which causes disadvantages in quality from the

view points of sanitary and preservation.



materi dl . In addition, products cannot be packed i mediately after baking,
whi eh causes di sadvantages in quality fromthe view points of sanitary and
preservati on. - 2-
Recently, in order to increase baking resistance of chocol ate, addition of
st arch, soybean proteins, "okara" (residue of extraction of soy mlk
from defatted soybeans) powder ~or the |like has been proposed (JP-A

62- 122547, JP-A 62-122548, JP-A 62-12255A2-1n addition, chip chocol ate
and solid chocol ate for bread and cooki es have been devel oped and 5

mar ket ed as baki ng resi stance chocol ate and they have snooth nout hf eel

because of their Reédefitly, inP@fdet €d fizrease baking resistancd € sRocolus ciddithm Gfogtarek,
used as a center material to be stuffed into doughs or batters bef ore

mki ng and tmbﬁn@ﬂﬁeiﬂ?r"tbﬁ!%" (rssisiue of exsractien efweytmilk frem defated ypyrbeans) pewdene,
i 10 . i ke Ho , i
Chocol a6 antt (ks faefeeh rofope (P:a S0 5 T OPA Qs R SR Bash. In g

to devel op aaddfivheEhipehstblatd andhiotl cEEUdIARE forbe¢adine doskies have beéd @sheldpbd and
doughs or batters before baking and can provi de bakery fo:OdUCtS havi ng_a

variety Somagkgtsd asbaking mesisianse pocolatepgd they havergmaoth mythierkbacayss afjthair fine

- 3- 'cl’?!‘ obj ect of the present invention is to develop a nol ded
center rnater?aeﬁl 0 be stuffed i nto doughs- or batters before baking which
is a fat conposition having a taste and fl avour different from chocol ate
and which can be readily nolded and can be incrusted vvirt;h doughs

L ( h or
batters before bakhgsgchocolates can be usedras ascepgsr apaterial ta ks srufied iBig,doughs pe bateres

K11 a1 O akfE afl BRE e tRKEI VbR bl os oot ABGAEE AR BUE Nipd iR,

acconpanyilfgard theilikgs .However, their tastes and flavours are chocolate and uniform with lacking in

variety. Then, it has been desired to develop a center material which can be incrusted or
stuffed with doughs or batters before baking and can provide bakery products having a variety

of tastes and flavours.

15 Object of the Invention



5+ - * Brief Explanation of the Draw ngs Fig. 1 is a schematic

pl an vi ew of the chocolate center material containing nuts produced in
Exanpl e 1 hereinafter. Fig. 2 is a schematic cross section of

t he "bakery product containing the chocol ate center produced in Exanple 1
hereinafter. 10 Fig. 3is a schenatrc plan view of the center

mat eri al havi ng soybean flour type taste-3- produced in Exanpl e 4

her ei nafter. Fig. 4 is a schematic cross section of the bakery
product containing the center material havi ng strawberry. yogurt type

taste produced i m:E&EjmﬂoﬁhZ presére invartionis to detslop a molded;ramtatrlylamnaltthéie stuffed
| nventi on

The present into/donghsoripaters befors akingowhish is2 faf, E°’§B?§W%H\gean’§5tf" ﬁnél ﬁé"?}‘}ri or
d f
art and g&é%eg{ﬁf? f chdilare dhd Aicif SRRSO InGIREH Ad Yol beandrafibd it AGRLH!

of a fat avi ng certain vrscosity of which taste an
flavour is ojdfwuttetsteforsibakiagate is suitable for a center material to be
~stuffed into doughs and batters before baking. The present

invention further provides a center material for doughs or batters which
5,8 ol ded produsspidl: bihelf ABAR SHjQAvEOHdNdYiripes Bt 2 phescht BestBnGi Of
a fat |ngred|ent av Ing viscosity'of 50 to 350 poi se upon neasuring by
a BM type vi beconetapparemn ulicse skitlediin the by fibokthe fedddwing dwpamn with efregnceito
rotary bob at 12 r d .having a taste other than 10 chocol ate, wherein
a center @Fraﬁtm\‘&m f¥INgS- phatters which is a nol ded product of a fat
conposi ti on containing 28 to 45 % by weight of a fat ingredient, having
viscosity of 50 to 330 p0| se upon rreasurl ng by a BMtype vi scorreter
(manuf act uSed by Brigf {a1i R ANAWING S No. 4 rotary bob at 12 r.p.m
and having a tas ot her t han ch Iate e

contai ns one or ’rge X f‘?g't‘éa?e @E‘f’ hqc[o#ée f@%fpmé%Q C"" mgqmts
starch, 15 sgyhead " S ﬁé}gmgﬁq.dered okara The present

i nvention further provides bakery products incrusting the center materij al
of the present inFigt2 tna schematic cross section of the bakery product containing the chocolate

center produced in Example 1 hereinafter.
10 Fig. 3isa schema_tic plan view of the center material having soybean flour type taste
produced in Example 4 hereinafter.
Fig. 4 is a schematic cross section of the bakery product containing the center material
having strawberry yogurt type taste produced in Example 7 hereinafter.

15 Summary of the Inveption



-5-. - The center material of the present invention can be
readily nol ded and stuffed into doughs or batters for bakery products such
as bread and cakes. In addition, even if it is stuffed before baking them
it does not cause dripping or oozing fromthe products due to nelting by
baki ng. Then, in conparison wth bakery products wherein center materials
are stuffed after baking, the production4thereof can be carried out nore
readily and quality fromthe view points of sanitary and preservation can

be inproved. Furthernore, since tastes other than chocolate and various
colors can be pr Qv @esent ifventry haveoshudiéds tovdolvethe aboveiproblems inathe pripr earande
obt ai ned. Det ai | ed Di sclosure of the |Inven The

| . .
chocol at e t hatefounrbthat, A fatisempesition cONtAIRNg 2 FESHRIN FROUAL Bta?‘i}é?ﬁfs‘?‘f’%"!‘f%‘émg
chocol ate or_ .non-t ' t EaRdY t
chocol ate i§°ﬁ?§fvéfﬁpgl§)gtg§%}}s%?%?n¢am %Il-?st A %F%I‘ﬁ\ig 1E18or ay‘&%&:‘ll"he
chocol at e i spitd eslbeedffadriitd domhs and bitters béfere bakingh as br oken pi eces of

nuts are added to nelted chocolate, followed by mxing and nolding.
ChocolateSitself has relatively fine particles and shows snooth

mout hf eel . By I#l‘g ?@é&rﬁ%egﬁoﬁ ﬁﬁ'g%er E&?gageg aQbntbi Inh@fialYol Bo gleé‘.’tEe‘?s ?]vhich

variety of nout or ‘exanp or crunchly nmout ht eel -in the
case of nut Ss a moiiad peoduttfiadactomposiddrecontaiming A8 te 45% byl weightcfiatfavingrefiient,

exanple, in the case that_ a baker roduct js, bread, the small, masses qf
Y TEL o e ey LS A0 gt o e o' Y By Wbl RS

by Tokyo Keiki, Japan) with No. 4 rotary bob at 12 r.p.m. and having a taste other than
10 chocolate, wherein a center material for doughs or batters which is a molded product of a fat
composition containing 28 to 45% by weight of a fat ingredient, having viscosity of 50 to 350
poise upon measuring by a BM type viscometer (manufactured by Tokyo Keiki, Japan) with
No. 4 rotary bob at 12 r.p.m. and having a taste other than chocolate wherein the fat
composition contains one or moré ingredients selected from the group consisting of starch,

15 soybean proteins and powdered "okara”.

The present invention further provides bakery products incrusting the center material

of the present invention.



- 6- * of chewing bread, recognition of their existence can be inpressed.
Exanpl es of the small masses of filler to be used in the present invention
i ncl ude nuts, puffs, cookies, rice cracker crunbs, dried fruits, candies,

broken potato skins and the |ike. Exanples of nuts include peanuts,

cashew nuts, alnond nuts, pistachio nuts, wal nuts, hazel nuts, macadam a

nuts, coconuts and the |like. Exanples of puffs include rice puffs and

wheat puffs. Dried fruits include cut products of raisin, apricot, pine
apple and the like, and freeze-drieeds granul ated products of strawberry,

banana, |enon, orange and the like. Exanples of candies include soft
hard caranels and the like. These fillers can be used al one or

car anel s,

in conbination thereof.

they are or, preferably, they can be used in the form of broken pieces
having suitable siThe certar matexkialg ofnthe prgseny dayeatinmn e ber

be used. As suitable size of broken pieces, for exaggle, i n_the case of
al nond nutreadi/Ly e hdes ARk et ukfad okn e APwEhS pPEf BRFERT

nol dabi ity and

products such as bread and cakes. In addition, even if it is
stuffed before baking them, it does not cause dripping or
ocozing from the products due to melting by baking. Then, in
comparison with bakery products wherein center materials are
stuffed after baking, the production thereof can be carried
out more readily and quality from the view points of sanitary
and preservation can be improved. Furthermore, since tastes
other than chocolate and various colors can be provided,
bakery products which are rich in variety can be obtained.

Detailed Disclosure of the Invention

The chocolate to be used in the present invention
may be tempering-type chocolate orx non-tempering-type
chocolate. However, tempering-type chocolate is preferred
because of facilitation of molding..

The chocolate is melted and small masses of filler
such as broken pieces of nuts are added to melted chocolate,
followed by ,mixiné and molding. Chocolate itself has
relatively fine particles and shows smooth mouthfeel. By
admixing the small masses of filler with chocolate, variety
of mouthfeel, for example, crispy or crunchy mouthfeel in the
case of nuts, can be provided to bakery products. In
addition, for example, in the case that a bakery product is

bread, the small masses of filler are chewed at the same time

These nuts and the |i ke can be used as

can

PnifFeRasPT8Ot h



nmout hf eel . In general, suitable particle size of these small masses of
filler is such that the major axis of respective particles of the nasses

is 2to 25 mm preferably 3 to 12 mm In the present invention,
as i ndicated above, these small nmasses of filler are adn xed with
chocol at e. In the ' -7- case of

tenpering-type chocolate, after tenpering, a predeter- mned anount of the
smal | masses of filler are added to a nelted m xture of ingredients of
chocol ate and uniformy dispersedihgerein. O course, tenpering treatnent
can be carried out after adm xing the small nmasses of filler.

The size of the small masses of filler and the ratio thereof in a mxture
or ingredients of chocolate largely effect on recognition of existence of
the smal|l masses of filler. The size is as indicated above. The ratio is
40 to 99%d¥y wReghhgofbréad pl ateccynd BTt 0 0L% byeiri Eristente @l | be
masses of filler to be adm xed, preferably, 60 to 95% by wei ght of
chocol at e dmpreEgsed 5% by wei ght of the small masses of filler.

Mol ding of a m xture of ingredients of chocol ate
J Examples of the small masses of filler to be used

in the present invention include nuts, puffs, cookies, rice
cracker crumbs, dried fruits, candies, broken potato skins and
the like. Examples of nuts include peanuts, cashew nuts,
almond nuts, pistachio nuts, walnuts, hazelnuts, macadamia
nuts, coconuts and the like. Examples of puffs include rice
puffs and wheat puffs. Dried fruits include cut products of
raisin, apricot, pine apple and the like, and freeze-dried
granulated products of strawberry, banana, lemon, orange and
the like. Examples of candies include soft caramels, hard
caramels and the like. These fillers can be used alone or in
combination thereof.

These nuts and the like can be used as they are or,
preferably, they can be used in the form of broken pieces
having suitable size. For breaking nuts, a suitable
pulverizer can be used. As suitable size of broken pieces,
for example, in the case of almond nuts, 1/4 to 1/8 broken
pieces are most preferred in view of both moldability and
mouthfeel. 1In general, suitable particle size of these small
masses of filler is such that the major axis of respective
particies of the masses is 2 to 25 mm, preferably 3 to 12 mm.

In the present invention, as indicated above, these

small masses of filler are admixed with chocolate. In the



wi.t h which the small masses of filler have been adm xed can be
appropriately carried out by an extruder to extrude from a extruder die
havi ng predeterm ned shape and bore. If necessary, the extrudate is cut
into a suitable length and quickly cool ed. Si ze and shape of this type
of center material suitable for incrusting with bread dough is, for
exanpl e, a semcylindrical shape of 14 mmdianeter and 130 nm | ong.

Al ternatively, for nolding into such a shape, a m xture = of ingredients of
chocol ate can be pressed out froma pressing bag having a suitable orifice
such as that for decorating cakes wtTh-cream Wen an extrudate in the
shape of a bar is allowed to stand for a while, it
changes into a semcylindrical shape. As doughs and batters
used in the present invention, for exanple, there are bread doughs for
Dani sh pastry, "croissant (French bri oche fin, butter roll. and the

" muf
i ke. case Ofrmpecwgb'éﬂ@ﬁy‘:%%ﬂ&é??foBf-’é?ﬁeBe‘B?eﬁéRana Fregeter-
orusti 19 LOSeANSRRALe SELEL FRLEY! Sl A SPURNL A EEAYYS 4
melted mixture of ingredients of chocolate and uniformly
dispersed therein. O0f course, tempering treatment can be
carried out after admixing the small masses of filler.

The size of the small masses of filler and the ratio
thereof in a mixture or ingredients of chocolate largely
effect on recognition of existence of the small masses of
filler. The size is as indicated above. The ratio is 40 to
99% by weight of chocolate and 60 to 1% by weight of the small
masses of filler to be admixed, preferably, 60 to 95% by
weight of chocolate and 40.to 5% by weight of the small masses
of filler.

Molding of a mixture of ingredients of chocoiate
with which the small masses of filler have been admixed can
be appropriately carried out by an extruder to extrude from
a extruder die having predetermined shape and bore. If
necessary, the extrudate is cut into a suitable length and
quickly cooled. -Size .and shape of this type of center
material suitable for incrusting with bread dough is, for
example, a semicylindrical shape of 14 mm diameter and 130 mm
long. Alternatively, for molding into such a shape, a mixture
of ingredients of chocolate can be pressed out from a pressing
bag having a suitable orifice such as that for decorating

cakes with cream. When an extrudate in the shape of a bar is



mel-l ow ‘chocol ate flavor, aromatic flavor and crunchy nouthfeel of the
smal | masses of filler such as nuts and the I|ike. The nol ded
chocolate in the present invention includes various types of chocol ate
such as sweet chocolate, mlk chocolate, white chocol ate and the |ike.
When one or nore additional ingredients selected fromthe group consisting
of starch, in particular, nodified starch, especially, cold water soluble
starch and soybean proteins and/or "okara" powder are added to a m xture
of ingredients of chocolate in an amount of about 0.5 to 20% by wei ght,

t he heat resistance of chocolate i< &ofe inproved and therefore this is
preferred. The fat ingredient to be used in the fat conposition
center material of the present invention is suitably known hard butter.
The fat ingredient nay be a tenpering-type fat ingredient or a

non-t enperi ng- e fat |ngred|ent and |t preferred 0 _use a fat
|ngred|ent4£iRWé?go 5@ refeane  for Will chln nges intg  a

characteristics f nol d.. Such fat ingredient is used in an anount 28
to 45% by VRFUHT %ﬂn%ﬁl%i t¥R2%%tal weight of the fat conposition.

As tastes ot her than gooLRl ML ankiha EXBMR' Gseli"Bh %he present invention,

for example, there are bread doughs for Danish pastry,
"croissant (French)®, brioche, muffin, butter roll and the
like. |

Thus, the bakery products obtained by baking after
incrusting the chocolate center material with doughs or
batters have, in addition to tastes of doughs or batters and
mellow chocolate flavor, aromatic flavor and crunchy mouthfeel
of the small masses of filler such as nuts and the like.

The lmolded chocolate in the present invention
includes various types of chocolate such as sweet chocolate,
milk chocolate, white chocolate and the like. When one or
more additional ingredients selected from the group consisting
of starch, in particular, modified starch, especially, cold
water soluble starch and soybean proteins and/or "okara"
powder are added to a mixture of ingredients of chocolate in
an amount of about 0.5 to 20% by weight, the heat resistance
of chocolate is more improved and therefore this is preferred.

The fat ingredient to be used in the fat composition
center material of the present invention is suitably known
hard butter. The fat ingredient may be a tempering-type fat
ingredient or a non-tempering-type fat ihgredient and it is

preferred to use a fat ingredient having good release



are fruit tastes or flavors such as orange, strawberry, lenon, citron and
the like, tastes or flavors of Japanese-style confection such as soybean
flaur taste, plum Japanese apricot and the |ike, tastes or flavors of
fermentation products such as yogurt, cheese and the |ike, tastes and
flavors of table luxuries such as coffee, black tea, powdered green tea
and the Ilike and tastes and flavors of seasonings such as curry, pizza
and the like. Materials to be used for providing these tastes
and flavors may be known nmaterials and, as to tastes and flavors of
fruits, table luxuries and the |ike, appropriate freeze- dried or
spray-dried products can be used. For exanple, strawberry flavor can be
prepared by using a strawberry flavor in conbination with freeze-dried
strawberry. In addition, powders used for providing tastes or flavor of
Japanese- stoHaractefiecticm, ffam remald on $nokiufet tngredienhi A§sused Ba
pul verized with a roll to formfine particles or the desired fine

particl es @amapouadd@8 bt ébkapyiweight based omhahettqtddy ¥gight of the
material for providing the desired taste or flavor and, if necessary,
sugar, | actf®de cCaPPAfi1id 9t oduct powder (whole milk powder, skirmmed mlk

powder), As tastes other than chéc%?aie, for example, there

are fruit tastes or flavors such as orange, strawberry, lemon,
citron and the like, tastes or flavors of Japanese-style
confection such as soybean flour taste, plum, Japanese apricot
and the like, tastes or flavors of fermentation products such
as yogurt, cheese and the like, tastes and flavors of table
luxuries such as coffee, black tea, powdered green tea and the
like and tastes and flavors of seasonings such as curry, pizza
and the like.
Materials to be used for providing these tastes and
- flavors may be known materials and, as to tastes and flavors
of fruits, taﬁle luxuries and the like, appropriate freeze-
dried or spray-dried products can be used. For example,
strawberry flavor can be prepared by using a strawberry flavor
in combination with freeze-dried stréwberry. In addition,
powders used for providing tastes or flavor of Japanese-style
) confection, fermentation products and seasonings can be
pulverized with a roll to form fine particles or the desired
fine particles can be added afterwards.
The fat ingredient, a material for providing the
desired taste or flavor and, if necessary, sugar, lagtose, a

' milk product powder (whole milk powder, skimmed milk powder),



a coloring agent and the |like are m xed and the entire taste or flavor and
color are arranged to obtain a fatty m xture. Then, |ike chocol ate
production, the fatty nmixture is subjected to treatment with a rol
refiner and a conching machine according to a conventional manner to
produce the fat conposition. The fat conposition thus produced is
appropri- ately nolded so that it can be readily used as a center
material. For facilitating nolding, viscosity of the fat conposition is
adjusted to 50 to 350 poise upon.nmeak®ring by a BMtype visconeter
(manuf actured by Tokyo Kei ki, Japan) with No. 4 rotary bob at 12 r.p. m
When viscosity exceeds 350 poise, although good heat resistant shape
retention is rmaintained, viscosity increases during a tenpering operation
and air bubbl es ar.e hardly renpved during nold filling, ich_ .causes
di fficul t y3i FPdE%&F % Agent an the q%c?rre ‘?ené%fx%i %‘90'?}\{%0 BFERS cERT P
material s Vi | SGOSI N4+30 1:S€ ; l.st ance
to stick ?% cfg\%"t%\f‘i a ueré%]é% n%@%rgg{éggﬁgat ﬁér %P(?'(raél% Fi%%}gfﬁl%gﬁgéf al s
~are apt togsak on XAl i@oddidkdr §bducti¥n, PrEyent faeeyNi fixthrkS is
preferred o add starch. Starch tobe used is not specifically limted and
exanpl es t bapgeictdic! tidle treatmealt! Wwirde uar ived 1stref£insticAnds sWeehchohgt 0
starch, potato starch, wheat starch, corn starch, rice starch, arrow oot
starch, br makhinst acdordiogt cdot B convehtibardhmandeirhtol pkeducehehe fat
nodi fied starch and various starch derivatives.

' composition. The fat composition thus produced is appropri-

ately molded so that it can be readily used as a center
material. For facilitating molding, viscosity of the fat
composition is adjusted to 50 to 350 poise upon measuring by
a BM type-viscometer (manufactured by Tokyo Keiki, Japan) with
No. 4 rotary bob at 12 r.p.m. When viscosity exceeds 350
poise, although good heat resistant shape retention is
mainiained, viscosity increases during a tempering operation
and air bubbles are hardly removed during mold filling, which
causes difficulty in deaeration.

Sometimes, white or colored center materials having
viscosity of not more than 300 poise show less resistance to
stick in cavity after baking bread and therefore the center
materials are apt. to soak or séatter into bread. For
preventing this, it is preferred to add starch. Starch to be
used is not specifically limited and examples thereof include
naturally occurring starch such as sweet potato starch, potato
starch, wheat starch, corn starch, rice starch, arrowroot
starch, bracken starch, dogtooth violet starch and the like,

their modified starch and various starch derivatives.



In addition to these starch, soybean proteins and "okara powder can be
added. Li ke the chocol ate center naterial, when one or nore of these

materials are added to the fat conposition in an amunt of 0.5 to 20% by
wei ght based on the total weight of the conposition, shape retention and

heat resistance can be inproved even if viscosity of the conposi- tionis
| ow. Then, this is preferred. The shape of the nol ded
conposition is not specifi- <cally limted and any shape, for exanple,

triangle, square, circle or the |ILkey can be selected according to
particular shape and size of bakery products. Mdlding is carried out by a
conventional nolding line. Suitably, cut nolding is a plastic belt

manuf actured by Del ver. When the nolded product is too small, its

exi stence is lost. On the other hand, when it is too |arge, taste of the
center material beconts additiemhto These SHanmly, seveeapi prPtginshand

nol ded product is about 5 to 25 g. . Doughs gﬁ{thgters for

i ncrusting tdkarat powdesi -cani &e cedded. mat MKE BAR FDAGRIRe CEL Fitat

exenplified wth respect to the above ﬁggcolate centgr mat er | al e fat
B 4%%45%%

conposi t i omakafRl nthen anecqR Bere Rt (1% VIR FeTbagRLLT @ §

efore
baki.ng by éfnaéipgorn? cgslf'tgforrlm:fnhoa% amount of 0.5 to 20% by weight based on

the total weight of the composition, shape retention and heat
resistance can be improved even if viscosity of the composi-
tion is low. Then, this is preferred.

The shape of the molded composition is not specifi-
cally limited and any shape, for example, triangle, square,
circle or the like, can be selected according to particular
shape and size of bakery products. Molding is carried out by
a conventional molding line. Suitably, cut molding is a
plastic belt manufactured by Delver. When the molded product
is too small, its existence is lost. On the other hand, when
it is too large, taste of the center material becomes too
much. Then, suitably, the weight of the molded product is
about 5 to 25 g.

Doughs and batters for incrusting the fat composi-
tion center materi;l can be the same as that exemplified with
respect to the above chocolate center material. The fat
composition center material can be incrusted with doughs or
batters before baking by an appropriate method.

The bakery products obtained by incrusting the fat
composition centef material with doughs or batters and then

baking the doughs or batters have very nice tastes and flavors



The bakery products obtained by incrusting the fat conposition center
material with doughs or batters and then baking the doughs or batters have
very nice tastes and flavors - 12 -

of the doughs or batters in harnmony with tastes and flavors of the center
material, for exanple, Japanese or Western style tastes and flavors. And,
different fromuniformchocolate flavor, their tastes and flavors are rich
in variety. Regarding colors, the bakery products are colorful such as
green, yellow, white, red and the |4 ke and have pl easant appearance.

The following Exanples further illustrate the present invention in
detail but are not to be construed to limt the scope thereof. In the
foll owi ng Exanples, all the "percents"” and "parts" are by weight, unless
ot herw se stat ed. Exanmple 1 Preparation of chocol ate

Thirty fouroparhe dtughsaornbestesrs [dar thamonygeith taphessaofl Fddiviorsd
starch, 12 parts of cocoa butter, 0.4 part _of |lecithin and 0.03 part of
vani | | i n weafe thebceatiergmaserspl, Lferferampland avaresaPraiesthy style

conventional nethod to . )
tastes and flavors. And, different from uniform chocolate

flavor, their tastes and flavors are rich in variety.
Regarding colors, the bakery products are colorful such as
green, yellow, white, red and the like and have pleasant
appearance.

The following Examples further illustrate the
present invention in detail but are not to be construed to
limit the scope thereof. 1In the following Examples, all the
"“percents” and "parts" are by weight, unless otherwise stated.

Example- 1 |

Preparation of chocolate

Thirty four parts of caéao mass, 49 parts of sugar,
5 parts of modified starch, 12 parts of cocoa butter, 0.4 part
of lecithin and 0.03 part of vanillin were subjecting to roll-
refining and conching according to a conventional method to
‘'prepare a mixture of ingredients of chocolate.

Preparation of nut pieces

i After dry-roasting almond nuts at 180°C, they were
broken into about 1/6 size with a granulater to obtain nuts
pieces having 8 to 12 mm average major axis of predominant
pieces.

Preparation of molded chocolate



prepare a m xture of ingredients of chocol ate. Preparation of
nut pi eces After dry-roasting alnmond nuts at 180[err]C, they
wer.e broken into about 1/6 size with a granulater to obtain nuts pieces
having 8 to 12 mm average mgj or axis of predom nant pieces.

Preparati on of nol ded chocol ate - 13 -
After nmelting and tenpering 80 parts of the m xture of ingredients of
chocol at e prepared above, 20 parts of the above-prepared al nond nut pieces
were added thereto and mxed to ebll&i m a uniform m xture. The m xture
was placed in a pressing bag having a round orifice of 14 nm di anmeter and
pressed out through the orifice to nold into a rod shape. The rod was cut
into about 130 mMmlong to obtain a semcylindrical nolded chocol ate as
shown in Fig. 1, wherein the nuts 1 were unjiformy diiperse% in . the

chocol ate 2. Aftepmelting @ndtenpewing Sy parts of theppxinagsiry

dough was prepared according to the follow ng, farnul ation an r tion
Congitionggf f;gredientgopﬁgpappgﬁate preparéh é%ove, 58 pargspa%m%ie

above-prepared almond nut pieces were added thereto and mixed
to obtain a uniform mixture. The mixture was placed in a
pressing bag having a round orifice of 14 mm diameter and
pressed out through the orifice to mold into a rod shape. The
rod was cut into about 130 mm long to obtain a semicylindrical
molded chocolate as shown in Fig. 1, wherein the nuts 1 were
uniformly dispersed in the chocolate 2.

Preparation of baked bread

Danish pastry dough was prepared according to the

following formulation and production conditions.

Formulation

Ingredients Parts
Wheat flour (high-protein) 100
Sugar _ 15
Salt 1.5
Yeast food ‘ 0.1
Yeast 4
Whole egg 12
Margarinen _ 8
Water : _ 45
Sheet type margarine“ 50

1): Margarine for bread manufactured and sold by Fuji 0il
Co., Ltd. under the trade name of "Pandora”.



I'ngr edi-ent s

100 Sugar

1.5 Yeast food
4 : Whol e egg

8 Wat er

mar gari neferr]

sold by Fuji Ol

- 14 - 2)

sold by Fuji Gl Co.

Pr oducti on conditions

Parts Wheat flour (high-protein)
15 Sal t
0.1 Yeast
12 Mar gari ne[err]
45 Sheet type

50 1): Margarine for bread manufactured and
Co., Ltd. under the trade nane of "Pandora".
. Sheet type margarine fgr.Dani sh pastry manufactured and
, Ltd. under the trade nane of "Artpia 330".

According to the above fornul ati on, Danish

pastry was produced by straight-dough technique under the foll ow ng

condi ti ons.
fatty ingregi

Mxing time: 2 minutes at lowrate -

addition of

entReet 3t¥paunesgatihevfont Bamhsh Spasbuy cearefageurad 2ade

sold by Fuji Oil Co., Ltd. under the trade name of

“Artpia 330".

Production conditions

According to the above formulation, Danish pastry

was produced by straight-doﬁgh technique under the following

conditions.

Mixing time: 2 minutes at low rate - addition of

fatty ingredients - 3 minutes at low rate and 5 minutes at

medium rate

Mixing temperature: 25°C

Floor time: 30 minutes

First retard t;mez 60 minutes

Retard temperature: -15°C

Folding: threé-fdld, twice

Final sheeting thickness: 3 mm
Proofing time: 50 minutes

Proofing temperature/humidity: 32°C/75%
Baking temperature (upper flame): 210°C

Baking temperature (lower flame): 190°C

The chocolate center material containing nuts was

placed on the center of the above-prepared dough (130 mm x 130

mm) .

The center material was incrusted with the dough by

folding the dough and the resultant dough was baked to produce

) a Danish pastry as shown in Fig. 2, wherein the chocolate

center 2 containing nuts 1 was incrusted with the dough 3.



M xingtenmperature: 25[err]C Floor time: 30 mnutes

First retard tine: 60 m nutes ~ Retard tenperature: -15[err]C
Folding: three-fold, twce Fi nal sheeting thickness: 3 mm
Proofing tinme: 50 m nutes Proofing tenperature/ humdity:

32[err] C 75% Baki ng tenperature (upper flane): 210[err]C

Baki ng tenperature (lower flane): 190[err]C The chocol ate center

material containing nuts was placed on the center of the above-prepared
dough (130 mnmx 130 nmm. The centas material was incrusted with the dough
by folding the dough and the resultant dough was baked to produce a

Dani sh pastry as shown in Fig. 2, wherein the chocolate center 2
containing nuts 1 was incrusted with the dough 3.

- 15 - Upon eating, it provided crunchy nout hfeel of alnond nuts and
had very rimm testingnd tf [prooridsgd pavinsthypaaushieehfhwdmong i ehed at e
taste and flavor. Exanpl e_ 2

had very nice taste and flavor of Danish pastry in harmony
with chocolate taste and flavor. |

Example 2

Preparation of chocolate

Fourteen parts of cacao mass, 45 parts of sugar, 15
parts of whole milk powder, 4 parts of lactose, 22 parts of
tempering type hard butter (New-SS 7 manufactured by-Fuji 0il
Co., Ltd.), 0.3 part of lecithin and 0.03 part of wvanillin
were subjecting to roll-refining and conching according to a
conventional method to prepare a mixture of ingredients of
chocolate.

Preparation of nut pieces

After dry-roasting almond nuts at 180°C, they were
“broken into about 1/10 size with a granulater to obtain nuts
pieces having 3 to 7 mm average major axis of predominant
pieces.

Preparation of molded chocolate

After mel£ing and tempering 90 parts of the mixture
of ingredients of chocolate prepared above, 10 parts of the
above-prepared almond nut pieces were added thereto and mixed
to obtain a uniform mixture. The mixture was cast in a
square-pillared mold (12 mm height x 9 mm width x 92 mm long)
to obtain molded chocolate.

Preparation of baked bread



Preparation of chocol ate ' Fourteen parts of cacao mass, 45 parts
of sugar, 15 parts of whole m |k powder, 4 parts of |actose, 22 parts of
tenpering type hard butter (NewSS 7 manufactured by Fuji Gl Co., Ltd.),

0.3 part of lecithin and 0.03 part of vanillin were subjecting to
roll-refining and conching according to a conventional nethod to prepare a
m xture of ingredients of chocol ate. Preparation of nut pieces

After dry-roasting alnond nuts at 180[err]C, they were broken into about
1/10 size with a granulater to obtai héndts pieces having .3 to 7 nm
average maj or axis of predom nant pieces. Preparati on of nol ded
chocol at e After nelting and tenpering 90 parts of the m xture

of ingredients of chocol ate prepared above, 10 parts of the above-prepared
al nrond nut pieces were added thereto and mxed to optain a uniform

mxture.  The m xtur'rRks%aRE" | Aonghs JiRT e PHR AGFATELBImTheFlRt X

grgggrg?}gﬁﬁggiﬁgE%£2ﬂ%%ygigkfg§Eﬂﬂhr%&gﬁﬁgggggoégﬁgitions. - 16 -

Formulation

Ingredients Parts
Wheat flour (high-protein) 70
French powder - 30
Sugar 12
Salt 1.6
Whole egg 20
Margarine” 10
Kneading cream®” 12
Yeast 5
Food for freezing A 0.1
Food for freezing B 0.1
Water about 45
Sheet type margarine” 60

1): Margarine for bread manufactured and sold by Fuji 0il
Co., Ltd. under the trade name of "Panfriend".

2): Cream for kneading manufactured and sold by Fuji 0Oil
) Co., Ltd. under the trade name of "Bakery Cream".

3): Sheet type margarine for Danish pastry manufactured and
sold by Fuji 0il Co., Ltd. under the trade name of
"Artpia Soft 880".

Production conditions
Mixing time: 3 minutes at low rate and 2 minutes

at medium rate

Mixing temperature: 15°C



"Croissant"” dough was prepared according to the follow ng fornulation and

production conditions. For mul ati on’ I ngredi ents

Parts Wheat flour (high-protein) 70 French
powder ' 30 Sugar

12 Sal t 1.6 Whol e egg

20 Mar gari ne[ err] 10 Kneadi ng
creanferr] : 12 Yeast

5 Food for freezing A - 17 - 0.1 Food for
freezing B 0.1 Wat er

about 45 Sheet type margarine[err] 60 1): Margarine
for bread nmanufactured and sold by Fuji Ol Co., Ltd. under the trade
name of "Panfriend". 2): Creamfor kneadi ng manufactured and sold by Fuji
al Co., Ltd. unfleidihg weiglktnah® tf 30Bgkéay theamime @f molghHad) type
mar garine for Dani sh pastry manufactured and sol d Qy Fuji Gl Co.

Ltd. under the tradePrnanfing temperatuzied hosridigar: 32°C/75% Product i on
condi tions Mxing time: 3 mnutes at lowrate and 2 mnutes at
medi um rat e ProgfinggtiBRse AROG e 4 O ST RS

Baking temperature: 200°C

Baking time: about 15 to 17 minutes

After mixing and kneading dough, it was sufficiently
cooled and three-fold folding operation was carried out twice.
Then, after cooling, three-fold operatiohuwas carried out once
and the dough was retard overnight at 0 to 5°C. The dough was
sheeted to 2.5 mm thickness and cut into an isosceles triangu-
lar shape weighing 45 to 50 g.

The chocolate center material containing nuts
prepared was placed on the above-prepared “croissant" dough
and rolled according to a known manner to incruét the center
with the dough. The resultant dough was baked to produce
"croissant", wherein the chocolate center containing nuts was
incrusted with the dough. Upon eating, it provided crunchy
mouthfeel of almond nuts and had very nice taste and flavor
of "croissant" in harmony with chocolate taste and flavor.
The chocolate maintained its good shape retention after
baking.

Example 3

Preparation of chocolate

Twenty eight parts of whole mile powder, 8 parts of

lactose, 5 parts of modified starch, 32 parts of sugar, 2



S 17 - Dividing weight: 45 to 50 g (at the tinme of nol ding)

Proofing tenperature/humdity: 32[err]C/ 75% Proofing tinme: about
40 -m nut es Baki ng tenperature: 200[err]C Baki ng tine:
about 15 to 17 m nutes After m xing and kneadi ng dough, it was

sufficiently cooled and three-fold folding operation was carried out

twce. Then, after cooling, three-fold operation was carried out once and
t he dough was retard overnight at 0 to 5[err]C. The dough was sheeted to
2.5 mmthickness and cut into an isos8etes triangu- |ar shape wei ghing 45
to 50 g. The chocol ate center material containing nuts prepared
was placed on the above-prepared "croissant” dough and rolled according to
a known manner to incrust the center wth the dough. The resultant dough

was baked to produce "crojssant”, wherein thﬁ chocol ate Qenter con alglng
nuts was PA&tEstafd SRR t RBEEBTgh 25URAT Tt Phg PoR tHFBF3Ed crXRn

" har mony DHER T RBEBR 526 thrsro B P BY. F3eod Scél ZY%E%B?% SFRoHRsrS
good shape_retention afd 6o AU 3:1000), 0.4 pd*@ Bt Créeithin and 0.05
part of vanillin were subjécting to roll-refining and conching
according to a conventional method to prepare a mixture of
ingredients of white chocolate.
Preparation of desiccated coconuts
Embryos of coconuts were removed and the coconuts
were dried, cut, sifted and roasted at 120°C to prepare
desiccated coconuts having 2 to 5 mm average major axis.
Preparation of molded chocolate
After melting 90 parts of the mixture of ingredients
of white chocolate prepared above, 10 parts of the above-
prepared desiccated coconuts were added thereto and mixed to
obtain a uniform mixture. The mixture was cast in a mold (82
mm long x 43 mm width x 3.5 mm thickness) to obtain molded
white chocolate.
Preparation of baked bread
Danish réll dough was prepared according to the

following formulation and production conditions.

Formulation
Ingredients Parts
Wheat flour (high-protein). 70
_ French powder 30

Sugar 12



Pr eparati on of chocol ate Twenty eight parts of whole mle
pomder, 8 parts of lactose, 5 parts of nodified starch, 32 parts of sugar
- 18 - parts of cocoa butter, 25
parts of non-tenpering type hard butter (manufactured and sold by Fu1| al
Co., Ltd. under the trade nane of "Merano H- 1000), 0.4 part of lecithin

and 0.05 part of vanillin were subjecting to roll-refining and conching
according to a conventional nethod to prepare a m xture of ingredients of
whi t e chocol at e. Preparatigon of desiccated coconuts

Enbryos of coconuts were renoved and the coconuts were dried, cut, sifted
and roasted at 120[err]C to prepare desiccated coconuts having 2 to 5 nm
average nmmj or axis. Preparati on of nol ded chocol ate

After melting 90 parts of the m xture of ingredients of white chocol ate
prepared above,sdDcparts of the above- prepared desiccatad goconuts were
added thereto and m xed to obtain a uniformm xture. The m xture was cast
inanmld (82 wholensgg. 43 nn1mndth x 3.5 mmthi ckness) 2o obtai n nol ded
whi t e chocol at e.

Bakery cream 12
Yeast 5
Food for freezing A 0.1
Food for freezing B 0.1
Water ' about 30
Sheet type margarine” 60

1): Sheet.type margarine for Danish pastry manufactured and
sold by Fuji 0il Co., Ltd. under the trade name of
"Artpia Soft 880".

Production conditions

Miking time: 5 minutes at low rate and 6 minutes
at medium rate

Mixing temperature: 20 to 23°C

Proofing temperature/humidity: 33°C/80%

Proofing time: about 70 minutes

Baking temperature: 200°C

Baking time: about 15 minutes

After mixing and kneading dough, it was sufficiently
cooled and three-fold folding operation was carried out twice.

Then, after cooling for 30 minutes, three-fold operation was

carried out once and the.dough was retard overnight at 0 to

5°C. The dough was sheeted to 2.5 mm thickness and cut into

a ribbon of about 25 mm width. This was wound about a metal



Preparation of baked bread Dani sh rol |l dbugh was prepared
according to the following formulation and production conditions.

Forrmul ati on I ngredi ents Parts Wheat
fl our (high-protein) 70 French powder

30 Sugar 12

- 19 - Sal t 1.6 Whol e
egg 20 Bakery cream

12 Yeast ' - 20 - 5 Food for
freezing A 0.1 Food for freezing B

0.1 Wat er about 30 Sheet type
mar gari ne[ err] 60 1): Sheet type mar gari ne for Danish
pastry manufactured and sol d by ., Ltd.. under the trade

Fuj
name of cylindamite SEermggo'spiral, p iace¢%bﬂuétﬁ&¢¥%ﬂﬁﬁ?foﬂg and

Mxing tinme: 5 mnutes at lowrate and 6 m nutes
subjected to proofing.

The chocolate center material containing nuts
prepared was incrusted with the above-prepared Danish roll
dough and baked to produce a Danish roll, wherein the
chocolate center containing nuts was incrusted with the dough.
Upon eating, it provided crunchy mouthfeel of coconuts and had
very nice taste and flavor of Danish roll in harmony with
white chocolate taste and f£flavor. The white chocolate
maintained its good shape retention even after baking.

Example 4

Preparation of fat composition (soybean flour

tasted)

Twenty parts of soybean flour (low bacterial
contamination product), 38 parts of sugar, 13 parts of
lactose, 9 parts of cocoa butter, 20 parts of tempering type
hard butter (New-SS 7 manufactured by Fuji 0il Co., Ltd.), 0.4
part of lecithin and 0.1 part of salt were subjecting to roll-
refining and conchiﬁg according to a conventional method to
prepare a soybean flour-tasted fat composition.

The particle size of this composition was 24 p
(measured with a micrometer) and viscosity at 45°C was 250
poise (measured by a BM type viscometer (manufactured by Tokyo
Keiki, Japan) with No. 4 rotary bob at 12 r.p.m.

Preparation of center material



at mediumrate M xing tenperature: 20 to 23[err]C

Proofing tenperature/humdity: 33[err]C/ 80% Proofing tinme: about
70 m nutes Baki ng tenperature: 200[err]C Baki ng ti ne:
about 15 m nutes After m xing and kneadi ng dough, it was

sufficiently cooled and three-fold folding operation was carried out

tw ce. Then, after cooling for 30 mnutes, three-fold operation was
carried out once and the dough was retard overnight at 0 to 5[err]C The
dough was sheeted to 2.5 mmthicknesg and cut into a ribbon of about 25 nm

wi dth. This was wound about a netal _ - 20
- cylinder to forma spiral, placed in a small loaf nold and subjected
to proofing. The chocol ate center material containing nuts

prepared was incrusted with the above-prepared Danish roll dough and baked

to produce a Dani sh mblel , sbeveipréperedhocobgbeafient£lodprtastedg NEds was
incrusted with the dough. Upon eating, it provided crunchy nout hf eel of
coconut s amndmpaditienywaisceeflaeticaadd af&edr tempearingh, rijld compwsitoiynwi t h
was cast into a plate mold (43 mm long x 80 mm width x 5 mm
thickness) to obtain a molded soybean flour-tasted center
material 4 as shown in Fig. 3.
Preparation of baked bread

Danish pastry dough was prepared according to the

following formulation and production conditions.

Formulation

Ingredients Parts
Wheat flour (high-protein) 70
French powder 30
Sugar 12
Salt ' 1.6
Whole egg | : 20
Panfriend 10
Bakery cream | 12
Yeast 5
Food for freezing A | .1
Food for freezing B . : 0.1
Water | about 45

Folding fat
Sheet type margarine'’ 60 for flour

1): Sheet type margarine for Danish pastry manufactured and
sold by Fuji Oil Co., Ltd. under the trade name of
"Artpia Soft 880".



white chocol ate taste and flavor. The white chocolate maintained its
good shape retention even after baking. Exanpl e 4
Preparation of fat conposition (soybean fl our t ast ed)
Twenty parts of soybean flour (low bacterial contam nation product), 38
parts of sugar, 13 parts of |actose, 9 parts of cocoa butter, 20 parts of
tenpering type hard butter (NewSS 7 manufactured by Fuji Gl Co., Ltd.),
0.4 part of lecithin and 0.1 part of salt were subjecting to roll-
refining and conching according tQ aocanventional nethod to prepare a
soybean flour-tasted fat conposition. The particle size of this
conposition was 24 [err] (nmeasured with a mcroneter) and viscosity at
45[err] C was 250 poise (neasured by a BMtype visconeter (manufactured by
Tokyo Keiki, Japan) with No. 4 rotary bob at 12 r.p. m
Preparati on of cent eprd@hetioh conditions - 21 -
The above- prepared soybean flour-tasted fat conposition was nelted
and, after tenperingMitxiegcoipesiiiminutes atstow mare il HAYFIHU 2 tm
long x 80 mMmwi dth x 5 nm

medium rate

Mixing temperature: 20 to 23°C

After mixing and kneading dough, it was sufficiently
cooled and three-fold folding operation was carried out twice.
Then, after cooling for about 30 minutes, three-fold operation
was carried out once and the dough was retard overnight at 0
to 5°C. The dough was sheeted to 2.5 mm thickness and cut
into a square of 10 cm x 10 cm.

The above-prepared soybean flour-tasted_ center
material was incrusted with the above-prepared Danish pastry
dough and placed in a proof box (temperature/humidity:
33°C/80%) for about 70 minutes. Baking was carried out in an
oven at 200°C for about 15 minutes. The Danish pastry wherein
-the soybean flour-tasted fat composition center material was
incrusted with the dough had rich soybean flour taste in
harmony with very nice taste and flavor of Danish pastry. In
addition, the center material had good shape retention even
after baking. There was no substantial difference in shape
retention between a 5% modified starch added product and the
product containing no modified starch.

Example 5

Preparation of fat composition (powdered green

tea tasted)



thi ckness) to obtain a nol ded soybean flour-tasted center nmaterial 4 as

shown in Fig. 3. Preparati on of baked bread Dani sh
pastry dough was prepared according to the follow ng formulation and
production conditions. For mul ati on | ngredi ents
Parts VWheat flour (high-protein) 70 French
powder 30 Sugar

12 Sal t 1.6 Whol e egg
20 Panfri end - 23 - 10 Bakery cream
12 Yeast .5 Food for
freezing A 0.1 Food for freezing B

0.1 Wat er about 45 Fol di ng fat
Sheet type nargarine 60 for flour 1): Sheet type
mar gari ne for Dani shTvest paroandficporderedd greensdiep by 1oy | beFrezdal
Ltd. under the trade nane of "Artpia Soft 880".

contamination product), 42 parts of sugar, 8 parts of lactose,
14 parts of whole milk powder, 5 parts of modified starch, 9
parts of cocoa butter, 20 parts of tempering type hard butter
(New-SS 7 manufactured by Fuji 0il Co., Ltd.), 0.4 part of
lecithin, 0.03 part of vanillin and 0.1 part of powdered green
tea flavor were subjecting to xoll-refining and conching
according tb a conventionai.method to prepare a powdered green
tea-tasted fat composition.

The particle size of this composition was 23 u
(measured with a micrometer) and viscosity at 45°C was 230
poise (measured by a BM type viscometer (manufactﬁred by Tokyo
Keiki, Japan) with No. 4 rotary bob at 12 r.p.m.

Preparation of center material

The above-prepared powdered green tea-tasted fat
composition was melted and; after tempering, the composition
was cast into a plate mold (12 mm long x 95 mm width x 9 mm
thickness) to obtain a molded composition.

Preparation of baked bread

"Croissant" dough was prepared according to the

‘following formulation and production conditions.

Formulation
Ingredients Parts
Wheat flour (high-protein) 70

French powder 30



- 22 - - Production conditions Mxing tine: 5
mnutes at lowrate and 6 mnutes at nediumrate M xi ng
tenmperature: 20 to 23[err]C After m xi ng and kneadi ng dough, it
was sufficiently cooled and three-fold folding operation was carried out
twice. Then, after cooling for about 30 minutes, three-fold operation was
carried out once and the dough was retard overnight at O to 5[err]C  The
dough was sheeted to 2.5 nmthickness and cut into a square of 10 cmx 10
cm The above-prepared so¥bean flour-tasted center material was
incrusted with the above-prepared Dani sh pastry dough and placed in a
proof box (tenperature/humdity: 33[err]C80% for about 70 m nutes.
Baking was carried out in an oven at 200[err]C for about 15 m nutes. The
Dani sh pastry wherein the soybean flour-tasted fat conposition center
material was i®ag@ted with the dough had rich soybean fﬁgur taste in
harnony with very nice taste and flavor of Danish pastry. gne addition, the
center materi al good shape retention even after baking.' There was no
substantial diff Eﬁgge in shape retention between a 5@6n96ified starch
added product a €34 oduct containing no nodified stafch

Exanple 5 Preparation of fat conposition (powdgped green
tea tasted) Panfriend ' 10

Bakery cream 12
Yeast : . 5
Food for frozen cake A 0.1
Food for frozen cake B ' 0.1
Water about 45

Folding fat

Sheet type margarine” 60 for flour

1): Sheet type margarine for Danish pastry manufactured and
sold by Fuji 0il Co., Ltd. under the trade name of
"Artpia Soft B80".

Production conditions

Mixing time: 3 minutes at low rate and 2 minutes
at medium rate

Mixing temperature: 15°C

After mixing and kneading dough, it was sufficiently
cooled and three-fold folding operation was carried out twice.

Then, after cooling, three-fold operation was carried out once

and the dough was retard overnight at 0 to 5°C. The dough was

sheeted to 2.5 mm thickness and cut into an isosceles triangu-

lar shape weighing 45 to 50 g.

The above-prepared powdered green tea-tasted center

material was incrusted with the above-prepared "croissant"



23 -

Two parts of powdered green tea (low bacteria

contam nation product), 42 parts of sugar, 8 parts of |lactose, 14 parts
whole m |k powder, 5 parts of nodified starch, 9 parts of cocoa butter
parts of tenpering type hard butter (NewSS 7 manufactured by Fuji Q|
Co., Ltd.), 0.4 part of |lecithin, 0.03 part of vanillin and 0.1 part of
powdered green tea flavor were subjecting to roll-refining and conchi ng
according to a conventional nmethod to prepare a powdered green tea-tasted
fat conposition. The part2%l€e size of this conposition was 23
[err] (measured with a mcroneter) and viscosity at 45 err] C was 230
poi se (neasured by a BMtype visconeter (manufactured by Tokyo KeiKki,

Japan) with No. 4 rotary bob at 12 r.p. m

mat eri al

The_above- prepared pomdﬁged reen tea-tas

of
20

Preparati on of center

df
conposi t i ofowas nehfedPipdsdarir & edFdIng, Phe Eﬁﬁ%ﬁ‘?‘b?ﬁ}k%eﬂ%%‘g}ag‘i nt o
o Mo TG CTATD (5.8.58 TR Rhd,S AP SRRk 80 e
“Croi ssant dou%&‘%%%JEePg£egbgﬁgoig'@%tfﬁtﬂfanQEtowfﬂéf‘%£%&§§é8@"and

pr oduct i on®¥8Hdi

I ONS™
wherein the center material was incrusted with the dough had

powdered green tea taste in harmony with very nice taste and
flavor of "croissant®. In addition, the center material had
good shape retention even after baking. |

Example 6

Preparation of fat composition (strawberry tasted)

One part of powdered strawberry, 17 parts of whole
milk powder, 5 part of modified starch, 9 parts of lactose,
38 parts of sugar, 5 parts of modified starch, 8 parts of
cocoa butter, 22 parts of tempering type hard butter (New-SS
7 manufactured by Fuji Oil Co., Ltd.), 0.4 part of lecithin,
0.3 part of red beet color, 0.2 part of citric acid and 0.2
part of strawberry flavor were subjecfing to roll-refining and
conching according to a conventional method to prepare a
strawberry-tasted fat composition.

The partz:.cle size of this composition was 21 p
(measured with a micrometer) and viscosity at 45°C was 150
poise (measured by a BM type viscometer (manufactured by Tokyo
Keiki, Japan) with No. 4 rotary bob at 12 r.p.m.

Preparation of center material and baked bread

According to the same manner as described in Example

5, a center material was prepared from the above-prepared



Fofmul ati on I ngredi ents Parts Wheat

fl our (high-protein) 70 French powder

30. - 24- Sugar

12 Sal t 1.6 Whol e egg

20 Panfriend 10 Bakery cream
12 Yeast 5 Food for frozen
cake A 0.1 Food for frozen cake B

0.1 Vat er - 26 - about 45 Fol di ng fat
Sheet type margarine 60 for flour 1): Sheet type

mar gari ne for Danish pastry manufactured and sold by Fuji Gl Co.

Ltd. under the trade nane of "Artpia Soft 880". Pr oducti on
condi tions Mxing time: 3 mnutes at lowrate and 2 mnutes at

medi um r at gomposition and the center material was incrusted with Danish
pastry dough. As a result, like Example 5, good Danish pastry
was obtained. '

Example 7

Preparation of fat composition (strawberry yogurt

tasted)

Three parts of powdered strawberry, 35 parts of
sugar, 5 parts of lactose, 17 parts of whole milk powder, 5
parts of modified starch, 5 parts of fermented milk powder,
30 parts of cocoa butter, 0.4 part of lecithin, 0.2 part of
citric acid, 0.1 part of strawberry flavor and 0.1 part of
yogurt flavor were subjecting to roll-refining and conching
according to a conventional method to prepare a strawberry
yogurt-tasted fat composition.

The particle size of this composition was 20 u
(measured with a micrometer) and viscosity at 45°C was 190
poise (measured by a BM type viscometer (manufactured by Tokyo
Keiki, Japan) with No. 4 rotary bob at 12 r.p.m.

P:eparation of center material

The above-prepared strawberry'.yogurt—tasted fat
composition was melted and, after tempering, the composition
was cast into a sheet of 4 mm thickness and cut into 25 mm x
130 mm size.

Preparation of baked bread



M xi ng ‘tenperature: 15[ err]C After m xing and kneadi ng dough,

was sufficiently

twi.ce. Then, after cooling, three-fold operation was carried out once

the dough was retard overnight at 0 to 5[err]C. The dough was

it

cooled and three-fold fol ding operation was carried out

and

sheeted to

2.5 mmthickness and cut into an isosceles triangu- |ar shape wei ghing 45
to 50 g. The above-prepared powdered green tea-tasted center
material was incrusted with the above-prepared "croi ssant”

- 25 - dough and placed in a pro@f hox (tenmperature/ humdity:

33[err] C/80% for about 40 m nutes. Baking was carried out in an oven at
200[err]C for about 15 to 17 mnutes. The "croissant”" wherein the center

mat eri al

was incrusted with the dough had powdered green tea taste in

harnmony with very nice taste and flavor of "croissant”. In addition, the
center material had muiklshpeetret dongbn waseprgnaredAFe@rding to the

Exanpl e 6

One part offgpolvwieing Hormpbrtign andppregu

Preparation of fat ConEosition (strawberry tasted)
6

nodi fied starch, 9 parts of |actose,

Formulation

Ingredients g
Wheat flour (high-protein) 400
Wheat flour (low-protein) 100
Sugar | 40
Salt 8
Whole egg 50
Milk 250
Dried yeast 10
Milk for dispersing yeast 80

Folding fat
Butter - 250
‘Production conditions
Wheat flour (high-protein) and wheat flour (low-
protéin) were mixed and sifted twice. Butter was softened at
room temperature. Dried yeast was scattered to 80 g of milk
warmed to 36°C and A small amount of sugar was added thereto.
After about 1 minute, the mixture was stirred and then allowed
to stand. Egg was broken and beaten. Milk was heated and,
just prior to boiling, heai:ing was stopped and milk was
allowed to cool.
Sugar, salt, milk and egg were placed in a bowl and

lightly kneaded. To the mixture was added the yeast solution

igRorenditiensSonder, 5 part of



38. parts of sugar, 5 parts of nodified starch, 8 parts of cocoa butter, 22
parts of tenpering type hard butter (NewSS 7 manufactured by Fuji Gl

Co,, Ltd.), 0.4 part of lecithin, 0.3 part of red beet color, 0.2 part of
citric acid and 0.2 part of strawberry flavor were subjecting to
roll-refining and conching according to a conventional nethod to prepare a
strawberry-tasted fat conposition. The particle size of this
conposition was 21 [err] (nmeasured with a micronmeter) and viscosity at
45[err] C was 150 poise (neasured byg BMtype visconeter (nmanufactured by
Tokyo Keiki, Japan) with No. 4 rotary bob at 12 r.p. m

Preparation of center material and baked bread According to the
same nmanner as described in Exanple 5, a center material was prepared from
t he above- prepared - 26 -

conposi t i opy apsrt hénseahdr theyewere wafficdenstiydmised Dadifgier onple-
dough. As a result, |ike Exanple-5, good Dani sh pastry was obtained.

Exanpl e 7 tion of mixiRieparhet mixtuiref wescphpoetlt pura (Eabkew SUEL yHiRnt-
t ast ed :
) ly kneaded and beaten. When stickiness to the table was lost,

the mixture was rounded and leavened in a bowl (the finishing
temperature: about 27°C). Then, the mixture was placed in a
proof box at 32°C for about 1 hour. After degassing, the
mixture was sheeted in a rectangular shape and allowed to
stand at -3 to 0°C for 1 hour.

The cooled dough thus obtained was again sheeted
once and butter was folded. Three-fold folding operation was
carried out twice and the dough was allowed to stand in a

.refrigerator for 1 hour. Again, three-fold folding operation
was carried out and the dough was allowed to stand in a
refrigerator for 2 hours. Then, the dough was sheeted in 2.5
mm thickness and cut into a square of 13 cm x 13 cm.

The above-prepared strawberry yogurt-tasted center
material was incrusted with the above-prepared Danish pastry
dough and placed in a proof box (temperature/humidity:
33°C/80%) for about 55 minutes. Baking was carried out in an
oven at 210°C for about 15 minutes. The resultant Danish
pastry had the cross section as shown in Fig. 4, wherein the
center material 5 was incrusted with the dough 6. This had
good strawberry taste and nice acidic taste of yogurt in

harmony with very nice taste and flavor of Danish pastry and



Three parts of powdered strawberry, 35 parts of sugar, 5 parts of |actose,
17 parts of whole mlIk powler, 5 parts of nodified starch, 5 parts of
fermented m | k powder, 30 parts of cocoa butter, 0.4 part of |ecithin,

part of

citric acid, 0.1 part of strawberry flavor and 0.1 part of

flavor were subjecting to roll-refining and conching according to a
conventional nethod to prepare a strawberry yogurt-tasted fat conpositi
The particle size of this conposition was 20 [err] (nmeasured with a
m crometer) and viscosity at 45[erLrbg was 190 poise (nmeasured by a BMtype
vi sconmeter (manufactured by Tokyo Keiki, Japan) with No. 4 rotary bob at

12 r.p.m

Preparation of center materi al The

above-prepared strawberry yogurt-tasted fat conposition was nelted and,
after tenpering, the conposition was cast into a sheet of 4 mmthickness

and cut irnk&d25 BRightlIDIGY I estrawberry. Hrepadditionef thekemniamd

27 -

Dani sh pastry dough was prepared according to the

fol | owi ng fi@teriali hadagdogr shapei veteosdon @yen after baking.

As described hereinabove, the present invention
provides molded chocolate containing small masses of filler
such as nuts and the like, which is a novel center material
for doughs or batters of bakery products and has good handling
characteristics. Therefore, it is possible to provide bakery
products which have both rich aroma of chocolate and mouthfeel
varying according to particular small masses of filler such
as crunchy mouthfeel of nuts and the like.

Furthermore, the present invention provides molded
center material for doughs or batters of bakery products,
which is novel and characterized by a taste of f£flavor
different from chocolate. This center material has géod
moldability and good baking resistance and can be stuffed into
doughs or batters before baking. Thus, when using the center
material tasted by a Japanese style material such as soybean
flouf or powdered green tea, bakery products having a variety

of tastes and flavors and colors can be produced.

0.2

yogurt

on.



Formul ati on I ngredi ents ) g . \Wheat

fl our (high-protein) 400 Wheat flour (I oW pr ot ein)

100 Sugar : 40 - Sal t

8 Whol e egg 50 M | k

250 Dried yeast 10 MIk for

di spersi ng yeast 80 -300l ding fat Butter

250 Production conditions Wheat flour (high-protein)

and wheat flour (low protein) were mxed and sifted twice. Butter was
softened at roo is Dried yeast was scattered to 80 g of m |k
warmed to 36[err]Cand a small amount of sugar was added thereto. After

about 1 minute, the Aricshtét enatéirtal Toi dorhs DR chattlre witith ds\ednolded ptodact. ofEg fatvas
broken and beaten. M|k was_heat ed an just prigr to boil,i

h
st opped and QempRSitiprscongaining, 2045 % bpweight ofatat mgred‘%\&g%??'mgs‘ﬁf@%%?qe ttl(erlﬁoegg
ver & pl aced e bR leadiifl by b Bt bypeVACBHEHr (hutilfurtl B YoRyd RELAIISH) Wifh

yeast sol uti‘o
5 No. 4 rotary bob at 12 r.p.m. and having a taste other than chocolate wherein the fat

composition contains one or more ingredients selected from the group consisting of starch,

soybean proteins and powdered "okara”.

2. A center material according to claim 1, wherein the taste other than chocolate is
10 one or more tastes selected from the group consisting of tastes and flavours of fruits, Japanese

style confection, fermented products, table luxuries and seasonings.

3. A center material according to claim 1 or claim 2, wherein the center material is
molded by molding.
15
4. A center material according to claim 1 or claim 2, wherein the center material is
~ molded by a cut line.

5. A center material according to any one of claims 1 to 4,' wherein the dough is
20 bread dough.

6. A bakery product incrusting the center material according to anyone of claims 1
to 5. ' |

-

A R



- 28 -~ by portions and they were sufficiently m xed. After conple-

tion of mxing, the mxture was placed on a table, sufficient- |y kneaded
and beaten. \Wen stickiness to the table was |ost, the m xture was rounded
"and | eavened in a bow (the finishing tenperature: about 27[err]C). Then,
the m xture was placed in a proof box at 32[err]C for about 1 hour. After
degassing, the mixture was sheeted in a rectangul ar shape and allowed to
stand at -3 to O[err]C for 1 hour. The cool ed dough thus

obt ai ned was again sheeted once and butter was folded. Three-fold folding
operation was carried out tw ce d hgpgo(ﬂg‘# allowed to stand in a
refrigerator for 1 hour. Again, f\ I'ng operation was carried
out and the dough V"@ENTERVWTERI%EFQEDCMGHSURWERS fAND2 hours.

Then, the dough was sheeted in 2. mm t hi ckness and cut into a square of
13 cmx 13 cm BNERWRMDUQSESHGIN&H&BQAMEWQUH tast ed
center material was incrusted with the above-prepared Danish pastry dough
and placed in a proof box (tenperature/ hum dity: 33[err]C/80% for about

55 m nute £E&

m nut es. §“cl‘%ﬁé'lr esu n| gﬂaaé%kf d@%@"ﬁq l‘?Xtﬂpéséig'gsec m %ég%‘g%\%qu
Fig. 4, whkeigibfalfa mgﬁaaiem m&gwaéosﬁywsowgw@bssanahbvmga 1466 @khe? thabhi S
had good strawberry taste and nice acidic taste of yogurt in harnony with

very ni cechecolate isadsordisglased. oln atditionphbakesy pmdm incrusting the center material is also
disclosed.

L
-+

y

(Fig. 4)



-129 ¢ had a bright color of strawberry. In addition, the center

mat eri al had good shape retention even after baking. As

descri bed herei nabove, the present invention provides nol ded chocol ate
containing small masses of filler such as nuts and the like, which is a
novel center material for doughs or batters of bakery products and has
good handling characteristics. Thergfpgz, it is possible to provide bakery
products which have both rich aroma of ocol ate and nout hf eel varying
according to particular small masses of filler such as crunchy nout hfeel

of nuts and the |ike. Furthernore, the present invention

provi des nol ded center material for doughs or batters of bakery products,
which is novel and characterized by a taste of flavor different from
chocol at e. This center material has good noldability and good baking
resi stance and can be stuffed into doughs or batters before baking. Thus,
when using the center material tasted by a Japanes€ W e material such as
soybean flour or powdered green tea, bakery pragd ng a variety of
tastes and flavors anf{@ of]s can be produceg




- 30 - What is clainmed is: 1. A center material for
doughs or batters which is a nolded product of a fat conposition
containing 28 to 45% by weight of a fat ingredient, having viscosity of 50
to 350 poi se upon neasuring by a BMtype visconeter (manufactured by
Tokyo Kei ki, Japan) with 5 No. 4 rqtary bob at 12 r.p.m and having a
taste other than chocol ate wherein 3%22¥at conposition contains one or
nore ingredients selected fromthe group consisting of starch, soybean
protei ns and powdered "okara". 2. A center material according
to claim1, wherein the taste other than chocolate is 10 one or nore tastes
sel ected fromthe group consisting of tastes and flavours of fruits,

Japanese = style confection, fernmented products, table |uxuries and

seasoni ngs. 3. Acenter material acc ing to claiml or claim
2, wherein the center material is mol ded by nolQW MM 15 4. A
center material according to clai ml-cr—claim2,whisrein thecenter
material is nol ded by a cut |ipes: S—A—center—materfal
according to any one of clains to 4, wherein the dough is 20 bregq dough.
6. A bakery product incrustin he center material according to angyone of

clains 1 to 5.

L3mm




