FOOD PRODUCT 21486881.  This inventi
relates to a dry starchy cake in-a water- perneable bag and to a progess
for Tts production. Anong the ediple tubers rich in starch, the yamf

exanpl e pkays an inportant part in the feeding of native 5 popul ati ops of
Africa i articul ar. In the popular dish known |ocally as’ "foutou" ar
"iyan", yamis eaten fresh after having been cooked and pounded for\a
consi derable length of tine. However, the yamis a seasonal pl ant of

which 10 the tissues and the starch degrade quickly on storage. . It is f

this reason that another popob@rpRO@UCKnown |ocally as ar%iggb\@gch is
yam fl our reconstituted in DoiTing water, enables these tubers to De eaten.

for a |onger part of the year. Now, the_ traditional 15 snuall-scale \\<
d
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the reconstitut: roduct iLs,too0_gu It is:for this reason that various %
researchers 20 %383 gﬁ?eﬁéf%iﬂ? Eﬁ%en%s%ﬁrbe’cf’ t%teﬁ’?cr}b‘f i ¥am & dapt \
recent proessspiefplaybeapr bnpettamt ofapot i ocid dfeeslitreyy tdfe martddwect | on of+
yam f | gkes % s ML W, EO i ' | ar t.Q. be prepared
rapi dly orpﬁhg?gg%ghgggglAggsgéeg%n§%€$%ﬁygﬁggmtt%ﬁéﬁgéﬁﬁor &ﬁ%i 25

opt i onal | ydigBukarng @j@Fﬁglﬁ_ pestfeutouTipr ‘aiyampt dheadd 4t on has cone

up agai nst egtehl eresAf agtbekhi @i RHCHEEH eEEsk&d tARY PHundeaPERIUGE i On,

particularly at .the drying stage, oOr during reconstitution. These
pr obl ens h&é@sﬁf}?rﬁegﬁ gFﬁFFBLﬁiO‘:%'d y to the free 30 starch which is @

rel eased duringHpwedec!i dheofahhisfsakessomall t pldrec faftwiinal ., conpared
1, PR S1bEy XA Uhd' ELECHMLAERULICAT P AR on of the
It is for this reason that another popular dish known
locally as "amala", which is a yam flour reconstituted
in boiling water,'enables these tubers to be eaten for
a longer part of the year. Now, the traditional
15 small-scale process for producing this flour doeés not _
effectively utilize the tuber and involves'high losses
of starting material. In addition, the texture of the
reconstituted product is too gummy . '
It is for this reason that various researchers
20 have attempted, and described their efforts, to adapt
recent processes for the production of potatb flakes
-  to :the production of yam flakes with a view to enablinq
dishes similar to foutou to be prepared rapidly or
instantaneously by reconstitution with hot water and,
25 optionally, pounding using a-pestle. This attempted
adaptation has come up against problems of sticking

encountered either during production, particularly at
the drying stage, or during reconstitution. These
problems have not heen attributed solely to the free
30 starch which is released during production of the flakes,

but to the fact that, compared with the potato, the.

yam differs Significantly in the composition of the
starch, the nature of the granules and behaviour on
cooking. ’

35 The object of the present invention is to provide
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cooki ng. 35 The object of the present invention is to provide — -2-
a dry -starchy. product based on the.yam for exanple, which does not present
gny problens in regard to reconstitution, and also a sinple and effective
pracess. for producing that product. 5 * More particularly, *ﬁbject
of the present invention is to provide a dry starchy cake in a .
wat er - per meabl e bag.- The starchy cake according to the present i bﬁ} on'is
characterized in that the bag is filled to 45 - 80%.of 10 its volUne with
granul es of dry, conpacted starchy flakes, the granul es having a bul k
densrty of fromO0.40 to 0.65 kg/l. In'ihb-tontext of the present invention,
the teFm "starchy” applies generally to any edible vegetable rich 15 in
starch or to_any part thereof, such as grains of cereals or |egum nous
pl ants, . t ubelts, padxy catarshy mitadusds baged @@rﬁ@&sYﬁ?p§§roﬁx9ﬁﬁ}esm¥%%°h
gggﬁggssng;efﬁ:faaésOﬁoér$$§sifﬁwédfn§ﬁaﬂnem@ a&t&bﬁaEartexaaabﬁstyﬁealbhe
e t he nul es and.th

per cent age of th%n% %fl%lﬁn%mf? efeﬂf’% e&e%rcéﬁ%’reatﬂr)??ﬁ%h PﬁaPrPﬁBCbP? matt er
fﬁntfnt ofhthe Lehﬁusprémmeﬂ cake is of the order of 30 to 36% all owi ng for

e fact thag the den st t | a
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of water.” To reconstitute the._cake,
the bag may be |hﬁeF§elr¢ﬁl@%lﬁ X FLARFh Gake Héh B YFSRTPES™EABoi | -and
left to simer fgggabout 15 minutes, after which the cake

.. The starchy cake according to the present invention
) is characterized in that the bag'is.filled'to 45 - 80% of
‘10 its volume with_granuies of dry, compacted starchy flakes,
the granules having a bulk density of from 0.40 to
0.65 kg/1. R |
In the context of the present invention, the term
"starchy" applies generally to any edible vegetable rich
15 in starch or to any part thereof, such as grains of
cereals or legumiﬁous plants, tubers, particularly

potatoes, the various types of yam, sweet potatoes or
cassava or fruit, particdlarly plantain for example.
When the starchy material is yam, the bulk
20 density of the granules and the percentage of the bag
volume filled are preferably such that the dry matter
content of the reconstituted cake is of the order of
30 to 36% allowing for the fact that the '
density of the reconstltuted cake is barely h;gher
25 than and substantially equal to that of water.
~ To reconstitute the cake, the bag may be 1mmersed
in cold water which is then brought to the boil and left
to simmer for about 15 minutes, after which the cake .
is removed from the bag. The reconstituted cake has
30  the same shape as the bag in its expanded state and
a homogeneous, coherent texture. - It may be cut and
eaten with a spoon or with the fingers for example.
The crucial factor is the bulk density ©of the
granules obtained by compacting the flakes. This 1is
35 bpecause the flakes have a large surface and a high degree
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I's renoved fromthe bag. The reconstjtuted cake has 30 the sarne shape as
the bag in its expanded state and a honogeneous, coherent texture...- It- may .
‘be cut and eaten with a spoon or with the fingers for exanple. The crucial ¥
fac is the b ulk density” of the granul es obtained by tonpacting the
fla This is 35 because the flakes have a | arge surface and a hi‘gh
degr -3- 1 of porosity which are both favorable to rapid rehydratlon
If they were introduced as such into a bag,. the cake obtained on :
reconstitution would not have a hpnogeneous texture. The fl akes situated
near the wall of the bag 5 would expand i nmedi ately and gel atini ze i.nt a
mass that would prevent the water fromreaching the fl akes situated at
cent ér oéftﬁmrdsmpy whilzh caret dothf falvereblke teonagidevenydeapiaper |y
noi st ene d; NgdLy. F onparison, it is .

£le 2l aps \m?é{{] db“ ; Lalead wakd E%E% bgé the FBAKE

the 10 sane € gs about the fo fon of clunmps when, for
t he purp%%%%lQﬁd(FQWEQQQQﬁ$l§¥Hﬂ9§Jquﬂdan§ﬁahéﬁe|§ henegenePictly into

boi | i ng yY&kelire. |tTW@Sf1%H§?£(BiQMa|tlédf @eaé that wthSQEfEE@tbsful d be

remedi ed b chanl clin es and reducin eminto-
grangles 3%? ‘i I%%%f q? g% EBF&Pﬁze . ﬁg ﬁaT%?stﬁ%§thas time to
penetratuoubdtpmewﬂnue&heﬁwaﬂa;lﬁgymam@acbnpbethEyflakaet t he granul es

bef ore tE%&m@t b gféx@ééwo?fe thygag; anulas gLgepEeberaply between

about 0.5 and mMin size. Iving very good results, 20
this enb%%llf‘ﬁen‘t’mﬂs‘?ndse‘ﬁ%éﬁ Rﬁ’r&qrcldl Eﬂlﬁt\ﬁéﬁ Bdt feokisd. oPubags made of
cel | ul osgnétésd swekld heeniiabaiyt.ype Fthe:oﬁ@be:.aeﬁordtngstahé he invention,—,

My 6 MBfie 'LE FeSONnEHPhEI b AT P ks JRAGE SYLABLYWRLY, cereals,
for the purposes of dispersion, a flour or a starch is .
poured directly into boiling water. It was subsequently
found that this effect could be remedied by mechanically
compacting the flakes and reducing them into granules

15 which absorb water less rapidly.. The water thus has
time to penetrate to the center of the bag and completely
to wet the granules before they expand ‘and gelatlnlze.

——

The granules are preferably between about 0.5 and

2 mm in size. In addltlon to giving very good results, -
20 this embodiment lends itself partlcularly_well to the use
of bags made of cellulose fibers of the teabeg type.

The cake according to-the invention may be made with
any edible starchy material,_particularly any cereals,
leguminous plants or tubers which may themselves be made

25 into flakes. Outside the yam season, one particularly -
recommended embodiment is a cake of plantain mlxed with
cassava. _

The present invention also relates to a process for
producing a dry starchy cake in a water permeable bag

30 which is Characterized in that flakes having a moisture
content of from 6 to 15% are prepared by cleaning the
starchy material, peeling, cutting, cocking, reduction
to puree, drying on a drum .and, optionally, remoistening,
. the flakes are mechanically'compacted under a pressure of

35 from 50 to 120 bars, the compacted flakes are reduced into
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Iegun1nous pl ants or tubers which may thensel ves be made 25 -into fl akes.
Qut si de t he, yam season, one partlcularly reconmended enbodi nent is a cake
of pl antairn m xed with cassava. The present invention also relates to a
process for producing a dry starchy cake in-a water perneable bag 30 h
is characterized in that flakes having a noisture content of from®6 %0
are prepared by cleaning the starchy material, peeling, cutting, coodkin
reduction to puree, drying on a drum and, optionally, renoistening, the
fl akes are nechanically conpacted under a pressure-of 35 from50 to 120
bars; the conpacted flakes are reduced=<i #to -4- 1 granules having a
bul k'sdensity of fromO0.40 to 0.65 kg/1, the bag is filled with the

granul es and then closed in such a way that the granules occu g fron14§ to
80% of its vbl ur@camiles havifng @&y bpldudensdtyr ocesSfaE8R 4P ng t8ot $edS

invention, theretg/e, tHakesy qfs 119 19 adkted thbagehyulBEeahdl tRég thbéedl |y

d by th I ech f f th h
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starchy naterlajoﬁints1tpknmexwltw'the expert. It is inportant to ensure
that the noigture conpgentadfy tdif fér@“i‘:%dc%s's“aE'&%rEﬁHSetb“‘éh&%ﬁ@'enn&ﬁ

necessary, the noisture cont ent of. | akes nay be feadjusted into t at

range by slight Faeeriers rfgladﬁ%rOfdrt)h%éelecFI% stargB¥auadkEerhdlf fERes 15
havi ng a noi st ur enLOIABIY gkmépz/r&%w eHd fa‘edmllt;utaoo«foaﬁgmhgl at putee of
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(N adapted to the particular features of the starchy material
10 in questioh by the expert. It is important to ensure
that the moisture content of the flakes is in the range
indicated. If necessary, the moisture content of the
flakes may be readjusted into that range by slight
remoistening after drying. This is because the flakes

15 having a moisture. content below 6% are difficult to
compact into a Sufficiently cohesive mass. On the
other hand, flakes having a moisture content above 15%
give after compaction a mass which is too elastic and
which is difficult to reduce to granules.

20 Compacting may be carried out with any suitable
press working on the principle of compression of a
material between two rigid surfaces. The flakes may
be compacted in particdlar in a cylinder press so as
to form a sheet of compacted flakes ranging from 1.0

25 to 2.5 mm in thickness. . _
"™ fThe compacted flakes may'then be reduced to granules
using a suitable apparatus capable either of breaking
ﬁp and crushing a sheet or plate of compacted flakes
or of detaching small fragments therefrom for example.

30 Preferably, a sheet or plate of compacted flakes
is broken up into fragments and the fragments thus
obtained are crushed until the desired fineness of the
granules 1is obtéined.

The bag may be made of any suitable material which

35 is chemically inert, i.e. which does not react either



which is difficult to reduce to granules. 20 Conmpacting may be

carried-out with any suitable press working on the principle of campression

of a_material between two rigid surfaces. The flakes may be conpacted in ¢
ar in a cylinder press so.as to forma sheet of conpacted flakes -

¥y from1.0 25 to 2.5 mmin thickness. The conpacted fl akes nmay then

_ ced to granules using a suitable apparatus capabl e either of

breaki ng up and crushing a sheet or plate of conpacted flakes or of

detaching small fragments therefromfor exanple. 30 Preferably, a

sheet or plate of conpacted flakes is broken up into fragnments and the '/

fragments thus obtained are crushed until the desired fineness of the

granul es is obtained. The bag may be nade of any suitable material which 35 -

i s khenwWégh| ghengranules onhwith dthe waker advtbaditiing temperatwizieh t he
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10 for the taste and for the appetite of the consumer(s)
for whom it is intended. A water content corresponding
~ to a homogeneous and coherent texture méy-be reached
precisely if the bag is filled'to_45_- 80% of its volume
with granales having a bulk density of from 0.40 -
15 to.0.65 kg/l. With granules having a bulk density
of less than 0.40 kg/l, there is a risk of losing all
the benefit of the process according to the invention and
of obtaining on reconstitution over rapid hydration of the -
surface of the cake, preventing the water from reaching
20 its center. By contrast, with granules having a bulk
density of greater than 0.65 kg/l, there is a risk of . -
unnecessarily lengthening the time required for recon-
stituting the cake. _ _
When yams are used as the starchy material, the
25 bulk density  of the granules and the percentage
of the bag volume filled with granules are preferably
selected within the ranges indicated in such a way that
the dry matter content of the reconstituted cake is
of the order cf 30 to 36%, allowing for the fact
30 that the density of the reconstituted cake is barely
‘higher than and substantially equal to that of water.
The invention is illustrated by the following
Examples in which the percentages quoted are percentages
by weight.
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iS to 0.65 kg/1. Wth granul es having a bul k density of |ess than 0;40

kg/l; there is a risk of losing all. the benefit of the process acc:-ih -
t:ne i nwention and of obtaining on reconstitution over rapid hydraI|F 40
the” °- - surface of the cake, preventikng the water from readh! ng
its center. =+ By contrast, with granules having a bul k density 0
greater than 0.65 kg/l, there is a ri-sk of unnecessarily | engthening the
time required for recon- stituting the cake. Wien yans are used as the
starchy material, the 25 bulk density of the granules and the
percent age of the bag volune filled wté& granules are preferably sel ected
Wit hi=~t he ranges indicated in such a way that the dry natter content of
the reconstituted cake is of the order of 30 to 36% allowing for the fact
30 that thé deBXAMPLE L he reconstituted cake is barely higher than and
substantial ly equal tyan falaxels WapRcieEh®ibB¥8REAORoLSnahtast4ad ed by the

foll ow ng Exanples in ich the percentages guoted are Eercentages by
wei ght. - -GfiPrquﬁég%ﬁgqm TSy AVETY( SPaEFcEUPPES cOF eBN? ofRORBR &) are
prepared from f reshidtgor whieds hatvebar drgf makeekpooasenar 6 £t yppdidcimdreeEy a
dry matter gontejifs of approximately 5 35% To this end, the tubers are
cl eaned and “peel&ed by treatnment either with steamor with lye , followed by
vigorous scrubbing. TorHéisaeadparde ypbeasdare Fhegnadearfiepeeledidyo 10
mm thick slices ghghdn@fi ¥tHdr 1A cn'dlcRamt 8rPLe¥aNt 1 $CRLPI&ké@by The
slices are cooked, .
. vigorous scrubbing. They are pared by hand. They
' are then cut into 10 mm thick slices and immersed in
10 water to prevent discoloration. The slices are cooked
in steam at 98°C for 30 minutes and then reduced to
puree by pressing them with a screw through a plate
or die having orifices 8.5 mm in diameter, the

open area making up 40% of the surface area of the.
15 plate. )

. The puree is dried on. a drum 1 meter in diameter
and 2 meters wide rotating at 3 revolutions per minute.
The drum is heated from inside with steam under a pressure
of 5.75 bars. It is equipped with 5 satellites
20 distributed at intervals of 28° and has an effective
drying surface of 5.75 m2 between the distribution
" trough for the puree and the blade which detaches the

£ilm of dried puree. This film weighs 1 g/dm? and has
a water content of 7.9%. It is broken up and crushed

25 into flakes of which 75% are between 0.4 and 1.25 mm
in size.  Water is sprayed onto the'flakes to adjust
their moisture content to 12%. '

The flakes are compacted by introduction into a

press comprising parallel and adjacent cylinders 15 cm

30 in diameter which rotate synchronously in opposite
directions. The rollers apply a pressure of 80 bars
to the flakes which pass between them and which leave
the press in the form of a 1.5 mm thick sheet. This
sheet is broken up into fragments and reduced to granules

35 which have a bulk density of 0.50 kg/1 and which



in steamat [err] for 30 mnutes and then reduced to puree by pressing them.
with a screw through a plate or die havi.ng.orifices 8.5 mmin dianeter,” the

.open area maki ng up 40% of the surface area of the 15 plate. The puree &

. is d on. adrum1 nmeter in dianeter and 2 neters wide rotating at 3 -
revgIN\stidons per mnute. The drumis heated frominside wth steam under a
pres of 5.75 bars. It is equipped with 5 satellites 20 distributed at
inte s of [err] and has an effective drying surface of 5.75 [err]

bet ween the distribution trough for the purée and the bl ade which detaches
‘'the 2 filmof dried puree. Thig fJImweighs 1 g/dm and has a water « ‘4

content of 7.9% . It is broken up and crushed 25 into fl akes of whi ch\#$9
are between 0.4 and 1.25 nmin size. Water is sprayed onto the flakes to
adj upt t hesembDé SfLattenad ecliip® d2%hikre Flulkes vetweempacsed by

I ntroduction,into, ress conprising parallel and adjacent cylinders 15 cm
30 in diéﬁét%rméh%ghg%%%ate synchronously in opposite directions. The

rol | ers appl yHeapreszlaklefbs8ls ki sceld ulnsd |Hiber swoifclthgass bet ween t hem

and whi cRelgayer{be PEESFilled NG FOUIMY thelir® vOTUY GHedheet.  This sheet
S broken-ug rnto fr%gnents and reduced to granules 35 which have a bulk
densPty these grapubgsyq/| ThR $#alef bags/ havgsanyd Wmeafened chips of

whi ch 80943r g1 bet werich. 20Nt 21 $maddusi &b . byHaAl0 sealfakjrankaes of cel |l ul ose
fibers ofetBEnpgaPaY LYRCAISnLd! J&H 42100 OF 1§ el llBeM th
a typical example of embodiment of the dry starchy cake \:]
in a water permeable bag according to the present invention.
10 To reconstitute the cake, the'bag is immersed in
cold water. The water is brought to'the boil and left
to simmer for 15 minutes. After only a few minutes,
the cake has expanded, filled the available space and is
~ sufficiently cooked to show a coherent texture and an
15 elastic consistency. However, cooking is continued for
a longer time to obtain an absolutely smooth texture without
any clumps, which is exactly to the liking of regular eaters
of foutou. The cake is then.withdrawn from the water. -
The bag is torn open and removed. The cake has a |
20 perfectly smooth, clump~-free appearance both to look at
and to cut. Its consistency is elastic, i.e. flexible
and soft. Its color is an attractive white slightly
tinged with beige.  Its odor and taste are those of a
good yam. In particular, there is no noticeable difference
25 " in relation to the organoleptic qualities of a good,
fresh foutou. '
These dry yam cakes also have remarkable keeping
qualities.  Their qualities after reconstitution are
intact after storage for 3 months at 30°c. Ih particular,
30 no rancid odor or taste has developed during storage.
EXAMPLE 2 | |
Dry yam cakes are prepared in the same way as
described in Example 1, but with another two good varieties
of the species Dioscorea rotundata, namely with fresh
35 tubers of the Manpan and Krengl® varieties which also



5 these granul es. The seal ed bags have a volune of 314 nl of which 200
n is-occupied by 100 g of granul'es of ‘conpact ed and crushed yamflakes
Ehey rapresent a typical exanple of enbodiment of the dry starch ake in a
wat.er perneabl e bag according to the present invention. 10 _
reconstitute the cake., the bag is imersed in cold water. Th er is
brought to the boil and left to simer for 15 m nutes. After only a few
m nutes, the cake has expanded, filled the avail abl.e space and is
sufficiently cooked to show a coherent t_%ture and ‘an 15 elastic

consgi stency. However, cooking is contirfuéd for a longer tinme to obtain an
~absohael y snooth texture wi thout any clunps, which is exactly to the

l'i ki ng of regul t ca h | r fromthe
wat er. The bgg ?éor?%r%%%g%héa%{;&?nocvoea}? Tﬁr ggl?tg %gs\é’gggg e?oogrfectly
snoot h, cl urrp fr%%rh%%an*&e Isekest o AL NeE M3der guaddties| agtesnsi st ency
is elastic, i e. rétoxs bl udivh si{direly tonpAlr@blleS wdkhakhbast byerhuhite
slightly tlnged wi,t h bei |ts ,odor and taste are those of a good yam
In particular, tTRI% s ﬁgﬁm%%&m e difference 25 in relation to the

or ganol ept|05qua XAMRREDf3 gtagobd, fresh foutou. These dry yam cakes al so

have remar kabl e keepl?,geo%@gééd idheld ﬁH@fltHe%S il QL mﬁﬁgogst EkHEan are

intact after storage m)nt at [err articu no r.ancid
odor or taste hakh %I'Ev"e'i‘%r}wl%‘i##%g:%ﬁ"fﬁ’&g@f E%@IVFﬁLlEkESDrl? pdinssaresoar e
prepared in the aaﬁﬁemeutase@&mgwu§mghﬂqhﬂigﬂvaﬁylhg hule WohBigaehler two

goed .varieties of he spe Di oscorea rptu I th fresh'3ss
tube!s of the Ma?i @%eﬂb F PVRT et ]\ﬁ:hd %aIdg'g':rgae")én\’gI pressures
are applled to the cylinders of the press.. Particular

conditions corresponding ‘to the various tests are shown
in the following Table:

Example Moisture Compactlng Thickness Buﬂ;k.dén-— % of the
15 No. content pressure of the sity of " bag volume
of the bars compacted  the granules £filled with
flakes . film kg/1 granules
%' . m .
1 12 80 1.5 0.50 64
3 15 50- 2.5 0.60 53
20 4 15 . 80 2.0 0.60 53
. 5 100 1.5 0.50 " 64
N~ 6 7.5 100 1.4 0.51 62
7 100 1.3 0.52 6l
25

The cakes of Examples 3 to 7 have qualities after
reconstitution comparable with those of the cakes of
Example 1. It can be seen that, by reducing the

30 moisture content of the flakes to below 8%, they become
increasingly more difficult to compact. A moisture
. content of 6% represents the practical lower limit. Below
that limit, unnecessarily high pressures are required
for obtaining only mediocre results, i.e. granules which
35 undergo excessive disintegration.
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-8- 1 cone fromthe Ivory Coast. For each of these two varieties, the
cakes obtained have qualities after reconstitution entirely conparable with
t hoses the cakes of Exanple 1. 5 EXAMPLES 3 to 7.The procedure i‘s- @s
deschi\g in Exanple 1, except that the noisture content ‘of t-he flakes is .
/to different Ievels by slightly varying the conditions under  which
the puréde is dried and different pressures 10 are applied to the cylinders
of the press.. Particular conditions corresponding to the various tests are
shown in the follomnng Tabl e: Ex@mpl e Mi sture Conpacting Thi ckness Bul k

den- % of the 15 No. content pressure . of the sity of Lo,
bag vol une of the bar s conpacted the granules filled with flaheg
filmt mg¢|cakes o@r%ﬁﬂmgﬁgq_3 and ¥ show go@d qualities].5 0.50
gg 3 afiEr recon591%utlon. Zhé%e¥§§?;¥ﬂglr k?eplng E§3p39t1e54151 |
0. 50 are 51%21%1cant1y71%§erﬁgﬁ)to those of) the cakq§ 5¢f the 62 7

8 100her Exampl&sB altho@WglbXxstill satldfhdﬂbfyhe aakegdohgbanpl es 5

of Exanp 1. It can be seen t fure cont ent
of the fF&ké§ ?%tB%FohPSQBYt¢ﬂ§P Lipis dﬁtflcult to

conpact . readon®i of Uéﬁa@@élfﬂféd qilaﬁ%lr&m;ﬁ%fntt%et RR1Rkeackheak lowver limt.
ooy e Phen BRSSRET WAL RS Geplterea bl ¢
di si nt egEXAMBRE 8 _ Ty
10 'The procedure is as in Example_l,.except that the s
bag is filled with 110 g instead of 100 g of granules.
After reconstitution, the cake again shows a perfectly
homogeneous and smooth, although slightly more dense;
texture. It also welghs approx1mate1y 320 g like the
15 reconstituted cake of Example 1.

to 75havehguabigt@§ea355{e£@q9§ ét&ﬁ%fﬂk§%¥ﬂ§%&%ﬁt ng%gh &hg e of the cakes
Yy
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-9- 1 The cakes of Exanples 3 and 4 show good qualities after
JJeconstitulion.. However, their keeplng properties are significantly

4 nferior ‘to those of t he- cakes of the ot her |II

sat.i sfactory. “Accordingly, 5 the noisture ca.mﬂm“m’mm!" pper
reconmended {1imt. It is better in any case not 1O exceednt at T\
reasons of exaggerated plasticity of .the rolled sheet which then bec
difficult to reduce to granules. EXAMPLE 8 110 - The procedure is n
Exanple 1, except that the bag is filled with 110 g instead of 100 g of
granul es. After reconstitution, the cake again shows a perfectly
hom&geneous andyggmet h, al though slightly nore dense, texture. It al so
wei ghs approxiTatery 320 g like the 15 reconstituted cake of ‘Exanple 1.
-10- Cainms: 1. Adry starchy cake in a water-perneabl e bag, wherein the

bag is filled 49 45489 %chl& Scad U aivdter-pesmanit day, «AERached
fl akes of starchg mat er e granul es having a buyl k density of from 0. 40

to 0.65 kg/l. Apéﬁkés §1£}%ﬁrﬁﬂi4§TQﬂzﬂrﬂﬁ. FPodume; e thr GraprBsedre

bet ween about 3f5dﬁ9d ao:frﬁad:ﬂedslmkés of Cs?d{'-ﬁ:cﬂﬁr tladie¥ad li,n tebagiaiules
wherein the st E§gnater '

‘wherein the st nﬁt%?#]g: d%‘és% %rﬁ%ﬁf‘?ﬂ e‘gc\?nsttoﬁl alggeg\%ri SaiAmprlbcess

for producing a dry starchy cake in a

2. A cake as claimed in Claim 1,.where1n the granules
1~) ~are between about 0.5 and 2 mm in size.
3. A cake as claimed in Claim 1, wherein the starchy
material is yam.

4. A cake as claimed in Claim 1, wherein the starchy
material is plantain mixed with cassava.

5. A process for producing a dry starchy cake in a
water-permeable bag, wherein flakes having a moisture
content of from 6 to 15 % are prepared by cleaniﬁg the
" starchy material, peeling, cutting, cooking, reduction
to puree and drying on a drunm, the flakes are mechani-
célly compacted under a pressure of from 50 to 120 bars,
the compacted flakes are reduced to granules ha&ing a
bulk density of from 0.40 to 0.65 kg/l, the bag is filled
with those granules and then closed in such a way that the
. granules occupy from 45 to 80 % of its volume.

6. A process as claimed inICIaim.S, wherein the compacted
flakes are reduced to.granules between about 0.5 and 2 mm
in size.

7. A process as claimed in Claim 5, wherein the flakes
are compacted in a cylinder press so as to form a sheet
of compacted flakes ranging from 1.0 to 2.5 mm in



wat er - per meabl e bag, wherein flakes having a wfrrfrom 6to 7

15 % are prepared by cleaning the starchy material, peeling, N

.cobking, reduction to puree and drying on a drumuumm;"m mechanl ¥
pacted under a pressuree of.- from50 to MIE" acted "

Arle reduced to granul es having a bul k den5|t§/ of ™ om 0x40-to0 0.65

£ bag is filled with those qganul es and then closed in such a way

that t granul es occupy from45 to'80 %of its volume. 6. A process as
claimed in Caimb5, wherein the conpacted fl akes are reduced to granul €s

bet ween o) Si; PL d in.Claim5, -«
wher ei n \'tq{‘lj'ecli{qe esa%?rjé:%ceg]r%agfe |ﬁeéugﬁil §e§§ ?‘2% ?%“I‘Qﬁm a shee@i
- of conpaidt exp filndice £ ragmenity fandnn:u_ehu.xQQZtBenfrragments 11 - thickness and
the sheet is reduced to granules by breaking it up into fragnents and

crushing the fragnments. 8. A process as clainmed in Caimb5, wherein the
st ar chy Swatlemrdcsss )a&mcls-lnﬁdpngcsésimssm whezein ntie: astatchmherein the

star chy JnRiAl Al j_ss Yglmant ain mxed w t h cassava.

9. A process as claimed in Claim 5, where.m the starchy
material is plantain mixed with cassava.




