;e3e']%$.z6TCIB 1 A seasoning nmixture with a high salt content_Thqyﬁn@g@;iOn
rel-ates to a seasoning m xture for foodstuffs, especially neat and poul try,
with a particularly high salt content and a net hod of seasoning foodstuffs
using this seasoning m xture. For the conmercial preparation of |arge
guantities of poultry, the latter is treated with mari nades, salt solutions
or dry seasoning mxtures in tunblers. This process does not ensure that
the desired quantity of spice or salt is still present on the foodstuffs
after the treatnent. A further di sadvantage of this process is that: the
poultry has to be taken off the conveygr belt, placed in the tunbler and
then returned to the conveyor belt after being treated for about 20

m nutes. The use of this process first of all wastes tine, and secondly, if
there is any poultry in the tunbler which is contamnated with gerns, it
will come into contact SRaIPrEfemigdurer yikhi shhighnseltorbamienat ed. This
conprom ses the hygienic safety of the entire batch. A further disadvantage
of the treatnent in the tunbler is that the poultry can be defornmed. By way
of alternative, the poultry may be seasoned in smaller rotisseries by

pai nting t marinade, or salt solutions on with a brush. -~ 4 f ~i~Y 2~~4
The obj ect " tHESHVEM iGHatEs Fkt Scqsanpnghmgaalirey fosasoned f oodst uf f,
especi al |y maddtsedy Jlans AN/ beaktMi belEhe shortest possible tine.
This object is achieved by neans of a seasoning xtare 8onta|n|ng a

|i quefi abl @afianltar iy duldgh ceittemonsknabeuti 45meeh6d Wi $eakasedon the
wei ght of %@%&gﬁggggn nix% re. A further object of the invention is a

met hod of seasoni ng T oodstuft e usitAgPHBIaBote fEnt i oned seasoni ng m xt ure.
This object is also achieved by neans of a seasoning mxture with a salt
content of about 15 to 67 W % based on the weight of the seasoning

mi xture, whicdh BIeSHedi R eRaragieon abl éangentyaseliecesdofr om t he
group consigti f r lLoi.ds i enul sifi.ers and, _car bohydrates.
These Iiqugﬁﬁggﬁggségfgégﬁgeﬁi%gquggkéhiQﬁtgomﬁg%négﬁFaiﬁagﬁy fat, can

al so be usé@linticmes wirxtdnye seiasbhnanki gietuabkeifiatumdl Eukst hepigbj ect of the
i nvention b%o% %%o%ftuff oat ed mﬁtg t he seasoning m xture of the

i nventi on. PPreférabity’ R SB586R hfdhgbhe feFhked gBprnAifayef, as cl osed
as possi bl epiee bhe skoedsiukksi1The o GOVEL i dstytf can be 0.1
to 2 mm prgferably 0.3 to 1 M ?h?%§¥€A?§I%@%d?g??gﬁgﬁ?geggggfing of this
kind i s nothR&chireeéaenitthAcshvsherodibadeasonyagof Fthak| prootber igbj ects of

t he i nventi a 0 easonin he foodstuffs with the_seasonin
m xture oftﬁﬁg Fﬁsgﬁkpgg§¥nhggdg§ p% g%%%?nofﬁet?%oag?ﬁ?yoEog?%Brmjth t%e

seasoni ng platedeinThaeseasbhergananthbsordeupid@ctedtha syshegopay that
" ';y ZO-ar - 3 material, optionally

first of I %he Iigugftable ) Y

wi th spi ce8Sahd2A48¢t PFeRT hRA25a8sEQtempPYt s20 tmimubep) | Bt osehef

foodstuffsthkk bsoaksq p9ssible r I he, opposite.order,. The

cruci al poi nt mFgﬁ this process,g?%gvgggggd&g% 1é%§ a§econd?y’ if
there is any poultry in the tumbler which is contaminated

with germs, it will come into contact with other poultry

which is not contaminated. This compromises the hygienic

safety of the entire batch. A further disadvantage of the
treatment in the tumbler is that the poultry cén be

deformed.

By way of alternative, the poultry may be seasoned in
smaller rotisseries by painting the marinade or salt

solutions on with a brush.




solid layer of seasoning, which should be as closed as possible, on the
foodstuff. The seasoning nixture of the invention is characterised; bysanz0is
extraordinarily high salt concentration for seasoning m xtures to be
applied in liquid form The salt content is so high that, when the
seasoning mxture is used in liquid form nost of the salt is present in
solid form distributed honngeneously'i%rThe viscous m xture. It is
considered surprising that, after resolidification, this seasoning m xture

fornms an e%ﬁn I%%er on the article to be seasoned. This kind of -
di stributi oA® FEtardi he 868 tdeRsdAelOnBRR3IR nathHeh tewat 8EVng ef fect s
because of sthechikgh ¢@3ce QR 1QC [ e.«This |layer on
t he surface of tﬁg ;gggg?hff'g?%ggbﬁgéé9tggglgg¥iggyég%%g?taffor r et ai ni ng
salt and spireesrentt forf dhdstshofrseatdpaksbdbpeotints t he foodstuff agai nst
partially drying out and charring during grilling or roasting. This is not
ensured with known dry seasoning m xtures. Unlike the known marinades, the
seasoni ng ThibkubBgeoh tiRe dchvertlony’ RFBRE On ihe-24diche miterrLhe
foodstuffs have been treated and _do not run off it. The Seasoni ng m xtures
of the inveRRE8ANPRSdEce 1ssstiaRirallry Béther $dblatonrirnt asf ealiects on
the foodstybfeot Ban,khe, Mlugdes 2ad ALy RPasPg MXIy s used In the
past. In particular, it’is possible, in aécordance wi W he P nvention, to
avoi d a simiatioe.i & Goircherwberetheodr thel envanphekaged imeehd@i bror film
under vacuung t he 4~~~ 4 - 4 seasoning mxture is drawn into the
voi ds for nBA*RABATEhE OPSSTHRTSs USPPPI ERe aROVRTAFT Y M etR2SPR R %ar i nades.
It is al sopagd¥aptageous that the seasoning agent is not spread over the
item after packaging. A further advantage that can be achieved with the
seasoning m xture of the invention consists in the fact that, for exanple,
poul try dogs.:po A re fromthe conveyor belt for seasoning
when the sggégn%ﬁggéﬁxégrgﬁgp gﬁéigﬁsgng%o%e?%sa 15 eI THE f oodst uf f .
Bef ore usemikbarseadehi agsailxt ebasent bheabowents oro e W eseMbabadsol id
formas mxtures of salt .and fat, optionally together with other seasoning
subst ances®BnBREdWRLBHESs O DEARN§CaSRN I DAL EE-HMM i ¥Rkt EHEEhSF t he
i nvention kgui - 1] e [ SCOS{ S0, t : as at
applicatiQﬁéﬁgﬁ%gga?u?ggu%gégggéda§F¥E'agééé%%g |scoté§@%r§%§?§ggindle R4,
100 revs./sessistTheg o6l hdrecgllpodder gelsehsoniengils Xfizes dhquefy when
heat is ap I%gd gs %he f@k‘nelis. E¥en Ln t he event that the seasoning
agents of THE-THYSAEFSH - doRGE CoREGFA2ENY 23 SOt iRfldtatt¥ ot can be
achi eved bynhbeat 48gn6t bynibXhngniyheati qughi abie Rga=Qriseasoni ng
m xtures which do not contain fat with water: These agents solidify on
cool i ng. TREXEAFre véhhent Lépuehéabéasbatng mixtures of the invention is
preferably 20 to 60 wt % or, according to a further preferred enbodi nent,
30 to 55 wm % relative to the weight of the seasoning m xture. Salts used
i n accor dahcunthbrt bbjienuenti oheat avenefef abd ya chovast Bt tcoic @i xt ures of
conmpn salt ﬁgdﬁhnor anic,salts, organic salts or mxtures_thereof. The

e

salts to b& PnSEeEBPARACBIAFERSt A FhReYTH Qih Azl eetptvse.
m ner al th& 56550%7F a28<80NMPYPRAtS. S a rticle sizes
comonl y fou%ds?%s?ﬂenﬂoﬁgghol d, o? ?tsgrgﬁd b%%eeﬁ'y%ﬁce%s%gr%%cul ate. It
has proverr@glsiplageonsthe fGeedsthffa. gehs.l18r¢1 caowgtinenttamce t he

pourabil it f_the_dry segasgnin L, Xt ures i ar sed on solid fats,
and faciIi%%%%sﬁﬁgpr%aug?ighiaﬁan%a%?ag?%%&%?ﬁgﬁé{féfﬁﬁ?. THer fats used in
the seasontipcki XAUERSsEH, t HE1hRYERE | @Fa 8l @y tdDSEn W tik rad MBd thdg or
solidification point above about -5 C, and preferably above 10 or 20 to 60
C. Fats of2¢MeVRinWitBncHBVADHiGRRhateUSYRET abl e and ani mal or

hydr ogenat ed vegetabl e and ani mal fats, such as beef suet, hydrogenated
Soya o.il, or palmkernel fat. Synthetic triglycerides, such as

tripal mtatinglygerohreeanbiksdsbef sthé abhesntlhen ldpeidehdds agent s used in
t he seasoni ng m xtures

of
seasoning the foodstuffs with the seasoning mixture of
the invention in order to obtain the foodstuff coated
with the Seasoning mixture. The seasoning can also be

effected in such a way that first of all the liquefiable




the invention instead of a fat or used in the m xture with one of the
above-nentioned fats are those which are solid at |east at tenperzuﬁuﬁﬁﬁiamﬁ
the range from0O C and | ower to about sO C, or those which are |iquefiable
by the addition of water and becone solid after they have been applied to
the cold foodstuffs. Agents ofthis ktn% may, for exanple, be hydrocoll oids,
i.e. water-soluble or partially water-sol uble natural or synthetic polyners
which formgels or viscous solutions in aqueous systens. By way of exanpl e,
one m ght [ al gi artageen ctin, . ydextrose,, pol yvinyl
al cohol ; po 3%F%§ﬁ’pgkgg%ﬁg%% gﬁggdg %?gg.gfghggaéééXFg’anFhis kind are
gel ati ne asdberglentilgr sadt tbheakphdetegul ankyrfusadtumirkQodt whi ch have the
same nelting properties as - $~1,Gr 2~Qr - 6 the above-nentioned
fats. O hePl8Gi PIBP&P4GehPsPrPrRafl ¥y BRe REPPEBFE PsFAPSacdh&ri des and
ot her carbghydrates,isuch r i ar gar...al.cehal s such as
sorbitol. %E?gl?%ugoﬁégngl?ﬁa?ﬁg%1B£§F% é'n%?éfiggsﬁgrgcgzﬁﬁgb%e whi ch can
forma | ayeprlénd flheefroodstebbonsngar whotht Abonildt beeaw thosaldt aat t he
st orage tengera&gre of %Ee fooﬂséu%%. Furthernore, the seasoning m xture
can contai RCSPIrC&S; REBr 68 PPEAES"TExtracts, flavourings, tea, coffee,
veget abl es, nedicinal plants, dried or fresh seeds, whole, crushed or
ground, and flavour enhancers. These additives can be added to the
seasoni ng ARt 8F@sprigdantiities of Lpetdnwension. §s cbarecagrysethe
seasoni ng i, xtur aj n_{hj nj . _Suitabl e thickening
agent s aregyh%gegﬁg?gﬁgg?gaggggnﬁFgﬂuééggi% gﬁgg?g%glPﬁdgé ry, such as
starch, gekatbBneinggaixagaes pecbenappbdiadt $n Ququibll dutm.cghebshaan fl our
and xant han. Tge thickenbgaaagents can be used in quantities of up to 15 wt
t

s, e.g. 0. $°P6eR5 we 8 fe Q%ttow?ﬁ%_ﬁﬁ?gﬁfaﬁP“%ﬁg gax&yfeng Sm xture. In
addi tion, HBeqseaseningdnextl en@btthe LR¥ention;cap eQrhdi Aradhgsion
pronoters in quantitiies of upto 10 wt % e.g. 1 to 8w % -relative to the

wei ght of £hemdrgistasbniag hbreaeecondghgsinntheomdtserssofnitkitiugeki nd are
sugar substances, m xtur f different, sugar .substances .and edi.bl e fibres.
Sui t abl e sEga?Ss88??éﬁ%ggaaggrﬁ%ﬁglﬁ%d£g? ac%ﬁg?nggfo &8ﬁ%&§a ﬁ@@dse,
mal t ose, fthHeboseasHBNNGSRIxBacehabone, ahasleselapalt adexhe A andiienverted
sugar. They can be added to the production of the ._ o~ ~a~~~ Zi~~~
seasoni ng RPxPEr 8e8fFonnd- i Rbeht koRdi aft Absteihibioporietie gaticiléns, and
especi al | yrsyfup e Ln ] Xt Ur he . QN 1.G8 nt ai n
further adg?tP%egeagpgﬁaaﬁggg%n%%%}yﬁﬁsgﬁw?%e%ﬂggfgggg%ﬁgugggeyg anpl es of
t hese are séphtnat hhghagehtscsuceéntsatiogabccum ghosphasépragleci um st ear at e
or earth alkali carbonates. The seasoning m xture is suitable for seasoning
poultry, poultry parts, neat, fish, vegetables and pasta dishes. During the
treatnent prosessysit Bnt hRe SEASPALATo KhaT BoolBRLrEaRiRR a1l @perat ure
of 4to 9 C, poultry at a tenperature of about 2 to 9°C and pasta at a

t enper at ur@ PEt18rt 6apsctLy Eperrebapetng usestopnghepioedsvnf theo be
seasoned kble f | i b |.ng, _the seasoning m xture
of the insgﬁ??§§§%£% %%éééﬁggeggﬁﬁéggésﬁ@% %%?gg%Hgga?gﬁépg%to be seasoned.
Dependi ng parthelliyqdef/iabl eutededi ahavsedg dugiurfagkioning aehi eved by
heating or by adding water. In addition, it is possible to dip the article
to be seasﬁﬂ%ﬁtfﬁgo Thes| 1 §uiat of o1 ERduEl 8RaKBANAgIRYX EGREONBEGh neasur es

can be cargigd, Pl 0fn 1 £OWEY Okndgh tmaSPnb b8t t ﬁeaﬁéggbﬁiﬁ be seasoned
does not need to be renoved fromthe processing |ine and subsequently

returned tmiktufes 6frtheriprvecessingemdtnordi hyet eraiflet hdéteantaddi ment of
the inventjon a d the liquefiable terial are applied to.the
foodsturi SERAFEIEFs From Bren anteherd FEQI S0 RBF RANBEE, Tposai e for the
salt to bes@@@bh@ﬂ%fm1ﬁtut@$p@ﬂdﬁﬁefﬂﬁﬁé@tiéﬁ %ré@ﬂ@@n%h%%%@n%QHﬁgﬁﬁ
solution and for the liquefi~ble ~ ~f i~Y 204

better visual and taste effects on the foodstuffs than

the marinades and dry seasoning mixtures used in the

past. In particular, it is possible, in accordance with

the invention, to avoid a situation in which, wheéen the

article is packaged in a foil or film under vacuum, the




8 material to be applied after that. The ot her seasoning agentsaqpq$§nwﬁ@
addi tives, whose use is optional, can be applied to the foodstuff togethé%“
with the liquefiable material. This procedure can nake sense if there is
water or noisture on the surface of the foodstuff: Fat and seasoning :

m xtures containing fat m xtures which are present in the formof powder at
rcomtenperature can be prepared by sinpl'y mxing the fat with the other

i ngredi ents of the seasoning m xture. \Wen heated to tenperatures above the
mel ting poin%eof thg fgg gsed,.e.g. to 35 to,]20 CidthE seagon%%#% i xture
is |iquefi ed>CAPPRFIFLMFE-EPPI +2a T BVE ne" TR BRFvEPy e o §TFE5dY] e fat
cont ai ned i nvhbBaufeasonppyigtxt Hsens@hi iy f hespefo hah fBhkYnaqemtt gr of
seconds after being applied to the surface, tﬂe fat solidifies and a dry
coating formds FHFS pdvankavepeschBetwibp fReSORhBE RPGDEf igbhetmaterial s.
Sorbitol is Lj 3 y at | t e higher than 112 C,
dextrose hyd%gggsﬁigﬁgg %ﬁgnggggcégﬁgrxé???%?iﬁ?gher than 94 C. By way of
exanpl e, the manufacture of a dry seasoning mxture will now be descri bed.

Liquid beef fat cap be mxed with heated hydrogenated fat in such a way
that the el £ RGZDBER 207 2Rhedfi REGF cCBRCONESCAECRPGh EREL TIE can be st or ed

at r00n1tenp%éaggﬁ§n?nm§x§9£édbfi@HeSiﬁgsnﬁiéﬁﬁaangggggiﬁalEh@UE@ctFor this

pur pose, the heated fat m xture is placed in the formof flocs on a chil

rol | and thethat.fFocseapreprifenpoikedywiedsthet dhgveubst Becesnoygsh as sal t
and spices. IS o] ossi pl o] scrib bove, wth
the dry subs%gﬁ%egh e%ﬁég%yggdggl?n %£tﬁ§£$§§§gg?§8gg %5e~%%§§39156¥a~ g
_ fat. Aftermtht8retbe Phit Unechticnoledapgpliéhetdl ons &pedproduyced as
descri bed above. Tt is also possible to work only part of the dry .
substances into the heated fat mxture and then to blend the rest of the
dry substancageskbh,the {aL LLaConidhl s kagts0aged REPOALERRL GhhaL S
better pourabilrty to fhe seasoning xture and al so makes it possible to
keep t he m xpueeedtyibestdid Themfas hivtsres Hatstlocanmdxtfate can be

l'i quefied by the us ip a heated,container with a powerful stirrer, and
tha 11 quid nPREGPESCR badapler ctit£h haSE srepdninBhetbatennes ok a
nozzle. Ategpaltyety. BuBCAGWiSA) £REEb¥Esbhend| AEx@Lrdiy ol Xhere for this
pur pose, then congreSS|ng and liquefying it. Heating is achi eved by

B

friction andipresSiee ape WEwidhanddesti bave appireasisy of di%0do heat. A
nozzl e can the e d.to | L gui ni 1 re. he
article, on gﬁ?%ﬁ ?Eggs%%s%§?££¥%#£§ﬁr%g#%%ﬁ§§§?§6iﬂ?gghé #é%gggé%hing

m xture of tHeakavehstobessesubRabspifidieuRé, i h0Oheefreod sierdyst Mha n the .
i ndustrial seasoni ng of foogstuffs. Chi cken |egs at a.tenperature of about
6 C, for exafifteds afedpi BREUASHY bYSASCRMIBYBF=HBERS AMGYEFINY &f3th a
hangi ng posi §508ppastaa R9ZZHE PRANS1dHe £6880DhNELET XiALe @halthene
invention is sprayed.through nozzle neans onto the foodstuff, which is
rotated in theaprotegsagsotshaf the tewsohiog de appl cettevanlapyf ferh,all
si des. d, 7. ~-C~~: - to JIn accordance wth a particularly preferred
embodi ment . BEFBFESEERY SPP A M tR SR LCASORIRY RrxPl BIRRE 3 cle to
be seasoned Lsqdysigulyi dfent pomdesyssnbayancetwbeshwhs cablde metabsorb the
noi sture on the surface of the article to be seasoned. This substance can,
for exanpl e, cBRtaiRoRFENYIBRAV2ERT ckERPPY 2genEs sepadidfivngragemling our,
starch or nmaltodextrin. The invention will now be explained in nore detai
with reference to the foll ow ng exanpl es. '

‘ The salt content of the seasoning mixtures of the

invention is preferably 20 to 60 wt %, or, according to a
further preferred embodiment, 30 to 55 wt %, relative to
the weight of the seasoning mixture. Salts used in
accordance with the invention are preferably common salt
or mixtures of common salt and inorganic salts, organic
salts. or mixtures thereof. The salts to be used in

accordance with the invention can also comprise.mineral




Exanple 1 Fornulation A Ingredients of the seasoning nixturerntQpi MAY 7004
[wt, ~] Suet, floccul ated28. 3Hydr ogenat ed veget abl e fat4. 5Common |

sal t 59. OSepar ati ng agent

(Si pernat ~22S) 1. OEnul si fi er 1. OMal t odextri n5. 9Xant han gunD. 3= 100.0 ~' 4
f~~Y" i u~i~r - 11 Formulation B Ingredients of the seasoning

m xt ureCont ent [wt Suet, fl occul ated17. OHydr ogenat ed vegetabl e fat17. 0Conmon
sal t 43. OSepar at i ng agent (Si pernat 22S) 1. 0Spi ces21. OEnuIS|f|er1 0 100. 00 The
seasoni ng m xt ures heaigfkt 4%3@H§rat r.e .of and hel.d at "t hat

tenperatureoquQ?ﬁFS anl}éa Ui'd BAg e & é&@ S HESH S st ol

Vestfalia) Mamd airsethd m&ﬁsérﬁa:ﬂcﬂ,o dz iit adleald ﬁr@r@affllrm@tly The heat ed
seasoning m xture was poured into the liquid reservoir of the pistol and
sprayed, atPa prasstr® of 4 to 8 bar and froma distance of 30 to 50 cm
onto the poultry, which was at a tenperature of 6 C. The. seasoni ng agent
solidified.immediately after striking the cold poultry, form ng an even
filmtheredmt has—provenladvaﬂtageeuﬂ2x>ExanmﬁéiZaSg@dwam&ikmyaseasoning
on the basis of a droc | 1 oid I ngredien ornulatlon C) Content [wt

3] Seasoni ng SAgert R Dodd o FEacist Birs SBaTHE ker ne

1 our 3. 2Sali5d Qrdb 5 vshﬁé}h W+ O Lfe AGA -RA8M Eftat% ;L anReraling +Qf S0 C was
sprayed onto chi cken |l egs, the quantity being about
-the productlon and packaging of the latter.

The fats used in the seasoning mixtures of the invention
are those with a melting or solidification point above
about -5° C, and preferably above 10 or 20 to 60° C. Fats
of this kind can be hydrogenated vegetable and animal or
hydrogenated vegetable and animal fats, such as beef
suet,_hydrogenated soya oil, or palm kernel fat.
Synthetic triglycerides, such as tripalmitate glycerine

can also be suitable.

The liquefiable agents used in the seasoning mixtures of
the invention instead of a fat or used in the mixture
with one of the above-mentioned fats are those which are
solid at least at temperatures in the range from 0° C and
lower to about 50° C, or those which are liquefiable by
the addition of water and become solid after they have
been applied to the cold foodstuffs. Agents of this kind
may, for example, be hydrocolleids, i.e. water-soluble or
partially water-soluble natural or synthetic polymers
which form gels or viscous solutions in aqueous systems.
By way of example, one might mention alginates,
carrageen, pectin, polydextrose, polyvinyl alcohol,
polyvinyl pyrrolidone and dextran. Other agents of this
kind are gelatine and emulsifiers of the kind regularly

used in food, which have the same melting properties as




1.5w s, relative to the weight of the chicken legs. Inmediately after
that, the dry seasoning of the formulation shown in the above tabte, Wa% i+
sprayed through the same nozzle neans in a quantity of 0.6 wt % relative
to the weight of the chicken |l egs. The tenperature of the chicken |egs was
6 C. The material sprayed on SO|IdIer% after about a m nute and was
sufficiently firmto the touch for the”l egs to be placed in packagi ng.
Exanple 3 Formul ations D and E and the conparative fornulations CF and CG
wer e prepa &% Hd had t he co SItIO shown jn the follown bl e.- All the
nunber s Shbaf FHOFRGMERDIRRPHTERT e GFars 1E)teble agents mymaLLy, 13

Tngr edi ent sPECESEUB e bhog ab@h&@l&@gs 5200 RAlHB ks ialortjd 480k - Hydr ogenat ed
veget abl e fat Common salt5h 5 10050 500-
such as dextrose, xylitol and sugar alcohols such as

sorbitol. This thus means‘that all edible materials are
suitable which can form a layer on the foodstuff as part
of the mixture with salt at the storage temperature of

the foodstuff.

Furthermore, the seasoning mixture can contain spices,
herbs, plants, extracts, flavourings, tea, coffee,
vegetables, medicinal plants, dried or fresh seeds,
whole, crushed or ground, and flavour enhancers. These
additives can be added to the seasoning mixture in

Q

quantities of up to 50 %, e.g. 10 fto 40 %.

i

The seéSoning mixture can also contain thickening agents.
Suitable thickeniﬁg agents are those which are commonly
used in the food industry, such as starch, gelatine,
agar—agar, pectin products, guar flour, carob-bean flour
and xanthén. The thickening agents can be used in
guantities of up to 15 wt %, e.g. 0.1 to 12 wt %,

relative to the weight of the seasoning mixture.

In addition, the seasoning mixture of the invention can
contain adhesion promoters in quantities of up to 10

wt %, e.g. 1 to 8 wt %, relative to the weight of the dry
seasoning mixture. Adhesion promoters of this kind are
sugar sqbstances, mixtures of different sugar substances
and edible fibres. Suitable sugar substances are mono and
disaccharides, such as glucose, maltose, fructose,
mannose, saccharose, lactose, maltodextrin and inverted

sugar. They can be added to the production of the-




500Separ ating agent!l 7.5l 7. 5--Enul sifierll.2511. 25--Thi ckener Adhesi on
pronoter4.0 2804.0 50- 350- -Seasoning agent (excluding salt)250230290+ 7834
the dry m xtures exhibited very good pourability, the sanples according to
the invention exhibited good flowability at.50 C. Sanple D exhibited very
good flowability. Pork cutlets were sprayed with about 10 wt % of the spray
seasoning, relative to the weight of the cutlets. E or conparison, sone
cutlets were rubbed with 3.5 wt % of the dry seasoning, relative to the

vei ght of tbeasuhliagsmifklirthersamal asweie RackedHd flasti€ foil and left
in the refrigerator overnight. The tenperature in the refrigerator was 4 C

After that, PPHESESr| EPSuRdPashr pad enteciiaddm issatupsondi tions (pan, heat,
time) and conpared by a sensory test. The appearance of the fried
foodstuff, the aroma of the spice mixture in terms of its strength and
profil e andThhessakbnihyengkhunwese ogvaheatiedenlVardes My &t on a scal e

rangi ng fromyv oqd.(1) to ver oor (5) and ~- 4 ~1A ~'" 20~~ - 14
mﬁtﬁ ag ind?hﬁgﬁéﬁgégg%gb%§ﬁr8H6F%agée<C%m&@nkﬁﬂaﬁeQﬂkﬁFDHQ $QQﬁlt

conpl ai nts) ; ti S alyati (Wpyelg of s
cog?ent12-%23§22Fg%.0§§?%gl§§i%gskggg%na rﬁ%ﬁ%@%ﬁ?@ﬁgéggbgﬁmﬁ%g 3% the
cut | et 13LayeFifkkeibrentosphbs2noBrdwiiong stratrad ec utd efad@therikali .
renar ks- Tende Bgnggegurn Wth spray-seasoning, a distinct inprovenment in
the capacity ?or seasoni ng was observed. The salt taste and the aroma were
felt to be distinctly nore intensive conpared to conventional dry _
seasoni ng. Furthernore, spraying on the seasoning agent made it possible to
pl ace i ngr eti'@nt82dANLAE BLKFBESWABCRULSRILE Eoirs ppasaading poultry,

poultry parts, meat, fish, vegetables and pasta dishes.
During the treatment process with the seasoning mixture,
meat can be at a temperature of 4 to 9° C, poultry at a
temperature of about 2 to 9° C and pasta at a temperature
of 15 to 25° C. Other temperatures of the foodstuff to be

seasoned are possible.

After liquefaction by heating, therseasoning mixture of
the invention can be sprayed or brushed oﬁto the article
to be seasoned. Depending on the liquefiable material
used, liquefaction is achieved by heating or by adding
water. In addition, it is possible to dip the article to
be seasoned into the liquid or viscous seasoning mixture.
Both measures can be carried out on a conveyor belt, so
that the article to be seasoned does not need to be-
removed from the processing line and subsequently

returned to it for further processing.

According to a further embodiment of the invention, salt
and the liquefiable material are applied to the foodstuff
separately from one another. It is, for example, possible
for the salt to be applied first in powder form or as a

concentrated aqueous solution and for the liquefiable




during frying, which nmakes the cooked foodstuff |ook and feel bre d‘fﬂﬂmﬁﬁﬂ
Apart fromthis crispy surface, other experinents have shown that

i ncreasi ng the proportion of sugars substances in the seasoning m xture or
the proportion of starch-containing conmponents (wheat flour / starch as an
adhesion pronoter) leads to a nore everyor nore intensive browning of the
surface of the foodstuff. The formation of reaction aromas resulting from
the presence of reactants in the seasoning m xtures is encouraged nore than

indry mx t asenin e a [ ryedvvltha
quant L1y of L5 5 TrararIuect B TRG ergn ToF PReCAeBBRARAY T M

chi cken. Dadeng sspmayiamy, atlde téhecskewhwas alsealiselmpenamarle afan’ b€, the

seasoni ng s y.ed, on enperature of 80,C _The latter solidified

i medi at el foﬁqtleerd %r?pwrﬁ‘&l %ﬁoglﬁtﬁflﬁg gﬁf-:’?&g@rof"l I’i‘etp&o‘jslﬂh’@rf i're

conpar at i vengeieges Thiike psasedhypecah fhikekeRnat art enpeiatiw §0f,5 to 7 C
was treated. for 30 mnutes with a dry seasoning in a quantity of 0.75 w

s, relativén adiruns gat tbe shefappckénthien fordstasérat ory tunbl er. The
chi ckens were packed in a film placed in the refrigerator overnight, and
then grilled the next day in a rotisserie with rotating skewers. In this
way, it waFaensundedchlahihhemiwouebsckensanet agcdakedhiwtdees dentdrcal
conditions. After beingng%%ll d for 45 m nutes, the chickens were subjected

to a sensofy cEHHFEE Yo 8Y8| 05t PBHAPEI 2Fed P8 TREPSFHEATANEEN t he
aroma of the @me@%r@dxtbg&r%lmplgfeﬁmﬁg the shtength and Rigfdd e, and the

strength of the salt. The eval Uati on was perforned using the pattern

descri bed dbgvredients of the seasoning mixture. When heated to
temperatures above the meiting point of the fat used,
e.g. to 35 to 120° C, the seasoning mixture is liquefied.
After it is applied to the relatively cold foodstuff the
fat contained in the seasoning mixture solidifies, so
that only a matter of seconds after being applied to the
surface, the fat solidifies and a dry coating forms. This
is also the case with thé other liquefiable materials.
Sorbitol is liquefied by heating to a temperéture higher
than 112° C, dextrose hydrate higher'than.83° C and

xylitol higher than 94° C.

By way of example, the manufacture of a dry seasoning
mixture will now be described. Liquid beef fat can be
mixed with heated hydrogenated fat in such a way that the
melting point of the mixture becomes so high that it can
be stored at room temperature in a solidified state
without becoming liquid. For this purpose, the heated fat
mixture is placed in the form of flocs on a chill roll
and the fat flocs are then mixed with the dry substances,

such as salt and spices.

It is, however, possible to proceed as described above,

with the dry substances being blended into the liqﬁefied




Properties to be testedEval uati onECFI npressi on of salt content1Arona

devel opnent in the neatlSalt distributionl3Browning of the ski n1- 23 dide 2004
content in the neat 13Qt her remarks-Tendency to burn Wth the spray-on
seasoning, a distinct inprovenment in the capacity for seasoning was
observed, and in addition, -~ ~f ~~Y 2t~~~s - 16 it was found that the
skin al ways appeared juicier during. grilling conpared to the traditional
seasoning. In the taste test, the degree of noisture of the sprayed chicken

was al so negiceagble, The neat istinctly juicier after.cooking. Simlar
studi es were al so cgrrﬁeg’oute&?@ﬁqgﬁ%cgénc¥gg§9 ?ngg etﬁéggswéfg cooked
for 45 m npreduradaakadeassiibeed abver.at a tenperature of 1S0 C. Even

t hough the sanme substances and the sane quantity of salt were used for

seasoni ng, the sprayed food sanples had a nore intensive salt taste and a

nmore i ntenstvesasEB. phBEEBYEr £oWibh kt Ba1tr adict B?:alchéé a‘E?SO”Ed chi cken
| egs, the skin tended to burn and dry out: ~~~. > ~UU 17 CLAI M5 1.
Met hod of Z@RsSbANAgSf dblst thesheehadafaér ndetduira ahdt thaht tandilkhnduefi abl e

fat are a e e o] uff. in_a form,applicahl e a liquid and the
fat is aInggdg?%es%PiEﬁgys§&oﬁﬁpﬁ§agcgﬁlV}ggn%é?n?ﬁﬁ,%ESFPd EQ%ér on the
foodstuff.1@stMeahed esbehaherd impakasnbicrehapagheri sedyi pot baL a

seasoni ng m xhue, applicable as a |liquid and containing the fat, salt and

opti onal | YOt ReR1RSnPoRERES REBIappFEPeBakesSt he PosdasbLEfto3kenbt hbd as

claimed i mekahre 2q-ghpepacterised in that a seasoning mxture containing
the liquefiable fat Tn a non-liquefied formand, in a ratio of about 15 to

about 67 wt.% relative to the weight of the seasoning m xture, salt) is
heated to h: ext ent that gh asoni.ng m xture cap, be applied in liquid
form and'@ﬁ$sf%$x§?%c?hgﬁ ﬁgl?gact@lﬁﬁgr?oﬁﬂgt%?f?lquefled by the

user in a heated container with a powerful stirrex, and

the liquid mixture can be applied to the article to be

seasoned via a nozzle.

Alternatively, a screw can receive the floc or dry
mixture for this purpose, then'compressing and liquefying
it. Heating is achieved by friction and pressure, or with
the additional application of direct heat. A nozzle can
then be used to apply the liquid séasoning mixture to the

article, on which the seasoning mixture then solidifies.

The seasoning mixture of the invention is suitable for
use in the food industry in the industrial seasoning of
foodstuffs. Chicken legs at a temperature of about-6° C,
for example, are picked up by a conveyor means and
transported in a hanging position past a nozzle means.
The seaspning mixture of the invention is sprayed through
nozzle means onto the foodstuff, which is rotated in the
process, so that the seasoning is applied evenly from all

sides.




4. Method as clained in clains 1 to 3, characterised in that the fat used
in the seasoning mxture is one which has a nelting point of norejt gy 200+
about 10C. 5. Method as clainmed in any of clainms | to 3, characterised in
that the proportion of fat is 30 to 45 w.% relative to the weight of the
seasoning m xture. 6. Method of seasonin& foodstuffs, characterised in that
salt and a mix applicable as a |iquid-ah® tontaining a |iquefiable materi al
sel ected fromthe group consisting of hydrocolloids, gelatine, enmulsifiers
and carbohydrate, is applied to the foodstuff and the mx is allowed to
solidify, frenREgoadaare- véfharnPAgtisBlryly pERLORr ¢ReSTBOESTEPE: 7.
Method as claingd LB:GLALM Gy oGNALR6! ehLoedabniNalntheulx app! i cabl e as a
liquid comprises a sedso |n§ m xture containing the 1rquefiable material,
salt and optienalkytet her seaspapdnts. dusted~witlAY poiker¢8s8bshknhed as

claimed in claim7, characterised in that,the.seasog'ng m xture i.s bl ended
with water BP15R &§uébds §61 GPPBROt 6REURRTERYERt Bt %ﬁa?ufﬁ@cﬁichan be -
applied as apki qwidapdtbhive BeXsbiichhemnappkigdconte thg,fegdstuff, o.
Method as claimed in any of claims 2 to 5 and 7 to 8, characterised in that
the salt coekemplies 2@ tocodBvantypnpdl dhivkensnghagartghtephrahéngeasoni ng
m xture. 10. Method,as cl ai ned igragglgfdgkgkgﬁ 2to5and 7to 9

char act eri s835PH 't AP e SSEASENn P Rg M- xPOF & "Coht ai ns t hi ckeners of the ki nd
comonl g~ used in the foodstuffs industry. 11. Method as clained in any of
claims 2 to 5 and 7 to 10, characterised_in that the seasoning mxture
cont ai ns adRBsi dRVERGHEoMd 1duBRVabesGFRL2406St ARCBSTCefbFErf BAEM protein

sub reference to the following examples.

Example 1

Formulation A

Ingredients of the seasoning mixture | Content [th%]-
Suet, flocculated 28.3
Hydrogsnated vegetable fat 4.5
Common -salt 59.0
Separating agent (Sipernat®228) 1.0
Emulsifier 1.0
Maltodextrin 5.9
Xanthan gum 0.3
2. = 100.0




stances, starch and/or vegetable fibres. 12. Method as clained in any of
claims 2 to Sand 7 to | 1, characterised in that the seasoning nix§ ufi&y 2404
contains mneral ingredients such as silicon dioxide and/or titanium

di oxi de. 13. Method as clained in any of the preceding clains,

characterised in that the mx to be ap phied is sprayed onto the foodstuff
14. Method as clained in any of clains 1 to 12, characterised in that the
foodstuff is dipped into the mtt to be applied. 15. Foodstuff obtainable
usi ng a net hegmasaeighned in any of clains 1 to 14. 16. Foodstuff as
claimed in claim15, characterised in that the foodstuff is selected from
the group consisting of poultry poultry parts neat, fish, vegetables and

. ~ ABAnAD A \l/ AL AV Ay he- ,_‘_ AL K A\ A
pi‘f{ g g\![ ig,“fllg_%%%ﬁiocgf Bﬂ\ seaéonlng mJ.xE'ure ‘Content [wt %]
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two-fluid nozzle (GAV jet wash plstol,‘Westfal;a) was

raised to 90 to 110° C in a heating cabinet. The heated
seasoning mixture was poured into the liquid reservoir of
the pistol and sprayed, at a preésure of 4 to 8 bar and
from a distance of 30 to 50 cm, onto the poultry, which

was at a temperature of 6° C.

The. seasoning agent solidified immediately after striking

the cold poultry, forming an even film thereon.




0 dE/ 10 101 510%& ()- Pl (d10%0& ()- | P"10%0& ()-)10%& ()- |S-
109%& ()-yl 0 109%0% () - ZxY:/ 10J e
10%&'(§210%&'()-‘10%&'()-10%&'()-clO%&'()-y&lO%&'()- 102\]*_ouCRbé MAY 2004
10* 109M& () -3J 109M& () - 109M& () - y&Y109& ()- 10 10 10P& 109% ()-R& bC
10C109%%& () - 1092& () - @v10%& ()- 10W.LPW 10Wg 1098 ()-06J

1090& () - # XeldEbC 10 109@Z& ()- 109@& ()-109%&Z& ()-z109@Z& () - 109@Z& () -

109@2& ()-11!

Example 2

Sprayable dry seasoning on the basis of a hydrocolloid

Ingredients (Formulation C) [Content [wt %]
Seasoning agent 28.8
Methyl cellulose 4.3
Maltodextrin 5.8
Guar kernel flour 3.2
salt 57.9 :

A 5 % solution of agar-agar at a temperature of 80° C was
sprayed onto chicken legs, the quantity being about

1.5 wt %, relative to the weight of the chicken legs.
Immediately after that, the dry seasoning of the
formulation shown in the above table was sprayed through
the same nozzle means in a quantity of 0.6 wt %, relative
to the weight of the chicken legs. The temperature of the
chicken legs was 6° C. The material sprayed on solidified
after about & minute and was sufficiently firm to the

touch for the legs to be placed in packaging.

Example 3

Formulations D and E and the comparative formulations CF
and CG were prepared and had the composition shown in the
following table. All the numbers shown in the table

indicate grams (qg).
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Ingredients D E CF CG
Suet, flocculated 367.5 - - -
Palm kernel. oil - - 350 - -
Hydrogenated 52.5 50 - -
vegetable fat
Common salt 100 500 100 500
Separating agent 17.5 i7.5 - -
Emulsifier 11.25 11.25 - -
Thickener 4.0 4.0 - -
ﬁl Adhesion promoter 280 50 350 -
- Seasoning agent 250 250 250 -
(excluding salt)

All the dry mixtures exhibited very good pourability, the
samples according to the invention exhibited good
flowability at. 50° C. Sample D exhibited very good
flowability. :
Pork cutlets were sprayed with about 10 wt % of the spray
seasoning, relative to the weight of the cutlets. For
comparison, some cutlets were rubbed with 3.5 wt % of the
(?} dry seasoning, relative to the weight of the cutlets. All
the samples were packed ih plastic foil and left in the |

refrigerator overnight. The temperature in the

refrigerator was 4° C.

After that, the cutlets were fried under identical
conditions (pan, heat, time) and compared by a sensory
test. The appearance of the fried foodstuff, the aroma of
rthe spice mixture in terms of its strength and profile
and the salt sfrength were evaluated. Marks were given on

a scale ranging from very good (1) to very poor (5) and
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z1{k10%# @rbbe::it"iéu Ay %e\ ’testéd ‘Evaluatidn
| | D CF
Impression of salt content 2-3
Adhesion of the spices during 2 4
frying
Aroma develdpment in the cutlet 1 3
,gl, Layer like breadcrumbs 2 no
- Browning on the cutlet 2 oS
Other remarks - Tendency to
burn

- With spray-seasoning, a distinct improvement in the
capacity for-seasoning was observed. The salt taste and
the aroma were felt to be distinctly-more intensive
compared to conventional dry seasoning. Furthermore,
spraying on the seasoning agent made it possible to place
ingredients 6n the cutlet which form a crispy crust

| during frying, which makes the cooked foodstuff look and

if feel breadcrumbed. Apart from this crispy surface, other

exXperiments have shown that increasing the proportion of
sugars substances in the seasoning mixture or the
proportion of staréh—containing components (wheat flour /
starch as an adhesion promoter) leads to a more even or
more intensive browning of the surface of the foodstuff.

The formation of reaction aromas resulting from the

presence of reactants in the seasoning mixtures is

encouraged more than in dry mixtures.

With seasoning mixture E, a dry chicken was sprayed with

a quantity of 1.25 wt %, relative to the weight of the
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For Comparative purposes, the.same type of chicken at a
temperature of 5 to 7° C was treated for 30 minutes with
a dry seasoning in a quantity of 0.75 wt %, relative to

the weight of the chicken, in the laboratory tumbler.

The chickens were packed in a film, placed in the
refrigerator overnight, and then grilled the next day in
a rotisserie with rotating skewers. In this way, it was
-ensured that the two chickens were cooked under identical
conditions. After being grilled for 45 minutes, thé
chickens were subjected to a sensory comparison. The
evaluation related to the appearance, the aroma of the
spice mixture in terms of its strength and profile, and
the strength of the salt. The evaluation was performed

using the pattern described above.

Properties to be tested Evaluation

E CF
Impression of salt content 1 <
Aroma development in the meat 1 <
Salt distribution 1 3
Browning of the skin 1-2 3
Juice content in the meat 1 3
Other remarks - Tendency to

burn

With the spray-on seasoning, a distinct improvement in

the capacity for seasoning was observed, and in addition,
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Similar studies were also carried out with chicken legs,
though these were coocked for 45 minutes in a fan-assisted
oven at a temperature of 150° C. Even though the same
('j substances and the same quantity of salt were used for
i seasoning, the sprayed food samples had a more intensive
salt taste and a more intensive aroma. Moreover, with the
Craditicnally seasoned chicken legs, the skin tended to

burn and dry out.




>I 1090& ()-,c > 109& ()-,c > 109%& ()-'=!,c > 109%8&' ()- GGEGHHHeEQ

1@%&\: 204

>1 1099&, ¢ >! 10984 ()-,c > 1098& ()-,c > 1098& ()-'=!,c > 10%& () -
> 1098& () - HHH: H<H>HPHVHeGHL, ¢ >! 1098& ()-' =!, ¢ >! 1098& ()-,c > 109%8& ()-, c
>11098& ()-'=!, ¢ > 1098& () - VHXH H\ HsHuHwHeE+1, ¢ >! 1098& () -, ¢

> 1099& ()-,c > 109%& ()-,c > 109& ()q5='-,c > 10%& ()-,c

>1 10988 () - WHXHHHHHHHF H- 1, ¢ >! 1008& ()-"=!, ¢ >! 109%& ()-,c >! 10%& ()-,c

CLAIMS

. Method of seasoning foodstuffs, characterised in that salt and liquefiable fat are applied to

the foodstuff in a form applicable as a liquid and the fat is allowed to solidify, forming a.
salt-containing, solid layer on the foodstuff.

- Method as claimed in claim 1, characterised in that a seasoning mixture applicable as a
liquid and containing the fat, salt and optionally other components is applied to the food-
stuff.

. Method as claimed in claim 2, characterised in that a seasoning mixture containing the
liquefiable fat in a non-liquefied form and, in a ratio of about 15 to about 67 wt.%, relative
to the weight of the seasoning mixture, salt, is heated to such extent that the seasoning

mixture can be applied in liquid form, and this mix is then applied to the foodstuff.

. Method as claimed in claims 1 to 3, characterised in that the fat used in the seasoning

mixture is one which has a melting point of more than about 10°C.

- Method as claimed in any of claims 1 to 3, characterised in that the proportion of fat is 30

0 45 wt.%, relative to the weight of the seasoning mixture.

. Method of seasoning foodstuffs, characterised in that salt and a mix applicable as a liquid
and containing a liquefiable material selected from the group consisting of hydrocolloids,’
gelatine, emulsifiers and carhohydrate, is applied to the foodstuff and the mix is allowed

to solidify, forming a salt-containing, solid layer on the foodstuff,

. Method as claimed in claim 6, characterised in that the mix applicable as a liquid com-
prises a seasoning mixture confaining the lguefiable material, salt and optionally other

components.
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13. Method as claimed in any of the preceding claims, characterised in that the mix to be ap-
plied is sprayed onto the foodstuff, '

14 Method as claimed in any of claims 1 to 12, characterised in that the foodstuff is dipped
into the mix to be applied.

15. Foodstuff obtainable using a method as claimed in any of claims ! to 14.

16. Foodstuff as claimed in claim 15, characterised in that the foodstuff is selected from the
group consisting of poultry, poultry parts, meat, fish, vegetables and pasta dishes.




