S MERTZEGE 17102 NESTEC VEVEY PATENTS B2l 324508 i

The present invention relates to a nethod and apparatus for the noul di ng
and fast chilling of a food product, preferably a confectionery product.
" “The nmethod conprises the followi ng steps a) depositing a solidifiable food
. product (5) into a series of noulds (2) attached to a chilled roller (3)
- < wherein the food product at |least partlygsolidifies in the nould, b)
| rotating the chilled roller (3) to nove the series of noulds with food
product into contact with a conveyorpBghhaeg) sufficiently soon after
| deposition to prevent distortion of the exterior surface of the food
product as the noul ds nove away fromthe horizontal and c) separating the
* at least partly solidified food product. (1) fromthe noulds onto the
conveyor belt. An alternative enbodi nent of the present invention conprises

a met hod of noul di ng a'@g@?ogr93§pypg?%xﬁ@ggghgaﬁgpﬁgﬁué&eps a) depositing
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a solidifiable food pro equen serres of noulds (2)
attached to a chilled roller (3) wherein a chilled plate (12) is | owered
onto the noul d during deposition and whereby the food product at |east
partly sol T fpessent tinwentdon pplateating methedi ppddapparatus fexc fhe

separatind,LPafha! G3& AN dnPPLl 589" QL Gl 1) ol L pOLLDE), MRU! dS-
confectionery product. The method comprises the following steps
a) depositing a solidifiabple food product (5) into a geries of
10 moulds (2) attached to a chilled roller (3) wherein the food
product at leasgt partly asolidifies in the mould, b) rotating
the chilled roller (3) to move the series of moulds with food
product into contact with a conveyor belt (6) sufficiently soon
aftey depogition to'preVent distortion of the exterior surface
15 of the food product as the moulds move away from the horizontal
and c) separatiﬁg the at least partly solidified food product.
(1) from the moulds onto the conveyor belt. An alternative
embodiment of the presenﬁ invention comprises a method of
moulding a food product (5) comprising the steps af‘dePoaiting
20 a solidifiable food praduct sequentially into ;;series of .
moulds (2) attached to a chilled roller (3) wherein a chilled
plate (12) is lawered onto the mould during deposition and
whereby the food product at least partly solidifies in the
mould b) rotating the chilled roller and ¢) separating the at
25 least partly solidified feod product (1) from the moulds.
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