1 AERATED FAT- BASED CONFECTI ONERY [ RELATED APPLI CATI ON] [ 0001] Thi s
application is based upon and clains the benefit of priority fromthe prior
Japanese Patent Application No. 208812/2010, filed on Septenber 17, 2010,
the entire contents of which are incorporated herein by reference.

[ TECHNI CAL FI ELD] [0002] The present invention relates to an aerated
fat-based confectionery and a nethod for producing the sane. Mre
specifically, the present invention relatles to an aerated fat-based
confectionery having a cubic or rectangul ar parall el epi ped shape that

i ncl udes top and bottom s AERKIED PATHBASEDICORRECTIORERYNd a side surface
provi ded perpendicularly to the top and bottom surfaces and a net hod for
produci ng the sane. [ BACKGROUND ART] [0003] Aerated chocol ate
confectioneries, i.dRELAGER ABPLKIATIENNId confectioneries are well known as
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different fromthat o{ t he conventional chocol at es, and this texture adds a

val ue to conf el{PHAUPICINEIRIN WelfereNse: an appeal point to consuners. A
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fragile texture, it is also difficult to ap yS|ca cutting ans to
the confecti onBRYINGHR FUPIGEF RectPRIWET Pﬁ@”??ﬁ?&ed Q*baRﬁ/ dudeq wpanhback,
for exanpl e, abpitedustrfaddsapaciiebyo pegfraratingr éﬁdoaltﬁﬁesélﬁ'l“dceu koG &

chocol at e nass ub, not ersed therein,and f II a mass
with mcro bubB&é’?ﬂﬂfgé’paé&sg?i ’?‘ﬁe W rf"’l‘ﬂtb oL cFS Hd b%e'ﬁ'ebToéjlpgg d (JP
HO8(1996) - 24278®dUPRINg the)sankhe application of a technique in which taper is

provided so as to o Ckitsa. tion of an 2 opening of the nold from
t he vi ewpoi nt of eagls{ay@akclbﬁl\@oﬁﬁ]t he nol ded product fromthe nold and,
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then cooling and solidifying the chocolate mass with the micro bubbles
dispersed therein. Such aerated fat-based confectioneries have light
texture and sharp melt-in-the-mouth sensation different from that of the
conventional chocolates, and this texture adds a value to confectioneries
and serves as an appeal point to consumers. A method using a mold is
generally considered for the production of such aerated fat-based
confectioneries. Since fat-based confectioneries with micro bubbles
dispersed therein have a fragile texture and are less likely to cause
shrinkage of the mass in cooling and solidification, it would be difficult to
separate the fat-based confectionery from the mold. Due to the fragile
texture, it is also difficult to apply a physical cutting means to the
confectionery while maintaining the shape. To overcome this drawback,
for example, a product obtained by preparing an outer shell using a
chocolate mass with micro bubbles not dispersed therein and filling a
mass with micro bubbles dispersed therein into the shell has been
proposed (JP H08(1996)-242768 (PTL 1)). The application of a
technique in which taper is provided so as to open in the direction of an




based confectionery having an outer surface covered with a conventi onal
mass with mcro bubbl es not dispersed therein, however, the aerated
fat-based confectionery |located on the inner side of the shell nelts after
melting of the outer shell. Thus, disadvantageously, instant sharp nelting
sensation in the nmouth cannot be provided in eating tine. Wth the taper
which is provided in a nold fromthe viewoint of easily taking out a

nol ded product in order to obtain a noldéd product conposed of an aerated
fat-based confectionery only wi thout using a shell, the shape and area of
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formcutter orf‘fp nggggéiﬁg%agz%éﬁ?@gﬁf t hereof include a nethod that

i ncl udes dropping a ectionery mass on a heating wire to
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transverse wir8 PelgeH REadyEripeRdrE e 2Pt romolded: peasiie campesed ®f ian used
for cutting a goekédgat-erdiemfeciidhety &flf itk @iy akRellBiRBEshdge 0 smal |
cubes (JU 310173 BéagT 7)%}. These E t ent ﬁub! | cal tons th%. di sﬂose _
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5] JP 2000- 262i3I8&epEANY. 6] JP 2002- 503491A [PTL 7] JU 3101735B [ SUMVARY OF
found that & bahaomar. or. b L b e ot L top
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confectionery 'ét%gm\% @kgﬁ#%ﬁsﬁ%\é@gn%ﬁg ﬂﬁﬁ g@ﬁfgggoré&thﬁgsst §~B%l§%§§4098}?&w ng a
mat t e surface. 190EM ALTbrIN.ngl method dhateinclustest huttipgegamchienverjellen is to
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i mredi ate sharp nelting sensation in eating as top a ttom
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longitudinal and lateral directions by single movement (JP 2000-262218A
(PTL 5)). Further, a method is also known that includes extruding an

ice confectionery with air introduced thereinto into a strand shape and
cutting the strand with a high-temperature heated wire (JP 2002-
503491A (PTL 6)). Furthermore, a cutter is known that includes a
combination of a crossed wire with a transverse wire provided
perpendicularly to the crossed wire and is used for cutting a cooking
ingredient in an efficient and safe manner into small cubes (JU
3101735B (PTL 7)). These patent publicaitons that disclose methods
using high-temperature wires do not disclose chocolates, especially
aerated fat-based confectioneries, as a cutting object.




[ Sol utaion to Problen] [0009] According to the present invention, there is
provi ded an aerated fat-based confectionery having a shape conprising: top
and bottom surfaces that are parallel to each other; and a side surface
provi ded perpendicularly to the top and side surfaces.

Further, according to the present invention, there is provided a nmethod for
produci ng an aerated fat-based confectionery, the nmethod conprising cutting
an aerated fat-based confectionery with & heated wire. [Advantageous

Ef fects] [0010] The aerated fat-based confectionery according to the present
i nvention can be prdQitatksh bigf] hout the shell on the outer which is made of
a fat-based confectiggﬁkyL gﬁﬁ}free frommcro bubbles, and, thus, can be
a product that, A placed n ¥he mouth in eating time, provides inmediate
sharp mel ti ng B¥0&ht (DAL 1FJIPHOS(1996)-2487684 at ed f at - based confectionery

according to the prgp@ntz]idpv}q@g(qgﬁﬁ)_gﬁé-{-ﬁl\the top, bottom and side
surfaces are perpendiLcul ar _to each ‘other, and, thus, the necessity of

di sti ngui shing the dBYERIdPRB(18§2)r @7 '39A be el i ni nated. Accordingly,
particularly in a rgpulLay Jpeonvezhgopa advant ageously, alignnent of the

product pieces in p ' [ SyV sy. [0011]1In the nethod for producing
an aerated fat-basegﬁig%ggtéogjﬁéf@%@?brdi ng to the present invention, a
confectionery havi ngPALSHhdPe2002c5eBHMA t op and bottom surfaces parallel to

each other and a si f LQkRded perpendicularly to the top and
bottom surfaces canqﬁgEzﬁ)t‘Jg’io‘ﬁe .ﬁégwever, the aerated fat-based

confectionery obtained by the nethod according to the present invention is

not limted to the qggWAhqr@pyH@w\qu-mﬁ] shape. Specifically, cutting
with a heated wire (iin realize the production of confectioneries having a

desired free shape, LSSANG3Praglgmll e, the production of confectioneries
having an ani ni@i003] f| oweThe pagsenit SnRteistifre rive fouril thBes&ohiARSSer t here

is no need to di,sti i opverse.and reverse, naking,.t easy to align
product pi eces&tﬁ%@%%ké%%ﬁb@@%gﬁméﬁa‘[ %’ﬁﬁ&iprﬂﬁd é’&“&f‘bﬁ”'%%?e-soas ed
conf ectionery pareeldiongactoothies andea ade isnxfece ipoovided peqebnciénlidrytoctitet i ng

W th a heated jyr 1 e ] i therto been
recogni zed as fgpnﬁqgnéﬁgﬁﬁ%%ma'?lsﬁ&g@%\ﬁf%%t%ﬁ%gﬁégqg\#dﬁ%gggylp%—i‘(')v\t‘;\{g\?'étr, it is
wel | known t hakroviging #ie shskdisegninetei eprvandionalueenfastiestase ginst withawte

whi t ened when wgthg atnéi ﬂ?@ﬁiﬂbﬂ@viﬂf@téﬂ’&%n@gﬁvﬂw%@rﬁﬁié&L?rf'ace-.rhi_5 phenonenon
is called "bl %gbgﬁhenome on. dA g?l n c%?se of, thtel S %}ﬁ%?o,rrenon is floating
of the nelted but t erCFHIUNGY: AR ORGPt %bnthenar ag¥entigy is He
bl oomi ng resul grovide @ |adismodr appeabancerated fatstasedl dohfedabAgyCithand t hus
has been regar : : . i LoSlnce cutti with a
heated wire i n%?'\‘/%g 'ﬁf‘enf)%ﬁ%% aé g rﬁgqfﬁguﬁ%gg&gl'q éiagn%&%ef 8@8 %8t the
appl i cation ofancheotentsufagesaralialtie edebcethet endaxside suréadel provided
phenonenon. Theerpes&iediarly MEMLET ©phaKe BIRSH Qﬁﬁ%@éé,yaﬁ@rﬁ I hORGdt fgt, when
a general chocol gte |? cut by a heated wre, a bloom

producing the same:

[Solutaion to Problem]

[0009] According to the present invention, there is provided an

aerated fat-based confectionery having a shape comprising: top and

bottom surfaces that are parallel to each other; and a side surface

provided perpendicularly to the top and side surfaces.

Further, according to the present invention, there is

provided a method for producing an aerated fat-based confectionery, the

method comprising cutting an aerated fat-based confectionery with a

heated wire.

[Advantageous Effects]
[0010j The aerated fat-based confectionery according to the

present invention can be produced without the shell on the outer which is




5 phenonmenon is noticed at the cut surface. Surprisingly, however, it has
been fund that an aerated fat-based confectionery can be cut by a heated
wire without sacrificing the appearance and taste of the product. Wthout
bei ng bound by any particular theory, the reason for this is believed to be
as follows. Specifically, the aerated fat-based confectionery contains air
inits interior portion.Accordingly, the absolute anmount of the chocol ate
to be cut is reduced. Further, the absol %t e amount of the chocol ate
conponent, particularly the cocoa butter conponent, is also reduced. It is

consi der ed t hamddecobatfatbaséd bbﬁfe@ﬂ@@&yu'd?lélefreéqr&ﬁ MRS %%b!al tpd, and
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cutting with a er and
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the presence of CEYgLIe 'tl‘?é iculatlye dnt & -'694g hexahadrrRnddyaskaggoyshave a
shape open in ah@'lrdemte:iftth@lprcmudtbmoeaenmlpagkag‘ing kevaledsyAccor di ng to t he
present inventifn hovveve II op ttom_a s are
in contact W|t per pe!\"dltg\ul arﬁ%thtop é rog PREe, agnoaere{egl fatjh is no
need to disti ng‘éﬂf§ﬁt|m@§@0m tceth:ﬁ Bmsehhlrwantlorcm aonfelchowerydgawirq;
hexahedron, al kGmaRBIin@lidaAoR A BbuSheLRfaces dMARA 95 Xoh dfePahEad! no.

Further, accordjn present 1 nventi on,

conf ecti onery ﬁ'gﬁgs'b‘éfaﬁ? (5’6‘21‘6@‘%!1 ReReeGicWary @H@?Itol@ﬁnﬂ hotlom surfagesctani s nade

of a fat- basedbe@mfaenéd ongoweldry te heged fazraaﬁeercenm&%h@w o@t@ﬁwedttﬂ}"s can
be a product tn]% Iac(ﬁd in e nou rovi

i medi at e shar PomBlFIoY TERHING oF. k[eb(?ﬁ?erlgu'r“f’ﬁ@'l?o” ih 'quie""ﬁﬁ?%otﬂ ther

produci ng an aemrb’feet@brfeay hesingdhisostfapet | @Gpecificatty, autimgwlto at heatpd agent

i nventi on, (o) bot t [ surfaces

parallel to eaé)iH F‘&%}.gg@ﬁén rm\etl EOZSrEP%(%gOh%%/#% HH%E?rd)eeHg %Pel'o t he
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confectionery fdkéi BRShYs (poasitR. hqﬂ]s@‘iﬁoﬂh@bé‘g‘uﬂa‘ﬁe&h%&éqg lrﬂe@ﬁeﬂt' on is
i ca

not I|mtedtotpe conf ctloner havi ng this shape eci , cutting
with a heated HPPRgY %hé fi ‘?t@’zﬁr?%@ RILTEKEY erﬁﬁi’nf‘e(ﬁ“%r@mé@t havi ng
a desired freepishepe, and, for exarrpl e, the production of confectioneries
havi ng an ani mal or flower shape is possible. Also in these shapes, there
is no need to distinguish the obverse and reverse so that alignnment of the
product pieces is acﬂSEﬁ%BEl@Nﬁ%E@&BODH\AENaﬁher enmbodi ment of the present

i nvention, thegpeafed wi r?hémﬂerjﬁ%cplf@lc dPteoffd |oﬂglétppaggfg gi tby HeO but

al so at a given angle to the per and | ower surface era ed

f at - based confREEE tné'?‘fﬁ”t'PBI !%\BéBdLEﬁPdc@tyt iCHHIngCwfithe gu dweatsd V&éﬁ? at &¢

fat - based confdedcribeerams/ehané Ngedled Slive \Ma@ehﬂﬁ’éﬂ@%ﬁéeﬁf re%BéHi%d CR gbe
advant ageousl y

viided 0 the e ntion, at - based
conf ecti onery 'tnﬁgﬁ n?%'&%c?'a%e H%'%eérbe '&3? oq’?el t"g‘?}"’%‘ﬂf’r’a't éﬁ@@d(wme such
as chocol at es, thahtheﬁet-baﬁed)pedfecﬁommm ad beodvisies @re Whitened aiheg

brei E?ZEchgnE’ﬁﬁﬁé"iBgr“*éﬂﬁ@ gt sbath e TndpReldiatndh SR, et or e
aeration. |n tROYAsBhIOBERADI a‘l\@a'arﬁaéléealféblsf phentemsendreisriiaatingosfer y mass

having a desiripd FRfedf c6cdl dltley ins tl@é)téid&%t@yoﬁ%ét bﬂ'Haéé‘e ﬁé‘%@' ate
with, for exa air mxe erse m cro [es in e chocol at e.

A specific gr P?@'ﬂ%rqwgsdﬁ(ﬂ,éoﬁe?éj 3range and @G%Hf é!@ee@cgdmh andat a

t gxt ur edst r enghhbs Ihlagrbeeno-eg?rded walpthiebbmhbﬁgo abegaméfdﬁe Pihedeattingn s

obt ai ned, nas capf ecti oper

possi bl e, and%l‘"lﬂgﬁq%t lq’r'% .P%ﬂg?gﬁé’i{ ([—: g aee H BePE gtth‘?}nerl es
can be realizédhe qmlﬁe]lq?h@fttjzpeh@ltegawwd|tepﬂalesehboaiatehecdms -thasdisidom

conf ect i oner y giRsBnichoR0" P (64! Intehiold '1Rfbe 28flerifBhicl 20MlrEmed! © and

ni trogen gas abe sultable. Prefera ly I.nert gases suc rogen gas are
used from t he DELWIBEMt 2 o8enRIRhCHPRPTRLE fiF G Dif ac beatedt Wingera dyoom0017] I n
the present invention, the content of oil in the fat-based




confectionery mass is preferably 30 to 60% by weight. A fat content in the
above-defined range is advantageous in that the mass is satisfactorily
nmelted by a heated wire in a short tine, a product having a flat cut
surface i s obtained, and a confectionery that has satisfactory heat
resistance and is less likely to cause inconveni ence, for exanple, to get
hand dirty in eating time. [0018] The heated wire used in the present

i nvention may be fornmed of any nmaterial that, when energized, enmts heat,
such as 7 stainless steel (hereinafter referred to as "SUS"), nichrone

wires, and COpPpREndMERSK isThGticedr 4taR8 cuEERREGE. UT SudhisindR, RBAesEr W Hs | D
1°d or

i b ly. det ed . b aking into con eration,

exanpl o, | compoREHt 9051 thAG S PSR d oL BAPRR (GONRAIPHOTh©a8 b o8 by 2
t enperat ure, hbestedrwiré svithoaf ea:a-tflcmg491etf @p;&%@anéﬁ)éﬁd Réﬁéﬂff?hé)ﬁr@?ﬁttl gaggg-
Th f t 2] qve- in range can_ne e fat-
cont ecti onery. gttt Welnd b, B9 25, BEEIA HBAE B3l taieon Ll i 1 he
heated wire tobelirvednds rhey a8 stollowspr ofpdcificadly.erthenabratedt fhi-bgsddt o
s and the ; SoREoRRID! Conthl} BT 5, HIHEy BodBhl, | PhofORENy, fe "¢
rass an the {gmeearure of e ated i fe ToSorcial MG, B
f at - based com;3 ensdlomeamo@fercmﬂfdt’h@g_clhecdlﬂt\% Ebﬁr‘b@ﬂént‘r, rb/eﬁ'ﬂn&lhlg{h(]gtrﬁ@ ngctﬁ‘ceo%f gf‘gced,
f | e, 1 X t m 0 ,_ sugar,
tggete )ﬁgrp tg obgléﬁ?%{x‘gonrg?%‘vﬂﬁ & %ﬁ%ﬁg\ﬁ&ﬁpeﬁg|sn§°'%'%?’ﬁgHﬂBTbT"@sa'i”ﬁU'ﬂbrl%f nass
with an air nithercapoatihdter itk be heassd, msitade andsesdﬂdﬁﬂemyﬁm lbeéifbh ?ﬁre t

i dth i [ hai t thickness o € mass to
o ohven val e, e, e (RLYEMB0R T ondMd i AP 2L 10el P KIS Qlode'™ e
sati sfactori | y2RRSTAREE and tagie of the predypiedees rotaagcuni th a heated wire, and

then cooling !feetept pi ecAgeorifAPliT Bhetthbddihichtdf the BIURAL jRARNncan al so
be dusted with %ﬁco%@omﬁert %r sugar . oi/vder for decora |0{1. en br'eaki ng
of the shape iS/HBY W83 Peatedwee Placey nsereptieyiady éhthe eRrRrsndect i on

i mredi at el y af loawer csutrfaceg. ofOthd !mralbbefatib?@d?fddm f t{imgw m_se@éﬂd;ug nﬁnhg gemay
h i o f t oi nt ef ficient dusting,
beadopt ed | n WRLSE Br SReeSs: S EORty Naitg ) firon 2oheL ohiad ar e
rapi dly introdkeitanisirtacesr parallel (waar:j»ndt@reammm_sddmtﬁdfag&nptr:wcfedcggreher
h | t ant S UIRKEC i i C .

itser(r)ﬁag, gp a‘pegs ggglbg@@b?;itﬂr;%é%%@cﬁgﬁ?@r%ﬁﬁé’ce%'fggd@'{engre\fﬁ gh? that is

likely to undeMgHoshisirg Bragldi dde t4 M’FPP@%@??D@W@?M@@&@*@&M to the
present i nventéanfedtioplerdeha@iaiRE & Bhapa TpRpORTAEdiRIEbH &F th8\HpRBing

equi re al ghnaape oo RGP RETY GnedRle APy o DG S U BR PR o
havi ng any deshottaun,shapesidecturfasesraraninmabntact iitwand Sf@pendiaviang t8 gi ven
thickness thatedaestet shad4hie tHetb! ROHL SHIR o Oéis{ilbgeui&bvc%v%?sea%%dr everse.
8 reverse. In particular, in a regular hexahedron, alignment of the product
pieces is unnecessary in packaging. Further, according to the present
invention, the aerated fat-based confectionery can be produced without
the shell on the outer which is made of a fat-based confectionery layer
free from micro bubbles, and, thus, can be a product that, when placed
in the mouth in each time, provides immediate sharp melting sensation.
[0014] Further, in the method for producing an aerated fat-based
confectionery according to the present invention, a confectionery having
a shape including top and bottom surfaces parallel to each other and a
side surface provided perpendicularly to the top and bottom surfaces is
obtained. However, the aerated fat-based confectionery obtained by
the method according to the present invention is not limited to the

confectionery having this shape. Specifically, cutting with a heated wire




[ EXAMPLES] [0022] The present invention is further illustrated by Exanples
that are not intended as a limtation of the invention. [0023] Exanple 1
Cacao mass, sugar, dry whole m |k, cocoa butter, cocoa butter equivalent,

| ecithin, flavor, and BOB (manufactured by Fuji G| Co., Ltd., Bobster)
were m xed together according to a fornulation specified in Table 1, and a
chocol ate nmass having a fat content of 50% by wei ght was produced by a
conventional method. The chocol ate nmass ®hus obtai ned was mixed with an air
m xer to obtain an aerated chocol ate mass having a specific gravity of

0.85. I n orderci®rddREANE pP&iRtioR I0f icbifectibfedy RERAY aNREHed fed @iapaias cast
on a belt heated a%) 50C, Yvaﬁ scragec%. to avrg 61 hel,% t of 20 mm a]nd was

t hor oughl y coof®% 105 eXBMRi% 18 Predyction pfcPrigstianssics fiavis el anyeel ofrhe

cool ed sheet - sfiaped shagss isvawssible. W Also anhibebe dshaipes, tHréréfmaﬁo preedi @ed with
spring wires of; SUS. 04- rran L0t ernval s mm and, was set
so that the su?'fsgrg '%@ﬁgr%\’\é\?@ v?/gg r‘%ﬁg {%Btié] &lj?éﬁran[eng Oﬁéggt?vgugﬁoeed of
50 i sec r el apieges i% afientagegusiniteasy clol amother forbedirent ofutheppresest t hus

obt ai ned were agdhflorRaRs Sdatdy WHQ%EPBF@%&%& Sy iﬁgr@eﬁiélﬁm &but |

perpendi cular to the cut surface to obtain a dice-S al r-cont al ni ng
chocol at e havi A§OS @ givee anglfytontherunker And lewer Rerfacesmetitieareratadiad- cut
with a cuttingb&dert@ontdifonéms JoliRedd B9 alittihge donheegliviBd (Lhaeal pite thus
obt ai ned had a fle:ctcsuéef ace I at her. t hanvar rough sur Lyac?. 00%4 @ab' e 1]
(% by wei ght) e&tSo SRHESIOBeE §34iN9 31vay WiSE WRGRY oF siepssg €oa
butter advantageously provided.

[0015] In the present invention, any fat-based confectionery that

contains fat-based and is melted by a heated wire, such as chocolates,

can be employed. Preferably, the mass of the aerated fat-based

confectionery has a specific gravity of 0.5 to 1.0, more preferably 0.6 to

1.0. Chocolate has a specific gravity of about 1.2 before aeration. In

the case of chocolate, an aerated fat-based confectionery mass having a

desired specific gravity is obtained by aerating the chocolate with, for

example, an air mixer to disperse micro bubbles in the chocolate. A

specific gravity in the above-defined range is advantageous in that a

texture strength high enough to avoid breaking during the production is

obtained, mass production of the aerated fat-based confectionery is

possible, and light texture inherent in aerated fat-based confectioneries

can be realized.

[0016] The type of gas dispersed in the fat-based confectionery

mass is not particularly limited, and, for example, air and nitrogen gas

are suitable. Preferably, inert gases such as nitrogen gas are used

from the viewpoint of maintaining flavor of confectioneries.

[0017] In the present invention, the content of oil in the fat-based

confectionery mass is preferably 30 to 60% by weight. A fat content in

the above-defined range is advantageous in that the mass is

satisfactorily melted by a heated wire in a short time, a product having a

flat cut surface is obtained, and a confectionery that has satisfactory

heat resistance and is less likely to cause inconvenience, for example, to

get hand dirty in eating time.

[0018] The heated wire used in the present invention may be

formed of any material that, when energized, emits heat, such as




8. 00 Cocoa butter equivalent 25.00 Lecithin 0.50 Flavor 0.05 BOB 3.00 Tot al
100. 00 [0025] Exanple 2

stainless steel (hereinafter referred to as "SUS"), nichrome wires, and
copper wires. The surface temperature of the heated wire in cutting
may be properly determined by taking into consideration, for example,
components of the fat-based confectionery. The surface temperature,
however, is preferably 40 to 80°C, more preferably 60°C to 80°C. The
surface temperature in the above-defined range can melt the fat-based
confectionery mass in a short time in cutting. The relative speed of the
heated wire to the mass may also be properly determined by taking into
consideration, for example, the specific gravity and fat content of the
mass and the temperature of the heated wire. In general, however, the
relative speed is desirably approximately 30 to 65 mm/sec.

[0019] The fat-based confectionery according to the present
invention can be produced, for example, by mixing a fat, a milk powder,
sugar, and other materials together to obtain a flowable mass, dispersing
micro bubbles in the mass with an air mixer or the like, casting the mass
with micro bubbles dispersed therein on a conveyor belt, bringing the
thickness of the mass to a given value, cooling the mass, and forming
the mass into a sheet. After satisfactorily cooling the sheet, the sheet is
cut with a heated wire, and then cooling the cut pieces.

[0020] The cut fat-based confectionery can also be dusted with
cocoa powder or sugar powder for decoration. When breaking of the
shape is not desired, the powder may be sprayed on a cross section
immediately after cutting. On the other hand, when some breaking of
the shape is acceptable, from the viewpoint of efficient dusting, a method
may be adopted in which product pieces after cutting with a heated wire
are rapidly introduced into a rotary oven and are then dusted. In this
case, the resultant product pieces have a shape like a dice, of which the
corner is round, or a shape as obtained by "chamfering" a food
ingredient that is likely to undergo shape breaking.

[0021] Products obtained according to the present invention
include aerated fat-based confectioneries having rectangular
parallelepiped shapes such as dice-like shapes that do not require
alignment in packaging, and aerated fat-based confectioneries having
any desired shape such as an animal or flower shape having a given
thickness that does not require distinguishment of the obverse and
reverse.




9 A 15 mm hei ght aerated chocol ate mass was obtained in the
sane manner as in Exanple 1. A thoroughly cooled nmass was cut out with a
heated wire installed perpendicularly to the mass into a flower formto
obtain a desired product. In the product, the flower shape could be
recogni zed from both obverse and reverse, and all of the top, bottom and
cut surfaces were a snooth flat surface. [0026] Exanple 3

Cacao mass, sugar, non-fat dry milk, coc® butter, lecithin, flavor, and
BOB (manufactured by Fuji Ol Co., Ltd., Bobster) were m xed together
according to a formjExaMPLESECI fied in Tabl e 2, and an aerated chocol ate

mass having a ont ent ._of 20‘V ht . and_ a speci fi ravity of 0.7
was produced |I1(ﬁ){2g sane naRdEPSEY 'inl’feﬁg urgher 'I*ﬂ%StH%{?é lﬂ'h%é‘af%‘fe(fi ned was
fornmed into a Hitatare hat inkendedres aﬂanmtehorasfthe iBxemire 1. The sheet was cut

Wi th a heated hat the surface tenperature was brought to 80C.
The product thnugﬁbrgl%ad alittle of wavy pattern on the surface,

whi ch mi ght be caused by &Rcad-neassplssioar iytwhelevhidh easoa butternascoa
acceptabl e as Bu@éﬁ@%ﬁ@é!éﬁt Ridilﬂthtflav&ﬁ@aa]Bdiﬂ_i‘Haﬁu?dctLﬁréﬂtb\& P’\ﬁéi 8f110o. Cacao
mass 17.00 SUQE{d 5éobster) were mtx rclytogether a7ccord|r% (:Eg a}a follj':t'nu(laartton specmed
in Table 1, and a chocolate mass having a fat content of 50% by weight
was produced by a conventional method. The chocolate mass thus
obtained was mixed with an air mixer to obtain an aerated chocolate
mass having a specific gravity of 0.85. In order to improve separability,
the aerated chocolate mass was cast on a belt heated at 50°C, was
scraped to have a height of 20 mm, and was thoroughly cooled to obtain
a sheet-shaped aerated chocolate mass. The cooled sheet-shaped
mass was cut with a heated wire that was provided with spring wires of
SUS (8US304-WPB) arranged at intervals of 20 mm and was set so that
the surface temperature was brought to 70°C, at a relative speed of 50
mm/sec relative to the mass into a columnar form. The cut pieces thus
obtained were again passed through the heated wire in a direction
perpendicular to the cut surface to obtain a dice-shaped air-containing
chocolate having one side iength of 20 mm. Unlike a chocolate press-
cut with a cutting blade, the cross section of the dice-shaped chocolate
thus obtained had a flat surface rather than a rough surface.

[0024]
[Table 1}
(% by weight)
Cacao mass 20.00
Sugar 31.45
Dry whole milk 12.00
Cocoa butter 8.00
Cocoa butter equivalent 25.00
Lecithin 0.50
Flavor 0.05
BOB 3.00
Total 100.00
[0025]

Example 2




Lecithin 0.50 Flavor 0.05 BOB 3.00 Total 100.00 [0028] Exanple 4
Cacao mass, sugar, dry whole mlk, cocoa butter, cocoa butter equivalent,
| ecithin, flavor, and BOB (manufactured by Fuji G| Co., Ltd., Bobster)

were m xed together according to a formulation specified in Table 3, and an
aerated chocol ate mass having a fat content of 65% by wei ght and a specific
gravity of 0.7 was produced in the same nanner as in Exanple 1. The mass
thus obtained was formed into a sheet in%he sane nanner as in Exanpl e 1.
The sheet was cut with a heated 10 wire set so that the surface
tenperature was brought ta ®GmHeghirastarld eHueslabtnmasiedadabidiRed sr f ace

' ' ' evel that the shell
s Cout % oSl 8 B e BUERRCE, WrSHSRRD LG el Sl
di scer ni bl e i nothwithBubeated witeinstalled[PRSIdicularly to the mass into a flower

form to obtain a desired product. In the product, the flower shape could
be recognized from both obverse and reverse, and all of the top, bottom,
and cut surfaces were a smooth flat surface.
[0026] Exampie 3
Cacao mass, sugar, non-fat dry milk, cocoa butter,

lecithin, flavor, and BOB (manufactured by Fuji Oil Co., Ltd., Bobster)
were mixed together according to a formulation specified in Table 2, and
an aerated chocolate mass having a fat content of 20% by weight and a
specific gravity of 0.7 was produced in the same manner as in Example 1.
The mass thus obtained was formed into a sheet in the same manner as
in Example 1. The sheet was cut with a heated wire set so that the
surface temperature was brought to 80°C. The product thus obtained
had a little of wavy pattern on the surface, which might be caused by an
un-complete melting when cut, but was acceptable as a commercial
product.

[0027]

[Table 2]
(% by weight)

Cacao mass 17.00
Sugar 52.00
Non-fat dry milk 17.45
Cocoa butter 10.00
Lecithin 0.50
Flavor 0.05
BOB 3.00
Total 100.00

[0028] Example 4

Cacao mass, sugar, dry whole milk, cocoa butter, cocoa

butter equivalent, lecithin, flavor, and BOB (manufactured by Fuji Qil Co.,
Ltd., Bobster) were mixed together according to a formulation specified
in Table 3, and an aerated chocolate mass having a fat content of 65%
by weight and a specific gravity of 0.7 was produced in the same manner
as in Example 1. The mass thus obtained was formed into a sheet in

the same manner as in Example 1. The sheet was cut with a heated




[ Table 3] (% by wei ght) Cacao mass 19.00 Sugar 18.45 Dry whole m Ik 12.00
Cocoa butter 15.00 Cocoa butter equivalent 32.00 Lecithin 0.50 Fl avor

10

wire set so that the surface temperature was brought to 60°C. The
product thus obtained had the surface which could easily be melted, but
was not in such a level that the shell layer containing an un-satisfactory
amount of micro bubbles that were discernible in the mouth was formed.

[0029]
[Table 3]

(% by weight)
Cacao mass 19.00
Sugar 18.45
Dry whole milk 12.00
Cocoa butter 15.00
Cocoa butter equivalent 32.00
Lecithin 0.50
Flavor 0.05
BOB 3.00
Total 100.00

[0030] Example 5§
Cacao mass, sugar, dry whole milk, cocoa butter, cocoa

butter equivalent, lecithin, flavor, and BOB {manufactured by Fuji Oil Co.,
Ltd., Bobster) were mixed together according to a formulation specified
in Table 1, and an aerated chocolate mass having a fat content of about
50% by weight and a specific gravity of 0.4 was produced by a
conventional method. In the same manner as in Example 1, the mass
thus obtained was formed into a sheet which was then cut with the
heated wire. Some of the thus-obtained products when cut were broken
due to the fragile nature, but most of them were a dice-shaped aerated
chocolate having a flat cross section.
[0031] Example 6

Cacao mass, sugar, dry whole milk, cocoa butter, cocoa
butter equivalent, lecithin, flavor, and BOB {manufactured by Fuji Oil Co.,
Ltd., Bobster) were mixed together according to a formulation specified
in Table 1, and an aerated chocolate mass having a fat content of about
50% by weight and a specific gravity of 1.1 was produced by a
conventional method. In the same manner as in Example 1, the mass
thus obtained was formed into a sheet which was then cut with the
heated wire to obtain a dice-shaped chocolate. The chocolate thus
obtained was a dice-shaped product having a flat cross section that did




0.05 BOB 3.00 Total 100.00 [0030] Exanple 5 Cacao nmss,
sugar, dry whole mlk, cocoa butter, cocoa butter equivalent, |ecithin,
flavor, and BOB (nmanufactured by Fuji Ol Co., Ltd., Bobster) were m xed

t oget her according to a formulation specified in Table 1, and an aerated
chocol ate mass having a fat content of about 50% by weight and a specific
gravity of 0.4 was produced by a conventional nethod. In the sanme manner as
in Exanple 1, the mass thus obtained wasl¥orned into a sheet which was then
cut with the heated wire. Sonme of the thus-obtained products when cut were

broken due to hoerddu@ tarenabstitethebaligrimait 6f chdYReliRed Qitﬁ‘tﬁréﬁlhﬁ'%ed
aerated chocol ate hfaw R&ﬁa f} at .cross section. &0031% Exarrk%I e

Cacao mass, su%ﬁ'ﬁ!odfw RIPeitin-the-mayth, sepsation was spgwhat k¥t equi val ent,

| eci t hin, df I avmoi?zaﬁdn%ﬁvmﬁxé@glb?‘r ed :oy Fuji Ol fCo . Ltd., b:30bst er)cI
were m xed together accorgi t r ion specified in Table 1, and an
aer at ed chocol ate nass ha\%aggoarﬁ)?%t’ s@’@%ﬁe‘%& Vg[i]m%ﬂﬁ@f’ Wblg}"t%’i ‘é?ﬁoaand a
speci fic gravi bytterfequivalents lesitbtu dledoh ynd BOR (ewnutactireddyhiodi Olli€d he same
manner as in Ex@PBebser) Merdbied [Besid AcBRAnAS o RIMRIAION Stimheet

whi ch was then,c*t W th the heated Wwire to o ce-shap ocol at e.

The chocol ate IhiRPIBH: &NFed chaselateymass hipyingda Jabeerienhal RRgutab9% &y cross

section that divdight wasoprddeget sy &atdhvehietial thsthalll 9TRBNGhoRbIEE GRAL €
di ces, al thoug n was

h t lLevel of a shar - i, n-the-nmouth sensati
somewhat | ow. 1"663@?‘?’ o3 Aigs-oie a??gF‘Lh?t Fad & one-side Tength eégﬁd“ﬁhss,
sugar, dry whoéaed rmaddka shapeatdperecrat IPosmwasbit been dnqutheadiiesdtionl et tHehi n,

flavor, and Brcﬁ?éhlﬂﬁg.m ‘i"ﬁ% gr’riﬂ imts('j%gr.liopclo]s?ga ’t?%ﬁr&lﬁglm%qlbéftt%)mm (rgﬁasm xed

t oget her according to a mul at1 on speci abl'e '1," and a“chocol ate

mass having a $elidiftashtaedtthefotagorartign®f e masgiremeining uodolidtiebyithin

conventional nleh@did WBS tEEPEMER SulRS® thRSnbidl doS@ g8, dS%?é%@é!g,ed ol d
a S

that had a one;si q_le Ianth of 18 mm and had a shape tapered as to
open in the di FEENO5RAE Mass RygRATEdACCPRUNGAR the fermulatinsy ofi Takle fyas t o t he
inner wal | of tibediby dnvais nixén Wi ;fnieﬁldije aﬁdadrﬁt@dot dstﬁjcqmetrh?ss RAvihG & rr}azs
remai ni ng unso : t e s . then en_out fromth to
form shel | s. SJ%‘!;’)%H%{ §Fa\)fl\fyt E{eac é(?)col at ge\ﬁ%‘gg %Pgﬁtf?%dn%%sc&a&i %"t @Fetdr;ﬂe)
formul ation of intaeessesdrs thd skeelishy Tave bottormsudace ovas fiqiteredafolmevest ed
chocol ate sspp@¥bity & 8B&H bl Shdif Bddolatendliftra sHABeA 2kRduIRY at €
the ell’s. bott

mass was then filled 1 nto recesses In S om surface was
flattened, fol TSSXET RYABELIN Wiich dhe sHHpseohRE tharcihedntione sudassighat shape

of a frustum of, 8 sueRbeabuPY ABIEsifactl ¢lrd Bevared vagehedea! than the
\l/)mpt LO[nhZu;Lgff['OOEigflt 'S, ﬁ1 gHE)I}gai%SSthgus%eﬂfchtorclzgla?e Solrj1rrf1 %?/sfor"é’%rcfaé:ur?é’,er ed
the direction of the product that had been rolled in separating the product
from the mold should be corrected. This disadvantageously rendered
the process complicated. Further, in a major part of the shell chocolate,
the outside of the aerated chocolate portion was covered with the

chocolate portion in which micro bubbles were not dispersed. As a

result, when the shell chocolate was placed in the mouth, sharp melting
sensation could not be immediately provided.




[0033] I n arranging the shell chocolate on a tray for packaging, the
direction of the product that had been rolled in separating the product
fromthe nold should be corrected. This disadvantageously rendered the
process conplicated. Further, in a mgjor part of the shell chocolate, the
outside of the aerated chocol ate portion was covered with the chocol ate
portion in which mcro bubbles were not dispersed. As a result, when the
shell chocol ate was placed in the nmouth,1%harp nelting sensation could not
be i medi ately provided. 12 [CLAIMS] 1An aerated fat-based confectionery
havi ng a shape conprising: top and bottom surfaces that are parallel to
each other; and a side surface provi dMﬁﬁendi cularly to the top and side
surfaces. 2. The aerated fat-based co nery according to claiml,
which has a specific gravity is 0 5 to 1.0. 3. The aerated f at - based
confectionery accordingafo ¢l ntent |s 30 to
60% by wei ght. ?4 The a%ir‘atat(aéd gégéecon g‘%tclngﬁ% y aécvéﬁé)dl ng a(?eany one
of clains 1 to 3, GMBPESINGL e arui bmwucfanesmat@nemralkel ttheadi ather; 5. The
aerated fat-based f R fing!

whi ch has a rect angﬁ?ﬁgtgﬁfgiﬁﬁ?é&lg’fﬁfﬁé@ﬁ’%@e . ]% tgépgttggr?nadtl E]%sed
confectionery accoPdtdFSt o any one of claims 1 to 5, produced by cutting an

aerated fat- bazed conf eTihé¢ GrRestedNasbaksd Tonhationahaaecoramgdes cfapmmmwi th a
heated wire. rTE gbﬂﬁf or DI gdum ntg @oi%r? ed fat-based confectionery,
conpri sing cuttlng 1 8BSFILE SFdEd etti onery with a heated wire.

8. The net hod Bor produthegeraieddatvasbd etnfbaitaerg asctedingtrechinadcar di ng to

claim7, whereint 1 as a specific gravity
of 0.5to 1.0. 9. eVeVﬁi%F] gatﬁtcog%?)] ﬂscgggg gg&a@p beﬁéflilf at - based

confectionery 4ccor di ngTh® aeragdnfat-tased, copfestionary ﬁ@cmémgvtpra@ymeﬁ tuting
the heated wire cogBihseto3, %"e?éah%e H}a&ase%yiﬁf&m@hame%ho%r&% ates heat
and the surf acg temper ajrr‘#é zeaelgateé rf]at ba d con‘?‘ectlonery accorging to any one of
claims 1 to 4, which has a rectangular parallelepiped shape.
6. The aerated fat-based confectionery according to any one of
claims 1 to 5, produced by cutting an aerated fat-based

confectionery mass in a sheet-shaped molded form with a heated

wire.

7. A method for producing an aerated fat-based confectionery,
comprising cutting an aerated fat-based confectionery with a
heated wire.

8. The method for producing an aerated fat-based

confectionery according to claim 7, wherein the aerated fat-based
confectionery has a specific gravity of 0.5 to 1.0.

9. The method for producing an aerated fat-based
confectionery according to claim 7 or 8, wherein the hot wire
constituting the heated wire comprises a material that, when
energized, generates heat and the surface temperature of the
heated wire is 40 to 80°C.




