10

15

20

25

 pattiesplagh hayg heen poglied) folded

METHOD AND APPARATUS FOR FOLDI NG COOKED EGGS FI ELD OF
THE I NVENTION 5 The present invention is generally
directed to fol ding cooked |iquid egg products. More
particularly, the present invention relates to a

nmet hod, apparatus and system for nmaking egg patties
whi ch have been cooked, folded, frozen and then are
intended to be reheated to provide an egg patty which
resenbl epfEaficRo b X R FRY The

i nvention a so'?gﬁg%?eCIe §E5ﬁ?gté%?ﬁggsggﬁgﬁgékaging,
thawi ng and reheating the frozen cooked fol ded egg
patties. 10 BACKGR oroducts for use in food
articles may be nade \ PN scal e by

d?ﬁ@g&&ﬂi?@%{nﬁbh%&q g@ﬂ&& Xtd%{)ﬁ}l t%ﬁ% gglgp}dggggg {mts More
particdaxdy the gresine ﬁlbéiﬁ:@ntr}ﬂa?e% oh Iﬂétﬁ&? gﬁtg r}a‘.{lztdtsﬁ%%gv rsmakmg ege

conmer ci al processi ng prearance
qeemnqet thea are iatetdedto be reheated to provide

[ d do not hav S bIe homemade or
an cggiART b &%%E@Z?Smgpatmﬁeo&m &1 bhe yentismaliogsdirected
to a mbthBd &t gagk ﬁ&a%g re of
fresh ptgcrgkagﬁl‘o%ded egys. Previ %Q%%Zr?%é?%%glfe@ﬁ‘ge%??®s
also differed in color than the bright yell ow

appearance of fresh eggs. Additionally, previous
commrerci al egg patti es_we flavor and 20 ar oma

f , d t
g pESRLIC! R Rod Sl %%lﬁ s <ofgiaeial sl by deposting

liquid eglz njiatureyine®i fold epticltrad cBslishth RAGA
afl avor and arona nore rem ni scent Fes %ﬁam%ppmduced

by thesg typesg E@Weﬂd'r%@e maicm?preghnrlpedsmg@ spﬁsafatnﬁe and do not have
nd consunption also desire the e
amept&?{@ﬁ&%l%;%@r?%qr sy are Bof tl@a@sanﬁgp n9f hyve desicehle: Qreq:made or

Ty

-handmadhdap@emﬁ&esl ar ger because of a puffy appearance, 25

they maintain noisture better during reheating than a
&wgm chmyrercislpge partityrenddd 15 bp demaBhY ldckedae %}iﬁﬂﬁe&nﬁe of fresh

atty has_ | ess surface area from

SCrambf g;ggﬁmﬁ?rg?igﬁ%cqmﬁm@l eepatties alsgl differed jre rologthaprhel bnght vellow
fstppeara'émg> F)F H-bﬁﬁe%gg %&d]ﬁot'&#ﬂiﬁg %:m 12 gcg)%laérl E%g&%:ri%ﬂ@gd ithe aavor and
aroma cnftﬂesh sorainbled Egéso ITdeebtbiy, hakd sk (BImBF

?Hgkfég?%@ Frequently t he desired gmg nglé%%p% Stetro have a ligh,
tender i taxtime: brighti vellew aﬁpmrmcfe; ahd v favet |aﬁ@ la@oma more
reminiskdnd 5f ges%scramb?g@eggs

Those making egg patties for commercial sale and consumption also desire the egg patty
to be folded. Folded eggs not only look better and appear larger because of a puffy appearance,
they maintain moisture better during reheating than a single layer egg patty. This probably is
because the folded egg patty has less surface area from which to lose moisture than a flat, single

layer egg product.
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pasteurized |iquid whole egg has not folded well and a
good |l ooking tri-fol ded egg product has been
difficult to obtain on a consistent basis wthout a

| ot of waste. Moreover, no known 10 apparatus exists
to fold cooked egg products on a |arge scale basis for
| ater freezing and reheating. SUMVARY The invention
|ncludes an egg folding apparatus which includes an

ePevRSS td fhe BRenddd d¥crled BT R rég% E%sﬂéhﬁﬂvﬂ&’e ef;g,rwould be

froman upstreamto downstredm'as S conve

cooketiea rbhl mlhshea fiddedrbyfhand ldhying e£jusingter abolang Ihaér@n@lt] the desired
| east thre ab&df}c; V\@Ils abottom and a ra whi ch
foldede SaecRly 9@@ lled) dravidyigls th@enmﬂvmﬂ eehqmdbmoie egg or

1 A SR 5 30 P 355 B Bt o

been difioNR 8rebtAn dnhe cbBisvak bagh %&But E N6 PRSI ANN@ESeRino known
the | ead ends of the pans as they nove in the

apparaigaidts tedol apeked eggmmodistson aloree expderbaisis foar lavefkderigg andbreheating.
20 A plurality ofspatul as are arrayed above the pans.
The spatulas are aligned with the pans so that they -
may slide under a cookegfpsR@0Ul ated egg in the pan
when the pan noves past "'The spatula and the spatul a
rr'iﬁhe mvdmwmhidemmgg tfoldling apparptua pdhidhhiaslutiet dnosdidss kf@r array
The tulas are attached to a control rod.
Ofegg P&Bﬁyﬁwﬁﬂp"ﬁ HL A Estream e éom%reamcase@ﬁpdms coptpyor. The
pans EBERT A el ALAIANLA 1BROUL 1R et ae L S IRELRE A SRS which

|near array of ~pans an

extendshegdannddvwiesiia ¢ ihe bbitom. Q’frefﬁﬁ ¥ETRE bo@(f)mtahﬂ tiR@B§ide Qralls are flat
.. Jthe downstream The _ control s not only pivot the

with thgwidewrlsextendingnespendisular tmélebpmm a"éledmmmc dnthe fotweard end of

e palf A5 B shOVEL Sk IR el b Pl Pl domBiam giceton on a

Conveﬁ@ﬁﬁg&oﬁ%eﬁt an angle that is about the angle of
the downwardly extending ranp at a point which the
| Apliraliyy ef:bgmiﬂs atemaaﬁqdaibuhaéle@a@ﬁ Gehetshetulaa nge atignddieith the pans

50 thatttgat ul.a Ignge; ool ok?@e a%eﬁéesggsgg eﬁygngg%gﬂgqo gq?}%oves past the
e
BT T

 spatul=angd srtaddhied Bo b sofu@olirbd.  Pryfsbblg anthvhipk Rpdedshidere e eéntrol rods

of folding the.generally planar coagul ated or
which @%R@é@@b‘i abnug axeswhich arehperpenidiaadarnep stcﬂ lingar aray of pans and

perperiflof {6 the dminSi i Heciof o fitv@ent hshi gpagp Shegmsgeam. The
controf ioﬂﬂhé@&il} pibot t‘&e @%@ﬁitas, $8t 2B ok s lphﬂ]g,ﬁ %%Wﬁ?@&et% pans and

he angle Is about I'T to abou
upwardle amwfg)m dlgepamﬁ a4 the papamulan thedagastidan. rEispatuls are held from

| e, of
the contt qrods at an angle that is about the angle of the downwardly extending ramp at a point

which the leading edge of the spatulas engage the ramp as the spatulas slide under the ege as the

- pans move toward the spatulas. After the leading edge of the spatulas engage the ramp, the pans

move to the downstream the control rods pivot spanulas through an angle which is to the

. upstream which has the effect of folding the generally planar coagulated or cookedegg ontoitself.

This pivoting action is achieved by rotating the control rod which pivot the spatulas. The angle

.2
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the generally planar spatula will be about the sane as
the angle of the ranp. As the pans nove to the
downstream the control rod will pivot the spatul as.
This pivoting action will nove the spatulas to not
nore than about 180 e.g. horizontal, but in an

i nportant aspect the spatula will 10 nove toward the
downstreamto about 120 fromthe horizontal. The eggs

ot e gy B0 TR LB Bt o LS Be

~ from ab@Wt 100 ko sk 187 €A S AdirfQUge HMBE sﬂa%ulﬁf&?ggé t%%ir%ﬁp,ittgg angle of

second | i ne of V;fatul as on the contro
the genksollvnlansanpatile will bs thaun tha atneme thevirighe dfltke spgt. Usdhe pans move

t;hat compl.eted the . first fold. The two folds nmake a
o the A3y hs5Pn G TORCCHIERro8 i ARt s BiHotg asdon wil raove the
i i I ».0 /th i gh .
sl S8R ke 40/ WU 1Pl Rl bl Bt

spee nes o

~.move owatd wie doodstireant tveabour $20°them the@sizdanl. t he first fol d;

t.he second two control rods for the second fold. The

Gf#gs Brthe pensardrertrifakdeadrveithudhe s dlil hegink complated dpy the first line

| ' I ' f [ ' dl l,J
T S T,

on the téeceh! Rl vRBl s dbWhistrebifthe BE8Sorind] tdASwiRAMR sﬁﬁﬁg%&é?contlpgeted the

. cooked to the point where they at |east have begun
first fold o dasective folds miake 2 Orifeldal apy” whieh peasegarfeldeat wf threebgtions which

form eFRESS Gt TR hih SR koo therh aqll B b I of fecontrol sods
the firs a&&%&%m}; Gtst GAQKEE s&98d o {:&(}Fad@ 0% HONB fsgco%d fold.

pluraiity of spatulas In the ng apparatus as

ddeantthed ofthe veventibe irmhates bddindliyed badingsa phiiaiby of@b6king pans
. nerally flat in an array above the pans, are
in an efidess tingararea a¢ dessribeshabeveai corneasiop avidethaieag folding apparaies. The

c 88 B 0 TR R Bt m
pans ad the piRd HeGrefehibly Iﬁ@#ﬁdﬂﬂr&.@ﬂaﬁﬁ eRinghfRE RRALSARS. ﬂ%?het- pans move

noved down onto the downwardly extending ranp o

. througly ghesheating lecap they alsoveoveaha cogubueing loatodpategh &rs thehams toward a

flat spatul,as..are held at,an.,angle that is abput the .
ploralicy e o 4R Tl s B3 BbRA G bl e oples whih
L R I e e e i
to the linbanarray ofpass, and ateheovpblesippasily duae fropahebas anddokhkadly toward

t he spatul as are rotated

sljdjng actjqQn_ occurs, p
the Panﬁ-tfpdhaﬁleawda edepging edmestof the spatilas atewrovied down paiothe dovenwardly

extendfiR B3 BHER 2% BinS Pl lasRd e T iS5 TheTR ot ange hed

~ at an angle'@RE isabbEdthe bnfld BSthe BwnwarlfifextdtissRatip Jt'é%gfné: r?gengagement

_ invention includes adding to the pans an“eg
of the spifiulaly withcthedemps dndyare dlidvonder thggooked oe dodgubaral égg patties as they
nt of freez ;gI}%w stapilizer effective for

.apnou
travel %&E\PPB? Rt this sliding action occurs, the spatulas are rotated through
an angle that is effective for folding the coagulated egg over onto itself as the pans move past the

spatulas toward the downstream end of the endless linear array of pans.
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thaw stability, flavor, a gumto suspend the freeze
t haw stabilizer, phosphates and an anount of pH
controller effective for providing a pH 7.2 or |ess,
preferably a pH of 6.4 to 7.2, nore preferably a pH
of 6.8 to 7.1, and nost preferably a pHof 7.0 to 7.1.
A nodified food starch is 10 an especially inportant
and uni que freeze-thaw stabilizer. Liquid whole egg is
Y ﬁ&ﬂ%&s
p:[gl?? ?ﬁ?erlll gl!,] ijg%ﬁrr“eeg&? P?\’/%G&S 2 and aro n%g% < v{'wt%h includes
liquid adyoladeg,ain edibheoil, an ambuatof flfeh'& ﬁhgﬁ sabilizat difeaid thiebudias freeze-
at ast 90 wei ght percent, preferably from95 to 98.5
thaw sgehility: flayer, agnm tognwens the faeed tewisrapiliar, phowb ama@iﬁn amount of

oH QAR b i R P RO 38 SR b 0 o 477 2, mare

prefer%%gia ?,msf%re tol 1B aﬂa%cfst B A0da DE T80 ©17.1.5 AGRERBLBHED starch is

ied cornstarch has a strong crosslinked structure

an espﬂna]damr&partam&ﬂndrlmi@e frebaesthoe sqabﬂmﬂs $iquif whold iegg io pesent rethe egp

blend f 67 %@5{%&” i %‘faﬁ( roudine sl SR cptuas R, et By dinagoect of
the invedtion! @, he g%?: Ctg’ﬁ etngﬁ.%ccﬂ@c[égﬁf fas?0 {!«Qﬂ g%ég%}gglat}*]&é 316&#5;?)%95 to 98.5

pans, moving it

weight pﬁ‘dd:r&:t el mpﬁeferadﬂpﬂ’itm @8 e@mhlml pergnr Hoeitertaldd ¥og based on the
) tQOUt agpl i catj on of additional ext er nal heat, for

welghefef @bk Ineammapr@et PFWEELP é@%@@na@ modified food

: starch\{!ﬁc.eoquttErF%ﬁ %ﬂ)&lﬁ%ldt%g : S{ag:l}efgas sg%%%gs%ﬁ?% é et dan tolerate

abusivé ﬁi@éﬁ’e@sﬁﬂgsooﬁﬂltﬁ)ﬂ§ CThe blbnd IaMEis c@@mlrw dexsohbhg itlifitoWSh having a
t he eq%g es fromthe el on%;toed oven. After

tempewm OFotecidd “Bguelpably 255 Fod 85 rsz@ﬁuerude:prasitfofeluzlé@nd into
hav| n rrperatur of fro F for a
the paf i B kel 5 povhers EuRUeth S oPeai higsiatee v 85 efbIGah e blend
prefer&’dW H&l@ﬁtea% Rldtion o?gd&ﬁoﬁl‘g LRl Hg! for 90 e 18(9£ecfnﬁd%"breferably 30
2mnu es at-4 OF I'n a regular freezer.
to 65 s&nmcbs]ﬁ(&m tht by if aiffidehthggandired aghahsr ipaniagfidddnit is folded by
flat packs of polyneric film by placing the frozen
the m@k}e& Bl SpaFAS havs. Gimesally #Hainivb ben thecsg emerges from the
g the patties, preferably as a single |ayer,
elonga%@cﬂa\x}e;:gh the bottomand a top |layer of 1lm

TAGeeaiokRiz.thd fkledicge Fatﬁfes drb Grofdndh afReler AbENG 8 Qérﬂﬁbratiﬁﬁﬂ)f from

flat packs are ideal for thawi ng and reheatin

- 60° Fitp 02 Erﬂorfaxive@cb:eggf et T mémutesin mhmpngmtnbﬁeez@w%ach pitculates air

servi r t he, f cks

toshofPLdyel Fpba RPm0R 2 st 30T B HEih p kater seel 18 6e aspect,

the folE L P e ok T AR (0 ?@&%4 ‘E‘@‘ff‘:’*&‘ cooked

- foldedfegd perderggo paln hefice aaatingthd panties) prefepahdkastaaingle layer, between the

reheatin such as on a grill. 4 5 DESCRI PTION OF THE

bottompnag\r ayer of film. Thereafter, the sides of the flat pack are sealed. The flat packs

are ideal for thawing and reheating the frozen folded egg patties. At the point of reheating and
serving the frozen egg patties, the flat packs are removed from a freezer and placed into racks
where the ﬂat packs and egg patties are laid flat to thaw. After thawing the packs are opened and
the folded egg patties removed from the pack for reheating, such as on a grill.
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Figure 1 is a schematic side view of the heating
appar atus, spatulas, conveyor and pans on the
conveyor. Figure 2 is a perspective view of the
egg-fol ding apparatus at the downstream end of the
heati ng apparatus, the fol ding apparatus including
pans on the conveyer and the spatulas on the 10
control rods. Figure 3 is a perspective view of the
spatul as on t he PERRIGTON HSTHE! dnfgom the upstream
gﬁd of the folding apparatus. re 4 is a side view
ieyrRd g srtieniadi sige ajppanf iaiseatibl @ppRsHS, S?gmagmogy%r Snd pans
onﬁmQ%%wgﬁf a schematic diagrans which show the folding
' action'of the 15 spatulas as viewed fromthe side as

thered - 0 eam Figure.,6 shows
Rl o U e
heatingappastusethe foldinmmapperatus prludirgSantss H}'e%oﬁ\ééy%r %}c% tﬁrQ %ﬁﬁgﬁ}%son the

t he spatul as nounted on a control rod.

f
uFQI.ltr.Ogm%ttom view of the spatulas mounted on a control

0 S TI ON , The Apparatus And
VR A BER el ey 0 sbafuls oy (g o gocs viewed from the
upsﬂeaimu&iﬁﬁtb@fol@néh%}ﬁraﬁs,pans 2 nove on an endless 25 .

%pnve or 4 which noves the pans fromthe upstreamto

Iarefhiwscideadew phide egpfoldihgspradtuas seen by arrows 6
ns, t hrough an i nsul at ed

ﬁ%aﬂfe? R gﬁgﬁwﬁﬁﬁfﬁ 2 @WWW&%@@@E skiwothe fdlding action of the
spatda%dgg&mmgfs éﬁéﬁ%%&%&? %%%E’cﬁ%r it“uﬁﬁtst%?ﬁmbar 13;: usI io.

Figorel 6 slewvsothespablded sgglh, thd and & MRYRHEhAD dSIRH I from the
t rods 20, 22 above an 30 array of pans 2. The spatul as
Spa Ias24 are nmounted on the control rods for npvenent down

I PRRY rd a fromthe pans, as well
ggﬁ\fﬁoﬁs%%%t I'Ng fta%gsl) gg’ﬁ%ﬂ%‘?@“f ?1%0“6?1{1@& t he
 Biatedl ina batioaohied of @ bt RbIAled AU RS 2y Ot €
e 0

t hrough an angl e of about 120 from't rizontal
(see Figure 5c). The control rods are connected a

servo notor 26 thr h |lipkages 28 and 30 (Figure 3)
at each end of th @ﬂ%ﬂﬁﬁggggiﬁhe control rods,
| i nkages, _.and servo notor

- The Apparatus And Method

As seen in Figure 1, according to the invention, a line of pans 2 move on an endless
conveyor 4 which moves the pans from the upstream tb the downstream pass spatulas 24, as seen
by arrows 6 and 8. The conveyor 4 tuns through an insulated heating apparatus 10 which has
access doors 12,

Figure 2 shows the egg-folding apparatus 14 which is at the downstream end 15 of the
heating apparatus 10. TWQ lines of spatulas 16, 18 are mounted on control rods 20,22 above an

. array of pans 2. The spatulas 24 are mounted on the control rods for movement down toward

the pans and upward away from the pans, as well as for pivoting the spatulas as the ends of the
spatulas attached to the control rods ate pivoted through an angle of about 120° from the
horizontal (see Figure 5¢), The control rods are connected a servo motor 26 through linkages

| 28 and 30 (Figure 3) at each end of the control rods. The control rods, linkages and servo motor

5.
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5 5 all are nounted on a support which includes |egs
32 and hori zontal supports 34,36 which extend into
t he downstream end of the heating apparatus. The pans
2 include two upwardly extending side walls 38, 40
whi ch are perpendicular to flat bottom 42. The pan has
a backwall 44 which also extends vertically from and
is perpendicular to bottom42. A ranp 46 extends
all are ARBAMEAbh X s@ft WRVDWRR AL Neds VAR Ao RSN sIRB 034, B R hich extend
pan. 10 Figure 3 shows the spatul as 24 nounted on
into thedobtmateanoasl of shedeating appancdthe Thegtaneainchdierrwo tipwardly extending

st B e BB R vt

el caSA08 ol AR FoctoeebiciRiRy btk A ity Bl B Bty and
downv£4lp kRehre egShbatcin BOhe ph@wWn i n the figure as the pans
nove £ass the spatulas). After the |eading edge 48 of

t Figure Pashows che spasules 24 naivated oneontneliigds pesder fanh thesupstream

aneosGh RO RS SRR B AR 1 a8 5 08P R e ecn
move&FaHM&moaw Goddf hARAME ddwR the g.iﬁxéshﬁ él;f%é PoY ahd 628G dingly

Igure 5c) to nmake the tirst fol in the egg (see
engagihi therbettoms 42 Bf chegpee (booked dugs drk mot fowmdn she elgdthe hais move

s R, PSR T BB TS e e e
o e OGN Mg Aol 1095 AleSBgYhE 50Tl i

FigureB) fidotgh simkglelofgbot®120° frofthe hetinach ¢de Biggre SEhe ke dhfirst fold
two lines of spatulas operate in _generally the sang

in the oggy(segFiguseSc)k i tefof theling chpansisiugh shat thefavodisgs ofispapulas 20,

22 arey\(tgi%cga ﬁg é‘r%kgtt]%egé]rs%ﬁeig a@%\ﬂaargﬁya:v liégplgrgé%%qhsgaetrﬁ C?raixﬁ nag s%«lzond WO
lines o% Bl 408D Glee IHRI P VoRRGAGR alrBRIy bNISd epd LicdOSH 846 to make the

see Figure 5e), whereupon the control rods pivot
tri-foldetlconlgd egn "Bnedecomt twallimes of 80ule operatedn génerally¢hemmieoray as the

. in the_egg.(s Figure 50. The control, rods. are .
fist tvie e 6 WACRS. CLREHPRHIES P‘%&Wﬁ H R FREROTFbOUGHE frop e horizonral

~ (see Fig[eu:%\%g r?}%qvg?d : e%rp H‘Eé[}%%, %1%@!0%1: {3&hY ’%Et&ﬁ%ptﬂ?’ péﬁggréga%engle first

pi.vot the contro

folded epatsed Bigure Ty, vagduponthd dumusbaids biet dadughhen gy abow 120° to
i mportant. Broadl the angle of the ranp and

make tho second 4old imthe cge e Bigureroth. The eomerol rade pits qoBpeceshatsnch end to

ot A BB D o B e

push SBPNdLicRe Ebt] SoRand 3phedlae angl e of the spatula and
ranp are about the sanme. As the pan noves downstream
(ke sighewf thb gpankaomdehe rampobra ppatarive Braadly, deaanglead the ramp
the control rods,|ower th at ul downward t oward
and spatulas range from about 1° to }%so from &1& %grizont:ﬁ,sbut in an importantaspect, the angle
of the ramp and spatulas range from about 10° to about 18° with 18° being shown in Figure 5a.
"The angle of the spatula and ramp are about the same. As the pan moves downstream (as shown
by arrow 54), and approaches the spatulas, the control rods lower the spatulas downward toward

the bottom of the pan as shown with arrow 58 (Figure 52a) and leading edge 48 of the spatula

- slides down the surface of ramp 46. At some point along the ramp or at the bottom of the pan,

-6



15

20

25

30

the bottom of the pan as shown with arrow 58 (Figure
5a) and | eadi ng edge 48 of the spatula slides down
the surface of ranp 46. At sonme point along the ranp
or at the bottomof the pan, 6 5 the |eading edge of
the spatula will slide under the cooked or coagul at ed
egg 60 as seen in Figure Sb. The angle of the spatul a
will lift the egg 60 off the bottom of the pan, and

the leafi tes B Berii B tte Wi e DB PSP e 4B 0P e dn Figure
5b. T%c? gneglé BPth%stﬁA]Et R eg% GP %\‘ﬁ:ﬁg b%out lé?gc&er A t\ﬁhen the pan

ctiont TOU to an

traveldthe discanica bf ihbuﬂﬁ@tl’ﬁﬂd&hé Edh‘gth dfahelbsenth,i tas 06141011 mod Wil rotate the
egg (see Figure 5c). At the conpletion of the 10 f

top of tf;ﬂ spatly |2t towrarcihe pmtrqa@oﬁbrwmm tfrrﬁwé} tore apglest ahops 1 Iz(gxﬁéom the
2
horiaofe) ERINS B2 SR UE et RETBEe LoE BT ) At golibgion of the

first folkFo4 ﬁae%hemfh)odg)anma&et&e&s@ Bwo FRRLE @Jauﬂm 3 Diip énd over the first
second fold as seen in Figure 5d. As with the first

fold. Thofist fﬁdéecb oostban micyss Q;Oa s@:@pd mhénpeaiﬂs nguee W Sﬁgﬂﬂaﬁ on

conezof o kgl 190 2t 548 1 HERE - ¢ROVELY ""%ﬁrﬁr%ﬁ debiff 20,2,

the paﬁ?ﬁﬁy%i‘ﬂ%@%s&h'& £al,! W?mE@Sf %ﬁ uﬂr&i fo achleve a

aChI ve t e secon patu as

: secon&féld’tﬁ‘the e twadinseefipahy where eucttfhe fbldlw&rtﬂe thnEI astsedrt inFigure 4.

42 of the pan(F| re 5d sl i de under e firs
'5p aehieveghe srword th%ﬂ@a%'{ﬁ@%ﬁafﬁpw dopmy %@eet&a'm\f&, toward the

oo 1 BT AP B D SR e

epg mSeS §SREBretin S4de @[Sﬂtﬁlﬁs'ﬂ!f@fheteﬁgu@ﬁkéen flPaxg®5d. 1A the §fisulas move
such as 50, p| vot the ends of the spatulas 70 nounted

about owo-thitlsdhe thmhcer ofdbe bertom of tlmtana ahe et t@ds,rsut:h a&)i% pivot the

s el TR ARG TR P bl o
angle bf dbfoﬁ{ PR L9hn IAFIREESE | ThiF W] @ke sbindt dithf 94 g{e@ @&Hlake the

conti nues to nove downstream where the conveyor
trifoldedieges t he pans, as at 74, where the cooked fol ded eggs

faII fromthe n (géare noved to afreezer (not
she &@‘?‘-%T &g%gﬁltﬁnge&tpafﬁﬁ Wﬂw ?‘ECOIWCYOI‘
down t\flfgg: thtegyﬁa% Lf 2 wRBUhe g(%)k%& fa}@é’l %E{Vég ﬁﬁrﬁ%ﬁe g ﬁ{q are moved to

5 S Er ot

a freez@f @oﬁ'ﬁdﬁrﬁ) idreech Bl @dd e’gg isfiizematiréferaplyodd Fao %0 F for aboul: 20-22

lowfriction surface which wll be stable and
minutéseetin apdinpingernentdreazer fmdetoat minattest at | east about

b eSOl 5l S8 LT SEa e Bneict

will be¥ehid %fd lgéﬁg gesFt o] Vé] &ﬁﬁ)&%i:ﬁ%rbf o E it 2b tt*t 4@9"?5 t@@sﬁh%ﬁﬂner_maﬂy

provi reS| Yy engage

: avallablld foR¢ Seneral Electnc Plastics under the name of “Ultem 100F" will provide such a

- surface which also will be stable and provide a spatula which will resiliently engage the surface

of the pan. Further, as seen in Figure 7, the spatulas have a top surface which has ridges with
peaks 76 and valleys 78 where the cooked egg engages the spatulas at the peaks. To minimize
a vacuum forming between the egg patty and the surface of the spatula, an array of holes 80
extend through the body of the spatula. The leading edge 48 of the spatula is angled downwardly
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30 of the pan. Further, as seen in Figure 7, the
spatul as have a top surface which has ridges with
peaks 76 and valleys 78 where the cooked egg engages
the spatulas at the peaks. To minimze a vacuum
form ng between the egg patty and the surface of the
spatul a, an array of holes 80 extend through the body
of the spatula. The | eading edge 48 of the spatula is
as see@mjoeﬁ WOvRT Bhit andle ﬁd@@ﬂé@ﬁd&u{a&o el thdEl H4McShISA.

This angle helps the spatula to slide under the table.
Adsserin Fzg\urlé |Sgtheé308:pmtshéada 62 voohe spartila cey®2 flaf artdhmooth with the

i AR 0 4 o o
rods asst‘?l% s é@d éﬁ V(.%mr% 1foEl g&%ﬂﬂt bves PR Bactuf;ah W tung 84

rmun e COI’] rung an grooves

- slides infio bhﬁvt&p&f ul ehe corttoh gocB“Gro‘é:kresdﬁS:he Rparub dRhehb&eesion studs 88

the control rod. Gooves in the spatula engage bosses .
extending o dke gmtnal red sushdheighe eambinationcefithe Singrasd gsenygs frictionally
hecrrblnatlo of the ton .
hold chq Barfid oy e CoRGIoRAE: e aenfis LR GHE s frgppintenance.
but al so permt renoval of the spatulas for
mai nt enance. A Conposition Particularly Useful In The
U3 yddsefid In Whellnyetwéonni se, all technical and

a‘g’n@erd«%éﬁ J oRhetes ol St o aLg SRR Jrederrn AV H same
memﬁ%%ﬁ | Carﬁ&lﬂﬁs ; g#sﬁaoﬂ%g%%' Brdiry 9808 ¢4 drt E@%ﬂ:‘hsth@rlﬂvennon

erre ereln arelncorporate

belong"s.GfAﬂl’ piaes bed publicatbdrefitepaslageinfard heopoeseahby reference herein.
I nvention, the follow ng terms are defi neghbel OW.

For PUTDLQSGﬁR ahwms@t@wnt%athe follgwing kgres a%‘éﬁﬁ;’/’é elpR- t he

L .
i e A 8 B s
as the tdi‘iotdf‘?oli ﬁf@ﬁlt@fn shEIPERga PTHAK raho@@ﬁérallﬁ@ iy Karlge offd@ hbalit 1 part

parts egg white. Liquid whole eg neraII has about
yolk t2botin? pattsegmmibitet Lipmidoeimle egggenadaly: ab@t@ e P4 A tweight percent

ter Freeze-thaw stability" refers to an
solids g‘é%?ég?"?{\gﬁb??fﬂ‘ﬁ&ttw%tﬁat i s capabl e of being frozen,
BB bRy EREAA, S Hiuy BRSIRE UGS cabl! é”leeﬁrE frozen,

I'nNg egg patt l'ar to that of

- thaweé gad pehtryhddiad sushshprpepheestofbusen of mle:sfesﬂlqu; e mtiylage sumlar to

egg that was not froz and 5re d. Atter
that of am egg Paiy] thatevasgueRas @Ore eﬁ aqu 63% thag wgs not frozen and

reheatg{lI %gtglé}{ehr%%%ttx%iﬁge ace nfu% e egg i ﬁnﬁtﬁeﬂ%nght yellow

* color witH HiHidpsutfade %e%méﬁhﬂﬁn&c@@ﬂtﬁé’égg atty mﬁﬂmﬁrﬁﬁé@ﬂﬁdmhaporous

appear ance. Wen the cooked egg patty is cut in half,
or mobierataned apmhrane«.t Wltmn the peked pgepatty is Icutghthalf dtermeem.i texture

appear%ggt:%éﬁ AR C LpS ha{ \%rr]uca{] g ! gr|1 afljlnu:lS {ofHl Seatns are hate v Xetectable When
biting into the egg patty, the texture is light, tender and slightly moist. The product does not
have a dry and crumbly feel or release an excess of free moisture. In an important aspect, the
product is capable of going through at least one cycle of cooking, freezing and thawing.
“Flavor” refers to the natural whole egg flavor which is a multi-component miiture of

natural and/or artificial flavoring ingredients.
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biting into the egg patty, the texture is |ight,

tender and slightly noist. The product does not 30
have a dry and crunbly feel or rel ease an excess of
free noisture. In an inportant aspect, the. product

i s capabl e of going through at | east one cycle of
cooking, freezing and thawing. "Flavor" refers to the
natural whole egg flavor which is a nulti-conponent

_ - L .
B

by FDA et uides naniyaverd &k ir@hodddatonh Shegﬁﬁ@ E:@Ihb&’ndrﬁ bafoed iPSten (e, a
safe by FDA and does not have to be renoved fromthe .

materiglshaf C@@rﬁ@@ﬁ@htc presgchns mgeﬂtfgl ha’athe nm(smn@r) a mat eri al

LMY (ML AN R f—'%r?f;)ﬁ dtis o

dilyFSIHEHIS tHad liduid i
o e 8 i

_.invention) dabtdldabilitpis coinpared go pabtty o&cm:l:dhd@qm@ whble egg. OIn makmg the

that, fq bility

i.nventio comnpar ed to a
| compagiqna%%ﬁﬂ%d@a descq 1eip 42 “reil BFRRPABTRH e %W@?fwéw, ole egg)

are co&@d B0 22 e 59781%%5 P?s%ﬂllygle \%fq@e éo%iw}’é%ﬁou@? 74 1d id punces of the

onparative pa are COO

. ege corﬁpc}mﬂ:[i)rﬁdescﬁﬁﬁa& Eﬂs&{rﬁb H&c&d&& dﬁkﬁﬁﬁ@l‘b&ﬂm aBeitoriacle odd g .about 8 ¥4

bout 1.75 fluid_ounces of the _Z conmposi tion
inches {png/8 shesdaepivith the sarp being 2borg (hhinches long.i Afternooking the egg

L N R R S

patty wethQRé}pih bfh%oﬁﬂlllﬂr 51&@5 fol B Sut BslEhels (B8 tADE; ﬁ@@th about 2 61 mches,

conposition is about 1.57 ounces and are tri-

a mdtlpﬁfcabodez bhirehes tophoutZ. 8\9 triches, prefegatily o fridthad abdut 2175 lnches, and
e TN R SE Y NN S—

cert e St A bl agl POy ol S0
(rcedrevidbh yggthw twith chrattetiftes similero €@ eh €psRhstdeipatty is made from
descri bed herein m)re r eadi I% folds_than an e&gbpatt

a.compogien iy oy eeg hlepd whigh i @bquié whpls qggoem ediblg cdlgep amount

of freez:@ %&\V st%u?@.lz'%r gé&(?rggg ?c?r I Snﬂnﬁ fE n‘g?ar |tzgﬁ‘hl{)(h$% ﬂle ggrsp]hogé}éates and

an aln&ﬁr@rw pihéciirdllBCiMdae fdr i M@I;ﬂ 809.2 @'le®dTHeCegRiphity blend

an anpbunt of freeze-thaw il'i zer effective for
mcludq@raa\,lem b33 Wﬂglmzw-rcdnav\pmﬁaﬂmlv iffogn, I um 9§ a.xe[ghl: percent, and more

ot Sl e B LT b S L Syt

cookin%.”d udes at | east 90 wei ght percent, preferabl y from
51to 98.5 weight percent, and nore 25 preferably 97

t']CheQE&ewﬂ@hﬁ stddaltzeetlendedanittkhefighia wiele dpasedicotive Beproviding an

ht of the blend before cooki n%
egg patty vnth characteristic similar to fresh eggs after the blend is cooked, frozen, thawed and
reheated. Generally this amount is from 0.5 to 3 weight percent freeze-thaw stabilizer based on
the weight of the egg blend before cooking. Previously, xanthan gum was used as a freeze-thaw

stabilizer. An important aspect of the present invention is using modified food starch as the

- freeze-thaw stabilizer which is effective for stabilizing the egg patty through at least one cooking,
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The freeze-thaw stabilizer blended wth the liquid
whol e egg is effective for providing an egg patty
with characteristic simlar to fresh eggs after the
bl end is cooked, frozen, thawed and reheated.
Generally this anmbunt is fromO0.5 to 3 wei ght percent
freeze-thaw stabilizer based on 30 the weight of the
egg bl end before cooking. Previously, xanthan gum was

f t I ' isti
freemg@ %ﬁ%ﬁlav?%%c{e n zﬁ:{n Q %’Y} %1%{ t;%g r%lgelﬁﬁed eﬁ Wﬂ.[1§ gh@?t&?%:&lensncs
offreﬁ%c;ahﬁ,}e(f@qﬁﬁeg@aw stabilizer V\,hl ch is effective for

stabilizing the e %atty t hrough at | east one
c dokicdified fogd &afchg‘eaz ibpiger frenze/thawistability peonentiqs thar yegthan gum.

Mocieipor ParPER PEes Crroary Ben P BEA EPBIGPC PBh R A modified

starcHPiokd Btk 308 forit ﬁtﬁﬁttﬂ@ﬁdﬁ@ﬁ isteﬁécévreq;s Bﬁ(dtdiéi‘.%?é iAkhé édodo permit

properties than xanthan gum dified food starches

. freezifipindhto payideat tookifivezberthomaded frchﬂm: tcaq:le @s descoibed abcma In a very

imporGi e ©f A BRSEE FEPRGE: A OB Jerdh e 801%?# o Modified

o AR5 e A SO 0 B i,
CornBeN ill héx Regab¥well tRdit Bivhess Ragerairet df Q40‘Fﬂﬁéﬁgher, Eggs in the

i nvention, the nodified food starch is cornstarch .
blend v dhefivaentionowill egin ¢ conkat sereperasits approaching KP°F to 185°F.

o SttieesRe B TR et e AR e CPRREh aym plpys & dual
role ab %1 fECARNSR s@bﬁﬁéﬂ%@ 't}v@ﬂ by §tbﬂ(eﬂ-lﬁ$ Boedfe, The B in&eakes e viscosity of

bl end of the invention begin to cook at
the pztrﬁ:ibﬁ:baked &r bquﬁmdmde@esxhesodmgms o beifolded inta thieds anpre easily

Oy X TN e
s R e MR BT SR a8 fo v

auent?ﬂfébhcﬁﬁﬁéd]ﬁaoﬁ enldingilleggle torHedotiohdathe niioirt thiesids oniprlding tank.
easily when the product is slightly viscou

Carrageanyzaityeie Hsadl 1g amouns efestivrtopaghi R‘é’efbfi??g)bﬂ%"‘#ﬂg?l?h wpoyrspapnerally

e O ST P RO 0 S0 e
upon ttﬂ@w@%ﬁt foF exck Lflz%gkéi @g@lbn‘d" |Exaﬁ§le§ beother binas bzﬁithﬁayOEe used in

he mx in the silo or holding tank. Carrageen gumis
combu&&dn withatheunhs iefredients ietheepa blendvincle eartagegnsnt guassxanthan,

ich armuntsgnrally efromO 03 to 0.085 wei ght
locus m aggby q’lo’éc‘medé'f‘ ®obunt of 0.075 wei ght

D SR pAR Sy HEAR: %@ mmmo iRy BRI P8 desivedflutly

and t&RIEPA: dpb%hts@ﬁe of frdzhehs, %hﬁﬁtet ﬁ%eﬂmlmahe Epettb eisery. desxred height
bl en ncl ude carrageenan, guar, Xxanthan,

25 | ocus
by creating, steprmwithibitbe egg blsodrishring thmesoaking Brsiess. n this a4 aspect of the
invention, the egg patty may include from 1 to 5 weight percent water, based on the weight of

the egg blend before cooking.
In another aspect, egg blend to make the egg patty includes an edible oil. The edible oil
is effective for providing the egg patty with desired tenderness and organoleptic properties that

- . resemble a patty made from fresh eggs that has not been frozen and reheated. The edible oil acts

- 10 -
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The egg bl end may include water in an anount effective
for providing the desired fluffy and tender
appearance of fresh eggs. The water further allows the
egg to rise to a desired height by creating steam
within the egg bl end during the cooking process. In
this aspect of the invention, the egg patty may
include from1l to 5 weight percent water, based on the

ooy SR SHA DL 00K 8 AN
cherebf o o A0 ERlens B the B B SEIBERE R Mt Ui e

presenP r@PRtid BRLideakdibld esetbleoil pdihyy iRlide bilosalédebhoRdBs group
that has not been frozen and reheated. The edi ble oil

consistig & soyb@nsoil, papially i hydragreated goybsen pilusarh ol ghrdds pil, olive oil,
sunfio i e O ey o ool bR Paff ket ol FBleBeq ot and

-mixturk GreRIE. BRERIY aselt H e Phvetitibh déheBRY bRAA YSHddsTrdi ¢ to 3 weight

present invention include edible vegetable oils and
percentradiblend] bated on ks waipteaif ek blendrbefbwe aqgoking consi sting

f soybean oil, partially hydrogenated.soybean, qjl., .
JB7R VE DG Do Af ey Gruiog; the ciBleilisatiens pil Soybean il adds

cender8 Rhelep pafi) it O cxeh ARGy d crdBd] e i ot and
tender] Thé fyBeatsiledsc gives th appdavairk b lossyvhdeggrithrepglpatty that is similar

includes from1l to 3 weight percent edible oil, based
to freshyegeshe wei ght of the blend before cooking. In an very

ek it by MR R gty gy eecee
for proRRdaun@nedifitaliing R BPESEARRh BBLgHIVAISNolH. LOSARidRHL useful for

slightly noist and The soybean oil al so gives

controlling pHip drerpaesent ioferdioplingdsde phhcoritallersatlentediyom phast grgup consisting

e The .e

_ that is simlar 15 to fresh S. eggbl end to . e
of cirit e sehwR PR SEEE ERER T P aRbat ARGt tisodium

phospl R HcR B in s R P BB SR liom the s
blend tskitied b 0.0 a.b aleight gefethi pH throrliceSendd domdentdigin of the ege
include pH controllers selected fromthe grou .
hg\e@ﬁ controller is

patty Hlenddhedore sgoking. & ¢ very imppriantasprct of Hieris

e B, PO, O LSS0y oo
Phospiftestasd 8Rd b pres&be tlie'ﬁ&%ﬂo@ﬁrﬁ@ﬁteg%f:%lbﬂﬂcei ﬂ;}é\ﬂ@ Biils PhosiiHa€es that

egg blend includes fromO0.05 to wei ght percent pH

may beamsed dh | the ,presepe dnventivh einvipilg etrasbdivire ppgghosphatey sodium acid
PyopbORR S, i ERBIPSOLHE RSRBiter b (i 2piet e v, dhe egg paty
indudiégﬂ%éggf@h%éiﬁh%é%%eﬁg gr fle %ﬂgsphgteg,%gedt JhE M@Bﬁt the BB¥d before
cooking.

The egg blend to make the egg patty also includes natural whole egg flavor, The flavoring
is added to maintain the whole egg flavor during storage and throughout the expected shelf life
of the egg patty. Flavoring is also aﬁded to match the flavor of fresh scrambled eggs. The natural

* whole egg flavor is a multi-component mixture of natural and artificial flavoring ingredients. In

this aspect, the egg patty includes 0.01 to 0.25 weight percent of the flavor ingredients, based on

-11.



CI0

15

-20

25

30

Phosphates are used to preserve the rich yell ow whol e
egg color |like fresh eggs. Phosphates that 25 nay be
used in the present invention include tetrasodi um
pyrophosphate, sodium acid pyrophosphate and
nonosodi um phosphates. In this aspect of the
invention, the egg patty includes 0.14 to 0.21 weight
percent of the phosphates, based on the weight of the

e LSRR . oA AR T O s v

and arfelaﬂmtumigngra&enﬁ added to nmmintain the whol e egg
f vor during storage and throughout the expected
¢ £eg FQTQPOS&ORt r&g@ heeein {5 particalaslyuseful for m@@@@eédded egg

s R AR A S5 R A e

for pr&fidjﬂélﬁééz%l—mﬂﬁqmﬁﬂ{t& fdud, Favdr BNRPhAEs hﬁ@ﬁﬁ‘iﬁﬁﬁh@ of pH controller
this aspect, the egg patty includes 0.01 to

effectiviefog providing e pH of f pHl o 7.2 loa less, praf&yald;d B @IH of, 6 4b as é.d mnre preferably

TN I I [N L L
mcook’éH@ Bkifos ﬂq@éoﬂ{p%&tlbﬁgléﬁgtzﬁﬂ%%g-égéﬁa%%t?gmﬁﬂ 5;2(?§ £310°F,

r|e erern’1s pa makli ng

prefer:fbdal HEIFag @851t After ddpohhbﬁ&ﬁﬂiq&ﬁt whdle gt conapieitnagihe surface
an edible oil, an anount of freeze-thaw stabilizer ]
havings fesperapure qfdomuOUF & H0P Frbe 2ee eqrapositionts aliawed tg@apk without

contc R oIS B BTN LR L5 scont,

more ﬂra%@blymbeﬁ@@mtm& Whittothe @o&aﬁgna ?e.&tué’ﬂ%&&ﬂéﬂ (] k@h&[gans with
a pHof 6.8 to 7.1, and nost

er abl g@ H of 7
- the eggmpye through éndhemngﬁ@eaﬂams at ﬂ;eecb babgut befeet/ingnure tkambk the egg

compqs%wge?ei}%raﬁ@”ag%é??é ABBRO 5o, * pr of or ably 356F 1o

Zﬁﬁgr coBki@! thdl¢ @ ?F& &%ﬁfénqﬂ kSa OOEEH R84 temperature of 60°F
e su e

onposi tion on ace having a tenperat Gre.
to 0° Fﬁ peafe2bl§ S5 T 86 GFdwelh emeggf £ oorfiomirtucen preferablyofie dnintes in an
cook t hout 15 appl.ication of additional external
impinggEgnt frgfzeny or frem QG0 @% SRRUSS INFA TEE RS0 to 65

98 eIV Y GBS Phla BRSOl e
the fol@dte e §6:+EP u@cotaffﬂxﬁu&iracb healbpahd {ﬂa@s@ﬁ@f&i&ﬁa@ sirleSIRRe hetween

of about 36 feet/mnute to cook the egg conposition

the bom@fa@daupp I@cr of$bn. Fims whishtmagbe sserbindiide rfuduayered films such as

40 TS50 R DA SR R b

2 i G55, B 1.5 o L S e

ut'es I n an

‘Thered@rthasilef e fac pedataskealbd eBrdlat packs of folded egg patties generally may
- have 12 patties per pack (in a 4 patty by 3 patty array) which pack may be sealed and cased in

cases with 32 packs per case. In an important aspect this packaging is after freezing of the folded

- egg patties. The flat packs are ideal for readily thawing and reheating the frozen folded egg

patties at the point of serving a food product which includes a reheated folded egg patty.

The folded egg patties in the flar pack may be quick thawed in a microwave oven or

gradually thawed and stored in unused thawed packs in racks in a cooler which does not keep the
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In one aspect, the folded egg patties are packaged in
flat packs of polyneric filmby placing the folded

egg patties onto a filmsurface, sealing the patties,
preferably as a single | ayer, between the bottom and
a top layer of film Filnms which may be used include
mul tilayered filnms such as 25 a 48 Ga. polyester with
1.5to 2 mls nodified polyethylene filmfor a total

Jol [ k- 2. m.ls for. the | ayer; and
f°1d‘°': e P B RR o A et U i et s pagis Bpipacis
may betitvifhliAly chardd in aTiiex ' f fL Rt ARAGK,

ar seagllyed. Thu(; af I at%%%ﬂgﬁ%g@ggag?rg%gth%glgttqagg Aﬂemamdy’
an ent Pagk patkg plagediin 2 tdcrpwate gven farchpgiel, st aarhighdioér for 20
d

ich k b | ed d
smond?éélﬁggggé ¥e %ﬁlﬁ? é%?%é@%@er gcg,%a%}gaéﬁ: o thg ﬁ;t ]i?aﬁbg E‘t@?x&iﬁs the pack
is heateSBELL0 ahHI% RASKRNs r@%c:g?ec?ftﬁ ald éa%fz(agg.}p%%%bpgré%gl} &f}dheating

30 egg patties. The packs ar

Tepeated hAftendawing the pecitsiareppednel dndeBenidedle tﬁ&g:emB@éc{ Pfjg% ‘-éhe pack

f hangt he poi nt o%gﬁ?rvi ng a food product” which inc
O TENCAURG: FUSH B4 OP S FFgnipenntipn. Phiethdiuthoigghp ahdviedsoldad ege

, . - g .
pares bR e AT s PRt bR 0ol " v packs
Graduakthawing of the fihhcMpreidd %Q?mcﬂfégwl&ets Qh&d,}%ldqgl}?,% kfﬁt packs in

fol ded egg patties in a frozen condi tion.

a DOH'@W‘@{OW | ll-’ﬂ@ the F@bﬂato_éb@w fetfoided egetpaeiqadhe ;Lﬂ@ﬁpad&ﬁfe placed
. t

into dl?%ﬁ%,&g%ﬁ#ar gr%asts#@efhﬁms CHJ élgRSacEs.;: %/a &‘l\‘/: &/x;;r]shglgwe\{ﬂﬁ@h fne grates
made offlegy R@ekwitByudpahit ACEH ch@ulﬁterﬂbggér)ﬂ%%@u\é @%ﬁ%ﬁ gag}%fdr efficient

t hawi ng, such as at high power

thawing e heavieicerts spced i davwthe B1d 686 b IkideoahrebtLE ba upon
pack is heated for 20 and 90

. k. This nmeans th
which the¥lal packs rést 16 EXPos ohe 0P REd bpkemsd the pasks o Gethting ehawing air.
The rachd Hah | : ated. ,Affer thaw ng the

e pac kggéfjl’r%faajP Sﬁg%%%g)r fi;\a(ral%%tjﬁﬁgg 'ﬁgﬁﬂgﬂa‘égﬁ E\P‘l‘q&‘éﬁm} @g‘tﬁ‘éa preferred
arrangetheranthie nack ank16 iholies HEHE B8 infBes vEHE ISt iﬂEhé:}g%bi_ Ishieh & Qi with

I nsunption. At the |atter point the thawe ol"ded edg
twelve shetef ek aceprpadlateenedlar prab perchelfralmell ppmeif ehaadrigof fieddiied egp

. + & adual  thawing of the fl k
s . i 30 B BRI e L DK e
in 18 hotrs NNy RBOBCESH) dt}tawwﬁxea#slﬁgg&hte %%ﬁﬁ&é%%& 4 %%";V,E%Efrﬁ Of31F

., folded egg patties, the fl pac are place
or higher. Heerspading phtheé dueitesythaspasdsbetvech @Hﬁrﬁescahdfth@gagfe afrs]thé wires ate

i Ch%e racﬁ have shel ves whjch are grates made o eavy

all such et the rgks aresieRitafaproyide thepformentipaedthainge Racks whitioae 16
. . . hCir t i ng. ,The h |

nchs BT RSP BL NS B A PR o Tt
by 1 inclsapeasquirekeilbeadminach hisfieh THe 8L %soﬂﬁ’ﬁhﬁclﬁ&ﬂvp%et?sl to d)ermit

5
_ xpose the top and bottomof the packs to circu
them to Sﬁ Xl%ﬁﬂgd §om a freazer pod ke vedieo sethewily B&elam@Fhar wheeled into a

Cooierasln%é(;éd?e beds upon which the flat packs can rest. In a
prefefred

The following examples illustrate methods for carrying out the invention and should be

understood to be illustrative of, but not limiting upon, the scope of the invention which is defined
in the appended claims.
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20 arrangenent, the racks are 16 inches deep, 18
i nches wi de and 14 inches high. Such a rack with
twel ve shelves will accomobdate one flat pack per
shelf and will permt thawi ng of the fol ded egg
patties on the rack being held in a cooler or
at nosphere having a tenperature of 34F to 36F in 18
hours. In this connection, "thaw' means that the egg
YVHAiﬁgéiAiﬁEb @ch a tenperature of 31 IT or higher. The
“‘”“Spacrﬂg—vi‘the shel ves, the spaces between the wres
andAhlegg GAdieg abpardias wanigsingr € 25 all such that the
racks_are effective to provide the aforenentioned
t sracudiess limeariasrayef eg8 cepking gans, therass hawps af Bastbree gide walls, a

bortort, i a AR ThiCH Rt SRt BiEe BatoR, R Setia Frd i fable os an
endles§&ﬁﬁ'_e cj}ggﬁmg. The racks al so may include wheels to

perm themto be wheeled froma freezer and noved
| mploradity bfspandasdnea, araay cbovecthe phes (thelsjatilas wtateldelabout an axis

anddd%%?cﬁ%vg&rgmﬁ%éjﬁa. | lustrative of, but not limting
upon,

e scope of the invention which is defined in
t the s?ﬁtﬁhﬂ Béiflg btldiatdn angdlSthac ¥bdutithe Ghgk MiBe dSwhwardly extending
egg folding apparatus conprising: an epdl ess |inear

ramp atpneintef ceggemeoriaf the panis with theyamp, pedi ng at | east

three side | | bot tom;and j

s o it B A bR S st the pans,
the sp@0las rota@BR! 18FSld %@61&6)6@%5; m@l’i@?an'asthéﬁalﬁ bbbt dhy sgtfeulas.

spatulas in an array above the pans, the spatul as

rotatabl e about an axis which is perpendicular to the

] roar of pans, the pans.nmgvabl e, up dl.y away. o
£ 30k P42 fRldine BPRIANE BuRRRHIP Y BB AGFRFES i BT g is from 1
todpeSpatul as being held at an angle that is about the

angl e of the downwardly extending ranp at a point of
engagenent of the spatula with the ranp, and 15 the

pans novabl e toward the spatul as i ch are downwardly. .
ext Ehrpaadoldipaappprateagrasited in %}gg@@ﬂa%m&'é% Al tapempigfrom 10
to 10fol d cooked eggs in the pan as the pans nove past the

spatul as. 2. The egg folding apparatus as recited in
claim1 where the angle of the ranmp is from1l to 40.

4. The egg folding apparatus as recited in claims 1, 2, or 3 wherein the spatulas are
rotatable to an angle of 120° from the horizontal to fold the cooked egg in the pan.

5. The egg folding apparatus as recited in claim 1 wherein the spatulas include ridges on
a spatulas surface which will hold the eggs without frictionally engaging and holding the eggson
the surfaces of the spatulas, the spatulas further including at least one hole which will be effective

in avoiding formation of a vacuum which will hold the eggs on the surface of the spatulas.

6. The egg folding apparatus as recited in claim 4 wherein the spatulas include ridges on

- aspatulas surface which will hold the eggs without frictionally engaging and holding the eggson
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20 3. The egg folding apparatus as recited in claim1l
where the angle of the ranp is from10 to 18. 4. The
egg folding apparatus as recited in clains 1, 2, or 3
wherein the spatulas are 25 rotatable to an angl e of
120 fromthe horizontal to fold the cooked egg in the
pan. 5. The egg folding apparatus as recited in claim
1 wherein the spatulas include ridges on a spatul as

e e S B e oSG et
i av . | ' ' tr | t
i aveRB RrRoh 0% PROGH et BIUILSA Gt L S, e 37 i BB

of a vacuum which will hold the eggs on the surface of

t he at u . 6. The egg folding apparatus as recited
i R F{?‘gFgﬁ g@%@?ﬁt‘{s peresisut inichaém 2 vdieaie thei agpeatus inchades a servo
SR, f ' i1l hold the eggs

Immwi tﬁ%ﬁ%??%gis%%@ﬁwéﬁg d’i’lhg and hol di ng the eggs on

14 5 the surfaces of the spatulas, the spatul as
fgrther including at | east one hole which will be
e

f écinethed of foldivek plumity ofquakedepgsfthamedndisomptisiop
.

TR [ d:the, .th f f th | . 7.
%‘ied“%gq‘f% (86 i g}ﬁ‘g‘%{ﬂfg kPG erucl Fondie v _Sarray. the pans
having\RdeRt fhrkd ﬁd@ﬁrﬁlﬁsﬁ 2bHRoh %&H gg\%r?;xp %ﬁ%&’ﬁﬁﬁ%ﬁ%}%ﬁ% &he bottom,

noves the spatul as up an
the arfag bfiparg reovablersakn eydled conelked eggs, the net hod

e B . pheone el et baebegem ctvoagins in e pans
R O F S Bl v

are gepemtly flovable anay abovenlk @afs, ¥RE¥EaARS rdiBraBROINLI0 a4 RGis which is
eggs in the pans where they at |east have begun to

peipe It the finear grrapefpsns, the pamsgmoteblcwrgudly hway £ the pans and

nsqtoward a plurality of spatul as having bodies
dom&/ﬁgﬁﬁgﬁﬁv%fiéﬂﬁgﬁr ally flat in an array above the pans,

tihevisPaldaing eﬂ?%ﬁttﬁ@:lplﬁtxﬁég At ¥R cRete ?om%%lﬂe%genggnﬁ ramp of the

per pendi cul ar the'l'inear array of pans,

pans apdheaishe moyeaowing thevlyt shawbms tthe flpagmndacheigbdwivar 1 ahgle that is
about owar,d ggﬁ ans; 20 nmoving a | eading Eﬂ%ge of the
U @‘559%}?3 AT e RERER poiak okangagemrentpfthespatula with
the rafil@ndPans as the pans nove toward the flat spatul as,
the flat spatulas being held at an angle that is

rotating the flat spatulas through an angle that is effective for folding the coagulated egy

- over onto itself as the pans move past the spatulas toward the downstream end of the endless

linear array.
9. The method as recited in claim 8 where the angle of the ramp is from 1° to 40°.
10. The method as recited in claim 9 where the angle of the ramp is from 10° to 18°,

11. The method as recited in claims 10 wherein the spatulas are rotatable to an angle of

120° from the horizontal to fold the cooked egg in the pan.
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about the angle of the downwardly extending ranp at a
poi nt of engagenent of the spatula with the ranp; and
rotating the flat spatulas through an angle that is
effective for folding the coagul ated egg 25 over onto
itself as the pans nove past the spatulas toward the

downstream end of the endless |inear array. 9. The
nmet hod as recited in cl a|m8 wher e the angle of the
rapp_js fr 1 to 40. The regited i.
CRATEhs %ﬁgﬁa&rﬁ@%@ ot 18 e T EhieiaBE ABh et Sg lges on
d surfas
surfacghid S0 BRel AR %%02%‘81 *2@%‘%9&“@2 OBt tRlped surfaces

of th stua6)tha bpdelad et heludogiee tbasrgmeihole theoughnhe platsy, bogly which
, The net hod as reC|ted|n clalmv&ﬁi@% wherei n doed
holewﬁibe tlfextive praveiding fomvation efgegcgm CREsGey the ridge
eggs without frictionally holding the eggs
Surfacﬁﬁi;&%ép?tf"g‘ Jed surfaces of the spatulas, the spatul as
further including at | east one hole through the planar
body which hole will be effective in avoiding .
f d3.nmAtethod foraovking and wlximg]hwiql whlelegest the sexjeRs comPEHBE;
surface of t S s. 10.13. A.net for
oM P I&F%pﬁﬁhs? o R pERga 2o pRUER Rty che pans
havmg gpfgﬁs't Fh23d side A ﬁ%oﬁg g%ﬂﬁ,ﬁ &t&x@'dé%bdaﬁd’tﬁhe bottom,
ing pans in an endl ess ar array, the pans
the aﬂﬁaﬁ}r\ﬁf ﬁﬂnﬁb obabsis atnl‘errﬁbessccdﬁem,l the cgg@blbud tamprisig & leaanP welght

S S S R i
freeze—t&é@ tgﬁljhggrl g;fxeéi)lgﬁ(? ’Efte‘r tlg\@éo%{l ali?l ap%n%ﬁﬂﬁ I-yv%rﬂrdﬂgloéﬁ%ctive for

an anoun reeze

i @R HIGRT wieh & @EL 4V biesspr ovi ding  freeze-thaw
pI‘cmst ablel ity to tge blend after it is cooked, and

arpeling die edd end iroheepansfore tmmeeandotemqsrmt hlgﬂt%%ffecﬂve to

congils H%é%é&a%q%?xs%ﬁ&wé B et i PR g B0 Be it

AR LMRliSIcE gﬁa!ulmdha@ﬁ)gbomes
per%&g ?ﬁ% coagu ngﬂ(%gl%blgggrﬁwto E%g foI de

which@¥ bé@rdlydlac ﬁﬂgwrﬁiyaﬂomjlbe bhmndlelspatuherqw:able pbqygm@ axis which is
plurality of spatul s havi ng bodleﬁ PF?T from th d
perpegdinelani éxefhng@r qrﬁsw PaRs S pAFSFOvRkle UBRAKLY 'ﬁzfaé( om the pans an

' ul as ta | e about an axis which is
dOW“B’E%eW C[J&Ig % the linear array of pans, the pans

MRV eEa IRYRE Slgk oRMRVphtBETsWeoRBthe dowhwardly extending ramp of the

“pans as the pans move toward the flat spatulas, the flat spatulas being held at an angle that is

~ about the angle of the downwardly extending ramp at a point of engagement of the spatula with

the ramp; and
rotating the flat spatulas through an angle that is effective for folding the coagulated egg
blend over onto itself as the pans move past the spatulas toward the downstream end of the

endless linear array.

" 14. The method as recited in claim 13 where the angle of the ramp is from 1° to 40°.
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downwardly toward the pans; noving a | eadi ng edge of
the spatul as down onto the downwardly extendi ng ranp
of the 25 pans as the pans nove toward the fl at
spatul as, the flat spatulas being held at an angle
that is about the angle of the downwardly extending
ranp at a point of engagenent of the spatula with the
ranp; and rotating the flat spatulas through an angle

that -is effective for folding the coagul ated egg

b ﬁgn B‘Jhsé%ﬁ‘ﬁ%ﬁésae@%eéém ajgy 14 wger@achg angle/ef thagamp ksetom 10° to 18°,
spatul as toward the downstream end of the 30 endless
linear array. 14. The nethod as recited in claim13

wiér Fhe nestleodgls eecitbd frh@aifd 1B wherefd @8 sJactia
The method as recited in clai me14 V\h%are t eT%tﬁ%ﬁ%Ieesco"?“angleof

120° frqre theberizprtal todpld the cepked egp indhe e met hod as recit ed
in clains 15 wherein the spatulas are rotatable to an
angle of 120 fromthe horizontal to fold the cooked
egy Ambdhed RRookk ifg Gqui r T
cooki ng and fologlliéﬁ%aﬂ %}Ldimcg 1\1/31%4 éﬁgaéggéhﬁggsst%gtcgwmmg.
c édirfing et g bleralidtawplaralisgsf chblenglpdrs 0 am edileds dihkinar@l, the pans
havi co‘akl n%g?ané |nusfm endl esg |inear array, the pans
Vg i 1y tyee prdewalls, p bawonsiand aamp which exsinds dpwnwand toghpbottom,
th s otto t he array. of
o nl FaBhAte AOUOURNAS LI, LA Biend DG BB 5 00985
weighCpemqmit &iyoid whoterag8 Frdnd 1 983 Freigh€pedbtint PADRRAL frbk@1cko 0.25 weight
V\lﬂgle g9, from 1l to 3 weight percent edi ble oil, from
percery flavor; f50m 015 tq 2 hweighwerrenthospliaten arr smduminf Omodifisdfood starch
. j . rcent ph hat.es, an anmount of a
effectfle ok GV AL SRELEERY PRIRP AS HEE teel i TR Bimgioh OF sum effective to
susperkdr the eodifitdib&d hich i YhelBledd Y Jarstulg]s ;
_gumeffective to éuspen%@ﬁ%@%gg@?‘%tdoﬂagdgé@st arcellw-(a'lﬁ:%cuwfolr
providingethi| bent] witha gl offuot less tize il the miadifiddefood fste6H, i the gum in
the blend with a pHof 7.2 or |le t he

amoun e ok Grc\iig o Eipcpasy o Fomhibe gesblend viddoebiicy which i
grearebh oh lfhat I bf B AR St ik, L ol TR el e Ehaited

 food stparhtspleofedififven dareoupi consisfifd of hiogifeé ssrmaeh hodmidd Sothd starch,

) ole egg, .the nodified food starch selected fromthe
modlﬁé? Boca Saichend FRxtres thareafi el ediblewil dsalected fromuihkigasip consisting
o st 810y ALY LGB 258 Sl 2 A A howe o
_peanutC@iI'J FoBbhitDil, edpeRN REAPIA bil, pRRY kbkl ?ﬁl, \%ﬁgﬁ%@ﬂ Yie Gnd mixtures

soybean oil, corn oil, canola oil, oll
thereofunf | ower oil , peanut oil, coconut oil, rapeseed oil,
palm oil, Eglb{n Ee”lﬁl oil, cottonseed oil, and
rGooking € end in the pans for a time and temperature which is effective to

coagulate the eggs to a consistency which permits the coagulated egg blend to be folded;

moving the coagulated egg in the pans toward a plurality of spatulas having bodies which
?re generally flat in an array above the pans, the spatulas rotatable about an axis which is
perpendicular to the linear array of pans, the pans movable upwardly away from the pans and
downwardly toward the pans;

moving a leading edge of the spatulas down onto the downwardly extending ramp of the

- pans as the pans move toward the flat spatulas, the flat spatulas being held at an angle that is

-17-
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25 thereof; cooking the egg blend in the pans for a
time and tenperature which is effective to coagul ate
the eggs to a consistency which permits the coagul at ed
egg blend to be folded; noving the coagulated egg in
the pans toward a plurality of spatul as having bodies
which are generally flat in an array above the pans

t he spatulas rotatable about an axis which is

B A b RS R gt

therafnﬁ"‘ﬁ{dd t he pans novi ng a | eadi ng edge of the spatul as
down onto the downwardly extending ranp of the pans
asotithg the ﬂst mwuﬁsmagkdart sl that is sffetive s folding the cangulated egg

spat ul as hel d at an le that is, ,17,5 about
blend Pl omigiiaclors HisceasMAv P SResREHIEN FyerhHS davatgan fpd of the

rrent of the spatula with the ranp; and - -

endlesgil{l&?l ng’the flat spatulas through an angle that is

effective for folding the coagul ated egg bl end over
onto |tself as the pans mopve past the spatul as to

lamel @m%@e ¢ggrbéemd i epeked by cpositingi

S B S E00% A A b e

oven t@ cbméﬁ p?h&{uohro? B&tﬁﬁ&ﬁ.\l Eﬁeﬁéﬂﬁeﬁ?& J000%i 180 skdonds.
e

hrough an ongated oven to cook w thout application
of‘ addi tional external heat for 30 to 180 seconds. 15

1 An e oId|n arat us conprising: an endl ess
I?%eé-?egg? %8%"5 ?ﬁ‘gpangp t he gans havi ng at
g% 1€ %ea'a ngéésgscoanﬂg gazsbeiet;sm hsnﬁg ARy fok sB34alls and

e as an e s conveéyor; and . a plurality of

a bottélﬁaﬂla latray ofipan nasvably aahmm:ﬂésh eorp&mr, andhe s pat ul as
r ot at abI e about an axis IS p pend,klkgul ar. to, the

| RbEalits of agpras paaigamvrﬁbo Ftpiphls glgut an axis

wmch@mamgaz?on%xeﬁgfasﬂﬂﬁwm%ﬁp@ﬁnb% S5t Egy e o

and dRRYF R tho&rﬂﬁtﬁ@ﬁﬁmw dly extendin at a point of
S

engagenent of t pat ul a pan and t he pans novabl e

tdwapatutah beisp held asn angle Fhag isebeeihaander pf theidownmagly extending
Wa}.r d the ans
ata pomt engagemeht of the spatula pan, and

the pans movable toward the spatulas which are downwardly extending toward the pans,

the spatulas rotatable to fold cooked eggs in the pan as the pans move past the spatulas.

20. An array of pans comprising a line of adjacent pans in side by side relationship, the

pans having at least two side walls, a back wall, a bottom and a ramp which extends downward

- to the bottom, the ramyp opposite the back wall, the angle of the ramp being from 1° to 40°.

21. The array of pans as recited in claim 20 where the angle of the ramp is from 10° to
18°.
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the spatulas rotatable to fold cooked eggs in the pan

as the pans nove past the spatulas. 25 20. An array of

pans conprising a |line of adjacent pans in side by

side relationship, the pans having at |east two side

wal I's, a back wall, a bottomand a ranp whi ch extends
downward to the bottom the ranp opposite the back

wal |, the angle of the ranp being from1l to 40. 30 21

T ray of pans as recited in claim20 where the

aﬂ@l grthantaH@f paRsRsiteciteddpnclnon 24 furtler conprisibg 22ecdktddine of pans

: recited i |aim 21 further
behind e o dlneB BanBBuhEE by ke BafhoToBBhi nat 1 he 11 1ot
line of pans form ng two parallel lines of pans. 23. A
nmet hod for cooking, folding, freezing and packagi ng a

pbd :1 & meshodffor eapking, fbbihﬁ &eezingme]rpae%iggimpaa pluesity bh@ozen folded
t Csing. 10 add B
froren J5% Pitfed SR ol tomEledie. [0 a0 oud ose | i near array.
ot : ' ' | bot t
g5 ) g A L B B e

havingatieast direpsidswalisy a bbteord snd s rang wbich aemde )ﬂ@ﬁmwhﬂiet_ogﬁg bottom,

bl end conprising at | east 90 wei ght percent |iqui
the artgp gf Bansgeovahle a6 ansndlessi qonvesar shoesstbletd dammisingtdudeast 90 weight

TG R A T T ——

freeze- S NMADIRY of thedftid dhlet Riis bR hhd/ £ SBbuntbP pPY QUi .
t he D] é]ﬁtg wWth a pHeof 1’57. 2 e??: | ess; c%rgki Hg ‘?’ﬁg‘glé%%ﬁ““‘*f‘”

PrOVidjéﬂgéh@:lbi.eﬁdMﬁ@ aeldof f-8ordessi me and tenperature which is
SR8 ASEORE BB R it
coagulife \hd8ods he 5 EQ&%&@P gzguc%g%nﬁlé@tg% é:!oe \Mﬁ(li gﬁeﬁf WHeFoRed;

plurality of spatu I'n re
georangittieycobfidsted eggdiberalin ehe pahosrvaidg pledify oflspgaulas having bodies

.. S atulaﬁ ot at abl e about an axis which is 2
which ﬁfgrgﬁ%?ra wHatin ap grrastabore the apns thespaipdas saatable sheoupamaxis which is

. [ r the pa and ,downwar dl
pe@eni@&%%@ f Ee pgﬂéé;fa Novil Ny téa?\é%aeng |(ﬁrﬁgﬁédﬁ)§v oty ?W%%A@Bﬁ'ttﬁ? Rans and
downvdaincenkd tidygndownwar dl y extending ranp of the pans

as the gans nove toward the flat spatulas, the flat

Jpeiteg aleadior adgerné the spatule dow betorthe dowswardlysxtending ramp of the
s o8k G B B RO D A St s

about the angle of the downwardly extending ramp at a point of engagement of the spatula with

the ramp;

rotating the flat spatulas through an angle that is effective for folding the coagulated egg
blend over onto itself as the pans move past the spatulas toward the downstream end of the
endless linear array to provide a plurality of cooked folded egg patties; and

freezing and packaging the plurality of cooked folded egg patties to provide flat packs of
frozen folded egg patties comprising a plurality of frozen folded egg patties which are arrayed as
a layer of frozen folded patties sealed between a top and bottom layer of polymeric film which
form the top and bottom of the package. |
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rotating the flat spatulas through an angle that is
effective for folding the coagul ated egg blend over
onto itself as the pans nove past the spatul as toward
the downstreamend of the endless |linear array to
provide a plurality of cooked fol ded egg patties; and
freezing and packaging the plurality of cooked fol ded
egg patties to provide flat packs of 30 frozen fol ded

j S [ yral jt rozen f.ol ded
ol AholaB of UL ISR, Bl Bt aRhod HEGR 18 o
fol ded patties seal ed between a top and bottom | ayer
of polyneric filmwhich formthe top and bottom of _
the Havrdbgd for thewiga packagmokgrendblded eggs rof foblid %, elggmethod
made by the nethod of claim23. 25. A nethod for
COMPIBRE Wi ng a package of frozen fol ded eggs of claim 24,
by : St g 5 <hel v
f6vilBEhadks M@H&l\&\rﬁ v?%ch Q{e%#tgée%%c\f}%%e%\;emg eeQP(FFs %ﬁ% fop and

whi ch are grates are % EXpo

- bottompofdhe pickiage toodmwingtaheaghckage to thawi ng air; and

placi ng the packages on the shelves for thaw ng. 26.
ﬂ%‘@ﬁ@ﬁ%ﬁ“&“&q belvestier thewinghe grates are nade of
netal wires which are spaced fromthe other, the

di stance between the shel ves, the gauge of the wres,

60 Th encHlRRLIf ik 25 WHGRIn thE gfahS ¥ 1h&ke AhR e WhasH1
for thawing the fol ded et %{gttiaes, iy O g gt hitRace spaced

egg
from the pghesythe distapoehetwesrhe she?x&s {the Fauge ofthewires, mdihe spaci@ between

e EHE S e B R B R el SRS e e 20w 555

for 5 co7QRPhES | iRGbor# 181 Q}i%gaq!egn' ' o

. 0egg patties on glleg[lgt%tl%m gf}g{rer%l? p ynewrg%ﬂ)%bggﬂ}dﬂ(’% E.
20 a top layer of polynmeric filmover the [ayer of the

ur,al i of . fol ded egg patties, the top |ayer seal ed

9’& %@Og%%qéﬁ?laﬁgﬁgm&ﬁwa@pas@m ed package of egg
' ' oo i ffreezin .

A3l Tover 6 pinlEf SKIOR IR0 g gL of Py and
andp tahevifpalyideeic fas lbegatle thezemhé platy soBldRALLd iteis, the top
the net hod conprising: 25 adding an egg blend Tnto a

layer sepled o e Bpteom bpokpming aseledpaghagernd kgesmattissnear  arr ay,
the pans having at |east three side walls, a bottom
and a ranp which extends dowward to the bottom the

8. AYmeihol FHScoBRMB DORIIAS fekkirg) (Hasg%ﬁ'&%yﬁ%ﬁfw cffitf%g?lgg’%ed egg

_ blend conprising at 'east 90 wel per cent
patties subthawingrthe packegedfrezenifbldechepgparriens the tnetictiadenprimg:

s&(?bi lizer ef({,ectivle for proyiding .
adding an egg blend into a plurality of cooking pans in an endless linear array, the pans

having at least three side walls, a bottom and a ramp which extends downward to the bottom,

the array of pans movable as an endless conveyor, the ege blend comprising at least 90 weight

 percent liquid whole egg, an edible oil, an amount of freeze-thaw stabilizer effective for providing
- freeze-thaw stability to the blend after it is cooked, and an amount of pH controller effective for

- providing the blend with a pH of 7.2 or less;

cooking the egg blend in the pans for a time and temperature which is effective to
coagulate the eggs to a consistency which permits the coagulated egg blend to be folded;
moving the coagulated egg blend in the pans toward a plurality of spatulas having bodiés
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freeze-thaw stability to the blend after it is cooked,

and an anount of pH controller effective for 30

providing the blend with a pH of 7.2 or |ess; cooking

the egg blend in the pans for a tinme and tenperature

which is effective to coagulate the eggs to a

consi stency which permts the coagul ated egg blend to

be fol ded; noving the coagul ated egg blend in the
hi I luralit f spatul as havi ng bodi es -20
“hldgfﬁ%‘?:eﬁ e o b ol e park, thg spaPvlay rosasahle abdve ap anis which i
perpetdieulsipit thk HdedrGid S Wi | S

perpendi cul ar to ?ﬁgi’iﬁﬁs’ﬁ‘@gfﬁ’gﬁﬁ%ﬁﬁﬂ%?“%“é%g@ PHE ﬁﬁgh@‘e pans and
downyprdlyipwaidshapeisy away from the pans and downwardly

t t:he. pans; ing.a ] eadi ng edge of the spatul as
R R0 TR by doren e orcamporstdly Gt hantoy of te
f | t.ul as, flat
pans & She PEBRAT. 100D HONE Baldbs, theer AR Pitheld ot e engle thae i

spat ul as being he

-about ghegingleaff therdovadoanibpe:dbdigpdagipic a%oﬁﬁ‘ %%?ge?b@g '{)Ft%xa g{)aﬁgla with

ch engagenment of the spatula with he ra
€IaPPat spatul as through an angle that is effective for

f ' t b d to itself '
A AT SR Bk et
lend eved onto itwdf asahe p@SSmbid SR t}ﬁ{} 33’%12{8%%1%\/{1% %Pa capyend of the

urality of cooked folded e patti1es;

endlesplingap araginneyideveplptalitdficoyket fokied kgopdradsdled egg

p/

ARl rovide flat packs of frozen f ol ded egg

yat %é@:@%@?@’%& Pillfg‘mi Pg‘quii?d fldedrege pretieotodeavidgfiat packs of
of frozen fol ded

oW
ﬁ' i LC . |
e B8 By BB ot B ekt s v avmeyed as

a layer pbfrgaenrfolded pattiesdeale beforemat -
& o cﬁ? X ang ggng'ang fhe fr otggﬁh?g?%gg 1%855%%%% | which
orm d@%@?ﬂg‘gt’om? Paskagesamdvi ng the flat packs or 20
h& W ith _shelve ich are grates which
are eff ectclgzglg %ége%gﬁ 5aEet Weé‘Fggt BRF&S B‘é?&g@ﬁﬁva‘éhg thedlat packs or
providiparaklageith shdawi i ' kages on the
kpei hith 8¢ frafd YhHALL ?ﬁ%ctﬁdgg @%&8@%&5 4P 3nJ]b0tt0m
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- The. net hod of claim 28 wherein the thawed
thawed?%ﬂ%g%ggé’ﬁgmﬁ;a?{aﬁes are reheated to a tenperature of
fohed@@the ¥Hed frozdn egg patties.

29. The method of claim 28 wherein the thawed folded egg patties are reheated to a

" temperature of at least 140°F.
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