DESCRIPTION

Title of Invention: BREAD CRUMBS, BREAD CRUMB MIXAND CONTAINER FOR
SHAKE-OUT-TYPE BREAD CRUMBS

Technical Field
[0001]

The present invention relates to breadcrumbséatetused as a coating material
for a cooked breadcrumb-coated food item such akpmnese-style pork cutlet, a
breadcrumb mix that contains the breadcrumbs, anremdcrumb powder shaker
container that contains the breadcrumbs or thedbraenb mix as a content material, and

can be used to shake the content material ouedtihker container.

Background Art
[0002]

Cooked breadcrumb-coated food items in which nfesht, and the like are used
are usually made by first applying wheat flour (oog powder) to a raw food material
such as meat (for example, pork, beef, or chickerf)sh (for example, horse mackerel,
or salmon), then dipping the raw food material m egg mixture or a liquid batter,
applying breadcrumbs to the raw food material, #eh cooking the raw food material
through shallow frying, deep frying, or the likeHowever, such a set of operations is
very troublesome, and there is an increasing deméord making a cooked
breadcrumb-coated food item with an easy operadiosimply applying breadcrumbs
directly to a food material to cook the food maikmithout having to apply a coating

powder to the food material, and dip the food makén an egg mixture or the like.

[0003]
As a technique that can meet the demand descabede, breadcrumbs alone

that can adhere to a food material, and a breadcromx composed mainly of the



breadcrumbs have been proposed. For example, tPhiEmature 1 discloses a
breadcrumb mix that contains breadcrumbs and at @@ selected from a thickening
material, a pregelatinized starch, a dried eggembawder, and a dried whole egg powder.
However, the breadcrumb mix disclosed in Patergrature 1 is made by simply mixing
breadcrumbs with additional components, and is tHismdvantageous in that the
components separate from each other during storagd, a sufficient amount of

breadcrumb mix cannot be applied to a food material

[0004]

As an improved version of the breadcrumb mix tres the function of adhering
to a food material as disclosed in Patent Litemtlly Patent Literature 2 discloses a
breadcrumb mix that contains dried breadcrumbsegegtatinized starch and/or a protein
powder, and a polysaccharide thickener. Paten¢rdfiire 3 discloses processed
breadcrumbs obtained by applying a starch, a progisaccharide or the like to the
surface of undried breadcrumbs. Patent Literat@esnd 3 teach that there is no
particular limitation on the size of the breadcr@eménd any size can be selected. These
documents also teach that the breadcrumbs preyetehle an average grain size (a
median of cumulative values obtained through Mi@ofSA measurement) of 10t to

7 mm, and more preferably 2Qén to 5 mm.

[0005]

Patent Literature 4 discloses that breadcrumbshinze an average grain size of
1.2 to 1.8 mm and in which the proportion of a fi@t of breadcrumbs that have an
average grain size of less than 0.7 mm is lessGhat% and the proportion of a fraction
of breadcrumbs that have an average grain sizéegrban 2.4 mm is less than 5 wt% are
used in order to obtain a cooked breadcrumb-cdated item with a coating that has a
good visual appearance and a crispy texture. Phirmature 5 discloses a method for
making a ham cutlet or a sausage cutlet with armp#tat is unlikely to separate from the
ham or the sausage when being deep fried and #mtahgood texture, the method

including: applying a coating powder to a slicehaim or a sausage, dipping the slice of



ham or the sausage in a liquid batter, and thetingpte slice of ham or the sausage with
breadcrumbs. As the breadcrumbs, breadcrumbs cmdpof 90 wt% or more of
breadcrumbs that have passed through a 2 meshlsi¢vemained on a 40 mesh sieve
(corresponding to a grain size of about 0.37 to &)nand 20 wt% or more of
breadcrumbs that remained on a 8 mesh sieve (pomdsg to a grain size of about 2.2

mm or more) are used.

Citation List
Patent Literature
[0006]
Patent Literature 1: JP S55-150870A
Patent Literature 2: Japanese Patent No. 5417281
Patent Literature 3: European Patent No. 1186243
Patent Literature 4: European Patent Applicatioblieation No. 0273475
Patent Literature 5: JP H7-184598A

Summary of Invention
[0007]

The breadcrumb mixes disclosed in Patent Liteeat@ and 3 are advantageous
in that separation of the components of the breadbrmixes is unlikely to occur during
storage even though the breadcrumb mixes have uhetidn of adhering to a food
material. However, there is still room for improvent to meet recent increasing
demand for better quality cooked breadcrumb-coéded items. Technology has not
yet been provided with which a high-quality cookedadcrumb-coated food item can be
produced with an easy operation, such the highitguadoked breadcrumb-coated food
item having a good visual appearance in which theticg (breadcrumbs) is uniformly
applied to the entire food material, and the caphiaving a good texture with appropriate

crispiness.



[0008]

It is an object of the present invention to previdreadcrumbs with which a
high-quality cooked breadcrumb-coated food item tf@s a good visual appearance and
a good texture can be easily produced, a breadcmimband a breadcrumb powder

shaker container.

[0009]

The inventors of the present invention conductednsive studies to solve the
problem described above, and found that an apmi@p@amount of breadcrumbs or
breadcrumb mix can be reliably applied to a foodemal by containing breadcrumbs that
have a specific grain size distribution and a bdéasity or a breadcrumb mix that
contains the breadcrumbs in a shaker containehtst shake-out hole, and shaking out
the breadcrumbs or the breadcrumb mix through Hakesout hole so as to apply the

breadcrumbs or the breadcrumb mix to the food nadter

[0010]

The present invention has been made based ointtiag described above, and
relates to breadcrumbs having a grain size digtabuin which the proportion of a
fraction of breadcrumbs that have a grain size.88 2nm or more is 8 to 21 mass% and
the proportion of a fraction of breadcrumbs thateha grain size of 1.18 mm or less is 45

mass% or less, and having a bulk density of 28D6mI/100g.

[0011]

Also, the present invention relates to a breadbrumix containing the
breadcrumbs according to the present inventionritest above and at least one selected
from the group consisting of a protein material arttlickener.

Also, the present invention relates to a breadbrapated food item in which
the breadcrumbs or the breadcrumb mix accordinthéopresent invention described

above is attached to the surface of a food material



[0012]

Also, the present invention relates to a breadbryowder shaker container
including: the breadcrumbs or the breadcrumb misosting to the present invention
described above; and a shaker container that cangabreadcrumb powder to be shaken
out that includes the breadcrumbs or the breadcnambthe shaker container including
a shake-out hole through which the breadcrumb povisleshaken out, wherein the

shake-out hole has a maximum diametric length dbZ%b mm.

Brief Description of Drawings

[0013]

[Fig. 1] Fig. 1(a) is a schematic vertical crosst®nal view of a breadcrumb or
breadcrumb mix container according to an embodimétite present invention, and Fig.
1(b) is a schematic top view of the container shawfig. 1(a), specifically, a diagram
showing a state in which a shake-out hole and arsptsertion hole of a cap member of
the container are closed by an open-and-close cap.

[Fig. 2] Fig. 2 is a diagram showing the contaisieown in Fig. 1 when in use.

Description of Embodiments
[0014]

The breadcrumbs according to the present invemtiercharacterized in that the
breadcrumbs have a grain size distribution and l& dansity within specific ranges
described below. According to the findings of iimeentors of the present invention, the
grain size distribution and the bulk density of da@terumbs significantly affect the
adhesion of the breadcrumbs to the food materiadi altimately affect the visual
appearance and the texture of a cooked breadcroated food item obtained using the
breadcrumbs. Also, a high-quality cooked breadtrawated food item that has a good
visual appearance and a good texture can be gasitiuced only when both the grain
size distribution and the bulk density are withpeaific ranges described below. As
used herein, the expression "easily produce" spallif means, for example, requiring

less time and effort to apply an appropriate amadiritreadcrumbs to a food material to



obtain a high-quality cooked breadcrumb-coated fideih. That is, as the method for
applying breadcrumbs to a food material, conveitignan ordinary method has been
used in which breadcrumbs are spread on a traythemda food material is placed on the
breadcrumbs so as to apply the breadcrumbs tontiive surface of the food material by
changing the position of the food material in thedalcrumbs appropriately. However,
the breadcrumbs according to the present inveratrenapplicable to, in addition to the
ordinary method for applying breadcrumbs to a foodterial, a method for applying

breadcrumbs to a food material by using a shaketageer. With the method that uses a
shaker container, an appropriate amount of breatzsican be applied to a food material
much more simply than the ordinary method for ajpgjyoreadcrumbs to a food material,
and thus the workability of producing a cooked dmamb-coated food item can be
improved significantly. The fact that the breadshs according to the present invention
are usable as the breadcrumb powder to be shakes @asely related to the fact that the
grain size distribution and the bulk density of breadcrumbs are within specific ranges.
How the breadcrumbs according to the present inverire shaken out will be described

later in detail.

[0015]

The breadcrumbs according to the present inventiawe a grain size
distribution in which the proportion of a fractiah breadcrumbs that have a grain size of
2.36 mm or more is 8 to 21 mass%, and the propodfaa fraction of breadcrumbs that
have a grain size of 1.18 mm or less is 45 masskser In other words, the grain size
distribution of the breadcrumbs according to thespnt invention is set such that the
proportion of a fraction of breadcrumbs that do pes through a 7.5 mesh JIS sieve (i.e.,
the fraction of breadcrumbs that remain on the nuéghe sieve) is 8 to 21 mass%, and
the proportion of a fraction of breadcrumbs thatspdarough a 14 mesh JIS sieve (i.e., the
fraction of breadcrumbs that do not remain on tleshof the sieve) is 45 mass% or less.
Regarding the breadcrumbs, if the proportion ofaetfon of breadcrumbs that have a
grain size of 2.36 mm or more is outside the raofgé to 21 mass%, the adhesion of the

breadcrumbs to the food material decreases, assalt ref which the cooked



breadcrumb-coated food item obtained using suchderembs may have a poor visual
appearance and a poor texture. On the other hagdrding the breadcrumbs, if the
proportion of a fraction of breadcrumbs that hawgain size of 1.18 mm or less exceeds
45 mass%, the cooked breadcrumb-coated food itaminaldl using such breadcrumbs
may have a poor visual appearance. Particularlyeims of visual appearance of the
coating, the adhesion of the coating may not béumi and the breadcrumbs may not
sufficiently stand upright, and thus a visual appeee preferable as a fried food item
may not be obtained. A more preferable grain digiribution of the breadcrumbs is set
such that the proportion of a fraction of breaddvarthat have a grain size of 2.36 mm or
more is 10 to 18 mass% and the proportion of aitma®f breadcrumbs that have a grain
size of 1.18 mm or less is 22 to 43 mass%. Thengs&e distribution of the

breadcrumbs is measured using the following method.

[0016]
<Method for Measuring Grain Size Distribution>

In a commercially available vibrating sieve shakier example, AS Control
available from Verder Scientific, Co., Ltd.), 7.5esh (with openings of 2.36 mm) sieve
(with a mesh diameter of 200 mm) and 14 mesh (enings of 1.18 mm) sieve (with a
mesh diameter of 200 mm) are vertically set in lxe@ls, 50 g of breadcrumbs used as a
measurement target is placed on the mesh (7.5 méshe sieve on the upper level, and
sieved under the conditions of an amplitude ofr@r0, a vibration time of 2 minutes, and
an interval time of 15 seconds (the operation bfating the vibrating sieve shaker for 15
seconds and stopping the vibration is repeatedhe Breadcrumbs remaining on the 7.5
mesh sieve after the vibration operations are ddfias "a fraction of breadcrumbs that
have a grain size of 2.36 mm or more", and the rmpegsortion of the fraction relative to
the total mass of the breadcrumbs is calculated.thé same time, the breadcrumbs that
have passed through the mesh (14 mesh) sieve otowe level are defined as "a
fraction of breadcrumbs that have a grain size 4B 1mm or less", and the mass

proportion of the fraction relative to the total $saf the breadcrumbs is calculated.



[0017]

There is no particular limitation on the averagaimg size of the breadcrumbs
according to the present invention as long as ttaéngsize distribution satisfies the
above-described specific ranges. However, theageegrain size of the breadcrumbs
according to the present invention is preferabl§ @@ to 7 mm, and more preferably 200
um to 5 mm. As used herein, the term "average gs#r" refers to the average

diameter calculated after the breadcrumbs are gievievels and fractionated.

[0018]

Also, the breadcrumbs according to the presemntion have a bulk density of
270 to 600 ml/100g. This means, as is clear froenrhethod for measuring the bulk
density described below, that the volume of 100 readcrumbs placed in a 1000 mL
measuring cylinder under no load is 270 to 600 mif. the bulk density of the
breadcrumbs is less than 270 ml/100g, the adhesfiahe breadcrumbs to the food
material decreases, and the texture of the breandisris excessively hard. On the other
hand, if the bulk density of the breadcrumbs exse&@D ml/100g, the breadcrumbs that
have adhered to the food material are likely toasse from the food material, and the
texture of the breadcrumbs is excessively soft. diher case, the cooked
breadcrumb-coated food item obtained using thedoreanbs described above may have
a poor visual appearance and a poor texture. cRBErtly, in terms of visual appearance
of the coating, the adhesion of the coating maybeotiniform, and the breadcrumbs may
not sufficiently stand upright, and thus a visuapp@arance preferable as a fried food may
not be obtained. The bulk density of the breadtrurs preferably 350 to 590 ml/100g,
and more preferably 450 to 580 ml/100g.

[0019]
<Method for Measuring Bulk Density>

A commercially available 1000 mL measuring cylintleat has an upper opening
(for example, available from Nihon Keiryoki KogymC Ltd.) is placed standing up on a

horizontal surface, and 100 g of breadcrumbs idlgentroduced into the measuring



cylinder through the upper opening of the measudplinder. After that, the upper
opening of the measuring cylinder is closed witldaand the measuring cylinder in this
state is gently turned upside down twice and tlndtanding so as to form a pile of
breadcrumbs in which a large amount of breadcruanbsaccumulated in the measuring
cylinder. The top of the formed pile of breadcrwib lightly leveled to be visually
horizontal while taking care not to affect measwatlies, and the position of the leveled
top of the pile of breadcrumbs in the measuringndgr is read based on the scales of the
measuring cylinder. Then, the volume of the pildo@adcrumbs is obtained from the
value read from the scales of the measuring cyfindad the bulk density of the
breadcrumbs is calculated. If an external forcapiglied to the pile of breadcrumbs, the
pile of breadcrumbs may collapse, which may afteet measurement of values for the
bulk density. Accordingly, as much care as possd#blould be taken so as not to apply

an external force to the pile of breadcrumbs.

[0020]

The breadcrumbs according to the present invem@mmessentially be produced
according to a known method for producing driedade#umbs such as a straight dough
method or a sponge dough method. That is, thedbrembs according to the present
invention can be produced by sieving dried breadbsiproduced using a conventional
method into a plurality of fractions according tocanventional method, mixing the
plurality of fractions as appropriate, and adjugtine grain size distribution and the bulk

density of the mixture to be within the specifiogas.

[0021]

A typical method for producing dried breadcrumbattcan be used in the
present invention includes the steps of subjedimpugh prepared by adding water to a
mixture of bread ingredients and kneading the meto primary fermentation, (division),
(rounding), secondary fermentation, shaping, (plgcin a baking pan), (final
fermentation), and baking, so as to obtain a loafbread, thereafter cooling and

crumbling the loaf of bread to obtain undried bachbs, and drying the obtained
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undried breadcrumbs (the steps within parenthesgsba omitted). In the production
method, the fermentation steps such as the prinferyentation and the secondary
fermentation may be omitted, and may be replacethbystep of expanding the dough
using a leavening agent according to the statheoflough or at the baking stage. As the
method for baking dough, there is a roasting-typeugth baking method, an
electrode-type dough baking method, and other ndstholn the present invention,
breadcrumbs obtained through any type of method lbanused. Also, mixed
breadcrumbs prepared by mixing breadcrumbs obtaimedigh any of the methods at a
desired ratio may be used. Also, in the presemérition, basically, as the bread
ingredients, or in other words, as the breadcrumgbedients, various types of ingredients
that can be used to make this type of breadcrurabsbe used without any particular
limitation. Typical breadcrumb ingredients includdeat flours such as a soft wheat
flour, a medium wheat flour, a semi-strong wheatif| a strong wheat flour, and a durum
wheat flour as the main ingredient, and furtheifude a yeast, a yeast food, a sugar, a
starch, table salt, gluten, a soybean powder, ans#ier, a thickener, a shortening, a

pigment, a pH adjusting agent, and the like.

[0022]

From the viewpoint of balancing the adhesion @& Hreadcrumbs to the food
material and the texture of the cooked breadcruoater] food item obtained using the
breadcrumbs, the breadcrumbs according to the mrésgention preferably have a
moisture content of 6 to 14%. In particular, theisture content is preferably 7 to 13%.
If the moisture content of the breadcrumbs is tow, Ithe texture of the cooked
breadcrumb-coated food item may be hard. If thésmae content of the breadcrumbs
is too high, the adhesion of the breadcrumbs tofdloel material may be low. The
moisture content of the breadcrumbs can be adjusyedor example, adjusting the
conditions for drying undried breadcrumbs as appatg in the method for producing

dried breadcrumbs described above.

[0023]
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In the present invention, the term "moisture cotiterefers to the mass
decreasing rate of a sample (breadcrumbs or a dmgatd mix) when the sample is
heated and dried under specified conditions. Kkample, the moisture content can be
determined by the percentage of weight loss whgmof3the sample is heated and dried at

105°C for 3 hours relative to the weight (3 g) led sample before drying.

[0024]

The present invention encompasses a breadcrumb thak contains the
breadcrumbs according to the present inventionrdestabove (hereinafter also referred
to as "specific breadcrumbs"). The breadcrumb aasording to the present invention
contains, in addition to the specific breadcruniose or more selected from the group
consisting of a protein material and a thickenefhe specific breadcrumbs by
themselves have a high level of adhesion to thel fmaterial. Accordingly, with an
easy operation of simply applying the specific derambs of the present invention
directly to the food material without performingepiminary operations of applying a
coating powder to the food material and dippingftied material in an egg mixture or a
liquid batter, it is possible to easily produce ighkhquality cooked breadcrumb-coated
food item whose coating is unlikely to separaterirthe food material before and after
cooking such as deep frying and that has a goathveppearance and a good texture.
The adhesion of the breadcrumb mix of the preseverition to the food material is
further improved as compared with that of the dpedireadcrumbs. Hereinafter, the

breadcrumb mix according to the present inventidhbe& described.

[0025]

The amount of the specific breadcrumbs in the dmaanb mix of the present
invention is preferably 70 to 99 mass%, and mosfepably 75 to 95 mass% relative to
the total mass of the breadcrumb mix. If the amaidrihe specific breadcrumbs in the
breadcrumb mix is too small, there is little meanin using the specific breadcrumbs.
If the amount of the specific breadcrumbs is tagdathe relative amount of additional

components such as a protein material and a theckeecreases, and there may be no
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substantial difference from that when the spetifeeEadcrumbs are used alone.

[0026]

Examples of the protein material that can be usdte breadcrumb mix of the
present invention include: wheat proteins such lageny, gliadin, and glutenin; egg
proteins such as whole egg, egg white, and egg wyalk proteins such as skim milk and
whey protein; soybean protein, gelatin, and the.likThese may be used alone or in a
combination of two or more. Among these proteintamals, in particular, it is
preferable to use a wheat protein and an egg proteédpecifically, it is preferable to use

gluten and a dried egg white powder.

[0027]

Examples of the thickener that can be used irbthadcrumb mix of the present
invention include a pregelatinized starch, a preedsstarch, glucomannan, agar, curdlan,
sodium alginate, carrageenan, gellan gum, xantham, gectin, gelatin, and the like.
These may be used alone or in a combination ofaswmore. Among these thickeners,

in particular, it is preferable to use a pregelaéd starch and glucomannan.

[0028]

The amount of each of the protein material andttiiekener in the breadcrumb
mix of the present invention is preferably 1 to8@ss%, and more preferably 5 to 25
mass% relative to the total mass of the breadcrmmixb If the amount of each of the
protein material and the thickener in the breadtrumix is too small, there is little
meaning in using the protein material and the #mek. If the amount of each of the
protein material and the thickener in the breadd¢rumix is too large, the texture of the
cooked breadcrumb-coated food item obtained ugiegbteadcrumb mix may be hard.
In the case where the protein material and thdeimer are used in combination, the mass
content ratio between the protein material andtiiekener (protein material : thickener)

is preferably 90:1 to 1:3, and more preferably 26:1:2.
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[0029]

The breadcrumb mix of the present invention maynta@io additional
components other than the aforesaid componentssfieific breadcrumbs, the protein
material, and the thickener) as long as the viappkarance and the texture of the cooked
breadcrumb-coated food item obtained using thedoreanb mix of the present invention
are not impaired. Examples of additional composientlude seasonings, emulsifiers,
fats, sweetening agents, table salt, spices, pigmenzymes, flavorings, and the like.
One or more may be selected from the above-listetbonents according to the type of
intended cooked breadcrumb-coated food item. Theuat of additional components is
preferably 20 mass% or less relative to the totaksnof the breadcrumb mix. The
breadcrumb mix of the present invention can be yged by mixing various types of
ingredients such as the specific breadcrumbs, and the form of powder at room

temperature and atmospheric pressure.

[0030]

The moisture content of the breadcrumb mix of firesent invention is
preferably 6 to 14%, and more preferably 7 to 13%he moisture content of the
breadcrumb mix is substantially the same as thestora@ content of the breadcrumbs
contained in the breadcrumb mix. Accordingly, der for the breadcrumb mix to have
a moisture content of 6 to 14%, it is normally &iént to use breadcrumbs that have a

moisture content of 6 to 14%.

[0031]

The breadcrumbs and the breadcrumb mix accordintpe present invention
both can be used in a cooking method in which knpretiminary operations of applying
a coating powder to a raw food material and dippimg raw food material in an egg
mixture, a liquid batter or the like are perform#éwen the breadcrumbs or the breadcrumb
mix is applied to the raw food material, and the faod material is cooked. However,
the breadcrumbs and the breadcrumb mix accorditigetpresent invention both can also

be used in a simple cooking method in which thebteumbs or the breadcrumb mix is
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applied directly to a raw food material without foeming the preliminary operations
described above, and then cooking the raw food niahte Also, in the cooking methods
described above, the amount of oil used in cookiogs not matter. The breadcrumbs
and the breadcrumb mix according to the presernition can be used in both shallow
frying that uses a relatively small amount of sitladeep frying that uses a relatively large
amount of oil. Furthermore, the breadcrumbs aedbileadcrumb mix according to the

present invention can also be used in non-fry aapkinat uses an oven or the like.

[0032]

Shallow frying that uses a small amount of oil tenperformed as follows, for
example. The breadcrumbs or the breadcrumb mthefpresent invention is applied
directly to a raw food material, and then the rasd material is cooked in a small
amount of oil (specifically, preferably 50 ml ors&e and more preferably 30 ml or less
relative to 100 g of the food material) using comkiequipment such as a pan, a frying
pan, a hot plate, or an oven according to a comweait method. Specifically, for
example, the food material coated with the breadbsior the breadcrumb mix of the
present invention is cooked in a small amount bfigitly spread on a piece of cooking
equipment. Deep frying that uses a large amountl@an be performed as follows, for
example. The breadcrumbs or the breadcrumb mitkefpresent invention is applied
directly to a raw food material, and then the raad material is placed in a large amount
of oil (specifically, preferably a depth of 2 cmmore, and more preferably a depth of 2
to 6 cm relative to 100 g of the food materialpmoil vat (a deep fry pan or the like), and

cooked according to a conventional method.

[0033]

There is no particular limitation on the food miatkto which the breadcrumbs
and the breadcrumb mix according to the preseminition can be applied. For example,
various food materials including: meats such askan, pork, beef, lamb, and chevon;
seafood such as squid, prawn, and horse mackemlyegetables can be used. Also,

there is no particular limitation on the oil useddeep frying as long as ordinary cooking
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oil is used. Examples of the ordinary cooking imitlude: vegetable oils such as
rapeseed oil, soybean refined oil, rice oil, anshsee oil; and animal-based oils such as

lard.

[0034]

The present invention encompasses a breadcrunteectmod item in which the
breadcrumbs or the breadcrumb mix of the presesminition is attached to the surface of
a food material, and the breadcrumb-coated foad @ecording to the present invention
may be refrigerated or frozen. By cooking the boeamb-coated food item of the
present invention using shallow frying, deep fryingr the like, a cooked

breadcrumb-coated food item is obtained.

[0035]

As described above, because the grain size distiiband the bulk density are
within the specific ranges described above, thexdorimbs according to the present
invention are particularly suitable to be used kynp shaken out of a shaker container
through a shake-out hole of the shaker containdragplied directly to a food material.
The same applies to the breadcrumb mix of the pteswention that contains the
breadcrumbs of the present invention. That isptleadcrumbs and the breadcrumb mix
according to the present invention may be colletyiveferred to as "a breadcrumb
powder to be shaken out". The present inventiocompasses, as an invention that
utilizes the characteristics of the breadcrumbgher breadcrumb mix of the present
invention as the breadcrumb powder to be shaken audtreadcrumb powder shaker
container that includes: the breadcrumbs or thadm@imb mix of the present invention;
and a shaker container that contains a breadcrwidgr to be shaken out including the
breadcrumbs or the breadcrumb mix, the shaker w@mtancluding a shake-out hole
through which the breadcrumb powder is shaken oAt used herein, the term "shake
out" means discharging the breadcrumbs or the breath mix (the breadcrumb powder)
from the shaker container with a shake-out holéhnéooutside through the shake-out hole

from a state in which the breadcrumbs or the bregwlo mix (the breadcrumb powder) is
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contained in the shaker container by shaking thekeshcontainer. Specifically, for
example, in the case where the shake-out holemnseft in an upper portion of the shaker
container, a method may be used in which the breadr powder that is the content
material contained in the shaker container is smaké in small portions through the
shake-out hole by shaking the shaker container inetdhand with the upper portion of

the shaker container facing directly downward drquiely downward as needed.

[0036]

Hereinafter, the breadcrumb powder shaker contaneording to the present
invention will be described by way of a preferredb®diment thereof with reference to
the drawings. Fig. 1 shows a container 1 thathseadcrumb powder shaker container
according to an embodiment of the present inventiohs shown in Fig. 1(a), the
container 1 includes a breadcrumb powder 2 to lakesh out and a shaker container 3
that contains the breadcrumb powder 2. The breadzmpowder 2 that is the content
material contained in the shaker container 3 iresutthe breadcrumbs or the breadcrumb
mix of the present invention described above. @&hsrno particular limitation on the
proportion of the breadcrumbs or the breadcrumbahithe present invention relative to
the total mass of the breadcrumb powder 2, but ftben viewpoint of more reliably
providing the advantageous effects expected from ¢bntainer 1, the higher the
proportion of the breadcrumbs or the breadcrumb ohithe present invention, the more
preferable itis. It is most preferable that 108ss% of the breadcrumb powder 2, or in
other words, the breadcrumb powder 2 is composdyl @inthe breadcrumbs or the

breadcrumb mix of the present invention.

[0037]

As shown in Fig. 1(a), the shaker container 3udesk: a cylindrical self-standing
container body 4 that has an upper opening; angpantember 5 that closes the upper
opening of the container body 4. A male threadtiporthat has thread grooves
extending along the circumferential direction oé ttontainer body 4 is formed on the

upper portion side of the outer circumferentiafface of the container body 4. When a
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female thread portion that is formed on the inniecuenferential surface of the cap
member 5 is screwed onto the male thread portiencéap member 5 is removably fixed
to the container body 4. The container body 4uides a single open space portion, and

the breadcrumb powder 2 to be shaken out is caddimthe space portion.

[0038]

The cap member 5 includes a flat top plate poréOnthat covers the upper
opening of the container body 4. A shake-out Hdethrough which the breadcrumb
powder 2 is shaken out of the shaker containeriadd in the top plate portion 50. The
shake-out hole 51 of the container 1 has an eliaptshape (elongated elliptical shape)
when viewed in a plan view as shown in Fig. 1(logd ancludes an outer edge 51a and an

inner edge 51b that are parallel straight linesmding in the lengthwise direction.

[0039]

Also, in the top plate portion 50 of the contaiderin addition to the shake-out
hole 51, a spoon insertion hole 52 is formed. ®peon insertion hole 52 has a
semicircular shape when viewed in a plan view asvshin Fig. 1(b), and includes an
arc-shaped outer edge 52a extending along thencierantial direction of the top plate
portion 50 and a linear inner edge 52b. When vikwea plan view as shown in Fig.
1(b), the shake-out hole 51 is provided on one gfdbe top plate portion 50 in the radial
direction, and the spoon insertion hole 52 is piedi on the other side. More
specifically, the shake-out hole 51 and the sposertion hole 52 are provided such that
a straight line L1 passing through a center 50heftop plate portion 50 and a center 51c
of the shake-out hole 51 and a straight line L&jpasthrough the center 50c and a center

52c of the spoon insertion hole 52 form an angéaff@l anglep of 180 degrees.

[0040]
The top plate portion 50 of the cap member 5 mhetuan open-and-close cap 53

for closing the shake-out hole 51 and an open-#&w&kccap 54 for closing the spoon
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insertion hole 52. More specifically, a non-opewtalose portion 55 that does not have
an open and close function and constantly closesipiper opening of the container body
4 is provided between the shake-out hole 51 andsplo®n insertion hole 52 of the top
plate portion 50. Each of the open-and-close &®and 54 is provided by fixing the
inner end of the open-and-close cap in the radiattion of the top plate portion 50 to
the non-open-and-close portion 55 such that the-apel-close cap is capable of pivoting
upward of the shake-out hole 51 or the spoon imgeftole 52 about the fixed portion
that is fixed to the non-open-and-close portion 5bhere is no particular limitation on
the pivoting mechanism of the open-and-close c&artsl 54, and a mechanism that is
used to open and close the cap member of this ayhaker container can be used
without any particular limitation. Because the @omer 1 includes the open-and-close
caps 53 and 54 described above, problems suchedsr¢dcrumb powder 2 that is the
content material becoming moist, and entry of aifpr matter into the container body 4

can be prevented.

[0041]

To shake out the breadcrumb powder 2 from theatoat 1 and apply it to the
food material, the outer end side of the open-daseccap 53 closing the shake-out hole
51 in the radial direction of the top plate portth (the side opposite to the fixed portion
that is fixed to the non-open-and-close portion iS5)ulled upward so as to expose the
shake-out hole 51, and the container 1 in thiestheld in a hand so as to direct the
shake-out hole 51 toward the food material providetbw the container 1, and lightly
shaken as needed. In doing so, as shown in FibeXreadcrumb powder 2 that is the
content material is shaken out through the shakdiole 51, and falls on and adheres to

the surface of the food material (not shown).

[0042]
Also, with the container 1, as the method forngkout the breadcrumb powder
2 from the container body 4, other than the metebdwn in Fig. 2 in which the

breadcrumb powder 2 is shaken out through the sbakéole 51, a method for taking
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out the breadcrumb powder 2 using a spoon may leel. usThe latter method is
performed by using a spoon (not shown) that indualescoop portion at the leading end
of a handle, inserting the scoop portion of theospmto the spoon insertion hole 52,
scooping the breadcrumb powder 2 in the containely 3 with the scoop portion, and
removing the spoon from the container body 4. his tase, in the container body 4, a
heaping of breadcrumb powder 2 is placed on thepportion of the spoon, then, the
scoop portion is drawn toward the spoon insertiofe 52, and the edge of the scoop
portion on which the breadcrumb powder 2 is plasdatought into contact with the inner
edge 52b of the spoon insertion hole 52 when tlo®sortion is passed through the
spoon insertion hole 52. By doing so, a portiorthef breadcrumb powder 2 (the upper
portion of the heaping of the breadcrumb powder)henscoop portion can be scraped off.
Accordingly, by using a measuring spoon that has@op portion of a predetermined
volume, a predetermined amount of breadcrumb po&dean be taken out accurately

and easily.

[0043]

A main feature of the container 1 is that the shalit hole 51 has a maximum
diametric length W1 (see Fig. 1(b)) of 10 to 55nand preferably 18 to 40 mm. As
used herein, "the maximum diametric length of thake-out hole" refers to the length of
a portion of the shake-out hole 51 that has thgektrdiametric length when viewed in a
plan view as shown in Fig. 1(b) (in a top view bé tcontainer 1). In other words, the
maximum diametric length W1 of the shake-out holei& when an imaginary line
extending in any direction passes through the sbakdole 51 is drawn in the plan view,
the largest length of a portion of the imaginanelithat overlaps the shake-out hole 51.
The maximum diametric length W1 of the shake-odetd being in the specific range
described above in combination with the breadcrpolder 2 that is the content material
including the breadcrumbs or the breadcrumb mixhef present invention whose grain
size distribution and the bulk density are withhe tspecific ranges, an appropriate
amount of breadcrumb powder 2 is smoothly shakerttwough the shake-out hole 51,

and a problem in that the shaken-out breadcrumbdpow scatters around the food
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material can be effectively suppressed, and anopppte amount of breadcrumb powder
2 can be efficiently applied to the food materialf the maximum diametric length W1
of the shake-out hole 51 is less than 10 mm, problsuch as the amount of shaken-out
breadcrumb powder 2 being too small, and the sbakdrole 51 being easily clogged by
the breadcrumb powder 2 may occur. If the maxindimmetric length W1 exceeds 55
mm, an excessive amount of breadcrumb powder 2braghaken out with just a light
shaking of the container 1, which is wasteful, arldrge amount of breadcrumb powder 2

may scatter around the food material, which is agne

[0044]

When the amount of breadcrumb powder 2 shakerthwatigh the shake-out
hole 51 in the operation of shaking the containeorlin other words, the operation of
holding the container 1 in the hand and tilting tle@tainer 1 such that the upper portion
side, specifically, the shake-out hole 51 side la# top plate portion 50 is directed
relatively downward, and the lower side is posiédmelatively above the food material is
performed only once is "appropriate”, which is ahbi¢ for obtaining a high-quality
cooked breadcrumb-coated food item with a goodalisppearance and a good texture,
the burden of performing the operation of applying breadcrumbs to the food material
is reduced, and thus a cooked breadcrumb-coatetlifem can be efficiently produced.
As used herein, "an appropriate amount of breaderpowder" refers to, although it
varies depending on the shape and size of the rfuadrial, the type of intended cooked
breadcrumb-coated food item, and the like, for examabout 2 to 30 g of breadcrumbs
for a food material that has a surface area of @B6uto 500 crh  Also, from the
viewpoint of simplifying the breadcrumb applicatioperation, the appropriate amount of
breadcrumb powder (for example, about 2 to 30 gredcrumb powder) is preferably
shaken out of the container 1 by performing theraip@n of shaking the container 1
about 3 to 10 times. Accordingly, in the contairierit is preferable to adjust the
maximum diametric length W1 of the shake-out hole duch that the amount of
breadcrumb powder 2 shaken out through the shakbade 51 in a single operation of
shaking the container 1 is about 0.5 to 10 g.
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[0045]

In the present invention, the shape of the shakeiole 51 when viewed in a
plan view is not limited to the elliptical shape st®own in Fig. 1(b), and the shake-out
hole 51 may have any shape. For example, the shakkole 51 may have a circular
shape, a triangular shape, a rectangular shagpepotygonal shape having five or more
sides. Also, in the shake-out hole 51 having thptieal shape shown in Fig. 1(b), the
outer edge 51a and the inner edge 51b extendirigeiriengthwise direction are both
linear, but the two edges 5la and 51b may be culve that extend along the
circumferential direction of the circular top platertion 50, and may be curved outward
in the radial direction of the top plate portion. 5Also, the number of shake-out holes
51 formed in the container 1 is not limited to oaed may be more than one. The
number of shake-out holes 51 formed in the contalne preferably one to four, and
more preferably one to three. In the case whepumlity of shake-out holes 51 are
formed in the container 1, the total amount of doeamb powder 2 shaken out through
the plurality of shake-out holes 51 is preferallyairange of about 2 to 8 g as described

above.

[0046]

Also, in the present invention, the shape of thaainer 1 (the container body 4)
is not limited to the cylindrical shape as showrtha diagram, and the container 1 (the
container body 4) may have any shape. For exarti@e;ontainer 1 (the container body
4) may be a self-standing tubular body whose ugpening has an elliptical shape, a
triangular shape, a rectangular shape, or a poblgsimape having five or more sides
when viewed in a plan view, or may be a self-stagpdiag (a so-called stand-up pouch).
Also, it is preferable that the container 1 (thatamer body 4) is sized to be held in one
hand. Specifically, as shown in Fig. 1(a), thetaorer 1 (the container body 4) has, for
example, a height H of 100 to 400 mm, and a widtke (length in a direction
perpendicular to the height direction, for examfihe, diameter or the length of one side)
W2 of 50 to 300 mm. Also, the volume of the inspace of the container body 4 may

be set to, for example, about 200 to 3000 mL, wisdhe volume that allows about 80 to
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500 g of breadcrumb powder to be contained. Atlsere is no particular limitation on
the material of the container body 4 and the capmbs 5 as long as a material that is
unlikely to cause deterioration of the breadcruratvgier and is unlikely to deform during

the operation of shaking is used. For examplestiglametal, or paper may be used.

[0047]

Also, in the embodiment shown in Fig. 1(b), thakshout hole 51 and the spoon
insertion hole 52 are offset by a central artylef 180 degrees from each other, but the
two holes 51 and 52 may be offset by a centraleahgif 90 to 180 degrees. Also, the
spoon insertion hole 52 may be omitted. Also, éhisrno particular limitation on the
mechanism for opening and closing the two holesab#l 52. For example, the
mechanism may be configured in the form of a fitidcbr a screw cap, or in the form of

a sliding lid or a flap lid that can be opened aluded conveniently with one hand.

Examples
[0048]

Hereinafter, the present invention will be desedibn further detail by way of
examples. It is to be noted, however, that thesgmeinvention is not limited to the

examples given below.

[0049]
Examples 1 to 17 and Comparative Examples 1 to 5

As the main ingredients, a wheat flour, a yeasteast food and a starch were
mixed at a predetermined ratio, and a predetermamadunt of water was added to the
obtained mixture and kneaded so as to obtain ahdoufjhe dough was subjected to
primary fermentation, secondary fermentation, sh@piand baking according to a
conventional method so as to produce a loaf ofdoredhe obtained loaf of bread was
crumbled and dried to obtain breadcrumbs with asmeoe content of 10%. The

obtained breadcrumbs were sieved into a plurafifyactions according to the grain size,
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and the plurality of fractions were re-mixed toaibtthe breadcrumbs having a grain size

distribution and a bulk density shown in Tablesd 2 given below.

[0050]
Test Example 1

Breadcrumbs used as a test sample were spreadrayy and a cut of pork loin
(with a thickness of about 1.2 cm and a weighthwiug 100 g a cut) used as a raw food
material was placed on the breadcrumbs. Thenbradcrumbs were applied directly
to the entire surface of the pork loin cut by radlithe pork loin cut in the breadcrumbs a
plurality of times. The pork loin cut with breadanbs applied in the manner described
above was placed in an oil vat heated to 170°C deep fried for 3 minutes, and a
Japanese-style pork cutlet (a cooked breadcrumteddaod item) was thereby obtained.
The visual appearance of the Japanese-style pdlit evas evaluated by 10 panelists
based on the following evaluation scale immediatalyer cooking. Then, the
Japanese-style pork cutlet was eaten by the 1dig@ns0 as to evaluate the food texture
based on the following evaluation scale. The tesafle shown in Tables 1 and 2 given

below as the average points of 10 panelists (Wwith joints being highest).

[0051]
Evaluation Scale for Visual Appearance

5 points: The coating (breadcrumbs) uniformly adbeto the entire food
material, the breadcrumbs were sufficiently uprigirid the visual appearance was very
good.

4 points: The coating (breadcrumbs) adhered tetiiee food material, and the
visual appearance was good.

3 points: The coating (breadcrumbs) had a thintigy(s), but the visual
appearance was somewhat good.

2 points: The coating (breadcrumbs) had a thintigras), and the visual
appearance was poor.

1 point: The coating (breadcrumbs) had a thinepasated portion(s), and the
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visual appearance was very poor.

Evaluation Scale for Texture

5 points: The coating was sufficiently crispy, dhd texture was very good.

4 points: The coating was crispy, and the textvaie good.

3 points: The coating was less crispy, but théurexwas somewhat good.

2 points: The crispiness of the coating was eitheak or hard, and the texture
was poor.

1 point: The coating was not crispy or was toodhand the texture was very

poor.
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[0052]
[Table 1]
Comparative
Example Example
1 2 3 4 5 6 7 8 9 1 2 3
Grain size| A fraction of breadcrumbs with grair
distribution  of| size of 2.36 mm or mo 8 12 20 21 12 12 12 12 12 ! 22 12
breadcrumbs | A fraction of breadcrumbs with grair g
(Mass%) size of 1.18 mm or le 36 36 36 36 15 18 22 43 45 36 36 4
Bulk density of breadcrumbs (ml/10! 55C | 55C | 55C |55C | 55C |55C |55C |55C |55C |55C |55C |55C
Visual appearance of Japar-style y
Evaluation pork cutle 40 |44 | 43 | 42| 39| 41| 43 43 42 383 30 3
Texture of Japane-style pork cutle 3 144 |42 |42 |40 |41 |42 |43 |41 |31 |31 ]3¢
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[0053]

As can be seen from Table 1, the breadcrumbseoéxamples were excellent in
terms of both visual appearance and texture as amdpwith the breadcrumbs of the
comparative examples. The reason that the useeobrteadcrumbs of the comparative
examples resulted in Japanese-style pork cutletsidia poor visual appearance and a
poor texture is surmised that the proportion ofeetion of breadcrumbs having a grain
size of 2.36 mm or more was outside the range od 1 mass% in Comparative
Examples 1 and 2, and the proportion of a fractibhreadcrumbs having a grain size of
1.18 mm or less was greater than 45 mass% in CatnmiExample 3. Also, from the
fact that the breadcrumbs of Example 5 had the sbweealuation points among the
examples shown in Table 1, it can be seen thatrihy@ortion of a fraction of breadcrumbs
that have a grain size of 1.18 mm or less is pablgrin the range of about 20 to 45
mass% as used in Examples 6 to 9, and more préferathe range of about 22 to 43

mass% as used in Examples 7 and 8.
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[0054]
[Table 2]
Example Comparative Examp
10 11 12 13 14 15 16 17 4 5
Grain size| A fraction of breadcrumbs with grair
distribution  of| size of 2.36 mm or mo 12 12 12 12 12 12 12 12 12 12
breadcrumbs | A fraction of breadcrumbs with grair
(mass%) size of .18 mm or le 36 36 36 36 36 36 36 36 36 36
Bulk density of breadcrumbs (ml/10! 27C | 32C | 37C | 45C | 57C |58C |59C |60C 25C 61C
Visual appearance of Japan-style
Evaluation pork cutle 40 |40 | 42 | 43| 44| 43| 41 40 3.0 3.1
Texture of Japane-style pork cutle 3¢ 14C |41 |42 |43 |42 142 |3¢ 2.8 2.6
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[0055]

From the results shown in Table 2, the bulk dgnsit the breadcrumbs is
preferably in the range of 270 to 600 ml/100g asdusn Examples 10 to 17, more
preferably in the range of about 370 to 590 ml/1@8gused in Examples 12 to 16, and
even more preferably in the range of about 4507@ ml/100g as used in Examples 13
and 14.

[0056]
Examples 18 to 29

Coating materials composed of breadcrumbs oradcremb mix were prepared
by mixing the breadcrumbs (the specific breadcrymiish additional ingredients as
appropriate. The following additional ingredientsre used:

- wheat gluten (A-Glu G available from Glico Ntith Co., Ltd.);

- dried egg white powder (dried egg white powdeailable from Kewpie
Corporation);

- pregelatinized starch (Matsunorin available frigiatsutani Chemical Industry
Co., Ltd.); and

- glucomannan (Super Mannan available from Ogimaie&h KK).

Using the coating material of each example, a reg@mstyle pork cutlet (a
cooked breadcrumb-coated food) was produced isdah& manner as in Test Example 1
described above, and the visual appearance anteth@e of the Japanese-style pork
cutlet were evaluated. The results are shown ieT& given below as the average

points of 10 panelists (with five points being regh).
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[0057]
[Table 3]
Example
3 18 |19 |20 |21 |22 |23 |24 |25 |26 |27 |28 |29
Breadcrumk 10C |65 |70 |85 |85 |95 |9¢ |75 |75 |85 |85 |85 |85
Composition  of Protein Wheat glute - 35 |30 |15 |- 5 1 - - - - 10 |-
coatiﬁg materia material Dried egg white powd - - - - 15 |- - - - - - - 10
. Pregelatinized star - - - - - - - 25 |- 15 |- 5 -
0
(mass%) Thickener Glucomanna - - - - - - - - 25 |- 15 |- 5
Total 10C | 10C | 10C | 10C | 10C | 10C | 10C | 10C | 10C | 10C | 10C | 10C | 10C
Grain size| A fraction of breadcrumbs with grair size of
distribution  of| 2.36 mm or mot 20 |20 120 1 201 20 20} 20] 20 24 2 2p 20
breadcrumbs A fraction of breadcrumbs with grain size o L
(mass%) 1.18 mm or les 36 |36 | 36 | 36| 36| 36| 36| 36 3§ 3¢ 36 3
Bulk densityof breadcrumbs (ml/100 55C | 55C | 55C | 55C | 55C | 55C | 55C | 55C | 55C | 55C | 55C | 55C | 55C
Evaluation Visual appearance of Japar-style pork cutle 2 2144 |4€ |45 |45 |44 |44 |44 |45 |45 |4€ |40
Texture of Japane-style pork cutle 42 4.2 |44 |45 |4E |43 2 |43 |42 |45 |4€ |4E | 4.7
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[0058]

Comparison between Example 3 and other exampl@sbie 3 clearly shows
that mixing the specific breadcrumbs with a protematerial and/or a thickener is
effective in improving the visual appearance anc ttexture of the cooked
breadcrumb-coated food item.

It can also be seen that it is particularly pratiée that the amount of protein
material in the breadcrumb mix that is the coatimgferial is in the range of about 15 to
30 mass% as used in Examples 19 to 21. The reasommised to be the same as that
explained for the amount of thickener in the breaadid mix. Also, the breadcrumbs of
Examples 26 and 27 had the highest evaluation g§dmm which it can be seen that it is

particularly effective to use a protein materiadl @nthickener in combination.

[0059]
Examples 30 to 37 and Comparative Examples 6 and 7

Plastic shaker containers configured essentialysame as the shaker container
3 shown in Fig. 1 were produced. Then, in eachaioer, the coating material (the
breadcrumb mix) of Example 26 was placed in an amoifl 120 g as the breadcrumb
powder to be shaken out, and breadcrumb powdereshedntainers were thereby
obtained. The shaker container of each contaia€r & cylindrical shape as with the
shaker container 3 shown in Fig. 1, and had a heig{see Fig. 1(a)) of 150 mm and a
width W2 (see Fig. 1(a)) of 80 mm.

[0060]
Test Example 2

A mark was made on the flat, hard and smooth ugpdace of a test bench, and
a test sample container was held in a hand abeven#tik at a position 10 cm away from
the mark, with the top plate portion in which alghaut hole is formed facing upward.
Then, the operation (shaking operation) of quicklyning the container upside down
from the state in which the container was heldhim hand and supported in the air, such

that the top plate portion opposed the mark diyelstllow the container was performed
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once, and the amount of coating material (breadoronx) used as the content material
shaken out through the shake-out hole by the simgleration was measured as
"shaken-out amount”. The set of operations desdrédbove was performed ten times
using each test sample (breadcrumb powder shakéainer). Then, the average value
of the measured values using each test sample @faged as the shaken-out amount of
the test sample. Also, furthermore, for eachdastple container, "ease of shaking out"
was evaluated by a sensory test based on thequoaitid amount of the coating material
shaken out of the container on the test bench. fdllmving evaluation scales were used
to evaluate "shaken-out amount" and "ease of shakiti' described above. The results

are shown in Table 4 given below.

[0061]
Evaluation Scale for Shaken-Out Amount

A (highest evaluation point): The shaken-out antouas 1.5 g to 5.5 g.

B: The shaken-out amount was 0.5 g or more argdtlem 1.5 g, or greater than
5.5 gand 10.0 g or less.

C (lowest evaluation point): The shaken-out amauas less than 0.5 or greater
than 10.0 g.

Evaluation Scale for Ease of Shaking Out

A (highest evaluation point): The content matewals appropriately discharged
to the intended position without any waste, andcthr@ainer was very convenient to use.

B: The content material was discharged to thenuowe position, and the
container was convenient to use.

C (lowest evaluation point): The content matewak discharged to the intended
position, but the shaking operation needed to #opeed much more times, which
required much time and effort, and the containes weconvenient to use, or the
breadcrumbs scattered around the intended positidrthe container was inconvenient to

use.
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[0062]
[Table 4]
Comygarative
Example Example.
3C |31 32 33 34 |3 |36 |37 6 7
Breadcrumbs (mass! 10C [ 10C |10C |10C [10C |10C |10C |10C |10C |10C
A fraction of breadcrumbs
Grain size| with a grain size of 2.36 mm20 20 20 20 20 20 20 20 20 20
Content distribution  of| or more
material breadcrumbs
(mass%) A fraction of breadcrumb
with a grain size of 1.18 mm36 36 36 36 36 36 36 36 36 36
or les:
Bulk density of breadcrumbs (ml/10! 55C | B55C | 55C | 55C | 55C |55C |55C | 55C | 55C | 55C
Shaker (Mn;';lr)T(]l)mum diametric length of sha-out hole 10 18 29 26 30 34 40 55 7 57
container  "Number of shak-out hole 1 (1 |1 |1 [z [t [1 (1 |1 |1
15 |23 |31 |37 |41 |54 |72 |9E |0.8 10.7
Evaluation | >"'aken-outamount (g) A A |a |a |a |a |B |B |B |cC
Ease of shaking ¢ B A A A A A A B C B
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[0063]

As shown in Table 4, with the containers usedaoheexample, the shaken-out
amount of coating material (breadcrumb mix) as tmmtent material was in an
appropriate range, as compared with the contawfetise comparative examples. Also,
good results were obtained in terms of ease ofisgadut. Accordingly, it can be seen
that, with the containers used in each exampleappropriate amount of the coating
material can be applied collectively and uniforrtdythe surface of a food material, and a
so-called breadcrumb application operation can dmlye performed. In Comparative
Examples 6 and 7, the maximum diametric lengthhefghake-out hole was outside the
range of 10 to 55 mm, and thus ease of perfornfiegbteadcrumb application operation

was poor as compared with the containers of thenples.

Industrial Applicability
[0064]

With the breadcrumbs and the breadcrumb mix aaugrdo the present
invention, with an easy operation of simply applythe breadcrumbs or the breadcrumb
mix directly to a food material (ingredient) suchraeat or fish, and deep frying the food
material, it is possible to obtain a high-qualityoked breadcrumb-coated food item to
which a sufficient amount of crispy coating withpappriate crispiness is uniformly
attached, while retaining the flavor of the ingeadito a high level irrespective of the

amount of oil used in deep frying.

[0065]

Also, with the breadcrumb powder shaker contamerording to the present
invention, with an easy operation of simply shakog the breadcrumb powder to be
shaken out that is the content material onto a foatkerial according to a conventional
method, an appropriate amount of the breadcrumliseobreadcrumb mix of the present
invention contained in the breadcrumb powder to dbeken out can be applied
collectively and uniformly to the surface of theofb material. Accordingly, a

high-quality cooked breadcrumb-coated food item banproduced efficiently. Also,
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with the breadcrumbs or breadcrumb mix containeorting to the present invention, the
components of the content material are unlikelyséparate from each other during

storage, and thus excellent storage stability fainbd.
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CLAIMS

1. Breadcrumbs having a grain size distribution in which the proportion of a
fraction of breadcrumbs that have a grain size of 2.36 mm or more is 8 to 21 mass% and
the proportion of a fraction of breadcrumbs that have a grain size of 1.18 mm or less is 45
mass% or less, and having a bulk density of 270 to 600 ml/100g, and an average grain

size of 100 pum to 7 mm.

2. A breadcrumb mix comprising:
the breadcrumbs as set forth in claim 1; and
at least one selected from the group consisting of a protein material and a

thickener.

3. A breadcrumb powder shaker container comprising:

the breadcrumbs as set forth in claim 1 or the breadcrumb mix as set forth in
claim 2; and

a shaker container that contains a breadcrumb powder to be shaken out that
includes the breadcrumbs or the breadcrumb mix, the shaker container including a
shake-out hole through which the breadcrumb powder is shaken out,

wherein the shake-out hole has a maximum diametric length of 10 to 55 mm.

4. A breadcrumb-coated food item in which the breadcrumbs as set forth in claim 1

or the breadcrumb mix as set forth in claim 2 is attached to the surface of a food material.



