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5 The present invention relates a coating for confectionery or ice cream, more
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particularly to a coating having a marbled appearance.

BACKGROUND OF THE INVENTION

10 It has not been possible heretofore to produce chocolate coatings having a marbled
appearance formed from two layers of chocolate, principally because there is only
a very short time period within which the second layer must be api:lied to the first
layer in order to achieve satisfactory adherence. The chocolate layers are usually
applied in liquid form either by spraying, pouring or dipping in a cold environment

15 and very soon after the first layer has been applied ( léss than 30 seconds), it
glazes over to form a frost of condensation which prevents the second liquid layer

from adhering.

We have now devised methods of obtaining coatings having a marbled appearance
20  which coating material may be not only chocolate but also non-aerated ice cream
mixes or mixes of similar composition, sorbets, water ices and fruit purees as well
as confectionery or ice cream products having a coating made of any of the above
materials formed from two layers whereby the second layer adheres satisfactorily
to the first layer. | |
25 N
In this invention, "marbled appearance” as hereinafter used means a random or _ _'?
regular surface pattern of more than one shape or colour. For instance, it may

include patterns or appearances such as marbled, mottled, hued, variegated,



V@ have now devi sed nmet hods of obtaining coatings having a narbled
appeagance which coating naterial may be not only chocol ate but al so
ngn-aerated ice creamnxes or nmixes of simlar conposition, sorbets, water
ices and fruit purees as well as confectiongry or ice cream products having
a coating nade of any of the above materials formed fromtwo |ayers whereby
the second | ayer adheres satisfactorily to the first Il-ayer. In this
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dappl ed, clouded, drizzle, grizzle, splattered, blown, striped, spotted,
speckl ed, striated, veined or fleqked, etc.
| SUMMARY OF THE INVENTION
5

‘According to the present invention there is provided a coating having a marbled

appearance suitable for a confectionery or ice cream product. _

The present invention also provides a confectionery or ice cream product provided
10 with a coating having a marbled appearance.

DETAILED DESCRIPTION OF THE INVENTION

The coating is prepared from a coating material which may be chocolate, or a
15 water-based material such as creamy mixes, non-aerated ice cream mixes, sorbets,

water ices or fruit purees.

Preferably, the coating consists of more than one type of coating material, for
instance, a material of two different colours. Advantageously, the coating is
20 formed from two layers of coating material. The layers may be continuous or

discontinuous.

Particularly attractive coatings may have the appearance of a dipped bar with a -
generally linear marbled effect, a blown bar with a less linear marbled effect,
25 drizzle with a roughly continuous stripe or random spots, or splatter with a roughly

discontinuous stripe.

When the coating is a chocolate coating, it preferably consists of more than one

type of chocolate, especially two types of chocolate. Advantageously, the



SUMVARY OF THE | NVENTION 5 According to the present invention

there is provided a coating having a narbl ed appear ance suitable
for a confectionery or ice cream product. The present invention
al so provides a confectionery or ice creamdroduct provided 10 with a
coating having a marbl ed appear ance. DETAI LED DESCRI PTI ON OF THE
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may be contin
and more especially from chocolates of different colours, e.g. plain chocolate, milk

5 chocolate or white chocolate. Coatings in which one layer consists of either milk
‘or plain chocolate and the other layer consists of white chocolate are the most
interesting visually because there may be a marked contrast between the milk or
plain chocolate and the white chocolate. Each layer of chocolate has a thickness of
from, for example, 0.1 to 2mm, preferably from 0.25 to 1.5mm and especially
10 from 0.5 to 1.0mm. .
The chocolate may be, for instance, ordinary chocolate according to accepted
regulations or it may be a fat containing confectionery compound material
containing sugar, milk derived components, and fat and solids from vegetable or
15 cocoa sources in differing proportions having a moisture content less than 10%,
more usually less than 5% by Weight. The fat-containing material may be a
 chocolate substitute containing direct cocoa butter replacements, stearines,
coconut oil, palm oil, butter or any mixture thereof; nut pastes such as peanut
butter and fat; praline; confectioner’s coatings used for covering cakes usually
20 comprising chocolate analogues with cocoa butter replaced by a cheaper non-
tempering fat; or “Caramac” sold by Nestlé comprising non-cocoa butter fats,

sugar and milk.

‘When the coating is a water-based material, it may be a water-i)ased creamy mix, a
25 non-aerated ice cream mix without overrun, a coloured or flavoured sorbet, water

ice or fruit puree of a suitable viscosity provided there were no fibrous pieces of

significant size present. The water-based creamy mix confains at least 10% water,

more usually at least 25% by weight water, preferably from 30 to 70% and more



Particularly attractive coatings may have the appearance of a dipped bar
with a generally linear marbled effect, a blown bar with a | ess

| inear marbl ed effect, 25 drizzle with a roughly continuous stripe or
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'marbled appearance may be, for instance, ice cream or it may be any other

confectionery product which may conventionally be coated with chocolate or other

materials, e.g. praline, cake, fondant or other filling.

10 The present invention also provides a process for preparing a coating ha;ring a
marbled appearance which comprises laying strips of liquid coating material
across a mould, modifying the surface or configuration of the strips and solidifying

the coating material.

15 The mould used may be a conventional confectionery mould such as a
polycarbonate mould having the appropriate design. The strips of coaﬁng material”
may be laid, preferably in a random manner on the mould, by means of one or
more nozzles through which the coating material flows. The diameter of the
openings of the nozzles may be from 1 to 4mm and preferably from 2 to 3mm.

20 The strips may consist of only one type of coating material but preférably consist
of two types of coating material. The surface or configuration of the strips may be
modified by either an air stream blowing onto the surface or by dragging one or
more probes across the surface to give random or streaked effects forming surface
impressions. Following the modification of the surface or conﬂguration of the

25 strips, and preferably before any significant degree of solidification of the strips
occurs, the mould may be filled with an appropriate coating material and
afterwards shelled by conventional confectionery techniques. Finally, a filling, e.g.

ice cream, and if desired, a stick may be added. Alternatively, two corresponding



pl ain chocol ate and the white chocol ate. Each | ayer of chocol ate has a

t hi ckness of from for exanple, 0.1 to 2mm preferably fromO0.25 to
1. 5mm and especially 10 fromO0.5 to 1.0mm The chocol ate may
be, for instance, ordinary chocolate accorddng to accepted

regul ations or it may be a fat containing confectionery conpound materi al
contai ning sugar, mlk derived conponents, and fat and solids front

veget abl e or 15 cocoa sources in differing proportions, having a noi sture
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preferably frooathg matetidls sinmhltaneeusly onto the confectionery or ice cream product by
dipping, enrobing or spraying to coat the confectionery or ice cream product with
10 a layer of coating of the two different coating materials simultaneously and

solidifying the coating.

One process for preparing a confectionery or ice cream product provided with a
coating having a dipped generally linear marbled appearance formed from two

15 coating materials comprises dosing two coating materials simultaneously into a
container, and then dipping the confectionery or ice cream product into the
container to coat the confectionery or ice cream product with a layer of coating of
the two different coating materials simultaneously, withdrawing the coated
confectionery or ice cream product from the container and solidifying the coating.

20
A confectionery or ice cream product with a chocolate coating having a blown
marbled appearance may be prepared by a modification of the process for-
preparing a confectionery or ice cream product with a coating having a dipped
generally linear marbled appearance by blowing air across the coated _

25 confectionery or ice cream product, e.g. if the coating is applied by dipping as the - -
coated confectionery or ice cream product exits the container and solidifying the

coating. The air may be, for example, compressed air.



4 preferably -from 35 to 60% by wei ght water together with from
for instance, 2.5 to 10% cream 15- 25% white chocol ate, sugar and
eful sifiers, optionally with colouring material. 5 The
confectionery or ice cream product which is éoated with the coating having
a mar bl ed appearance may be, for instance, ice creamor it may be
any ot her confectionery product which may conventionally be coated
wi th chocol ate or, ot her materials, e.g. praline, cake, fondant or

ot her filling.Preferably, thamrpmsehas a akmpquhanclasslg followisthe canfoupand vohane
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advantageously differs from the second coating material, e.g. if the coating
5 material is chocolate, one chocolate is plain or milk and the other is white. Various
ratios of the two chocolate layers may be used to achieve different effects. If the

coating materials are water-based coatings, they may be of different colours.

The present invention also provides a process for preparing a confectionery or ice
10 cream product with a coating having a drizzle appearance with-a roughly.
continous stripe formed from two layers of coating material which comprises
applying a first coating material to the confectionery product by enrobing,
spraying or dipping to coat the confectionery product with a first layer of coating
material, and then projecting a continuous stream of a second coating material

15 randomly past the coated confectionery product and solidifying the coating.

One example of a process for preparing a confectionery or ice cream product with
a coating having a drizzle appearance with a roughly continuous stripe formed
from two layers of coating material comprises dipping the confectionery or ice

20 cream product into a first coating material within a container to coat the
confectionery or ice cream product, withdrawing the coated confedfionery orice
cream product from the container and then projecting a continuous stream of a
second coating material randomly past the coated confectionery product and
solidifying the co.ating.

25
The present invention also provides a process for preparing a confectionery
product with a coating having a splatter appearance with a roughly discontinuous

stripe formed from two layers of coating material which comprises applying a first



15 The noul d used may be a conventional confectionery nould such as a
pol ycar bonate noul d having the appropriate design. The strips of coating
mat eri al may be laid, preferably in a random manner on the noul d,

by neans of one or nore nozzl es thrbugh which the coating materi al

flows. The diameter of the openi ngs of the nozzles may be from1l to
4mm and preferably from2 to 3mm 20 The strips may consi st of only one
type of coating paterial but preferably consist . _, of two types, of
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i ce cream an esire I ck may-be added. Alternatively, two
correspondi ng ' 5

hal ves of the strips nay be joined together with or without a seal: the
filling, e.g.Intheabove processes for preparing a confectionery product with a coating having

a drizzle or a splatter appearance, the brojection of the continuous or
discontinuous stream of the second coating material may be carried out by moving

10 spray nozzles or by means of centrifugal force of a spinning device. The ﬁozzles
may be operated by a pump generating a pressure of from, e.g. 50 to 150psi, and
preferably from 75 to 125psi. The second coating material may be fed on to the
upper surface of the spinning device. The spinning device is preferably a disc. The
disc is preferably elliptical in shape and the flat surface may advantageously be

15 inclined from the horizontal, e.g. up to 30° and preferably from 5 to 25°. |

In one advantageous embodiment of the present invention, a confectionery product
with a coating having the appearance of either stripes or spots may be obtained by
applying a first coating material to the confectionery product by enrobing,

20 spraying or dipping to coat the confectionery product with a first layer of coating
material, and then passing the confectionery product between the opposing faces
of a pair of spinning discs from which are projected streams of a second coating

material by centrifugal force onto the coated confectionery product, and then

solidifying the coating. The second coating material may be applied to the- -
25 spinning discs by pumping the coating material through tubing, e.g. stainless Stgel;'::

onto the spinning discs.



ice cream and if desired, a stick may be added before or after joining the
t wo hal ves. 5 The present invention al so provides a process
for preparing a confectionery or ice cream product provided with a
coating having a dipped generally |inear magbl ed appear ance forned
fromtwo coating materials which conprises applying two coating
materi al s sinultaneously onto the confectionery or ice cream produtt by
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10 The discs are preferably mounted facing the front and rear center of the b;cll‘s. The
bar may be passed, for example, vertically or horizantally between the discs. The
spinning of the discs may be achieved, for instance, by a variable drive motor for
each disc or one or more motors and a timing belt. The design on the
confectionery product may be controlled by the speed of the spinning discs. The

15 speed of the discs is preferably at least 50rpm and may be up to 2500rpm or more,
depending on the space constraints dictated by the machine the product is to be
made on. The speed of the disc which produces stripes or spots is a function of the
distance between the disc and the product to be coated. The spinning discs may be
mounted inside a jacketed tank heated to from 35° to 45°C by circulating heated

20 water. The tank is conveniently made of stainless steel. The heated jacket enables
the excess coating material that has been projected by centrifugal force from the
spinning discs, after coating the confectionery product with the second coating
material, to hit the inside of the tank in a liquid form and then exit the tank for
recirculation.

25
In a further advantageous embodiment of the present invention, a confectionery
product with a coating having the appearance of either stripes or spots may be

obtained by applying a first coating material to the confectionery product by



25 éonf ectionery or ice creamproduct, e.g. if the coating is applied by

di pping as the coated confectionery or ice cream product exits the
contai ner and solidifying the coating. The air may be, for exanple,
conpressed air. 9 6
Preferably, the container has a shape that closely follows the contour and
vol une of the confectionery or ice creamprodact. The two ¢oating
materials are preferably dosed through the bottom of the container.

The first coatnrapingtspraying or dipping eiceatithg confactionen produet withtahfirss layend
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“hollow vessel may be provided with an upper opening through which the second

-

coating material may be fed by pumping the coating material through tubing, e.g.
stainless steel, into the opening. Duriﬁg the spinning, the coating floods the and
covers the inner wall of the hollow vessel. The lower end of the hollow vessel is
10 provided with a central opening mounted on a spindle with a hollow shaﬁ through
which éxcess coating passes conveniently for collection and recirculation. The
hollow vessel may be, for example, cup shaped, mushroom shaped or cylindrical

shaped.

15 A similar effect to that provided by the pair of spinning discs projecting the second
coating onto the confectionery prodlict having a first layer of coating may be
created using a high pressure jet of second coating impinging upon a static profiled
surface from which the coating is sprayed onto the confectionery product. The
high pressure jet may be produced by means of, for example, a high pressure gun

20 provided With.é, nozzle having a diameter of from 0.05 to 4mm and preferably
from 0.1 to 0.25mm. A simple valve may be used to stop and start the jets. The
pressure is conveniently from 20 to 100bar; preferably from 40-70bar and more
preferably from 45-65bar. The static profiled surface preferably has a sharp edge
and advantageously the sharp edge is adjustable about a horizontal axis in order to

25 aim the jet. This procéss could reduce or eliminate the need for recirculation of the
coating material, particularly if there is a requirement to spray two different
coating materials at the same time, or if the primary coating was still dripping at

the point of the second coating application.



applying a first coating material to the confectionery product by enrobing,
spraying or dipping to coat the confectionery product with a first |ayer of
coati ng material, and then projecting a continuous streamof a
second coating material 15 random y pastiOt he coated confectionery
product and solidifying the coating. One exanple of a process for
preparing a confectionery or ice cream product with - a coating
having a drizzl e appearance with a roughly continuous strjpe forned
fromtwo |ayers of coating material conprises dipping the confectionery or
ice 20 crean1?roduct into a first coating material within a container, to
coat the In all theabave prreesses fori rrepaning acoRIFHORETY/PE 168 Ca6am groduct oth ed
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appearance w I'sconti nuous stripe forned fromtwo
| ayers of coating material which conprises applying a first

In all the above processes for preparing a confectionery or ice cream product with

a water-based coating having a marbled appearance, the temperature of usage of |

the water-based material is preferably such that its viscosity is similar to that of
10 liquid chocolate used for coatings and may be, for instance, from —3°C to'+40°C.

EXAMPLES

The following Examples further illustrate the present invention.
15
Example 1

The accompanying Figure 1 illustrates an ice cream bar coated with white and
milk chocolate having a marbled appearance. The coating is made in two halves in

20 a mould of polycarbonate whereby each half is made by laying 0.5mm strips of
liquid white and milk chocolate randomly across the mould using movable nozzles
whose openings have a diameter of 2mm. An air stream blown onto the strips to

~modify the surface configuration. The chocolate is shelled out by immediately

adding liquid chocolate to completely fill the mould, followed by vibrating to

25 remove air bubbles. The mould is then inverted with further vibration to create a
shell of total thickness of 1.5 to 2mm. The two halves of the mould are the brought
together in such a way that the chocolate shells join together to form a hollow

sealed 3D shape. The hollow shape is cooled, and removed from the mould to be



7 coating material to the confectionery product by enrobing,
spraying or dipping to coat the confectionery product with a first
| ayer” of coating material, and then proj ecting a di scontinuous
stream of a second coating material randonmly past the coat ed
confectionery product by interrupting the flow of the second coating 5
mat eri al and solidifying the coating. In the-above processes for

preparing a confectionery product with a coating havi ngl . a drizzle or
a splatter applasedinte a holding dgwdce.id pralic isiused socreateadols at one end of the
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is prefesably elliptical in shape and the flat surface may advantageously
be 15 Inclined fromthe horizontal, e.g. up to 30[err] and preferably
from5 to 25 Example2 |n one advantageous embodi ment of the present

I nvention, a confectionery product with a coating having the
appearance of either stripes or spots nay be obtained by applying a
first coati ngmh@ééﬁbaﬁﬁnF@%ﬁM HRistrai@an 106 @fuHFh bRy cS4te® Wittowhae and
spraying or dipping to coat the confectionery product with a first |ayer of
coating milk chocolate having a dipped appearance. The ice cream bar is dipped into a

10 container having a shape that closely follows the the contour and volume of the ice
cream bar. The coating in the container consists of two different chocolates, viz.
white chocolate and milk chocolate. The two chocolates are dosed simultaneously,

through the bottom of the container. The coating, consisting of the two chocolates

is then allowed to solidify.
15
Example 3
The accompanyi;lg Figure 3 illustrates an ice cream bar coated with white and
milk chocolate having a blown appearance. A similar procedure to that described
20 in Example 2 is followed except that as the ice cream exits the container, coated

with the white and milk chocolates simultaneously, compressed air is blown across

the coated ice cream product.

235



néterial, and then passing the confectionery product between the opposing

faces of a pair of spinning discs fromwhich are projected streans
of a second coati ng material by centrifugal force onto the coated
confectionery product, and then solifhfying the coating. The second
coating material may be applied to the 25 spi nning di scs by punping the
coating material through tubing, e.g. stainless steel,- onto-:the

spi nni ng di scs. _ : 8

The spinni ng d»sunpled be nmade of stainless steel. They may be circular or
elliptical and may be of various sizes. It is possible for one disc to have
a different shape or size to the other disc of the pair. The discs
are preferably_inclined to one anot her, e.g. up to an angle of

45[err] and pr %BWW Emﬂplluﬁrwmrqeqrgammrmmdomthw ite and
conveyance of he onery uct. Advaniageously, the inclination is
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confecti onery 18eddlcteam coated with the first layer of wh1te chocolate is withdrawn from the

first container and a continuous stream of a plain chocolate is projected randomly

past the coated confectionery product By means of moving spray nozzles operated
by a pump generating a pressure of 100psi. The coating is then solidified.

10 |
Example 5

The accompanying Figure 5 illustrates an ice cream bar coated with white and
plain chocolate having a splatter appearance. A similar procedure to that described
15 in Example 4 is fo_llowgd except that the flow of the plain chocolate is interrupted

to give a discontinuous stream which produces a splattered effect.
Example 6

20 The accompanying Figure 6 illustrates an apparatus for préparing a confectionery
product with a chocolate coating having the appearance of either stripes or spots
using a pair of spinning discs. The apparatus comprises a jacketed tank (10) made
of stainless steel heated to 40°C by circulating heated water, mounted within
which are a pair of elliptically shaped inclined spinning discs (11) made of

25 stainless steel driven separately by a pair of drive motors (12).

In operation, an ice cream bar coated with a first layer of white chocolate (not -

shown) is passed downwards in the jacketed tank (10) between the spinning discs



10 The discs are preferably nmounted facing the front and rear center of

the bars. The bar may be passed, for exanple, vertically or
hori zantal | y between the discs. The spi nning of the discs may be
achi eved, for instance, by a variable drivd3notor for each disc or

one or nore notors and a timng belt. The design on the .
confectionery product nmay be controlled by the speed 6f the spinning discs.
The 15 speed of the discs is preferably at |east 50rpmand may be up to

2500r pm or rofbl) so that the faentandi rear eantemef thehas faces she dises sMatkghocelatess t he

et e 11, PROSHED ol it g asab o S e 855 S SIBOTEERL vc
G o, 206, 1o RS Sl R HHScoRIS GRS 35 TR e bing 150 ng
I R L

heat ed j acket "ena S coati ng

proj ect eds by egdaklonbd 8 frbfY 41 rEéPfQ_cEﬁ%fthe ice crédh bak wﬁwéac&ripea bf Spotte
coating the confectionery product wt g- material,

t he second coat.i

to hit the in&pgéarﬁﬁcé dependitig omtie dpeddiof thospinalig dises) Bxoets infilk dhagisldter
recircul ation. 25 In a further advantageous enbodi nent of the
pr esent i nventhatihas beenpfajected byroentrifugal fqrce firwm the spinaingadiséswhichwdidaot he

appearance of either stripes or spots nmay. be obt ai ned by applying a
first coatingceattheiies creem bar hitsthe inside of thestankin @ liguid form and then exits the
tank for recirculation. |
10
Example 7

A procedure similar to that described in Example 6 is followed except that the

temperature of the jacketed tank is +4°C and the ice cream bar is coated with two

15 water-based coating materials having the following constitution:
MILK SKIMMED POWDER SPRAY - 3.4%
~ SYRUP GLUCOSE SPRAY DRIED DE 36-39 POWDER 3.1%
' SUGAR LIQUID 68% SOLIDS (SUCROSE) 12.5%
20  STARCH MAIZE MODIFIED H COL FLO 67 0.8%
WATER 44.0%
LGC 450 . 1.5%
CHOCOLATE WHITE | - 21.0%
CREAM MILK PASTEURISED 35% FAT LIQUID 12.0%
25  CARRAGEENAN SATIAGEL DF 11 (VIENNOIS) 0.12%
LECITHIN | 0.10%

COCOA BUTTER  1.40% COLOUR . 0.08%



9 enrobi ng, spraying or dipping to coat the confectionery product

with a first |ayer of coating material, and t mﬂﬁﬁllclmuuujlel“'
confectionery product vertically past a spi nni e i s

provided with at | east one |ateral aperturg4fromwhich are

projected one or nore streans of a second coating material by centrifugal
force b5 onto the coated confectionery product, and then solidifying the
coating. The hol | ow vessel may be provided with an upper opening

t hrough whi chTheen$ediffidence between dhé fgo tBatdigsls thegoloar fwdtbréin the fipstigydhe
coating material through tubing, e.g. stainless steel, into the
openi ng. Duri isgredrandghe secorgl layeregiving thegtfiped de spottedappearance is tightbluet he
i nner wall of the hollow vessel. The | ower end of the holl ow vessel is 10
provi ded wi t hCLABYS al opening mounted on a spindle with a holl ow shaft

t hr ough whi ch excess coating passes conveniently for collection and
recircul ation. The hol | ow vessel may be, for exanple, cup shaped,
nushr oomSs hapddAgroatipgihaying amarbled appearaped suitablg for a sonfestipneryearrieet t o
that provided by the pair of spinning discs projecting the second

coating onto antm@@t-i onery product having a first layer of coating may
be created using a high pressure jet of second coating inpinging
upon a static profiled surface fromwhich the coating is sprayed

onto the confgcii . . hi r re i
produced by m% a%ségc})’?ééﬁog{epgg g;ﬁﬁ %Qﬁ-g %P%Ct;#ygg@tﬂa e‘ﬁg%% c%ahﬁé hg%é)f marbled
appearance.
10 .
3. A coating having a marbled appearance according to claim 1 wherein the

coating is formed from more than one type of coating material.

4. A coating having a marbled appearance according to claim 1 or claim 3

15 wherein the coating is formed from two layers of coating material.

5. A coating having a marbled appearance according to any of claims 1, 3 or 4
wherein the layers of the coating materials are formed from coating materials of
different colours.

20
6. A process for preparing a coating having a marbled appearance which
comprises laying strips of liquid coating material across a mould, modifying the

surface or configuration of the strips and solidifying the coating material.

25 7. A process according to claim 6 wherein the strips of coating material are laid in
a random manner on the mould by means of one or more nozzles through which

the coating material flows.



20 provided with a nozzle having a dianmeter of fromO0.05 to 4nm and

preferably from0.1 to 0.25mMm A sinple valve may beé used to stop—
and start the jets. The pressure i s conveni entIyJ'MWﬁﬂ”mﬂﬁ
preferably from 40-70bar and nore priaf erably fro m
static profiled surface preferably has a sharp edge and*

advant ageously the sharp edge is adjustable about a herizontal axis in
order to 25 -~ aimthe jet. This process could reduce or elinm nate the need
for recircul aBiApradess Becording to alaiam Grwhereirethiesiurfapea or condigunation iof thesteips s
a requirenment to spray two different coating materials at the sane

time, or if tkemodifiedYy eihen anpingeamiblowing pptoﬁbe surface or by dragging Ane or
t he second coating ppI i cati

10 Moo BrpbduRerats b spriaeetosgiverapdomap sireakedieffests fonmipgsuyfage
I ce cream prodJct W t h a chocol ate coating having a marbl ed

appear ance, t HEPE8O8Fat e used may be t enpered or untenpered
chocolat% is liquid, and the tenperature nay be from28[err] 5 to
60[err] C~ preferably from35[err] to 45[err]C

9. A process according to claim 6 wherein, following the modification of the

‘surface or configuration of the strips, and before any significant degree of
solidification of the strips occurs, the mould is filled with an appropriate coating
material.

10 |

10. A process for preparing a confectionery or ice cream product provided with a
coating having a dipped generally linear marbled appearance formed from two
coating materials which comprises applying two coating materials simultaneously
onto the confectionery or ice cream product by dipping, enrobing or spraying to

15 coat the confectionery or ice cream product with a layer of coating of the two

different coating materials simultaneously and solidifying the coating.

11. A process according to claim 10 for preparing a confectionery or ice cream
product provided with a coating having a dipped generally linear marbled

20 appearance formed from two layers of coating materials which comprises dosing
two coating materials simultaneously into a container, and then dipping the
confectionery or ice cream product into the container to coat the confectionery or
ice cream product with a layer of coating of the two different coating materials
simultaneously, withdrawing the coated confectionery or ice cream product from

25 the container and solidifying the coating.

12. A process for preparing a confectionery or ice cream product provided with a

coating having a blown marbled appearance which comprises modifying the



In all the above processes for preparing a confectionery or _ice cream
product with a wat er-based coating having a narbl ear ance,

t enperature of usage of t he wat er-based materi al Uj@’gﬁ&" Emu/mnch
that its viscosity is simlar to that of 10 liquid ch 3 4 ’
coatings and may be, for instance, from-3[err]Cto +40[err]C *
EXAVPLES - The follow ng Exanples further illustrate the present

i nvention. 15 Exanmple 1 The acconpanying Figure 1

i || ustrates aprocess forqaeparing a cehfedtiohéty ovice ereaml product with 4 koatimgrhdvihg a
having a marbl ed appearance. The coating is made in two halves in 20 a
nmoul d of pol ydippsdrgenerallydinesy nearbledappeatancenakcondingsgictajmol Ghynblowingsainf
liquid white-and m_| k chocol at e . random,y across the noul d _usi ng novabl e
nozzl es acigss @ff ﬁgfsfteﬁfawrx ogiiggreream prodyginangsolidHying the eontingn
onto the strips to nodi fy the surface configuration. The chocol ate
is shelled out by imedi ately adding liquid chocolate to conpletely
fill theSmoul d3. Agmoeessdopprepapingta ¢apfectia®ry or ésmersami produetiprovidedhwithaul d
is then inverted,wiﬁh further vibrati'on to, create, a shel | _of taqtal

t hi ckness of €oatinghaving aiezzlsapprarance with@reughly epntinuous stripefogned from

Lg?lef)cver 'ns %IV%Q lgyevrvé'i%f E:ga Engt Irrll%te%ha SC \(?Vlh"lab eCOSIplIe)ll.‘ilsess Ap%l?m%oag E%SQ (ca:cr)atgr?g ;n%enﬂ

to the confectionery product by enrobing, spraying or dipping to coat the
confectionery product with a first layer of coating material, and then projecting a
10 continuous stream of a second coating material randomly past the coated

confectionery product and solidifying the coating.

14. A process according to claim 12 for preparing a confectionery or ice cream
product provided with a coating having a drizzle appearance with a roughly

15 continuous stripe formed from two layers of coating materials which comprises
dipping the confectionery or ice cream product into a first coating material within
a container to coat the confectionery or ice cream product, withdrawing the coated
confectionery or ice cream product from the container and then projecting a
continuous stream of a second coating material randomly past thé coated

20 confectionery or ice cream product and solidifying the coating.

15. A process for preparing a confectionery or ice cream product with a coating
having a splatter appearance with a roughly discontinuous stripe formed from two
layers of coating materials whi_ch comprises applying a first coating material to the
25 confectionery or ice cream product by enrobing, spraying or dipping to coat the
confectionery or ice cream product with a first layer of coating material, and then

projecting a discontinuous stream of a second coating material randomly past the |



seal ed 3D shape. The holl ow shape is cool ed, and renmoved—fromthe mould to

be pl aced into a holding device. A pro ' at e
a“hol'e at one end of the hol | ow shel |, such that Tﬂl’m"uﬂmﬁuﬂlggﬁ at
-2.5[err]C can be injected into the centrej7A stiek rs @ 'S | ed
into place with chocol ate and the whole product is finally cool ed at
-35[err]Cto freeze the ice cream 5 Exanpl e 2 The*
acconpanying Figure 2 illustrates an ice creambar coated with white and

m | k chocol at eodted icopfextioneryedr mepereamnpredudhby iintermptiag theflive ofithesdcomd o
a 10 contai ner having a shape that closely follows the the contour and
vol ume of t hecoating material andeaﬁdl@mgtlmeocm.i ng in the container consists
of two different chocol ates, viz. white chocolate and m |k

chocol ate. The two chocol ates are dosed si nmul taneously, t hrough the

f th ' Th ' | St i f . I
Dot om of 4 he e A LA 6 TS 0%  08re 88080 bl oidlS BUS BRSNS

5 appearance of either stripes or spots by applying a first coating material to the
‘confectionery product by enrobing, spraying or dipping to coat the confectionery
product with a first layer of coating material, and then passing the confectionery
product between the opposing faces of a pair of spinning discs from which are
projected streams of a second coating material by centrifugal force onto the coated
10 confectionery product, and then solidifying the coating. |
17. A process for preparing a confectionery product with a coating having the
appearance of either stripes or spots by épplying a first coating material to the
confectionery product by enrobing, spraying or dipping to coat the confectionery
15 product with a first layer of coating matérial, and then projecting a second coating
onto the confectionery product having a first layer of coating using a high |
pressure jet of second coating impinging upon a static proﬁleci surface from which

the coating is sprayed onto the coﬁfectionery product.

20 18. A process for preparing a confectionery product with a coating having the
appearance of either stripes or spots by applying a first coéting material to the
confectionery product by enrobing, spraying or dipping to coat the confectionery
product with a first layer of coating material, and then passing the confectionery
product vertically past a spinning hollow vessel provided with at least one lateral

25 aperture from which are projected one or more streams of a second coating
material by centrifugal force onto the coated confectionery product, and then
solidifying the coating. |



15 Exanpl e 3 " The acconpanyi ng Figure 3 i Hustrates—an—+ece—

cream bar coated with white and m | k chocol ate hav,
appearance. A simlar procedure to that described 20 lm ml"m,”"'
foll owed except that as the ice cream exitsighe container,

with the white and m |k chocol ates sinul taneously, corrpressed a| ris bI own
across the coated ice cream product. 25 - :
12 Exanpl e 4

19. A process accordmg to claim 18 wherein the hollow vessel is prov1ded with an

upper opening through which the second coating material is fed by pumping the
coating material through tubing into the opening.

5 20. A process according to claim 18 wherein the lower end of the hollow vessel is
‘provided with a central opening mounted on a spindle with a hollow shaft through

which excess coating passes.



The acconpanyi ng Figure 4 illustrates an ice cream bar coated with white

and pl ai n chocol ate having a drizzle appearance. The ice cream bar
i's dipped intoa 5 white chocolate within a container to coat it with
a first layer of white chocol ate. The ice cream coated with the
first layer of white chocolate is withdrawn fromthe - first

contai ner and a continuous stream of a plain chocol ate rﬁﬂgggLeFtee~m.
random y past the coat.ed confectionery product nﬁﬁﬂi N
spray nozzl es. operaied” B by a punp generating a

The coating is then solidified. 10 Exampl e 5

acconpanying Figure 5 illustrates an ice cream bar co&t—ed—w—t—h—whﬁ—e—and—
pl ai n chocol ate having a splatter appearance. A simlar procedure t ‘1%
descri bed 15 in Exanple 4 is followed except that t heTHt n
chocolate is interrupted to give a disconti nu'ous ﬁl
produces a splattered effect. Exanpl e 6 20

Figure 6 illu preparing a confectlonery
product with jagﬁgﬁﬁrgﬂgﬁﬁggﬁﬁégﬁﬁéglng t he appearance of either stripes or
spot s -using a pair of spinning discs. The apparatus conprises a
j acketed tank (10) made of stainless steel heated to 40[err] C by
circulating heated water, nmounted wthin which are a pair of
elliptically shaped inclined spinning discs (11) nade of

TITLE: CONFECTIONERY COATING

INVENTORS: Kurt A.Busse
‘Michael Gray
Ed Kuehl

ABSTRACT
A coating having a marbled appearance, a confectionery prodiict provided with a

coating having a marbled appearance and methods of preparing the same. the

coating may be chocolate or water-based.



25 stainless steel driven separately by a pair of drive notors (12).
In operation, an ice creambar coated with a first |layer of white chocol ate

(not shown) is passed downwards in the jacketed tank (10) between

t he spinning discs 13

(11) so that the front and rear center of the bar faces the gises:- Aﬂllc-mm_"j
chocol ate is applied to the spinning discs rotatlng'at LR sed of BEEN
from 100 to 2000r pm by punpi ng the chocolate froma: chocoh-' f
t hrough stainless steel tubing (13) onto the spinning discs an )
projected by centrifugal force fromthe spinning 5 di scs onto the front

and rear faces of the ice creambar to give a striped or spo?@émwuﬁsBm

appear ance dependi ng on the speed of the spinning discs. Exce r Replaced
chocol at e that has been projected by centrifugal force ;{m gl’ﬂ”
spi nning di scs which did not coat the ice creambar hits

of the tank in a liquid formand then exits the tank for

recircul ation. 10

FIG. 1



Exampl e 7 A procedure simlar to that described in-Exanmpl-e-6

fol |l owed except that the tenperature of the jacket ed‘ t°ai

+4[err] C and the ice creambar is coated with two 15 vat.er - baget oatl ng
materials having the foll owing constitution: M LK SKI MVED POADER™
SPRAY 3. 4% SYRUP GLUCOSE
SPRAY DRI ED DE 36- 39 POADER 3.1% SUGAR LI QUI D 68%

SOLI DS ( SUCR
MODI FI ED H C
44. 0%

1. 5%

21. 0%
12. 0% 25
0.12%

0. 10%

0. 08%

PPASTEUR! SED 35% FAT LI QUI D
SATI AGEL DF 11 (VIENNA S)

P
UTTER 1. 40% COLOUR

FIG. 2

FIG. 3

This Sheet Has Been Replaced




14 The only difference between the two coatings is the col our

whereiin the first |ayer Is red and the second Iayerlgqulng“the“
striped or spotted appearance is |ight blue. CLAI V5

coating having a marbl ed appearance suitable for a conf ecti-ones- €
cream product. 2. A confectionery or ice cream product prOV|ded
with a coating haV|ng a mar bl ed ting
havi ng a ng =

coating is 4.
A coating .. 15
wherein th . ornmed fromtwo | ayers of coM'\ e

5. A coati mar bl ed appearance according to & : B 3 or
1 _ . : i v

coating ma

This Sheet Has Been Replaced

[T




different colours. 20 6. A process for preparing a coating having a

mar bl ed appearance whi ch conprises laying strips of liquid coating
material across a nould, nodifying the surface or conflguratlon of .
the strips and solidifying the coating nmaterial. 25 7.1 A\pracesspr i

according to claim6 wherein the strips of coating materi al_areé :
a random manner on the nould by neans of one or nore nozzl es t hrough WA SR
the coating material flows.

15 8. A process according to claim®6 wherein the supf mgetggsBeenReplaced

configuration of the strips I's nodified by either n
bl owi ng onto the surface or by draggi ng one or Fﬂmﬂﬂ‘
the surface to give random or streaked effects form ng surfh

i mpressions. 5 13

1

- Y, Rl




9. A process according to claim6 wherein, follow ng the nodification of

t he surface or configuration of the strips, and beforfe auﬁ:
- significant degree of solidification of the strips o CBEE,AQEWENMEET
is filled with an appropriate coating material. 10 I0—A

. process for preparing a confectionery or ice cream product provifgd %:ﬁ?@o
coating having a dipped generally |inear marbl ed appearance]jf or rred‘*

coating materials which conprises applyidng two coating natefiats
sinul t aneoUCONFECTIONERY GRAJING

ctionery or ice cream product by

di ppi ng, enrobing or spraying to 15 coat the confectionery or Tte Trream
- product with a |ayer of coating of the two di fferent- coating

mat eri al s SKFHELDZOQFTHEINVENDION fyi ng the coati ng. 11. A
process according to claim 10 for preparing a confectionery or ice cream
product provided with a coating having a dipped generally linear marbled 20
appear ance The presentriovention telates 8 coating for capfectioneryios icshereams omrei ses

dosi ng .t coating materjals simultaneously into a container, and
then di ppi r@rﬂﬁﬁoﬂlytoac%ng@@mmm&edimem% product into the
container to coat the confectionery or I ce cream product wth a

| ayer of coating of the two different coating materials

e AR OF A BPRION o1 1% g ot

process for preparing a confectionery or ice cream product provided with a

coating havyjigs foPbedil pdiRibit Rl i Protntl chBcSiaitPidatings HRting'd Aidri1eg
éppearance formed from two layers of chocolate, principally because there is only
a very short time period within which the second layer must be applied to the first
layer in order to achieve satisfactory adherence. The chocolate layers are usually
applied in liquid form either by spraying, pouring or dipping in a cold environment
and very séon after the first layer has been applied ( less than 30 seconds), it
glazes over to form a frost of condensation which prevents the second liquid layer
from adhering. '

We have now devised methods of obtaining coatings having a2 marbled appearance
which coating material may be not only chocolate but also non-aerated ice cream
mixes or mixes of similar composition, sorbets, water ices and fruit purees as well
as confectionery or ice cream producfs having a coating made of any of the above
materials formed from two layers whereby the second layer adheres saﬁéfactdrily
to the first layer.

In this invention, "marbled appearance” as hereinafter used means a random or
regular surface pattern of more than one shape or colour. For instance, it may

include patterns or appéarances such as marbled, mottled, hued, variegated,



16 ‘ process for preparing a confecti oner'y or ice cream product with

a coating having a di pped generally linear marbled gﬁ
- according to claim10 by blowi ng air across the co
or ice cream product, and solidifying the coating. 5 13}

. preparing a confectionery or ice cream product provided with

A process far
a10 JAN 1993

coating having a drizzle appearance with_a roughly continuous stripe forng

from two layers of coating materr~aks which conpris

ppryrnga

first coating nateri al ‘to the confectionery producti_by enrobing,

PLACHIENT SHEEY,

d

sprayi ng or dipping to coat the confectionery product

with a first

-l ayer of coating material, and then projecting a 10 conti nuous stream of
a second coating material randomy past the coated conf ecti onery
product and solidifying the coating. 14. A process according to
claim12 for preparing a confectionery or ice cream product provided

with a coating having a drizzle appearance with a roughly

TITLE: CONFECTIONERY COATING

ABSTRACT

A coating having a marbled appearance, a confectionery product provided with a

coating having a marbled appearance and methods of preparing the same. the

coating may be chocolate or water-based.

FIG. 5




15 continuous stripe forned fromtwo | ayers of coating materials mhlch_

conpri ses di ppi ng the confectionery or ice cream gt

first coating material within _ a container to coat th" g
or ice cream product, w thdraw ng the coated confdcnlonery or |ce%
cream product fromthe container and then projecting a E P 1EoNLHNIoES |

stream of a second coating materi al randon1y past the coated 20
confectionery or ice cream product and~solld|fy|ng t he caatinyg:™
15. A process for preparing a confectionery or ice crean1product wth a
coating having a splatter appearance with a roughly di scontinuous
stripe fornmed fromtwo | ayers of coating materials which conprises
applying a first coating naterial to the 25 confectionery or ice cream
product by enrobing, spraying or dipping to coat the conf ectionery
or ice creamproduct with a first layer of coating material, and then
projecting a discontinuous stream of a second coating material randomy
past the 17

coat ed confectlonery or ice cream produc | g the flow of the

F1G. 1




coatlng material and solidifying the coating. 16.
preparing a confectionery product with a coating having the |
‘appearance of either stripes or spots by applying a first coatlng material; .
to the confectionery product by enrobing, spraying ordippinhgities | !
coat the confectionery product with a first |ayer of ¢oat|ng .
material, and then passing the confectionery product betrweenthe-—-
opposi ng faces of a pair of splnnlng di sc& from which are ; prOJected ?
streans of a segcond. cgQ 0g ot o .
10 conf ect | Sk aCI PPren sol i di fyi ng
A process for nie e ectionery product with 3
appear ance of ; ¥s or spots by applying a fir
to the - ’ry product by enrobing, spraying
coat the conf e 5 product with a first |ayer of
material, and i §) ecting a second coati ng onto t
conf ectionery having a first |layer of coating using a
pressure jet d coating inping upon a static profil e

from whi ch e coating is spr tioner
20 18. A prids for preparing wth
havi ng t he S Dpear ane y appl st

coating materi
or dipping to
coating materi

= t he v
Bt he confectlone

- a first,:f
g8 nd then passing .

FIG. 3



product vertically past a spinning hollow vessel providedqw-th._at |east one
| at-eral 25 aperture fromwhich are projected one or nofer&ties -
‘second coating material by centrifugal force onto the-coated-
confectionery product, and then solidifying the coating ,
18 19. A process according to claim18 wherein t he hoIIOvaegsel
provided with an upper opening through which the sqcand coating
material is fed by punpi ng t he coatdng material thriough tubing
t he openi ng. . accor dr ng.

end of the provi ded mnth a
on a spi ndl B shaft through

FIG. 5
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FIG. 6

1



