VO 98/ 17122 qc’i)m <92y
PCT/ DE97/ 02400 Sweet -t oy DESCRI PTI ON The invention relates 'to a t - tloy
conprising a plurality of poured slices or disc- shaped parts nade of fruit
gum and/ or foam nmass which substantially arranged in paral- |lel adjacent to
each ot hernygighiwh chare kept in position pressed agai nst O?ﬁTBQQ‘wZ% by
means of a cover in particular a transparent packaging in eir maq
packagi ng for sal es purposes. The Applijcant's European patent 0 349 841

di scl oses a sweet-toy with the features of the generic termof claim1l.

Thi s known sweet-toy consists of individual, separate lay- ers, the
uppernost and the | owernost |ayers &oveet-tay of a foanmed sugar nenber having
a rounded shape and internedi ate | ayers consist of fruit gumlayers and the
like. As further prior art sweets %‘ﬁﬁm e of different sweet mmsses
are known, of which one is a fruipg a e other a foaned sugar nass.
For exanpl e ornanents or deco- rations nade of foamed sugar are applied to
flat fruit gum poured sweets; in contrast there are |arge surface foaned
sugar masJhsvieeerionaelatdscth o swedt-top comprising lai sidralityr of peured stic&f ot Biss- pri or
art the fog% SH?ar dma?%ai S eitt‘]fr goured ogtg t&% fruit gum mass or vice
versa. Th&MSReGPATY gRdp of Byl gumand{oy foasp mass whichspbstantially arangedigderaloy wit h
the featu ltgi hrdwi at | i £ ok

W Thout 1 oo et 18 ettt ot bl hiEnfie RO ook piyshdd Siddst bfte BARANYY, |,

t he char aenesns of mgovesan partisulaf a thusparedt paoduging dn thgérdiirm] backapizg fdesaddésopment s
of the inyention are resulting fromthe subclains. The core of the

rwvent i onplug)oﬁeésgarded as being the fact to offer a sweet-toy, which con-
sists at least of four in particular, however, of five |ayers whereas in

each case.two, ..
”[Ihe Applicant's European patent 0 349 841 discloses a sweet-toy with the features of

the generic term of claim 1. This known sweet-toy consists of individual, separate lay-
ers, the uppermost and the lowermost layers consist of a foamed sugar member having a

rounded shape and intermediate layers consist of fruit gum layers and the like.

As further prior art sweets of a mixture of different sweet masses are known, of which
one is a fruit gum and fh_e other a foamed sugar mass. For example ornaments or deco-
rations made of fdé;i_ried sugar are applied to flat fruit gum poured sweets; in contrast
there are large surface foamed sugar mass sweets to which fruit gum is applied. In the
case of this prior art the fdamed sugar mass is either poured onto the fruit gum mass or

vice versa.

The invention is based on the object of simplifying a sweet-toy with the features of
claim 1, which is comparatively difficult to produce, without losing the pleasant optical
impression. This objec’g is solved by the éharacterizing features of claim 1, advanta-

geous further developments of the invéntion are resulting from the subclaims.

The core of the invention is regarded as being the fact to offer a sweet-toy, which con-

sists at least of four in particular, however, of five layers whereas in each case two



WD 98/ 17122

PCT/ DE97/ 02400 -2 - layers are joined to one another inseparably by the
production-pouring-process. The individual parts simlar to slices or the
| i ke produced thus are then placed adjacent to each other in a way that

i ntermedi ay@o/@iess or parts are surrounded by two outer fg Wﬁ%&'
Pl aced thus the two or three individual parts are wapped and in I's way

fixed to one another by the packaging _as is already known. The invention is
based on the finding that in the case of the known sweet-toy of the prior
art part of the production costs oc- cur, because |ots of individual parts
have to bdaysi ateqigiitedeto enedaneshes inseparablyr bp e pioductinnspquingipirosess. Bfheneans

of the in ' 8 er of jindjvidual par is |owered con. siderably
and assemtivigh fals THIEEG Sioed B 18 1R Trp it o G Pl lnebn i

ef fec- tieach bthepiard way it irtbrencdiseelaybRoriparts arebirbofhdRIbystidodtBfoatine

I nternmedi ate | ayers surrounded by the outer |ayers of foaned sugar are nade

al t er nat ell§yesy Placgd thug tha tiepritrserindiyidwal parthare strgppedand én thinyay fivedity

i all ' ' ' [ s childr to fill
ho sweet CSAnee BAnY BhoARR ob o SR} ol TnedeRUbR B glon fldhal
tual |y i nithatin dg ash afitherlgpewnaweat-foly|df ek piddd art a6 pf the pré®uctbfRbité bed
production this can be_done by sinply turni n& over the double |ayers.

Further s&BePSFase &Sh o mdIvidiz Rery, baesto s pub racther pyd haselalberiyrappesbisi ment s
of the S pbion. B yPinlinsldk (6 thvimidiPn@ bl 5t MERHHSE! hAR R166GE c8f. Such 2

sweet - t oy, in-contra
~ siderably and assembly of the individual parts is simpler, quicker and more cost effec-

tive.

In particular the sweet-toy is to be formed such that the intermediate layers surrounded
by the outer layers of foamed sugar are made alternately of fruit gum and foam layers.
Thereby a sweet-toy having especially extensive variants is created that encourages
children to fill the sweet again and again and thus vary the sequence of the sweet vir-
tually imitating a hamburger or a filled roll. Despite the simplified production this can

be done by simply turning over the double layers.

- Further subclaims concern advantageous and optically appealing embodiments of the

— sweet-toy.

Claims 14 and 135 relate to a production process of such a sweet-toy, which in contrast

to conventional process costs can be carried out at a reasonable price.

The invention will be described in further detail by way of the examples shown in the

drawings, in which:

Fig. 1 shows a sweet-toy with five layers in a pulled apart position (partial fig. a) and
in wrapped position (partial fig. b);



to conventional process costs can be carried out at m;gg@@qq@@l&E rfii ce. The
invention will be described in further detail by wdy of meR@cgnanpl gs shown
in the drawings, in which: Fig. 1 shows a sweet-toy-whth-five layars in a
pul l ed apart position (partial fig. a) and in wapped position (partial
fig. b); wolbRi7i\FNER & STIPPL -3- Fig. 2 shows a smeet-%ewn\ﬁ:gl”&“hd ve
| ayers where two internediate | ayers are poured together; g. shows a
sweet-toy with six layers; Fig. 4 shaows_a double |ayer part of a _
sweet-toy, where foammass is poured onto a fish-shaped bottompart; Fig. 5
shows a double layer part of a sweet-toy, where a disc-shaped foam mass is
poured onto a rod-shaped base member; Fig. 6 shows a considerably
simplifiedrgldu ' . Dk B 6 t : : ' n
o ocess acebr i nh s tune e Y PP D Ry ire (8 INRRLIAR R RREET | oy
1 illustrated irfogether; 1 consists of five layers (A - E), the layers A B
and the layers D, E are conponents of double layer parts (3, 4; 13, 14),
the layer Cis a sin- gle disc of foaned sugar. The diameter of the foaned
sugar | aydiig 3A shbwsnasWeqirtoy with sixlayasti al directi on over the dianeters of
the fruit gumlayers B and D. Wth respect to the center line of the single
| ayer slice 2 the double |layer parts 3 and 4 are situated sym

Fig.4 shows a double layer part of a sweet-toy, where foam mass is poured onto a

fish-shaped bottom part;

‘

Fig.5 shows a double layer part of a sweet-toy, where a disc-shaped foam mass is

poured onto a rod-shaped base member;

Fig. 6 shows a considerably simplified illustration of the principle of the sweet-toy's

production process according to the present invention or parts thereof.

The sweet-toy 1 illustrated in Fig. 1 consists of five layers (A - E), the layers A, B and
the layers D, E are components of double layer parts (3, 4; 13, 14), the layer C is a sin-
gle disc of foamed sugar. The diameter of the foamed sugar layers A, C and E project in
radial direction over the diameters of the fruit gum layers B and D. With respect to the
center line of the single layer slice 2 the double layer parts 3 and 4 are situated sym-

metrically opposite each other.

Fig. 2 also shows a sweet-toy 11 having five layers, however, here the middle part 12

and part 13 consist of double layers, whereas bottom part 14 only consists of one layer.

In its essential parts the embodiment illustrated in Fig. 3 is similar to that in Fig. 2 and
also has the same reference numbers, however, the radius of the different layers is dif-

ferent to the radius of those in Fig, 2.
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nmetrically opposite each other. Fig. 2 also shows a sweet-toy 11 having
five layers, however, here the mddle part 12 and part 13 consist of double
| ayers, whereas bottom part 14' only consists of one layer. Inits _
essential parts the enbodiment illustrated in Fig. 3 is simlar to th?t |hn
Fig. 2 andwalegqrihas the sane reference nunbers, however, ther b by t he
different layers is dif- ferent to the radius of those in Eghﬁg AR}ENDED
SHEET WD 98/ 17122 -4- _ _

PCT/ DE97/ 02400 -4 - Fig. 4 shows a round foaned sugar |ayer 31 which is
poured onto a fish shaped fruit gumlayer 30. Therefore the foanmed sugar
llayer 31 freely projects over the upper and |ower edge of the fruit gum

| ayer S0. BgWe¥Rws b houleadnaldubailhy@rl hichie pbirel oflPHER sEARASH,E! the
fruit gumlayer 30 project over The periphery of the foaned sugar layer 31.
Thi's pour i8w fayet 88.sTheseforet the dearerhsugas tiyear 31 ﬁseIFrqn?Jelmig avér theulpper hr&%/ﬁl’
parts is Leved | ur i SS | djately f. one . anot her,
Wher as a HBSESEh 5 0y BEE N ThsB B et Rabrngel i nbel B asheleiean tne
Cr 0Ss- seCtshagedodt the Erud Qith Gayfet B0 RRGJEQDVEP IHPpdrphBQUSIALe PMRed ffpah Biyey ot
cool ed fruij tﬁmgum mass. %(rp%?ore@?ﬁe spherlﬁ%l fpcéa)% of foanmed s gair)d_slprol ects
over the s3t1arrped nold and lies - as is shown clearly in Fig. 6 - with its

bottom sides 21 on the surface areas 20 of the base's cornflour |ayer

adj acent to the nold 15 stanped in cornflour and hardens there.
This pouring process is interesting insofar, as pouring of double layer parts is achieved

e in a pouring process immediately following one another, whereas a dome-shaped cap of
foamed sugar having a bigger radius than the cross-section of the previously poured
forms is poured onto the not yet cooled fruit gum mass. Therefore the spherical cap of
foamed sugar projects over the stamped mold and lies - as is shown clearly in Fig. 6 -
with its bottom sides 21 on the surface areas 20 of the base's cornflour layer adjacent to

the mold 15 stamped in cornflour and hardens there.

The structure of the sweet toy illustrated in Fig. 5 essentially complies with that of
Fig. 4, however, shape and dimension of the fruit gum layer 30 in Fig. 4 vary.

The cover embodied as transparent packaging 40 is only shown in Fig. 1 b. In order to
'd keep the individual parts/layers of the sweet-toy in shape it is also employed in the case

of the embodiments shown in figures 2 to 5.

Fig. 6 shows a considerably simplified illustration of the principle of the production, for
example of the double layer middle part 12 of the sweet-toy in Fig. 2. Here, the sweet
mass, for example fruit gum mass, is poured into a prepared pouring mold 15, which in
the case of a sweet mass in the form of fruit gum can consist of compressed cornflour.
Thus a sweet mass layer or, for example, fruit gum layer 30 is formed. In the following
a second layer, in particular consisting of foam mass, is poured onto the freshly poured,
in particular not yet cooled sweet mass of the first layer. Thus a second layer, for ex-
ample foam layer 31, joined to the first layer, for example fruit gum layer 30, is formed.

After cooling down of the joined parts the double layer member is powdered and



The structure of the sweet toy illustrated in Fig. 5 essentially conplies
with that of Fig. 4, however, shape and dinension of the fruit gum |l ayer 30
in Fig. 4 vary. The cover enbodi ed as transparent packaging 40 is only
shown in Fig. 1 b. In order to keep the individual parts/layers of the
sweet -toy wooghee it is also enployed in the case of the gphadisipps Shown
in figures 2 to 5. Fig. 6 shows a considerably sinplified illTustration of
the principle of the production, for example of the double [ayer middle
part 12 of the sweet-toy in Fig. 2. Here, the sweet mass, for exanple fruit
gum mass, is poured into a prepared pouring nold 15, which in the case of a
sweet nmssaspemblad inte p swget-toy brving ghlesstrfounlayers by aneans of fusthee dowhie fdyenur .

Thus a s RS SocréY e I for Ui t m | ayer 30.is formed. In
the foll S’iﬁg 0 see(lg%rﬁ{ﬁr%%rtgeotﬁ”r? dOIBIE yer Shrof methbets, cal 5 p0 L g ,OPi s

pour ed ontetradsparehesdekyging 40 €sbe Hig) 16 Kdagi!lagér F0tanyid psi@ed RIOthS Wast difass of
the first |ayer. Thus a second |ayer, for ex- anple foam|ayer 31, |oined

to the fi rigtent fras, for sxampleshpredsas  disgone Kamershamd qap, ans iwethe nust dif-
cooling d Al parts the double |ayer nenber is powdered and
V0 98/ 171;’%&@&1&@%&8& Btls)

PCT/ DE97/ 02400 -5 - assenbled into a sweet-toy having at |east four |ayers
by neans of further double |ayer form nenbers. After that the two double

| ayer form nenbers can be fixed by neans of a transparent packagi ng 40 (see
Fig. 1b). Foam |l ayer 31 can be poured in the nost dif- ferent fornms, for
exaympl e shaped as a disc or a donme-shaped cap, and in the nost dif- ferent
¢uvl'ors and/or tastes.



DR HAFNER & STIPPL -6 - CLAIMS Sweet-toy conpri si lgrgﬁ—a—pi-uf—a-l—ﬁ—t—y—et pour ed
slices or disc-shapqunhip8héd Hﬁﬁg&rmepieﬁam mass and ET Had BEGU whi ch
substantially are arra adj acent tojeac fA6ED and ich are
kept in position pressg mg‘ anot her by neans or & cover—in the

formof a ent eir final packag- ing
pur poses, ‘E\th?rggglgéthe sweet-toy (1, 11) conprises at | east Pkg{ﬂ@?]héé(f's (A,

B; D, E) altogether, characterized in _t@gt two |ayers (AB) and (DE) each
are joined to each other inseparably by a produc- tion-pouring-process
form ng at |east one outer foamlayer A and a second foamlayer E, each
having a further layer (B, D), in particular a fruit gumlayer, a dou- ble
| ayer slice or a double layer disc-shaped part (3, 4). 2. Sweet -t oy
according to claim1, characterized |n that it consists of five layers (A -
E) and three individual parts (2, 3,CBAIMIS s|jces. 3. Sweet-toy according
to claiml1 or 2, characterized in that AMENDED SHEET

1. Sweet-toy comprising a plurality of poured slices or disc-shaped parts made of
fruit gum and/or foam mass, which substantially are arranged in parallel adjacent
to each other and which are kept in position pressed against one another by means

of a cover (transparent packaging) in their final packaging for sales purposes
characterized in that

the sweet-toy (I, 11) comprises at least four layers (A, B; D, E) altogether,
whereas two layers (AB) and (DE) each are joined to each other inseparably by
the production-pouring-process forming at least one outer foam layer A and a
second foam layer E, each having a further layer (B, D), in part'icular a fruit gum
layer, a double layer slice or a double layer disc-shaped part (3, 4).

2. Sweet-toy according to claim 1,
characterized in that

it consists of five layers (A - E) and three individual parts (2, 3, 4) or slices.

3. Sweet-toy according to claim 1 or 2,
characterized in that

the two outer layers (A, E) are foam layers and the intermediate layers (B, C, D)

consist of fruit gum and foam layers, which are arranged alternately.

B DR Y



DR. HAFNER & STIPPL --7-- -both—of- tthe-two outer |aydgrs—{tA—FE—aremade of
f oam | ayers and tﬂﬁl d atexlayers (B, C D) cESH@@‘tEEBﬁAﬁrB@E@s gum and
foam | ayers, whicH 8P IF mer- nately. 4. | SweB¥A§§Pacconding to

claim1l1, characterize lﬂ”ﬂi ﬁ onprises six |layers, wihich are torned by
t hree doulu, odBNg sl 14) each of them consi sfiRgrfok am

and/ or fI’UI gum 5. Sweet -t oy accordl ng to claiml1, characterize

that internedi ate | ayers exclusively (_:gQSlst of fruit gum 6. Sweet toy
according to claim1, characterized in'that internmedi ate | ayers exclusively
consi st of foam 7. Sweet -t oy according to any one of the preceding

clains, characterized in that AMENDED SHEET DR. HAFNER & STI PPL

>

Sweet-toy according to any one of the preceding claims,
characterized in that

it comprises six layers, which are formed by three double layer slices (12, 13, 14)

each of them consisting of foam and/or fruit gum.

5. Sweet-toy according to claim 1,
characterized in that

intermediate layers exclusively consist of fruit gum.

6. Sweet-toy according to claim 1,
characterized in that

intermediate layers exclusively consist of foam.

7.  Sweet-toy according to any one of the preceding claims,
characterized in that

both of the outer layers (A, E) are identically colored and all intermediate layers

have different colors which differ from the colours of the outer layers.

A



-8 - both of the outer layers (A E) are identicaTW'?}ﬁ%%%%Bz‘aEh”dLall
I nternmedi ate | ayers have different colors which diff t he gol ours of
the outer |ayers. 8. Sweet -t oy according to any one of the preceding
clainms, characterized in that the outer layers (A E) have the sane taste
and the tagpagffthe internediate layers are different togihampoansgliffer
fromthe taste of the outer layers. 9. Sweet -t oy accordi ng to any one of
the preceding clainms, characterized inghat all layers (A—+E) have-- -———

different colors. 10. Sweet-toy according to any one of {nple recedin
claims, characterized in that both of the poured togetherf mﬂmf‘m

of the double layer slices (3, 4; 13, 14) or parts are of c{i

shape/ di aneter, color and taste. DR. HAFNER & STIPPL -9-
according 8.0 BWeehey Rlcotdtes 11286 3HE BEthe pRlcEBing chidhact eri zed in that
di sc-shaped fruit gum| ayggs (38) have ? s?rralngerﬁg%arreter t han t he

di sc-shaped foam |l ayers (31) joined with them by pouring. 12. Sweet-toy
according to any one of the precediyiga&titdiBinknat 10

the outer layers (A, E) have the same taste and the tastes of the intermediate layers

are different to them and differ from the taste of the outer layers.

9.  Sweet-toy according to any one of the preceding claims,
characterized in that

all layers (A, E) have different colors.

10. Sweet-toy according to any one of the preceding claims,
characterized in that

both of the poured together layers (AB, DE) of the double layer slices (3, 4; 13,

14) or parts are of different shape/diameter, color and taste.

11.  Sweet-toy according to any one of the preceding claims,
characterized in that

disc-shaped fruit gum layers (30) have a smaller diameter than the disc-shaped

foam layers (31) joined with them by pouring.

P



characterized in that at |east one rod or sausage sh ea TTUrt gumtayer
(30) is provided, which is poured together with a fop %ﬁzg BEENIEh t hat
t he sausage or rod ends project over the dianeter of|the 5 tially
circul ar- shaped or oval foamlayer (31). 13. Sweet-toy accord| ng to any one
of the preggd )Ti 56l ai me, characterized in that a fruit gu q.ﬁ)g.{?/%g%
shaped like a fish is poured together with a foamlayer (31 7 round
or oval cross-section. 14. Process for_groducing a sweet- toy charact eri zed
by the foll ow ng steps: DR. HAFNER & STIPPL -10- a) iTh‘iastiTrnm‘S eIaeReplacec

pouring nolds for a first layer of a sweet mass into a | ay

cornflour, in particular fruit gum mass, b) pouri ng S}I\ﬁe

articulargsr t g nol ds pourlng a-
I[s)econd Iaylez; L%‘vg%e?ﬁ ﬁéﬁhr%ﬂaaﬁ%w??esﬁﬁsgcg@ugg%%%ot yet cool ed sweet nass
of the first layer, d) powdering of the double-Iayer-menmbers produced
according to the steps a) - ¢) aft L& diﬁitﬂﬁ cooling, e) assenbl i ng
of a plurality of doubl e- Iayer-shaped ers n'io a sweet-toy

at least one rod or sausage shaped fruit gum layer (30) is provided, which is
poured together with a foam layer (31) such that the sausage or rod ends project

over the diameter of the substantially circular-shaped or oval foam layer (31).

13.  Sweet-toy according to any one of the preceding claims,
characterized in that

a fruit gum layer (30) shaped like a fish is poured together with a foam layer (31)

having a round or oval cross-section.

14.  Process for producing a sweet-toy
characterized by the following steps:

a)  stamping the pouring molds for a first layer of a sweet mass into a layer of

compressed cornflour, in particular fruit gum mass,

b)  pouring sweet mass, in particular fruit gum mass, into the prepared pouring

molds,

¢}  pouring a second layer, in particular foam mass, onto the freshly poured,

not yet cooled sweet mass of the first layer,

d) powdering of the double-layer-members after their joint cooling,

[



doubl e | ayer-shaped-nenbers are fixed to one anot her
transparent packaging with the foam |l ayer facing out ocess
according to claim 14, characterized in that disc or done-shaped foam
nmenbers argopgyses onto shaped fruit gum menbers of differgpt 8k f400 Sh2PE
and taste and after having cool ed down are assenbled into a two-part menber
having four layers or - by adding an aggitional single- |layer disc - into a
three-part menber having five layers, such that the layers of different
shape, dinension, color and/or taste alternate or |ie opposite each other
in a definite sequence (for exanple abcba, whereas every letter defines a

layer of definijte 38aMsingCH 2OfluralidSbEdAMBEL-Bl FEIR A enBMENRER skEEloy

having at least four layers in such a way that each time at least two double

having at |east four layers in such a way that each 1%@@3%51;135%5&”
s

layer-shaped-members are fixed to one another by means of a transparent

packaging.

15.  Process according to the preceding claim,
characterized in that

“disc or dome-shaped foam members are poured onto shaped fruit gum members
of different color, shape and taste and after having cooled down are assembled
into a two-part member having four layers or a three-part member having five
layers, such that the layers of different shape, dimension, color and/or taste alter-
nate or lie opposite each other in a definite sequence (for example abcba, whereas

every letter defines a layer of definite shape, color, taste and dimension).
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