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Cooking aid of the coarse-grained t PPHIS SHEETTHAS BeEbNgct of . tde, BLesSHeptaced |
he ¢ ' ﬁ

‘invention is a cooking aid of KRPERCE ai ne typ :
‘for its 5 preparation and a pl ant Ear.carrying—ew—the prEHHﬁI“mmm '
US- A- 4060645 (RL&! l.e) SCr - r pro o m
of grains insggﬁﬁﬁégggﬁggfg f%g %oa%%?é%r%ﬁg§% %2@% a continuous porous

structure and a 10 snooth surface which can be obtained by extruding, in a

vessel where gnaUbAIPRaRheskC BRI Shventid®0ds a é@aﬂﬂgl aid
conprising fruit, vedetable and séed extracts, starches, gu or
al gi nates, me&f, fF3% ocoprse-grained r skYRe: and orPHPHERP n If?i’d»'rol ykat es,

for exampl®. preparadSofr 494669p16MSIFRr @ardlyinhgdeser ithes proeag .product
conprising a dehydrated mass in the form of powder or of flakes of

mlk, fats, gelatinized starch, neat and vegetable extracts or
protein hydrOyaue$0645f o(R281eexaapl gl.)andeszribidd | ag dehydpatedal |y

dehvdrated = o (0Rkabhe, cg@aleq B B3S!Grafhe "Shardtn P X 3MRLL1L LHAS
i11ing being“packaged separately. e aimo e ‘present I nvention
is to provi dewates whibkhngazied 3 ncentianupuast inerdug nehavehyrei mnd saness,
visual 'y {glenkirblobl @udifeces w@iidf?i?r@%ésobﬂ?ﬁ{ O'hy exOhi{ngf 114189
fat and/or a polysaccharide an pul verul ent” fl avouri ng

i ngredi ents, VESs&laifiere azmubpsmafphestice RregHEre oBKLAGSai ® ofoPde

coar se- gr ai neghateribipeokpidisdindg friithe WRsQH1d et 68d i xtPatbg, form
of a conbinati%n ogfagglonerates a%é.cp ri ses 8-5096p¥b§ wei ght _of

vi sual conpon&ffECESy3I5ETE bitdi Qﬁﬁgﬁes' WERF 20-FH% 0fOF | a¥BAPFNg

i ngredi ents. Bxefracalsl,y ardficx rotedok hyglrailysiasear, o\fiode éxampd@ese porti on

packets. Li kewi se, the process for the preparation of a cooking

aid of the coarse-grained type according to the present
US-A-4946693 (Risler et al.) describes a food product

compriging a dehydrated mass in the form of powder or
of flakes of milk, fats, gelatinized starch, meat and
vegetable extracts or protein hydrolysates, for

20 example, and a filling of @partially dehydrated
vegetable, meat or pasta dishes, for example, this
filling being packaged separately.

The aim of the present invention is to provide a
25 cooking aid in an attractive form having, in its mass,
visually identifiable pieces of vegetables, meat or
other £filling, fat and/or a polysaccharide and
pulverulent flavouring ingredients, for example.

30 To this effect, the cooking aid of the coarse-grained
type according to the present invention is in the form
of a combination of agglomerates and comprises 8-50% by
weight of wvisual components, 15-35% of binding agent
and 20-70% of flavouring ingredients. Preferably, this

35 cooking aid is provided in dose portion packeté.

Likewise, the process for the preparation of a cooking
aid of the coarse-grained type according to the present
invention comprises the successive and/or concomitant
40 steps of mixing the visual components with the binding



i nventi on conprises the successive and/or concomtant 40 steps of m xing
*the visual conponents with the binding

- 2- agent and the flavouring ingredients, of optionally br eaki ng up
the m xture obtained and of cooling or - 2 drying the optionally broken up
mxture. Prefgpahty,ang dhe %1%%&}’(1 &ﬂ@%lehleﬁ&@ak'éﬂ th: ool i ng
or 5 drying aré concomtant an{ for carry t the

process for tR&eakingy ggar éth%n“‘é#‘t&r@ooRgﬁglla'?@ omd hé’fcoﬁ?gélgﬁial%d type

accordi ng to He¢ipgesemd ldp‘t@'&:haqflycoﬁlaékéﬁs b dRYkeArd) DREfdEapng, the

vi sual conponepts with the bindin e , and the flayouri
|ngred|engg gﬁeﬁgﬁ?%cﬁgb?ESK?ﬂ 1f9 %EEaFHQQmQHLﬁ o8 aFmgy%W%mP%

devi ce fors codkiyiggoare cohebmdbwnhag. 15 The cooking aid of the

coarse-grai ned type according to the present invention therefore
effectively has within its mass, in an attractive formof a conbination
of aggl on€innddy, thespdhing fordewtridyiiag out gitecgywrocaxs for the

veget abl es, rofel I i . rts gr te ch as
a fat and/ gﬁ%ggﬁfa%ggagfghar |d§>%kl?%a did %(na&%) &9&{{% ?J% veru r%ﬁél
flavouring i ngrzéaréhpg to theTﬁ»efeﬁe@@eslsnwwranﬁom%ﬁw ng t@fﬂ‘{:ﬁée

present 10 i B¥eNkiRANGEkKSe Ru@.».%%&' Richdchaitararia  Hirke Q@Eﬂﬁﬂgg agerd of
the coarse-grained_type.in a npl.e manner and in_a n1ted upber of
AR ey L die s

st eps. %WP“H?"%%I JOGrEIIERE Sax H e@%‘r’bﬁe" ﬁrt HRESYFRI  of
a conbi nat i Onupf gy miRrtakes obtladued , beandidar sidnita30fos coodiimgg o t he

form of a %8gbanathon of small aggl onerates of variable size, in
parti cul ar of 0¥578hm of various col ours, conposed of visual
conponents, binding agents and fl avouring ingredients. 35 The expression

"visual cPoRER! JookRY dike JE S I se-grained type according to
the present invention therefore effectively has within
its mass, in an attractive form of a combination of
agglomerates, visually identifiable pieces of
vegetables, meat or other filling, apart from a binding

20 agent such as a fat and/or a polysaccharide for
example, and pulverulent flavouring ingredients.

The process and plant according to the present
invention make it possible to prepare this coocking aid

25 of the coarse-grained type in a simple manner and in a
limited number of steps.

In the present disclosure, the expression “in the form
of a combination of agglomerates” should be understood
30 as being in the form of a combination of small
agglomerates of variable size, in ©particular of
0.5-5 mm, of wvarious colours, composed of +wvisual
components, binding agents and flavouring ingredients.

35 The expression “visual components” should be understood
as components whose size 1is sufficiently large and
whose colour exhibits sufficient contrast relative to
that of the combination to be distinguished with the
naked eye.



as conponents whose size is sufficiently |arge and whose col our

*exhibits sufficient contrast relative to that of the conbination to be
‘di stinguished with the naked eye.

- 3- The expression "binding agent” st®owW d be understood as an agent
ensuring the Qﬂﬁe%ﬁﬁiéﬂéﬂdﬁ3‘5iﬁdﬁﬁ@tagentﬁogﬁeﬁ§at%éMdﬂHékéiﬁbd as

aggl onerates t hensel ves. n the cooki g aid of the coar rai ned type
accor di ng aflo ﬁﬁ?ﬂﬁ%ﬁﬁﬂﬁu?+W%ntFBﬁ FHB Fiohal Longdient 1 FE§reRt

dehydrat ed pi ecepoatnaay wiehdnprheduagogibmeiratas lthemselivalsen into

consideration as a filling. 10 These vi sual conponents may be in
particul ar pieces of one or nore vegetables, fruits, aromatic herbs,
neat s, 5fi dhn &he/ eookiogt aciaeh,ofs pihmscme)-rgwm’a@d orype uabedrdingseeds,

for exanple. g y o fr Hﬁﬂg/
sacchari des, Forﬁggg%ﬁ%éghé‘139§€£ ﬁ% bi |%g%§%%nfgm?%ﬂ t%%p?atter
may conprise dehygratedstpéacededef aldny fﬁpodncpmdlém’é amm ran, be

preferably hygduegenahed c%%&&ﬁ%&%@&%% Qs @t Fenwise Wi th an anti oxi dant,
chosen so as not to confer a fatty character to the touch at room

tenperature, but easily nmelting at a tenperature greater than 1000C,
for emarrplI‘hes'é5v1sud]f ¢depdrienst 1 gmag ebe im q)mlqusi@keesibfrmy be
chosen from st arches, nal todex%@ S % Qr |nates bfor ﬁnple

30 The 11 avourii Sndhint chedehablE8mrrbd SPoo %, ReTbs | RERFRe
subdi vi ded f ofrhsthaaely aiccordshgcea, t egiices an@@aclwhoﬂe GnnferuaheQUate

flavour on th%e%g%klggra Qample of the coarse-grained type, for exanple.
Pref erably,

15 The binding agent may be chosen from fat and/or poly-
saccharides, for example.

If the binding agent is a fat, the.latter may comprise
at least one vegetable fat and/or one animal fat,
20 preferably hydrogenated, supplemented or otherwise with
an antioxidant, chosen so as not to confer a fatty
character to the touch at room temperature, but easily
melting at a temperature greater than 100°C, for
example.
25
If the binding agent is a polysaccharide, it may be
chosen from starches, maltodextrins, gums or alginates,
for example.

30 The flavouring ingredients may comprise food materials
in finely subdivided form chosen according to their
capacity to confer adequate flavour on the cooking aid
of the coarse-grained type, for example. Preferably,
these food materials are not or are only slightly fatty

35 and they may have a fat content of less than about 20%,
generally even less than or equal to a few %, for
example.



these food materials are not or are only slightly fatty 35 and they may
"have a fat content of |ess than about 20% generally even |l ess than or
equal to a few % for exanpl e.

-4- These flavouring ingredients may goaprise in particul ar

flavouring agefiese UehhAsuSHEs! Sng §é’$.i§mt§ph§§5corfn{>k'iée in \é%?ﬁ:ﬁli'a% or

nmeat extracts,__protein hydrolysates, yeast aut ol ysat es, pro ucts of the
Mai |l ard reactilGVBIring fa9RRhs W@cﬁ?e%uQ'Fﬁ%teséﬁﬁﬁncﬁﬁécﬁéent@%ﬁeh as

5' - nucl eot i deareyuﬂameglw aned e, ef:@fa@ﬁ.ﬁm)bﬁoteln hyabalyéa@e§$ feasthe
preparation o

ooki.ng aid of .t ra cording to
t he present rﬁ}%rﬁ tk%?%‘?%‘f co% ﬂ@llg‘éﬁg ?98 gﬁﬂflor ot
conconi t anb flas.tmm ofohecuhegst he t\assealenhanpcmgnt sgertds t hsudhndiasg

agent and the d rd r o] \ eaki ng up the
0‘#&00&? aq{ﬁﬁtﬂl Sglt?cf n?laoéné o t 4 e}%am&)na

m xt ure obt ai ned an I ng ‘or e optl 1y broken up
m xture. 15 If the binding agent is a fat (hydrophobic binding

agent) and theryd @f&céésepfé@kﬁ%e'ﬁré‘ﬁéﬁééiéntaf a chk@ﬁ&;' ¥i8PbE Rhe
wi t hout breaking up, the desired nbi nati on of aggl onrerates, a

sinplified pr&%%sea'grﬁ)chiIEXP?aﬁééordB?gW othexaresent 1RVERGIEE 1 of

t he aLooNEHuMe Eb¥E AvbhgriBRY Dehe aéﬁb@@sglﬂve and/oﬂ' N cbcemsicaplc fi ed
process, the visual cgr’r}r)lone

| t di 2
P Cthe T atiitih SRR ABP e hren v suad) "Shrrnets i 1 Bilm BRRG sl be
(4) such aesgemﬂ)aranhdﬂ xke, ﬁhalvohemgolmmrmrem,perdﬁ)r mpatlonal\Myl I e

conti nui ng thqillgamlr}% h%hpgﬁél u}.bé’ t%&ﬁe% arn I 'C%ngjlr%

(5), for exanple e conbin |on onera hus
be packed duigigidge m&xw@a&&m@cw tlkp tmﬂéﬁwltﬁ of a verti cal
packet -fik&i ng machi ne (8), after an optional waiting period in a

t her nost at ed stora%(; hopper, wth stirri n&l I n which the m xer may
be unl oaded bytB5t |IPFH6189eraQ%‘}t it @xahp¥ e. (Rydrophobic binding

agent) and the mixing step makes it possible to
directly obtain, without breaking wup, the desired
combination of agglomerates, a simplified process as
20 illustrated, by way of example, in Figure 1 of the

accompanying drawing, may be carried out.

In this simplified process, the visual components (1),
the molten binding agent (2) and the £flavouring

25 ingredients (3) may be mixed in a mixing device (4)
such as a band mixer, and the cooling can be performed
while continuing the mixing, in particular by injection
of liguid nitrogen (5), for example.

30 The combination of agglomerates thus obtained may be
packed into dose portion packets with the aid of a
vertical packet-£filling machine (8), after an optional
waiting period in a thermostated storage hopper (7),
with stirring, in which the mixer may be unloaded by

35 tilting over (6), for example.

If the nature of the components to be mixed is such
that the mixing step does not make it possible to
obtain the desired combination of agglomerates, a



| f the nature of the conponents to be m xed is such that the m xing

‘step does not neke it possible to obtain the desired conbination of
aggl onerates, a - 5- br eaki ng up
step is therefore provided followng the5 - m xing. To carry out a
nonsi npl i fi edbpeakeny @ Baepbery theRedvirdebrdFiddd WEY10bwengPtigei N
Figure 2 of the_. acconpanying drawing, it is possible to m x the visual
conmponent s (T)'Lx,lngt'he binding agent (2) and the flavouring
ingredients (3) in a mxing device (4) such as a band m xer, for

exanpl e. 10 T L. xture can _then be .hr.oken .0 particyular .after

havi ng unl oadgg tEgrggndg%gxea? 61yon[s|11n{pﬁr% H%‘fo?gg’bfg)s,' aé V\AH?% the-Ai d of
ahbreaki np uppradeviicdedc ofipri éﬁmgwayd of r examipig hanr dngdxe &Exaopl et:hd5I

The m xture c rqﬁ%ggr ,4 M L fl., OF 18 elt or
band (10), th?gﬁgﬁ‘ggn?gglbi ng e\l;llbge ie" %%1§?§§g%ﬂeai§oamtlﬁcnne %ﬁ??ng air
or nitrogen c§6MPRgents jf(the bithai ndoHding i sagepkt (RMr opREbi cti® ndi ng
20 agent), @nabbueyal ardrdnienteyicd {423 miuehgale¥ice (4)NNGhch

featuring air _or ultraviaqlet r%diation rying if the binding agent is a
pol ysacchari d&%( By #ABFhF*EL . Ok FAPAE &gent), for exanple. 25
Provi si om@can advant ageously be nmade to carry out the breaki ng up at

the outl et of ese tunnel s it h the aid of a_raqtati.ng-harrow for
exarple. - Thgy BAGRRC dan HAch 8BS Brokaboudy dr S R A EES S0
packed i nto dbswipgr tirdiwvaseckathe Wand t hixer dbyf taltingvett iamr (6),
packet-filling;aRchi (.8 e i onal It N ke in

t her nost at ed stlgrﬁa {éﬁﬁop‘%}e(% ?% , 2 agr%)\n&t&}tlﬂgt iurpri rclig?%:cn mﬁ%?@ﬁ%ﬁené &

conbi nati on ofChg§LoFehakasvw, Loxp@XREPdSheen transported with the aid of a
conveyor 15

The mixture can then be transported, with the aid of a
conveyor belt or band (10), through a cooling device
(11) such as a tunnel featuring air or nitrogen cooling
if the binding agent is a fat (hydrophobic binding

20 agent), or through a drying device (12) such as a
tunnel featuring air or ultraviolet radiation drying if
the binding agent is a polysaccharide (hydrophilic
binding agent), for example.

25 Provision can advantageously be made to carry out the
breaking up at the outlet of these tunnels, with the
aid of a rotating harrow for example.

The combination of agglomerates thus obtained may be
30 packed into dose portion packets with the aid of a

vertical packet-filling machine (8), after an optional

waiting period in a thermostated storage hopper (7),

with stirring, in which the combination of agglomerates

may have been transported with the aid of a conveyor
35 Dbelt or band (13), for example. |

In this nonsimplified process, if the binding agent is
a fat, the mixing step is preferably carried out in two



35 belt or band (13), for exanple. In this nonsinplified process, if

‘the binding agent is a fat, the mxing step is preferably carried out
in two 6- phases in a jacketed band
m xer, in particular according to the éotl owi ng procedure:

preparation of phassentihy iant rigelested i nbanéihe rfixer, |ifui paktticuleat ed

in particular to nper.at ur.e .of 60-75[lerr]C, all or part of
the flavouri nga‘cc‘am'IC?ﬂrpg itn%ﬁ:ékbef e%q]sl%%lrégs RS i a cenent havi ng an
appropriate viscosity (there will need to be i ncorporated all the

pul verul ent materi al %__ . payt t Ls ri.als,
the latter %’él ng a;l{glc%résggsy oFe_g‘tSB‘E %@pé?ﬁ?&ﬁhg#ﬂghe%‘fnl&?‘e
in the fat)> i nt¥ s | Bat of hepbedi dgalpastipspian stand Sempggature

remai nder of the crysgal pppessat erigghs igto bggg 19f théeMbyvouddely A
sufficient period to obtain honbgeneous m xture, in

| a € |
particul ar by mixi ng-igredients 899 3%, to hebbRiReM aGEMBRLT HaGHRP t RE

final t enpergipcpiatide visdorpei Nghdee Uskell songedt Oto be
obtain a sandy texture and fl ow praf erti.es whi.c

h 2 are .cqnpati bl e
with the next steCHHOIRGRE 2 t%n@?ﬂ'&’ﬁﬁﬁﬁé‘%r&?&?{laﬁﬁe ad
tenperatur&0of the part of adist edysraddjiost echadexdadisngl ¥he lattére
mass may be broken t t | X8r g% Mt h. th [
br eaki ng up devi ce l%oﬁ; ixtsi'%‘%%é’é%% %Jra%%eot@egﬁts n sol}%%a?%l %?e%iO%gn&%
shape, having a I ithengEadott om and open on one of the sides. The

sliding bottommay cafistsdudtich P8R RStV {¥uPN BomponkAtkeifHl SOF €A
harrow can be used to break up the 30 m xture, deposited i.n the tank and

gradual |y moved by Tremaindepmnpt the cyRgtal kinee MAFEE B lckelnt® &4 Se
honogeneousgky disdnid i/t ebwvady a L oMIcikaitd Warglbdor itrgs dte iRy oduct

homogeneous mixture, in particular by mixing for
20 min, the percentage of £fat and the £final
temperature of the mixture being adjusted so as to
obtain a sandy texture and flow properties which

20 are compatible with the next steps of the
manufacturing process, the temperature of the
jacket being adjusted accordingly.

The mass may be broken up at the outlet of the mixer

25 with the aid of a breaking up device comprising a
jacketed tank of parallelepipedal shape, having a
sliding bottom and open on one of the sides. The
sliding bottom may consist of a band resting on a
jacketed sole. A harrow can be used to break up the

30 mixture deposited in the tank and gradually moved by
the band. '

The mixture thus broken up <can be homogeneously
distributed on a conveyor band which brings the product

35 as far as the cooling tunnel. In this tunnel, the fat
is then solid, thus fixing the structure of the
agglomerates. Air which has been dehumidified and
cooled to a temperature of about 5°C can be used to
this effect, for example.



35 as far as the cooling tunnel. In this tunnel, the fat I's then
'solid, thus fixing the structure of the aggl onerates. Air which has
been dehum di fied and cooled to a tenperature of about 5[ err]C can be
used to this effect, for exanple. - 7 -

-7- On the other hand, in the sinplified process, if the bi ndi ng
agent is a polysagcharjde he mxing step js ... . preferably caryied out in
two or three P ag%?, ?hgeg B'ffr‘ﬁ?cu?%r t co?’dﬁ‘mglﬁloépc{ h@r?SFFéWi H’d{p'?l?)%edure:
di spersi on of biindibgndigentageat @s)polysamatieridde, the mixdmgnstdp abs
appropriate t i hXer . | nty od | on, . of ot | ver ul ent

I ngredi ents 1%&%%%&1@% d SFrgllfedorO%%rtIrgf Lttq‘{]de C%Fysttglpgieneg%§§gi’al Jéﬁlso

as to obt & n, particwer accandind te ¢heefodilowing procedureni xi ng bei ng
carried out in a band m xer, - i ntroduction of the visual conmponents
and of the remainder of the crystalline materjals into this 15
cenent, over~ a &iFPessden ¢fritde Pdndipgai agent (s) in wREREgeP¥ous

m;cxt_ure, in partichleahsbflab B@pr@priate turkdBRUmizdr)i N, the percentage
Sha’ "9 PORTLY, spipepecadtinh WS, Sane LI hasR e
st eps afo the amEnwfacldr oy paytt aeestthe ciyetalline matenpalatsse not

being a critical patanetep re. he figst e be ouped
together if the %Sd@pgrbstﬁggﬁl'ofast haebqo‘lgérfdigngfazlgrefr#\gffgféﬁo e'%%gb etﬁ%%i c. 25
The ni xture can bemixdkgn bgginign carddedc ousi iinl ar band mixelrat descri bed
above, but in_this;gasequldtilch P EAL! i 0 &ﬁ&% essar od Orhave a

j acketed tank. 30 Theut():r (:)Lkenaou mﬂxt arr:.esuiag:t e tr%ﬂn%err.ed to %1%elt
hot-air drier or aYeFednced dehntheherystalhing abacerials gnte thifed

accordi nng o the walemlenGti Wiy Ok tBarficiBhedupbribd Pebtiéptainbesween
50[err] C and 100[e5%hc. , . . .
ogeneous mixture, in particular by mixing for
about 20 min, the percentage of binding agents
being adjusted so as to obtain a sandy texture and
flow properties which are compatible with the next
20 steps of the manufacturing process, the
temperature not being a critical parameter here.

The first two phases can be grouped together if the

dispersion of the binding agents is not problematic. .
25

The mixture can be broken up in a device similar to

that described above, but in this case, it is a priori

no longer necessary to have a jacketed tank.

30 The broken up mixture is then transferred to a belt
hot-air drier or a rotating drum. The air temperature
may be varied according to the water activity of the
product, in particular between 50°C and 100°C.



élains 1. Cooking aid of the coarse-grained type which is in

‘the formof a conbination of agglonerates and 5 conpri ses 8-50% by
wei ght of visual conponents, 15- 35% of bi ndi ng agent and 20- 70% of
fl avouring i ngredi ent s. 2.8 Looking aid according to Caim
1, provided igdQss 10 portion packets. 3. Process for the
preparation of a cooking aid of the coarse-grai ned type according
to Claimil, conprising the successive and/or conconitant steps 15

of mxing theivi sumoomm@orsar& ofVtHe tdaiid\dFined type WURFH ig@hgn the
fl avouring i ngre

L, ent ti.onal |y breaki t he xture
obt ai ned and of U % Bbl?ﬁg ¥r AR %ﬁ}QHﬂ§(DB%IOﬁgﬁE gFBE@ﬁ upr
m xture. 20 4. corpadees aBeb0di gy t @efhacm & vl swlailc hcoiponeérps,

of optionally brea& Ng 4P Spdpg d§88" ‘H éﬁa' 8-70% of £8i¥ou 1ng
§ R e t he

concom tant. Pl ant pr 0Cess
preparation of a c@mgnqguﬁntaﬁ the coarse gralned type according
to Claim4, conprising a device for m xi ng the visual conponents
wi th the binding agent and the flavouring ingredients, a_device
for 30 Br-eakiGogkipa 1id driaqanrdigigt dihGlaighdl a PRATEEq otn dose

cooling ofgfor dryigegtion packets.

3. Process for the preparation of a cooking aid of
the coarse-grained type according to Claim 1,
comprising the successive and/or concomitant steps
15 of mixing the visual components with the binding
agent and the flavouring ingredients, of
optionally breaking up the mixture obtained and of
cooling or drying the optionally broken up
mixture.
20
4, Process according to Claim 3, in which the steps
of optionally breaking up and of cooling or drying
are concomitant.

25 5. Plant for carrying out the process for the
preparation of a cocking aid of the coarse-grained
type according to Claim 4, comprising a device for
mixing the wvisual components with the binding
agent and the flavouring ingredients, a device for

30 breaking up the mixture obtained, and a device for
cooling or for drying.
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