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DESCRIPTION

METHOD OF MAKING HOLLOW BAKED CONFECTIONERY

Technical Field

The present invention relates to a method of making a
hollow Dbaked confectionery. More specifically, the
present invention relates td a method of making a hollow
baked confectionery in which an inner space ratio is high,
and a hollow structure is quite stable, so that it has
characteristic features in its shape and its feeling upbn
eating. Further, the present invention is to provide a

hollow baked confectionery obtained by the above-mentioned

method.
Background Art

A hollow baked confectionery has been so far made by
(1) a method in which baking is conducted using a dough
obtained by converting starch into @« -starch, such as a
chou pastry dough or _the like, or (2) a method which
comprises forming a dOﬁgh of a biscuit, a cracker or the
like into a single sheet or a double sheet using a sheet-
forming machine, further shaping the sheet into a

predetermined size or shape through cutting, and then

baking the same.

When a hollow baked confectionery is made upon using

a dough obtained by converting starch into & -starch, such
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Technical Field . The present invention relates to a method of neking a
hol | ow baked confectionery. Mre specifically, the present invention
relates to a nethod of making a holl ow baked confectionery in which an
~inner space ratio is high, and a hollow structure is quite stable, so that
it has characteristic features in its shape and its feeling upon eating.
Further, the present invention is to provide a hollow baked confectionery .
- obt ai ned a8y & hehgboveasieny | épedhidorBar B@msS&rouhBenet 1s a JdefAast ow baked
confectionery has been so far made by (1) a nmethod in which baking is
conduct ed¢hasi ng asdepghodbt abnedrhyngongeatthg shaochai Msraachst drch, such
as a chou pastry dough or the like, or (2) a nethod which conprises formng

a dough of @;bisculdy 2 phaeketidh thed ike.dddo ansinghecsheat,gr, a double
-C% or S

c
sheet using a sheet m ng machi ne, further api ng the sheet into a

predet er gkned: si 26 AloaNape ddyeeuaheat ting: - 804 1henepakingy s hesame.  when

a hol |l ow baked confectionery Is nade upon using a doug t al ne

converting shangh bakaaacshakehionuel 141EALELA1111111111111111111111111111

Meanwhile, when a hollow baked confectionery is made
by a method which comprises forming a dough of a biscuit,
a cracker or the 1like into a single sheet or a double
sheet using a sheet-forming machine, further shaping the
sheet” into a predetermined size or shape through cutting,
and then baking the same (latter case), the double sheet
is generally characterized in that since the dough tends
to float between sheets compared to the single sheet, the
inner hollow structure is easily stabilized. Accordingly,
in order to obtain a product of which the inner space
ratio 1is high and the structure is stable, "the double
sheet is used in many cases.

However, both of the single sheet and the double
sheet have a deféct that the inner steam pressure tends to
leak out to reduce the: inner space ratio. Accordingly,
when the product is eaten in this form as such, there is a
small difference in a feeling upon eating between this
hollow baked confectionery and a Dbaked confectionery
which is not hollow, and the hollow shape little becomes
an outstanding characteristic feature.

Further, also when a combination material such as a



*@0002* as a .chou pastry dough(forner case), there is a defect that a
step of ‘converting starch into a -starch is required and a production |line
becones intricate. There is still another defect that the holl ow state of
_the resulting baked confectionery is unstable. Meanwhi | e, when a

hol | ow baked confectionery is made by a nethod which conprises formng a
dough of a biscuit, a cracker or the like into a single sheet or a double
- sheet usichgcalsiieet ofcor mhreg fAEde nés f ritlHed shapi rg thed lsheetbaked a
predeterm ned size or shape through cutting, and then baking the sane
(latter casdpcttibeedoubiletasiest by demsriald ya ckhaugbt emtzedai rsitwdte si nce
the dough tends to fl oat between sheets conpared to the single sheet, the ,
i nner holshewtstorruct Wbl eslsedly, sfabthérz edhaperor thagkpeeitn iotdera t o
obtain a product of which the inner space ratio is high and the structure
i s stabl pretesedoibkd shéet i srusedape nEmyowdHsessutting Howeverherbot h of
the single sheet and the doubl e sheet have a defect that the inner steam
pressur ebedndg tohéeaharit e redabe tihere i mrer dpfeetsatiitat Adder di ngly,
when the product is eaten in this formas such, there is a snmall difference
in a feekmpgnipod ddte nop tratiedent thiesd hiod | bimblaka@dicohhectirereryf and a
baked confectionery which is not hollow, and the holl ow shape little
becones apvouhgEandibRgechmtbdct ersst teat etlharbal Fuceheifhaltbe Wedkeda

conbi nation material such as a
confectionery 1s limited and the wvariation has to be

narrowed with respect to a flavor and a feeling upon
eating.

The present invention has been made under the above-
mentioned’ cilrcumstances. An object of the present
invention is firstly to provide a method of making a
hollow baked confectionery in which an inner space ratio
is quite high, and it has great characteristic features in
the shape and the feeling upon eating.

An object of the present invention is secondly to
provide a method of making a hollow baked confectionery in
which a hollow structure inside the confectionery is quite
stable and a combinatigﬁ material such as a chocolate or
the like can be filled therein in a larger amount than
before.

Further, an object of the present invention 1is
thirdly to provide a method of making a hollow baked
confectionery in which a degree of freedom in an amount of

a material filled and in a combination of several



chocolate or the like is filled in a holl ow baked confectionery obtai ned by
forming a dough into a single sheet or a double sheet, further shaping the
sheet into a predeterm ned size or shape through cutting and then baking

~ the sheet as such, there are defects that the anount of the material filled
islimted in the case of a |low inner space ratio, so that the balance with
t he baked confectionery is limted and the variation has to be narrowed
with respéfferens fibavoiadndia Wedkhrg apdnaeatiididg. of varifhe opr dsent

i nventi on has been made under the above-nentioned circunstances. An object
of the preséavorngadt RoAePsingrspPy eatprevide Benbrhadebedmmking a hol | ow
baked confectionery in which an inner space ratio is quite high, and it has
great charact 8riisti fufrgdheygr esn wiiscshapethaderhechtelinfignipon éati ng.

An object of the present invention is secondly to provide a method of

maki ng atholdrowissked dedfloet imieed canwARcthonchyl dtasitnagtbye tivesi de t he
confectionery is quite stable and a conbinati o4 material such as a

chocol at abovethentikredaneblodli| | ed therein in a | arger anount than before.
Further, an object of the present invention is thirdly to provide a nethod
of making a hol | ow baked confectionery in which a degree of freedomin an
anount of a naterlal filled and in a conbi nation of several different

mat eri al 8 EdEfe FaBhloh variation in a flavor and a feeling
upon eating can be broadened Still further, an object of the present
invention is Theprpvedens hohvewtbakedheuef e@ﬁﬁéﬁl@pgﬂsd\wt aicovadiuey eche
above-nenti oned net hod. Discl osure of the Invention The present
i-nvent or $nKavbigssidnsusby sediductiedl dlpvestieationedt breblemsy hand

above- nentioned problens, and have found that a hol |l ow baked confectionery
of whi chhene éhaﬁécﬁéﬁﬁsﬁ(ﬁpkﬁowrhak%@l¢@@f©©bh0@®IYngfawdithetﬁﬁape are
outstanding in conparison with those of the conventional one is obtained by
subj ect i Ahanadbayhstoraed fi rihe afeolible vheet aad ialkaind t Ehat siapebef or e
baki ng, and then baking the sane. This finding has |led to the conpl etion of
the present irmutianding in comparison with  those of the

conventional one 1is obtained by subjecting a dough formed
into a double sheet to alkali treatment before baking, and
then baking the same. This finding has 1led to the
completion of the present invention. |

That is, the present invention is to provide a method
of making a hollow baked.confectionery, which comprises
using a dough of a biscuit or a cracker capable of being
formed into a sheet,-;fprming said dough into a double
sheet, shaping it through cutting, then subjecting said
dough to alkali treatment, and conducting baking either
without washing with water or after washing with water.

Further, the present invention is to provide a hollow

baked confectionery obtained by the above-mentioned method.



That .is, the present invention is to provide a nethod of making a holl ow
baked confectionery, which conprises using a dough of a biscuit or a
cracker capable of being fornmed into a sheet, :fprmng said dough into a
_doubl e sheet, shaping it through cutting, then subjecting said dough to
al kali treatnent, and conducting baking either w thout washing with water
or after washing with water. Further, the present invention is to
- provi de &€Ré R&d “GSANAEL 9HerWO8bLAVREd LB t he above-nenti oned
met hod. Best Mdde For Carrying Qut the Invention The specific method
and effects offhEhespeedénc | medhtidon adde @dd@dtised el e Presqni the
present invention, a dough of a biscuit or a cracker which can be fornmed
into a shagentiopsede Assgribaft PRgomateri al of the dough, a material which
has been ordinarily used so far can be enployed. As this dough, for
exanpl e, a bi $euithedRigfs FonpbeeR Feehl yaofloadhhedlt 31 BUFCBAR BE 2
specifically nmentioned. In the present invention, a dough of a baked
conf ect i enecfesuathish i skai tfogmes cidleker bERGite Iakipgdi s Rormed into a
doubl e sheet using a sheet-form ng nmachine. ~ Subsequently, in the
present BheshtnenmagkEpirng tthridiggrdeidhi ng RrERTaatoWhéFhcligteesn the |i ke
i s conduct ed. . The dough thus shaped through cutting is subjected to
t he al kaPFdipaatA¥ntiseShed? f el IGAD the 8RR YERus #@péglﬁhﬂ&h@hrcutti ng
is subjected to alkali treatnent by being brought into contact with an
al kal i nefesl @4agwplsy neaRdsetidi pived SpragFag deifHy |9kea wheat

apr 0]

flour can be specifically mentioned.

In the present invention, a dough of a baked
confectionery such as a biscuit or a cracker before baking
is formed into a double sheet using a sheet-forming
machine.

Subsequently, in the present invention, shaping
through cutting with a roller cutter or the 1like 1is
conducted.

The dough thus shaped through cutting is subjected to
the alkali treatment. Specifically, the dough thus shaped
through cutting is subjected to alkali treatment by being
brought into contact wiﬁb an alkaline solution by means of
dipping, spraying or the like.

The greatest characteristic of the present invention
lies in. this alkali treatment. Unless the alkali
treatment 1s conducted in the present invention, no

"desired effect can be obtained. Unless the alkali

treatment 1is conducted in the present invention, the



The greatest characteristic of the present invention lies in this alkal
treatment. Unléss the alkali treatment is conducted in the present
invention, no desired effect can be obtained. Unless the alkali treatnent
_is conducted in the present invention, the resulting baked confectionery
has a hollow structure, but its state is unstable. Besides, the inner space
ratio is low, and a non-uniform product is provided. In the al kal
- treat nentesupeipH dRkelde cirifddtieomnsuiwthan ahbalilevwi stiuetghe, i e cont act
with the dough is preferably between 11.50 and 13.50 at room tenperature.
When t heipH eftattiee is katdtadlsnl utBemides comtacinnkgt hspheedgaghoi s ower
than 11.50, a shape having a high inner space ratio is not obtained. The
product Lswnoendi &f epantntformanrodicatedrprvddet, and no desired effect
i s obtained. Further, when the pH of the al kaline solution in contact with
t he dough i s Bhgheket hamkkal3l 5¢ reaaigeandl/| owhst ap8 i ¢fgodte dtkatliaef | avor is
spoiled, nmaking it inpossible to obtain a qualities. In the
adj ust meaplotiphewpklnof tt he Hrkalhite ingloucontagsediith tthe Glowgdntis
invention, it is advisable to use an al kaline solution having an initial
concent r aredrreblir dmtiweernt oll. 2% mnpdwel ghtObyrtadfoshi gmoeer afdes t he
above- nenti oned range. Further, in the alkali treatnent, it is
pr ef er abWeenhathet Hal t efpehat al&adginehesdiWaldmel otomtaati Wicbnttdet with
t he dough is between 40C and 100C and bel ow the boiling point of said
sol uti ondowhbn itsheloeapertataur el bf 5@ he aal Kdpaehsvlioti en hhglkordmnact with the
dough is less than 40C, a shape having a high inner space ratio is not
provi dedsp¥her gaitdondsgnedt odithflareshceThet Rraduglt Aisaned priddieetentand no
desired effect is provided.

' from an untreated product, and no desired effect is

obtained. Further, when the pH of the alkaline solution in
contact with the dough is higher than 13.50, the hollow
state 1is good, but the flavor 1is spoiled, making it
impossible to obtain a product having satisfactory
qualities.

In the adjustment of the pH of the alkaline solution
used in the present invention, it 1s advisable to use an
alkaline solution having an initial concentration of from_
1.1 to 1.2% by weight by adjusting the pH to the above-
mentioned range. _

Further, in the alkali treatment, it is preferable
that the temperature of the alkaline solution in contact
with the dough is between 40°C and 100°C and below the
boiling point of said solution. When the temperature of

the alkaline solution in contact with the dough is less

than 40°C, a shape having a high inner space ratio is not



Besides, in the alkali treatnent, the contact time is preferably between
0.5 and 60 seconds when the dough is brought into contact with the al kaline
salution. In case the contact tine is shorter than 0.5 second when the
~dough is brought into contact with the alkali solution, there is no great
difference wwth an untreated product, and no desired effect is provided.
Further, in case the contact tinme exceeds 60 seconds when the dough is

- brought Py igedt-acihewe hishaoaldkzddthedsbferenee whshhen owmtsteateed s good,
but the flavor is spoiled, and a product having satisfactory qualities is
not obt ailb¥egluct, and o ke sgrese it fienkedts @Frovilkese conditions can be

sel ected as required depending on the type of the dough used and qualities
required in tRBesides, pgroddst alkali txeatmerdl kdhiameadlaat diineo e used in
the alkali treatnment, a solution which is allowable as a food additive w ||
do. For @®rafsireblyquediivesdl Ot Porsicbf 6&odieganipdivdddardethg odbughcarhonat e
and the |ike are nentioned, and these can be sel ected as required. I n
addi ti onpriongtite igytesemntawenyibh, thhe adédadhnsulsicdcttédnt-o time cddeal |
treatnment as nentioned above i s baked w thout being washed with water or
after beithg washéed twitimendtsershomtar ithan e Jasgersubjhest ddvet dladeh al kal i
treatnment is baked with an oven either as such or after being washed with
wat er usilig baosigberingo s tiadke whsy ddpd raddkall solufiem wadisingy M th wat er
i s conducted here, the product can be finished with a soft feeling upon
eating a®ccofpared dhitenenceasdtdf abt Wstfat@dv PRodECEr . W@t e washi ng
with water is conducted or not may be sel ected optionally dependi ng on

qual i ti estesf reRe efifiedlt prodRERVE@edi r BT FRERi skanAeret slarddies] | owbaked

time exceeds 60 seconds when the dough is brought into
contact with the alkaline solution, the hollow state is
good, but the flavor 1is spoiled, and a product having
satisfactory qualities is not obtained.

In the present invention, these conditions can be
selected as required depending on the type of the dough
used and qualities required in the final product.

As the alkaline solution to be used in the alkali
treatment, a solution which 1is allowable as a food
additive will do. For example, aqueocus solutions of
sodium hydroxide, sodiﬁm carbonate and the 1like are
mentioned, and these can be selected as required.

In. addition, 1in the present invention, the dough
subjected to the alkali treatmeﬁt as mentioned above 1is
baked without being washed with water or after being
washed with water.

That is, the dough subjécted to the alkali treatment



confectionery can be nade. The baked confectionery provided by the
present “invention is, as nentioned above, a holl ow baked confectionery
havi ng a high space ratio and characteristic features in the shape and the
~feeling upon eating by treating the surface of the dough, which is forned
into a doubl e sheet and cut, with the al kaline solution. _ Further, in
t he baked confectionery provided by the present invention, the holl ow
- portion is baked widedannbwetwe idhermes chatbenrs .affke haingwwstshieet ur e
inside the confectionery is quite, table, and the thickness of the swollen
dough i swéthswaner Gensggaeshbyeraocoithenadtkenamateriiakeduch as a chocol ate
or the like can be filled therein in a |large anount, and the
characteristi @aenf twhehdogbi watthonwadieer i dls capnbecitedr ehsed, nortéet han
before. In addition, the variation of the flavor and the feeling upon
eat i ng camobechr cadebedfinished $tiithl af wetfierfeednngpparat estieguiased i n t he
present invention includes, in addition to a conventional baked
conf ect i oneppredkivnghdéhiec easenlof aadewWasd ifngr wididuwsttiarg aWkalthetr eat ment .
Thus, it is quite sinple and inexpensive.
Thepr esertshvegt ivortitsi Whostr atsednonduspedi farcahdy g yr eber siedgctted he
foll ow ng Exanpl es. However, the present invention is not limted thereto.
The i nneppspaceligt idepseding Exanphesiteéer of other afimabf pawduarter vol une
to a weight of a baked product, and it is expressed by a unit (cc/g).
Exanpl e tequired.

In this manner, the desired hollow baked
confectionery can be made.

The Dbaked confectionery provided by the present
invention 1is, as mentioned above, a hollow Dbaked
confectionery having a high space ratio and characteristic
features in the shape and the feeling upon eating by
treating the surface of the dough, which is formed into a
double sheet and cut, with the alkaline solution.

Further, in the baked confectionery provided by the
present invention, the hollow portion is not divided into
two or more chambers. The hollow structure inside the
confectionery 1is quite/étable, and the thickness of the
swollen dough 1is consﬁant. Consequently, a combination
material such as a chocolate or the like can be filled
therein in a large amount, and the characteristics of the
combination material can be increased more than before.
In addition, the wvariation of the flavor and the feeling

upon eating can be broadened.



A biscuit dough conmposed mainly of a wheat flour was forned into a double
sheet usSing a sheet-form ng machine, cut with a roller cutter, subjected to
alkali treatnment in an alkali bath filled with a sodi um hydroxi de sol ution
having a pH of 11.50 and a solution tenperature of 80C for 1 second, and

t hen baked in a nesh oven to nmake a hol | ow baked confectionery. In
the resulting holl ow baked confectionery, the hollow state was stable, the

inner space rgtigiwasithd¥,ghads adplreeesy)redliesshape was ¢harsagieri stic,
and the feeling upon eating was quite excellent. Exanple 2 A hol | ow

baked conheehi@par yinesud@se LR tdedisaimh mapner asnivantxanpl e phiexcept that’
a sodi um hydroxi de solution having a pH of 13.00 was used in the al kal

treat mentonfectionkiythakhagulddviad)oldraw bakedveoaf geli eRedtc ity hol | ow
state was stable, the inner space ratio was as high as 2.2 (cc/g), the

shape wagigharactierdsinent and t raukeel iing upen eatiitig wasmguét e sgxcel | ent.
Exanple 3 A hol | ow baked confectionery was made in the sane nanner as
i n Exanpligekpexeept.that a sodi um hydroxide solution having a pH of 12.00
was used in the alkali treatnment and the dough after alkali treatnment was

washed with waher usirdseéntshowehvention |nitdhe resuhétngrbgal | owdraked
confectionery, the hollow state was stable, the inner space ratio was as

hi gh as 2pBcleeta) 1yt heyshapeenasngharact eniest ife,l 1amd nighe Eixe@idirg .upon
eating was quite excellent.
However, the present invention is not limited thereto.
The inner space ratio used in Examples refers to a

ratio of an inner volume to a weight of a baked product,

and it is expressed by a unit (cc/g).

Example 1

A biscuit dough composed mainly of a wheat flour was
formed into a double sheet using a sheet—forming machine,
cut with a roller cutter, subjected to alkali treatment in
an alkali bath filled with a sodium hydroxide solution
having a pH of 11.50 and a solution temperature of 80°C
for 1 second, and then_baked in a mesh oven to make a
hollow baked confectiohéry.

In the resulting hollow baked confectionery, the
hollow state was stable, the inner space ratio was as high
as 2.0 (cc/g), the shape was characteristic, and the

feeling upon eating was quite excellent.

Example 2



Exanple 4 A hol | ow baked confectionery was nmade in the same manner as
in Exanpl e 3 except that a sodi um hydroxi de sol ution having a pH of 13.50
was used in the alkali treatnent. In the resulting holl ow baked
~confectionery, the hollow state was stable, the inner space ratio was as
high as 2.2 (cc/g), the shape was characteristic, and the feeling upon
eating was quite excellent. Exanple 5 A hol | ow baked confectionery
was made in the kakkowmbadedascomi Exiahprery ewvceRaddatin nthee sneal i
treatment, the tenperature of the sodi um hydroxi de solution was 40C and t he
treat nennanngy was 60 sBsandde 1 excpptthehatesdl t $adiwnl Ihoiwl deakiale
confectionery, the hollow state was stable, the inner space ratio was as
hi gh as 200utéeng)havhed srapeHwast cAar- 86t evast iusedndnt hieh¢ ealliksg lupon
eating was quite excellent. Exanple 6

treatment.

In the resulting hollow baked confectionery, the
hollow state was stable, the inner space ratio was as high
as 2.2 (cc/g), the shape was characteristic, and the

feeling upon eating was quite excellent.

Example 3

A hollow baked confectionery was made in the same
manner as 1in Example 1 except that a sodium hydroxide
solution having a pH of 12.00 was used in the alkali
treatment and the dough after alkali treatment was washed
with water using a shower.

In the resulting "hollow baked confectionery, the
hollow state was stable, the inner space ratio was as high
as 2.0 (cc/g), the shape was characteristic, and the

feeling upon eating was quite excellent.

Example 4

A hollow baked confectionery was made in the same
manner as 1in Example 3 except that a sodium hydroxide
solution having a pH of 13.50 was used in the alkali
treatment.

In the resulting hollow baked confectionery, the

10



A hol | ow baked confectionery was made in the same manner as in Exanple 1
except that in'the alkali treatnent, the tenperature of the sodi um
hydr oxi de sol ution was 60C and the treatnent tinme was 5 seconds. In
~the resulting’ 'hollow baked confectionery, the hollow state was stable,
the inner space ratio was as high as 2.2 (cc/g), the shape was
characteristic, and the feeling upon eating was quite excellent. Exanple 7
- A hol | owhbaked caatectvasnerypblas rtheée innerhepsaee ratdonerasass migtanpl e 1
except that in the alkali treatnment, the tenperature of the sodi um
hydr oxi dessoRuti ofrcavas) 100Qecandhepe t weat nelnera¢ber wasi0, 5 awtornde In
the resulting holl ow baked confectionery, the hollow state was stable, the
i nner spdeeliatyi opwaseasihipglaasqlife(ertg)lenhe shape was characteristic,
and the feeling upon eating was quite excellent. Conparative Exanple 1
A hol | ow baked confectionery was made in the sane manner -as in Exanple 1
except that in the alkali treatnment, a sodi um hydroxi de solution having a
pH of 11FE36mwds Gsed.

A hollow baked confectionery was made in the same
manner as in Example 1 except that in the alkali treatment,
the temperature of the sodium hydroxide solution was 40°C
and the treatment time was 60 seconds.

In the resulting hollow baked confectionery, the
hollow state was stable, the inner space ratio was as high
as 2.0 (cc/g), the shape was characteristic, and the

feeling upon eating was quite excellent.

Example 6

A hollow baked confectionery was made in the same
manner as in Example 1 except that in the alkali treatment,
the temperature of the sodium hydroxide solution was 60°C
and the treatment time was 5 seconds.

In the resulting;’hollow baked confectionery, the
hollow state was stable, the inner space ratio was as high
as 2.2 (cc/g), the shape was characteristic, and the

feeling upon eating was quite excellent.

Example 7

A hollow baked confectionery was made in the same

11



In the resulting hollow baked confectionery, the hollow state was stabl e,
but the inner space ratio was 1.3 (cc/g), and it had the sanme shape and
feeling upon eating as the conventional product which was nmade in the same
_manner as in Exanple 1 but w thout conducting alkali treatment. Conparative
Exampl e 2 A hol | ow baked confectionery was made in the sane manner as
in Exanple 3 except that in the alkali treatnent, a sodi um hydroxi de
sol uti onmhaviengaa pH &@kah®le0 lwascaepedthat in khet hékepésulkireagmealtl, ow baked
confectionery, the hollow state was stable, the inner space ratio was 2.2

~(cc/g), ané thepshaperwas fCharaWRIist ityddudiddesdlavisn was novapl y
spoi l ed, and no satisfactory qualities were provided. Conparative Exanple 3.

A hol | owzbaked contachi-anrerynwagaRBde si BebBggsane manner as in Exanple 1
except that in the alkali treatnment, the tenperature of the sodi um

hydroxi de sol ghi opphwasr35G1 affgt heo i 1 &Rt BNted | MRy V@S- 160 R86PNdS%he I'n
the resulting hol | ow baked con?ectlonery the holl ow state was stable, but

the innep,3pace skalkiowtas skah16GC itk idnd %ﬁf&%@ the i3anR sShape apd feeling
upon eating as the conventional product which was nmade in the sarme manner-
as in Examplg.d butcthowthLorgugld NGagl kehadrdéeati®hle, and the

feeling upon eating was quite excellent.

Comparative Example 1

A hollow baked confectionery was made 1in the same
manner as in Example 1 except that in the alkalil treatment,
a sodium hydroxide solution having a pH of 11.30 was used.

In the resulting hollow baked confectionery, the
hollow state was stable, but the inner space ratio was 1.3
(cc/g), and it had the same shape and feeling upon eating
as the conventional product which was made in the same
manﬁer as in Example 1 but without conducting alkali

treatment.

Comparative Example 2
A hollow baked confectionery was made in the same
manner as in Example 3 except that in the alkali treatment,
a sodium hydroxide solution having a pH of 13.60 was used.
In the resulting hollow baked confectionery, the
hollow state was stable, the inner space ratio was 2.2

(cc/g), and the shape was characteristic, but the flavor

12



Conpar ative Exanple 4 A hol | ow baked confectionery was made in the
sane nmanner as in Exanple 1 except that in the alkali treatnent, the
tenperature of the sodi um hydroxide solution was 60C and the treatnent tine
_Was 75 seconds. In the resulting hollow baked confectionery, the

hol | ow state was stable, the inner space ratio was 2.2 (cc/g), and the
shape was characteristic, but the flavor was notably spoiled, and no

sati sf acivasy gl 1y esppeledpr aitidledo  sGanpaiaattorsy Exaapl€ids were A

bi scuit dough conposed mainly of a wheat flour was formed into a double
sheet uspprgvadsbteet-form ng machine, cut with a roller cutter, and then
baked in a nmesh oven to nmake a hol | ow baked confectionery. The

resul ting holl ow baked confectionery had a holl ow state. However, the state
was unstable, the inner space ratio was between 1.0 and 1.4 (cc/g), and the
degree otomperhtngevasagpteesely small. Thus, it was non-uniform I n
accordance with the present invention, a hollow baked confectionery can be
made whi ch hai qulleva baghdi nnetfspaicensmt | @agndnadsd chnhashqgr eate
characteristics in its shape and its feeling upon eating. Further, in
t he bakeflainetegti oneEyappoei dedxbypthehptesanthengehil oOntréhembéot) ow
portion is not divided into two or nore chanbers, the hollow structure

i nsi de thpeceBhipetiz@nery dfs it t 808t @Rl Bydanditibe sbhiuekpassaef 3dre swol | en
dough is constant. Therefore, a conbination material such as a chocol ate or

the like,gancpe tiLLeflehherenn QsasbaLgesnggopnt than before.

: In the resulting hollow baked confectionery, the
hollow state was stable, but the inner space ratio was 1.4
(cc/g), and it héd the same shape and feeling upon eating
as the conventional product which was made in the same

manner as 1in Example 1 but without conducting alkali

treatment.

Comparative Example 4

A hollow baked confectionery was made in the same
manner as in Example 1 except that in the alkali treatment,
the temperature of the §odium hydroxide solution was 60°C
and the treatment time Was 75 seconds.

In the resulting hollow baked confectionery, the
hollow state was stable, thé inner space ratio was 2.2
(cc/g), and the shape was characteristic, but the flavor
was notably spoiled, and no satisfactory qualities were

provided.
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Consequent Iy, in accordance with the present invent ion, a degree of freedom
in an arount of a material filled and in a conbination of several different
materials is widened and a width of variation in a flavor and a feeling
upon eating can be broadened. Further, in accordance with the present
i nvention, the characteristics of the conbination material can be taken
out nore than before. Still further, an apparatus required in the
present CoweathanvienEkaaede iSn addition to a conventional baked
conf ecti onery-maki ng device, only a device for conducting al kali treatnent,
and it is quiBebdismplie atudighnexqenss . mACeDy do Aighy wheher € liosirnavafsear t hat
a production line mght be intricate and a cost m ght be increased.
| ndust ri @brApgl iieaki |d tgouble sHbetpuesagt ai phenrit-ao radngefrfaettinel y be
used in maki ng a baked confectionery. CLAI NS
cut with a roller cutter, and then baked in a mesh oven to
make a hollow baked confectionery.
The resulting hollow baked confectionery had a hollow
state. However, the state was unstable, the inner space
ratio was between 1.0 and 1.4 (cc/g), and the degree of
swelling was extremely small. Thus, it was non-uniform.
In accordance with the present invention, a hollow
baked confectionery can be made which has quite a high
.inner space ratio and which has great characteristics in
‘its shape and its feeling upon eating.
Further, in the baked confectionery provided by the
present invention, the hollow portion is not divided into
two or more chambers, the hollow structure inside the
confectionery is quite stable, and the thickness of the
swollen dough 1s constant. Therefore, a combination
material such as a chocolate or the like can be filled
therein in a larger amojunt than before.
Consequently, in accordance with the present
invention, a degree of freedom in an amount of a material
filled and in a combination of several different
materials i1s widened and a width of variation in a flavor

\ and a feeling upon eating can be broadened. Further, in

accordance with the present invention, the characteristics
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1. A.method of making a hollow baked confectionery, which conprises using a
dough of a biscuit or a cracker capable of being fornmed into a sheet,

faorm ng said dough into a double sheet, shaping it through cutting, t hen
subj ecting said dough to alkali treat rrent, and conducti ng baki ng either

w t hout washing with water or after washing with water. 2. The

nmet hod of making the holl ow baked confectionery as clainmed in Caiml,
wher ei n @ifertitchecankanaheosomagttiegnd ails ¢awulght Haked cwht achowet Hhane dough
in the alkali treatnment, the pH of said alkaline solution is in the range
of from befs@eto 13.50 at room tenperature. 3. The nethod of naking
the hol |l ow baked confectionery as clained in daim1l or 2, wherein when the
al kal i ne sol ubiteali ssgrtdeght #mt 6PpeABaEs wiqdnires doughhen attesealtkal
treatment, the tenperature of said alkaline solution is betwen 40C and
100C andibekowiohe JboiJudrs poitht astdisEian sébuta oponventional Pekadet hod
-of maki ngt hehol | ow baked confectionery as clained in any one of Clains 1
to 3, whepeifrctaonheyamriingt ceatiwent ,onke zodedicet fpe Weanudidnal kal i ne
solution is brought into contact with the dough is in the range of fromO0.5
to 60 seedkddi treatmeRt,Adnsl |dw bakaditentempilienenyg dinexiosed iy -t he

met hod as clainmed in Caiml.
Accordingly, there is no fear that a production line might

be intricate and a cost might be increased.
In ri A j 113

The present invention can effectively be used in

making a baked confectionery.
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CLAIMS

1. A method of making a hollow baked confectionery,
which comprises using a dough of a biscuit or a cracker
capable of being formed into a sheet, forming said dough
into a double sheet, shaping it through cutting, then
subjecting said dough to alkali treatment, and conducting
baking either without washing with water or after washing
with water.

2. The method of making the hollow baked
confectionery as claimed in Claim 1, wherein when the
alkaline solution is brought into contact with the dough
in the alkali treatment, the pH of said alkaline solution
is in the range of from 11.50 to 13.50 at room temperature.

3. The method of making the hollow baked
confectionery as claiméd in Claim 1 or 2, wherein when the
alkaline sclution is brought into contact with the dough
in the alkali treatment, the temperature of said alkaline
solution is between 40°C and 100°C and below the boiling
point of said solution.

4, The method'{lof making the hollow  baked
confectionery as claimed in any one of Claims 1 to 3,
wherein in the alkali treatment, the contact time when the
alkaline solution is brought into contact with the dough
is in the range of from 0.5 to 60 seconds.

5. A hollow baked confectionery obtained by the

method as claimed in Claim i.
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