; STe3eEQENLh68T4817 Ff 9 @7 *166166* APPARATUS FOR COATI NG C??FEﬁﬁjﬁw§,
POSSI BLY W TH MARBLED- APPEARANCE FI ELD CF TH he pre Jn
invention relates to an apparatus for prepar amm&m‘m&e confection

havi ng a mar bl ed appearance. BACKGROUND OF T It has not been
possi bl e heretofore to produce chocol ate coatings'#%%i ng a nmarbl ed
appearance forned fromtwo | ayers of chocolate, principally because there
is only a VERPARETUS FOR iOURT NG CONFEGTIONS) PbsSI'BLYhHTHQ?GRE‘Ed-ﬂVﬂfAﬁmt be
applied to the first layer in order to ‘achieve satistactory adherence. The
chocol ate |l ayers are usually applied in liquid, sem-liquid, or paste form

ei ther by spraying, pouring, dipping, or pressing in a cold environnent.
@nerallm;&_@ﬂ&‘bﬁiﬂﬂrﬂﬁwlts inthe first layer glazing over to forma
frost of condensation shortly after application thereof (less than 30
seconds), which prevents the second liquid | ayer from adhering properly.
Several references | el r t S ol ate. edi bl e
coat i ngs having the"Iql 53%5%%%13&%;00 rl%glﬁﬁf %%caﬁ’g%@ﬁﬂggr P4 a%(%ﬁ%}ee, U. S.
Pat ent  Neonfketioh/hB96 glhgagﬂﬂ@&gpp@fhn@gj bl e contai ner shaped |like a | og nmade
by spreading a plastic edible coating on the outside of a cylinder, adding
bonbons to sinulate branch stubs, and covering with a second | ayer of
chocol ate, | e, -l i mm state. U.S. Patent No. 1, 865, 097

i =l heP oWt aray—b chocol at e havi ng areas of the body
formed with a color contrasting with the color of a major portion of the
body. The hol |l ow candy body nmay be prepared by chilling a dark chocolate in
a portion of a nol dt hasl maibegn pdrsiblehaderdfistefio bitdduge thuzolis ebavingdhavig ght

col or chocolate) and chilling the nold again to formthe |ight chaocol ate
body overhaiPlgd sppesaancedamaed g@@ tpatleyess of chogolate; rsincipaldy becapssgtheregs

di scl oses i . j re | j f, C ol ate
or "ot hor 25 £7EYSbHRRE PRt iis it GleCRERaH B REBATR.REHBE 5%,
F E B 20Q3yeprinvidtedo ueHiével satisfaftorynmiheense O Thp ehbclat iages drdiasuatly @pplicdssed
into the coating to caontrol and limt the separation of coating fromthe
conf ect i dR&AYIde PR Hguid, pr Rastedorm pithegby SPrayng.1AQNr iEs 8IPRINEs ORPYREYRD I B f
coating i b i .2 Chi i i f

urti o enery v aeinBl \Gefk s 8 cPORhbTCHIR [ AObRL IePa kAR b4 § fom
chocol at e frest dff sadeasadionahbrlyrufier bpplivatign eerddf ¢lesd tapo0 atavnds), diicht o t he

| ack of cocoa butter in the codrrgé)si tion during the dipping. US. Patent No,
3, 971, 85PTeNeRis B 8scopd A8y drma aehes gEoPeTy -a plural ity

Several references disclose different types of chocolate or other edible

coatings having the adherence problems discussed above. For example, U.S. Patent No.
1,777,896 discloses an edible container shaped like a log made by spreading a plastic
edible coating on the outside of a cylinder, adding bonbons to simulate branch stubs, and
covering with a second layer of chocolate in a semi-liquid or plastic state.

U.S. Patent No. 1,865,097 discloses hollow candy bodies made of
chocolate having areas of the body formed with a color contrasting with the color of a
major portion of the body. The hollow candy body may be prepared by chilling a dark
chocolate in a portion of 2 mold, closing the mold and filling the mold with a light color
chocolate, and chilling the mold again to form the light chocolate body overlaid by dark
chocolate patches,

U.S. Patent No. 2,288,970 discloses a confectionery such as ice cream

having a coating of chocolate or other edible composition. In particular, the coating is

o LT
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of ingredients of individual colors, as well as a gravity feed arpanggpmt
for feeding a plurality of nozzles with the individually-col ored
ingredients so as to facilitate greater distribution of the ingredients.

U S. Patent No. 4,189,502 discloses marshnal | ow and ot her variegates having
the ability to maintain a clear and distinct |line of demarcation or

del i neat prvidddt With line darmatibes o perfortidhsxtharndre pabdsedimdithe \cadtinggatcenirs]
incorporated. U S. Patent No. 4,369, 200 discloses a nmethod for producing

t hree di amshbmiinGe seeasation pHecatiog front thetopnfsendrary ipoericy nmat erial on a base

confectionery, suc swWth nozzl e attached to a cornpressihle for
deposi ting the decg-ﬂ-gt Pateat I\%hg,@ép]&&qlﬁcgﬁ%? @?eéhoémffoé&&é@cgﬁ%ﬁgﬁﬂi%t ary
sprayer, Lch Lts.the decorati.on.-hy use of.a plur.ali L ses in
ot a. o S B B il e 50 SRl To iRyt okl i g BT

pi ece of [Wall i € bk ook i and the
Cake by ST B o ol g Mg By
enr obi ngtHetlavk bheacoa hucet ﬁimelcambsitiﬁmﬁlhﬂimhampﬁgg.i difying the chocol ate

| ayer, and subsequently decorating the top and sides by pressing thereon
"squi ggl es" havi ng & SdiPpteat dlot 3¢ R53 dirloses D8pgen confentior haviag ppbvaly and
an apparatus for decorati.ng a.confectjoner raduct Wth coatj.ng _having a
mar bl ed _aéa&%?@ﬁ%@ @FH%%&MEO%&W?]&% asg’éﬁ&' |? %Wﬁgﬁ‘?@fq{fé@%ﬁ?gﬁ nozzl es
or SPI NNbRgatly o led widige Mty ida1yS@lor8d BRBAERL U of R aBlad dhestr
chocol at® coafi ngs having a mar bl ed“appear arice on confectionery or ice

cr eam pr ditudbionfdfahpirsyedientsnventi on rel ates to a chocol aye coating
appar at us incl udi ng(f]g:‘ | east. one feed device for supplying chogcol ate; a

posi tioni ng devi ce Yoy PPE"@éiINPi- figl 89mR02.dscloses marshmalioy 308 REEHYAIE2KFom each
f eed de"h&@mgr{ﬂe Einy i G&int i 2 CilGr GOOEQRY ﬁn{? Bk aexﬁar?mnecﬁ'tdeﬁﬁlﬁfﬁfn Wit
desired arrafigenent “as ‘a coating; and an enclosure tor recirculating

chocol at grozbadestertanateik innwhioh dre tahiegao i iacsrperedédy. | n one enbodi nent) the
apparatus further includes at |east one powered device for, rqotating each

coating positioni ngdeviaidt Mo- 4,3682Wedisclgsesdy mehpdfap prodrciBd Bt ment , two
feed devi 3 i i : I In
yot - anot BLPenRRl HeGHaydls DALY Rl el i EHETn § KBESoffecdopRas it e

encl osur evidna nozui¢ aniehedito b eambreasiblerbag ddradeposiping ¢he decorgddnsariiteher

enmbodi nent, the Boﬂgi tj.oni ng devi ce includes a ,rcgt atabl e cup havi gg a

pl ur al i t $eBPSIUPRPREiFTARIYfQFFUL; fFQIR @iTAGIY HREAXSRoW BICRdEPRTE her 4rSorehoR BE BB ner v .
In a prefeorfgfRPeeieEEREs if MEoRPSI ti Oni ng device includes an overflow
channel to facilitate recirculation of chocol ate coating that does not pass
t hrough the apert ur8sS. Patenh Nor. df587; 108 dischoes arenethodt dfengkdng 4ni iced pigeedel/i ce

i ncl ud di vi der .t. intain t t] f dif t .chacol ate t
For. appl ekt FEhPTAYdiRe ERuhrBiicB Bk Fi 16HE CORBBAFHLAF EHS BOSEA oni g
devi ce i $oh@imliepkrab aﬁ:aﬁ@,%iﬁ(ljy%g %Q%g,%ﬂg@&‘élgf%n?o it WK a dhBcAaRtIngr,

evi ce provides a"di f

enbodi nent, the positioning [

sconti nuous flow o

chocol at eooling wad selitifying therdhochlate ieyer, tané seseljosuly elecaratingathe tbpt andrnsides ai n
t he chocol ate at g’ét enper at U{?e" Lrom ag,,%ut 28% to 60C, thereby facilitating
appl i cat iPYrPIEHERE BETGO0y[SQEIBRIES o2 k2 ERGEIE SR!8T- The i nvention al so rel ates

to a chocol ate coating apparatus including feed
EP-A- 0848910 concens a process and an apparatus for decorating a confectionery

product with a coating having a marbled appearance, wherein the coating is
applied by means of spray nozzles or spinning discs,

We have now devised an apparatus for obtaining chocolate coatings having a
marbled appearance on confectionery or ice cream produects,

SUMMARY OF THE INVENTION

The present invention relates to g chocolate coating apparatys including at least
one feed device for supplying chocolate; a positioning device for receiving the

-0



means for supplying chocol ate; positioning nmeans for receiving the ,
chocol ate fromthe feed neans and for directing the chocol ate ont ol % FEB003
confectionery in a desired arrangenent as a coating; and recirculation
means for recirculating chocol ate that does not remain on the
confectionery. - 3 2 7 F E 8 2003 In one enbodi nent, the feed neans
supplies two different types of chocol ate coatings w thout conbining the
two coat i ngshocplatg/Fomaeesh Head demiso didrontdiretting the shedotats ogo meanectinnérydes a
cup having apertures therein to facilitate directing the chocol ate onto the
conf ect i oned85irefl AITARSEMERt a8 AsaYiIng ARd an eRclgsyEs for sssirayatiegehocolade thaedoes pi pe
havi ng apertures therein tp facilitate directing the chocolate onto the
conf ecti one? _remma%fl'ﬁec‘o Jfrent, the recircul ati on means includes an

encl osure di sposed ab L1 Qi : j te
therein. BRI EF DESCR g&;?&ﬁ@;ﬁﬁ@&%ﬁ%@ﬁg@&gmﬁ@é@ é‘gﬁéesﬁgf‘ggg\%ﬂg}e?% of

spi nni ng Clﬁbvd@/foeeoifaﬂb% eAERAOhNRpds iR eV RE 1€ BLHireE spdeli C3n adodRe 3 are
side views of a hollow tube design for applying the coating; and FIG 4 is
a cross- sectibediment, éwodéed: dericdeare meedofor BughlyiBg two iiffersit tygiee of ohgralatere it
therein. - 4 z E . ~,~ 2003 DETAI LED DESCRI PTI ON, OF THE | NVENTI ON The
present i nv%t@@ﬁ‘%ﬂ%ﬁ@%%&q RPSKIOBIRB dle¥ics oS lgpated Withia the enclesyrs pRd) a
chocol ate coating to a confectionery in a pattern to provide a desired
appear anceinclides ahbeast eieeratatable rpipepr &f gembhothérnarhhadimentpthe pdsitioninge deyipe of
chocol at e,, especi al | wo types of chocol ate. Advant ageously, the chocpl ate
coating. | S ORAL TPRBAIE B Ny P G oo T DreHBe dregoch e ROy be
cont i nUoOUSc RreoAGYNt (Y OYteferrtd RiBbARIN:, th8SokRYEIE divideBcIaBAC B FhRrflow
coating fornmed fromtwo layers of chocolate are fornmed fromdifferent

chocol at eschengelnter acglitpiecteaireufationoeli chrsolitartcesting thai fdoes awt pesd dhroughnithe,
two chocol at y i i1 ng, t d : ed,
e g o Sty bR AR bR e B Oh R RUCERBIRIEAIAET BolE
whi ch one {haygeparatival afdiéfferenttchedolats tylsesfor ppicatiahtoaid aindectinnkry.he ot her | ayer
i ncl udes white chocolate are the nost interesting visually because there

may be a marked contrast between the darker colored, mlk, or plain
chocol ate, and the vhione emhodivert; the mBaitioningydevicefs rotatasoit atspetthal ebauhP@kness

of from for exagple, about 0.1 1o 2 referably fro bout 0.25 mm
to 1.5 mﬁ%&o%@ B%ﬂéf5}%ffwgﬁﬁﬁﬁah@%%ﬁmoﬁl‘%m%‘é@fﬁe chocol at e
may be, f @iscoRhns flowostthBadldte C0o&laabePERRIdhed, he accepted regul ations
or it may be a tat contai ning confectionery conmpound material containing

sugar, n lkekcldaré vischeadpongsihtin B Ghb@ilatand aSembetaikd aahysast akie wroaycoa
a noisture content | ess than about

sources in differi.ng proportions havi

10 percen{t},’er‘iﬁy ‘é‘:hé?g%“g aP&?ém?rh%m TEEEY a%SnﬁéFbéé;h?coé%ﬁe'\A/ei ght. The
fat-containing material may be a chocol ate substitute containing direct
cocoa butter repl acEhemventioptadsarelates o g obanolate ciating pepanatos including feed or  any

m xture thereof, nut .pastes. such.as . peanut butter, K and fat; praline;
Con oct | GRG0t BRBIYBE Checatte Brsiton Fﬁgxscﬁwsewg@m @%ew%ﬁe e

chocol at e%%lﬁ%wm wrfdt}e&&ggﬁe Bidkbigte Jn"?cg% t@t?rggct@é%xg iff HREELA g&;@%& gring

fat; or a mxture non- cocoa sugar, sol d
by Nestle, Th&:fR0GL4 e S ¥orOhednS SorcreERBM B AL Mdcoldi@that So&AR: §8mtintdh t he
coating having a“marbl ed appearance may be, for instance, ice creamor any
ot her confecdonfiteioyerpr oduct whi ch may conventionally be coated with
chocolate, e. g. , praline, cake, fondant) water ice, sherbet, or other
filling. The term "marbl ed" as used herein includes, but is not limted to,
random symetrical, or geonetric patternation in various forns, such as -
5




2'7 F E B 2003 linear marbling, blown marbling, cross-hatching,
pin-striping, or the like, wherein the marbling on each coated prgqqq%zﬂ
contains substantially the same anmount of chocol ate coating. The design %&
t he apparatus described herein will primarily dictate the type of marbl ed
appear ance on the confectionery or confectionery product being coated. The
coating may havé the appearance of a di pped bar with a generally |inear

marbl ed eff ect, 4 oA bfoMikbn HeAME SO RO, Sifetdf rysh gPl atter with

a roughly discontinuous stripé. Athoug ese a ired

ar r angetoezolase ofatinige withootloaibenif aiel th® aaRgsdi Oy ck Andthe dnfbolithdn, it shoul d
be understood that any design incorporating thé€se or other arrangenments nay
be protiedemsitianinghmestiopeiugess BRPAHBE The chocol ate coating may be applied
to the_confect. onery .0Fk.I C6&.Crea rodu in the appara N, various ways,
for exaWPrEH C§Wa{§if?%h%[?%88fmg%€fﬁo ogag%?ﬁrﬁﬁdﬁ? F%{ﬁ?&}?@g‘;}ésp{]ﬁ‘nc?%{e%g devi ce
ont o t BeBARA! the%sﬂbﬁiﬂ%E&aﬁ@ﬁxcﬁﬁ@@#ﬁge'h@@ﬁ taBEr R tHePEinSb TRIMate0r DY
passi ng the product” throu t he appar at us, sugh as on a conveyor belt.

Ext r udditesting theprhodelate ontontle cadfectjpnedu cinsanatber pmbbd imeng rthy renircukabibe f or
passi ng throu?h t he apparatus, while enrobing or dipping are nore suitable
for pr B1aps iRFIRGES 2B SAEIOsIGE BiSPPEd 2bpEdbs POSHRIBRE meanT@ colaaR tife noti ons of
the ap t . the product to be coated may be altered by one of
ordina?@sgﬁﬁﬁfﬂagn¥he art to help obtain the desired pattern on the coated
product. Different enbodi nents of the apparatus, such as using cups or

pi pes, are discussed in nore detail below In all the above processes for
pr epar B L RDEol&eri dARUF § SRAYYINE product with a chocol ate coating
havi ng a mar bl ed appearance, the chocol ate used nay be tenpered or

unt enper ed chocol atR‘EG- 1 8 4 jchematic el of hepimaingi qug degivp domimpaztingthebe from
about 28C to 6Q§ yreferably from about 35C to 45C. EXAMPLE The appar at us
of the i 9‘@?&1% iz}gg further defined by reference to the foll owi ng exanpl es
describing in detaj p o QR f iRt at us

di scl osed herein. HGéﬁefﬁtE %Eggfg#}%‘ﬂt%ﬁﬁh@éggp@%:a?%%ﬁ ?Or{ %ﬁﬁ?{et hat many
nodi fi caatng; atkbt h to material s and net hods, nmay be practiced without
departing fromthe _purpose and interest of this invention. - 6 2 7FFB
Z003 An appar at us FEG- tr B essgeatianshyiew of ditedayiqerfdir 3wite Allest@ocol at e
coating I arance of either stripes or spots uses a pair of
rotary 6%§ﬁ%$gﬁ%ﬁgﬂ%§§ﬁces. The apparatus conprised a jacketed tank nmade of
stainless steel heated to 40C by circulating heated water, nmounted wthin
whi ch were a pair of rotary pipes or cups nmade of stainless steel driven
separately by a pair of drive notors. In operation, an ice cream bar coated
with a first |layer of white chocolate (not shown) was passed downwards in
the jacketed tank between the rotary positioning devices so that the front
and rear faces of the bar face the disks. MIk chocolate was applied to the
spinning disks rotating at a speed of from 100 to 2000 rpm by punpi ng the
chocol ate froma chocol ate source through stainless steel tubing into the
rotary positioning devices and was projected by centrifugal force onto the
front and rear faces of the ice creambar to give a striped or spotted
appear ance depending on the speed of the spinning disks. Excess mlk

chocol ate that has been projected by centrifugal force fromthe positioning
devices which did not coat the ice creambar hit the inside of the talk in
aliquid formand then exited the talk for recircul ation. The acconpanyi ng
FIGS 1-3A illustrate devices for preparing a confectionery product with a
chocol ate coating having a marbl ed appearance of stripes or dots. FIG 1
illustrates this device (20) in schematic form A spinning cup (22) having
apertures (24) is used to deposit lines or dots of coating onto an ice
cream bar or other confection. The apertures (24) may be spaced to provide
a desired coating pattern at a desired speed, and the nunber of apertures
may be altered simlarly. Preferably, there are two to six, nore preferably
four apertures, which are equally spaced. The cup (22) can be used in the
apparatus, and has an inlet (26) which allows entry of chocol ate coating
material into the cup (22). The cup (22) is nounted on a holl ow shaft (28)
connected to a base (30) which is engaged to a notor to spin the device. A
drain port (31) is located on the eqp of the shaft (28) near or in the base
(30). - -




27 ~F B z003 In operation, when coating material is introduced into the
cup (22) , the material is initially thrown fromthe holes (24) anplFepQe3
the confectionery product to formthe desired coating. If a snmall anmount of
coating material is introduced into the cup, it will be dispensed
intermttently to formdots. If a greater anmount of coating material is

i ntroduced, a continuous anmount will be dispensed and the coating wll be
di spensed as a continuous stripe. The nunber and size of the stripes or
dots of coating nmaterial can be sel ected based on the amount of nmateri al

i nt r oducedDETAGI EDNDESCRIPITON O FOTHEHNENTHREr t ures (24), the rotation
speed of the cup (22), or sone conbination thereof. This design elimnates
t he need to cl osel y mr@mm grveguon arb\{antaﬁeOWSl}bquad® a@fappmmrfq applying al to

each cup (22 referred t hat the rot eed of the cup
(35) be’ makaletrtiias baietisBrinApan D & Shireh apeeecass. THFni ai n

an essenti oS ) rial
exiting th‘g{dgglé EHZE%) r('3 %u%%%ﬂﬁ% qﬁ%ﬂ\?vq%{lar@%ee?ggl)ofc d&&ﬁ]gggﬁan ort (32).
Thi's proviypes ef crhonddmte efdvantagedsie she Elmicolaaeatiag i§ fgrnieddrdn ove Riyesadt i ng
material to individual cups _can vary excessively w thout effecting the flow

of coat i ngcheaelate al herchoeiete é@m&may Rezynrlm@umomdmﬁnmmw Rreferablynithe needs
to b d t ly fil th full di th

w1 1 epabt oS ok hebbdife Eari lorind S oufla PR Pt ot e SR i g
and (3) th@irdpst gibcelateaWad &E&Q‘é&‘rﬁecﬁdl?xﬁé}h lchédbmxes bhaisfet it cBldRDeAlso, two

orientation and size of the cup aperfures can be varied as desired.
When a pl u¢1m|c01a§e laYersba\mg digfecenp dextures ot appezeadr,ces oati bé dsed| ergugﬂaman be

ear ed in rde a he di stance f he.cup,_axes, to uct
gurface. {éf %%EPE\%F& oL ¥ tErcﬁ%wﬁ EOEWS‘QGW}W}‘QP%% Eﬁ ng the
di stance ﬁh&é@%ﬁll&&%lﬁﬂ@ col: éaﬁ&”ﬂL e 6tHét lgfe?'xﬂé] dés Wife o%h?a'i@ﬁefu{eox%éthe CuIo
to the product Is fi'xed based on the distance etvveen t he cups.

FER 003 FI iBterésting Ivisnllyabezause thard mby be a ofarkddecamtaat bag'eexumedhﬂ«eg nolovdfder e

coating material is | ntroduced thrqugh a rotating holl ow rube_( The cup
(36) is fOMHEdOLNaIRCchpElate, and @ﬁdvmm%eegwd?%asaﬂwga ﬁBP%@atr 9@)8 Cl‘inﬁsst he

previ ous d b £ |f1'>‘6]]nl lbd?_;s

cl osure (4§1)Sﬁg%dﬁ;§|§gr n?rlre’e?sbo}gg)' wﬁ‘r%\i?dﬁ?’ﬁ% %?)I%RI' ng rra ria Pg" ent’ er Into
t he cup. Exwlmsrecuafetably frafneaboat 0Sammetoi It.0 tdie. cup t hr ough apertures (44)
back into hollow tube (34) to be retﬁtérned to the su |y of coating materi al

for re-use. Al so, onBMtghoRIRl BAYPE, 1OR MSARGE OTAHAATY Shefolate agcarding the hol | ow
tube (34) i terials
(50 s B LS A g

t ube desi geomsaining asgar hmilk slbrived compdrents3 andifat hed sekds fromevegeable og cecdaer s a

first hoIIowtube 50). If desired, this tube can be segnented into
conpar t mentairgesay df Eeale& PEGPOFiIORS Baving,? moisturg Sontenifess Hlamaeputéﬂ PEFGSIh| | ow

di ffer ent c an
oo PRBARRLREG S § BREAL K, FRCh SOMAR Rtk s

di spense ceicont mgtﬁﬁm abma@tﬁgaﬁeawamwmt@lawmm sfeafisies| Bscouatoil,he

hol | ow tube (50) to be returned to the coating supply. . The exit p| pes can

be as | ongpdm @ik bufer er aevg m@eagémryoﬁ @Uﬁpaﬂfe §8eh abRednuybetar and fr pralige;

that onl o CoRtopbS foalea 3R ariEBY RS el RS trBRtng B0t cnBaleh *r o™
di spense t{heeedd mem&;&r:e@by a dheﬁﬁHr%oH—Q&hﬁB?mgt fae &p@ARrAM}Qet HRERtd6f
hol | ow tube and ot her hol ubes or parts of t he apparatus can be reduced

conpar ed tmn-mad)ﬁtttrlfetsswgamngimdbsoldmdﬁemhen exit pipes are used) the

pi pes may be stagger b ween adj acent devices to.mninjze the s aci ng

bet ween devi ces. The cLigge I| lﬁ?rc?éli’i‘tWB‘ﬁ %ﬁhaéd%ﬁoac‘ir’ﬂo@“egﬁ o 19%1“ ed to
achi eve di o] I

pr ef er abl yfl%%?g}aﬂg a su% nt| ’r‘@%ﬁs&aﬁeaé‘gé’é% {Eﬁ?‘%})ﬁl&gl i's

handl ed byptodectsilieh mayl cﬂrwﬂﬂﬁbnﬂfy Bepedatddrwish GiocdYdte, @kNafalind, tdlelghdant,
preferred enbodrnents of the invention have been described in the f oregoi ng

descri pti owpter cewsherbgseconotbesr 8llimgd Theaerm Hmarhieda"naa wsediheraimincludes, thadlist o t he
specific e di nents di,scl osed herein but is capable aof nunerous

modi fi cati B‘?fguﬁ&t/edotﬁe raglory, SYTREmEFIcak; 97| gepwerlr}qé)agpfnanpp 13 Keriews fREMS, SUE & ood

that the materials used and the g _ .



2 7 F E B 2003 nechanical details may be slightly different or nodified
fromthe descriptions herein without departing fromthe methods gmdrgg 2003
conpositions disclosed and taught by the present invention as recited in
the clains. - 10 2 7 FEB ?~03 Caims 1. A chocol ate coati ng appar at us
conprising; 5 A supply of chocolate, At feast one feed device for supplying
the chocol ate, At |east ode positioning device for receiving the chocol ate

ont o e by RBra Y e Bty R PR e bSO g,
wher GiBrkifg: 83 el @AlRNsoBRS oM A BdRY e sl Sabanfenglange! ate onto

t he confectionery which noves relative to the at one positioning

devi cepatinger Bhardesign pldietappariang dberiled e il Qﬁmalril:{/ 8RElte BBEypeQifat abl e

pi pe or cup and included an overflow channel to facilitate the control of

out puiarled appeaArancs aaode icarfegranery or cenfeetionery mhduext deing ahtedol at e coati ng

and 15 An encl osyre surrounq}ia&gtﬁhe at | east one positjioning device so as
t

to capture excessCdfotDE Hag ERREAN3BIE ¢ ndiPREdobAT With 2 gReEIlY; onery. 2.
The appal f ai m. hgy 151 .-Least one powered device
for rotat ﬁ%&%é%c%ﬁé(go’a il%zée %géitatigr#%gpéfg\ﬁﬁh@gs gixpg, desired speed. 20 3, The
appar at splagér withiamodghlyiscaitimubhestppsi Kilthoughgead v Gigesgonpri ses a divider to
mai ntai n, t he separation of different chocol ate types far application to the
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ZqH6v .cream product in the apparatus in various ways, for example by spraying or pouring the

coating from the positioning device onto the product, by dipping the product into the coating
stream, or by passing the product through the apparatus, such as on a conveyor belt.
Extruded stick products and cake products are particularly suitable for passing through the
apparatus, while enrobing or dipping are more suitable for preparing the coating on ice
cream products. The relative motions of the apparams and the product to be coated may
be altered by one of ordinary skill in the art to help obtain the desired pattern on the
coated product. Different embodiments of the apparatus, such as using cups or pipes,
are discussed in more detail below.

In all the above processes for preparing a confectionery or ice cream
product with a chocolate coating having a marbled appearance, the chocolate used may be
tempered or untempered chocolate, is liquid, and the melting temperature may be from

about 28°C to 60°C, preferably from about 35°C to 45°C.

EXAMPLE
The apparatus of the invention is further defined by reference to the
following examples describing in detail the preparation of the compounds in the apparatus
disclosed herein. It will be apparent to those skilled in the art that many modifications,
both to materials and methods, may be practiced without departing from the purpose and

interest of this invention.



BA%

Dzupkfa\ W ca] ca] ca] ca] ca] ca] ca] ca] ca] ca] ca]ca]ca]ca]ca]ca]cTa]ca] czaa 55@ é@ic
a]J ca] ca] ca] cMa] ca] ca] c™a] ca] ca] cTaU] ca! : Nw~_+vBS@ | w mhc] X] ] ca] c*a] c&a] ca] ¢
ajJ ca] ca] ca] ca] ca] c™a] ca] ca] ca] ca] ca] ca] ca] ca] ca] ca] ca] ca] ca] ca] ca] ca] ca] ca]
cajcalcajca!"#@& '")U **--../J/r0{002_55F6889MD;

<q=???@ w mhc”Y] ] ] ca] ca] ca] ca] ca] ca] ca] ca] ca] ca] ca] ca] ca] ca] ca] ca] ca]ca]ca
] cha] ca] ca] ca] ca] ca] ca] ca] ca] ca] ca] ca] ca] ca! @\uC&EEHHI I

AL R e e s g e

109 () -thd Q¥Bedrincelofl Oitter (strifeb O98s )s- uée&hoﬁﬁﬁﬁ&f(lbtaiﬁ posmonmg dewces The
&10%& () - HOVAE&S, nl0%& () - 98 10%& () - &&$10%& () - sni' 10%&' () - 0%& ()1
S 109& ()apparatus comp&psgq amel(et%(a@k made of stainless steel heated to 40°C by circulating

heated water, mounted within which were a pair of rotary pipes or cups made of stainless

steel driven separately by a pair of drive motors.

In operation, an ice cream bar coated with a first layer of white chocolate (not shown)
was passed downwards in the jacketed tank between the rotary positioning devices so that the
front and rear faces of the bar face the disks. Milk chocolate was applied to the spinning
disks rotating at a speed of from 100 to 2000 rpm by pumping the chocolate from a chocolate
source through stainless steel tubing into the rotary positioning devices and was projected by
centrifugal force onto the front and rear faces of the ice cream bar to give a striped or spotted
appearance depending on the speed of the spinning disks. Excess milk chocolate that has
been projected by centrifugal force from the positioning devices which did not coat the ice

cream bar hit the inside of the tank in a liquid form and then exited the tank for recirculation.

The accompanying FIGS 1-3A illustrate devices for preparing a confectionery

product with a chocolate coating having a marbled appearance of stripes or dots.

FIG 1 illustrates this device (20) in schematic form. A spinning cup (22)
having apertures (24) is used to deposit lines or dots of coating onto an ice cream bar or
other confection. The apertures (24) may be spaced to provide a desired coating pattern
at a desired speed, and the number of apertures may be altered similarly. Preferably,
there are two to six, more preferably four apertures, which are equally spaced. The cup
(22) can be used in the apparatus, and has an inlet (26)
which allows entry of chocolate coating material into the cup (22). The cup (22) is
mounted on a hollow shaft (28) connected to a base (30) which is engaged to a motor to
spin the device. A drain port (31) is located on the end of the shaft (28) near or in the
base (30).
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the desired coating. If a small amount of coating materia] is introduced into the cup, it
will be dispensed intermittently to form dots. If a gfeater amount of coating material is
introduced, a continucus amount will be dispensed and the coating will be dispensed as a
continuous stripe. The number and size of the stripes or dots of coating material can be
selected based on the amount of material introduced, the number and size of the cup
apertures (24), the rotation speed of the cup (22), or some combination thereof.

This design eliminates the need to closely monitor or control the flow rate
of coating material to each cup (22). Thus, it is preferred that the rotation speed of the
cup (22) be maintained at least substantially constant. The cups (22) maintain an
essentially constant volume of coating material, with excess material exiting the cup (22)
through the hollow shaft (28) and the exit port (32). This provides a number of
advantages, for example:

(1) the flow of coating material to individual cups can vary excessively

without effecting the flow of coating material to the product;

(2)  the minimum supply flow only needs to be adequate to partially fill
the cup, although fully flooding the cup will enable a uniform
continuous flow of coating material to the product; and

(3)  the design allows product flexibility in that the number, orientation

and size of the cup apertures (24) can be varied as desired.

When a plurality of spinning cups are utilized, individual cups can be
geared in order to vary the distance from the cup axes to the product surface, This allows
product patterns to be changed by simply changing the distance between the cups. For
full cup designs, the distance from the cup to the product is fixed based on the distance

between the cups.
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the tube and includes dispensing ports (38) as in the previous design of FIG. 8. The
hollow tube (34) also includes a central closure (42) and apertures (40) which allow
coating material to enter into the cup. EXcess coating material can exit the cup through
apertures (44) back into hollow tube (34) to be returned to the supply of coating material
for re-use. Also, one or more additional cups may be disposed on the hollow tube (34)
above or below the cup (36) to permit different coating materials to be supplied to the
confectionery.

Instead of a cup design, a rotating tube design such as that shown in FIG.

3 can be used. The coating enters a first hollow tube (50). If desired, this tube can be
segmented into compartments (52), such as with a divider, as shown in FIG. 3A, to
allow different coating materials to be applied. Each compartment includes an exit pipe
(54), mounted perpendicularly to the hollow tube (50), to dispense coating material.
Excess coating material can pass through the hollow tube (50) to be returned to the
coating supply.

The exit pipes can be as long or as short as necessary to dispense coating
material in a desired pattern. In the simplest embodiment, the pipes can be eliminated so
that only apertures in the sidewall of the hollow tube (50) are needed to dispense the
coating material. In this design, the spacing between the hollow tube and other hollow
tubes or parts of the apparatus can be reduced compared to that of the spinning cups.
Even when exit pipes are used, the pipes may be staggered between adjacent devices to
minimize the spacing between devices. The speed and motion control of each tube can be
varied to achieve different coating patterns on the product, although these are preferably
maintained at a substantially constant speed and the control is handled by the size and

number of apertures or exit pipes.

Although preferred embodiments of the invention have been described in
the foregoing description, it will be understood that the invention is not limited to the
specific embodiments disclosed herein but is capable of numerous modifications by one of

ordinary skill in the art. It should be understood that the materials used and the
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without departing from the methods and compositions disclosed and taught by the present

invention as recited in the claims.

- 10 -



10 10!.,s<10%&' ()-6n'10% & ()-S410% & ()-cJJIJIIIIIIbC !, " 109%&' () - LIDEEB {03
10 h 10 h 10 h<10% h& ()- 10% h& ()-"10% h& ()- JDKzKLLMENzX6bC
I1$-09%0% ()-!)0%0%& ()-! YOOk ()-!>0Y t$109%& ()- 90Y t$10%&' ()- nY

t $10% & () - ENNOP*PPPzX7bC !'! 0/ 9%d0%&' ()-!/ 9d0%& ()-9-109& ()-! *

%098 ()-y! #0%d0%&' ()-! % 0% ()- PQ=QA@EQEX7bC !'! 0/ %0%& ()-!/ %0%& ()-;
109%&' ()- 810%& ()-Y3710%& ()- 15 10%& ()- Normal" "Heading 13]c" "Heading
23] ¢c" "Heading 33]c" "Heading 43]c" "Heading 53]c" "Heading 63]c" "Heading
73] c" "Heading 83]c" "Heading 93]c"A "Default Paragraph Font}

$z- 5=FGENRT\CXRifnsbdf " GEQA567v A } B @U) - r 059>@1HcJIJENPEBY: ;
<=>?@ABCDEFCGHI JKLVMNOP6TI nes New RomanAri al Couri er New'h Root
Ent r yWor dDocunent P"#39& () *+, -./0123456789: ; <=>?@\BCDEFCGHI JKLMNOPQR

1. A chocolate coating apparatus comprising:

5 A supply of chocolate,
At Jeast one feed device for sypplying the chocolate, _
At least one positioning device for receiving the chocolate from at least one feed

devics and for centrifugally directing the chocolate onto a confectionery in a
desired patterned arrangement as a coating, wherein the at least one positioning
10 device directs the chocolate onto the confectionery which moves relative to the at
lenst one positioning device,
‘Wherein the positioning device comprises at least one rotatable pipe or eup and
includes an overflow channel to facilitate the control of output of chocolate
costing and recirculation of excess chocolate coating and
15 An enclosure surrounding the at least one positioning device so as to capture
excess chocolate that does not remain on the confectionery.

2. The apparatus of claim 1, further comprising at least one powered device
for rotating each coating positioning device at a desired speed.

20
3. The apparatus of claim 1, wherein the positioning device comprises a

divider to maintain the separation of different chocolate types for application to
the confectionery.

25 4, The apparatus of claim 1, wherein the positioning device comprises a cup
having apertures therein to facilitate directing the chocolate onto the
confectionery.

5. The apparatus of claim 1, wherein the positioning device comprises a pipe
30 having apertures therein to facilitate directing the chocolate onto the

confectionery.

6. The apparatus of claim 2, wherein the positioning device is rotated at a
speed of 50 rpm to 2,500 rpm,
35
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