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METHOD_OF REDUCI NG FAT | N FAT- BASED COATI NGS FOR

CENFECTIONERY PRCDUCTS Technical Field The invention rel ates”?% a
sofeetHarBeeniaplacede appunt  of fat in fat-based coatings for

Cts while maintaining a desired viscosity |evel of the

ng a portion of the fat-containing conponents of such

coatings with one or nore L. gquid mediumchain trig e Backgr ound
of the Invention Typi“&a *F(ip Q?oé"tﬁ%qgsg&rrf 5,'\] E%ﬁfééggﬁnery product s,
GHO

such as frozen, fat-based CONFER ag, norsel, cone,
cup or cake, are conposed -con arni ng s ances -5 e class of
coating materials commonly used for such purpose are the chocol ates, i.e.,
pl ain chocol ate, mlk chocolate and white chocol ate, which are based on
cocoa butté?ﬁﬂhm&ﬂeﬁl@la%s of coating materials well known in the art

are the so-call ed]a,%gonl Vepﬂ und’ gﬁ %;a@% mpgeLi ﬁgén&%%?'{]edé Oghé’al'a{mcﬁjné he

cocoa butter has Pt erndt i ve suc

cocoa butt erg ey ale st foaaRlE koat368 Byt @6n§él@§icbﬂéh§3¢5p:§ GREY il eor

cocoa butter replacers ("CBR'). For a detailed discussion of these types
of alternat imeiftdinisee,a fdesicednpliecofinyt Level ¢f the moatmmm of the
Anerican G| Chem sts Society 62(25 17-21 1985 . Shuk

Devel opnent FERLASIRG z%ncPorlfd-Pél o46Leg ?ngg?n c‘?{“Porl‘—%}brcF Ry,
40(9), 72- T o380 wild}f Hed PrORdLES 12bulh! E\Qdfurﬁ LREDE PO A Bfb eI g, by

r ef erence.

Background of the Invention
Typically, coatings used for confectionery products,

such as frozen, fat-based desserts, e.g., an ice lolly, bar,

- morsel, cone, cup or cake, are composed of fat-containing
substances. One class of coating materials commonly uéed for
such purpose are the chocolates, i.e., plain chocolate, milk
chocolate and white chocolate, which are based on cocoa
butter. Another class of coating materials well known in the
art are the so-called "compound" coating materials wherein
some or all of the cocoa butter has been replaced by
alternative fat compositions, such as‘cocoé butter

. equivalents ("CBE"), cocoa butter substitutes ("CBS") and/or
cocoa buttier replacers ("CBR"). For a detailed digcussion of
these types of alternative fats see, for example, Traitler,
H. et al., Journal of the American 0Oil Chemists Society,
62(2), 417-21 (1985’; Shukla, V., Developments in Oils and
Fats, 66-94 (1995); Berger, K., Food Technology, 40(9), 72-79
(1986), the disclosures of which are incorporated herein by
reference.

In practice, the coating material is melted or otherwise

liquified, and the frozen desserts are dipped into or
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Im.pfactice, the coating material is nelted or otherw se Indshfg d
t Re frozen desserts are dipped into or . §hw£ﬂwh“d
2 otherwi se coated with the liquified coating, such as by

enrobing. The fat of the coating congeals on contact with tﬂ’l&uuﬂiuﬂ“m

dessert to forma coating over all or a portion of the dessert. During the

coati ng e h pparent, viscosity {referred to bereipafter as sinply

the "vi 8@%%?@%? %PgPﬁg ﬁ%f’ﬁe%h%o%% lrﬁuéstht‘)-"e lr?w?i’ntsélf:rt%‘eas fhin narrow

limts spragsHgeothahrbBeng! OPLlie AFDUNEE Afhe Q¥atGg EBhEERdEs bs pi cked up

by the frozen confection. Coati ngs conprising a substantial amount of

fat, howmetert witbnthesfrageprdpessentesa farmee apasdngsbyeroaylt oxr t he

consuner and/ or thg E%Od ct §£oducer._SuggFgropenties i ncl ude t he tendency
r

to breaR, PPFEEEDOP S oFeS8ET T ng D gL (O 10Gn OERGEPSN SR8/ or to

soften E?Bai‘lalﬁ@_ ifﬁfséggitpaﬁlfj%f)%:ﬁf&? W@Eﬁ%{r{ag't%xa‘i@i %{ilﬁ%gatfllé” her

| nportan consideration wt e use o ased coa such as

chocol ateissosheyahoufit thé wmel ved asodthimer aaisitn pec matitbichihed wiohtihe frozen
dessert. For example, a typical chocalate coating for an ice cream bar
cont ai nB2558Yt 18D1EE| BPi eRSPEe thRRL . theh PYoReFe SMONSEL PENCBRLERE cal ori es

comes fopLihe;f gL owlieh sEegynls. T, ARPIBAI Gy 60%of the coating.

Cal ori e-CONASCI OUS™ cONsSuUnNe wever, coatings with a |ower anount

of calories.ceneingy tOmpeisthyties Qe alcariodnt of Fdeh coatings is to
reduce the anount of fat therein. Care nust be taken when doing so,
however howemer, often display properties that are unsatisfactory to

the consumer and/or the product producer. Such properties
include the tendency to break, flake or rub off during
production or consumption and/or to soften too much in the
hand of the consumer. 1In addition, a further important
consideration with the use of fat-based coatings such as
chocolate is the amount of calories the coating contributes
to the frozen dessert. For example, a typical chocolate
coating for an ice cream bar contains about 80 calories per
bar. The largest portion of the calories comes from the fat
which accounts for approximately 60% of the coating.
Calorie-conscious consumers, however, demand cdatings with a
lower amount of calories. One way to reduce the calorie
content of such coatings is to reduce the amount of fat
therein. Care must be taken when doing so, however, since
adjusting the composition of the coating may substantially
affect the viscosity and the resultant rheology of the
coating, which may, in turn, affect the quantity and/or the
quality of the coating applied to a particular confection.

It would therefore be desirable to provide a fat-based
coating confection with a reduced tendency to break, flake or
rub off the underlying substrate, and having a reduced
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adj usting the conposition of the coating may substantially Thﬂfshé%mask&ﬁgcpmed
vi'scosity and the resultant rheol ogy of the coating, which

affect the quantity and/or the quality of the coating appli Bmmm mrl IIL
particul ar confection. It would therefore be desirabl

f at - based coati ng confection wth a reduced tendency to break, flake or

rub off the i havi.n

3 calorie con? &fq} ?%e(f%flpggugﬁ'nﬁefiﬁ 1§%Eﬁ? Fpopat o%r%%'?ent in the
fat - based anﬁé%ﬁ/\ﬁ‘hﬁ{ aiHe mhbee@aoebhteag Wﬁé?&ﬁh”éuéhsé’&ﬂgb&é

viscosity to permt application thereof upon, e.g., a frozen essert

t hrough t he ngitefing a:tﬂuﬁﬁles.mtclnasostnbyetdl permiedaphbimat #Asn t aught
herein, the neth];g of the present invention results in formtion_ of

f at - based co‘%}'f?‘?@ YUY S @ns PofTOERPeERFBREC ShEPUGR tRR use fim which
fulfill the d oaghfflds NeRG T2 tﬁc}B%Q Li‘ffﬁé Qé!it Lﬂﬁveredﬂge@aéﬁt oaiteltir}gs.

Summary of the | nvent I on nven ected

enmbodi nent, the anetteidiart ftile pedsenng mbentabnceeeems | Th aeSathiane b

confecti one coat| material wherein the coating material has a

suf ficient %ﬂg ARG gamPredtionspéeni conbeptiens i cuandis etant i on

of the coatl t nder | confe tLoner bstrate. The
cﬁ%aﬁ@, QJH %h %‘i’}éﬁﬁl 5&? Ton éo?g?“bnn%? ff' % s

met hod conprises rep acing a
fat-contai nig¥ittle, reduced fat coatings.

Summary of the Invention

The invention is directed, in a.first embodiment, to a
method for reducing the fat content in a fat-based
confectionery coating material wherein the coating material
has a sufficient viscosity, when liquified, to permit
application and retention of the coating material upon an
underlying confectionery substrate. The methoa comprises
replacing at least a portion of at least one fat-containing
component of the coating material with an amount of a liquid
medium chain triglyceride which is sufficient to maintain the
viscosity of the liquified coating composiﬁion at a desired
level and applying the regultant coating material upon at
least a portion of the confectionery substrate.

In a preferred embodiment of the invention, the
viscosity of the liquified coating material is adjusted to a
range of from about 100 to about 5,000 centipoise by the
replacement of up to about 35 weight percent of the fat in
the composition with from about 0.5 to about 40 weight
percent of the liquid medium chain triglyceride. 1In
alternate embodiments of the invention the viscosity of the

liquified coating composition may range between about 100 and
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conponent of the coating material with an amount of a |i quis Sre¢kiasBreg Repilaged
triglyceride which is sufficient to maintain the viscosity -

liquified coating conposition at a desired |evel and applyi m‘maﬂ
resultant coating material upon at |east a portion of the c ery
substrate. In a preferred enbodi mrent of the invention, the viscosity
of the Liguified coatin terial is adjusted.to a_ range of from about 100
to abou%'@{’lé)oc(‘)e%e]rﬁcf]p%ef gaé’ y S S gg@%@l’fﬁbﬁﬁ’ 'uBef‘Hegﬁoﬁ o4 HRP ght
percentafd ifﬁbdfﬁeﬂﬂlpéfﬁéPOW@P%ﬂﬂﬂﬂ%fMéH@ohﬁﬁghepOEgeOaéoﬁﬂtaQ?Ut 40

wei ght percent of the liquid nmediumchain triglyceride. In alternate
enbodi nbat srepladed imareritd arp ttve akiositoSiot wedfhthpertenti bf edheoat i ng
conposition nmay range between about 100 and

4 3, 00RPREMRY pR s S LhRENGRRNY mdtie oy @beukhRy, weéohEeRersBRE 2bothand 2, 000
centi poj : E=Talens odj t., o Lh t_of repl aced y be up to
about 3%8%6%%'[ percr}agir’%?ﬁ—’g:Eé :ﬂnogmclggttti g’&,%g%?l@afg g}lﬁ{é?éfly;sgﬁ%gt%oggout 25

wei ght pestentedf tTe aditiaivedhedeh ralBoet iand) wakght qReacrediweduction
being nost preferred. To achieve these reductions, the |liquid nmedium

chai n t¢h3fyderiglescenides mayhalsleynssedydbe addadoinmt smovnngi ng bet ween

about 3-20 weight, percent, .or, alternatel bet ween about 3-10. wei ght
per centr.ar_ﬁ)]pq%% %\feee}rgl ﬁri)ﬁjr e 3 '%eor ¥§&951§y\é\?§F§ + oPTt ﬂgt?ﬁ?a?“ﬁll’ he _
fat - contey widl LURONENTN Sde 1TRE %J:_rc‘éﬁlta.‘ceﬂpﬁ‘flbr?‘fgﬁ?ﬁ??etﬂfé&ent by wei ght

of liquid MCT added to the conposSition. her preferred
enbodi mmrtceait thye wanght icdh tHeh€at in the fat-containing

component (s) may be replaced per each one percent by weight
of liquid MCT added to the composition.
In a further preferred embodiment of the invention, the

confectionery substrate is a frozen, fat-based confection.

Detai

It is noted that, for ease of understanding the
invention, the method for reducing fat in fat-based coatings
for confectionery products is described herein with regard to
a specific application for applying a coating to a frozen
fat-based confection such as an ice cream cone. However, the
method of the invention is not limited to use for coating ice
cream, as coatings such as those contemplated herein may be
readily adapted for application to a variety of alternate
underlying confectionery materials to serve as substrates,
which may or may not be frozen.

The invention as thus exemplified herein is therefore
directed to a method for reducing the level of fat in fat-
based coating confections for application to, e.g., a frozen
ice cream cone or bar, by replacing a portion of the fat-
containing component of such coating confection(s) with a

NY2 - 754703.1 4
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confectionery substrate is a frozen, fat-based confecti on. This $hed HadB2eh Replaced

Déscri ption of the Invention It is noted that, for ea
understanding the invention, the nmethod for reducing fat i
coatings for confectionery products is described herein w
specific application for applying a coating to a frozen fat

M

- based

a

fecti ' . Ho th t f . the,jovent i
Co ot 1+ m e Ahqift TGS a WRNEUR enal eiTelibetiad LEGHEL! ' O
cont enpl at ed Ms¥RIvErTBALHRE idRAPorkt2dAPEArhOT 1 BRRI d QT OThi® wneari ety of

alternate wunderlying confectionery materials to Serve as s

ubstrates, which

may or nmay ramathend rawmpesition, a@idétipuehlyopemsithushexergddditad dferei n

is therefore directed to .a nethod for reducing the |evel

based coati A OHEAN GRAUEHT SOBPPEAELBR t b; S er PTLAT {FJAHF
bar , . aci L . i ni t of
cone or bar aﬂ%ﬁn:;%ﬂlﬁagiﬁ?g)oavk\:ﬂ%?%tdg%tgﬁ tBeyiehin SOMLA ALDOG-HUPOAGIT O

such coating

of fat in fat-
ice cream

5

desired anod@ciﬁiﬁaﬁﬂnynuhenaﬁauﬁnghpkacéébgIaﬁ@rfﬁbt&éﬁ&ﬂ?éndeﬁbhﬂﬁyer

the incorporation of the liquid MCT into the coating conpo
addi ti onal | yrefthan: aeabingdedi tessf brintlappnénteedt i IRF
I.e., prior to the _application, to be adjusted to within a
for facilit%ﬁ?ﬁﬁjtqﬁéﬁéxﬂﬁ ! pPG%éss, and further, renders

sition,
oFgERsLY i toh,
desired range
the resultant

coating(s) |ess byifddi@mpRohalibUtribe@geekilig! ¥rimcT bigadhad | Bdedn Ofs rudedf .

herein, refers to a saturated fat containing from 6-12 carbon

atoms. More particularly MCTs comprise substantially 100%

C8-C10 fatty acid triglycerides. MCTs are preferably

produced by esterifying glycerol with medium chain fatty

acids. MCT materials useful in the invention are available,

for example, from the Stepan Company of Northfield, Illinois

under the trademark NEOBEE®, e.g., NEOBEE® 1095.

An important consideration when lowering the proportion

of fat in coating confections in accordance with

- of the invention is the viscosity of the coating

the method

material in

its molten state. This parameter is particularly important

in coating frozen confections, e.g. ice creams which are

.typicaily coated by a dipping process, since the.

viscosity of

the coating material bears directly upon its rheology and

thus will affect the amount and texture of the coating

applied to the substrate. In practice, the viscosity of the

coating composition is measured using a Brookefield

viscometer. The data obtained at several viscometer speeds

are used to calculate the yield value, i.e., the

viscosity at

zero shear weight, and the Plastic Viscosity (defined as the

rate of change of viscosity with respect to the shear rate).

NY2 - 754703.1 s




A mediumchain triglyceride or MCT as that termis used H@rsmenaaslg 'ﬁ%‘p

a‘saturated fat containing from®6-12 carbon atons. Mre p
conprise substantially 100% C8-Cl10 fatty acid triglycerid kﬂH
preferably produced by esterifying glycerol w th mediumcharn

acids. MCT materi aI S useful in the invention are available, for exanple,

fromthe Ste f Northfield, |IlI i s under the tradenark
NEOBEE][ er“rSf "P?}]’S [E‘FP’] £"iiio@%ter““me‘glA LERt YFSPEAt i on when
| ower i ng i RIIQRQYIEQM) of fat in coating conf ect | ons in accordance with

t he rrethod of the |nvent|on Is the viscosity of the coating material in
its nolten stGmeraIlilys maghnéaercomp@aitim& aﬁdwe |anmllaamve|lly doat i ng

frozen confections, e.g. ice creans which are plca coated by a
di ppi ng ﬂﬁ?@@éé”y Si H@éluFﬁélng%og?‘f-yl%Yelt RO’ Sert|°alral§r§§rs

direct!y ﬁ%l%é&@e%'fo%eaﬂ &H > "‘ﬂfﬂaé Q&Jeﬁoﬁ *lﬁ%nzﬁ\‘%ﬁ’ltd gl (et ur e of

t he coatlng ap he "su n prac I'Cce, scosity of the

coati ng d}ﬁlmp?drtllgo.li}'cle&lﬂiéésuéﬁdsuﬁb nDo@elBra%efﬂsfddbit\# gForeler . The data
obtai ned at several visconeter speeds are used to calculate the yield
val ue, iccatinghaagegdedi ty at leved cheser vied dihat &fd aded iPlgastic Vi scosity

(def) neg. 22,4185 LaLR0h:S0R08n8L YLPEPS' Sy LN raspect Lo fhe shear

det erm %ecb@etepa%eahsvugeﬁsatﬂumﬁ et Nor USEORidvhtlions, inGal@sakl v, high

fat conpositionS have a relfatively low viscosity. Reducing the fat |evel,

however theematuire odi the thdevigingitonidcttiwn conal ithg cBaeiaddi tion of

i quid q&%&%@atlon itself. The desirable (apparent) viscosity for
coatings produced according to the method of the invention
ranges from about 100 to about 5000 centipoise. A more
preferred range is from about 100 to about 3000 centipoise,
whereas the most preferred range is from about 100 to about
2000 centipoise. The determination of whether the eoating
composition has the proper viscosity for a particular
application is made by checking the amount of coating picked
up, e.g., by the frozen confection, during the coating
operation. This amount may differ on a product by product
basis according to the product to be coated. One of ordinafy
skill in the coating art would readily understand how to
attain a desiréd.viscosity for a particular application to
permit sufficient coating pick-up without the need for any
undue- experimentation.

While it is theoretically possible to remove up to about

35 wt. percent of the fat from a coating composition of the
type contemplated herein, it is more preferred to remove only
up to about 30 weight percent of the fat, and most preferred

to remove no more than about 25 wt. percent. That is because

removal of greater than about 35 wt. percent of the fat has a
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chain triglycerides tends to |ower the viscosity of the codhisSieetrat Béeh Abplaced
to a level closer to that of coating nmaterials containing hi

fat. The desired viscosity depends upon a nunber of consi deralmmlmﬁ”mm
inecluding the nature of the underlying confection and the co

conposition itself. The desirable (apparent) viscosity for coatings

produced acgarsiig ! JeJTRU0RY66oLDECL ETLON  LaNgEsFLOMAPOUL, 400 to

about 5000 cent1pol Se. eérred rangeis

3000 centi pQickenal WiRIcRd®ihke congl tPEREST §80wd BN USs I1$pdd WAL R QD df0
about 2000 centi poise. The determ nation of whether the coating

conposi ti on thes adas imgogempeisdtdoont pnter it parsokidifiedpparcdtticon i s nade
by checking the ampunt of coating picked up, e.g., by the frozen
confection, TAASSF@Se coating operation. This amount may differ on a

product by produfepdiiiing BEGAN Gheg%g?gyg%g%%ae e faAbaL (e of

ordinary skill in“the ng art e under st a owto attain
a desired viremesid,y oher mypadti Eubar appati ¢abiod doutperonivit .S Wdda@imniof
coating pick-up without the need for any undue experinentation.

While it istheediCatitealthe pessipgecoBPeaibien upn ta-ersiance 35 tht theer cent

of the fat froma ¢ hNg.co sition, of the { caontenpl ated .herein, it

's more prefELFSE €3 FORodEBRISOn - UpME6e dBETie R et S BUIER to1 Hehe

fat, and nogldgeet@nced frbR ABBLYE3 N NBhSut NAh Wt e MentPer ¢RJHe That

I s because renoval of greater than about 35 wt. percent of the fat has a

7 preferably, the range is from about 3 to about 10 weight
percent. As demonstrated in the examples which follow,

approximately 3% of fat may be removed for each 1% of MCT

added. The amounts above are in percent by weight.

Examples
| The following Examples are provided for the purpose of
illustration only and are not to be construed as limiting the

invention in any manner.

Example 1
This example sets forth the composition of a "control"

composition comprising a compound coating containing 62% fat

with no MCT.
Ingredient Amount (in % by wt.)
kl) Sugar 21.46%
(2) Coconut oil (Nutresca brand 51- 40.75%
25, 76°C)
(3) Partially hydrogenated soybean 20.08%

oil (Durkex brand 100 with
tertiary butylated hydroxy
quinone antioxidant)
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substanti al negative inpact on the coating perfornmance undetyis Shet ARIBeen Replaced
processing conditions, as well as upon the texture of the ¢

conposition once it is solidified upon the substrate. IMEE!IHHM m“‘n
the proportion of fat one desires to renove, one nay add fr . 0
about 40 wt. percent of the MCT to the coating conposition in accordance
W th the( net@og of the invention. NbrF @referably, tq§ @ unt to be added
ranges fr3%1a 64633 §8‘a885Pr§ ﬁ%?%%t b rcent. Most r rably, the range

i s from about 13% 83kbout 10 weight percent. As denpnstrated in the
exanpleségh;gﬁu%%ghgm%togggr ééggiﬁi&hégbof fat may beoﬁgqgved for each 1%

of MCT € anount S"above are*in percent by wei ght. Exanpl es
The fol | qufngwExgnBbesaare provided for the purpose of g gigkl ustration only
and are not to be construed as limting the invention in any manner.

Thi s exartple ¥Vehslidnth the conposition of a "control" 0.0é&nposition
conprising a conpound coating containing 62% f at w th no MCT.

| nrgrdi edB) Milk Solids Appunt (in % by wt.) (1)

21. 46% (2) Coc nEt oil (Nutresca brand 51- 1004%0%5@6 25,
76[err] Q) (3) PRFBtal Iy hydrogenated soybean -V230. 08% oi
(Durkex brand 100 with tertiary butyl ated hydroxy qui none

antiox ggai o 5

This example provides a compound coating similar to that
set forth in Example 1, except that the fat proportion has
been reduced from 62% to 50% with the addition of 3.4 wt.

percent MCT.

Ingredient Amount (in % by wt.)
(1) Sugar 36.52%
(ZY Coconut o0il (Nutresca brand 51- 29.35%
25, 76°C) '
(3) Partially hydrogenated soybean 14.73%

0il (Durkex brand 100 with
tertiary butylated hydroxy
quinone antioxidant)

(4) DeZaan Co. Natural cocoa -(10- : 15.00%
12% fat)

(5) Russell Stover Cocoa Liquor 0.45%

(6) Medium Chain Triglyceride 3.42%

(7) Vanillin 0.05

(8) Lecithin —0.48%

Total _ 100.00%

As demonstrated in Table 1 below, up to approximately

3 wt. percent of fat may be eliminated per 1% by wt. of MCT

NY2 - 754703.1 8
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(4). DeZaan Co. natural cocoa (10- 10. 04% ’m&%héeaﬁaslaeen(n Salaced

Rissel | Stover Cocoa Liquor 0.31% (6) Wey

6.96% (7) Vanillin 0. 04ﬁnlmm "”I”H
Sol i ds 0. 36% Tot a

100.00% Exanple 2 Thi s exanpl e provides a conpound coati ng simlar

to that set f th| e that t fat_ pr.o |on S een
r educed from tgﬁ%%\r/rmp‘feﬁa%ﬁge d?ﬁ%‘ﬁtlo?gg: odt] rgggﬁ Olb
I ngredient its propertles Amount (in % by w.) (1) Sugar

36.52% (2) Coconut oil (Nutresca brand 51- 29. 35% 25,
76[err] O . (3) Partially hydrogenated soybean 14. 73%

oi | (Durkex branj 100 with tertiary butyl ated hydroxy gui none
ant i oxi dant Zaan Co. Natural cocoa (10- 15. 00%
12%fat)  (95) %eégcgﬁbggeiscggﬂf‘l&q&'@r%xalf%}e 2 ﬁxce\%:nﬁ:ll"ﬁ@ i ®he

Medi um Chain Triglyceri
0. 05 (8) preeiehlti example, 12% of the fat (i.e., a reddbuﬁﬂh from 62%

Tot al 100. 00% .
to 50%) has been replaced by 5.36 wt. percent of the MCT oil.
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As . denDnstrated in Table 1 below, up to approximately :31Ms$@mﬂwénmRaﬂmﬁht

nﬁy be elimnated per 1% by w. of MT added
negatively affecting the coating material or its properti

This exanple is simlar to Exanple 2 except that, in the exanp
12% of the fat (i.e., a reduction from®62% to 509@ has been replaced by
5.36 wt. percent of the MCT oil

| ngr edi ent Ingredidmmunt (in % by wanourtl)(irS8gdy wt.)
36. 54% §2? Coconut oil (Nutresca brand 51- 28. 05% 25,
76[err] Cf1 (3$u9$artially hydr ogenat ed soybean 36.54% 14.07%
oi | (Dur brand 100 tertiary hutylated hydro qui none
anti oxi dZ?n Coagnuipey: (@Frﬁ\%&%m“@éé&a (10- S5 %8Ys 15. 00%
12% f at) (5)25Fm%6%DI St over Cocoa Li quor 0.45% (6)
i inT . 36%
NbdlUﬁ]C?gsn Péé 1gffrld%§rogenated soybean 5. 36 °14.07%
oil (Durkex brand 100 with
tertiary butylated hydroxy
quinone antioxidant)
(4) DeZaan Co. Natural cocoa (10- 15.00%
12% fat)
(5) Russell Stover Cocoa Liquor 0.45%
(6) Medium Chain Triglycerides 5.36%
(7) Vanillin 0.05
(8) Lecithin _0.48%

Total _ 100.00%

" As evidence that the substitution of MCT for the fat in
the fat-based coating confections of the invention does not
negatively impact upon the properties of the resultant
coating composition, Table 1 compares the weight pick up,
plastic viscosity, yield stress and apparent viscosity of the

coatings set forth in Examples 1-3.

Table 1
Coating Pick-up Weight  Plastic Viscosity®  Yield Stress™  Apparent Viscosity®
Composition (gms.) (cP) (D/em®) N () )
Control (Ex. 1) 6.00 80-90 0.5-2.0 200-250
Example 2 5.95 180-220 0.1-0.3 220-250
Example 3 5.85 140-160 0.4-14 250-300

1 Plastic Viscosity and Yield Stress were calculated using the software provided by Brookefield
Engineering Laboratories, Inc.

2 Apparent Viscosity is given at 20 RPM.
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(7). Vanillin 0. 05 T{alggheetlmgme‘cﬁmeplaced

0.:48% Tot al
evi denc_e that the s_ubstit_ution of MCT for the fat in the f

confections of the invention does not negatively inpact upo
properties of the resultant coating conp05|t|on Table 1 conpares the

wei ght pi ck up, Iastl SCOsSi tress and_a pare t, Vi sc03|t of
the coatings se %ocralrh %}ﬁ%’ % lues proviaed s Tant'e 5 Uned

Table 1 prdédtt gk obd%il%dJFfo\Qé'tQQt 18l~a§t fst\feégeﬁéy[gfcsdue@&lﬂy

Stress[err] Apparent Viscosity[err] Conpst (cP)
(Dicnjerr]) the method(aﬁ%thdkﬂﬂWEMtlbﬁxaré)subsﬁaﬂﬂlally s1m£ﬁh£ﬁto
0.5-2.0 200- 25Q , Exanpl e 95 180- 220 0.1-0.3

220- 250 Exdritee fchieved W%has;he C°ntr01401160r 62% pfat 1 geating p50- 300
(1) P astic%a o‘%!ty and Yield Stress were cal cul ated using the software
provi ded by ield Engi neering Laboratories, Inc. (2)

Apparent Vi scosi tBhe sirgiettiicai ddaciiMed and claimed hereimSifaibthecsarn
fromthe val ues prow ded in Table 1, the properties obtained for the | ower

fat coatingstiRigdret e Beanee hyetthed speciféci avbedinents chexsin anti al | v
62% coatin

| to t d th th t
mterial  AEIGRed o Rk, et FROBLARACE] SF4uTRRETh T2 not to be
imited in SORfdbadiinsRAciddveraTPadbaREbSob et Rt Ninthiel 7ed.argj NCe these

enbodi nents are i ntended
equivalent embodlments are intended to be within the scope of

this invention. 1Indeed, various modifications of the
invention in addition to those shown and described herein
will become apparent to those skilled in the art from the
foregoing description. Such modifications are also intended

to fall within the scope of the appended claims.
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i1l ustrations of several aspects of the invention. Any equival ent

erfbodi nents are intended to be within the scope of this inventioen—I-rdeed-
various nodifications of the invention in addition to t and
descri bed herein will becone apparent to those skilled i2ﬂ§%m&£ﬁ@% _ l3cpd,
f oregoi ng description. Such nodifications are al so intendeF n ﬁl # yaglhi n
the scope of the appended cl ai ns. B2
CLAIMS Wiat is clainmed is: : nmet hod for reducing fat content in
a fat based confectionery coating material having a sufficient viscosity,
when liquified, to permt application and retention of said coating upon a
conf ect Woaker ys scbaimed eiswhi ch net hod conprises replacing at |east a

portion of at |east one fai- contaj ning conponent of said coating nmaterial
with an amouht of %9€?ﬂ%i%9¥m%ﬁ4Hﬁ%ﬂﬂﬂ & GHEECEr e ashRE BRERE t o

mai nt ai Lds M Si ' ti ; | G £ 8 ing the
asul o R e ey R P AR, B S PGB oery
substrawkRen liquif?ed, ddepemhivdmsltiaating Ead ratentionhefesaitihe
viscosity of the liquified coating material is maintained to between about
100 and°@adblRIsUPOR 2 cPrRiRFEongrAFHRSteRte, Wadich megbrd medi um chain

tr'glycgéﬁggises replag&ng Q@“ﬁé&%é“%’ﬁ%%%%&% & %% i%%%@‘%ne“@éﬁh further

containing component of said coating material with an amount

of a liquid medium chain triglyceride sufficient to maintain
said viscosity of said coating when liquified, and applying
the resultant coating material upon at least a portion of the

confectionery substrate.

2. The method according to claim 1, wherein the
visdosity of the liquified coating material is maintained to
between about 100 and about 5,000 centipbise by addition of

said liquid medium chain triglyceride.

3. The method according to claim 2, which further
comprises maintaining the viscosity of the liquified coating

material at between about 100 and about 3,000 centipoise.

4, The method according to claim 3, which further
comprises maintaining the viscosity of the liquified coating

material at between about 100 and about 2,000 centipoise.
5. The method according to claim 1, which further
comprises selecting, as the confectionery substrate, a

frozen, fat-based confection.
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conprises maintaining the viscosity of the liquified coati ris Shaaei{a@Béea Repdiced

bét ween about 100 and about 3,000 centi poi se. 4,
according to claim3, which further conprises naintainingt [ Hﬁ
the liquified coating material at between about 100 and abou ,

centi poi se. 5. The met hod according to claim1, which further
conpri ses selectigg. and RRchaf getbeashy B4°E148h°, Amelepieq, Fat- hased
according t G Bidcht RGN oF SHEM1ehanl ABBYEh OfaidC:digtydkAmd Ug
chain triglyceride is added to the coating material to repface up to about
35 wei ght FEddashttoftheaicdagtingemsteonel f ab- ceplacaimy tonglonent3s 7.
The nmethod according to claim1, wherein a sufficient appunt of the liquid
medi um chai 1'§%9 Gege P saddedatt berfk ebat faly- FRRERIRING Fora@mnant up
to about 30 weight percent of said at | east one fat-containing conponent.
8. The met hod according to claiml1, wherein a sufficient anount of the

l'i quid nmedi um chai.n t mhel yeehbdeat8oradfigded oclhtm CoAtwHEremt &7 i al to
replace up to about 25 weight percent of said at |east one fat-containing
conponent. Sufficignt apeuntt pdthecbidihd mediwmiehain viiiiglfaenive is

conprises addi cent wei ght _of,the liquid nmedium _chain
triglyceridgg#%gg%FE%FFqﬁpﬁggﬂgcggp?ﬁba%oﬁ%oﬁ?ﬁi%)ef%ﬁ LQARPHE B cent by
wei ght of f&leight! RRric@htCERt 850ENEt least one fat-containing component.

8. The method according to claim 1, wherein a
sufficient amount of the liquid medium chain triglyceride is
added to the coating material to replace up to about 25

weight percent of said at least one fat-containing componeht.

9. The method according to claim 1, which further
comprises adding 1 percent by weight of the liéuid medium
chain triglyceride to said liquified coating composition for
each 3 percent by weight of fat of the fat-containing

component that it is desired to replace.

10. The method according to claim 9, wherein from about
0.5 to about 40 weight percent of liquid medium chain

triglyceride are added to the liquified coating composition.
11. The method according to claim 9, wherein from about

3 to about 20 weight percent of liquid medium chain

triglyceride are added to the liquified coating composition.
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cogponent that it is desired to replace. 10. The niEhiH ekt HasdigercHeplaced
téd claim9, wherein from about 0.5 to about 40 wei ght per I
medi um chain triglyceride are added to the liquified coati '
11. The method according to claim9, wherein from about 3 to about

wei ght percent of liquid nmediumchain triglyceride are added to the
liquified coating.conposition. . . 12. . The nmet hod accordi ng
to claimg, Ereeb?g$%§h?éxﬁﬁcoygﬁﬂg ﬁﬁoﬁgaiﬁ apigﬁ?rﬁé?cgﬁ mogb??ﬁpiq

medi um $hgé Nakbdhg! ¥E 8hd i dige 2R Jr0 15881 B ABAELRJ-FQPAI NG conposi ti on.
13. A nmethod for reducing fat content in’a fat-based confectionery coating
mat er i at riglyerr He Hife ciddud Wes chel i quilieerd| cqat ihedecotpopit hoh .
application and retention of said coating upon an underlying confectionery
substrate, which mnmethod conprises replacing a portion of at |east one fat-

contai ni ng cpyipo j ' ri L.Lhsan It aliquid
medi um chai n t?i3?3%%?%)eq?ghggﬁgk%%gagég gggﬁﬁh%.%gaﬁgfgﬁg%?g%% percent by
wei ght ©bnféer Lorad i PR indt@rialohadiingt at Berriscost tyisbes£of, to a

range of between about 100 and about 5,000 centi poi se and applying the
resul t afften cokayifgiemht &9 Aempden applicasion podt rekentiomeotopdidt i onery
SUbStrE%SEting upon an underlying confectionery substrate, which

method comprises replacing a portion of at least one fat-

containing component of said coating material with an amount

of a liquid medium chain triglyceride ranging between about

0.5 and about 40 percent by weight of the coéting composition

to adjust the viscosity thereof to a range of between about

100 and about 5,000 centipoise and applying the resultant

coating material upon at least a portion of the confectionery

substrate.

RN GG
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