2267207 PROCESS FOR PRODUCI NG AN | NSTANT COCKI NG MATERI AL The present

I nvention relates to a process for producing an in yal for
cooking, which 5 is usable sinply by heating, as aizzngsgrzzxsf?zr a thick
sauce for use, for exanple in, croqueLtﬁ,_gramim, and doria, after

defrosting or warm ng. The thick ingredients which are mainly conposed of
roux and ot her sauce material added thereto such 10 as mlk, butter,

stock, spi Ceggd&mdF@ﬁaPRogﬁéIﬂéeﬂN#ﬂ%%‘Mfdbmt«f@ MOTERERE! €. The
preparation of the t Ingredients.by the prior art requires trenenddhs
manual extendi ng procedure such as adding m |k, stock or water to roux 15
gradual |y under Hris¢ presentninvention wbuhUEssnaxa<pmnagsgrﬁdnalIy under

heat with 0} I t e such .
Commer cf o TRUARAS BOLASLORE' ey WARBrIy Won DUAELAR. wllfbho S0
packed Sor fimmalpl%mnlﬁrbYkhgwhlem asn at mmel’-‘iml oP¥led to use !

such sauce 35 Of £8r ChLECELE: eRBMPNBI iFO W DMl BERIce t0 a thickened
sate is reqU|re % care,to prevent scorching, because approx 80 percent

of noi stur in%t’ébnt%%e@F ba, after dﬁ«?&'&?&#l‘?@ P F RS al s are
preferably requesppsl ¢widle Shgpbasents which! are maiuﬂ;ur@omp&aascosi ty as

conmer | al Afod AN (BFAEE HARuEE, BAREFasdr arde ek (RS Yo
t her e 1&r e pobiicdds, dwstbexn) estockh apicesg mhmqom.t are twsed| ow .
i sture stAlRRPGAUSE &L A9 croquette.
The preparation of the thick ingredients by the %%
prior art requires tremendous manual extending
procedure such as adding milk, stock or water to roux
15 gradually under heat or adding roux to milk or stock
water gradually under heat with caution to avoid
forming lumps of the ingredient. While such
commercial products of bechamel sauce as in the form
of canned, retort packed or frozen products are known
20 in the market, in order to use such sauce as a body
of a crogquette, boiling down such sauce to a
thickened sate is required with care to prevent
scorching, because approx 80 percént of moisture is
contained. (
25 Accordingly such materials are preferably
requested to be supplied in a state of moisture and
viscosity as low as possible in order to improve a
workability and a productivity for commercial use
and/or for other consumers of large quantities. But
30 there are problems associated with heating those
products with a low moisture state because of an
increase in viscosity caused by starch
gelatinization, which makes continuous sterilization
using a scraped gaseous exchanger and filling into a
35 container more difficult and makes initial products
hard to achieve. 1In addition, the products, which



I ncrease in viscosity caused by starch gel atini zati on, which nmakes

continuous sterilization using a scraped gaseous exchanger and filling into
a 35 container nore difficult and nmakes initial products hard to achieve.
In addition, the products, which -2- were once gel atinized, have various

probl ens on distribution and storage begawse their physical characteristics
like a viscosity etc. are remarkably altered in accordance wth tenperature
variation. 5 . Consi dering the foregoing problens of the prior art,
the ®lgj ect of the present invention is to propose a process for producing
an instant cooking material which is good for distribution and usable only
by defrosting, Y&&Pni P EAIRnEzed, bolgVaat ¥rrdPusr Prodlemsg hj@k sauce

for croquette, ageetiibutdds doind. eterabye OrskEalge Sokneirhe EpyRcal

ment i oned probl t he present jnvention provides a process for producing
A i nstant | cooRPAGAREEENEEL i LIKE ofpriiseoR ity sebps o en e t

flour and/or raasesddimataccordande with tempdraltare vaxridtdior.at unifornly

t t t f £ 0 - 0.l h
foux,  theSamount of CERETAREAY? ' EhERGo LAY, Brbpihnb, OF] 3ne® prid ®
fornul at ed bei Aygti nthiec obdegs of fthemBraserdpinyeMuiahtis e drepese t ot al

vei ght of the gngsQdsst folrh uciﬁchHBt Hstdite f BboRAAGO M drif bE
formul ated being.,in the range 'of from2 to 30% by WE|gg%bH%§egnon t he total

wei ght of the BRd&SHr o#8ctIo9%he IRET gRiSEREPBLELPN [AN] o ly by

defrosting, warming or heating as a body-material or a
o 10 thick sauce for croquette, gratin, and doria, etc.

In order to solve the above ﬁentioned problem, the
present invention provides a process for producing an
instant cooking material which comprises the steps of

heating wheat flour and/or roasted wheat flour with

15 edible 0il and/or fat uniformly at a temperature of from
110 to 130°C for 0.5 to 3 hours to form a roux, the
amount of the wheat flour and/or roasted wheat flour to
be formulated being in the range of from 5 to 30% by
weight based on the total weight of the end product, the
- 20 amount of the fat and/or o0il to be formulated being in
the range of from 2 to 30% by weight based on the total
weight of the end product, the weight ratio of the total
N wvheat flour and/or roasted wheat flour to the total oil
and/or fat upon preparation of the roux being 1 : 0.4 to
25 '3 and the total moisture content of raw materials for
the roux being not more than 15 % by weight, cooling the
mixture, mixing and homogenizing other pasteurized sauce
materials therewith at a temperature not higher than
_ 60°C to avoid wheat starch gelatinizing, to obtain a
30 homogenized mixture having a moisture content of 40 to
93% by weight based on the end producf, and packing the
homogenized mixture into a container in an aseptic
condition and kept in a chilled or frozen condition. We
hereafter describe each factor which comprises this

35 invention. '



wheat flour and/or roasted wheat flour to the total oil and/or fat upon
preparation of the roux being 1 : 0.4 to 25 3 and the total noisture
content of raw materials for the roux being not nore than 15 % by wei ght,
cooling the m xture, m xing and honoggni zi ng ot her pasteurized sauce
materials therewith at a tenperature ngt higher than 60[err]C to avoid
wheat starch gelatinizing, to obtain a 30 honogeni zed m xture having a
noi sture content of 40 to 93% by wei ght based on the end product, and -
packi ng the honpgeni zed nmixture into a container in an aseptic conditi onse
and kept in a chilled or frozen condition. W hereafter describe -each
fact or - whi ch conpfheat Fheyras invention..©  Wieat Flour The kinds of

wheat flgur to berliéedciﬂdéh}@fi.%%%&i Qmaﬁe ned -lham h?éd]E Fiﬁ-'-.stneilégi c o
type. or gxa e, _strong our,, . u our, or_soft _Tlour e
16d i thi sERVRBREORN areonet Linibad nFoor | ReBtEien DR ndP her ei n
i S not restrexamplép atepngi floukrevmeditime flllomar, - araysdfit tfilcwe negst ed by
dry heating heat i : Y : hQﬁ%g h I , Wwhi ch
changegét he ]Q%I \(()%ie*of%rg\%ﬁ,s _s%ﬁq{cr%‘;ewagéfc’gé%ei n ngm&?ﬂ{é ?gfs_e% t he
producti on ofluten wontained Lhereducissnok nestréated| to uuereckhic
provi ding depé¢&fl, Phifid Glout may be those roasted by dry heating or
wet heating. However the excess heating.ofﬁthe flour,
which Changes-the*colour_to brown, should be avoided in
10 the case of the production of the Whitefsauce.pfoduct

)

- such as bechamel. Sauce. For profiding desired physical



properties, in general, wheat flour is fornulated in an amount of 5 to 30%
by weight, preferably 10 to 25% by wei ght based on the total weight of the

end product. The Heat Treatnent of Wieat Four with Ol or Fat 5 -~ Any
edi bl e animal or vegetable oil and/oryfat, such as rape seed oil, sesane
seed oil, soybean oil, peanut oil, saRflower oil, coconut oil, pal mkernel
oil, beef tallow, lard, or mlk fat, or fracti onated,
interesterfied, hydrogenated, or any other processed oil 10 or fat

t hegeof can be used. The oil and fat are fornmulated in an anmount of 2
to 30% by ight, preferably 5 to 25% by wei ght based on-the total

-wei ght of thBr@HﬁrE%%%Iuc-‘fn gensralhe whadtntf lsfn e farmpeted in amo smal |,
the desired afv¥nts dfots ftsB m , weighb§ ééeferabm?r 10ard 28wy he

wanount of the oil]l_ a e se ati i s, caused In
*addition, in¥ 8thF BBS8 t&%?& ¥gi EB%pQFtl %'ratlo of
wheat flour to thwhéaHeandn'neaumlenmpow phepar a'buamwdftm Imei.lr oxxFat 1 : 0.4

to 3, pgeferably foy Qabei@ £14@01 or vegetBBieOBLY Bhifol Neaglesiigg roux,

the total noisture FaW et er gl s or T oux y' el g or
| ess, nore pRefEaRB| peedypiy, m@neglameouseleésmlrh@qma\mgndf, mﬂ?mat flour

or roasted vheat Eh?!ﬂ.oﬁbkr bling bacbaﬁtam&e%tlwmr@ﬂ And/ Yed@l, 25
fornms a roux nces the favoured arona and fl avour as a food

materi al , V\hf'ﬂﬁi‘%"a hi®F8ni ol ni X&KLk orfRtand Tavofrastinnated s ot
and/ or oil aﬁdtenastwlfﬂ&w,athjdwenateabeom dhytr 6thér sprdeddsediasiiled for 30

Lot ool 0 SobOlf | I derBen iy culgade, | R 1OF L che W errIC
-formulated in an amount of 2 to 30% by weight,
preferably S to 25% by weight'based on the total weight
of the end product. When the amount of the oil and fat
is too small, the desired roux is not formed and, on the

15 other hand, when the amount of the 0il and fat is too
large, separation of o0il is caused. In addition, in
order to obtain the desired properties, the weight ratio
of wheat flour to the fat and/or oil upon preparation of
the roux is 1 : 0.4 to 3, preferably 1 : 0.5 to 2.

20 For obtaining the desired roux, the total moisture
content of raw materials of roux is 15% by weight or
less, more preferably 10% by weight or less.

% The heating of the wheat flour or roasted wheat
flour stirring in the aforementioned oil and/or fat,

25 forms a roux, and enhances the favoured aroma and
flavour as a food material, which is a harmonious mixed
aroma and flavour of heated fat and/or oil and roasted
wheat flour. The mixture is suitably heated for 30
minutes to 3 hours in the temperature range from 110°C

. 30 to 130°cC. _

' The heating can be performed by a suitable

- apparatus, which is not limited specifically, and may



apparatus, which is not limted specifically, and may be, .for exanple, a
gas heated kettle or a kneader plant using high pressure steam ‘The heating
al so sterilizes nolds, the spores of the rod shaped bacteria in wheat

flour. 5 The obtalned roux is cooledéfo a tenperature wherein the
wheat starch does not gelatinize (if in an atfueous condition). Generally

starch in an.aqueous nedi um begins to gelatinize partially at a tenperature

of about 55[errk%lle t){}%&ﬁﬁﬂl&e@tgﬁzﬁéaﬂéh k@étfetgfpgrﬁﬁgggepf about 64J

or 65 degrees, wheat Tlour which was heat treated In

~ hydr ophobi ¢ mediRE3m: [using igh H?W?ﬁ%ﬂge%&?rﬁ%ﬁ%ﬂdﬁ%ﬁe
thi ckeni ng by gedtady 3l Zfdd Ao THES mé £pores oPVEve rédeshigpédt reat ed wheat -

~with oil and fa honpge Sl as good dispersibility in an aqueous
medi a, so the héﬁ%ﬁ%?t’(ﬁe"’% l{h ‘yol%‘br'cool ed bel ow the gel atini zi ng
" tenperature %y a heat hzmgﬂnat royx digy coolad sth| 2. t@mperatbrerial s 20

oux, for examphie f’ft%‘dé’q“fia g ool ndk, MUEE IR A1 P PLRT Lhon

Ccream filled cradnmausis condidekon) k@qwlhntqﬁr@nllth er mlk, and

- various kinds ofachiils (et fidin Zb”egiﬁéa: éli.atﬂ?iz ﬁ-tﬁiii\caé &rom neat,

- fish shell fish, ve et bl es r nushro even ma also be
used as a sauceqﬁﬂﬁéqé% H§$ rapldf& éia 1n1zesy

10 at a temperature of about 64 or 65 degrees, while the
wheat flour which was heat treated in the hydrophoblc'
media (011 and fat), is mostly not gelatlnlzed and
the thlckenlng by gelatlnlzatlon does not occur.

However the heat treated wheat with oil and fat

15 homogeneously has good dlsper51b111ty in an aqueous
medla, so the heated mixture should be cooled below
the gelatlnlzlng temperature by a heat exchanger as
rapidly as possible. '

Sauce Mateérials

20 Emulsified aqueous milk product is sultable as
a sauce material other than roux, for example
defatted milk powder, whole mllk powder, ‘butter, mllk'
cream, filled cream, cheese, cheese~like food, butter
oil, butter milk, and various kinds of stock (which

25 are mainly hot water extracts from meat, fish shell
fish, vegetables, or mushrooms) or even plain water
may also be used as a sauce material other than
roux. When a. hydrophobic material is contained in
the sauce raw material, such hydrophobic material is

30 preferably contained in an O/W emulsion.

As aﬁ_eﬁulsifying apparatus, propeller mixer,
homogenizer are emulsified. '
The sauce material fully emulsified especially
by homogenizer is stable and has hardly apprehension

35 of separation of phases even after production of an

instant cooking material according to the invention.

~
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roux. Wien a hydrophohic material is contained in the sauce raw materi al,
such hydrophobic material is 30 preferably contained in an 0/ W emnul si on.
As an emul si fying apparatus, propeller m xer, honogenizer are enul sified.
The sauce material fully enulsified especially by honogeni zer is stable and
has hardly apprehension 35  of separat;on of phases even after production
of an instant cooking material according to the irention. The m xi ng
ratio of this sauce naterial and the above nentioned roux is determned in
a r&rge whereby the consistency of the mixture is between liquid and fl uid.
Usual ly the noisture content of the m xture ranges 5 from40 to 93% by
wei ght, pref eThlel misting ¥idyofiethhs, sance matkesrialll \argD the JGaBove

wei ght, and e}ﬁ%t'l%"edorféﬂ ahly fdsh 7§e?/q]bXnV‘% Wéngés%&e%wgfa% ni zed

product The 1 nstant coo materi a is invention i S not
i’n such nD|stGPESFEEQBCXhQFaE@%rm&%kPqﬁ)ls hetwesh 1 igwid tand SEBeidi zat i on

and Filling The abmsaanyt tRgeflosatFe f@érﬁférﬂi St Nade B dRe X rahgesd al so

b df L d di st t t
pecause Pi i s 5eenfds €0 "Eakl N MELuREy | PRAFRTRILY Al l)t%’“b%?sef?ﬁ“?%

case of the pwedghts msingg piresﬂesratml)edsmn'dokep% by area]gﬂﬁ,edarm évemen
condi tion, UrfigyUludedidhyoanetdl Yes Sheludight| Bale P bRodHiNdSta

atnDspherlc pressure can he “st |TZa |on enpera ure i s
product. The 1nstant cooking material of this invention

is not gelatinized in such moisture range characterized
\ 10 by low viscosity.

Sterilization and Filling

The above mentioned sauce material other than roux
should also be sterilized for long time preservation
during distribution and storing because it is often

15 contaminated with various kind of bacteria.

In case of the products being distributed and kept
in a chilled or frozen condition, UHTS (Ultra High
Temperature Sterilization) method under atmospheric
pressure can be used. The sterilization temperature is

20 normally in the range of 85 to 100°C (preferably 90 to
95°C). But in case of the products being distributed
; and kept in a chilled condition, Direct Steam Injection
./ Type, which sterilizes instantaneously under the high
temperature of 120-160°C X 30-1 second (preferably 130-
25  150°C X 7-1 second), can be suitably applied.
Accordingly such a method can denature Enzymes and
- destruct bacteria completly without so much
deterioration of original flavour and taste.
Thus sterilized sauce material is mixed with the
30 separately prepared roux in an aseptic condition and
packed into a suitable container such as retort-pack ’

ot

can, or bottle and stored in a chilled or frozen state.



20 - normally
But in case of

in the range of 85 to 100[err]C (preferably 90 to 95[err]C).

the products being distributed and kept in a chitlled

condition, Direct Steam I njection Type, whi sterilizes instantaneously

under the high

tenperature of 120-160[err] C4¢ 30-1 second (preferably 130-

25 150[err]C X 7-1 second), can be suitably applied.. Accordingly such a
nmet hod can denature Enzynes and destruct bacteria conpletly W t hout

so nuch deterioratigp ﬁsﬁ_rgﬂlggﬁméf@ygyrcﬂﬁégsﬁf@dqgeg agerilized
is mxed Wt e 30

sauce materi al

aseptic condit iRRF

can, or bottle
connerC|aI chil

haebRadee i RRAECR U1 ATERabhy %ﬁe‘asa’f‘gt ort - pack
ﬁmsd dirady i is amcéh | éeEected rsy diest adchange nréasfdef

separ at el a roux in an U4
p ydf l?t P

l.ed roducts hame) uc arch.is ho
gelatini zed andt 5o ot F R nd A 0SS 04 B8 B0l tpas whi ch
occurred aﬁ'fnspeed]atufrhézxngang and coollng 5 speed at -freezing. But

starch contained int éﬁiﬁé éﬁ&fbé afﬁglﬁér?*f géspersed

i n non-gel atini

zed con ItIOI’l an 0o€es no cause a qu

i s benef|C|aIInf(ﬁhﬁﬂﬂﬁﬂ!ﬁﬁ#ﬁpnmuiﬂ|Q#SR#r$§ﬂ inreerrgebatinizednd

Application of

B I End Mo Aot T L4 Qiuﬁ:p@f da@et PotdeibAvent i on

I's characterized by low.viscosity up to around 60[err] of the product

t enper ature af

and Jet r%ﬁfn’d-’l%e‘ﬁ’ @nsﬂﬂ%cﬁn ‘é? ’e°§h%ﬂ‘| be ad; ust ed

by addi ng mat eprasiuction.

15

20

Use and Appllcatlon of The Product

The cooking material accordlng to the 1nventlon
is characterized by low v1sc051ty up to around 60 %c
of the product temperature after defree21ng, when
product mo1sture shall be adjusted by adding water as
necessary. ' - |

When the product temperature exceeds 65 c by
heating, the viscosity of the product increases
remarkably due to the gelatinization, that instantly
forms a suitable body for a cream croquette etc.,
when other optlonal ingredients, such as onion,

. mushroom, and/or chicken meat, can be mixed to get

25

30

- 35

more tasty 1ngred1ents for a cream croquette. -
Moisture content for cooking materials of a cream
croquette 'shall be 60 to 70%.

on the other hand, water can be added to the
cooking material accordlng to the 1nvention or the
cooking material can be adjusted as a higher moisture
contents material initially, the material is
gelatinized by heating and does not lose its
liquidity'even after mixing optibnal'ingredients like
carrot, laurel, thyme, nutmeg, pepper, meat, bacon,
tomatc'puree and can be used as soup, or dressing
body of gratin or doria.

For soup use, the moisture contents of the

cooking material shall be preferably adjusted to 80

erroration and

.
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necessary. \Wen the. product tenperature exceeds 65 C by heating, the
viscosity of the product increases renarkably due to the gelatinization
that instantly 20 forms a suitable body £or a creamcroquette etc., when
ot her optional ingredients, such as onion,§mushroom and/or chicken neat,
can be mxed to get nore tasty ingredients for a creamcroquette. Misture
content for cooking materials of -a cream 25 croquette shall be 60 to 70%
On the other hghdgogater can-be added to the cookinng: material according to
t heMenvention or the cooking, material, can be adjusted as a hi gher noisture

contents material inMi¢FPKiIRGMeeEiad of s RESREION 2% by heating
and does not Imd:amyimpltw @ newi taplen at ndiop:ioweion ngnadi ents |ike

carrot, laurel _t 0, ur nd can be
gsed as soup, %o ‘E#%%m %‘%@?’P%Q? r{“%?é]a’oﬁ sﬁoffé&'g E%ngoup use,
t'he noi st B e cabhtantew ohs¢msrtwk|wigmtatm¢mas¢mlhow¢reé:ecaed;mgdj ust ed
to 80 to 9 r S cally
aseptic and Sf,lkl/% %@ﬁ? %%‘?l%ﬁ% oér%iéw eérln%r he materi al
is aliquid stereaquetke aambvprn@a@%sxryg MY:H? rﬂ:lf%b%soﬁdﬂmar exceedi ng

65[err] C by heagidth gkl Prdives A £5beits ffodediiedn 6f ositehadLingd or
dressi ng body of rat n or dori a,

rou processes thereafter by the prior art.
10 Accordingly the cooking material is convenient
, to be used for not only for large scale service but
% : also for household cooking.

The present invention is described hereinafter
by the following non-limiting example:

15 Example

Roux is obtained by heat treating of the
mixture of 10 kg of soft flour (13.5% moisture
content) and 10 kg of salad oil (refined palm oil,
melting point 2OOC) in a gas heated kettle for 2

20 hours and cooling to 60°¢ by scraped surface
exchanger. .

Another sauce material is prepared as follows;
melting 5 kg of butter by adding 65 kg of water at

L,J 40°c thereto, adding 5 kg of whole mild powder
' 25 thereto, emulsifying the mixture by "Homomixer"
(Tokkushu-Kikai-Kogyou K.K.) for 10 minutes,
sterilizing the emulsified mixture by heating at
90°c for 20 seconds by using a plate~heater and
cooling down to 40% by using plate-cooler.

30 Thus obtained roux and sterilized emulsified
sauce material is mixed in an aseptic closed system
and homogenized under the homogenizing pressure of
100 kg/cm2 and cooled down to 10°% by using a
plate coocler and packed into 1 £ brick-type

35 containers and finally frozen at -25° in a freezer
and -45°C in a shock freezer.

i



m | d powder 25 t hereto, emulsif the mfgjeéf f#/ m) xer

that |largely saves | aborious procedures of preparing roux and processes
thereafter by the prior art. 10 Accordingly the cooking material is
convenient to be used for not only for lar scal e service but also for
househol d cooki ng. The present invention is\described hereinafter by the
following non-limting exanple: 15 ‘Exanpl e Roux is obtained by heat
treating of the nlxture of 10 kg of soft flour (13.5% noisture content) and

10 kg of salad oil rc_eg}ﬁe!% Jgl ting point 20 C) in a gas heated
kettle for 2 20 hours "and coo |ng to 60 err]C by scraped sur face

exchanger. Another sQicd&heether handy ¢ fedkingmatexial nfex kg of
butter by addi g @rdeta erdﬁiiéiftéitnﬂ(i{ﬁd]] nidiftied 0 usiity Nehé &¥ové Whol e

( Tokkushu- Ki kame@iged seme mau (? HEReY 1 i ed
m xt ure by Sheawiorgisst gkt QU kg A¥ snnnncim tay gass rhpaterd ate#.tlbeu eandnd

cool i ng down t g - T ed roux
and sterili zed?‘e%qzl 1% réﬁ’lg} atad 5f]ge(\g}c%‘ﬁ{zﬂs]']'ﬁlpxseod k% Of asep% ¢ closed
syst em and honddaemiite heaatest ltmé:mc&ﬁ)gbm zing pressure of 100 kg/cn2 and
cool ed down to 10[eridiohditiiifly windristaA10 s Fh C&@Phtfﬁfzédle”]

brick-type 35 containers: and finally frozen at -257Terr] |n freezer. and
-45 [err] in aadinst ftihé‘ei‘@r sture as much as the moisture in the

10 EXample, and.flll in the anti heatlng container and
cool down in cold water. When the product

temperature comes down to 30 C wipe: away the o’

moisture on the surface of the contalner, and freeze
at -25°% in a freezer and_—45 C in a shock
15 freezer.

Keep the cooklng material to be obtalned by the
above mentioned Example and the COmparative Example,
heat for 30 minutes in 40 °¢ of hot water and
defrost, put each cooking material in each caldron.

20 Each material state before freezing and after
defrosting and at heating is summarized in the table.

25

30

35
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Conpar ati ve Exanpl e- On.the ot her hand;:nake_a cooking material for an cream

croquette in usual
enul sified Iiquid.
and heat stirring,
heated up to 80 C. Stop heating when starch is fully gelatinized, adjust

kettl e,

the noisture as nuch as the noi
antj- heating containai.and cool
tenperature comes dowp to 3@[er
of the container, and freezg at
15 freezer. Keep the¢ cooking
menti oned Exanpl e and|t he Cgrrpa_
of hot water-and defrost, pBt e
Each materSal statedbefore gree
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Frozen Condition




[err] As shown in the Table 1, the instant cooking material .of the Exanple
is low on viscosity before freezing and has good workability for packing.
Regardl ess with the freezing speed, the state 5 of the cooking materi al
after defrosting is of low viscosity liqui tstate and when heated in a hot
water, the material viscosity is rapidly increased exceeding 65 C and soft
i ngredients for a creamcroquette are obtai ned. Accordingly the materi al

can 10  be easily pPEHUEESEnaLHOLREI Pably. 1}IStRE ﬁnéﬁéﬁﬁeéoaﬁiﬁeus heat

exchanger, and dividing into a suitablg scale o uette ——
packed by Pil IWAFEERA} RE NER® Fxam FptFi %"w??hV%ﬁggs;ﬁyeﬁei Ze:ooki ng e

material, 15 frénzﬁngowﬁdH@asng06daWOrM&bth1ty fert packingot water and v

R I et Ko

o

fast or sl®w, quthwmsnpkimgcmmtoricln@ttey defrostingnisaef 20w s not = &
sui table for rgﬂgﬁt e the viscosity
bef ore free2|ng |s Vggiegizéfé ﬁté{ & *gaggstgglén§geproduce

aut onat i cal | y ¥ater |thesmam~saheg%$¢%a'c¥tia% rRaidivkingreased al', 25
whi ch can be L&wbé@in@nsswraﬂae@éfenﬂn@rmﬂ&nas frai-eal 8re@h a cream

T e A
Vi scosi t 11 nbey éa/s:maiatprngduced automatlcally,' using a scraped
gaseous heat exchanger, and dlvidlng into a suitable o
scale of lumps as a croquette and packed by Pillow Q_)
Packlng Machlne._ : - 3
cOmparlng ‘with this 1nvent1ve cooklng materlal,

15 usual cooking material, which is ‘heated in hot water
and gelatinized in high density of starCh as shown in
the Comparative Example, and deteriorated quality'at'
defrosting-in'accordance with freezing speed, fast or -
slow, and whose.structure is mostly not uniform, and

20 is not suitable for an ingredient for a cream
croquette. Furthermore the viscosity'before freezing
is very hlgh, that w111 be a blg obstacle to produce
automatically as well. ' :

As above. descrlbed, the new ccoking material,
25 which_can_be,used for an 1ngred1ent and a cooking
. material of a cream croquette, a-Qratin and/or a

doria, in another words low on viscoSity in spite of
high dens1ty of starch and good for long
preservatlon, increase visc051ty simply by heating

30 after defreezing and warming to. prepare for instant
cooking materlal for a cream croquette etc.
instantly, that cqntrlbute a food 1ndustry
rationalization andrlabor saving:for cooking.

35



30 after defreezing.and warmng to prepare for

rationalization and | abor saving for cooklng 35

for a creamcrbquette etc. instantly, that contribute amﬁiﬂuj ndust
for producing an instant cooking nateghf whi ch conpri ! u
heati ng wheat 5 fl our and/or roast wheat flour with edlble oi

fat uniformy at a tenperature of from 110 to 130[err]J]C for 0.5 to 3 hours
tqo.forma roux, the anount, of the wheat flour and/.ar roasted wheat
bexgor mul at ed belng in the range of from5 to 30% by wei ght based on the 10
wei ght of the end product, the anmount of the fat and/or oil t
+formul ated HELAEMSN the range of from2 to 30% by wei ght based on the total

wei ght of the end product, the weight ratio of the total wheat flou
s roasted wheat rour to the total oil and/or fat 15 , upon preparation of

t ot al

-the roux being 1 1

|nstanP—eeek+ﬂg—naLeLLaL

i
s

and/or
flour to

0 be

r and/ or

- 0. 4At PTOCHRE tFRX t BreAUFdNG: Ak EBRERAE Go¥APTmterial s

for the roumbeeﬂgamotwum bbmpriéafsbml §bépsc o lmatbﬁ MwHeate, m xi ng

and ho

t enper

R ro P REo Rarelod Shesforipts B g B,

gel ati ni zi ngfabmmfprwlmamgemmm\tmrar efh&romg 14 Ontios 1302 c dwrent of 40

o 3% by vieh ggtebaserlonne! 6 eagmPROSGL, AU BibkRI 4o TRA

m xture into_a container 1 n an aseptic cofdition an

a

frozen condi¥}gpx and/or roasted wheat flour to be formulated belng

k/

10

15

20

25

30

35

in the range of from 5 to 30% by weight based on the

- total weight of the end product, the amount of the fat

and/or o0il to be formulated being in the range of from
2 to 30% by weight based on the total weight of the end
product, the weight ratio of the total wheat flour
and/or roasted wheat flour to the total oil and/or fat
upon preparation of the roux being 1 : 0.4 to 3 and the
total moisture content of raw materials for the roux
being not more than 15% by weight, cooling the mixture,
mixing and homogenizing other pasteurized sauce
materials therewith at a temperature not higher than
60°C to avoid wheat starch gelatinizing obtain a
homogenized mixture having a moisture content of 40 to
93% by weight based on the end product, and packing the
homogenized mixture into a container in an aseptic
condition and kept in a chilled or frozen condition.

2. A process according to claim 1 wherein the
welght ratio of wheat flour to the oil and fat upon
preparation of the roux is 1 : 0.5 to 2.

3. A process according to 1 wherein the total

i zed

| ed or

moisture content of raw materials for the roux is not

more than 10% by weight.
4. A process according to any one of claims 1 to
3 vherein the mixing and homogenization of the roux and
other sauce materials are carried out at 40 to 50°C.
5. A process according to any one of claims 1 to
4 wherein the other sauce materials include skimmed milk



. 25 2. A process according to claim1l wherein the we rat.i o of
wheat flour to the oil and fat upon preparation of the rouj‘“ﬂi u.l“[l E“I MII
2. 3. A process according to 1 mhereln the total noistur

. materials for the roux is not 30 than 10% by wei ght. 4. A process
‘according to any one of clainms 1 to 3 ein the m xing and hoanenlzatlon

of the roux and other sauce materials are carried out at 40 to 50[err]C. 5.
A process according to any one of clainms 1 to 35 4 wherein the other

e
sauce materials include skimed mlk powder, whole mlKk pomder,_butter;%é*

fresh mlk creamfilled cream cheese, filled cheese, butter oil or butter-
mlk. 6. A pPo¥ERY ac¥bedengilk apgwdes, ofbulitens freshs mills @heawi n the

ot her sauce rmtf&mlehs Epehide oHekde, 7£i11009 | Bﬁéégé cq&ktwrmﬁrl 8k Which

i s produced by th o s of any one of claims 1 o 6. 8. An i nst ant
cooki ng mat eri BM i*al | y ‘as descri bed herern mnth reference to the
exanple. 10 69.  AAprioeesss atebriiagutso ngnynon@sdaneladnii ngto

matertal sSubstaghiddin ot IR 'diitbe IRlEMLa th hd LG BESA? 1N
7. An instant cooking material which is produced

by the process of any one of clalms 1 to 6.
) 8. An instant cooking material substantlally as

- described herein with reference to the example.

-4

e

10 : 9. A process for producing an instant cooking o

'material ‘substantially as. described herein with:
reference to the example. '



