COWPGS| TE LAM NATED DOUGH 5 The invention relates to a conposite
| am nat ed dough to be used for producing confectionery having a | am nated
structure, such as pies, pastries, crackers and |l enon puffs and to a nethod
of maki ng such a dough. 10 Vari ous net hods are known fq uti
confectionery having a | am nated structure. Exanples of kndﬁ%ggg%hgégp(gtfl'
i ncl ude a nmet hod which conprises wapping a fat such as butter or nargarine
in 15 a rolled dough to__thereb form dough/ fat/dough structure
and folding it.in such a manneFO¥EOEE §@M§“ﬁﬂﬁql Rd structure; and a
met hod which conprises di sper SiRg=a=faiwidhe-for4n-0f-particles in a dough
to produce a structure wherein the fat is wapped in the 20 dough and
then folding it in such a manner as to give a nmultilayered structure.
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conventi onal a BH? m buns and cream buns but also a
nunber of var?&ﬁbﬁ% é@(ra% pas‘tdr:iges and buns stuffed with
prepared foods, enjoy great popularlty. The selling points of these

oven-fresh bakefiadp1edsi d9F | MchdPnf r R8RABAS ARG/t Ya Of mbBRLOE PRAMUH S-
Thus it is a S%Qﬁ%ﬁié”éﬂuéggpfﬁgaa fat such as butter or margarine in
15 a rolled dough to thereby form a dough/fat/dough
structure and folding it in such a manner as to give a
multilayered structure; and a method which comprises
dispersing a fat in the form of particles in a dough to
produce a structure wherein the fat is wrapped in the
20 dough and then folding it in such a manner as to give a
multilayered structure. When baked in an oven, the
laminated dough with alternate dough and fat layers gives
a confectionery product having a laminated structure,
since the fat layer suppresses the emission of water
25 vapour (including carbon dioxide when baker’s yeast is

employed) and thus expands or puffs up.

With the recent high growth of the economy and the
increase in income levels, eating habits have. changed
30 accompanied by a demand for high-grade and diversified
foods. In the field of baking, oven-fresh bakeries,
which supply various fresh (as-baked) products including
not only conventional white bread, bean-jam buns, jam
buns and cream buns but also a number of variety buns,
35 pies, pastries and buns stuffed with prepared foods,
enjoy great popularity. The selling points of these
oven—-fresh bakeries reside in the freshness and variety
of their products. Thus it is a serious problem for a




2 manager to characterise (differentiate) his shop fromothers and to
obtain the necessary production space and nmanpower -whi |l e keepi ng production
costs reasonable. 5 - It is difficult under these circunstances to
prepare | am nated confectionery products, such as pies and pastries,
the preparation of which requires much | aboyr in, e.g. fat wapping,
rolling and folding. Wwen a high quality butter is to be used for producing
these 10  products, the characteristics of the butter (i.e., a large
change i n vi scosmagagetrh tchachasactetrisper(adififeremhiatd)hchigl ishag E£homf at
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temporarily. frozanpover vhite keepingyprodugbiipn cegEsdreaspsakieon is
accelerated. In the case of a | am nated dough contai ni ng baker's yeast,
t.he activity of the yeast is |lowered whilst 20 ., frozen, regardless of
the use of?butteft Ifheiffidruitqdindey sthered FHramatRnces hg""r eBUFPRRG
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m ni m sed. 3 in, e.g. fat wrapping, rolling and folding. When a high
| quality butter is to be used for producing these

10 products, the characteristics of the butter (i.e., a

. large change in viscosity with changes in temperature)
. caﬁse the split of the fat layer and the édhesion of the

dough layers to each other which makes it impossible to
form a good laminated dough. When a laminated dough is

.15 temporarily frozen in order to save labour, the
deterioration is accelerated.

In the case of a laminated dough containing‘ baker’s
yeast,- the activity of the yeast 1is lowered whilst

20 frozen, regardless of the use of butter. When such a
dough is baked in an oven, the resulting laminated
products have very poor puffing properties.

_ In general terms, it is the object of the present

25 invention to provide a composite laminated dough wherein

the above-mentioned disadvantages are eliminated or
minimised. '
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Wnanslacthmﬁd;object of the present 1nventlon to prov1de
a comp051te lamlnated dough contalnlng' baker s yeast
whose pufflng propertles, which are 1mpa1red by freezlng
are restored when thawed. ' :

Accordlng to one aspect of the present 1nventlon a method
of making a composlte lamlnated dough 1ncludes making at
least two lamlnated doughs of dlfferent comp051tlons by
wrapping a fat in a dough malnly comprlslng wheat flour,
the fats 1n the respectlve doughs hav1ng substantlally
different extens1b111t1es, and then rolllng and foldlng
each dough and then superp051ng the lamlnated doughs.

In this case, optlonally there may be a further rolllng
and foldlng step follow1ng superp051tlon.

According to a second aspect of the present_inwention a
method of making a composite laminated dough includes
making at least two wrap-in doughs of different
compositions by wrapping fat in a dough mainly comprising
wheat flour, the fats in the respectiVe doughs having
substantially different extensibilities, and then
superposing the two _wrap-in doughs and rolling and
folding the superposed wrap-in doughs. '

and

fol di ng the
v



4 The invention also extends to a conposite |ani nated dough conprising a
plurality of adjacent |ayers of dough of at |least two different types -
containing a wapped-in fat, the wapped-in fat in 5 at | east two of
the respective types of dough having substantially different
extensibilities. Both aspects of the present invention achieve the first

obj ect referred to above. Thus both aspects of the &9 A @resent
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conf ecti onery proéhcts to uced having w dely var properties,

such a:pufflng|QQH§919Q§Pr¥$%ﬂEnﬁ Pleralityof€ adjpeer n%gyﬁﬁﬁ e&sfoygh
conbi ni ng vari ogs ’ tatl Mveé¢ otwal aefeabbmes
EtE

t he conposite | ang hﬁi “$) Yot t hods of the . fi,rst
second aspects gﬂqFﬁ%L . ?d”rappgapgﬁo gg

% PrabRsariboEatl dn

whi ch aresused iat theagtetw ofivaiie onesp;chévpr dppexi bY albligly hatdnhgand
water, optl onal | ARl 3 'y £ FOFe fEARRE Ena gy s ILK POVder, comTon

salt, sugars, seasoni ngs, eas agenf to wheat flour and

kneadi ng the 25 resulting mxture. Exanples of such doughs include pie

dough, pastry daiygh égﬁé&éioaﬁhtﬁadfwyes@rﬂnmfbn HBhDEET EReNBl R Of

t he doughs nalnl¥,conpr|5|n wheat f r i's not reaﬁ b%fed OV|ded that a
o. -ﬁ%g

fat can be 30 ischpEeterzed; nt Yemnerl Y Gts KF vihe
wi dely. 1lgor i nghrdyent a ﬁ.ﬁirehltlUilﬁ fpermat a sheetideny :bmqeappmi | velche

dough 10 the {oig s A Koty N1 ShIRLEE VeofiebdksbReb)® b2bALSES 86/ °he
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properties, flavour, colour tone, appearance and cost by
combining various laminated doughs.

15 _ .
The present invention also embraces the composite
laminated doughs produced by the methods of the first and
second aspects of the invention.

20 The doughs comprising wheat flour which are used in the

present invention may be prepared by adding a fat and
water, optionally together with, for example, egg, milk
powder, common salt, sugars, seasonings, baker’s yeast
and rising agent to wheat flour and kneading the
(. 25 resulting mixture. Exanples df such doughs include pie
dough, pastry dough, bread dough and croissant dough.

The precise nature of the doughs mainly comprising wheat

flour is not restricted provided that a fat can be

30 wrapped therein. The manner of wrapping may also vary
widely. For instance, a fat in the form of a sheet may

be wrapped in the dough in the form of a bag.
Alternatively, a fat in the form of discrete particles

- may be dispersed in the dough. Thus, the terms

35 "wrapping", "wrapped" and "wrap-in" in this specification



may be dispersed in the dough. Thus, the terns 35 ¥wr appi ng",
"wrapped” and "wap-in" in this specification 5 can refer to fat being
di spersed within a mass of dough, in discrete particles. Substantially any

fat, of enu
it is edible.
as butter,

| sified or unenmulsified 5 type, may be used provided that

Exanpl es of suitable fats i Bci ude nat ural plastic fats such
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|¢ﬂ@|%ﬂg§$abb€tﬁﬂt§ﬁd nargarlne i s preferred - The nargarine_

ferably used is: _ _

The form of the fat to be used is not crucial prov1ded
that it can be wrapped in the dough. It may be in the
form of sheets, cubes or particles.

The fat may be used in'an'amount_ranging from 20-to 60

parts by weight, preferably from 30 to 50 parts by
weight, per 100 parts by Weight:of dough.

Fats which differ from one another in their exten51b111ty:

are those whlch dlffer in ‘the degree of extens1on which
occurs of the fat layer during wrapplng—ln or rolling and
'foldlng_and exhlbrt a significant: difference in their
puffing properties;- Examples of such a combination of-
two or more fats include a combination comprlslng a

'~ highly extensible plastic fat (e. g. margarlne which is

used in ples) with butter or .a common plastic fat and a

combination comprising a common plastic fat with a non- °

plastic fat. A combination of butter and margarine is
preferred. 'The'margarine'which'iS“preferably'used is
commercially available and sold exclusively for doughs
prepared by a rolling procedure and has excellent
exten51b111ty and viscoelasticity" and can withstand the
rolling and foldlng procedures.

If a laminated dough containing butter is to be



30 commercially avail abl e and sold exclusively for doughs prepared by
a rolling procedure and has excellent extensibility and

vi scoel asticity and can withstand the rolling and fol di ng procedures. 35
If a lamnated dough containing butter _is to be 6 super posed
upon a | am nat ed dough containing margarine In the first aspect of the

I nvention, the | am nated dough containing butter may be inserted between
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and folding pro €S may De conducted with the use of, for exanple, a
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the |anminated doyghgy2fp1e o%0BScohbihatidh $% Fat2d0s AN Ferifly Parri
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laminated doughs are superposed on one another, the
v : laminated dough containing common margarine may be

inserted between the 1layers of the laminated dough

containing rolling-in margarine. |

15

' In the first aspect of the invention, the rolling and
folding procedures may be conducted with the use of, for
example, a rolling pin or a machine such as a reverse
sheeter. It is preferred that the laminated doughs

20 consist of from 48 to 256 layers.

After superposing the laminated doughs, they may be
rolled. This may be done with a rolling pin or with a
. machine such as a reverse sheeter. The degree of rolling
Y 25 is controlled in dependence on the required
characteristics of the resulting laminated confectionery
product.

The rolling and folding procedures which may be performed

30 after the superpositidn of the laminated doughs in a
preferred embodiment may be performed in a similar
manner. It is preferred that the composite laminated
dough thus obtained consists of 48 to 256 layers.

35 If a wrap-in dough containing butter is to be superposed



characteristics of the resulting | am nated confectionery product. The
rolling and fol ding procedures which may be perfornmed 30 -after the
superposition of the | am nated doughs in a preferred enbodi nent may be
performed -in a simlar manner. freferred that the conposite

| am nat ed dough thus obtai ned con5|sts of 48 to 256 |ayers. 35 If a
wrap-in dough containing butter is to be superposed 7 onto a wap-in

dough cont ai r Of X i n when -
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dough of thellpvegtmm Mnthﬁ)rb ;ﬁﬁ)(ﬁ}l@u ¥ oh’thBY be temporar1ly
10 frozen and: then thawed and baked._ : :

The 'fféezing_ procedure--may- bé-ceffectedn after the
' superposition of the laminated doughs using apparatus of
the type commonly employed to freeze food..

15 . .
A divisional‘application has been filed with application
number 9413617.3.
The invention will be further illustrated by way of the
20 following Examples and COmparative-Examples.e_
Example 1 _ : .
A crust, i.e. pastry comprising-a compositeﬂlaminated
dough of the present invention was producéd from two
25 - doughs having the composztlons spec1f1ed below in the
follow1ng manner. S - S o
Dough _ 1 .2
‘hard flour : 500 500
soft floar . - - . . . 800 . 500
30 egg (net) - ' : : o 100 - 100
common salt ' . 10 10
shortening =~ - - B0 .~ 50
water - - 480 . 480

| Fat for folding
35 o margarine = : 900

I Nng a conposi e Ian1nated

¥



25 doughs havi ng the conpositions specified belowin the follow ng

manner. Dough 1 : 2 hard flour
500 500 soft flour 500 500 30

egg (net) 100 8 100 comon salt

1 10 shortening _ 50 50 wat er

480 - 480 Fat for folding 35 mar gari ne

900 - 8 (exclusivel - | },LR§- | Loored
900 (1) Tge wheat f|gﬁgésg?;ggﬁ%gs+?§gnf§}m£§%&$§8 %R?o a mxer. 5 %?)
Col d yater (at approRpEteEly [err]), egg and conmon salt were 90

honpgeneously m xed t@ﬂ??t hehe aftle € dELowPs (do -colippgitsidn INgeFeX EBACiNGS

m xed by stirring at a | ow speed for 2 mnutes and then at a noderate speed
10 for 4 to 8 W#8Fes. (3) After adding shortening, the mixture was

m xed by Sirring at a l'ow speed for 2 mnutes, at a noderate speed for 3

m nutes, and then at I g e 5 . ' Kn I ng
tenperature: [err]. (i?yThgoggugﬂa% ﬂ(riat%’r oaggggk?ﬁ%geéyre al deref;grr?n?or
resting for approsmmencEalt wWeye. hpmogeneously Mixephctagathers apdppddedith
.the dough. to (1). The resulting mixture was mixed by stirring at

a low speed for 2 minutes and then at a moderate speed

10 for 4 to 5 minutes.

v ~ (3) After adding shortening, the mixture was mixed
by stirring at a low speed for 2 minutes, at a moderate
- speed for 3 ndnutes, and then at a high speed for 1

15 minute, Kneading temperature: 20°Ctl°C.

(4) The dough was introduced into a retarder (2°C)
for resting for approximately 1 hour..

20 _ (5) The fat was wrapped with the dough.

(6) The dough was folded in four twice to give a
dough consisting of 16 layers.

:\u) - 25 (7) The dough was introduced into a retarder for
resting.

- (8) The dough was folded in four once and rolled

until the thickness was 10 mm. Thus a laminated dough

30 containing margarine and consisting of 64 layers was
obtained. '

(9) A laminated dduqh--containing butter was
prepared from composition 2 using the steps through the
35 described above in (1) to (8).



(6) The dough was folded in four twice to give a dough consisting:of 16

| ayers. 25

(7) The dough was introduced into a retarder for

resting. (8) The dough was folded in four once and rolled until the

thickness was 10 nm Thus a | am nated dQugh 30
~consisting of 64 |layers was obtained. ( A lam nated dough containing
butter was prepared from conposition 2 using the steps through the 35
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each plece was directed upwards.

(11) Aftef baking”at 200°C. for 12 minutes, a crust

was obtained. This crust had liftéd=or risen 50 mm (the -

average of 10 pieces) and was well-baked. It had a light
texture and a butter-rich flavour.

The - laminated'.dough of 'composition 1, in which. the

margarine was of the type exClusiVely'used for rolling-in

with excellent extensibility and viscoelasticity
properties, proﬁides continuous fat layers in the pie
dbugh and has good puffing properties. Oon the other
hand, the laminated dough of .composition 2 provides
discontinuous fat layers and has poor puffing properties,

since the butter has poor extensibility and a narrow

range of viScbelaSticity temperatures and thus ‘the
hardness of the dough is different to that of the dough
during rolling after resting.

The composite laminated dough of?Example 1 produces a

“crust which is well baked and has a light texture and a

butter-rich flavour. Such a crust cannot be cbtained by
merely mixing the above-mentioned two doughs nor by
preliminarily blending them. '

Comparative Example 1

| t

Jer}x tiét Wcﬁﬁ‘dﬁﬁdéﬂg ger ‘Iftié?;% Quher@epié&?ab fd gdough

u3|ve y used
eX@%ﬂ%?%lthﬁy th&n6r°sﬁr§@§§¥£§nQ§ ty

cont ai ni ng margarine and

) obt ai ne ( was Su erpose&'upon the



20 properties, provides continuous fat layers in the pie dough and has
good puffing properties. On the other hand, the | am nated dough of
conposition 2 provides - -discontinuous fat |ayers and has poor puffing
properties, since the butter has poor extenéybllity and a narrow 25

range of ‘viscoelasticity tenperatures thus the hardness of the
dough is different to that of the dough during rolling after resting. The

conposite | ani nape S r Yt [ | Sh
wel | baked and has%r‘éﬂwwﬁ{ eggggg&gﬁdug g?%gr?%‘zﬁsﬁlé?/ﬁugﬁac&gﬁka cr ust
cannot—be obta|néémsyaﬁepemyoﬁ#%#ﬂ@ 2hepssihfdeditn Jeamrl® Youghs nor by

prelininarily blendingijhefnraa 1ay@9§pa{>ft | VemEat®d e dough 1%&@51&1:@6
produced using a composition which he sanme_as conposition é peci fied
r

in Exanple 1. (1P“¥EP€e(Féy%?¥eBF'IEhiﬁﬁ?@ﬂsaoﬁghmﬁbﬁY ®i P ePRYed by cthe
lrayers, thgcknesstepe. (1) teen(s)paesdrdbddy imeEample steps (1) to (8)
described in Exanple 1. (2) The three layers containing butter obtained in
(1) were superposed upon each other (thickness: approximtely 30 nm
and then rolled until (Rhe Theckhree layers wehbadhing] hutter mhtaited ime

dough 1 10 d
ough was cut Ingg)on ( Qgp%g%elhﬁng&fﬂn JHBH N &tﬂ&i’:’) (fiObi&LLe

pi eces were plac akin a manner that the

cross-section ofaPR@ﬁxéPéﬁelﬂa§°dpﬂécP@§ Fhea Folled until thﬁiﬁhlqﬁﬂﬁﬁs
baking atiperr] %Hae réaticedt €6 16 GhUSITHES € dcesh Wak ot Ubitd Gstedéds MM

t he average of
( g %900 mm in length, 10 mm in width). The obtained pieces
\/ were placed on a baking sheet in such a manner that the
cross-section of each piece was directed upwards.

15 (3) After baking at 200°C for 12 minutes, a crust
was obtained. This crust rose 40 mm (the average of 10
pieces) and was not well-baked. It had a butter-rich
flavour but a heavy texture.

20 Example 2
A crust comprising a composite laminated dough of the
present invention was produced from the compositions
specified below in the following manner.

Dough 1 2
o 25 hard flour S 500 500
soft flour : 500 = 500
egg (net) : ' 100 100
- common salt 10 10
shortening-- : 50 50
30 water 480 480
- Fat for folding
margarine ' . 900

(exclusively used for rolling-in)
butter - . ' . 900
35 (1) The wheat flours of composition 1 were fed into



'pieces)'and was not wel | - baked. It had a butter-rich flavour 'but -a heavy

texture. 20 Exanple 2 A crust conprising a conposite | am nated dough of
t he present invention was produced fromthe conpositions specified belowin
the foll ow ng manner. Dough - _ 11 1 2
25 hard fl our 500 500 soft flour
500 500 egg (net). 100 100 common
salt . 10 10 shortening

50 50 BHFeT water B 480

480 Fat for folding: margari-ne - - 900: (exclu5|velyhg-
used for rolling-ig) beblar water (at approxnnately 5°C), egg afd0 3

1) The wheat fl g t f Col d-
aler | (al GORFRRRERLEy Veps Honodgnents gnﬂgﬁegat‘:f’g\ﬁé?’@%&%éé%%él o

m xed g oget hes  @pyl. add'hé Tresultind Mixtube wasuhtiked myistiryigy nated by

stirring at forot tpeB®dminutesni nutes, at a noderate speed for 3 nlnutes _
and then at a high speed for 1 mnute, Kneadlng tenperature: [err]. (4)

The dough was |ntroduced into_a retarder
(3) After adding shortenlng, the mlxture was mixed

10 by stirring at a low speed for 2 mlnutes,_at_a moderate'
'speed for 3 minutes, and then at a high speed for 1

minute, Kneadihg.temperature:-205c11°c. : ) ;;)

(4) The dough was introduced into a retarder
15 - (2°C) for resting for approximately 1 hour.

(5) After'wrapping'the fat, the dough was rolled
until the thickness was reduced: to 20 mm to produce a
wrapping=-in dough containing margarlne of the type

20 exclusively used for rolling-in.

(6) A.wrap-ln dough contalnlng butter prepared from
composition 2 by steps (1) to. (5) above. -

25 (7) The wrap-in doughs obtained in (5) and (6) were
superposed on each other and rolled. After foldlng in
four twice, a dough consisting of 32 layers was obtained.

(8) The dough was introduced into a retarder for
30 resting. '

(9) After folding in four once, the dough was
rolled until-the'thickneSS'was,reduced;to 10 mm and then
cut into pieces (100 mm in length, 10 mm in width).

35 These pieces were placed on a baking sheet in such a

T
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15 [err]- for resting for approximately 1 hour. (5) After wapping the
fat, the dough was rolled until the thickness was reduced to 20 mmto
produce a wrapping-in -dough containing nargarine of the type 20
exclusively used for rolling-in. (6) A mmap I.n dough containing butter
prepared from conposition 2 by steps (1) to 65) above. 25 (7) The
wr ap-in doughs obtained in (5) and (6) wer e super posed on each other and
rolled. After f u cQBRs 3%alsd

obt ai ned. (8) $ﬁ£$@gﬁgﬁh£e Eh%r%g ﬁ%e ? ?gnag?ekgkge %Ee %8 ﬁﬂ%%gg?ﬁng
(9) After fol divpwardseur once, the dough was rolled until the thickness
was reéduced to 10 mm and t hen cut into pieces (100 Mmin length, 10 nn1in

wi dth). 35 These pieces_were gﬁ on a baking sheet in such a
manner that the cross{3@ktpEkerid {:ﬂgp?"'ec?ep‘?/vgs grr Le (RihuESR, & cTuEh ot
After bakisng at pastryfwasldbbafineds, a crust or 5 pastry was obt ai ned.

This crust had a | ayered structure of alternating continuous and
di sconti nuous | ayers. The baked product rose by 45 mm (the average of 10
pi eces) and was Mis crhatachedisad bayeréfaksgractiuress ofr i alkernatinge.

The dough of Cogggﬁtihﬁ aha gﬁ%ﬁ%nEﬂﬁmgﬁégﬁfaﬂﬁitens@% tﬁgkgxpgroduct

excl usively use a ver ity a
vi scoel asticity,rose d'emt |4ﬁ10@§‘ f 4thes aVérPE?eeran%lO g@kPGRAX | mpd  was

propertigp On ¢hgratberibaddby a flakey and less brittle texture.

\_/ The dough of composition 1, in which the margarine was of
the type exclusively used for rolling and had a very good
extensibility and viscoelasticity, had continuous fat

15 ~ layers and good puffing properties. On the other hand,
the dough of composition 2 had discontinuous fat layers
and forms a structure similar to that of a kneaded dough,
since the butter used therein has no properties which are
suitable for rolling or cooling, plasticising and

20 controlling of crystallisation and thus cannot provide
appropriate extensibility or viscoelasticity during the
production of the crust.

The composite laminated dough produced results in a crust

—/ 25 which has a structure of alternating continuous and

discontinuous 1layers and a flakey and less brittle
texture. When baked, the crust rises, i.e. is puffed.

In the case of a crust of a single-layer structure, a

higher degree of rising is desirable. 1In the case of a

30 crust comprising layers differing from each other,

however, the quality of the structure cannot always be
determined exclusively on the extent to which it rises.

Such a'crust cannot be obtained either by mixing the two
35 above-mentioned doughs nor by preliminarily blending them



t he dough of conposition 2 had discontinuous fat |ayers and forns a
structure simlar to that of a kneaded dough, since the butter used therein
has no properties which are suitable for rolling or cooling, plasticising
and 20 controlling of crystallisatiqg%and t hus cannot provide '
appropriate extensibility or viscoelastitlity during the production of the
crust. The conposite | am nated dough produced results in a crust 25

whi ch has a structure of alternating continuous and di sconti nuous | ayers
and a flakey and less brittle texture. Wen baked, the crust rises, i.e._jis
puf fed. |n tRemparstives Examplef2 a single-layer structure, a higher deggee
of rising i spdeshicdd! Qas! bridfucéttculing Hompositisi 1CoPRi¥ida 1RYers
differing from each other, however, The quality of the structure cannot
al ways be deE¥PRPA&d2excl usively on the extent to which it rises. Such a

crust sannot be olja3i neteps h@r) o njsy ref theanple 3D were_abeyaaﬁaati oned . |

doughs nor b rell.m nari.l.y bl endi ng.th 13_C aratjve Example 2 A
crust was pr BAcAGEAE A IAMA Y 4 et heny idn R A Er B IR ©

(1) Steps (dpugb cdntafiningparganisre exgpiaw ivklgndisdd efor atélhinge a

t hi ckness of 20, -_'“@%ﬁgg'n dough cont ai ni ng margari ne excl usively used
for roIIing-lﬁnw%ggp%Fb'ucg%, 10 (2). This dough was folded in two
and then in four twice to‘produce a dough consisting of 32 layers. (3) The
doughygas baked i pahhe 3% dBUYE'waS folded in two and then in four

twice to produce a dough consisting of 32 layers.

7 (3) The dough was baked in the same manner as
described in Example 1.

15 . .
The crust had'arlayered“structure-exclusively_comprising
continﬁouS'layers-and rose 50 mm (the_avérage of 10
pieces)' after baking. It had a flakey"and‘ brittle
texture." ' -

20

o



described in Exanple 1. 15 The crust had a | ayered structure exclusively
conprising continuous |ayers and rose 50 nm (the average_of 10 pi eces)
af t er baki ng. It had-a flakey and brittle texture. 20 14 CLAIMS 1.
met hod of making a conposite | am nated dough, 5  includi [
|l east two |am nated doughs of di fferentfﬁorrposi tions l”mulmmm ""””"l '
into a dough mainly conprising wheat flour, the fats in the réspéctfves *-
doughs having substantially different extensibilities, and rolling and
fol di pg each dough and then superposing 10 the | am nat ed doughs. 2. A
met hod ;of making a conposite | am nated do@BAIMScl| udi ng naking at | east two
wr ap-ih doughs of different conpositions by wapping fat in a dough mainly
conprising 15 wheat flour, the fats in the respective doughs _having
substantial |y di}fercht neghadi Bif i PrEing; on comRasid<e ndamipatedy-deush
doughs and rol | i pgcpidihg dharihge stpeleased vwap-lamiwadd. ddughs 3of A
met hod as claiqsd Ln claimll further cqgarising.the Stéi?Ot Folllqg aq&
fol di ng the supefPEEREeNYSORPEFIFIQaT:s Py, WFaRPHBE L&Y ctaFRed i P2 m
1 or Caim2 in maéinhy 2Bomprisimg ditidat cfitoudnt ther £atscin tire grespective
butter. 5. A CQIRERL! havANg AL OOl FPPP 1T Fi el ek tdnddbitities,
and rolling and folding each dough and then superposing

10 the laminated doughs.

2. A method of making a composite laminated dough
including making at least two wrap-in doughs of different
compositions by wrapping fat in a dough mainly comprising

15 wheat flour, the fats in the respective doughs having
substantially different extensibilities, then superposing
the wrap-in doughs and rolling and folding the superposed
wrap-in doughs.

20 3. A method as claimed in claim 1 further comprising
the step of rolling and folding the superposed laminated
doughs.

4. A method as claimed in Claim 1 or Claim 2 in which
/ 25 two different fats are used, margarine and butter.

5. A composite laminated dough comprising a plurality
of adjaceng:> ];‘iype;%?g io‘}‘lﬂ‘h W
of at least two different typengontaining a wrapped-in

30 fat, the wrapped-in fat in at least two of the respective
types of dough having substantially different
extensibilities.

6. A composite laminated dough as claimed in Claim 5
35 comprising doughs of two different types, one of which



of adjacent |ayers of dough . wheat flour of at |east two différent types.

containing a wapped-in 30 @ fat, the wapped-in fat in at |east tw of
the respective types  of dough  having  subst tlllmuumuﬂm Mwent
extensibilities. 6. A conposite | am nated dough im5 35
conpri sing doughs of two different type% one of whi“ch® 5' cont ai ns
butter and the other cont ains margarine. 7. - A nethod of makl ng a

conposi te | anm nat ed gﬂh subst t| aH‘é as specifically herein described
in5 “of 9BLRFRE BuLpgr an F EBRPAS e MATERTI®d dough
substantial ly as specifically her e| n described in either of Exanples 1 nd
2. 7. A method of -making a compos:l.te 1am1nated l!gough

Substantlally as spec:l.flcally herein described in
5 of Examples 1 t6-3- andl 2.

8. - A composite lalﬁinated - -dough
o . _ <
specifically herein described in -anj

B o-u'ek 2.

qubstantlally as
Te of Examples 1l &

y - ‘..-
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