; CDe3e: Z7,"N6TZ', Chocol ate Products 2 3 APR 20d3 5 The present invention
relates to products, nore particularly to chocol ate bddgsAPR 2003
pouches or Qmmmmg“ﬁ?”@“éiners havi ng one or nore seal ed edges which may or
may not contain g. 10 It is difficult to close the ends of solid

t ubul ar chocol atf®*b form a bag or contai ner by squeezing together to form
a crinp-seal because the tube breaks before obtaining a seal owing to the
brittl eness of the chocol ate. Therefore chocol ate bags, pouches or simlar
cont ai ners Thdmpliaie dmwdrctwre crinp-seal ed edges do not exist. |In our

co- pendi ng EP- A-0603467, the contents of which are hereby incorporated into
the present specification, a nethod is described for the cold extrusion of

chocokat e orffh20 px efs@tite gMvaNtiifg dedfd@s diteMevheheqodia tien bx osIGts or

seni sol i d ngprROW-30l e iarmohiey ey ddhe textyauded doediest Jas iaitigpor ary
flexibility or plasticity enabling it to be physically nmanipul ated or

pl asti cal | y @efrimeds &aying %%ﬁe T et ,Set":\%ieéj( @@gc?rsyf”@rlé:@d &t & La Ul d.
The extrudeeo?b gmiteriirala ifS1dis@.id or sem -solid product and may be a

hol | ow profiled product such as a tube. W have found that a chocol ate bag,
pouch or simlar container having one or nore seal ed edges can be forned by
30 grilggi Bg Ia tienpdrfdriidul o It@xit;:tijoeehctlmeownpisofdﬂ e Jpdodudtulsuch as a tube
produce y r.ace i in.o j P- A- 4
Accordinglyfﬁ$ﬁé 5&%%2%1qﬁﬁggﬁt?%# %Fbgﬁﬁggﬂgﬂﬁggg’gﬁﬁ@ﬁgg% 3?55%%“%5

cont ai ner ha@ fgrone & imere esdalbed 2aeidge $ hendaler dmeakisemgdioas |y flexi bl e
solid or sem+3Qli6 CROGAAL &Ah thAltheOo MraitH1R6 GANfoTC thRN Y, JRtRId al -

2 3 APR 2003 2 The bag, pouch or simlar contai ner may, for instance, have
the shape off RIS R IFHY hedon POHCR eSS OF SafidiRedicoRtaitedsy be
conpl g%el Yy enReliesedner cap@dral califpeiseiiced Ralles b hie esdet.lt nmay or may
not contain a filling. The filling may be solid or liquid and may be edi bl e
or non-edi ble. Exanples of edible fillings are 10 fondant, rice crispies,
nousse, prallnneumeaocsiraldiow, Efuimp 6ovél’ty thirapesteart saochetdlcat @ rer
fat-contai ”yége%‘r?}‘fi%%'r %‘%%%e’iﬁati%][t'oa'th‘éfh G STy @gfef % 1 ¥hgyal! y jor
texturally fromthe chocColate or fat-containing C nféctlonery mat eri al of
the bag, poW€lkhed dismdescribegord fde. CArderzpeion afnchosdilbite il | ing
is a ngvel ty Phastonthaninfneonelaith ook rihaakagi ap0Ueh a0k HBl bar seantai ner

ey bé frOn%%?i%on%%ggogg%bH%eE%E%bl e&%%gl% et%x %% edaggoggg% has a
temporary flexibility or plasticity enabling it to be
physically manipulated or plastically deformed, e.g. it can
be bent, twisted or forced into a mould. The extruded

25 material is a solid or semi-solid product and may be a
hollow profiled product such as a tube.
We have found that a chocolate bag, pouch or similar
container having one or more sealed edges can be formed by
30 crimping a temporarily flexible hollow profiled product
such as a tube produced by the process described in our co-
pending EP-A~0603467,
Accordingly, the present invention provides a bag, pouch or
35 similar container having one or more sealed edges made from

a temporarily flexible solid or semi-solid chocolate or a

fat-containing confectionery material.
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20 usually from25 to 100mm The width of the bag, pouch or simlar

container may be from5 to 100nm preferably from 10 to 50mm and nor € 3 APR 2003
usually from15 to 35mm The thickness of the wall of the bag, pouch or
simlar container may be fromO0.25 to 10&%} preferably from0.5 to 5mm and
nmore 25 usually fromO0.75 to 2. 5mm The chocol ate material may be dark,

mlk or white chocol ate. Fat-containing confectionery materials may include
sugar, mlk derived conponents, and fat and solids 30 from vegetabl e or
cocoa sources in differing proportions having a noisture content |ess than

10% nmore usyal bYql epsuthap 58iRy 198l gBhcafhey maY, beochesakaheesubgikt utes
containing direct "cocoa butter replacenents stearines, coconut oil, pal m

oi |, ButtertBe 8R§PRi REuPePihdPEOPT AuPCIZh 6&§P€ss§68ha§s peanut butter and

fat; pralinesztepntaebhoner’ &agoablegmpmeeé1&OEneQmeedngrcabea dsuahky

conpri sing chocol ate analo%ugg ﬁga but ter rep a 2.3 APR 2003 3
si3e20

es
by a cheapeP*nBRLFefBerng 951 BBy "REsFPBLESHpAi si ng
non-cocoa bAttetnfat Shestigad iagdmayl ke EoIhd predentiidneedt mey akso

provi des a [LER}oPECRSS QLRI QUELAALAL0aG, BOUED Ok SHTLLAT acant ai ner
havi ng one Oy hore sealed edges " rom chocolaté or “a fat-contai ning
confeqblonefyndanEVlanCﬂhCGhSQeﬁpnl@éeséﬁunﬁrﬁélaebam?éﬁb@ﬁéﬁpWy PUERYD| e

hol | ow prof | L ed1pyodygheande 0ot cheeghate 8% zatatogentalingng confectionery
material . The predent invéntion also provides a second process of producing

a bag, poucﬁOBfe§FﬁPP&?YCEﬁFQFhé# HQ&FﬁgméﬁedéﬁfES Yoeeaddd 84 edges nade

from chocol aeetQradl aEr@mntaenbngc@Qatecbrometycanteﬁnahgmhlch conpri ses
crinping the e

two t illy flexible substantiall arallel .
sheet s nadec8P98ﬁ§&8P§F¥ HF%WE SnF&Fn ﬁ@’cBﬁngt95n8F§lﬁ§EeriaI. For
exanphg, |fcbheaﬁeeporanibyampémlbEeaZaosubdﬁameiaﬁﬂyipgrablaInsheéty are
squar é-or §?5§9?E|§? two, three or four edges may be crinped together.
Advant ageou e fWo sheets may have different colours or flavours. 25
The present |nvention al so provides a third process of producing a bag,

pouch or S'Whéaieﬁeehab@eEhBaBbag BBﬁcﬁro%DEQmiﬁékeéoﬁﬁgﬁﬁeﬁaﬁg fram
chocol ate or a fat-containing confectionery material whi nprlses

fol ding a tEhpPBraPi kg FPQQWHPep§ﬁééfaﬁédefSPmCQQCBPa?éOEW énﬁaﬂo§3

Contagglng @@ﬂéempl@aemyzaaternabmﬁndTﬁélwmdﬂg efiethe BRYE pdgen ot the

f ol de sheet T of such a rgduct is a bo ous ta ray O|%

bef orabl v SR S oaRE Phe ! fay toRe 2EHEes B RAPRE G BEbBeb RN Ry ErPBauct

made of chotol apeS0mmaahdt mooat asnehgycénbmciboner $5mmt eThal thsceheasned by
t [ | b h .

an extrusi ofs pﬁﬂge§§lle§EeEh@ LY y ﬁﬁ&h“gk”glkﬁ?aE ggﬁg&%ﬁSQQPag be2 3 aPR

fat-contai ning confectionery mat rou SUIt
2003 from 0.25 to 10mm, preferably from .5 to Smm and more
25 usually from 0.75 to 2.5mm.

The chocolate material may be dark, milk or white
chocolate., Fat-containing confectionery materials may
include sugar, milk derived components, and fat and solids
from vegetable or cocoa sources in differing proportions

>0 having a moisture content less than 10%, more usually less
than 5% by weight. They may be chocolate substitutes
containing direct cocoa butter replacements, stearines,
coconut o0il, palm o0il, butter or any mixture thereof; nut
35 pastes such as peanut butter and fat; praline;

confectioner’s coatings used for covering cakes usually
comprising chocolate analogues with cocoa butter replaces



4 tenperature at which the chocolate or fat-containing confectionery
material is in a solid or sem -solid nonpourable or non-flowable X} ®PR 2003
t hroughout the extrusion to produce a product having a tenporary
flexibility or plasticity, e.g. for up t& 4 hours, e.g. from1l mnute to 2
hours. Full details of this process are described in our co-ending

EP- A- 0603967 where it is explained that the 10 tenporary flexibility is
dependent on the extrusion conditions and the chocol ate ingredients. The
crinping of bvhe etigepenf nbhetemppuingi Fgtfl exi BLersheet’ eplhoblyoWestd®i | ed
product may -Beocatthed,gHL BY15paopuentLopal IEaRS, g f; 1Ry Pinching or
pressing the egges together to unite them Fof |ncﬁ|ng or pressing the
edgesstogether, one or nore pairs of cooperating jaws or rotating wheels

nmade of ”Et@heOFrﬁhéﬁt'Qﬁvgﬁiléﬁ H3$8d. theluagsan@yrQ% pedpted eg a pair of
scissor arns W are shut actuators to pinch the opposite sides of

the tubing PE§EHAEPTL B BﬁgtegPHE eBﬁe%lm%J?ErﬁaﬁFééP9r PRELPGWENRaP The
oper at ed bymeassswehilel eatatemand sﬂam th@c@p@@élﬁg haﬁétt@gﬁta@hlh? unite
the edges. Prefer bl 5 t he %en& % ¥ flexible sheet or hollow profiled
product is S?QFeS P§ 2% Ter&tio Re“PRRELdEPi RHLTRE™Bi Ach using t hese
net hodg. Anbehporeeihwdfieribienpohyowheredgesdoprotiect empdeanitly flexible
sheet "or ho d.produ c i nount ed on
count er ot St ngaReer S A FabnCapCREn g EREECL UhebY, hiPe{ AT TN OF
closest proximty 30 of the jaws noves at the same speed as the chocol ate

extrusion t@héobgbgeﬁtcrhGEntfbﬁuaigsr FeLIeds f or seEbARi pgothesedges of the
tenporarily erxrbIe hol | ow profijled product may be carried out by using,

i nst ead of PW® Pé%@gpﬁnéﬁgngpPH%ht%Bes1@hba§n%??t?bmFér%aﬁhpahoéﬁeoﬁushed

into 33 opp@@réeséaﬂ@a efigthentabef osm byhpassang dhroughctbenBepn@hga pair
of co ter-rot ow_shaped

Contoimer ! ERRBLLRIGHLES Bacer ol RTOENcanEr FoFs ooy shgi So hhE BaBEE oy be
crinped to afiteot hempedgasidy fhexilkhel, sebftdhibgl hmypapsibaal Eebés

| nt r oduced ﬁQQetﬁ?”cﬁBSOP%ESr?F” P?ﬂ—@&ﬁ%&fﬁlﬁ%ogﬁ% &gP&HeEQX“”ite t he

edges of that ot end ga e I nt trusion or
by subsequeﬁ@t?ﬁ%@bduE@Foﬁxa@BlForl Rm%gt%mﬁ@¥@éhbﬂrBhe%hhb@d cont ai ner,

one end of guberpRtasily ﬁé?élb&ﬁ @@éé@%’@f@féﬁ@gr@r@ﬂuﬁécﬂaﬁgﬁﬁaﬁr'”ped to

uni t e<t’he edges of that ? a frlqug & %% be introduced and

then the ot hEP ehFR&yCHpf PohafigeHdn ¥HE% 9¢HeSEdges of that

ot her end ahdaanaagéeusiy90the ﬂﬁoth@eét$smaprhaveddiﬁf@renﬁheonobksng may

be |ntrodUﬁ§$ gggoégg tenporarily flexible hollow profiled product by the
hods:

foll ow ng i) an indexed feed nethod in which a measured anount
of filling is injected via the open end of a snmall section of the
tenporarllyTﬁéeﬁkpksnbolﬁewhersﬁl&f%brﬁfﬁw@@esBy thi 8q nptHedssabrost any

type 8P frllrng be introduced. %M£ A cont i nuous co-extrusion method
in which there Hﬁb?%r?l?aGIeR?%F% %6|$ b@%frr%ﬁabr%au%%vrggcaﬂﬁlHaousry

filled as ihots Qé&[@deédgH%GMaﬁ@Iﬁrmmt@mﬂb¢SaU§e@r anyatftoptagnang
cutting will srr bly%%%hg Prnchlng action not

only o tesconteghydalhy FRESFTRI MG ShTRE PEAePe L ot "Thi s
may be achi terdobyral guflépibhe ﬂbeﬂbdnameWMfcthQQb@Ed bt adefapass in

ol ssor 1 asbbReaanthenseesut: bE AYdR Lhies BT O oy B blg BBt DoCngbgr e (e

opposé@ bl adés nee ol nt | osed cr| Ich two
roll ers arecpushedti He® f@h%%@a?h¢@tfIEﬁ@kﬁQﬁ%@l¢6mﬁ%¢%f@l@ﬁoﬁﬂéﬁué§ unt i

they neet tg,gaygsuseparatvopii. 2 3 APR 2003

Preferably, the temporarily flexible sheet or hollow

35 profiled product made of chocolate or a fat-containing
confectionery material is obtained by an extrusion process,
especially by extruding the chocolate or fat-containing
confectionery material through a suitable die at a



6 5 10 15 20 25 30 If necessary, chocolate. the united edges may be seahﬁgzmg
wth liquid The present invention will now be further illustrated by wa
exanmple only with reference to the acconpanying draw ngs in which Flgure 1
represents the steps of an indexed manufatture, Figure 2 represents the
steps of a camicrinp manufacture, and Figure 3 represents the steps of a
rotati ng wheel nmanufacture. Referring to Figure 1, stage (1) shows a
section of solid chocolate tubing 10 being extruded through the die 11.
Stage (2) shewpetiadurebiatgwhdchaghiet chpmodadikesrt e tdesinted nlievgt h, sliding
over a sl bolak ckd dResht haked s i a8, lindexed ;uhes!, %%mi\ﬂg%ﬂltdh% dridbe s
exactly the right 1engt shows two | aws crinpi ng and
cutting t herpubable g @ﬁ@—égp|@@l@ofewmetéroéahoy$ theag& L) iomow® t he

i ndexed \Ahegkoa%cteoeablroautcﬂr PUgh n0GaueinRe rhhe %qtexa@mfift'ym@ﬁd l ength of
tubing 10 to faII of bar. 12 onto a conveyor 16. Stage (5) shows four

cut and crihpédt Péﬁ@ﬁhseoﬂ téBFn&pléobélHQUF§PI§d93|ﬁﬁpﬂaﬁe@&ﬂ9¢QMQQ1
gralin?G;iI%bogsl7FuP1thetexaoto&nmuﬁ% @Q&b?@@ Egef@@%c@Qbébelhnb%Qtors 18.
t age shows the fi ng_performe ai atating

wheel s 20 whPch® EB #%eAtggogégg E&%&rFlnds SXE?é&PEQ %§ga§ €(1) shows

t wo s oftemposedy351eanb121ty225pdspEndaed ta ¢heteatruheomot|on of two
sets ogﬁltgénsoggds%heb%hggoﬁﬁtgo thEQ %% A conti nuous tube of

chocolate 2571s extrud hrou an extru ‘and a praline filling
26 is punped into the 2 3 APR 2003 chocol ate tube. In stage (2), the

first set obpbaws;BingPerated BUgbBeck LSk $8hpekaCamy 21cxiIRU into
the 5 side of th lt%éggs a d S owﬁgﬁﬁ s?g l%?l%ﬁgréﬁﬁ%g-cans

en
21 rotate c@hsPRgl PHepfﬁi&E g PooﬁéFFa@?yagé SPF&weEhav eﬁylred | ength of
ChOCO{ te tubhngn25onhuhmebﬁs$ealqd BdeZﬁchQnQEOQXbEuéedngStﬁgee@%ksShOWB

i nto the tuUBBIS5 P BPoliETs Celond ke RLIH 4P 86 PocPRe R FOF BaP2r.

Bot h sets ofogatkeronbaknoa bbadepralvagofhepprpeentinyg $awh phatrothéing
PL”Ch'”g aC&hgelgOﬁﬁae'MFSﬁ@kaltB? BEQQEEEstEyaEEOuEBSPSThE 9L{,sapd ymakes
e first sea | owm ng prod
be mounted on a palilr of sc1ssor arms wich are shut by
20 actuators to pinch the opposite sides of the tubing
together to unite the edges. Alternatively, the jaws may be
operated by cams which rotate and snap the opposing jaws
together to unite the edges. Preferably, the temporarily
flexible sheet or hollow profiled product is stationary
25 relative to the jaws during the pinch using these methods.
Another method for crimping the edges of the temporarily
flexible sheet or hollow profiled product may be carried
out by two jaws mounted on counter rotating wheels driven
at the same speed such that the point of closest proximity
30 of the jaws moves at the same speed as the chocolate
extrusion to form the crimp. A further method for crimping
the edges of the temporarily flexible hollow profiled
product may be carried out by using, instead of two jaws
pinching the tube, two small rollers which are pushed into
opposite sides of the tube or by passing through the nip of

35
a pair of counter-rotating wheels.



15 Referring to Figure 3, stage (1) shows two sets of jaws 29, 30 nounted
on two sets of wheels 31, 32 and a |l ength of chocol ate tubing 25 mﬁtzaqw52m3
fondant filling 26 already inside being extruded continuously throug ie
11. The 20 wheels rotate at the same peripheral speed as the noving
extruded chocol ate tubing. Stage (2) shows the first set of jaws 29
rotating on the first set of wheels 31 at such a speed that the end point
of the jaws noves with the tubing and does not scuff the surface while
pi nchi ng t he'drulriakg b 2% itld ovalshapeel fdonsta iseal, &&easeﬂdncﬁt age (3) where
the tubing i rnthe | engt h. l.n_stage
(4) the secé% sé‘%ﬁqﬁ} %lee%lir othé)'ltiltot&’ %ro&ﬁg@:@e@?ﬁﬁ scet 6 eeq smffaa
such g speedot Mlﬂméfﬁ@@ﬂmtofoftmlte gnaws amg\iéd iwigt maw@nttllmmqlamd)edoes
not scuff ”l?xt%r&clﬁce% i, Q’h’éd&'t'?l%rt fé%dt &hl%fyn%g%§otn%l *&g R

|'ade along

seal 34 at 90 to the first seal 33. sets o ws cont

their centré® §@@H*%H§@ Y5 ﬁéhﬁﬁ@ta@ﬁméﬁ fod - OHPV §é&ﬂ§n@h§mﬁr6GUct but
al so chops it teflauard ee-the rislish %eabyokublequehowntd preduch. 35 2
3 APR 2003 s CLAIMS 1. bag, pouch or simlar container having one or nore
S seal ed edges made froma tenporarily flexible solid or sernisolid
chocohgte OlFox ham;m@nbammtmammmﬁmmEha@eﬁyc@&teﬁnat hawien@nal & 3t ure
conte lL.ess than 5% que sim l.ar  cant ainer _accordi ng
CoTerai m 1 ATERTAae Wnd 1ekifa o ro3 e PREGR s Ted BBbGRE ¢ BRV R SRR 00,
or simlar ¢@nwaum@rt@@c&@@ﬁﬁgOﬁotbbal@mﬁ wh|éhlﬂsngompweb@tyoemdﬂ@sé@ or
open at one Q'i:rgfa'h%e@aratn% Jc%e?if t‘h*éeo%‘ﬂ%?c eﬁd ﬁa?/ag E%&&%‘llﬁf PR %‘rlﬂ’lrrﬁ)ed

cont ai ner accor n toclaim1l may O cont al
5. A bag, pc‘s@cwnérte $ihe; |e§ﬂe§oﬁtfautﬁélt é?@@@lrdieﬁ@‘ ?5 épa.amgiemér &0n ttﬁ>e

length _is fro@ ¥ rise HoQ@p@® jbhetwi dth is from5 to 100mm and the
t hi ckf@ss of the wall is from0.25 to 10m . 25 ~~ A process of producing a

bag, pouch or simlar container having one or nore seal ed edges nade from
chocol ate ofhe ﬁaﬂldu@twbwib@ donfreduicederny tpateei dempbiralridgnmiliexedle

crinping a %%'IR%WE‘r'oh B! l%'o%u'&?' b@""t@r OEbllggygﬁﬁdH%tth%ge of chocol ate

or a fat-containing con ect oner rocess of producing a
bag, pouch or simlar container haV|ng one or nore sealed edges made from

chocol ate or)ahatnceRkal #elg ﬁ@r&keet Ilan@rhxcﬁagefabagu%aclam%cam@r bges 35
crinpiefg t he edges of two tenporaril gg exi bl e substantially parallel
[

sheet s nadeféﬂléﬁgcéﬁaﬂéjﬁFtﬁdfaﬂéoﬁ RPRY SBHf@étPoﬁ@PanﬁﬁéFﬂép of
the temporarily flexible hollow profiled product. By this

method, almost any type of filling may be introduced.

25 ii) A continuous co-extrusion method in which the
temporarily flexible hollow profiled product is
continucusly filled as it is extruded. When this method is

used, any crimping and cutting will be of a filled tube.

30 Desirably, the pinching action not only unites the edges of
the finished product but also chops it off. This may be
achieved by a guillotine method in which opposed blades
pass in scissor fashion and hence cut through the
product,or by a method where the opposed blades meet at a
35 point, or by a closed crimp method in which two rollers are
pushed into temporarily flexible hollow profiled product

until they meet to cause separation.



2 3 APR 2003 9 8. A process of producing a bag, pouch. or simlar container
havi ng one or nore seal ed edges made from chocol ate or a fat-containihyAPR 2003
confectionery nmaterial which conprises folding a tenporarily flexible sheet
made of chocolate or a fat-containing corffectionery material and crinping
one or nore edges of the folded sheet. 10 9. A process according to any of
clains 6 to $ wherein the united edges of the tenporarily flexible sheet or
hol | ow profiled product nay be sealed with liquid chocolate. 10. A bag,
pouch or siﬁflaecesaaaynethacuoddbdgeﬂgeslmhm1melsemhedewmthhéiQQﬁﬁorariIy
flexible ch ﬁ8£§ r fatcontaining confectionery material is obtained by
extruding t ocolate or fat-containing confectionery material through a
suitaple die at a tenperature at which the chocol ate or fat-containing

confectlone@Menﬁkégéak hﬁvbﬁt@o%0w§9h'Ho@rbée@hrEHEkd1TQBsEQHE@Q|E or
non-flowable formth rou? hout _the extrusion to produce a product haV|ng a

tenporary fVexiBf| pXemBrepPReY Wit ro5es5engs ta the A2 @ORPSEYing

. Ay. AnY. Ay. Abbri A4 CEgLiMAT2ANP
STxy{qugb]X]ca]ca]ca]ca]ca]ca]ca]ca]ca]ca]ca]ca]ca]ca]caU]ca]ca]ca]ca]ca]c
ajca]ca]ca]calcalcalcalcalcaljcaljcraljc:alX Z v w >7?
/}xsrﬂg Z]]Ea@ca¢ch]capcaﬁeaﬁsatba]sakpa]oa]aa]maﬁeakda&eapéabtakea]ca]ca]c
aJcalca] calcal cal]ca]calca]calca]lcal/0lJ;=")"

717" 9" " #AAASPSSESSSS) xsni d_ Z]]ca]ca]ca]ca]ca]ca]ca]ca]ca]ca]ca]ca]ca]ca]ca
] ca] ca] ca] cB}gureal cugpapeanta] thpcalenfcaf ca) canéal tab$HoRQFRENEYEZ) * * * * E-
H-1111122 ,
2'222x33\4“4|wwnhcAY]]ca]ca]ca]ca]ca]ca]ca]ca]ca]ca]c“a]ca]ca]ca]ca]ca]ca]c
a]J ca] ca] ca] ca] ca] ca] ca] ca] ca] ca] ca] ca] ca] ca] ca! *"445567718819::::--1111122
2'222@§3\4“¢i@ﬁﬁacéY}épaéééhc@]eaécaiéﬁicafca]ﬁatﬁalﬁ@aﬁﬁékma]ca]ca]ca]ca]c
a]ca] ]ca]ﬁg.&g&g@&gg]ca]ca]ca]ca]ca]ca]ca]ca | 7cE $10%5+& () - @ $10%& () - @

Referring to Figure 1, stage (1) shows a section of scolid
chocolate tubing 10 being extruded through the die 11.

20 Stage (2) shows the tubing 10, as it approaches the desired
length, sliding over a small bar 12 positioned on an
indexed wheel 13. When the tube is exactly the right length
stage (3) shows two jaws 1lda, 14b, crimping and cutting the
tube 10 in one action to give a seal 15. Stage (4) shows
the indexed wheel 13 rotating through 90°causing the cut
and crimped length of tubing 10 to fall off the bar 12 onto

a conveyor 16. Stage (5) shows four cut and crimped lengths

25

of tubing 10 being filled simultaneously with a praline

filling 17 in the exact amount desired by four nozzle

30 injectors 18. Stage (6) shows the final seal 19 being
performed by a pair of rotating wheels 20 which crimp the

top edge.

Referring to Figure 2, stage (1) shows two sets of opposed
cams 21, 22 positioned to control the motion of two sets of
jaws 23, 24, one set being at 90° to the other. A
continuous tube of chocolate 25 is extruded through an

35

extruder die 11 and a praline filling 26 is pumped into the



$109&' ()-' mMO% ()- @ 109X () -

S10%C&' ()-7ea| Z8! [*, t $100%& ()-11, t $10%6G () -, | +210%G8 ()-! d° $10%mel ¢)APR 2003
d $109& ()- i$10%& ()- a=>?@NP{\=! 109Z& ()- (Y10%Z& ()- 10G 10G 10G

10968 ()-:!s 3$10%&' ()--![3%$109%G& ()--P 7

ZX6{\ = V', #109& ()-'i, #10%& ()-10° $10%1J& ()-q!' 9" $10%& ()-q! >

$10%& ()-g#" + 109Z& ()- Cazl "P1&@Z10% h& ()- 10CC 10CC

10CC! Q ) #10%CC&: ()-' I V') #10%& ()-' ! ) #10%m& ()-' ", #109%&Z= & ()-d
~A2AP1REZF10%hhEO{ pLeCt UL 0T St&E) -(24 f #DRVTHTise Gptf 9T0%aW& @BM 10%

Ihg ; )163;%27%?%}@:@& pPWBEPE43831Q% o &abd b4, #L0MIRIRE Ghio the
5 side of the tube sealing the end 27 (shown in stage 3)
where the cams 21 rotate causing the jaws 23 to retract and
allow the required length of chocolate tubing 25 with its
sealed end 27 to be extruded. Stage (4) shows the other set
of jaws 24, operated by the other set of cams 22, pushing
10 into the tube 25 to produce a second seal 28 at 90° to the
first seal 27. Both sets of jaws contain a blade along
their centres such that the pinching action not only seals
the product but also chops it off and mékes the first seal
of the following product.
15
Referring to Figure 3, stage (1) shows two sets of jaws 29,
30 mounted on two sets of wheels 31, 32 and a length of
chocolate tubing 25 with a fondant filling 26 already
inside being extruded continuously through a die 11. The
20 wheels rotate at the same peripheral speed as the moving
extruded chocolate tubing. Stage (2) shows the first set of
jaws 29 rotating on the first set of wheels 31 at such a
speed that the end point of the jaws moves with the tubing
and does not scuff the surface while pinching the tubing 25
25 to make the first seal 33 as in stage (3) where the tubing
is allowed to extrude further to the required length. In
stage (4) the second set of jaws 30 rotating on the second
set of wheels 32 at such a speed that the end point of the
jaws moves with the tubing and does not scuff the surface
30 while pinching the tubing 25 to make the second seal 34 at
90° to the first seal 33. Both sets of jaws contain a blade
along their centres such that the pinching action not only
seals the product but also chops it off and makes the first

seal of the following product.
35
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(- E-@gatéﬁZé&éé@Rﬁﬁia from a temporarily flexible solid or semi-
solid chocolate or a fat-containing confectionery material

having a moisture content of less than 5%,

10 2. A bag, pouch or similar container according to claim 1

which has the shape of a pillow or a polyhedrcn.

3. A bag, pouch or similar container according to claim 1
which is completely enclosed or open at one or more parts

15 of the edge.

4. A bag, pcuch or similar container according to claim 1

which may or may not contain a filling.

20 5. A bag, pouch or similar container according to claim 1
wherein the length is from 10 to 1000mm, the width is from
5 to 100mm, and the thickness of the wall is from 0.25 to

10mm.

25 6. A process of producing a bag, pouch or similar container
having one or more sealed edges made from chocolate or a
fat-containing confectionery material which comprises
crimping a temporarily flexible hollow profiled product
made of chocolate or a fat-containing confectionery

30 material.

7. A process of producing a bag, pouch or similar container
having one or more sealed edges made from chocolate or a
fat-containing confectionery material which comprises

35 crimping the edges of two temporarily flexible
substantially parallel sheets made of chocolate or a fat-

containing confectionery material.
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crimping one or more edges of the folded sheet.

10 9. A process according to any of claims 6 to 8 wherein the
united edges of the temporarily flexible sheet or hollow
profiled product may be sealed with liqqid chocolate.

10. A bag, pouch or similar container according to claim 1
15 wherein the temporarily flexible chocolate or fat-
containing confectionery material is obtained by extruding
the chocolate or fat-ccentaining confectionery material
through a suitable die at a temperature at which the
chocolate or fat-containing confectionery material is in a

solid or semi-solid non-pourable or non-flowable form

20
throughout the extrusion to produce a product having a
temporary flexibility or plasticity.

25

30
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