2252892 -1- DESCRI PTI ON FROZEN FOOD AND PROCESS FOR PRODUCING THE SAME Thi s
I nvention relates to frozen food which can be easily handl ed after thaw ng
and a process for producing the sanme, particularly suitablazsgg?cable to
sticky and soft foods such as cream puff doughs and French crull er- doughs.
There have been marketed a nunber of frozen foods to be fried, for exanple,
doughnut s and croquettes, and those to be baked, for exanple, bread, Danish
pastries and pies. Doughs cont ai ni ng ajiarge anount of noisture, for
exanpl e, cream puff doughs and Fri & WI r doughs, are extrenely soft .
per se and sticky, so that they a§§L§§§é¥+§Lheated In an oven or a fryerl

i medi ately after the recaratlon For exanple, a French cruller dough,

whi ch is hi ghl ERQZEN,FOQL ROC ESSa FR R RRODUGING, T &Reral. In order
to thermally treat such doughs after free2|ng and thawi ng, therefore, it is
necessary to enploy various neans differing fromcomon procedures. As a '
prior art relating to the freezing of

This invention relates to frozen food which
can be easily handled after thawing and a process
for producing ﬁhe same, particularly suitably
applicable to sticky and soft.foods such as cream

puff doughs and French cruller doughs. é“

There have beén marketed a number of frozen
foods to be fried, for example, doughknuts and
crogquettes, and those to be baked, for example,
bread, Danish pastries and pies.

Doughs containing a large amount of moisture,
for example, cream puff doughs and F:ench cruller
doughs, are extremely.soft per se and sticky,
so that they are usﬁaily heated in an oven or a
fryer immediately after the preparation. For
example, a French cruller dough, which is highly
sticky, is directly drawn onto a fryer in general.
In order to thermally treat.such doughs after
freezing and thawing, therefore, it is necessary
to employ various means differing from common |
procedures; h

As a prior art relating to the freezing of




-2- sticky and soft food such as the above-nentioned cream puff doughs and
French crull er doughs, Japanese Patent Lai d-Open No. 130034/1991 di scl osed
a nmethod for producing a frozen cream puff dough whereby cream puff cases
of a uniform shape and a uniform vol unme can be easily produced by sinply
t hawi ng and baki ng. However this nethod relates to a cream puff dough with
a high freeze resistance and the frozen cream puff dough obtai ned thereby
is thawed by putting it on an oven plate in a line and then baked in the
oven ‘as such. Therefore it is not necesgary that the thawed cream puff
dou“ﬁ'have good handl eability. Thus the above- mentioned frozen cream puff
~dough shows uns#tiickfyaandr sotfan doedbiduicty axf tidve tadbmniergnerMsicondd | e, t here
have been known a nunber of frozen foods containing a gelling agent. In
~-nbst of these cxsem pufdelouglpsagendt Firensideduliesr dmughs give a jelly-like
Vor pasty final product. Nanely, there has not been reported any frozen food
containing a gdRPRAG Seg AL eRve Laiid ~ORe el d390134AL I (HesprasrBt i s

i roved by taki ng advant age of the gellin ower of the eII|n agent
P y a mg hod forgproduc1ngga frd%é% cream puffg g a9

whereby cream puff cases of a uniform shape and

a uniform uolume-can be easily produced by eimply _
thawing and baking. However this method relates

to a cream puff dough with a hlgh freeze re51stance
and the frozen cream puff dough obtained thereby

is thawed by puttlng it on an oven plate in a line
and then baked in the oven as such. Therefore

it is not necessary that the thawed cream puff
dough have good handleabilitj. Thus the above-
mentioned_frozen oream ouff_dough shows unsatisfactory
handleability after thawing.

Meanwhile, there have been known a number of
frozen foods contalnlng a gelllng agent. In most
'le _ of these cases, a gelling agent is added in order

to glve a jelly-llke or pasty flnal product.
Namely, there has not been reported any frozen

food contalnlng a gelllng agent wherein the
handleability of the product is 1mproved by taking
advantage of the gelling power of the gelling aéent
in a stage between thawing and cooking and then

the effects of the gelling agent are eliminated



in a stage between thawi ng and cooking and then the effects of the gelling
agent are elimnated -3- in the final product follow ng the cooking. It
is an obj éct of the present invention to provide a frozen food which can be
easily handled, retain its shape after thaw ng and has a good appearance

and an excellent taste after cooking, and a process for producing sane. The .
present inventors have conducted extensive studies in order to achieve the
above object. As a result, they have found that, by adding a specific =
gelling agent to the dough prior to freezing, the stickiness of a sticky , .
and soft doughin(tiss fdselnpreduct Corkmipygfthedeasiing: a French crul | er doughY™
after thawing can be | argely suppressed whilst the effect of the gelling
agent is not evi derkt is ahebjeatabf hhedpresent tigwventishhi by .providy @i ngly, the
present invention, which.-has. been conpl eted based on the aforesaid finding,
provides a frdxreren Soad prhddhiemd by eaddlndandlpd,| refpingiin sheapmefteng

gelatin to a yeast-free dough mainly consisting of wheat flour, fat (as
her ei nbef ore GBPV%?"%HH%@@FWW% #od sagerqed Lant: tasth #EESE dough
conprising 100 parts aX ht of wheat flour, from30 to 200 parts by - :
wei ght of fat °8§’EF"?§' ‘h’o ?ﬁ?’?of%ar?ﬂ’r"?gglﬁ?’"ﬁel ght of egg and from50-to

200 parts by melgrlrhgfpresggt inventors have conducted extensive studies in

order to achisve the above obJect. As a result, they have found

that, by adding a specific gelling agent to the dough prior to

freezing, the stickiness of a sticky and soft dough (for : \nf

example, a cream puff dough or a French cruller dough) sfter

thawing can be lsrgely suppressed whilst the effect of the

gelling agent is not evident in tne.final'product after cooking.
Accordingly, ths present invention, which has been

ccmpleted based on the aforesaid finding, provides a frozen food

produced by adding a gelling agent compr;s;ng gelatin to a

yeast-free dough mainly consisting of wheat flour, fat (as

hereinbefore defined) and egg, wherein said dough is a cream

puff dough comprising 100 parts by weight.of wheet_flour,.from o

30 to 206 parts by weight of fat and:oili from 50 to 200 parts

by weight of egg and from 50 to 200 parts by weight of water; or

a French cruller dough comprising Ibo.parts by weight of wheat

flour, from 30 to 200 parts byfweight of-fst and oil, frcm 100

to 300.parts by.weight'of egg and fron 50 to 200 parts by'weignt

of water; snd freesing said dough. t |

-The present invention further provides a'process for



a French cruller dough conprising 100 parts by weight of wheat flour, from
30 to 200 parts by weight of fat and oil, from 100 to 300 parts by melght

of egg and from50 to 200 parts by melght of water; and freezing said
dough. The present invention further provides a process for ‘produci ng a
frozen food, which conprises adding a gelling agent conprising gelatin to a
yeast-free dough m xture mainly consisting of wheat flour, fat (as

her ei’nbef ore deflned) and egg, wherein sbid dough is a cream puff dough

compr|5|ng 100 rts b ht of mh at flour, fron130 to_ 200 parts by
ST G "o Cego BAAIF A HopEn 508 ALER PR 9 ~ALodot SeLELH BSRTanch

“parts by wel giie8 °”?{%=§?”§e&a%ﬁ i %f%e#&%e? Gosthy e gy SHey gH %01 "ego and_
om0 gy i it o sl pital g 1
handl ed after %%ﬂ&e%%a&ﬁt@u'aﬁ ist a mepuff dough compr:.s:.ng 100

parts. by weight of wheat flour, from 30 to 200 parts by weight
of egg and from 50 to 200 parts by weight of water; or a French
cruller dough comprising 100 parts by weight of whéat flour,
from 30 to 200 parts by weight of fat and oil, from 100 to 300
Xﬁ; parts by weight of egg and from 50 to 200 parts by weight of

water.

s



(2) After cooking, it has a good appearance and an excellent taste. (3)

It can be fornulated-into various foods. Nanely, cream puff cases and
eclairs can be obtained by baking it after thawing, while French crullers
and fried creampuffs can be obtained by frying it after thawing. (4) It
makes it possible to easily handle foods including cream puff cases,
eclairs, French crullers and fried creampuffs in oven-fresh bakeries and
fast-food restaurants. The dough to be used in the present invention nainky
consi sts of wheat flour, fat and egg optSonal ly together with saccharlde§mgp
common salt and dairy products, if required. The dough usually conprises
100 parts (by demght; the same will apply herein- after) of wheat flour,
from30 to 200 parts of fat, fromb50 to 300 parts of egg (as a whol e egg)
and from50 to Zoomhﬁtﬁrqﬁemwﬁqnd dﬁetmeepeasemhvenvenhlon hesparticularly
applicable to sticky and soft doughs such as cream puff doughs and French N
crul | er doughg:heA fnldawing fadianftrry- preferably conpri se

(1) It can be easily handled after thaw1ng and
‘retains its shape.__ _

(2) After cooking, it has a good appearanbe dnd
an excellént taste. o | |

(3) It can be formulated into vgrious foods.
Namely, créam puff cases and eclairs can be
obtainéd by baking it éfter thawihg, while French
crullers and fried cream puffs can be obtained by
frying it after.thawing.

(4) It makes it possible to.easily handle foods
including cream puff cases, eclairs, French crullers
and fried cream puffs in oven-fresh bakeries and

fast-food restaurants.

The dough to be used in the present invention v
mainly consists of wheat flour, fat and egg optionally
together with saccharides, common salt and dairy
products, if required. The dough usually compéises
100 parts (by weight; the same will apply herein-
after) of wheat flour, from 30 to 200 parts of fét,_
from 50 to 300 parts of egg (as a whole egg) and

from 50 to 200 parts of water. The bresent invention



from30 to 200 parts of fat, from50 to 200 parts of egg (as a whol e egg)
and from50 to 200 parts of water, each per 100 parts of wheat flour. A
French crull er dough may preferably conprise from30 to 200 parts of fat,
from 100 to 300 parts of egg (as a whole egg) and from50 to 200 parts of
~water, each per 100 parts of wheat flour. The wheat flour to be used in the
present invention may be selected fromanong soft flour, nmediumflour and
hard £l our, anong which hard flour is particularly suitable therefor.
ng/es of the fat to be used in the pr ent invention include vegetable

oi | sTsuch as cotton seed oil, corn oil, bean oil, rapeseed oi

wsaf fl ower oil, C r || d ao fat ani mal
fats such as beé %tﬁﬁéi%éipl1éﬁiic£€%%1ﬁ§lgé#c£§ %ﬁ@tﬁ?gg thereof
Jprocessed fats qgl_r% C [ S yi ng

M hese fats, and e srfle%htt?% %}gl &fé &6 ?ﬁ%e%g?g%r% éﬂ g?aﬂé%arrp
shorteni ng and d ne. Thus the mnrd "fat" in the present descrlptlon
and clains is to be under st ood as being any of the above materials or

m xtures thereof. A cream puff dough may preferably comprise

from 30 to 200 parts of fat, from 50 to 200 parts
of egg (as a whole egg) and from 50 to 200 parts
of water, each per 100 parts of wheat flour. A

NI '~ French cruller dough may preferably comprise from

30 to 200 parts of fat, from 100 to 300 parts of

egg (as a whole egg) and from 50 to 200 parts of

water, each per 100 parts of wheat flour.

The wheat flour to be used in the present
invention may be selected from among soft flour,
medium flour and hard flour, among which hard
flourlis particularly suitable therefor. -

Examples of the fat to be used in the present
invention include vegetable oils such as cotton
seed 0il, corn oil, soybean oil, rapeseed oil,
safflower oil, palm oil, coconut oil, palm kernel
oil and cacao fat, animal fats such as beef tallow,
lard, butter and milk fat, mixtures thereof,

. processed fats obtained by hardening, fractionating
or transesterifying these fats, and emulsified
fats obtained'by processing them, for example,
shortening and margarine. Thus the word "fat" in the

- present description and claims is to be understood as being
any of the above materials or mixtures thereof.



The egg to be used in the present invention may be sel ected from anong
fresh eggs, liquefied eggs, frozen eggs, whole eggs, al buren, yolk and dry
eggs. Exanpl es of the saccharides, which may be added if required, .include
sugar, fructose, glucose, sucrose and | actose. Exanples of the-dairy
products, which may be added if required, include skimmlk powder, whole
fat mlk powder, condensed and sweetened whole fat m |k, and condensed and
sweet ened skimm | k. The dough may further contain |nflat|ng agents such,as

sodi um bi car bonat e and annnnlun1b|carboqate enmul sifiers such as {.éé :
glycerol/fatty acid nonoesters, sorbitan/fatty acid esters, propylene N\

glycol/fatty aci d emi&rsgg apd lb@Cﬁé@dnanﬂl‘zéOyﬁeééﬁﬂoﬁ.ﬁveﬁ'&:&b@hes and
proteins, if desired. The gelling agent to be used in the present invention

shoul d exert inafy gsd | S PEOVET £0bh CAimbRQWERGshhegds pzengheddednd prior to
cooking the sane so as to maintain the dough in gefled state and then
conpletely | osgygd s fydbiemoegposprwiableregoski atbsmens woflkt andf f ect t he
final product. As such a gelling agent, gelatin may be cited. As the-
gelatin to be drgededgs ¢ he present- i nvention, _

Examples of the saccharides,_ﬁhich_may be
added if required} include.sugar,_fruotose, glucose,
sucrose and lactose. Examples of_the dairy products,
which may be added if requlred, include sklm mllk
powder, whole fat milk powder, condensed and
sweetened whole fat milk, and condensed and
sweetened skim milk. :

The dough may further oOﬁtain inflating agents
such as sodium bicarbonate and_ammonium bicarbonete,
emulsifiers such as glycerol/fatty acid monoesters,
sorbitan/fatty'acid estefs,.propylene giycoi/fatty
acid esters, and lecithin,. various flavors, starches

and proteins, if desired.

The gelling agent to be used in the present ' o/

invention should exert its gelling power after
thawing the frozen food and prior to_cooking the
same so as to maintain the dough in gelled state
and then completely lose its gelling power after
coocking so as not to affect the final product.

As such a delling agent, gelatin. may be cited..

As the gelatin to be used in_the present_invention,

w)y



those marketed as edible gelatin may be selected. The gelling agent may be
added in an anount of: fromO0.1 to 10 % by weight, preferably from1l to 2 %
by wei ght, based on the dough. Wen the content of the gelling agent is
smal ler than 0.1 % by weight, the effect of the gelling agent is limted
and thus a dough of good handl eability can be hardly obtai ned. Wen the
content thereof exceeds 10 % by weight, on the contrary, undesirable
resul.ts, for exanple, a poor volum nousness or a worsened flavor, are
observed after cooking. In adding the geging agent to the dough, it is
advarMageous that the gelling agent is prelimnarily heated and di ssol ved

in a snall anouplo9d MRERE+8HUAS' c@0B1cNg¥latine papchassélecpedduci ng the
frozen food of the present -invention will be described in detail. First, a

dough is preparege bye 2Ugh§oagese! hapgbageatedoidoaghamateti afs mainly
Tonsisting of wheat flour, fat and egg in, for exanple, the follow ng
manner. Fat andfixéhed.hreobdd| #dbyogeigbt, apdeferdbdy €whmal ftPour
sacchari des, common salt, dairy products, etc.) are added thereto. Then the
2 % by weight, based on the dough. When the content
of the gelling agent is smaller than 0.l % by weight,
the effect of the gelling agent is limited and thus
a dough of good handleability can be hardly obtained.
i When the content thereof exceeds 10 % by weight,
on the contrary, undesirable results, for example,
a poor voluminousness or a worseﬁed flavor, are
observed after cooking. In adding the gelling
agent to the dough, it is advantageous that the
gelling agent is preliminarily heated ahd dissolved
in a small amount of water and/or egg.
Next, the process for producing the frozen
food of the present invention will be described
| in detail. |
o "First, a dough is prepared by adding a gelling
agent to dough materials mainly consisting of wheat
flour, fat and egg in, for example, the following
manner. |
Fat and water are boiled together and powders
(wheat flour, saccharides, common salt, dairy |

products, etc.) are added thereto. Then the

obtained mixture is kneaded at a low speed for



obtained mxture is kneaded at a | ow speed for 1 to 2 mnutes to thereby
gel atinize the starch in the wheat flour. \Wen a pregel atinized starch
powder is used, it is sonmetimes unnecessary to prelimnarily boil .the fat
and water. Then the mixture is further kneaded at a high speed for 4 to 5
m nutes while slowy adding the gelling agent, which has been dissolved in
a smal | amount of water and/or egg, and egg to thereby give a dough.
| medi ately after the conpletion of the kneading, it is sonetimnes obser ved
that the dough has a significantly | oggred viscosity. It is therefore ., 4
reconmended to set an appropriate floor-tine including the adjustnent onf‘ '
tenperature S0 s 4 GiGaided|td hehersibpsgéyavinibe theghtamdhto inpart
plasticity thereto. It is enough to take a floor time of from10 to 30
m nutes. Nextin tdife denegt tflsuobt dinen aspregeddtinieed d&srebd shape. The
tenperature of the dough in the nolding may preferably range from30 to =«
[err]. The mpoWdey ney wsedf it bl $ymetimgs aunpedessazgyYsiiPt abl.e shape, a '
cream puff case depositor or a doughnut plunger.
preliminarily boil the fat and water.. Then the
mixture is further kneaded at a high speed for 4
to 5 minutes while slowly adding the gelling agent,
which has been dissolved-in a small amount of water
and/or egg, and egg to thereby give a dough. = . \.)
Immediately after the'cbmpletion_of the
kneading, it is sometimes observed that  the dough
has a significantly lowered viscosity; It is
therefore recommended to set an appropriate floor
time including = the adjustment of temperature so
as to control the viscosity of the dough and to
impart plasticity thereto.. It is enough to take
a floor time of from 10 to 30 minutes.
Next, the dough thus obtained is molded into
a desired shape. The temperature of the dough o/
in the molding may preferably rangé_from 30 to
40 °C. The molding may be effected by using a
mold of a suitable shape, a cream puff case

depositor or a doughnut plunger. -

Next, the molded product is. frozen. It is:

<}

preferable toiqtickly freeze the product at -25 °C

or below from the viewpoint of preventing the



Next ,

t he nol ded product is frozen. It is preferable to quickly freeze the

product at [err].or below fromthe viewpoint of preventing the 10.

devel opnent -of

ice crystals. The frozen food of the present invention nmay

be thawed by refrigerating at around [err], allowing to stand at room
tenperature ranging from10 to [err], or placing in a final proofing room
at 30 to [err] under a relative humdity of 70 to 85 % After thaw ng, the
frozen food of the present invention is cooked by, for exanple, baking or

fryi

In general, creampuffs are obtajged by baking, while French

crullers are obtalned by frying. To further illustrate the present
invention in gaggégaﬁﬂghglbf the Eelkewnng Exanples, Conparative Exanples

and Test Exanpl es

ereby the effects of the frozen foods of the present

.invention are shownpnh¥i EkoBenJkE¥ea. oEXaRB! présehktenaheditibhemagough A dough
“of the conposition as specified in Table 1 was prepared by the foll ow ng

met hod.

be thawed by refrigerating at around 5 °C, allowing
to stand at room temperature ranging from 10 to

30 °C, or placing in a final proofing room at 30

to 38 °C under a relative humidity of 70 to 85 %.

After thawing, the frozen food of tﬁe present
invention is cooked by, for example, baking or
frying. 1In general, cream puffs are obtained by
baking, while French crullers are obtained by
frying.

To further illustrate the present invention
in greater detail, the following Examples,
Comparative Examples and Test Examples, whereby
the effects of the frozen-foods of £he present
invention are showﬁ; will be given.

Example 1: French cruller dough

A dough of the composition as specifiéd in

Table 1 was prepared by the following method.

The fat and water were boiled and wheat flour

was added thereto followed by kneading. Next,
whole eggs were slowly added thereto under
kneading. When the dough became smooth, ammonium
bicarbonate was added and then the remainder of

the whole eggs were further added. Simultaneously,



The fat and water were boiled and wheat flour was added thereto followed by
kneadi ng. Next, whole eggs were slowy added thereto under:kneadi ng. Wen
t he dough becane snooth, ammoni um bi carbonate was added and then the
remai nder of the whol e eggs were further added. Simultaneously, t he
gelling agent (gelatin), which had been dissolved in a snmall anount of
wat er and whol e eggs, was added and the m xture was well stirred to thereby
give a dough. Next, the dough thus obtained was nolded into pellets or a .
ring and then quickly frozen at [err] llor 1 hour to thereby give the froz%nf
food (invention product 1) of the present invention. Conparative Exanple _hf '
The procedure thetdeldhngeabeanpl(gelatds)r,ewhdcdd haxdcdstert hat no gel ling
agent was added. Thus anot her frozen food (conparative product 1) was
obt ai ned. Exangiss@ivedrémnmapsibldoagbuatdodgWadert aadcemsdst tion as
specified in the Table 1 was prepared by the follow ng nethod. The fat and.
wat er were boi¢ggs andaghaddefl| apd, the mixture was well stirred '
to thereby give a dough. | |
Next, the dough thus obtained wés mbl@ed into
pellets or a ring and then quickly frozen at -25 °C
for 1 hour to thereby give the-f:pzen-food'(invention
product 1)-0f-the'pre$en£ invention.
Comparative_Example 1
The proCeduré of the above Example 1 was
repeaﬁed except that no gelling agent was added.
Thus another frozen food (comparative product 1)
was obtained. - |
Example 2: cream puff dough
A dough of the composition as specified in
the Table 1 was prepared by the following method.
The fat and water were boiled and wheat flour,
saccharides and common salt were added thére;o | o/
followed by kneading. Next, wholé eggs were slowly
added thereto and the gelling agent (gelatin),
which had been dissolved in a small amount.of water

and whole eggs, was added and the mixture was well

stirred to thereby give a dough.

o

Next, the dough thus obtained was molded into

pellets or a ring and then quickly frozen at =25 °C



sacchari des and conmon salt were added thereto foll owed by kneadi ng. Next,
whol e eggs were slowy added thereto and the gelling agent (gelatin), which
had been di ssolved in a small .anpbunt of -water and whol e eggs, was added and
the m xture was well stirred to thereby give a dough. Next, the dough thus
obtai ned was nolded into pellets or a ring and then quickly frozen at [err] -
for 1 hour to thereby give the frozen food (invention product 2) of the
present invention. Conparative Exanple 2 The procedure of the above Exanple
2 was, repeated except that no gelling dgént was added. Thus another frozen
food (conparative product 2) was obtained. Table 1 (unit: part by weight)

v Exanpl e Confparali heuEx&aptbe€obpogiveothge frozen food 1 2 hard
wheat fl our 100 100 100 100 refined sugar
- 3.3 (invention prgdgcgoghnafskhe present invention. 1.7 -
LT Comparative Example 2
The procedure of the above Example 2 was.
repeated except that no gelling agent was added.
Thus another frozen food (comparative Prodﬁct 2)
was obtained.
L
Table 1
(unit: part by weight)
- Example !Comparative Example
Composition , : .
1 2 1 , 2
hard wheat flour 100 100 . 100 100
, refined sugar : - ; 3.3 - 5 3.3
. common salt | N 2 - 1.7
§ margarine _ 130 é 58 - 130 : 58
. water .. 140 167 : 140 167
\ ?whole egg 230 117 230 117
; ammonium bicarbonate | 1 i - _ 1 i -
é gelling agent ; 6.0 4.§j L= g - i
. Test Example 1
The invention products 1 and 2 respectivelj
- obtained in the Examples 1 and 2 and the comparative

products 1 and 2 respectively obtained in the



mar gari ne 130 58 130 58 wat er

140 167 140 167 whol e egg 230+ 117 230
117 amoni um bi car bonat e 1 - 1 gelling agent - .
6.0 4.5 - - Test Exanple 1 The invention products 1 and 2

respectively obtained in the Exanples 1 and 2 and the conparative products
1 and 2 respectively obtained in the Conparative Exanples 1 and 2 were
stored for 1 nonth in a frozen state and then thawed at [err] for 1 hour.-

Then the workabilities (handleability aanEDape retention) of each t hawed s
product were eval uated. After thaw ng, the™i-nvention product 1 and the

conpar ative prodmparatiwecEkanpdest 1180d @ [wenre stayrdd tfor 0l mi nutes, while @
the invention product 2 and the conparative product 2 were baked in an oven

at 200 to [errjofibh 25 tof3bzennstese Endn thiem ddrawed ats Gpiear ance and
taste) of each cooked product were eval uated. Table 2 summarizes the o
results. As théorablhogh@wsTh?nethnv@ﬁﬁk@b%&mﬁﬁﬁﬂsﬂhﬁnﬁiﬁqu%#QYeaS|Iy

handl eabl e after thaw ng and
and shape retention) of each thawed product were

evaluated. After thawing, the invention.product
1 and the comparative product 1 were fried at
180 to 190 °C for 5 to 10 minutes, while the
invention product 2 and the comparative product.z _- gﬁi
were baked in an oven at'zod to 21b °C for 25 to |
30 minutes. Then_the conditions.(appearance and
taste) of each coocked product were.eyaluated. |
Table 2_summarizes the results. | | |

As the tablg-éhows,'the'inﬁenﬁidn préducts 1
and 2 were easily handleable;after thawing and -

' had each a good éppearance and an'excellént taéte
after cbokingf In contrast,.the comparative |
products 1 and.2 wére so stiqky that they were
difficult to handle'and lost_thé original shape; 
After cooking, the comparative products 1 ana 2
had each an exce;lent taste_bu£ a pobf appearénce

because they lost the original shape.

L4



had each a good appearance and an excellent taste after cooking. 1In
contrast, the conparative products 1 and 2 were so sticky that they were
difficult to"handle and | ost the original shape. After cooking, the
conparative products 1 and 2 had each an excellent taste but a poor

appear ance because they lost the original shape. =~ Table 2 Invention
Cbnparative product product 1 2 1 2 Wrkability shape
aftgh retention good good bad bad t haw ng handl e-
abi W/ easy easy difficult diflicult Conditions appear ance good
good poor poor after cooking taste good good
*good good Evaluation criteria: Tulape 2etention good: retaining the
as- nDId¢u strape;—bad: rot—fet-at-aRg—the—as—rol-ded—shape-
5 : " Invention . Co £ a :
2 . product mparative pro uct;
| 1, 2 1 5 2
; Workability | shape , : ; § :
- after | retention 9°°¢ | good I bad 5 bad |
‘ thawing . : : 5 t
; | handle- [ s ces R i
: abiliiy ' easy | easy !dlfflcults difficult |
i
f gﬁzditions ' appearance : good | good é poor ? poor
' er : - : ,
i cooking | taste good | good ; good good .
N2 : | ! ‘
Evaluation criteria:
Shape retention good: retaining the as-
molded shape,
bad: not retaining the as-
molded shape.
Handleability easy: not sticking to
fingers,
| difficult: sticky and
A '
spreadable.
Appearance good: uniformly voluminous,

poor: nonuniform.

Taste good: almost the same as
that of a product
prepared by baking.
or frying an unfrozen

dough,



Handl eabil ity easy: not sticking to fingers, difficult: sticky and

spreadabl e. Appearance good: uniformy volum nous, poor:
nonuni form Taste good: al nobst the sane as that of "a pr.oduct
prepared by baking or frying an unfrozen dough, poor: different from

that of a product prepared by baking or frying an unfrozen dough. _ _ _ ~ _ .

_______ CLAIMS 1. A frozen food_produced by adding a gelling agent.
conprising gelatin to a yeast-free doubonmainly consisting of wheat flour] #
fat (as hereinbefore _ N
‘poor: different from that
of a producf prépafed
by baking or frying

an unfrozen dough.



defined) and egg, wherein said dough is a cream puff dough co
parts by weight of wheat flour, from30 to 200 parts by wei thm"T m@,m’””m
oil, from50 te 200 parts by melght of egg and from50 to 200 parts

wei ght of water; or a French cruller dough conprising 100 parts by melght

of wheat flour, from30 to 200 parts by weight of fat and oil, from 100 to -
300 parts by weight of egg and from50 to 200 parts by weight of water; and
freeZJng said dough. 2. A frozen food as clained in daim1, wherein sai d

gel li/ng agent is added in an amount of fromO0.1 to 10% by wei ght based on

t he” dough 3. A frozen food as clai.ned uﬂBclain12, wherein said gelling

agent is added in an anmount from1 to 2% Dby weight based on the dough. 4.

A process for producing a frozen fooderibisgh conprises adding a gelling

agent conprising gelatin to a yeast- fTEE‘%%ugh m xture mainly consisting of

g?g:;}f|0ur fat (g9 hﬁrEtBQSﬁOfSodeﬁfaagée&nﬁgeﬂﬂdi epeha133hg dough is a
puff dough conprising 100 part’s y wei ght of wheafl flour
“from 30 to 208qeatt schpriBifft gelatifi 88dafl feasbO0free286ughr mailYyWei ght of
consisting of wheat floﬁr,.fat (as”héreihbefore
defined).and egqg, wherein'said dough ié a cream puff
dough comprising 100 parts by weight of wheat flour,
from 30 to 200 pérts by weight of fat and oil, from 50
to 200 parts by weight of egg aﬁd from 50 to 200 parts
-sy weight of water; or a French cruller doﬁgh
| éomprising 100 pérts by ﬁeight of wheat flour, from 30
to 200 parts by weight of fat and dil, from 100 to 300
parts by weight of egg and from 50 toi200.parts bj
weight of water; and freezing said dough.
2. A frozen food as claimed in Claim 1, wherein
said.gelling agent is édded in an amount of from 0.1
to 10% by weight based on the.dough.
U 3. A frozen food as claimed in claim 2, wherein
said gelling agent is added in an amount from 1 to 2%
by weight based on the dough.
4. A process for producing a frozen food, which
comprises adding a gelling agent comprising gelatin to
a yeast-free dough mixture mainly consisting of wheat
flour, fat (as hereinbefore defined) and egqgg, wherein

said dough is a cream puff dough comprising 100 parts



e ul | er dough conprising 100 parts by weight of wheat
floaﬂlwm Hm parts by weight of fat and oil, from'100 to 300 parts
from50 to 200 parts by weight of water. 5.- A. process

according to cIa|n14 wherein said gelling agent is added in an anount of
fromO.1 to 10% by wei ght -based on the dough. 6. A process according to
claimb5, wherein said gelling agent is added in an amount of from1l to 2%

by wei ght based on the dough. 7. A frozen food substantially as herein. = .
described. 8. A process for prodUC|ng a fﬁozen food, substantially as j\hgf
herei n descri bed. : i

by weight of wheat flour, from 30 to 200 parts by
_welght of egg and from 50 to 200 parts by welght of
water, or a French cruller dough compr1s1ng 100 parts
by welght of wheat flour, from 30 to 200 parts by
welght of fat and oxl, from 100 to 300 parts by welght
of egq and from 50 to 200 parts by wexght of water.
| 5. A process accordlng to clalm 4, whereln said
| gelllng agent is added in an amount of from 0 1 to 10% g;)
by weight hased on the dough. " | , |
6. aA process accordlng to clalm 5, whereln sa1d
gelllng agent Ls added ln an amount of from 1 to 2% by
weight based on the dough. | h |
7. A frozen food substantlally as hereln
described. _' | |
8. A process for produclng a frozen food,

substantlally as hereln descrlbed..




