; €3e4d0&6\ Tk{ SWD 02/ 39A23 PCT/ EP01/ 13048 PROCESS FOR MOLDI NG LAM NATED —~
CANDY AND RESULTANT PRODUCTS THEREOF TECHNI CAL FlI ELD The present inventio \/
rel ates tQ net hods of extruding or nolding candy products havin /}

| ami nat edW& P %re with a desired texture and the resul té’ﬁtT/E&Qﬁdg?%r oducts
having a sticky or flowable mass therein. BACKGROUND ART 10 In view of

the | arge anobunt of candy consumed by consuners, there is always an

interest in providi nEROAYKSSFORCHLDIRCIL AV EBTUNDS: ANTPOPUI ar type
of candy is |am nated candygggﬂg%t%«‘l PRUFSE @WEWMS consi st of many
| ayers of alternating matertals € texture o dy product is a
result of the.lam nated structure and the materials used to formthe

| am nat ed HRCHBSUCAE FIEYD cal |y, |am nated candy products 15 consist of

| ayers of hard candy and a fatty paste or fluid such as peanut butter,
whi ch Ps then coat edTh qqse(l,lﬁgwgqﬁa{rbre&ﬁtesdpmqth@ggfpﬁgl ing emalding eandyt wit h

a | am nat erally
has a cruﬁ%ﬂ@ﬁ‘{tex@lﬁ%. %g&%%n@%l& on{ehda %ers%‘gfég% g%&th% a{u'lt?htdcgﬂ ﬁgm nat ed
product ofprbduicts kavinlya stivkyar flotmallepasss ¢hedéinf | ui d pr oduct i nvoI ves heati ng
candy syrup in a precooker to forma 20 candy mass and boi I|

resulting candy mass to produce a viscous nmaterial having a. WWM
cont ent o UNW |sture content is about 4-5% The resu

boi | ed ca-r%‘gbgéésérs di srnar ged fromthe cooker and passed throuff™an
aeratilon screw to ae]inanewbﬁﬂaedatrgdwnma&fcihéy amsamed by amtbyinerss shers is hen

pl aced on st eel ering. band h coo t he ca ss to a specified
tenperatur@WW‘E‘FPé? {thero ovg Sifferenty “‘E‘FW‘%’(BP%‘P gszggﬁﬁéulé"e'fyﬁ?é’ candy

mass is ”b‘iﬂd?ﬁ%ﬁlﬁfite%’&n&iﬂ rdaaagym&%%fanaf l%aeétgéoﬁeast Hfﬁabﬁa%rsqg fatt y

paste. The ladyer of fatty ste and aerated candy may be sprinkle
rewor k pr efternating nuteriads, s"%h:al textprmfd.b@ sarfdqucblcbnsnaaasnlfadrmqlananated simwtgre

erore i1 d e HlaeltErY o fom 468 bnt inet PRl Bited i biits

W th asm gbHgist &Ifla{re'l‘% éﬂ’haﬁé%&xﬁiyadihd arigtil}?b!&te dBuill WA ascﬁeaﬁﬁflﬂﬂeﬁ GHISS R théd

fatty paste is then rolled onto its ive a thicker candy mass wWith
nmore | aye rogatettmﬂmtm@late oreptiericatinge rA Qﬁ@é‘t[&dﬂl@hd’ltb@tlammtﬂdl stigcturelobhardar s.

The whol e bar centers can be
coated wt oco q’%‘%{eo?gﬂ%d%%gﬁllﬁ%%y%%h&g%ua%? he final candy product.
An exanple of this prlm:&ﬁlsventﬁmdl mbmmprﬁddda@a Ratienéd productbfhaft gy

4,778,685 a d 4,858, S24 o the ro|ling is only possible to prepare
: VO 02nSgdsiy pests EP@&I%R‘EF} snvalyes ‘E”é’é‘g& VB frrscanker o e de of

the mBperighg, has@mmagoqhs%mgxeesuiangmdmgm oL msgoﬁmgagg@a%?e py

mass the two ‘'materials I'd sinpl’y Tlaw t oget
a | am nat avoisiureiciniens. ngicdlly)dlne Jtmalsuhe eontemnt.is AhoBt 455846.eThe Moultibg HBiled 79

mut 11y GPRD BHELF QFcDURP v e cGoRe Ui pe Sl fhpeh 38 sdebion Kperd gerat

chewi ng guyps 68IMNRAE! The a8tdicdlcah@Pmbssas ﬂ:xelné})\lﬁ:éd eh a%te@yﬁfr{iﬁﬁhé bénd which
confecti oner?/gg cream sandwi chéd between'the at |east two Separate |ayers
sgaert

of a chewicag asiypioass to @ specificd. teperatvre sish thigt dhie ¢andy mws reotainepliable.

h | f
wher ofn et AR oY Hilss SRR oo R bkt HERE: s e AN Byt B oy e
by the i ntp@maosnhtaumr effaatyq:a@ta@n@demaatcum meP&}SrﬁikﬂedAﬁﬂllx reairk preped 2 283

699 di scl oses a nethod of coextruding nulti-Ilayered food pr oduct s. The f ood
product s rigm ERusphlgpradugtsriram preyionssendytbar formng pparatiqns. ilismatiyglye the

mar shmal | Q .. G and
punpabl e s\é{ﬂ B{e%ﬁ_ﬁﬂl}%rkg)gﬂk@ﬁgv l‘{jrgwg?lgebecfé%x fs §§th & ﬁ@gﬁg %%faf&gr%én ©
* channel s %andy sh‘u@gmiuﬁdﬁteﬁymm amixioee afffhiey pztstmﬂtrbmrkt drldﬂﬁyemfaam;d um of

channels. U S. Patent S42,. 028 di scloses g co 05|te frozen ,confection
conpr Pi ngnass s @tmaéreﬂm?prg ontoisclbtp give apfymaass Yt pred auere

" conf ect i ongjey Coﬁ?ésglxsthzﬂhlfbetéaya?zﬂ%upﬁlt@mﬂﬁg ﬂbﬁeng REWhONAY, yteﬁa%erlal such

as a fat ba ection material are |nter ved etwee ayers of a
frozen aercahtonasn{The resuitmgycasdy barasniececanrbeanate® &vith. cBocdateen pthdo coatings

4,651,635 tg : %: u%g Y i%'xal cBPcﬁ‘fp%é’Ect.f 2&(1 eggxg(li){;gof nﬁg Hocess 18 msglosed in U.S. Patent

Nos. 4,679,496, 4,778,685 and 4,858,524. Due to the roiling, it is only possible to prepare
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fol ded pastries. U S. Patent No. 5,500,234 discloses a crispy nufti-|ayered
cooki e or sandwi ch |ike product wherein internediate filler material may be
used bet outer crispy or cookie |ayers w thout de i on of the
crispi ne\é@?)@fz}sttﬁé outer |ayers. 25 Canadi an Patent Appli cgﬁﬁgﬁa#@.{”s
2,187,940 discloses a rnultilayer dessert conprising at |east one heat
treated conponent of nousse, cream jelly, and/or sauce that is coated with
a cont i nuOymifkdted bzlﬂd@r?%dxﬁtée\ﬁhe?éinfoﬁé of MRUrh&SriflE ;s IRF@LA. IFORIGFthe @ need,
however, for new | am nated candy products that have uniqUe texture and

mout h f eel materialsripudtchehand nmidyusass dhid twyp matesals womnld simphaflowdodethier whenitbey30

desired to be abje t [ e e a |l am nated capdy product having a flowabl e
or sticky %§@?§41%%%%%?‘5?W9“ thbfg taﬁg@. a reduced or elim nated
tendency to stick tOU‘.S.SPaR:%FN%QS,ﬂ?ﬂ,87@disc1¥@s(ﬁ%ﬁiﬁalgﬁtar|€g}$é%ﬁgégﬁhg%l“égFI?HMVARY

OF THE I NVENTION[ The present invention relates to a |amnate
products coromfectiong The piudii-dayersd ehewing gy comprses @t lepstriweacparate hayrers affeer ei n

each strip,conprises at |.east first, flui teri.al inter| eaved between
t least  HEONGS EPS taRbotBaR bndi e pif aket SR PR R qonfécBony el ordim
conpl et el ysafidwiche Bstwielf thd 4t $dast twd séparatedhyas of AOIRNELE ghofpesifignf | ui d
material flows at one tenperature but solidifies at a ower tenperature and

neither the first fl Ui PatentNoat.9hbP37 disclosasarviicwhbledpacteble nougat eandy har d

candy mass, | n.one_enbodi nent _at_ | east .some of .the strips.conpri.se a single
Frrsy 11 oroomutisng arieh St B ppRE WoB R erh oG oF e i SRS frof e
fluid et edjzdent ﬁbﬁ%ﬂﬁla?éﬂﬁyﬁhgﬁ%eﬂi}wﬁp@oﬁﬁﬁérﬂﬁétﬁdtobhﬁ less or a plurality of
first fluid materials 10 na provi ded between the Tayers of the second

fluid material. In a%%ﬁntémgsﬂmaa? #3699 discjosss amqthad eficopytradingr i al s

are provi 0 r f 1L nater| ity of
strips masrﬁ g@ﬁ&é@?g@dﬁghﬁégcﬁheﬁoﬁgﬁgﬁg]g?so&rléﬂ %1’5& prﬁ{égzédif o0 t,’ Qéﬁé&%%e

enbodi nenttoffeleblaiamange, matstirallow, aeeted ghooolats batter,fat credms) ipusipgble pastes,or m
t he edi bl e produc 15 Th ign also relates to a nethod of producing

i nventi
a | ani nat A lepﬁaaeﬁﬁc?fhegmsfvrg Wegs ereﬁesmdﬁg thrqughy diesmnt shagmglal ity of
nmol ds fi%ﬁ% L I t i uid materi al
i nter Ilgave tg %ﬁ%g%iéﬂgéﬁgﬁgﬁ%ﬁeﬁr gﬁfe{ ?%%ﬁ%:{‘ycgﬁgﬁé?fgﬁsné%%'nd fluid materi al
that flows at one tebiSPatent €562,028 discldsdsi aanglosie frozemrconéstiien admpBsingad
coating a porti.on of the first an cond .pluraljt f layers in.each nold
Wih an cdRiipisRy Rbeempore odmrd RESH ot riBhlestnBeofs b oo ¢ he
benefi ci al1a§&§800h88coall chbhfedtiGiEPPAatERAl sih ab B atitA¥ QI donfdetibA nidi@al BRI t her the
first fluid nmaterial nor the second fluid material of the |am nated edible

product i sinterleayes beivesn layers of Pfroze acmatyd cenfedtionsry syple apifcercrgant.i rst 1 ui d
mat eri,al and the sec i J J I - er
t han g"@out 7 per centﬂbrsg Pf\?‘\l gﬁf) .@&%ﬂébge@gﬁlgsegla%éﬁ %gﬁggﬁgﬁ%@ﬁé Qg‘gté'%ygégé‘ouy y

conpri ses faldedtpabi@ieed confectionery material, sugar based confectionery

paste, or both. If desired, the edible material, cagwg)e t he second fluid
material. In this enbodiPatent NosH80Q234digclpsasiagrisay mutilayered cpekieRscol ate, a
conmpound Wil TR . : i i i one
chocol ate, I canm%e? TQ%EE@ Hglgtétﬁ%g?laﬁﬁé%q%%%l g?a gﬁ{? ughcrl P%n%%%h%ﬂ% o
encapsul ataspyloe coolds taybitsuvithomh degraddtiontolfitiss qrispinesst dfrihye ovter fayerst fl ui d

terial f i i t wth th | .material f t
brodud®. Thi's enabl cCanbaat Anpliveonde s a4 ot a fanliiBumdesiert ky
material  sgghhSngd &'1bakt ofditbaY Ghattd SorRP RRHELE musse, Wodnd 34189 8RPor sauce that is

coated with a continuous sterilized layer of fat coating or chocolate.

D

There is a need, however, for new laminated candy products that have
unique texture and mouth feel and provide a unique eating sensation. In particular, it is
30 desired to be able to prepare a laminated candy product having a flowable or sticky mass

therein, particularly one that has a reduced or eliminated tendency to stick to its packaging.



PCTI EPO1l130.18 will not stick to a wapper under anmbient conditions. This
is facilitated by selecting the second fluid material to be one that
solidifi enperature of about 30C. Yet another enbgdi f, the

i nventi o??g%%fségs to a | am nated edi bl e product conpri si ng&?a/gg ?J]rsgsi ty of
strips layered upon each other, wherein each strip 5 conprises at |east one
first fluid material conprising a sticky or flowable nass having a noisture
cont ent ofw%?mm%percent; and at |least two |layers of a
second, diffterent urd materi a ich conpletely surrounds and encases the
first fluid material Thepresent mvenieonfrielatas té b diminated edibdd pioductcomprisinged

bet ween the_at., | t two |layers o he second fl ui.d, whi.ch cond fluid
frove at el aiabins FLermfiassth oot s ereln oy e Fiiredah Fest o0 g n,
the i nventfi@dmiaterih® fiteiiaded Betwdah at [bast o 1a96ls\6H@ sécodddifiéaint Alid Mhterial
confectionery materials, but where neither the first fluid material nor the

second 5f | whiclreerapletaly pwrounda the firsiritiyid matesial, Wherein itheksecond fliidwaderalfloyes can

be any one,of je car | ,..f ondant aste, liguid, O L nation
Cher oo 1o Ot enetsuferiuh Poidife- R 38k en 8B4 S Y iltpef g B R0 A
greater ngios thy ReHRNGIA mAEriH i§ £HAARInEOhAS £ 8¢ eMboditieft 4t9édsy sdifie of the
preferably a pectin-based jelly. Al so, at |east one of the first or second
fluid mat efiRs comywisp risingde Brseflaid meeralicnedsad within a saepnd Anid materiali The first
conprise .eal s, . gr aj . N ruit. ni i I ie,
comPr LS. SRS Pt S WPl P U ok B BB SS B RLpeRS o

about 10. 0Zndysdwevided Be@iech Hiedlagers 30thblsscondtfligd fiatedial.and second | ayers in
t he product can be superinposed _upon each other or. may di sposed at_any

angl e relative to ed@rmngthsesmpedinients pluraibsoigizst fiwidapatenials ate pspvddedt .~ These

strips ma | f J{ ' L8

advant age%bgs f,ﬁtg%%)a?tbfséﬂ "(§ g&ggéd @?%q%g%gr@%sﬂl}gle%pﬁn%o#e% 'bgfp%lra?nagﬁélpglrloduct
and the nzadh other todbimirlie productaad.cn ohé emnbadiment, $henstripdnayp be taynted upoa chaly er
of superi nposed strigs 25 p ef&g bly.has an overall thickness of about 0.01
to 4 inché%l.‘erﬂﬁ_ﬁ‘?ﬁ%gl &@Igéi}%ﬁ_l ) cénbodi ment of the laninated edible
produgg of the 'nvenfﬁéjiﬂvﬁﬁimra'ls%eréla%s%ix'ﬁi%'tﬁ&dyofgﬁ'?clﬁfrcgi[ Hahﬁﬂui (f?é@éjdiblfeon each

ot her, wherein each strip conprises at |east on mat er 1 al
conpr i si ngpredwt cerkprising flepositigan wachsoflagplimatjtyaofBnolds e dmst pinrality of dayers dfoat

bout 83 t. apd. at | east, two | i iff t 30 fluid
i ori ol LT Bp RSOyl pistinted HHEY<in dsetut gy sl SR wipnd o
The first fuid il iak Bbwk St bt temperRMREbIGLNEERSs bEloMer tep@Sdrath® ahdyer s of
the second fluid, which second fluid flows at one, tengeratur_e but

sol i di fi esoalinga perfien of digfanshang ssconskplunghityeof layprs ingack prodd ith an edible

PCT/ ERK1/ I the. £1 1St i terial nor the second fluid
rraterlagl %@Mggﬂ%g&ﬁﬁlg}ﬁ%g{s@%a}éégog y, the Brix content is |ess than
about 78 percent. DEJ#d bfihe BERicidP Tdati¥e ST thiseniebhdRoDite\ibcdntib s thaf he
present invention is directed to a | am nated edi bl e product wherein a strip

of at | eadeitherdhe first fluid materighnorthesecepd Huiddnaterial of fislamnated edible prpduct;i ¢
mat eri al i; i } i 4hi s
oo ment 2LRETEREy bl HroRratlh 5 idest HESCHRTEACARN b GnR I MER D]
nei t her nataeriialhas 8 neoistareccontantiyf grester tham ebqut & pervent by waight nTlx ssoomdflaide s

t i nat.ed -edi bl duct i.ncl udi 10. pl lity . tri I d
upon €ach Tt RN FypnFahely dormone 4 okl caieBiHPt atendl, s bRt
nmaterial icghRicligmrePaktelorde.at | east two layers of a second, different

fluid material which conpletely surrounds the first fluid material, wherein
the second fluid natlédesiteds thewdible maiesiak camberthe sacend fuidsoptedali Tethist a

| ower temperature and neither.the first fluid material nor the second fluid
rmteri ab OB RS sEPridEha iferil f o g EomaourdFopllf GEBEA™Y e 1
strips CoMhuss®hén theR@itte fiatesial fslatiledstOAE @hbddlat€ IC@mBE atanBediscthasigond f 1 ui d
material, where the first fluid material in the strltgﬁmay have a vari abl e

' t hi ckA@ss compdetelysurraeds angdieprapsplated the firsbuid megterisd, thanproventing| the Brss flypd

alternati al S, rei i r | s r d The
Stri po. oo BoRHIf SR Shheich B paRleita Buh® B R o SRR YRR SbIed
product. 2Re frst fldidinhreil] fobermshtivelyisticlty mpterial subhbs jelig, arisyee theygbdwet up
fairly pronptly after formation or it will flow out of the |ayers and
produce a nore messy appearing product or one that has |ess of the paste
than desired. It has now been discovered that when the | am nated product is
nol ded it can advantageously include a tnr.st material, such as the paste,
having significantly | ower viscosity because the coating or second 25
material contains the first material within the nold until the product is
set properly. By "strip" is nmeant one or nore fluid materials that are

v o o




di scharged froma coaxial die to forma product stream wherein one or nore
first fluid materials is encased between a second fluid materi al.

Preferab one or nmore first fluid materials is co rounded
by the s{ev?on L) uid material. The second fluid materi al N?ch@%’ %%I
surrounding the first fluid material (s) is acconplished by using a coaxr al
die with two or nore concentric oval shaped exit ports, wherein the inner
exi t por t giifhShdk 6Sa WiSpRP Andér amuiém boridtiors! unﬁs r@faerlra%éd@ sedtlingftBe OUL er
exit port discharges the second fluid nmaterial. By having the second fluid
mat eri al ssoopd Guel matsua}tothed)nbhlmtﬁmlnhﬁes‘attaltdnpa‘aem aff aboBt 30°2vO 02/ 39823

PCT/ EPOL/ 130- 48 adv tageousl y i [prov t.he inteqgrit t 1 hat ed

structure by r educi Gt tthersmbodiment o fﬁl@ IFYQX%!PHF%&WC&%/%{GEPP%WA?@J ze or
fl ow out rg,@ﬂ& fluid
mat eri al orrp hﬁﬂ ﬁ%‘i roundlwﬁféﬁ?l rs%'é}?@l?ﬁ%%dl%é?erl al érgi:ﬁs possible to

make |am mmpmbes ot he&t \ome Sirstifiuid nmtegial eirsprisiveg a gickyioo fisivpbleondsd havinglze

conbi ned to. form ruc n the ] am na bI e oduct
of e | nRiRtBRORR: L L dgnE? htedt pépertind RS BRISErite hekhy t her a
fat bas eddﬁﬁ?érﬁ@ﬁﬁ&%ﬁfeﬁaPﬁﬁkh%@n@letﬁ §ﬁi9@;ﬁ1d§’ﬁ§&én€a@é%ftﬁ@ﬁéﬁ 'ﬂﬁfd’mﬁt%?fh?
Preferably, the first fluid material and the second fluid material are

di fferent whmnethp rﬁesteﬂm@ materiahs lnierlsavedr’odt\mu@hmatrlbast tivarkayens p&th@ﬂeeond

visual ly gr. te raII t urshale 0 The sec nd fl

rator Ao HEiel sErerifiia e St B Bt B i s A0V gt

t enpejat UAgaml fhetlﬁkre%ueﬂ@més@ea §0 Eﬂlelt%ﬁﬂ aithdelaWide m&ylo%oﬁféctemfeﬁ id at

t enper at ures of less than about 30C. the | am nated edi bl e products, the

| ami nat edmsterials; bwteviese neitler dherdénst ﬂmdmmenal nar therseepmdtflyid atatariabisya ardhout
having to r%%, %erate the final product. 15 Furthernore, it is typically
unnecessa 8 rm the | aminated structure in a cup or other container or
to keep the final | Ik 8aEEorTIoWHSIE mbst can Bo Anp bn@bfielly,xarinddl fohdinm, pastd)t ai n
the | am nated shape., .Preferabl the layers of the |lamnated structure are
not separ Hepid, owmmatm%aeegnm&@ﬁm 3“66]altslr'r*ﬁjs hasa lopsyiscofity o at e
or a onp e

conf ef(}fi o] Q@rﬁx ?%&r@%t)ﬂé\% %—mrﬁga§e{a]tsfiei§§su %:t c]“e‘%fe llysigﬁr Iﬂ&aﬁ& QHJEE&F%? e taste
and char ajellyr Aléiwat khitone lod dal firsiear secoduitad nht&mﬂsr@mpﬁsed; omd dradoteo, sweet

chocol at e, g%l k chocol ate, butterm.l k ch col at e, %Hler sweet chocol ate and
chocol at elicisionss il ypigal igchugiops ?Olﬁ’nsefﬁ?a SSRGS ayts myikpiecescielly Piecst-ner

mat eri al Sy, fd GhoRiS, GREMLAALE %Ebrﬂ%atnﬁﬂ%%ﬁer@@t‘/ Endihe BeR bR\ @se Nd
perform as a 25 chocol at'e aridl ogue or a chocofate substitute. The term
conpoundamﬁrﬁignclmstﬂal@éé incheei n nmeans any confectionery product based on
vegetgble fat. In a ti,on V. | t [0} ti

. . g‘i‘% thefqi gg%}}de sﬁg&?ﬂbl eﬁg Bl tht g?ocﬁl {‘é cb S%B%ﬁeléﬁgﬁeﬁtdgpﬁ ds,

typically contain s S sUth” as c¢ocoa

and ot her eqeatottielor ﬁ{ayaﬁ@pcfse@ atadnyfahgmélanvmdwh bthef &>, prsﬁkie dedignsigané §inaland
optionally mlk solids. As noted above, 30 so ngound coatings closely

resenbl e Producte dess Hirips mayhavea thickness afiaheut léb‘?ﬁb t b8dnehmgsd nade from
t abl
Cocee Do B N AR B o 0 1

ut a
texture thaistwrs cabtehtis Girédtertha aboﬁbmlghd croat ﬂ@l&l@les of supetingesdbstiips

have BdeBmednty Sas oral BHcknest el BOHEOOR A0EFNG can have a vari ety
Another and advantageous embodiment of the laminated edible product of
the invention comprises a plurality of étrips layered upon each other, wherein each strip
comprises at least one first fluid material comprising a sticky or flowable mass having a
Brix content of less than about 83 percent; and at least two layers of a second, different
30  fluid material which completely surrounds and encases the first fluid material,. The first
fluid material is interleaved between the at least two layers of the second fluid, which

second fluid flows at one temperature but solidifies at a lower temperature. As above,



of flavors including, but not limted to, maple, chocol ate, vanilla, peanut
butter, and butterscotch. By "sugar based confectionery paste" is neant a
sugar ba that has a 5 higher noisture content th candy.
Typlcalléggoﬁgag%lsture content of a sugar based confect|o§5@§@ﬁ%ﬂﬁ%re t han
about 7 percent, preferably nore than about 10 percent. Sugar based
confectionery pastes do not include cookies and cakes. "hard candy mass"
i s meant ut 3to5
percent by megﬂﬁg gﬂﬁ%ﬂ{ﬂgﬁgh%ro Gcad HBH&%%thgagﬁﬂg 9§E%E?hose of
ordi nary SM‘efei'ablﬂ thé\Bnardonteﬁeisqmlthmmnt% @teimt erial s that can be
conbined to provide a |am nated structure are provided below. In one

enbodi ment the first (second) fluid naterlal is a chocolate or conpound
coating anﬂEfﬂfL- ! —diougat , fondant,
nut paste, BT t - away, caranel

fudge, 515 flour baseﬂh@p@hm m&ﬁﬁmelsdﬁmegtedwbmmu’eeedmw;ﬁhm&h ehereifila @
liquid. Preferably, the second fluid material is a chocol ate or conpound

coating. F&ip akalipastone fest flurkmateral aisassddn g layegofasespnd fluidapsteriakisect i vel y
i ncl ude e

st r awber wh§#ﬁ EO?J &{lﬁe ﬁgas ugtgggﬁlg}%ﬂr?xﬁgggghsaéggggﬁggﬁ% stsgoﬁtm%}as ed
conpositi othm?l@ydsravsf algematglgmytenebst whaem‘hctthaahhtynalei; h hewsl dandy maes.pectin. A

representatlvejelly reci els t Q conmbi ne about rts water, out
1.65 parts pectin, present invention algo, atestg@gla{m diug £ PLodget g Rup,

about 7 I i and

t hen tlg bg’lﬁﬁhhﬁ res%slclt #’énljggn?&% g%cg%%lfﬂereﬁ'y%alf%glcl @%ngé(;’sﬁatty&ﬂt’ ‘g’té ﬁ%})ut 75
per cent i sfluéhmteread int@feavied betveen ‘af least dwo la}&ss Qfsaea&cdmlr different dinsd matenal
conpositio sed n._su ucpse_ syru 0ss] b ert su that
s’ or eatlyice sraielty Rraind g B3F 1ol i FeR esdeond Soidmaienal Sovat o
| bs sugar g aﬁetamp%r&ufehﬁn gbmaﬂ@@atsaywer teflprARe dhd ﬁe@net R MR MlidiRatBfiglvi de

a mxture and to then cook the m xture at "about 240 to 250EC, preferably
about 24gBorthe sgcemd fluisl motnnalns aétardataudynaes tlp 1Bi§ epodianant, q@ie@steﬂoatﬂ of thbout
88 per; ent, .30 The.term''n here| is. ac |mIa
Lo b fanasios somhise 5l -fhe€ B2 Bhin SleelFiSo S0 iyt 7 ofhoPl TRT PreBRL. xiih e
eggs for ahé fieshfRid inaeekidl B the Beiptha hiive abeiriale'thickiesl The Rnfiliagpedibl
representatlve nougat recipe is to dissolve about 0.25 | .bs egg al bunen in

about 31 Imedughean mglwdeaumnybinfeyess of dltematinggnalerinls, whergin aeithes matpgialispe
/ th
5 wire vvh%égﬁgr%%dﬁ%}%%}gggﬁg@eﬁ%ﬁ % %tdp%gglgtﬁ%g‘trﬂrtsh %ﬂ gjg%}Mved

i n about 4gkodiixs. of water followed by about 20 Ibs of gl ucose syrup and the
m xture boiled at ab 26 vide .a s The s |s tl‘en added
in thi4Y streans to t BCM“%a%f‘tfngﬁﬁWHG’é‘%Fﬁb?H@ft%W By vith a

flat beat gromplly aRBAHotMatich &ni?vﬁ’ﬂ IR St 8F tHeQaRAs Sﬂuc{eaabtﬁb'lte ﬁeés?s) nal t

powder (about™2 |Ibs), nonfat m |k powder (about 1. bs), or icing sugar
(about 1. Eappbajnglmpdlm oaguethabhap lgmafubﬁ pastesthan d@mrednltdlas mewrhegn diseovdredhi p

d Fat M 11 obs | t d t dded
R0t he bR P BRI i RO ik e B B E p et R o
di sperse tdugh hddhe phkte, lliaiiiﬂ!é Sipmidicantit Ie%er @ﬂébsttpoecdm@e RGN Y seCopt and

cooled as part of the |lam nated 10 mass. The term "nut gaste as_used

her ei ﬂSnean%teg&l@@nt;wrﬂle sy peaterial veithim the apld ustibibieipraduckissekiraperiiny t ype of
b d
R;tzZI xt/s ew;tsﬁutls,n a dét%ganﬁ%{é@@%e&@%ﬁ%ggggt&l pagfméggéﬁ{tﬁggtﬂ)s%rpgfﬁns

means a crdishaiped €roni aebintial did fo form produut sfrés ivheRoond or nidre firey flaidf at

cream or "melt-away" as used herein _neans a fat based cream The term
"creant adniisuds petisasedheaweens speerd fluid materalg Arsferablyp fhemg opmage figst fluid

gl ucose, \

Typi cal | yalﬂﬁﬁh‘g%lg{éoc ﬁt '@&%ﬁ&l ?ﬁhetgg%cg%%})@@ﬁﬁf glragv\r/gﬂ;/ee %'g&%dr %ﬁ‘?&@%ﬁ‘?mw

“to 35 3er mﬁpletp]ty@&n&hdlmgfthtmﬁnsﬁﬂmdtmﬁ%ﬂ(k) imacaﬁlnphshed by usigch cvaxil die

referably from about 24 to 27 percent. tjion col ors .and
P ¥ with two or more concentric ovg hape exit ports, W ere%x the ?nner ex1t ports discharge

|.

the one or more first fluid material(s) and the outer exit port discharges the second fluid

material. By having the second fluid material completely surround the first fluid material
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flavors may be added to the fat cream The term "caranel"™ as used herein
nmeans a caranelized sugar optionally containing mlk and/or butter to
provide a soft, nmedium or hard texture. A representativ nehg ecipe is
to conbi hé"%%ﬁﬁs 6.5 | bs water, about 10 I bs white gr anuﬁ’&t%&{f%y étg about
25 10 | bs brown sugar, about 17 | bs gl ucose, about 18 |bs full fattened
sweet ened condensed m | k, about 8 | bs hardened vegetable fat, about 8 oz

gl yceryl TR t hen
o1 voer ! RARRGESIAY Frpriith SRR BF 03hiich AU B HASALTE Ay
or hard ctiredfirei fluidnsadérial cavexadr flow dutif dad lhypinateisrethrd yindesdk by havingahe

t enperature of about 24 F to a wat Qnt ent . f about .9 to 10

per cent . %%éﬂa}ﬁ@eteeafml g’ P%me;ﬁef f@’é‘éfré"ée 1t i pAssily tgymake

tenper at u F%lﬁ%%@éﬁsk ﬁre%tug’l rﬁ'ﬁhe E&mﬁllﬂg&'to forin® 8

percent . cararre is typical y prepa e y cooking at a tenperature
of abaht Elhﬁn&tﬁd%i’d%uneo a water content of about 5 to 6 percent. _g_ WO
U2/ 39823 PCT/ EPUL/ 1 The ter s used he ei.n r anel
with the sugar bein &Wﬁ?’%"a&dfé’ﬂ ?P’l"’ag“ﬂf ee‘né{?FH‘qli‘é ?ﬁ&tgﬁg‘r‘&?‘]@a short
texture. i f r

exoept t hae SR A R el Bl (ol Ry PO SRR T (R LR

cryst al | i past¢.oPrefarabdpsthe figt\fhiidiinlateriak andrthc:smondl fluidomaterialtaradiéftrént. Moreat i on
of the cara oI|n i zation involv e fo t|on of
cugar - oryBielabla, e st a8 Seetd i aleBalach il pEE RN it bR BT o
obt ai gt hgoflesi red size of crystals and is inportant in determning the

textural characteristic of the final fudge product. The flavor and texture
of the fudge are deffbcﬁemdfhr;dmla@nab@név@adiuldatmedgmperattmamhgpluhata

car anel nd t t of he f dant d to.the t he S

The-t or m e itoperaliee TR 4R ehipoliifent e Adh ifamtgBiqtiSy SR hifir Bt n o
a cordi al offesd thih hbdui308C. Ehﬁeﬂeﬁﬁﬁhteﬂb&%[eﬂ}a&% mx&aﬁama@éi dnethrb @y ei n neans
a paste, conprised of flour, sugar, oil, and water. Any pe. of flour can

be used i meiniainedyin tbaﬁnﬁknmdnmfaferabld witheushavingto reﬁig,eéate cﬁI@bprqdm@Ur Any

o
bonnuf® of Plrtfhorl i MR Aleb Ay R fopfithe InfibdeES sehBrord o £8P B GenH
substit ut eontainerusad kbey ﬁielﬁnﬁbhﬂﬁnaecﬁi&eﬂﬁctsﬁ ablye or oter gontaime? to a@nthihahe dough

t hat resenbl es regul ar. copki e dou does not have to be refrigerated
or baked.! &vﬁaave@?hﬁpesﬁéqugf thedayex omﬂsgenﬁe 3 tefl RITHRIBES TS B SERAERIEL does not
require any refrigepatiegihaehdnfdibiery b s ORI LRIREHE $
substantially no 20 po!iﬁl gge or mlcro gcf Fca?l g‘?lomﬁ Pr e% g%% ‘Hlt%e
first andceatingnd fluid materials do not |ncludeflour V\henthefirst or
seco fluid materi however, the roduct S not

r equi cooki ng bef 89%&8';5’ 0 Qah?tgnasa'f‘fﬁ'g;lgre%ﬂnssam{ﬁf’%fe tﬂﬂ?@'prf’ B roduct s

of the i nkSihg Gikldics seficine tEipatt chbed188 tastd 81 dhlafiidter DS GIEDICEHYCBRtdsONer Y
products such as dough containing 25 products that require cooking and are

got ﬁ hel f instugisl leut aremattisnitast to, swmclmcg&mmﬂtﬁhoswgtq buttasmilk shegadatan| i ke )
cos, ThobRisfté: Bt dadthol HEks 0acileg 5] EHER SRS, RGBT AR

aerat ed cethbemhtepialsy@ich ds@@mpomcd ¢daciﬁgs, ﬂfat anvb anél’fd,colii%l fldvor Bnd e farhd as 30
Reci pes for preparing a jelly, nougat fondant, nut paste, coconut paste,

chocotat e"%l”éeaﬁaé&gu@roé&rﬁh@?o#élskl siffls. caranmel, fudge, flour based paste,
cooki e dough substi Wé?ernﬁ‘%roﬁ%[{gﬁd OViting" ausell ﬂ!:‘x'eﬂn AbSns WY ol Bhey those

of ordinary skill in the art
product based on vegetable fat. In addmon to vegetable fat the confectionery coatings

U

typically contain sugar; flavorings such as cocoa solids, peanut solids, and other natural or
artificial flavors; emulsifiers; coloring agents; and optionally milk solids. As noted above,
30 some compound coatings closely resemble true chocolate, dark or milk. Other compound
coatings, made from cocoa powder, non-fat milk powder, sugar, and one of the many
vegetable fats, may have an appearance resembling dark or milk chocolate, but a texture

that is quite different. Compound coatings also include pastel coatings, which have no

-6-



" including g4ttgse

, cookies, or biscuits; “can

?

WO 02/ 39823 PCTI E PU 1 / 13U 18 need not be further described herein (See,
e.g., "Chocol ate, Cocoa, and Confectionery Science and Technol ogy," 3rd
ed. Bernw(go\/y M nifie, Aspen Publishing (1999)). The fi oo Efﬁggnd
qurd mat eri % nay al so include one or nore flavorings or COI/OI‘I ngs.
flavoring or coloring can be used. The flavoring or coloring can be natur al
5 or artificial. One or ordinary skill in the art would readily be able to
sel ect sui j [ j ' . .The
Firet o sSpepricr shERiadhd COFIaETabbiby Pl ccitcifa E5D AR LGE b Vi)
i ncl usi ons of Aryork mmﬂg,imhmﬁhﬂmddamme,mdolaﬂaﬁmﬂmgca:bﬂbum{ and m t ed
to, cereals and grains, simlar to breakfast cereal but smaller in size,
‘gﬁhfed rice, and puffed 10 wheat; nuts that are either
whol e, chopped, or gn : i j Nl S,
i YA IR bish el PRy DEEALET e
chocol af e, highermoétdy content Hanmwhad;candy. rﬂ’y@Mlgsthelnmﬁofe cohyent 664 Sygar based
pi eces have mensi ons th re from about .0.02 inc 0 250 i nches,
preferabl y© %rbt'seﬂorm&smeﬁgéﬂ%’oe pECqdnEdra merepf?l eé%ﬂ)() PFICGR-
0. 06 ( 1/ 16hadoleBnteRtibhckg Badidd &) ndt Milhydo WakichGhdIS k@RS may be 15 conbi ned
with the fl?Set or secoer]tggsril 'ui d rrlmterlzf , e ﬁ%oﬁ{a ei ther before or after
it is extruded or rmIB}e'dlaxdcandmmdssé'rlsmehmchnydmtd candg pedducphaving omodéstoreuded

directly onto Si hat aela belt ar. the_ incl]usions may
be. Spr | hk! BetER AR DrLPSEsBY A and WP s Progiietd o3 HEGR S Tutent
the fi{gt aRde sE6RIMhry Skilldn MR £1.1 aI s are deposited 20 sequentially from
separate nozzles into a nold. Alternatively, a coextrusion nozzle is used

to codeposit the at ISewenal ¢xanmiesanfma$@mk1ﬂiat¢amb@ combagreddd provideca ininétdd  The
first f|UId terial ort e nd fl l.so

i ncl ude oné Sorepoyidsd Wg’l‘)s%‘ttﬁ’ﬁlﬁ'ﬁvs &n}é %6% ¥ént s.

Al so, incl gpdcolse HP«Yoxﬁgotﬂ{d%ﬁﬁﬁg drid tﬁé sdeend {firsf) fuitbineletial is aGEll Abligati N any

of these enbodi nents 5 The | am nated structure may al so be prepared by
successi velfandani; apt pagts, Becont pastep phacelatapaste, & creammranelt-pway.reagantad, fudger ed

on topy f C n nt

Appl i ca i Oﬁﬁﬁﬁﬂsgd&%%gﬁg dﬁ‘elg]g%un% eﬁﬁ{a&%\%}tﬁb é{r)%ﬁg'i‘(ﬁpir gg%t%abﬁrggh;%r por at ed
herei n by s&bad€hidEmartial i3.a ohbtslate at bMﬁqundtdwtnhglrﬂl"d’t&kaﬁpEet, thedirstr shdcan be
prepared by aligning a plurality of coaxial dies parallel to each other and
per pendi ¢ uﬁe&pn@gl shimpiceialaspa Aespectielvanelydy ahie chipaolateorroaking ard 1ely: sohmasy st
and second Jé gp%w through each coaxial die onto the conveyor belt
so that the extruded nmass-[ami nates on itself. In this enbodi nent of

formi ng the | ani nat e@hstteruc tjally' aistuséchhqrdnshdnheatsmgahandrstardhdm'sahdzo&nbosition

structyre that is distorted and es...not regul ar s d ovi des
2 ovetd aphBibe aaumity Eshite, T a5 iuasinchEs pedi A raenbiRs iisbibg 1 One
plurality edmbR@abaht 35, e?a:mu a@&tflrasrpae@?uémﬁ absut 48¢ (Swls%h%tﬂ' &oupnd.snor e
preferably from about 3 to 5 coaxial dies he fhi ckness of the stri ps can

be vari ed bgrts/glngosegyruve abiow Oaliqarts 60 emitmictagis @bﬁmnarn%noéom@qbcﬂ@vom t he

conveyor b t Cj ss of
the stri ps by Bl PR A8l AuBRTAll s A ol e of Bt 15 B6RER

t hi ckness gbtatrfed. strips is fromabout |/50 inch to 1/10 inch. In one
preferred enbodi nent, the thickness of the strips is about 1/20 inch to
1/10 i3h. In additidhe tt:m"fpnda@ré'nes}zsefbhersmmgaropmngse@aékseéron SHEAT, t he
nunber of

strips in %ﬁ%‘,@stsg%ﬁp,%ﬁﬁtp\‘c}gs#lgl&ﬁr#\%%sggﬁtﬁﬁémg?‘ Qre%ﬁ'% 0 Sﬁ:?%sgrjmgr eﬁmﬁh
the 10 nunbsipeab tstombimeiabottiBelbs bugak, abent 23 lﬁsrgbunoaé)mup,ikﬁdaboﬁttES 111; vader
strips, and in one preferred enbodinment, from about 20 str

lst rips. As CeRIiS)IVL‘Jer?eTBlWPé‘Pﬂ to thep goak thpeuast%at abeet %49#@859%9@@&@1’13 abm&t
mmteri ol HEEC o bR REGRERT B0 Pndont WetersBly BRPEEREE .k (6 4

“incheszpPreferably t i metthine &t" @b uiddefdinfka domposiionadiniitar & SOwdamahes to

1 inch. The texture of 15 the [lam nated structure is determ ned, in part,

by the nunthst itds based@nsugerabetfurthericompaises whipperbeges farrash ghierdaxtuse; thedi ng a

first fluid.opate i e < Of
the fluid fater éf]ﬁé rb}%?ﬁgﬁlﬁ%p’ger ?%r}gleg a@&%ﬁ%f&&{el%élrﬁs?& sggts)nd
fluid mat elisadgg altymdicinaibolii Gl mﬁmtetaﬁmedca&mesptbsamdg ﬁzt@remprot/&Muurees
For exanple, if 20 the fast fluid material is a sugar based confectionery
paste and the second fluid material is a gonpound coating the first fluid
material may be cooler than the second fluid material so that the first
fluid material cools the second fluid material so that the second fluid
mat eri al sets and assures the |ntegr|ty of the | am nated structure The

.y 11" e o -




, of ordinary sKki

25 vary over a w de range depending on the characteristics of the first
fluid material and the second fluid material. The tenperature difference
can be in\\@‘(%ﬁﬁf&'go‘c 220F. Typically, the tenperature diffcqRG8:1/kHis €SS

t han about 50F. For exanple, if a sugar based paste and a . conpound
coating are |am nated the sugar based paste is typically at a tenperature
of about 55F to 60F and the conpound coating is at a tenperature of about

95F to 100kg tradtheth@ARE af BERSHRHWith 4 Rire WIBsIOh grbRdé b wh@p.ngéﬁweiyfs b be

needed so that the material "can be extruded. If ‘the tenperature di'fference
is too | arlfelbsisoganisdissaliied mmabent 4l lbs nfiyater foltewedlby aboyte2(hibs of ghicesasymup

h f |, the first d d fl ui terial o
" Chocol at o ARMPE g el abork PEPEC o royen sy e L VEYP i Bervadded in i
t hi I =17 , . On
o or di nar e (TR it oot e B pkaR o |G Shcka el 4 pbef eOpfbRL, "
t enper &t ureneadr théve dficosda powtles Gboni fHis)) inchinpdvader ftoun2 1Hshutontit anidk powder

experimentation. _The second fluid naterial may solidjfy at a tenperature of
| ess than @%‘6‘{&1-%5@’ o keing sy (ahout %é?‘bﬁ%&lqmﬁaﬂldﬁéﬁ@graﬂgalw%dﬂt%@ea f at

based f eeti . i '
ased con ﬁﬁ&h&%ﬁ?ﬁnﬂé%ﬁ& h){zlﬁg.SF&r(aﬁo ‘ig%sa baged rrfe‘i’tl% Sﬂbm%?&gggrgéﬁd affed

both. In one enbo second flurd material 1s a fa

conf ect i onertire nusthrawyith $loew modun fHr thamohimmtrearhaint whiimie meédaddo disperdeahe fatf ox
exanple. The first fluid material may jnclude jelly, .nougat,.fqndant, nut
paat b chotli esiitipg apighute Gt G s puabedEne et b codied Bopah atbs tlRted

cooki ejgoughes marshmal low, a liquid, or a conbination thereof. 10 In one
preferred enbodiment, the first and second fluid materials, along with any
ot her col oring agent $he temul "ngt pasts!’ appsadrheré¢in mesans ground exchapyedinistthatareol d,
preferably into.a plurality of nolds. .This .depositi.ng can be, either

sequent i almi’)‘?e %%EE?#%n‘f‘f‘y © qf s angy be used i “‘i‘B%clﬁ'? PRt m Q?‘fl 19, Bﬁ'ﬁ?’}ﬂsi ty of
nol ds.  Them@REigan)s pboahb, Hakéehits P AGERSindpeatitish as for low viscosity first
fluid materials, by inhibiting ox avoiding the flow of |am nate 15

material s away from Theteaigocopubpasts” as paedshereinanenss a srespmmnds of ¢ifher

| am n d U tain a suitable shape until the interleaved first
and Si%ﬂ&%%l%«?’apﬁg&ecﬁcgfug. can be encapsul ated or surrounded by the second
fluid material or ediThé eermOFitichgim" o1 "mettrdvad" aB nteddrrein hteahde fotibasdéd f | ui d

material to have a |ow viscosity. |In one enmbodi pent he viscgosity of the
first fluidesst dbpserm cream’yasnspdhereinamenns ahags fﬂrﬁé‘amfﬁyt grmszn%f-érﬂ%ﬁsar,
(solids co ) - DU e i - V1. S,00S in
Che 117t PES) artf imfBH Bhitt o AGBRS T o S e pU s 3O B oo SrtEarly, BRERE |
sol i di fi edcanterd pbilenft areadior nmltsawajhie flomahous 51 3y pareent jyerefeeabdy fiodn about

t f | St tent, wh first flul ter] . h
ot St U COh e Beenb g e a0 g oA EpR AR 27 ABTSE BOREY SPIRE JPdbout
7 to 10 vefighis RAY beAHdEMIoshe!f creafh. ONe such preferred 25 enbodi ment, the

nmoi sture content 1s fromabout 8 to 10 weight percent. For exanple, soft
caranmel s have noi st uilhe tesn "eatamel tastused bereiponenns |aycarpmedized sugen aptenally 7

wei ght percent... O her e r i.t abl t i ' '

moi St ur b PR pRRPChal: B itk BedRbl o RS e A AtV
ganaches, @pgnélMetipt étoToabine dbdub6 o ihewateabsutribs white granalesi sugas; abolte
nmeasured in terns of solids content, or Brix. Thus, the first fluid 30

mat eriZl  cHhibsHyewn segaraboght ths gb#cow@eb@&td@ Ippfudifatianed seeteppd eandenser

bout 60 tgQ..83 i ' f
fheti rot LR REE 8 BN naradhel VB RARG Ble S0 £8B0E1 SEMA mokDiiodthe ok U o
preferred sbdtogrowidt ahtivtubs and dhdnetdil the neikiund toAbe tesi®d mdifture IMNMEASB9823
SRR e A T R O R IR A TN U
I nhibits of Fﬁg:%kﬁﬁrefdf‘%g’oﬁéﬁsﬁ '25!3%% PLABI en?] BEBb&@@ t@jrggérc\éﬂ@ A medium
conducti ng coextrudi ng e odl ment descri be ereiln. resul ti ng

"l ami nageed Gamdyl iptasetly pragarédisy tovling fatembyrafure 61 afouti2§0 tEISSCFab aatatdreast
substantially conpletely contained within the second fluid material or the

coating. Tensmtenslofabout|7taiSpereant. pAdurdtearanel ip &migallyiprspased ysgnoking st One
preferred | am nated,. edi t has a | ength_.of out cmto 30 cm

pr ef er abl ytegﬁ’gfﬁ%urfd’f@ﬁ?'ft?@dgéﬁ? iatﬁd‘%%Precoﬂs%'?8?%1%‘1%/?2%%3{315%%cm to 1S cm
a height of 10 about 0.5 cmto 1.5 cm and preferably about 0.75 cmto 1.25
cm and a width that is about 1 cmto 6 cm preferably about 2 cmto 4 cm
and nore preferably 2.5 cmto 3.5 cm An gxenplary product dinension is one
having a 13 cmlength, a 3 cmbase width tapered to a 2.5 cmtop wi dth, and
a 1l cmheight. Another preferred | am nated edi bl e product includes a snack
cup, or a plurality of snack cups releasably attached to each other, e.g.,

M. - oy o

Q




present in |am nated, edible products prepared according to the invention.
In this enbodinment, the lam nate preferably has 5 to 9 layers and can

i ncl ude §05dsey . | ess viscous materials when using nol di@gpg Ak th the
basi c co%gatgus?%n enbodi nent. Mol ding can mnimze or pre erébﬁy'avoid t he
need to cut candy pieces, since the nolds can be shaped to a desired size.
The nol d enbodi nent tends to help the candy retain its freshness because
the inner material Smql. " of Jof . SE uj .8

encapsul ated withi nq{HﬁetglF%rriiru ﬁg? edc'? ‘%g%gé}gﬁﬁgﬁggg&lg FHG? W@&ﬁé ]&‘ﬁéﬁagb?rigégrrllt% S
havi ng a kowsellikbstate and hatidg a@rainy and fast extutey (Theabdiye firlal fudgd isfthevarfelbs of
t he bar because the nold inhibiés o) @égvents such fl ow robleqi_that can
occur whetheReiPe doreeararplarcRlitiat g fondand pipdded jothe papmg! toseat arditiate a

enbodi nmen ; 1 i o f i [ an be a
m xture o%rytg{/"\%ﬁ%fﬁc’irl’rgﬁ&%él' ngprst%ﬂ{;zia r#rg%garq%oa S. t{akgd%tggg#é%gﬁhg ﬁ%gahll e(rine\ nt the
t wo or5 nomdileicosling. | Uiydtabtidation aivelves ¢haformetidr efdegarasystalsduding eodliniz, ar e

extruded so¢.that 30 egqch of .the first flui terials_are Layered on top of
the ot her WhiGhGantbepanigted apd a%tyolie& g W"a’g peired sk of exy's smyqsl igAmpprant

fluid mat er} . Lt i j I
enmbodi men"tﬁ{ %?%t e | nggﬁﬁhgﬁl %ﬁ%&gﬁgpgggh%éﬁlg@?gés?ﬁb P(E}I g h\énn‘ﬂ[agﬁfa dﬁgmrrr%r e
t han one bf thedudgt seidetermimet] byshedegreaetbdiling affthe ariginalglaeanhal ypase axid thier st

fluid material s cased in t -13 . V1~' O 02139823 PCT/ EPO1/1 30-~8 second

fluid mat _é’lnio%ﬁ‘t %{ﬁge %@?’éﬁ%dﬁgathlsigf%lqu‘ﬂ?ﬁ' material is adjacent to another
firstygluid materi alpheBagediquidt fised ReeRSiah BeRBY B)p8 of BBKaBle 1R ShYasski | |
inthe art will be able to readily nodify the coaxial die assenbly so as to
produce nuodrdiallonfmitguicei rst fluid materials or to produce a single |ayer of
first fluid materi al ergin fir fluid eri.al s are_ adj acent. t,0 each

other. The novel | arﬁ‘r‘? Py fi‘fWE’@?%%a@lepPﬁﬂ%ﬁéﬁr%mF% IR L YT 'PS‘%‘n

i nvent i onfBay Sugar Gil, B8 wHRE A1 Be o AburtA BB uSsd RaGlink M moPfindiled to,

| am nated structure may be a different color. For exanple, the |am nated

st r uct ur e wiiegh patctien and sox flah t Ay bypaof ol san be used incdwding | bat aot limfedia. de a
"zebracstripe". appe nG oy Rl i the | am nated structures 10
corrprlilsse ﬁ%°€?$§‘£§eﬁﬁ§tt°‘;§?8%éﬁ%b3%¥§= %nou(%og&ﬁgtoﬂbe | am nat ed, the |am nated
structures have a urmhguerni teookiealongh substithié 'eslusedhereinaiigans hahelf stabke, faiep ent
invention typically has first and second terials having different

t ext ur es. TEBEEE O@ghﬁh?ér%,ss@gm aregylar ‘?Pg’?@rc{oﬁ DUt dogs ot gé‘feytoﬂ%% der and

the first réf}igérgteﬁ%tr%ﬁk@d. T fe a&ﬂeYFététblé’OJsgﬁéd h%&ﬁ mé&nste foalRMbad&d
structure may be further enrobed or covered wth a 15 coating. The coating
may be, f oequexanprefigeratinnend edrebe stofed difymonatechpetature whith. substantiidlytncon, t he

coati may .pe further. covered with one or nore toppings. Representative
t oppi ﬂgs Fﬁf&ﬁﬁﬂ@?%ﬁf?gﬁ’&%@%@“f fted to sprinkles, crushed nuts, any of

the inclusions |ist@deRRMKE thdfirsRakdsHRbAPHIhIdMItEeN LS not IHELISNGHr. EWhERi Ng”
as used herein neans that the | am nated structure is conpletely surrounded

by the cothsifirgt orsgeonskBwidineateria] sloespenizin dlgus hawgversibs prelushdodsamob raquired by

di ppi ng the .an .St I - L QUi C i .m"covered"
s used hereifi HERhEOit PG B is e e T EFBIAL o R T B

coati ng. bémpRiayRflererdtfrorh AGinBdsed comBeioneBSsoditys fieh a9deigtcdiyainidgr i ng a
liquified coati gg%over_ the |am nated structure. The term "abqut" as used

her ei % shgtadyctsdhatraquite sookingpdsrepet shelf siabley Fughermors, the produets effhe o
f . : i cal i . .
inaor st oot eBtisH e iR AUk ctiamMUBOAER s BBABEASEIAL A00 43 foufingrion

i nvent i onwith dggst her defined by reference to the foll ow ng exanple 30
describing in detail_the products of the present invention. The.exanples
are representative, Té%‘?de'é'ﬁdﬂﬁlﬁ loweag b p{;gulstaﬁugqr%pfecgﬁgg yi‘ﬂil’égof t he
I nvent i on L 0:AM¥niton wkfl known to those of ordinary skill in the art.

30 Rectpes for preparing a jelly, nougat, fondant, nut paste, coconut paste,

chocolate paste, fat cream or melt-away, caramel, fudge, flour based paste, cookie dough

substitute, marshmallow, or a liquid are well known to those of ordinary skill in the art and



WO (1 2/ 39823 PCT/ EPOL/ 130. 18 Exanple 1: Lam nated Chocol ate and Car anel
Candy Bar A | am nated chocol ate and caranel candy can be prepared by
coextrudiwg B gcol ate at a tenperature of about 95F andpargdhg{fls at a
tenperature of3 about 110F. The resulting lam nated structure is run through
bar slitters to nake centers and the 5 resulting centers can be enrobed in
chocol ate to nmake a final bar. Al though preferred enbodi ments of the

I nvention e i

W be uniaaion e R Bl Hr i (S0P o5 €88l dlle; Birkler B8 CREEATIERAT: '

di scl osed, Séieticei md Tephainlezyof 3’ﬁameBm&WaM1mfgeKepﬁrﬂ’tﬂmdhmgm§99t)ﬁt i ons of
10 parts and el ementﬁ V\%thout dgcﬁgrtln fromtr}e spirit of the invention.
It will be understoodnt HEt of #rsorthERidaugten nay a %’é‘ﬁ%ﬂﬂf’@&? OfmEEs flavasmes gk h

product desj yhgeﬂ e
skill in tﬁié&gh?%pw t hﬂ*ﬁgtﬁg‘t’]?iﬁg@ rom ltlsﬁe tea *{ﬁ"ﬁg% oY &B eg ée}rgégia%‘cﬁfa‘i
i nvent iSon. or artificial. i@ Mrﬂﬁ:ﬂﬂ&k]ll—lﬁl bk Artvenilh eeadil s be htsde m:esblecs suiRBlé EPOL

/130.18 S 1. A nethod of pradu | ami nated edi bl e product conpri sing:
deposi ti ngtIOFRES o%n%ﬂ%&&q?pg&{ﬁexmr&gnaqu rst plurality of layers of

at |east one first firHd g8t QicbAd ﬂhﬁtxﬁitkﬁﬂ‘ﬁ% &b%ﬁagnc&taﬁ%aeermo% ality of
|l ayers of a second fluid material that flows at onetenperature b

sol i di fi esinglusiwn.ofey tmsrqfemdumrecandmilscfbatcmd@@bpmdt|lmntedft01¢eeea°ls ami and
second pluralit

wi th | .t f
Che 1 am nab e mreto ekt Sorb e e flenith e elatnE Pat Pyl ienind paEedor
the segondwhédi] %tﬁﬁia?&b%lthéﬁvﬁol@%hg?ﬁeﬂnéﬁgﬁﬁl@@ pickes Jf‘ﬁm'ﬂﬁ%ﬂ?sﬂleeés 9ie%é£fbt1

wherein at |east one of the first fluid material and second f
mat eri al hHeafers, peokies. prebisorispeandy piggeesichras nmwisamfdmttetscpf@hc@molb;e hmdght

3. The nethaod. of .claimil, wh i n, the teri ri ses the second
it o ot gy angogontied or SR Yoorat SF iy, e PiseR 4y ineEfons it e

materi al CREAAbES0.02 Richys IR SoHAEKRSprefeabde Sisuue 014! iiéles T&DE75 dches) breS €S
fat-based conf ectlonery mat eri al, sugar based confectionery paste, or both.

S. The netieferaitly fom shout 0.0a&Ldohineh o & &2 M )ineh. dThedinglusigns wmbm ses 2S
chocog_%t €, o‘?n&ﬂé@&ﬁﬂ%e% 61%%00 eag:%hterﬁﬂs Iﬁﬁotﬁe&@%fjka%o%é%r }t ls\/\/ner ein

the edible material conprises a one’chocol a onpl etely
surrounds déxtmdéd ostmofdedi dn amdtherieadbodifient, thd bigipmedyhisecextifuded direstly, onsbrer ei n

the first and sec nd Iural | ayers_are dis sed, an an relative
to each ot!figmsiony at arg %@%QQGIP@I%EPW‘FN@B‘ dl‘?@tt%g} @’F SHIBI m 1,

wher ei n th&&@ﬁg@%&eﬁ! d mterial solidifies at a terrperature of about 30C
10. A lami nated edible product according to claiml, wherein the product
will 5 not stick to hlqneanﬂmdnncmaheﬁmﬁiaadlsecomhﬂmdmaisrialishre depositednat ed

edi bl S0P" Os%ﬂ&éntﬁtﬂ”@o'n? serf)gra%e 19 ozed 1t'1tE> moldS wlfeglatlve eg goexﬂ%swn nozzle is used

to codeposit the at least first and second fluid materials into a mold. The first fluid material

or the second fluid material, or both, may also include one or more colorings or flavorings
in any of these embodiments. Also, inclusions may be present in either fluid material, or
both, in any of these embodiments.

25 The laminated structure may also be prepared by successively layering the
strip on top of itself. The strip may be layered on top of itself, for example, by the method
disclosed in U.S. Patent Application No. 6,183,799, the contents of which are expressly
incorporated herein by reference hereto. Alternatively, the laminated structure can be
prepared by aligning a plurality of coaxial dies parallel to each other and perpendicular to

30  the movement of a conveyor belt and extruding the first and second fluid materials through
each coaxial die onto the conveyor belt so that the extruded mass laminates on itself. In this
embodiment of forming the laminated structure it is possible to form a laminated structure

that is distorted and does not have a regular shape and provides a novel appearance.
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each other, wherein each strip conprises at |least one first fluid materi al

I nterl eaved between at | east two | ayers of a second, different fluid

mat eri al ' conpl etely surrounds the first 10 fluid teri erein

t he Seco»ﬁﬂzﬁ{i}p@ material flows at one tenperature but S%Cﬁfééi@?%‘}so\i\gt a

| ower tenperature and neither the first fluid material nor the second fluid
material is a hard candy mass. 12. The | am nated edi bl e product of claim
11, wher ei I o) By RS3 d O ' 0 115 i cky
or 1 onabt rbaSly e 3oy W orkibdies st TR ) 7 ERHRI Wb Hla Tt
percent; pruderablgrfaion abset 36 Swodxibl died material is different fromthe first
fluid and surrounds _and .encases _the first fluid material. 13. The | am nated

edi bl e product of cilaeigknesspithestripg gan Bs varied by varyipgis distorrehebgeen the

conpri se : ' . |4 Okl d
ol nat | SSiIRE des B S Lol SR pbRRAATY by BEme Wl el 8
t he st ckyhicknekd ofthd kteipsamy bedrgm abas 14 00dndh to- 188 aetl. Pedfbmbly? thelbickddss

| am nat ed edi bl e product of claim|l or 12, wherejin at | east some of the
strips coﬁ{e)ﬂies“gwél% B @bopt F/3p “fqhdpd%rpa‘P@F-ifé‘lonérPé%éSEEgWPﬂ ipegt, heond 1 ui d
mat eri al . ] ' I . | Al 14.Q6Gn; in the
first fl uf%%gr:%dé?%ﬂ% s:%oggygtr)??ao&tgq? ﬁlgﬁie@sﬁg{rﬁ oz}il’ %ﬂgﬁlrugﬁ%s%@g‘f’h%f I rst
flui d nmat essuling stack (f, othe denhbbedfileyers dheenteyfdled stips) ban dswbarehridduiThe

material. -1 WD, 02/ 39823 PCT/ EPA / 13U~8 17, . The m nat ed _.edi bl e product
o ol & m PUTbGHOGSIPAASRCTIFHTEY Ter (158 ot S 48 SO0 SHPea I tGEME bt an
angl e10 1$nurhBér draigiah Btk fatkagieh k8L Hou 0 &tigd @ Job s@ﬁgs} and WleProrehbe
first and second S fluid nmaterials are a fat based confectionery coating or
a sugar beambddivent,dm abait 20 stipsdo 10QstripseAb axplaineé Hensth, bach strip deroprises
claim1lior 12, wherein the second fluid material,is a fat e

cont ect | offEFS a8 it 10t ASCCH st Bl oVt asttoniing ¢ e
first fl upfhteiml.eThédhidkhedd dfthd stackabgddry ffomn S0k 1/100tindlAG! Finclidgoco! at e
paste, fat cream 10 caranel, fudge,” flour based paste, cookie dough,

mar shral | Bygferablysh¢ thigkngss ofhe staek isfram shawg 08d6 mcheptaotimsh. dhe taxtirmof1 ox
12, rein.the first flujd teri.al o h C | rd ur t-her
conprise g%émgnagﬁglrsgmlc § ’lfsqeoen 3 ef Si“?f.h’ iﬂl glelsng%l%%g? {e‘,\i(?%erg iagﬁéh%ptb%gﬁ%sts ot(f)’f

cl ai m 20, thefleyees.n the inclusions are selected fromthe group consisting of

cereals; grains; nuts; pieces of ftrHi,t; Jmelly pi e s..of wafers,

es; pie
cooki es, or biscui t Vheagxgpdmgadizst flyjd matenal gncase W&@B?P‘EQWQ%WI
di mensi on | '
o nat o0 "LgreR) nélier bF GO TRPHaiaRds b BGGRTrplee SondyiiaSThe it AR sedifd
mat eri al finid thetesials axey Yel atitite saatedempérafune ohaedificosn ténspesatores. Kor example, if

I ' f Qri ..23. The | i nated edi b duct i m,
oo Ot T st B et i st e Bp e ons i et sheond R BeiPlidhisg
St I UCt Ur e cofP6ithdrdating HRARSAMED Hatdris oy BeabbleHthad TrhORb bRl AGYA8d W th

one or nore JEiop ings. 24. The | am nated edible product of claim23, wherein
t he toppi ﬂgtthg st fiid material cools the second fluid material so that the second fluid material

S
£

sets and assures the integrity of the laminated structure. The temperature difference
between the first fluid material and the second fluid material is product specific and can

25  vary over a wide range depending on the characteristics of the first fluid material and the
second fluid material. The temperature difference can be in excess of 220°F. Typically, the
temperature difference is less than about 50°F. For example, if a sugar based paste and a.
compound coating are laminated the sugar based paste is typically at a temperature of about
55°F to 60°F and the compound coating is at a temperature of about 95°F to 100°F. A

30  higher temperature for one of the fluid materials may be needed so that the material can be
extruded. If the temperature difference is too large, however, the materials may mix or run
together (this can happen for example when the first and second fluid materials are a

chocolate and a nut paste) or there may be a decrease in viscosity that causes thinner layers
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one or nore of sprinkles; nuts; cereals; grains; pieces of fruit; jelly

pi eces; pieces of wafers, cookies, or biscuits; and candy pieces. 30 25.

The | am i bl e product of claim1l or 12, conprisi ity of
first f|%§22fg? rials, wherein one of the first fluid na?%ﬁa‘]%wgél ayered
on top of another first -18 WO 02139823 PCT/EPO1 /1308 fluid material to
forma nmulti-layered strip of first fluid materials, which strip is encased
with the ui i: | %ﬁw hetidn Q& qar oduct  of
claim1l gfg %%m%ergpgﬁgﬁ%&ﬁykléngégxe ]h &% str |lgs 1| s 1‘I\/\?ﬁ/eir?%about
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The mold inhibits or avoids flow and spillage problems that can arise when
conducting the coextruding embodiment described herein. The resuiting laminated candy
5  product has the low viscosity first fluid material at least substantially completely contained
within the second fluid material or the coating. The molded, laminated product can be of
any suitable size.
One preferred laminated, edible product has a length of about 5 cm to 30 cm,
preferably about 10 cm to 20 cm, and more preferably about 12 cm to 15 cm; a height of
10  about 0.5 cm to 1.5 cm, and preferably about 0.75 cm to 1.25 cm; and a width that is about
1 cm to 6 cm, preferably about 2 cm to 4 cm, and more preferably 2.5 cm to 3.5 cm. An
exemplary product dimension is one having a 13 cm length, a 3 cm base width tapered to a
2.5 cm top width, and a 1 cm height. Another preferred laminated edible product includes a
snack cup, or a plurality of snack cups releasably attached to each other, e.g., in a six-pack.
15  Alternatively, the laminated edible product can be in the form of other types of single
serving food products. In one preferred embodiment, the laminated, edible product is
packaged in a transparent container to facilitate the consumer view of the visnal appeal
present in laminated, edible products prepared according to the invention.
In this embodiment, the laminate preferably has 5 to 9 layers and can include
20 softer, less viscous materials when using molding than with the basic co-extrusion
embodiment. Molding can minimize or preferably avoid the need to cut candy pieces, since
the molds can be shaped to a desired size. The mold embodiment tends to help the candy
retain its freshness because the inner materials, 7.e., the first and second fluid materials, are
encapsulated within the laminated candy. The use of first fluid materials having a lower
25  viscosity, e.g., a paste, typically will not flow out of the bar because the mold inhibits or
prevents such flow problems that can occur when the co-extrusion bars are chopped.
According to another embodiment of the invention, the at least one first fluid
material can be a mixture of two or more first fluid materials. In yet another embodiment
the two or more first fluid materials are not extruded as a mixture but are extruded so that
30 each of the first fluid materials are layered on top of the other first fluid material(s) to form
a multi-layered strip of first fluid materials encased in the second fluid material. In yet
another embodiment of the invention the at least one first fluid material is more than one

fluid material that is extruded to form a single layer of first fluid materials encased in the
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U&' () - Y4" 108kpr. For example, the laminated structure might comprise a mint fondant and a dark
chocolate to provide a "zebra stripe" appearance. Moreover, since the laminated structures
10  comprise materials that previously could not be laminated, the laminated structures have a
unique texture and mouthfeel. The laminate of the present invention typically has first and
second materials having different textures. For example, the second fluid material is
relatively harder and the first fluid material is relatively softer.
The resulting laminated structure may be further enrobed or covered with a
15 coating. The coating may be, for example, a chocolate, a fudge, and the like. In addition,
the coating may be further covered with one or more toppings. Representative toppings
include, but are not limited to sprinkles, crushed nuts, any of the inclusions listed above, or
a combination thereof. The term "enrobing” as used herein means that the laminated
structure is completely surrounded by the coating. For example, the laminated candy mass
20  may be enrobed by dipping the laminated structure in a liquified coating. The term
"covered" as used herein means that the laminated structure is covered by the coating. For
example, the laminated candy mass may be covered by pouring a liquified coating over the
laminated structure.
The term "about" as used herein should generally be understood to refer to
25  both numbers in a range of numerals. Moreover, all numerical ranges herein should be

understood to include each whole integer within the range.

E LE
The invention is further defined by reference to the following example
30  describing in detail the products of the present invention. The examples are representative,

and should not be construed to limit the scope of the invention in any way.
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What is claimed is:

5 1. A method of producing a laminated edible product comprising:
depositing in each of a plurality of molds a first plurality of layers of at least one
first fluid material interleaved between a second plurality of layers of a second fluid
material that flows at one temperature but solidifies at a lower temperature; and
coating a portion of the first and second plurality of layers in each mold with an
10 edible material to form the laminated edible product,
wherein neither the first fluid material nor the second fluid material is a hard candy

mass.

2. The method of claim 1, wherein at least one of the first fluid material and the

15 second fluid material has a moisture content of greater than about 7 percent by weight.

3. The method of claim 1, wherein the edible material comprises the second
fluid material.
20 4. The method of claim 1, wherein the first fluid material comprises jelly and

wherein the second fluid material comprises fat-based confectionery material, sugar based

confectionery paste, or both.

5. The method of claim 1, wherein the second fluid material comprises

25 chocolate, a compound coating, or both.

6. The method of claim 1, wherein the edible material comprises at least one

chocolate that completely surrounds the first fluid material.

30 7. The method of claim 1, wherein the first and second plurality of layers are

disposed at an angle relative to each other.
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at least two layers of a second, different fluid material which completely surrounds the first
10  fluid material, wherein the second fluid material flows at one temperature but solidifies at a
lower temperature and neither the first fluid material nor the second fluid material is a hard

candy mass.

12. The laminated edible product of claim 11, wherein the at least one first fluid
15 material comprising a sticky or flowable mass having a moisture content of at least about 7
weight percent; and wherein the second fluid material is different from the first fluid and

surrounds and encases the first fluid material.

i3. The laminated edible product of claim 12, wherein the sticky or flowable
20 mass comprises at least one of jelly, caramel, fondant, paste, liquid, or a combination

thereof,

14. The laminated edible product of claim 13, wherein the sticky or flowable
mass comprises a pectin-based jelly.
25
15. The laminated edible product of claim 11 or 12, wherein at least some of the

strips comprise a single first fluid material encased within a second fluid material.
16.  The laminated edible product of claim 11 or 12, wherein the first fluid

30 material has a variable thickness or a plurality of first fluid materials are provided between

the layers of the second fluid material.
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10/ 1611G%kd Matéridddde (a)faibasdDEaRféctionery coating or a sugar based confectionery paste.

19. The laminated edible product of claim 11 or 12, wherein the second fluid
material is a fat based confectionery coating, such as a chocolate or compound coating, and
the first fluid material is a jelly, nougat, fondant, nut paste, chocolate paste, fat cream,

10  caramel, fudge, flour based paste, cookie dough, marshmallow, or a liquid.

20. The laminated edible product of claim 11 or 12, wherein the first fluid

material or the second fluid material further comprise one or more inclusions.

15 21.  The laminated edible product of claim 20, wherein the inclusions are
selected from the group consisting of cereals; grains; nuts; pieces of fruit; jelly pieces;
pieces of wafers, cookies, or biscuits; candy pieces, and mixtures thereof, and have

dimensions that are from about 0.02 inches to 0.25 inches.

20 22. The laminated edible product of claim 11 or 12, wherein the first fluid

material or the second fluid material further comprises one or more colorings or flavorings.

23.  The laminated edible product of claim 11 or 12, further comprising a coating
that surrounds or covers the laminated structure, such as a chocolate or fudge coating,

25  optionally covered with one or more toppings.

24. The laminated edible product of claim 23, wherein the topping comprises
one or more of sprinkles; nuts; cereals; grains; pieces of fruit; jelly pieces; pieces of wafers,
cookies, or biscuits; and candy pieces.

30
25.  The laminated edible product of claim 11 or 12, comprising a plurality of

first fluid materials, wherein one of the first fluid materials is layered on top of another first
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strips are superimposed to form the product and the moisture content is greater than about 8

weight percent.
10
28.  The laminated edible product of claim 11 or 12, wherein the layer of
superimposed strips has a thickness of about 0.01 to 4 inches.

29.  The laminated edible product of claim 11 or 12, wherein each strip
15 comprises at least one first fluid material comprising a sticky or flowable mass having a
Brix content of less than about 83 percent; and at least two layers of a second, different

fluid material which completely surrounds and encases the first fluid material.
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