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METHOD AND APPARATUS FOR MANUFACTURI NG. MARBLE CANDY
BACKGROUND OF THE | NVENTI ON 1. Field of the Invention
present invention relates to a nmanufacturing method

10

15

20 -

25

METHOD AND APPARATUS. FOR
MANUFACTURING MARBLE CANDY

BACKGROQUND OF THE INVENTION

1. Field of the Invention

The present invention relates to a manufacturing method
and apparatus for a candy which has a marble pattern.
Specifically, the present invention relates to a manufacturing
method and apparatus in which a deposit cylinder and a nozzle
to which a twisted-blade is. installed are used so that a hard
candy having a marble-patterned exterior is manufactured by a
depositting-type method.

2. Description of the Conventional Art

Conventionally, in order to add a joy to the exterior
of a hard candy, many kinds of candies having a marble pattern
comprised of two or more colors have been manufactured. Such
candies are manufactured by so-called stamping method described

below. In this method, generally, two or more candies having

The

different colors are manufactured respectively, and thereafter

the candies are cooled down until the temperature of 70 to 80
°C. The cooled candies are stacked or pasted to be mixed

together to form a candy lump having a marble pattern, and

‘thereafter the candy lump are elongated to be a rope-like shape

to which a stamping operation is conducted, thereby forming the
candy having a marble pattern. (hereinafter, referred to marble
candy) .In addition, recently, so-called double deposit method

has been‘ developed by APV Co, Ltd. (England), in which a
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and apparatus for a candy which has a marble pattern. Specifically, the
present invention relates to a manufacturing nethod and apparatus in which
a deposit cylinder and a nozzle to which a twisted-blade is installed are
used so that a hard candy having a marbl e-patterned exterior is

manuf actured by a depositting-type nethod. 2. Description of the
Conventional Art Conventionally, in order to add a joy to the
exterior

depositting-type apparatus having two pairs of a deposit

cylinder and a piston is used to manufacture the marble candy.

However, candies manufactured by the stamping method

has a problem that large bubbles are easy to be inserted into

5 the candies. The candies to which the bubbles are inserted are

not soft to a tongue. In addition, since the double deposit

method should use two pairs of the deposit cylinder and the

piston to manufacture the candies, its manufacturing ability is
inferior.

10 The present invention has been accomplished to improve

the disadvantages of the above conventional manufacturiné

method of the candy.

SUMMARY QF THE INVENTION

15 It is an object of the present invention to provide a
method and apparatus for manufacturing a marble pattern candy
which 1is soft to a tongue, the apparatus having a high
manufacturing ability and a simple structure.

The manufacturing apparatus for the marble pattern

20 candy of the present invention comprises: a plurality of
hoppers in which differently colored candy masss are stored,
the hoppers being provided independently; a pair of a deposit
cylinder and a piston moving downward and upward within the
deposit cylinder to simultaneously imbibe the candy masss into

25 the deposit cylinder; a nozzle having a twisted-blade, the

imbibed candy masss passing through the nozzle to be mixed
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of a hard candy, many -ki.nds of candies having a nmarble. pattern conprised
of 'two or nore colors have been manufactured. Such candies are
manuf act ured by so-cal |l ed stanping net hod described below In this nethod,
generally, two or nore candies having different colors are manufactured
respectively, and thereafter the candies are cooled down until the
tenperature of 70 to 80 [err]C  The cool ed candi es are stacked or pasted
to be m xed together to forma candy lunp having a nmarble pattern, and

t her eaf t etogbtheanty benp maxbbéongaded d4ndbz die opetdikizishapke marble

candy is poured. The candy manufactured by this apparatus has
a beautiful marble pattern and is soft to a tongue. Further,
this apparatus can continuously manufacture the marble candies

5 as similar to the conventional depositting-type method.

BRIEF DESCRIPTION OF THE DRAWINGS

In the accompany drawings;
Fig. 1 is a sectionél view showing one embodiment of a
10 marble candy manufacturing apparatus of the present invention;
Fig. 2 is a sectional view showing a lower portion of
the apparatus of the present invention;
Fig. 3 is a sectional view showing an application
example of syrup imbibing openings as shown Fig. 2;
15 Fig. 4 is a sectional view showing another application
example of the syrup imbibing openings;
Fig. 5 is a sectional view showing a lower portion of
the apparatus of another embodiment; and

Fig. 6 is a perspective view showing a twisted-blade.

20
PREFERRED EMBODIMENTS OF THE INVENTION
The present invention will be described specifically as
follows referring to the accompany drawings.
As shown in Fig. 1, colored candy masss A and B
25 including sugar, starch syrup or corn syrup, one of color dyes

and the like are supplied into hoppers 1 and 2, respectively.
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to which a stanping operation is conducted, thereby forﬁ?hg the candy
having a nmarble pattern. (hereinafter, referred to marble candy) In
addition, recently, so-called double deposit nethod has been devel oped by

APV Co, Ltd. (England), in which a

As shown in Fig. 2, the hoppers 1 and 2 are provided
independently by partition plates 3a. First, a piston 4 moves
upward so that the candy masss A and B are imbibed into a
cylinder 3 through a syrup imbibing opening 5. Second, the
5 piston 4 moves downward so that thus imbibed candy masss A, B
push to open a chuck valve 6 and pass through a nozzle 9 to
which a twisted-blade 7 shown in Fig. 6 is installed.
Consequently, the candies are mixed together to be a marble
candy which is poured into a die 8. Here, the chuck valve 6
10 opens and closes in accordance with the movement of the piston
4. Namely, the chuck valve 6 is opened when the piston 4 moves
downward and closed when it moves upward so as to prevent the

back flow of the candy masss.
The colored candy masss A and B are imbibed in the
15 cylinder 3 laminatedly. Accordingly, if there are no twisted-
blades, the mixed candy has a pattern which two colors exist
partially and no marble pattern presents. Further, if the
large number of the twisted-blade is provided, two candy masss
A and B are sufficiently mixed so as not to be a marble candy.
20 Therefore, it is necessary to change the number of the twisted-
blades in accordance with the viscosity of the candy being
manufactured. Generally, the viscosity is higher as the number
of twisted-blades is larger. 1In addition, the twisted-blade 7
can be made by oneself or cutting a marketed product to use.

25 A blade 13 is given cuts 12 in each predetermined length and
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2 depositting-type apparatus having two pairs of a depgsit cylinder and
a piston is used to manufacture the marbl e candy. However, candi es
manuf actured by the stanping nethod has a problemthat |arge bubbles are
easy to be inserted into the candies. The candies to which the bubbles are
inserted are not soft to a tongue. In addition, since the double deposit
nmet hod should use two pairs of the deposit cylinder and the

each unit 11 between adjacent cuts 12 are twisted at the angle
of substantially 90° with respect to the adjacent unit 11.

Further, the number of the imbibing openings or the
cross section thereof may be changed to change the ratio of two
5 colored candy masss in the final product (marble candy). For
example, as shown in Fig. 4, several screw openings are opened
at the periphery of the cylinder 3 as the syrup imbibing
openings 5. Some of the openings are stopped up by bolts 10 to
change the number of the imbibing openings 5. Accordingly, the

10 ratio of two colored candy masss can be changed more easily.
Here, in this apparatus of the present invention, three
or more the candy masss also can be simultaneously imbibed into
the cylinder. As shown in Fig. 5, three hoppers la, 1lb and lc
are provided to be separated by the partition plates 3b, 3c and
15 3d to which the candy masss having different colors are
supplied. In such a structure, marble candies having different

three colors can be continuously manufactured.

Example

[Table 1] Colored Candy mass A
20 Weight %

Sugar 59.8

Starch syrup 40.0

Yellow Dye 0.2
25 e e

100.0
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pi ston to manufacture the candies, its nmanufacturing ability is inferior.
The present invention has been acconplished to i nprove the disadvantages
of the above conventional manufacturing nethod of the candy. _
SUMVARY OF THE | NVENTI ON It is an object of the present invention
to provide a mnmethod and apparatus for nmanufacturing a marble pattern candy

[Table 2] Colored Candy mass .B
Weight %
Sugar 59.8
5 Starch syrup 40.0
Red Dye 0.2
100.0
10 Water (20 weight %) was add to thus mixed sugar and

starch syrup of the above mixtures as show in Tables 1 and 2,

which were boiled at 150 °C, respectively. Next, the yellow

and red dye were add to mixtures as shown in Tables 1 and 2,

respectively, which are mixed sufficiently to produce candy

15 masss having different colors. Then, the candy masss were

supplied into the hopper A and B, respectively. Providing two

twisted-blades, a manufactured candy had a beautiful marble
pattern.

Candy masss having different colors were imbibed

20 simultaneously into the cylinder by using a pair of the piston

and the deposit cylinder, and the candy masss were passed

through the nozzle to which the twisted-blades are installed to

be poured into the die. Consequently, beautiful marble

patterned candies being soft to a tongue without bubbles could

25 be manufactured continuously as similar to the general pouring

type method.
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which is soft to a tongue, the apparatus having a hi gh--manufacturing

ability and a sinple structure. The manufacturing apparatus for the
marbl e pattern candy of the present invention conprises a plurality of
hoppers in which differently col ored candy nmasss are s t he hoppers
bei ng provided independently; a pair of a deposit cyI ‘ Tetm ? ctth
nmovi ng downward and upward within the deposit cyllnder H sly
i mbi be the candy nmasss into
CLAIMS
WHAT IS CLAIMED IS:

1 1. A manufacturing apparatus for a marble candy

2 comprising:

3 a plurality of hoppers 'in which differently colored

4 candy masss are stored, said hoppers being provided

5 independently;

6 a deposit cylinder;

7 a piston moving dowﬁward and upward within said deposit

8 cylinder to simultaneously imbibe said candy masss from said

9 plurality of hoppers into said deposit cylinder;

10 a nozzle having at least one twisted-blade, said

11 imbibed candies passing through said nozzle and said twisted-

12 blade to be a marble candy; and

13 a die into which said marble candy is poured.

1 2. A manufacturing apparatus for a marble candy as

2 claimed in claim 1, further comprising syrup imbibing openings

3 through which candy masss are imbibed from said hoppers into

4 said cylinder in accordance with the movement of said piston.

1 3. A manufacturing apparatus for a marble candy as

2 claimed in claim 2, wherein said piston moves upward to imbibe

3 said candies, and said piston moves downward to close said

4 imbibing opening and make said candies pass through said

S cylinder having said twisted-blade.
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the deposit cylinder; a-nozzle having a twi sted-blade, the inbibed candy
masss passi ng through the nozzle to be m X8k Sheet Has Been Replaced

3 together to be a narble candy; and a die ““”)‘Imll ﬂ“ l“le nar bl e

1 4. A manufacturing apparatus. for a marble candy as
2 claimed in claim 3, further comprising a chuck valve provided
3 between said imbibing openings and said twisted-blades, wherein
4 said chuck valve is opened when said piston moves downward and
5 said chuck valve is closed when' said piston moves upward in
6 oxrder to prevent the back flow of said candies.
1 5. A manufacturing apparatus for a marble candy as
2 claimed in claim 2, wherein a cross section of at least one
3 opening of said candy imbibing openings is different from that
4 of the other openings. |
1 6. A manufacturing apparatus for a marble candy as
2 claimed in claim 2, wherein a plurality of imbibing openings
3 are pfovided between one of said hopper and said cylinder.
1 7. A manufacturing apparatus for a marble candy as
2 claimed in claim 6, further comprising imbibing opening
3 stopping-up means for stopping up at least one of said
4 plurality of imbibing openings.
1 8. A manufacturing method for a mérble candy
2 comprising:
3 moving a piston within a deposit cylinder upward to
4 simultaneously imbibe candy masss having different colors into
5 said deposit cylinder;
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candy is poured. The candy nmanufactured by this apparatus has a beautiful
mar bl e pattern and is soft to a tongue. Further, this apparatus can
continuously manufacture the marble candies as simlar to the conventional
depositting-type -net hod. BRI EF DESCRI PTI ON OF THE DRAW NGS
In the acconpany draw ngs; Fig. 1 is a sectional view show ng one
enbodi nent of a nmarble candy nanufacturlng apparatus of the present

i nvention;

6 moving said piston within said deposit cylinder
7 downward to make said candies pass through a nozzle having a
8 twisted-blade so that said candy masss are mixed together to be
9 a marble candy; and

10 pouring said marble candy into a die.
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Fig. 2 is a sectional #i’ew showing a | ower portion of “tthe apparatus of the
present invention; ' Fig. 3 is a sectional view show ng an
application exanple of syrup inbibing openings as shown Fig. 2;

Fig. 4 is a sectional view show ng another application exanple of the
syrup i nbi bi ng openi ngs; Fig. 5 is a sectional view showi ng a | ower
portion of the apparatus of another enbodi nent; and

ABSTRACT OF DISCLOSURE

Candy mass including sugar and starch syrup is passed
through a nozzle to which twisted-blades are mounted by a pair
of a piston and a deposit cylinder for deposit, the candy mass

5 being poured into a die. Consequently, candies having a

beautiful marble pattern can be produced continuously.
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Fig. 6 is a perspective view show ng a tw st ed- bl ade.

PREFERRED EMBODI MENTS OF THE | NVENTI ON The present invention wll

be described specifically as follows referring to the acconpany draw ngs.
As shown in Fig. 1, colored candy masss A and B i ncluding sugar, starch

syrup or corn syrup, one of color dyeg,qand the |ike &hieSkuirpkBad
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4 As shown in Fig. 2, the hoppers 1 and 2 are provided independently by

partition plates 3a. First, a piston 4 noves upward so that the candy
masss A and B are inbibed into a cylinder 3 through a syrup inbibing
opening 5. Second, the

2/2

This Sheet Has Been Replaced

T

FIG. 6

1




b (L g 1d dutd -'.V'

pi ston 4 noVes™ dovxmvard so that thus inbibed candy masss A B push to ogen
a chuck: valve 6 and:-pass- through a. nozzle 9 to ich a IMASted bl ade |
shown v n" Fi-g. :6:vi's.2installed.  Consequently’, the candi es ar n1xed .y
t oget her ‘to-'be.a: marb‘l e .. candy. Which i s poured ifto a die 8. Herqe the -~
chuck wal ve:6: opens: vand ¢l.oses 4 n_accordance with the novenent of the
pi ston - 4. Nanely;. . the chuck val ve 6 i slopened when the plston 4 noves
downward and ‘cl osed when it noves upward so as to prevent the Hkﬂu

METHOD AND APPARATUS. FOR
MANUFACTURING MARBLE CANDY

—

BACKGROUND OF THE INVENTION

1. Field of the Invention

The present invention relates to a manufacturing method
and apparatus for a candy which has a marble pattern.
Specifically, the present invention relates to a manufacturing
method and apparatus in which a deposit cylinder and a nozzle
to which a twisted-blade is. installled are used so that a hard
candy having a marble-patterned exterior is manufactured by a
depositting-type method.

2. Description of the Conventional Art

Conventionally, in order to add a joy to the exterior
of a hard candy, many kinds of candies having a marble pattern
comprised of two or more colors have been manufactured. Such
candies are manufactured by so-called stamping method described
below. In this method, generally, two or more candies having
different colors are manufactured respectively, and thereafter
the candies are cooled down until the temperature of 70 to 80
°C. The cooled candies are stacked or pasted to be mixed
together to form a candy lump having a marble pattern, and
thereafter the candy lump are elongated to be a rope-like shape
to which a stamping operation is conducted, thereby forming the
candy having a marble pattern. (hereinafter, referred to marble
candy) 1In addition, recently, so-called double deposit method

has been developed by APV Co, Ltd.: (England), in which a
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back flow of the candy masss. The col ored candy nmasss A and B are
I mbibed in the cylinder 3 |amnatedly. Accordingly, if there are no

tw sted- blades, the m xed candy has a pattern which two col ors exi st
partially and no nmarble pattern presents. Further, if the |[|arge nunber
of the twi sted-blade is provided, two céandy nasss A and B are sufficiently
m xed so as not to be a nmarble candy. Therefore, it is necessary to change
t he nunber of the twi sted- blades in accordance with the viscosity of the

candy bei R@positting-type apparatus having two pairs of a deposit
cylinder and a piston is used to manufacture the marble candy.
However, candies manufactured by the stamping method
has a problem that large bubbles are easy to be inserted into
the candies. The candies to which the bubbles are inserted are
not soft to a tongue. In addition, since the double deposit
method should use two pairs of the deposit cylinder and the
piston to manufacture the candies, its manufacturing ability is
inferior.
The present invention has been accomplished to improve
the disadvantages of the above conventional manufacturing

method of the candy.

SUMMARY OF THE INVENTION

It is an object of the present invention to provide a
method and apparatus for manufacturing a marble pattern candy
which is soft to a tongue, the apparatus having a high
manufacturing ability and a simple structure.

The manufacturing apparatus for the marble pattern
candy of the present invention comprises: a plurality of
hoppers in which differently colored candy masss are stored,
the hoppers being provided independently; a pair of a deposit
cylinder and a piston moving downward and upward within the
deposit cylinder to simultaneously imbibe the candy masss into
the deposit cylinder; a nozzle having a twiste@—blade, the

T F

imbibed candy masss passing through the nozéielfo'be;mixéd
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manuf actured. Cenerally, the viscosity is higher as the nunber of
tw sted-blades is larger. In addition, the tw sted-blade 7 can be nmade by
oneself or cutting a narketed product to use. A blade 13 is given cuts 12

in each predeterm ned | ength and 3
together to be a marble candy; and a die into which the marble
candy is poured. The candy manufactured by this apparatus has
a beautiful marble pattern and is soft to a tongue. Further,
this apparatus can continuously manufacture the marble candies

as similar to the conventional depositting-type method.

BRIEF DESCRIPTION OF THE DRAWINGS

In the accompany drawings;

Fig. 1 is a sectionél view showing one embodiment of a
marble candy manufacturing apparatus of the present invention;

Fig. 2 is a sectional view showing a lower portion of
the apparatus of the present invention;

Fig. 3 is a sectional view showing an application
example of syrup imbibing openings as shown Fig. 2;

Fig. 4 is a sectional view showing another application
example of the syrup imbibing openings;

Fig. 5 is a sectional view showing a lower portion of
the apparatus of another embodiment; and

Fig. 6 is a perspective view showing a twisted-blade.

PREFERRED EMBODIMENTS OF THE INVENTION

The present invention will be described specifically as
follows referring to the accompany drawings.

As shown in Fig. 1, colored candy masss A and B
including sugar, starch syrup or corn syrup, one of color dyes

and the like are supplied into hoppers 1 and 2, respectively.

-
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5 each unit 11 between adjacent cuts 12 are tw sted at the angle of
‘substantially 90[err] wth respect to the adjacent unit 11
Further, the nunber of the inbibing openings or the <cross section thereof
may be changed to change the ratio of two colored candy nasss in the
final - product (marble candy). For e%bnple, as shown in Fig. 4, several
screw openings are opened at the periphery of the cylinder 3 as the syrup
| bt bing As shown in Fig. 2, the hoppers 1 and 2 are provided
independently by partition plates 3a. First, a piston 4 moves
upward so that the candy masss A and B are imbibed into a
cylinder 3 through a syrup imbibing opening 5. Second, the
piston 4 moves downward so that thus imbibed candy masss A, B
push to open a chuck valve 6 and pass through a nozzle 9 to
which a twisted-blade 7 shown in Fig. 6 is installed.
Consequently, the candies are mixed together to be a marble
candy which is poured into a die B. Here, the chuck valve 6
opens and closes in accordance with the movement of the piston
4. Namely, the chuck valve 6 is opened when the piston 4 moves
downward and closed when it moves upward so as to prevent the
back flow of the candy masss.

The colored candy masss A and B are imbibed in the
cylinder 3 laminatedly. Accordingly, if there are no twisted-
blades, the mixed candy has a pattern which two colors exist
partially and no marble pattern presents. Further, if the
large number of the twisted-blade is provided, two candy masss
A and B are sufficiently mixed so as not to be a marble candy.
Therefore, it is necessary to change the number of the twisted-
blades in accordance with the viscosity of the candy being
manufactured. Generally, the viscosity is higher as the number
of twisted-blades is larger. 1In addition, the twisted-blade 7

can be made by oneself or cutting a marketed product to use.

A blade 13 is given cuts 12 in each predetermined length and

This i5 the replacement sheet
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openings 5. Sone of the openings are stopped up by bolts 10 to change the

nunber of the i nbi bing openings 5. Accordingly, the ratio of two col ored

candy masss can be changed nore easily. Here, in this apparatus of

the present invention, three or nore the candy masss al so can be

simul taneously inbibed into the cylinder. As shown in Fig. 5, three

hoppers la, |Ib and Ic are provided to be separated by the partition plates

3b, 3c and 3d to which the candy nasss having different colors are

suppl i ed. eanhsusht al Sthecveer, adpa bert cands es2 hawvengwilstbdr edt the angle
of substantially 90° with respect to the adjacent unit 11.

Further, the number of the imbibing openings or the
cross section thereof may be changed to change the ratio of two
colored candy masss in the final product (marble candy). For
example, as shown in Fig. 4, several screw openings are opened
at the periphery of the cylinder 3 as the syrup imbibing
openings 5. Some of the openings are stopped up by bolts 10 to
change the number of the imbibing openings 5. Accordingly, the
ratio of two colored candy masss can be changed more easily.
Here, in this apparatus of the present invention, three

or more the candy masss also can be simultaneously imbibed into
the cylinder. As shown in Fig. 5, three hoppers ia, 1b and 1lc
are provided to be separated by the partition plates 3b, 3c and
3d to which the candy masss having different colors are

supplied. In such a structure, marble candies having different

three colors can be continuously manufactured.

Example

[Table 1] Colored Candy mass A
Weight %

Sugar 59.8

Starch syrup 40.0

Yellow Dye 0.2

I
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three colors can be continuously manufactured. Exanple [Table 1]

‘Col ored Candy mass A Wei ght % Sugar
59.8 Starch syrup 40.0 Yel | ow Dye 0.2
100.0
6 .
{Table 2} Colored Candy mass -B
Weight %
Sugar 59.8
Starch syrup 40.0
Red Dye 0.2
100.0

Water (20 weight %) was add to thus mixed sugar and
starch syrup of the above mixtures as show in Tables 1 and 2,
which were boiled &t 150 °C, respectively. Next, the yellow
and red dye were add to mixtures as shown in Tables 1 and 2,
respectively, which are mixed sufficiently to produce candy
masss having different colors. Then, the candy masss were
supplied into the hopper A and B, respectively. Providing two
twisted-blades, a manufactured candy had a beautiful marble
pattern.

Candy masss having different colors were imbibed
simultaneously into the cylinder by using a pair of the piston
and the deposit cylinder, and the candy masss were passed
through the nozzle to which the twisted-blades are installed to
be poured into the die. Consequently, beautiful marble
patterned candies being soft to a tongue without bubbles could
be manufactured continuously as similar to the general pouring

type method.



6 [ Tabl e 2] Col ored Candy mass B
Wei ght % Sugar 59.8 Starch syrup 40.0 Red
Dye 0.2 100.0

7 This Sheet Has Been Rep

T

WHAT IS CLAIMED IS:

1. A manufacturing apparatus for a marble candy
comprising:

a plurality of hoppers in which differently colored
candy masss are stored, said hoppers ©being provided
independently;

a deposit cylinder;

a piston moving dowﬁward and upward within said deposit
cylinder to simultaneously imbibe said candy masss from said
plurality of hoppers into said deposit cylinder;

a nozzle having at least one twisted-blade, said
imbibed candies passing through said nozzle and said twisted-
blade to be a marble candy; and

a die into which said marble candy is poured.

2. A manufacturing apparatus for a marble candy as
claimed in claim 1, further comprising syrup imbibing openings
through which candy masss are imbibed from said hoppers into

said cylinder in accordance with the movement of said piston.

3. A manufacturing apparatus for a marble candy as
claimed in claim 2, wherein said piston moves upward to imbibe
said candies, and said piston moves downward to close said
imbibing opening and make said candies pass through said

cylinder having said twisted-blade.

This is the replacement sheet
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Water (20 weight %9 was add to thus m xed sugar and starch syrup of the
above mixtures as show in Tables 1 and 2, which wethgs ReQ@@d[err]c
respectively. Next, the yellow and red dye wer e add I f s shown
in Tables 1 and 2, respectively, which are m xed su produce
candy masss having different colors. 8 Then, the candy masss were
supplied into the hopper A and B, respectively. Providing two

tw st ed- bl ades, a manufactured candy had a beautiful marble pattern.

4. A manufacturing apparatus. for a marble candy as

claimed in claim 3, further comprising a chuck valve provided
between said imbibing openings and said twisted-blades, wherein
said chuck valve is opened when said piston moves downward and
said chuck valve is closed when  said piston moves upward in

order to prevent the back flow of said candies.

5. A manufacturing apparatus for a marble candy as
claimed in claim 2, wherein a cross section of at least one
opening of said candy imbibing openings is different from that

of the other openings.

6. A manufacturing apparatus for a marble candy as
claimed in claim 2, wherein a plurality of imbibing openings

are pfovided between one of said hopper and said cylinder.

7. A manufacturing apparatus for a marble candy as
claimed in claim 6, further comprising imbibing opening
stopping-up means for stopping up at least one of said

plurality of imbibing openings.

8. A manufacturing method for a merble candy
comprising:

moving a piston within a deposit cylinder upward to
simultaneously imbibe candy masss having different colors into

said deposit cylinder;
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Candy masss having different colors were inbibed sinultaneously into the
cylinder by using a pair of the piston and the deposit cylinder, and the
candy masss were passed through the nozzle to which the tw sted-bl ades are
installed to be poured into the die. Consequently, beautiful marble
patterned candi es being soft to a tongu® w thout bubbles could be

manuf actured continuously as simlar to the general pouring type nethod.
METHOD AND APPARATUS FOR

MANUFACTURING MARBLE CANDY

ABSTRACT QF DISCLOS.URE
Candy mass including sugar and starch sYrup 1s passed
through a nozzle to which twisted-blades are mounted by a pair
of a piston and a deposit cylinder for deposit, the candy mass
being poured into a die. Consequently, candies having a

beautiful marble pattern can be produced continuously.

FIGURE 1
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CLAIMS WHAT IS CLAIMED | S:

FIG. 2
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1. An apparatus for manufacturing marble candy conpri sing: a
plurality of hoopers in which differently colored candy masses are stored,
sai d hoppers being provided i ndependently; a deposit cylinder; a
plurality of syrup inbibing openings through which candy nmasses are inbi bed
fromsaid plurality of hoppers into é:id cylinder, said plurality of syrup
i mbi bi ng openi ngs bei ng provi ded bet¥een at | east one of said hoppers and
said cylinder; a piston nmoving upward within said deposit cylinder to
si mul t aneously i nbi be said candy nmasses fromsaid plurality of hoppers into
sai d deposit cylinder through said plurality of syrup inbibing openings,
and novi ng downwards to close said plurality of syrup inbibing openings;

a nozzle having at |east one tw sted-blade, said inbibed candi es passing

t hrough said nozzle and said tw sted-blade to forma marble candy when said
pi ston noves in a downwards direction;

FIG. 4
FIG. 6
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ded_Dbetieen said plurality of syrup inbi'bing openings

- bl a sai d check val ve bei ng opened when said piston

and c d when said piston noves upwards in order to

k flow aid inbi bed candies; and a die into whi gltsas core?

y I's po . 2. A manufacturing apparatus for a marble
claimmed i crarm 1, wherein a cross section of at |east one

of said candy inbibing openings is different fromthat of the other
ngs. 3. A manufacturing apparatus for a marble candy as

ast one of eaid bl ur al ASTRE L AsDBAMENBREHINGL ABREGES St opping U e

95102346.4

Candy mass including sugar and starch syrup is passed through a nozzle to
which twisted-blades (7) are mounted by a pair of a piston (4) and a deposit
cylinder (3) for deposit, the candy mass being poured into a die.
-Consequently, candies having a beautiful marble pattern can be produced
continuously.
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4. A mnufacturing method for a marble capgy.c o

conpri si ng:

7 ' -7 -
q -
i)y CLAIMS

WHAT IS CLAIMED 1IS:

1. An apparatus for manufacturing marble candy comprising:

a plurality of hoopers in which differently colored candy
masses are stored, said hoppers being provided independently;

a deposit cylinder;

a plurality of syrup imbibing openings through which candy
masses are imbibed from said plurality of hoppers into said
cylinder, said plurality of syrup imbibing openings being provided
between at least one of said hoppers and said cylinder;

a piston moving upward within said deposit cylinder to
simultaneously imbibe said candy masses from said plurality of
hoppers into said deposit cylinder through said plurality of syrup
imbibing openings, and moving downwards to close said plurality of
syrup imbibing openings;

a nozzle having at lesast one twisted-blade, -said imbibed
candies passing through said nozzle and said twisted-blade to form
a marble candy when said piston moves in a downwards direction;

a check valve provided between said plurality of syrup
imbibing openings and said twisted-blade, said check valve being
opened when said piston moves downward and closed when said piston
moves upwards in order to prevent a back flow of said imbibed
candies; and a die into which said marble candy is poured.

2. A manufacturing apparatus for a marble candy as claimed
in claim 1, wherein a cross section of at least one opening of said
candy imbibing openings is different from that of the other

openings.

3. A manufacturing apparatus for a marble candy as claimed
in claim 1, further comprising imbibing opening stopping up at
least one of said plurality of imbibing openings.
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noving a piston within a deposit cylinder upward to sinultaneously inbibe
candy masss having different colors into said deposit cylinder;

noving said piston within said deposit cylinder downward to nmake said
candi es pass through a nozzle having a tw sted-blade so that said candy
masss are m xed together to be a marble candy; and pouring said

mar bl e candy into a die. -8 -

4. A manufacturing method for a mérble candy
comprising:

moving a piston within a deposit cylinder upward to

simultaneously imbibe candy masss having different colors into

said deposit cylinder;

moving said piston within said deposit cylinder
downward to make said candies pass through a nozzle having a
twisted-blade so that said candy masss are mixed together to be

a marble candy; and

pouring said marble candy into a die.
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METHOD AND APPARATUS FCR
MANUFACTURING MARBLE CANDY

ABSTRACT OF DISCLOSURE

Candy mass including sugar and starch syrup is passed
through a nozzle to which twisted-blades are mounted by a pair
of a piston and a deposit cylinder for deposit, the candy mass
being poured into a die. Consequently, candies having a

beautiful marble pattern can be produced continuously.

FIGURE 1
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