-1- DESCRIPTION Title of Invention: HOLLOW CONFECTI ONERY AND METHOD FOR
PRODUCI NG THE SAME 5 Technical Field [0001] The present
invention relates to a holl ow confectionery using soybeans as a starting
material, and a nethod for producing the same. 10 Background Art [0002]
Soybeans are rich in nutrition and have-attracted attention as a resource
for various isoflavones that are 15 %%f &v in preventing cancer and
heart di sease, as well as effective Cﬁﬁ% ) ng osteoporosis and

clinactericigistds barearibor wXanm eoNgEEeerOISERbeans vebean B auopuchrt | ed
beans, roasted heans, soybean flour, felnented soybeans, soybean paste, soy
sauce, soyBBRmME k, bean curd skin, soy pulp (Ckara), tofu, 20
freeze-dried tofu, fried tofu, deep-fried tofu, etc., are known as food
products using soybean conponents as starting naterials. However, nmany of

t hese foodTpelifttls Fdfddmainly eaten at nmealtinmes, and are |ess suitable as
easy-to-eatoé@p? at snack tine or when going out. Myreover, anong the

af orenenti oned fTood 25 products, roasted beans obtai ned by roasting whol e
soybeans have a har dfpexpigsentThavenbien rgadesdtbeanszobiay wandecoiemry or

pntants ands PEOR&uNLR weas Jehiingd BA03LLT Al W R chlal PESLSGNRANG.

tofu, and ot produc as “descri bed sone brea

cooki e- | i keheosdmerct i oneri es are known as processed food products using
soybeaﬂ)conponents as starting materials. For exanple, PTL 1 to PTL 3

di scl ose techni ques for producing confectioneries using, in order to renove
the snel |l Backawemseybeans, only soybean protein 35 separated from soybeans,
rat her than 85%?9 all of the soybean -2- conponents by form ng soybeans
into pomde#p PTL 1 to PTL 3, gelling soybean protein, starches, egg

conponents, swel |l ingsagesdiss £eaming agenis:itabs. anal Baws e dracgelve the
problemthat swelling is reduced by using soybean protein in place of al
or 5 part BFTSREHRT A%Gr TeRATEFE | O FRFERES o2t T AP eDss 4825naFfigr edi ent for

conf ecid ONgf¥ective in preventing cancer and heart disease, as well as
effective in improving ostecoporosis and climacteric disturbance.
For example, green soybeans, bean sprouts, boiled beans, roasted
beans, soybean flour, fermented sovybeans, soybean paste, soy
sauce, soybean milk, bean curd skin, soy pulp (Okara), tofu,

20 freeze~dried tofu, fried tofu, deep-fried tofu, etc., are known
as food products using soybean components as starting materials.
However, many of these food products are mainly eaten at
mealtimes, and are less suitable as easy-to-eat food at snack
time or when going out. Moreover, among the aforementioned food

25 preoducts, roasted beans obtained by roasting whole soybeans have
a hard texture. Therefore, roasted beans are hard to eat for
infants and people with weak teeth.

[0003]
In addition to roasted beans, tofu, and other food

30 products as described above, some bread- and cookie-like
confectioneries are known as processed food products using
soybean components as starting materlals. For example, PTL 1 to
PTL 3 disclose techniques for producing confectioneries using, in
order to remove the smell of raw soybeans, only soybean protein

35 separated from soybeans, rather than using all of the soybean



[ 0004] Specifically, PTL 1 discloses a bread-1ike puffed food product
obt ai ned by heating dough conprising soybean protein, 10 starches, an egg
conponent, and a | eaveni ng agent (e.g., baking powder) at a constant ratio.
PTL 2 discloses a bread-like puffed food product produced by heating dough
conpri sing soybean protein, starches, dietary fiber, and a vegetable

foam ng agent (e.qg., .enzymatic deconposi.tion soybean_pr in.or finely
powder ed 1§°@8%Pﬁ$%%éﬁ%g%%ﬁupgaﬁ?% ébﬁPanPo%.%%hsggng%fd?ﬂ6fé&%LgB
di scl oses beeatng ansieookipeokeke, pufdreteboodypr osysdrerabt, akwedl hyy heati ng

dough conprising gelling soybean protein, non-gelling soybean protein, a
f oam ng ag@ﬁFnEgnt%?W’ﬁ% fPEB% 8- o‘%%d V&R USRY BT lﬁqlg’&ﬁ%ﬁi BE"‘?}%rthé‘ﬂ: a

given rati @uwe20ifhtad H¥addest hPat &My ldoyBeahUpLotdA005] placeJapages g Pat ent
No. 3455961 PTL 25 PTL 2: Japanese Unexam ned Pat ent Publication No.
7-23739% part of wheat flour, which is conventionally used as an
ingredient for confectionery.
[0004]
Specifically, PTL 1 discloses a bread-like puffed food
product obtained by heating dough comprising soybean protein,

10 starches, an egg component, and a leavening agent (e.g., baking
powder) at a constant ratio. PTL 2 discloses a bread-like puffed
food product produced by heating dough comprising soybean protein,
starches, dietary fiber, and a vegetable foaming agent (e.g.,
enzymatic decomposition soybean protein or finely powdered

15 cellulose-based foaming agent} at a constant ratioc. PTL 3
discloses bread- and cookie-like puffed food products obtained by
heating dough comprising gelling soybean protein, non-gelling
soybean protein, a foaming agent containing freeze-dried yam, and

glutinous rice flour at a given ratio.

20
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Summary of Invention
Technical Problem
{00061

35 Iin PTL 1, however, eggs are used to improve swelling,
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which increases the cholesterol content of the resulting
confectioneries due to high cholesterol in eggs. Moreover, the
confectioneries of PTL 2 comprise plant fiber, which is known as
a health food that is good for the body: however, it is not

5 efficient to use dietary fiber as an ingredient of the
confectioneries, while removing dietary fiber other than sovbean
protein, etc., from soybeans. Furthermore, the use of soybean
protein or gelling soy protein in PTL 1 to PTL 3 prevents the
intake of all of the nutritional components of soybeans.

10 [0007]

Meanwhile, since soybeans are rich in nutrition (e.qg.
isoflavone) beneficial for the human body, as described above,
there is a demand for food products that have no smell of raw
soybeans, and that allow a high intake of soybeans in an easy

15 manner. In spite of the demand, existing food products do not
always allow a high intake of soybeans in an easy manner. There
are confectioneries as easy-to-eat food products; however, in
order to eliminate the smell of raw soybeans, conventional
soybean confectioneries use a part of the soybean components

20 (e.g., soy protein), or have a lower content of soybean-derived
components, as described above. Accordingly, such confectioneries
fail to allow a high intake of all of the soybean-derived
components in an easy manner. In addition, baking performed with
a high soybean content results in roasted bean-1like strong

25 Dbitterness.

[o008]

Under such current circumstances, the present invention
1s intended to provide & novel food product that has no smell of
raw soybeans or bitterness, and that allows intake of all of the

30 nutritional components derived from soybeans (soybean components
other than the seed coat) in an easy manner. 'That is, an object
of the present invention is to provide a food product that allows
intake of all of the nutritional components ¢f soybeans, has no
smell of raw soybeans or bitterness, has good £lavor, is easy to

35 eat, can increase the soybean content while suppressing



Summary of Invention Technical Problem[0006] 35In PTL 1, however, eggs are
used to inprove swelling, -3- which increases the cholesterol content of
the resulting confectioneries due to high cholesterol in eggs. Mreover,
the confectioneries of PTL 2 conprise plant fiber, which is knowmn as a
health food that is good for the body; Aéiever, it is not 5 efficient to

use dietary.fiber as an J ngredient, of .the confectioneri whi | e renovi ng
dietary fi%%%k% %ﬁéngﬁﬁg Eo?b@%ﬁ*ﬁ%ﬁkSﬁh?h%?@F?nf%%nn??&@%éans. Furt her nore,
t he use of soybean protein or gelling soy proteinin PTL 1 to PTL 3
prevents the.iptake of_ all of the nutritional conmponents of soybeans.

10[ 0007] gﬁﬂﬂ}?%[u%fﬂf’lgﬁybeans are rich in nutrition (e.g., isoflavone)
benefici al [boost he human body, as descri bed above, there is a denand for

food products that have no snell of raM/sqﬁpeans, and that allow a high
i nt ake df soybeans i APENPEERS U SIERAGTS FHAKLEE SFLERE R REREATER| E2i ng

food produgbsveoritamieaysopl by audd aBnkBtakerBf SRAMRERRSLI PhabiPRSY
manner. There are confectioneries as easy-to-eat food products; however, in

order to ePfnthatRFGIE S ARBVPIBIOR £RTs GFPbeahseved e mSiagar ¥ by#an
confect | ONGELESn IS RAUGe18t 1A ISP OHRERR, COARONADLR; 20 bReflare LY

protein), or have a | ower content of soybean-derived conponents, as
descri bed &bd¥vev- Femrdicegitgctsordiconf ectioneries fail to allow a high

i nt ake, of ?bb18§ t he soybean-derived conponents in an easy manner. In
addi tion, baking perfotned with a high soybean content results in roasted
bean-1i ke strong 25 MpreespessiidaQ0@8] the present inVpdeiosustvwdhuesent

ci rcunst an th resent .invention is intended to.,provide a novel food
oroduct nupiagy Sl BBy SO cohor TLERG TS i CRmBe R al | ows
i nt ake of @&hlichfis hen IGgyuttoi-badon&bod drpAngna scidias- Mgt foeamiseybsanse

(soybean c opents other than fhe seed coat) in _an ea manner. That is,
an obj ect gggtﬁgoéﬁggéﬁFﬁPﬁ@éﬁ?ﬁcﬁPY%ﬁi} npﬁSéiﬁepQQR{;£§%pF8§gE¥ethbf“alIoms
i nt ake1®f al broefchipermuriisipl, onakh€ organeRt, Sanfi § oRANS tad@s , Nehé NRida of
raw soybeans or bitterness hasggood flavor, is easy to 35 eat, can

i ncrease tﬁ@nsB9U%§ﬁ“b5ﬁiéﬁFl§ﬁ AR gL §i ngloregpver, the hollow-shaped

confectionery of the present invention comprising the above
components is tasty without the smell of raw soybeans and roasted
bean-like bitterness, in spite of containing soybeans so as to

20 use all of the soybean nutritional components. Furthermore, owing
to the use of three components, i.e., soybeans, starch, and
pregelatinized starch, the hollow-shaped confectionery of the
present invention can be sufficiently swollen into a hollow shape.
Due to the mixture of these three components, an excellent

25 hollow-shaped confectionery can be obtained even at a high
soybean content. In the prior art, a high soybean content
increases roasted bean-like bitterness; however, a hollow-shaped
confectionery comprising the above three components, as in the
present inventicn, has a crunchy texture and less bitterness, and

30 therefore has good fragrance. The hollow-shaped confectlonery is
hereafter referred to as the “hollow confectionery.”
[0011]

PTL 4 to PTL 7 disclose confectioneries using wheat

flour, which are conventionally known as hollow confectloneries.

35 However, hollow confectioneries using wheat flour, as disclosed



bitterness, and can be eaten by children and adults. Solution to Problem

[ 0009] 5The present inventors conducted extensive research to solve the
above probl ens, and consequently found that the object of the present

i nvention can be achieved by using soybeans, starch, and pregel atinized
starch and baking to prepare a hol | ow shaped confectionery. 10[0010]

More specifically, the present invention provides a hol |l ow shaped
confectionéPyPE%n$r§Q9lﬁ%Ltﬁe 5?@H&¥qxﬁn&9ﬁgﬁ%§?t%ﬁﬂRﬁ?qq§téﬁne8§?@?§ﬁﬂeépdfood
havi ng a chirp- hbkestedike fodl ACeadderi00dashigh Nes pgeat ol:BVERd | iRas a
chip-like textur i.e., 15 a crunchy or crisp, light texture, and a snooth

e l.
taste, thelf58daceriBeTaPeRchy T PAVERT AN WSt §F Kbe Saverov t he

hol | ow shapgdreopf sitdiQReuy sBi ot N €8eNlL LAY eMFr ON 1GOMRELSEANY N8 abgve
conponents is tasty without the snmell of raw soybeans and roasted béan-Iike

bi t t er ness thPndapgh exfgierc bakanai iy eyvedhs £&0W8 o 2Okusetal | of the
soybean n“h&b&f&i‘ﬁd}%ﬁprg)%’i@ﬂt $nt e tdier, rl%eanﬁ?"‘f&gs 15Q, Uﬂ%vBiﬁaQi three
., SOybea ang , the

conponents, l.€e ns,” starch, prege atini zed starc
hol | ow shapedlevnderidariengroést beodgrassehy snvken i rrhrdaubeaseaf thaiadinrey

swollen in hape t 1 he t onponents,
an excel | e??t8 tggp‘%%%lloagsv\l/-%sﬁglpgggggn%%cqel%glﬁglr égggaﬁexﬁ%n%bt giﬁ?\e%g:ggoé"?\ at a high
soybean corpefitctiondrhiespdieclaséd im MTgh 4soybeafh, cont &ML i7nbaeases roast ed

bean-1j ke bitterness; .however, a holl ow shaped canfectioner onprising the
SOORHRE Ly SRS A SEE e A T g e L S SRR
and | ess bithtedoess,arandwad0 1iher ef ofte: kanrgeodofiéagtancRccdh@idgld, 0w shaped
confection%&ghis hereafter referred to as the "hol |l ow confecti onery."

[0011] intake gfrisught BOpIeY FUESELISBEELNT MY SHeS e8P USF T SHTEat
flour, whightare coMNepid oRall yn&powe anhehekbbow coNfReifongneesn Sorms
However, hol | ow confectioneries using wheat flour, as disclosed -5- in PTL
4 and PTL 6% Peghth daagsmsitcat ed production process, and are not suitable
for a casewgere dough is rolled out and folmed into a desired shape. The
powdery texture of the holl ow confectioneries disclosed in PTL 4 and PTL 5
is removed by fryi ngThet REegRiighenEPTBaRPr i alersane hee frerfanch ook
out. Accor dj y i i f ol i cHH?¥ h-dab ol | ow
confection%%?g% E?%d%%e 6§%§5§ﬁ9a %%%Eﬁ?%%gﬁgégliﬁgre o?gg%o%ﬁ%?SQgﬁghle
in terns ofchealshnaaatemest . aTahtahdtl awdcenpeesé beiiigeddisselroketls i n PTL

4, PTL 6, T 0 tiyvel ' t
achi eve be?ggﬁghgﬁgfﬁﬁgﬁb OﬁhgﬁgéﬁgLyghﬁﬂgﬁgﬁﬁﬁﬁgf%$Q?ﬂéﬁﬂéﬁéggg?Eiéﬁ% S.
Accor d2tgl hasanbi ghelntadkeaof ssybbatw|drgivicastedt bomerlids ey teausss an

excessive Lntake.pof sugar, and.they are therefore not preferable in teLns
of hoal th RaRageEere e s opch &Y Mt EaREE Ll SB0E aletitt oo
ext ensi ve hesdartastsd cainedyt be above, griapltensxtand wionsequerhkey bourick t hat

when dpughtco risi soybeans, a _starch, a % a _pregelatinized starch is
baked i nt o &oRBY | B SHibé: {CBPLPRET ERUITING “Rof POWCEITBCETREEomerY
can be easily and efficiently cobtained by only heat-treatment of
25 the dough, without the addition of other swelling agents, oil-
frying treatment, or the use of devices, such as an extruder.
[0013]
The present inventors also found that when a relatively
large amount of saccharides is added to dough comprising soybeans,
30 as with conventional hollow confectioneries using wheat flour,
the dough is sticky and has less handling; and that when an
equivalent amount of lipid, as in the prior art, is added to
dough comprising soybeans, swelling is not sufficient. This is
presumably attributable to the significant difference in the

35 composition between soybeans and wheat flour used as main



20 has no snell of raw soybeans and roasted bean-like bitterness, has
sufficient strength as a hollow confectionery, is not overly hard, has a
crunchy or crisp, light texture when crunched by the teeth, and has a
snmooth taste; and (2) the hollow confectionery can be easily and
efficiently obtained by only heat-treatmént of 25 the dough, w thout the
addi tion of ot her smellhng agents, oiL-frxinglireat nt, or the use of
devi ces, sHERATEEAAGLEEAGAEr OF [y gntionat hollow SHEERAt 1 hvehtdr s

al so foundekbapldhemrdohghakt¥ ebycdralge 78p0sNtm@fe SACERANEIRSeAS Aadded to
dough conprising soybeans, 30 as with conventional hollow confectioneries
usi ng wheatereef , theh&adguGATPLRE§ Géy SaBchas T ¥LYedRdl FREED LIFPHEE when

an equi val gpt +3Mpstoofoh Rl doyBSad N FRLLE OFt RN barbShageed tQndaHghor
conpri si ng sogbeans, swelling 1s not sufficient. This is gresunably
attri but abseyPeaR hs sihgnit Leake <H ¥ @éneéngbonh tthe 5 CBehpsEitabh It ween

soybeans a ty I Ly Aisedo syl Bperstarting materials of
conventionggeﬁgﬁﬁdh/confec?ﬁoﬁer?es. or e?gnple, car bohydrat e occupies 70%
or nore of [@Adke wheat flour, whereas the nmain conponent of soybean is
protein, which occupi 459 I n

car bohydrat e contentbgg éggéﬁgégﬁR%§t§%%u mﬁ%%%%ﬂbEggﬂé%%e%%%%$§{%8§%?d

car bohydr abe iBe palgsentnewn fliihdifges maofd doetaqyedierfor@0Othpt a solid The
present . inventors, cond d further research sed on the_abqgve new

i ndinbd. "HRACERL GRS oih il oo i S Vet SR Aedr ol sol i d
mat eri al caplbeweasiinouyd aekdngnatielddnl ewe whé houif made hglaowol e in the
shell of the holl ow confectionery, b covining the solid material or dough

serving as “CRESEH BIe %ol¥d CREEETT A R HeAbTGH T fife S9PE8eRTT Y R Ator s

al so found thbatat bee edible rsebi-damat et aheplisced. | mukherbobh oW dventdrthi s
manner does _not adhere to the inner wall of the hollow,_is freely novable

in the hol PéfP BAEdMatak&cacrabie ity Soiagerfabigtaced in the hollophgn

presenisi ny@Ati AAnHAS LR8N ReCaiRtishesd Basednen Fie alousef hbdisgs.isThe
foll ow ng shows typical exaggles of the 20 present invention. Item1l. A

hol | ow conff&eelpnaeyatplr ditnédebPobb®¥ ngrdoGgh Bd%kpri siatddogheansd: a
starch, angqa;pregel atinized starch Item 2. The hol | ow confectionery
according to Itéem 1, wherein the proportion of soybeans is 1 to 80 parts by
wei ght per 100 partsTks byeseighinusintdonghas oreen dioronpilghkedazised onem 3.
The hol | ow.¢can L O . gccor.gi : r rel r ion
of starch (5% pa oot SleBRED OISR godlhs FontlEnblah bR BNIE O
dry wekght prasest itnesniiorilhe hol | ow confectionery according to any one of

Items 1 30.to 3 rein the proportion of pregelatinized arch is 5 to 50

parts by W&FSWtipgg%TgBﬂﬁ%rOggﬁﬁgﬁ%$%ﬁﬁ é§I3&88§h?Yd% d”Hﬁ§ﬁ%E%ght basi s.

ltem 5. Thedmplkhienhgondaetdranerny sagec diaig topanyebacinizdd enartht o 4,
elinthe _foitit of a powder [ tem

hol | ow confiSet nerye JCohtt FGPE8okh Ge BFoTFong G0 Toom 1. WRertfl e e
proportion of soybeans is 1 to 80 parts by weight per 100 parts
25 by weight of dough, on a dry weight basis.
Item 3. The hollow confectionery according to Item 1 or 2,
wherein the proportion of starch is 5 to 90 parts by weight per
100 parts by weight of dough, on a dry weight basis.
Item 4. The hollow confectionery according to any one of Jtems 1
30 to 3, wherein the proportion of pregelatinized starch is 5 to 50
parts by weight per 100 parts by weight of dough, on a dry weight
basis.
Item 5. The hollow confectionery according to any one of Items 1
to 4, wherein the soybeans are in the form of a powder or paste.

35 Item 6. The hollow confectionery according to any one of Items 1



-7- to 5, wherein the pregel atinized starch contains a pregel atini zed
nodi fied starch. Item 7. The holl ow confectionery according to Item 6,
wherein the proportion of pregelatinized nodified starch is 1 to 49 parts
by 5 wei ght per 100 parts by weight of dough, on a dry weight basis. Item
8. The hol | ow confectionery according to7any one of Itens 1 to 7, wherein
“the starch is_at |east one nmenber selected fromthe %roup consi stl ng of
cassava st &Pch aftiidott 6t BF e 1t e e Hof hEbCR t AR TS| BePEPATLH MiESt
starch, saggastas€hrsweet 10 potato starch, potato starch, corn starch,
waxy corn starch, high-anylose corn starch, bracken starch, |otus root
starch, nuA§eBean Bt} 1oHdsoRFeHeamesTapEROTRIRthEP HESR &1 arRPreigndlBea

starch | tem-8potheold %We%@@ﬁ@ﬁi%@%é%&@&%ﬂﬂ:&? i@y epesofpdtiengyl 15
to 8, wherein the pregelatinized starch is at |east one nenber sel ected

from t he grelphtdrmy stlohgastspbegedihitniofedoeal s s astdErc Heppegdraiisni zed
arr ow oot %*tg{ncé‘ ﬂ{ee%ﬁfoh”baﬁﬁe#ﬁ :SPEBI:&:&E&E% al%e%ﬁlaaﬁf Nt &l ni ce
gel a prege

starch pre tinized wheat star l'at 1 ni zed sago“starc
pregel ati nitzed. swiesteigottieos2@rst arsat geegtl ané medepeedcotedafoin the

pregel at| nigede oL, SlanfioeLegel al Il ged VaKNGOM. Shateh, pregel atini zed

hi gh- anyl 0sé rhstEren pregeratinize en star i nized
| ot us root p@tatcFthm'cegelxat:enBZEﬁcmunglelm&aataramcmagmr esgah:ahl nseedt adzuki

bean s rch, gel atlnlze an tar h and 25 pregel atinized pea
ot ar chift oRPEBES SEEBT R tebh BEVF oy th EEPE g FBTARy g TOF N oo &
to 9, wher eiibhtAeypsegelatn siaedh noshiddkesd stareh, i sotals lreast s@ﬁfcmpnﬂ&e;rg
selected fromthe group consisting of pre elatinized hydr oxypr op starch,
o egel at | nPRED. GTETel o SULpRSRS > CARE R0 S RBGE| Berhi ST Sy HRBS B Dy,

di starch phespbate. Item 11. The hol | ow confectionery accordlng to any one

of Itenms 1 to 10, wherein the gregel atinized nodified starch is_at | east
one nmenber 1&6Melt ethe rshh e CERHBPT EOHETYs FCRETHIPr ey 1t iomez 88 Feis iled

cassavgs st abCh, Phegel Aty ﬁ%@g@gtiﬂ%@%ﬁzﬁ%ﬁﬁs si@rdas38nkr fgghat i ni zed
nodi fied white potato starc pregelatinized -8- nodified rice starch,

pr egel at i niszéd8chedi fre W@eaﬁfos‘i)a@@mﬁlfpﬁﬂé?@epﬁt PrRegRRHodiZece #286862 st ar ch,
pregel ati ms?tggat ! génf:éféjl 8t cROL AL O %Qareﬁegﬂ%émﬂ%qz@e%ﬁi@g pot at o

starch, preg zed rm | corn starch, pregelatinized nodified waxy 5
corn starchotptegetardini mshg@ﬁdtinedemllqweaﬁgm@sb coreusstadriol zed wheat

o e0e) L1 DR L L5 aen shas chuoieosk gl hend Jeeilie phohs foo
adzukl2@eamtstahchpr@g&iﬁﬁﬂﬂﬂzﬂdzgdtato starch, pregelatinized corn starch,
pregelatinized waxy corn starch, pregelatinized high-amylose corn
starch, pregelatinized bracken starch, pregelatinized lotus root
starch, pregelatinized mung bean starch, pregelatinized adzuki
bean starch, pregelatinized kidney bean starch, and
25 pregelatinized pea starch,
ITtem 10. The hollow confectionery according to any one of Items 6
to 9, wherein the pregelatinized modified starch is at least one
member selected from the group consisting of pregelatinized
hydroxypropyl starch, pregelatinized distarch phosphate, and
30 pregelatinized hydroxypropyl distarch phosphate.
Item 1]1. The hollow confectionery according to any one of Items 1
to 10, wherein the pregelatinized modified starch is at least one
member selected from the group consisting of pregelatinized
modified cassava starch, pregelatinized modified arrowroot starch,

35 pregelatinized modified white potato starch, pregelatinized



nodi fi ed ki dney bean starch, and pregel atinized nodi fi ed pea 10 starch.
Item 12. The hol |l ow confectionery according to any one of Itens 1 to 11,
wherein the hollow forned with a shell is substantially a single space.
Item 13. The hol I ow confectionery according to any one of Itens 1 15 to 12,
whi ch has a content in the holl ow. Iten1§4 The hol I ow confectionery

according to_| 13, mh rein the cantent an edi bl e materj al ltem 15.
The hol | oweatE £ (s CACED: drRpe tHrbRP e 4T WOERS BERETY nmteri al

i's an edi bbeegel 4 €h iy makir28alde® keardhe @@g}&wﬁm&e@t h6MEf Yedaccor di ng
to Item 15, wherein the edible solid nmaterial is novable in the holl ow.

|tem 17. THESHbI PV Qo onersraiaidndrag Poltipometatol SERES2 to 16,

wherei n t hg,regai &iiniedPkdeedibd e hekkow, %&é Wt ifBkeRIngabel &1 kdsdhe
shell that foims the hollow. 25 Item 18. The hollow confectionery according

to any dneCern| gewech2 rgoetatimied modhéied pieh wovlespacrernattazrisel ect ed
fromnuts apdg éf&@ﬁmz@&ﬁn@d@%@& lﬂ}faﬁk%%t b‘EQf-éB{ ﬂf%ljag:ln-{ggdh%&ﬂed

confectlonery according to any one of Itens wherein the edible
sol i d mat edpahsiso@btdiarst. byrggelﬁﬁﬂnﬁﬁgddmg@hf@Qﬁqmunﬂ wgasogberds, a

starch, a”gréggig%aééﬁ%ﬁﬂfi%ﬁ%&‘zu}!ﬁ %E‘aﬁostgpﬁhcﬂé M1GRRfecLy onery

accordlng erein roportion e “st rt|ng materi al s,
i.e., soyb&adsflemkaﬂneyamdapreg&ienj|anﬁegregala¢nnxﬂed:m@deﬂmbﬁepﬁnl|d
naterlﬁi is,1 to 35 80:10 to 90:5 to 50, on a dry weight basis. -9- Item
21. A hethsd F%? produci ng a hol |l ow confectionery, conprising the steps of:
(1) preparitngmdorghrieomaiilsiwngosbybieansrvaastardéin@nc angr egel af i Mezred 1

217 Fui  horoohpr T HBes PEYTBY STt Rosuoh 1% 6 B-CRBEH it én 23

The nEthOdg&ﬁggéd$§ﬁbé() Item 22, further conprising the step of
superlnp03|ng two dough sheets. 10 Item 24. The_net hod accordlng to any one

of Items 19TEH 53. Thf (il oWoRPPFSFHPNRY 8FERTOINE verdg OBentt et fells dr

dough as the eont@m wiHdy theodessh sheek nhdyspt ageous Effects of
| nvention 15[ 0016] The present invention provides a food

product thateal LowsTHoMTHIOWdFeRt afel ARt §CEBT 8839 | §° i 1iteak é 3al Yhefeithe

the content is an edible material.
Item 15. The hollow confectionery according to Item 14, wherein
the edible material is an edible solid material.

20 Item 16. The hollow confectionery according to Item 15, wherein
the edible solid material is movable in the hollow.

Item 17. The hollow confectionery according to any one of Items
12 to 16, wherein the content is placed in the hollow, without
making a hole in the shell that forms the hollow.

25 Item 18. The hollow confectionery according to any one of Items
12 to 17, wherein the edible solid material is selected from nuts
and seeds, and a baked confectionery.

Ttem 19. The hollow confectionery according to any one of Items
14 to 18, wherein the edible solid material is obtained by

30 heating dough comprising soybeans, a starch, and a pregelatinized
starch.

ITtem 20. The heollow confectionery according to Item 19, wherein
the proportion of the starting materials, i.e., soybeans, starch,
and pregelatinized starch, of the edible solid material is 1 to

35 80:10 to 90:5 to 50, on a dry weight basis.



nutritional conponents of soybeans, that is, a holl ow shaped confectionery
(hereinafter referred to as the "hollow 20 confectionery"). In spite of the
use of soybeans, including the use of all of the soybean nutritional
conponents, the hollow confectionery of the present invention is tasty,

wi thout the snell of raw soybeans and rod&sted bean-1ike bitterness. [0017]
25Even at rel afively high_content of soypeaps, the hollow confectionery
of the preSbt £ hyentisHoRatoa SRRt Hor iy CBESEE 1PRE Ehel | f of m ny
t he hol | owchagrsidd arenktspsengi h as a confectionery, the hollow

confectionery is hard_to break and excellent in handling, such as
portability. On the 88) cRHHRAHAN IovHR SHEITign RRYRSHEDW & sHitEeti ofety of

the present hpvgotdOmi-2anQtap¥er lahdrard, and can provide a crunchy or
crisp, light texture when crunched by the teeth. In addition to such an
excel | ent texture, tKé)heirigw déwf éetipbnery of the present invention has a
smooth t ast@emWo} NOMle GleitRBENGcOE S LHLNILER 31e Ba-thee! BoRbl 851 REIRQ
crunched. That is, the hollow confectionery of -10- the present Invention
has strengshepnof hieomhigid thg fpgdh irdyar @r ehapbn being bitten, and a snooth
taste. Fur ' e, mS] e | Qne f,3h ' ' as a
ot | ow shafeeing 5 TraeyHeRPaRLail 30 kel of " ARE bohREERinl
anel i or at edtepent Ssgiedm mpoghng oybe alpugbniseeetsr at her, good fragrance is

i nparted. 018 Because of the_use of ybea S starting
o i 51, ERETNGRI TS BBER: SRary IS (e B QBRI rVENE, Of Chadt b
consuners tareast | gomptiakegnuhei ends oderdovedifigg canrsoydrdans praadud® d:n
particular to recei ve physiological functions due to isoflavones and ot her
conponentst%Sn?ﬁ?H@H:i qéoﬁggaﬁgggmﬁ¥5%§ér, because there is no need for an
oil -frying process, the hollow confectionery of the present invention can
keep the oil and fat content | ow, _and achieve a | ow nunber of calories; and
i s 15 t her &¥PRLaFRIEDIFETEETS af eI "¥YHHA O Such a 1 ow oi| and fat content
resul tssinphespreventi on of stickiness on the surface of the
confectionery, and | eads to excellent preservation stability. Accordingly,
the addition of otheFhRfr BEeF&At i veentannbereetifced PGt REPHHFe, thsdcause

there is ng;Rged EQr USH 18695 aNd LeaVENiva0 201 dge Sads 1. opakhag powder),
t he holl ow contectionery of the present invention is also suitable for

consumer s PYtrikisemahecanpoakratehef esdyienansndébit abt e.a [[0019)-shapedt he
ho"0“’C°nE%§E589§6ﬁéfg]ﬂﬂé egﬁﬁ§€8£ 1RG0 2 scéﬁét“iﬁ¥¥ﬁhly produced by

foi m ng dough conpri si‘ng sgy eans, a starch, and° a pregel atinized starch
i nto aZ@esicoefeshapesryfol.| oledsiiytchedt thaking, of herveassnoinebdiiw dde a

device for fgl ging, 8 foldouie D, 35, AN X EYEL AT NIy ot g, T or m of
t he hol | ow"Eonfec Ionery of “tRe present inventron can be easily changed
dependi ng ewnthet tomstymers'ther etesent einwindiofhés hodstow cdnfhecti ohery of

t he present inyention haskg rougdﬁd ogq&i% %hr;e-dineﬂiiongl shape as a
whol e, bec&TE&!t RE TUGH FEARE Pt BVEITDIEERAPES PSS En upon

heat - baki ngooklgnce, consuners can visually enjoy the appearance of the
hol | ow _confectionery of the ) .

25 Even at a relatively high content of soybeans, the
hellow confectionery of the present invention has an excellent
hollow. Since the shell forming the hollow has sufficient
strength as a confectionery, the hollow confectionery is hard to
break and excellent in handling, such as portability. On the

30 other hand, the shell of the hollow confectionery of the present
invention is not overly hard, and can provide a crunchy or crisp,
light texture when crunched by the teeth. In addition to such an
excellent texture, the hollow confectlonery of the present
invention has a smooth taste, without c¢linging or sticking to the

35 teeth after being crunched. That is, the hollow confectionery of



35 present invention. [0020] The hol | ow confectionery of the
present invention can have a content in the hollow w thout making a hol e.
When a solid material is present in the hollow contains a solid material,
the 5 solid material can be rolled in the hollow Therefore, a rattling
sound can be made by shaking the hol | ow t®nfectionery. Thus, the hol | ow
confectionery of the present invention can satisfy nqot only the consuners

sense of t&8PPEERFYA SPYRNIHOE A% ERePrRsonsE 9 Nedri g™+ 90F oFtre

The met hodyher REadHanGehol haw £onfRah @Rgts s rofrthBendr&s eftndeN¥gaL i ON
prevents cracking in baked confectioneries after baking because of the use

of dough cERPEeStinpasoybaibe BrefeicHnvaRdian pragdl Aldryedharard anhil e

al | owi ng ety ghents 15 p0dughieds fepohliQw 6opfocldanard anehavi-ng£xeeh! ent
properties as descri bed above. Description of Enbodi nents [0022] 20The

presents i na&ntilbigh sugren bedtemt detdinlerbepond fragysiicewiconfrattiashery The
present i n\{%&%gn provi des a hol |l ow confectionery obtained by baking dough
conpri si ng soybeans, a starch, and a pregel atinized starch. In this
specification, the hBktews@5ofdifeecseonér yowidaaisned bysbakiing dedghial,

conpri sing,sqQybeans, a starch., and regel atinize tarch i | so referred
Co hs. -t ha R Ren o Radeiaps o f e BELBhHT] A6 S enrBaBs°
Soybean 30Ebeasdaegh foregariaguihhgkd harthdlehow ¢enfeat iforer gogbethe, prresent

invent'ion contains so b_e%nseasia C ni})o,%t.i Ai]]tppuggjtﬁ hSe fuo. iu of soybean
i s not*Par tPcBPEH T I N Ce FO5E V%n‘é‘fsl g1F3unt P HAE £8r kneadi ng
with the dagghliesndd e iotBeheohsdlow Cephesinomery sqydsaased Midooer,
pasty Soyb%%ggugéetﬁgég(ygagkyngggdfagéépggilfr§%§é process, the hollow
confectionery of the present invention can kKeep the cil and fat
content low, and achieve a low number of calories; and is
15 therefore suitable as a diet food. 5Such a low oil and fat content
results in the prevention of stickiness on the surface of the
confectionery, and leads to excellent preservation stability.
Accordingly, the addition of other preservatives can be reduced.
Furthermore, because there ig no need to use eggs and leavening
20 agents (e.g., baking powder}, the hollow confectionery of the
present invention is also suitable for consumers for whom the
intake thereof is undesirable.
[0019]
Since the hollow confectionery of the present invention
25 can be easily produced by forming dough comprising soybeans, a
gtarch, and a pregelatinized starch into a desired shape,
followed by heat-baking, there is no need to use a device for
forming a hollow, such as an extruder. Accordingly, the form of
the hollow confectionery of the present invention can be easily
30 changed depending on the consumers’ preference, etc. The hollow
confectionery of the present invention has a rounded, puffy,
three-dimensional shape as a whole, because the dough formed into
various shapes is swollen upon heat-baking. Hence, consumers can
visually enjoy the appearance of the hollow confectionery of the

35 present invention.



Any powder ed soybeans (i.e., soybean powders) can be used w thout
limtation, as long as they are known as soybean powders in the food field.
Exanpl es of known soybean powders include those that are prepared by sinply
form ng raw soybeans 5 into powder, and those that are further subjected to
heati ng, degreasing, renoval of trypsin-lhhibitor, or like treatnent. These
soybean powders can be used without limtation as the soybeans to be
cont ai ned tR%°%H& dough for producing the hol | ow confectionery of the

present invention. 18f0025110w confectiondRel @he, peOLERYF CirdldntiaMatiabl e
soybean powders can be used as they are; alternatlvelébésoybean powder s

produced fRaWesdyBEdeRican ARS8 ondelays &d thegy ekl ntbwd éPde - ke prodattd,

can be progagsﬁiéf%f r%gehgngnt 2 JBLRdon FRIn EXARhe s saybean skias 15

are renove rom soybeéans, separ at ed soybeans are heated and
pul ver i Zzedsodhd eyetipligiotcasubh rokadhda ithedhetl®sedThergbgizene e ratiekimd ned

Pat ent Publj [ : 6:.12 . f ' d
coybean 1 Si inth it oRB0E SORTHE STrVECT oo | B s E S g ER" PR
carri ed ouholidvwgcwsidailisndeyi cestioprgerat ailnypeniem zani eptify exanpl e, a

can be,used. speci veriz CESS, for

mll, grinde tc. , I frc pul tion pr.o

exanpl e, s8§%¥aﬁ%eé?§“%WF§F c?%%%%dﬁ%3afoﬁl?%% Y%i%n?laEgséggﬁd{?%e fl akes
are then deegfe &f naddniniol | owed by grinding using 25 a grinder, etc. The
degree  of pulvyerization is not particularly limted, as |long as the degree
i s suit@bl e%Pot!the production of the hollow confectionery; and can be

sui tably determ ned. ThEO0RdinMNERABEVASOYRE IS (0w ConfSEYDERYRASIESIhEAN
be used 30 without limtation as a conponent of the dog&h for producing the
hol | ow conPEEFEBRetIV It iR PRRESREE FHRFEATPoAD BEXGD AP S LABYSETE® known as

soybean pagkesyi Bat iy fRedukbiebd. tOMEY cirahbdgRVaidhla ngowbesaapastes can
be used as they are; alternatively, soybean pastes produced from soybeans
can al so bétased. Iy Fedresslphshezed ftaehpr sitte RHCEERd f§Tieletknown

met hod, 5 Fogﬁegggg#&_of Jn’émgawcégy@@@i% (85l AN 5§ h il MRk pi‘Qf)?J?ties

suitable p time, and then steaned for a suitable period of tine.
The st eanedssdgbentedraborgshed, as appropriate, and crushed through a fine
sieve, etc., to obtain a soybean paste. 5[0028] The species, etc., of raw
soybeans for produci ng soybean powders or soybean pastes is not limted,
and vari ou®espetpesoganeEablogikaom as soybeans can be used. For exanpl e,
bl ack soyb%%gaz?nd mung beans can be used. 10[0029] (B) Starch
20 The present invention is described in detail below.
1. Hollow Confectionery
The present invention provides a hollow confectionery
obtained by baking dough comprising soybeans, a starch, and a
pregelatinized starch. In this specification, the hollow
25 confectionery obtained by baking dough comprising soybeans, a
starch, and a pregelatinized starch is also referred to as “the
hollow confectionery of the present invention.”
[0023]
{A) Soybean
30 The dough for producing the hollow confectionery of the
present invention contains soybeans as a component. Although the
form of soybean is not particularly limited as long as the form
is suitable for kneading with the dough for producing the hollow

confectionery, powdered and/or pasty soybeans are preferably used.

35 {0024}



The starch used as a starting material of the hollow confectionery of the
present invention is a general starch other than those known as

pregel atini zed starch and nodified starch in 15 the food field. The source
of the starch is not particularly United, as long as it is used in the food
field, and commercially available starch&d~can be used as they are.

Speci fic exanples thereof include grain starches EUCh as(¥he t starch,

rice starch (e.g., gfb¥iROYETSGLEFPEPRR Ehd noR YPEET R i%e ©38 St ar ch),

corn starchsedexytiith 195tatehi oaANhNilghgadl| 056y Cofd 1lohCh: POfIRIE
starches, such as white potato starch, cassava (tapioca) starch, sweet
pot at o st aPEREeFDtirs thSotfoeflaf thldr r BRABREE St dROWRNEOBDEIR PXUEFEN; bean

starches, syelu@s MG ReaR atarshepARRA BLAL S 1 PrRAGINRARARL 86 Phbaradz uki
bean starch, 25 and ki dney bean starch; wild plant starches, such as

arrowr oot $P&P CPOWERIgt GB1ch thPsPethalt fiteh Fuahbebradkiartedaitehheatd.
starches, §UEhe2S; 3R9%G-HAagNor aggyﬁoéf}%t inken: £ P03 These t3hatmdles, can be

used singly or in a conblnation wo or nore, depending on the desired
texture, qlabgeysoghann rowdekhe tah ks usedf wethoneryimitadfionr agd Braarches in

terns of i i . e, th I .i..on ssava
SCarch ar POOPEAd f dRonkXheh Sud RuldiBolIgh PUL SANIERILGTERL ROASAT
pot at 0 st acohfpotiatme:st arfclthecprasatiaricivenwdxy. corn starch 35 hi gh-anyl ose
corn s @rcgo ?% cken starch, lotus root starch -14- white potato starch,
mung bean £3 , adzuki bean starch, kidney bean starch, and pea starch.
[0031] Starch generalthgresota@) nsonadtcaselangvainddeeebiybead ddweiearsi 8ano
limtation_on the proportion of _a Io1pectin and. anyl ose.in the_starch used
e oS %

in the pref&ntseEq (B, FG033f ternatively. gRY RS S PHREUST &5

can be partbghking ephraceddypemadilii edoshanshesvadadi hined stadedes, cahebsed
to herein are 10 distingui shed from pregel atinized nodified starches,
descri bed PEPEECCAMFERTEingt thr BghraR Mo ERd( n iR eEGRPAEH nF PP FFFFEd

starches) . aHRertssvad R fdgtehal Chhd@s R Raphrted N @iighagahgasas t he

return adequacy of the dougg. The term "return adequacy" refers to the
property ofnghpudvemizedhat ARhex@MAt 4l SEshp dpeiaded s( 81§CLose@xii l ity

and handl i ngh Ak st he, Leueh L0 pRQEn PT pliar dlat 16R2RGE, 2 GYEM Afghar akhg dough is
repeatedly forned. The type of nodified starch usable in the present

i nvention imethofl partpreduing ki proedssdbwevbeani hleer meatefriadpr ovi ng
return adec[lé?%, preferably, at |east one nenber selected fromthe group 20
consi sting o aéetyl ated distarch adi pate, acetylated distarch

20 The pulverization of soybeans can be carried out using

various devices for general pulverization. For example, a mill,
grinder, etc., can bhe used. In a specific pulverization process,
for example, soybeans are first crushed by roliling into flakes,
and the flakes are then dried, finally followed by grinding using
25 a grinder, etc. The degree of pulverization is not particularly
limited, as long as the degree is suitable for the production of
the hollow confectionery; and can be suitably determined.
[0027]
Any pasty soybeans (i.e., soybean pastes) can be used
30 without limitation as a component of the dough for producing the
hollow confectionery of the present invention, as long as they
are known as soybean pastes in the food field. Commercially
available soybean pastes can be used as they are; alternatively,
soybean pastes produced from soybeans can also be used. Soybean

35 pastes can be produced according to a known method. Tor example,



phosphat e, acetyl ated oxi di zed starch, starch sodi um octenyl succinate,
starch acetate, oxidized starch, hydroxypropyl starch, hydroxypropyl
di starch phosphat e, phosphated di starch phosphate, nonostarch phosphate,
and di starch phosphate can be suitably 25 selected and used. [0033] (O
Pregel atini zed starch The dough for prottéing the holl ow confectionery of
the present _invention conprises pregel atipi zed st.arch. Al tho Q there
o nb ¢ heoFBYI EHDITH AR ST, e SRSEF STy o S qeia: PRISEH B 2nth 1 s
swol [ en wekha Begeitriameiaz edr si angitdrs ecabsoical ded igel.at Thd zadkagkar ch or
col d-wat er-sol ubl e starch, The type of pregelatinized st arches (e.g.,

s)

pregel at i nFEPEHT GG &eshed o it SPRRTE LAY B vEME T Ior et FBForgle A

usabl e in thevd)d Hesent bRYENt i HNsdviheR@t phkhdted, as long as they are
suitable -15- for the production of the ﬁol | ow confectionery. Therefore,
comer ct al 1§O3%4hi | abl e pregel atini zed starches may be suitably purchased

and used; alternativehy, spieasal atirpi zeds star CRRDGAR PEr RE QIS accor di ng
i ni be

to a standard nethod. For exanple, a 5 pregelatinized starch can
obt ai ned i Ao¥bedn PovieTSr orhaeyhraepassegddedned bimsirtel t enprepar@isdough,

and the doughol . aXd1didadyt REOMIM AN SELHACE e, B0t L A0 dupressUr e

foll owed by rapid Cooling, drying and pulveri zation. cific

exanpl es oblprlegedtdanisz eddstang Hesarnsnclandbet hos@. obt ai ned by

pregelﬁgi ni[ﬁb%g vari ous starches shown in section (3) above under the title

of "Starch. ;e preferred pregel atinized starches in terns of inparting

excel | ent ¢®&l Siamgetand |i ght, crunchy texture to the resulting holl ow

confectionery 15 are_pregel at.i ni zed _cassava starch regel atinize
R P ek 1

arrow oot starch pre A LEASHH €& Pot Bt SthrEh e pRrEgRt atliti g&OWi ce
starch, pregaFattivad, WieaheShasednt pregakabhnized Gageradt atehch other
pregel atini zed sweet potato starch, pregelatinized tatq starch )
pregel at i nt288 E&P3F %?SpPE‘a%?%ﬁ“?%ﬂ%& ﬁ/ﬁ??c}ﬁo&?’ﬂ?ﬁogﬂéﬁ? pftarch in
pregel g4 i nikredrbb@he AMH .0SehE dinTeAbeN ther egetat i1kl 2ol parpekam £ ch,

pregel atinized | otus root starch, pregel atinized nung bean starch,
pregel ati nt3Bdtadz AG 18%h ast akch® piehdtatihi fea G el 588n starch,

pregel ati NiczpflePEO: B ALIhi 18Rt Beatdkd: J-0088] udad s RirRgekati nigrdistarch

used in the present invention may be a pregel atinized nodified starch that
has been sgbpepied Hmresfl yncduge egied i istiazghesn, Skeh af sbeps staeeh.

processi ”gr'EEaEHEPéﬁ-(IeW&;‘%Q. %15%%9&5@:_11%2%‘%?8@ ﬁ&%dcﬁ{)-%&%ﬁihﬁuysff’ce all
or a part of the pregel at’ini Zzed starch can be replace y the 30
pregel 3 i niszedchbdi ¢dwd steacbh. wiencelr sdferche prédeldtianiviedescareh is

ehearon Ce BB SRR ARt IR, et e SR ! i, Ll ©

t hat have leepisod) ectadt-motswenkyptdvatpr egelrahi, niiztts orpdiutstalrseb.t o ot her

treatnentsa%%gw Ségréé%%czq %%d potato starch; bean starches, such as mung
bean starch, pea starch, broad bean starch, adzukil bean starch,

25 and kidney bean starch:; wild plant starches, such as arrowroot
starch, dogtooth violet starch, and bracken starch:; stem starches,
such as sago starch; and the like.

[0030]
These starches can be used singly or in a combination

30 of two or more, depending on the desired texture, guality, etc.,
of the hollow confectionery. Preferred starches in terms of
imparting a light texture to the hollow confectionery are cassava
starch, arrowroot starch, rice starch, wheat starch, sago starch,

sweet potato starch, potato starch, corn starch, waxy corn starch,

35 high-amylose corn starch, bracken starch, lotus root starch,



35 "pregel atinized nodified starches,” in order to distinguish them 16-
fromstarches that have not been subjected to such other treatnents.
Exanpl es of the type of treatnents other than pregel atinization include,

but are not Iimted to, oxidation, crosslinking, etherification,
esterification, noist-heat 5 treatnent,-bfting treatnent, grafting,
roasting, and porosity foLmation. In this specification, in order tq

di sti ngui sWhFFgrﬁ%‘iﬂ:tﬁj Frégelat P P Hoditfred st Etedeahr BhRTSR diidngy
starches t hahnhawver-~Hot heepesubieedied to other treatnents as described
above are referred to as "pregel atini zed non-nodi fied starches,” 10 as
necessary. [PPé§el atini zed nodi fied starches are comrercially avail able, and

such commercial prody4ehschafeRfa3uit 8BhYa i chasedeandausesholdighnat i vely,
pregel atini zed nodi fied starches can be produced from starches according to

a standar dTherfols 1O0IGH tasppef e ride pregerhiPhi YedO@PELEEN sk ches in
terms of i %]gn%%éé‘giﬁ %é‘%’%‘a&bﬂguﬁ%? tihe t‘i’n%”??eé&‘?t | {IRAddidg a |ighter,

crunchy or isp texture to t | ow confectionery are pregelatinized
etherified[9§0d2thes, pregelatinized crosslinked starches, and

pregelatini zed et her acosslloked St aLahes,. Gxaml 65,20, 0L PLEAPLALALZE

etherified starches include pregelatinizé r oXyprop
pr egel at i nbgedodaf bak wtetryle sst atetigd edantapriege atfiemireddt e ateomine are

o ossl Thke B Et S A e PRF U LA R oo S o il BibesnarBo a0
pregel ati niLaedrdi stadrafe glorcerabel prafierdbl{ aoh spps@ged titriniededodi Sieat ch

phosphat e. Anbn regel atini zed etherified starches, pregelatinized
erossl | nked SEFaRERbs, THRAURF cve R 28 LR 139 Gu PERGSOF | R GiEPehes,

pref er abl e cah8nps €08k tidth2@d a8EREECE IS Hhenkedgst ameleserandr-aidi cul arly
preferable is 30 hydroxypropyl distarch phosphate. [0037] The type of such
pregel at i nPHEAUADAI fTUFIE dPchBE PEORRATY &Lt CBAI AP RS IhfAY &@te RBYSES&DI €,

vari ouss st ar6Rest SHOWE I Seqbkop; { By ahy 8aHANAy S her titd @oabn” & atgh” can
be used as 35 pregel atini zed nDdlflesttarches af?er bei ng subjected to
vari ous or hardly change, even after the dough is repeatedly formed. The
type of modified starch usable in the present invention is not
particularly limited; however, in terms of improving return
adequacy, preferably, at least one member selected from the group
20 consisting of acetylated distarch adipate, acetylated distarch
phosphate, acetylated oxidized starch, starch sodium octenyl
succinate, starch acetate, oxidized starch, hydroxypropyl starch,
hydroxypropyl distarch phosphate, phosphated distarch phosphate,
monostarch phosphate, and distarch phosphate can be suitably
25 selected and used.
[0033]
{C) Pregelatinized starch
The dough for producing the hollow confectionery of the
present invention comprises a pregelatinized starch. Although
30 there is no theoretical limitation, dough comprising a
pregelatinized starch is swollen well. Pregelatinized starch is
also called gelatinized starch or cold-water-soluble starch. The
type of pregelatinized starches (e.g., pregelatinization process,
source, and involvement of other treatments) usable in the

35 present invention is not limited, as long as they are suitable



-17- treatnents as descri bed above. Specific exanples of pregelatinized
nodi fi ed starches include pregelatinized nodified cassava starch

pregel atini zed nodi fied arrow oot starch, pregelatinized nodified white
potato starch, pregelatinized 5 nodified rice starch, pregel atinized
nmodi fi ed wheat starch, pregel atinized noH?fied sago starch, pregelatinized
nodi fi ed sweet potato starch, pregel atinized nodified potato starch

pregel at i nEEJtAR FFIREFLEBPNOE Hhite HolPEgePRt s hi Y EE Yo di TREEMELy corn

starch, pregghatdidzed svmdibibed anamhosea CordrSir Ghy 38 Hiegsl1gtini zed
nodi fied bracken starch, pregelatinized nodified | otus root starch,

pregel at i nPEEah @R faned usefy BEERFIRTEVERY  pPEgRt BT HIZEd ABAFFReY Cadz BRi
bean StarCgro«%@&?'%dd%g&?%eﬁlgft‘;é%d@ﬁn%tl%@ﬂ #ha! ERamPlege] atini zed

nodi fied pea starch, an Preferabl e are cassava starch and white
pot at o 45 pragehatMibizegl porach samrieh obdapned etabiuctn avrpney pehat aedler

[ 0038]

br odugi ng %ﬁeaﬁ%ﬁqdﬁfcon cHr%Qﬁ%@%&%%??%u@h?rgﬁduéﬁg<i£1Eh%sdé&%ﬁh&§§

ectio € present "I nvention, one or nore
menber s suithabhgh sel ectteddbromddre faziviegmendi poesh 2@ ,vdciléogsed by rapid

pregel atini zed,. starches can_.b ed. In one preferred enbodi nent, a
pregelatinF?ggl%?aféﬁyﬁﬂ%aenﬁagu#% £%ﬁ§§%°§ubjected to any treatnent other

t han pregeliabBafzation is used in conbination with a pregel atinized

nodi fied starch as startipg materials of the dough faqr producing the holl ow
confectf onery of 25 H@Cb?g%éﬁﬁmﬁﬂﬁénP?oﬂ?e? 1€ﬁ§ Efﬂ%? %ﬁéﬂ%ﬁﬁge

materi al s those obtaine®yhekkawigoniiechiconaryoeé §he-dieeseRbwhnuenti on my
be produced using only a soybean €omder, starch, and 30 pregel atini zed

starch as SESEiPRg(FRtEAVE SDAGE, ForisidtifePEst SFRTTY alBFF dpeeifanetal | v

used in theregnigeihongf bihirehdscan hanadded ifpatbendddwicanf eediongyy of
the present invention within a range that does_not inpair properties such
as excel | edpdcliglehi resgichyekegtrere fiqvde reepéhgnh illce COREPFTINMRTY

degree; 35 QfoSWeLLd NG i much ehBSLVELOMMANEN! $rah81af 011 AR MWIByrsgechari des,
-18- protein nmaterials, lipids, salts, seeds, éenzynes, flavorings,

seasoni ngs standhy apTeaslatdad zeddiel e ofado4g aERnptagdRtdad e pdr F Hes
el ude MRASAEENALLLR 10l SBACHALLL G A1h9OBRCG0RLL 1 9B ALE
up, star a ol uble

starch syr egradation product, and water-s retary Fber .
Any sacchapreégslaboimeras aviegtapaiabbl staneht, hprefebpticaedh@oletd. sSpedific

exanpl es t%&%%%&a%?&iggfcﬁy a%ta%éﬁﬁﬁggégaid%gggEed waxy corn starch,

20 pregelatinized high-amylose corn starch, pregelatinized bracken
starch, pregelatinized lotus root starch, pregelatinized mung
bean starch, pregelatinized adzuki bean starch, pregelatinized
kidney bean starch, pregelatinized pea starch, and the like.
[0035]

25 The pregelatinized starch used in the present invention
may be a pregelatinized modified starch that has been subjected
not only to pregelatinization, but also to other processing
treatments. When a pregelatinized modified starch is used, all or
a part of the pregelatinized starch can be replaced by the

30 pregelatinized modified starch. When all of the pregelatinized
starch is replaced by a pregelatinized modified starch, swelling
is sufficient, while adhesion to the teeth tends to be higher. In
this specification, starches that have been subjected not only to
pregelatinization but also to other treatments are referred to as

35 “pregelatinized modified starches,” in order to distinguish them



gl ucose, nmaltose, lactose, trehalose, maltitol, and palatinit; 10 starch
degradati on products, such as starch syrup and dextrin; and dietary fiber,
such as pol ydextrose. In order to adjust the desired degree of sweetness,
texture, and baked col or of the baked confectionery, the shape associ ated
with the degree of swelling, etc., one ofénore types of saccharides can be

used, as 15 necessary. [0041% Exanpl es of protein materials include dairy
products, $GER 3537198 dRATdBRER tk MeeR; SHPIRCHRIDE MchsgEReas casein,

al bumi n,  aRdegtRdiHd N; 598031 D o MRBEE 88 0 £ AT MR L5 CIIhY O #han20 whol e
egg powder, etc. However, the dough for producing the hollow confectionery

of the predsagelafiantsagions isgipde; dnt prewndt ehimitatede .t pEAERAEIAN. even

W thout coptghni SiethlU$ £ L0 415 E Q8985 LANLPE \RMQdRd LN terms of
egg all ergy, etcgngg%Zf %BAS f%%f&s,'éﬁrfous Known bgﬁ%le oils and fats
can be usedrepthenit. |ditiingt toaatEaihplaasitheg eofodasicinge andcponesity

cott onseed .Qj n ofl Y, ilL,.0live q synf I o]
butter, sesfaglkrrillrakﬂ"‘%|f . sgbf F%fs/'v%r ol ,ﬂﬁggﬁg ‘ol ,dlltgil?trt g? h?é\?%?&%losglo%gtgﬁoi |,
nut oil, pahohopregelapesdeedombdifreedyatiarehe8) shaydlertiimg zedndtatdiers ani mal
and vegetable oils. These can pe used sin or_in a combination..of . two or
nor e. [0042}16't have ng% CENAEURARY S \Eﬁﬂoghérk%%e'Ugggﬁ%aﬁeﬁg?%ffgﬁ%sed for
baked conf apbirenery , reficrredcad he ‘Usethelratingxafdphe;-naldifidd soybesasy, 35
etc., can be used. These_seeds can be m to the hollow -19-

xed. i .
conf ect? on@PFyeFoT S&hanpf 9Pt o4 Wﬁﬂh€+eénﬁ£@ SsBEAsCAME T OREN and
kneaded i ntQat hgptoUgiha Addint komablyials§Rdaceat Scadbalsa thelyspardiased
kneadi ng theminto the dough. [0044] 5Exanpl es of enzynes include various

types of pPBtledsed- aftgEBatt ey degedeEinizghn 1§an8FAFFRESMEP Rfiown

to be usedﬁkaaﬁe@éeﬁanowa&cnzaeam&@w tef aSHEAL@NZY RS 1@igves a snmoot h
taste to the soybean powder. [0045] 10Further, various additives for

enhanci ng n@Pefti onal value, inparting flavor, and col oring can be added,
as necessary. [0046]Preferre% pregeﬂ%%iﬁEEQGQﬂgiﬁa%ﬁﬁst%@@ﬁ@sgﬁpaﬁﬁkkyoysed
in various food products to be prepared can be added wthin a range that
does not 15mpmpuingt¥ee efvfeddtingopft biee praamdnenfinvepatomg [034ghter,
crunchy or crisp texture to the hollow confectionery are
pregelatinized etherified starches, pregelatinized crosslinked
starches, and pregelatinized ether-crosslinked starches. Examples
20 of pregelatinized etherified starches include pregelatinized
hydroxypropyl starches, pregelatinized carboxymethyl starches,
and pregelatinized cationic starches; preferable are
hydroxypropyl starches. Examples of pregelatinized crosslinked
starches include pregelatinized distarch phosphate and
25 pregelatinized distarch glycerol; preferable is pregelatinized
distarch phosphate. 2Among pregelatinized etherified starches,
pregelatinized crosslinked starches, and pregelatinized
etherified crosslinked starches, preferable are pregelatinized
ether-crogsslinked starches, and particularly preferable is
30 hydroxypropyl distarch phosphate.
[0037]
The type of such pregelatinized modified starches 1s
not particularly limited. For example, various starches shown in
section (B) above under the title of “Starch” can be used as

35 pregelatinized modified starches after being subjected to various



Exanpl es of such additives include various vitam ns for enhancing
nutritional value (e.g., vitamn A vitamn Bl, vitamn 82, vitamn 86,
vitam n B12, vitamn C, vitamn D, vitamn E, 20 niacin, folic acid, and
pant ot henic acid); mnerals (e.g., calcium iron, potassium sodium
magnesi um phosphorus, chlorine, and othkf-salts); and the |ike. O her
exanpl es of additives include flavoring ents for inparting flavor
(synthet i o ERG-FRR &F FPATDEPHY SHGERT o) SPTHEICar “SHBL erid S (e. 9. |
thaumat i n gbe g8Th1SirEVed) mo8YHi dtetdiGranest eNETSdd Sroge198E8NREd Mod¥Gkal OSe,
and aspartane), soy sauce, m so, chem cal seasonings, flavor substances
(e.g., cheB88SaTR TRFEH aPEFICtAAHECdaRadhEt e ATTBFOPENGTaEeht s for
coloring, gpuhsidiRliSdeenBairseer@sige abtdracehest ehreb8thtthiegl ycerin
fatty acid ester, and polyglycerol 30 fatty acid ester), stabilizers,
preser Vat i #edifigd ripgeséanani tpRAaecaAnpacd el vyl yheati atardbnbi nati on
of two or geé%liﬁ%%]%]ea( Ebagw@&rée@ 2hr€R St i8liGea THEaPEQRET Li On Of
g ateri a S

the starti s (soybeans, tarch, and pregel atini zed starch) of
t he hol | owsweat eertiaswesfagth. - D0egalpd ipiase nmod it inotatansberdui t abl y

det erm ned, || ' .on . utri.tign . f.l.auxo

obt ai ned f P%%?ég%engﬁéeg E“?A’éﬁ?.i?]% hcreoe%ultsttﬁ%gﬂf ?%lﬁéliélél%r%ﬁlﬁg%éi %ﬂd%]t?%d &aﬁ{gr
conponent sgothesksdrangtregeLahen il Imodafidetieki gir-eamysl[c8@49prn starch, The

anount, of soybeans. add tq.the.dou for . producing the.hollgw ....

cont ect{ onBPEIETA T HE HSL e ERg e St RER pa e T P e iea
howte;ver, itmott;eg Pﬁ?(cﬂf saidxm,ngragdailaaﬂgﬂﬁz@mnmnﬂipiemudiuﬁgp?‘e&ndethtfﬁd,tf!’0m
soybeans to be taken in an _eas nner, a _hi gher soybean.conten s
T oranl e PSSP bR e Th BoaT LR et P Bere Pty DRAEIAtSRPHE ol | ow
conf ect i ongeyi €88 beideivaivead. s fhral, QreigeYakomi seyheani raeat gak, stdieh,
resulting hollow confectionery has insufficient strength and | ower

svel | ing, é¢enthmehike prBEeT&tdNie, éFesParedvd < &R PRICHIBIG ARG 15

Consequent Ly araR. exgghkepbteXtdi.c5ARB0br e N8} REtaxlL O9hE Usthdh .
vi ewpoi nt, the amount of soybeans is, for exanple, 1 part by wei ght or

more, prefd@PaBPy 25 parts by weight or nore, nore preferably 30 parts by

wei ght or nore, evenAgD’f:Se%P@O&laé%liﬁiéédp§££§clph§@ ght +QE AR, sepd still
nore preferably 40 parts by 20" wei ght or nore, per 100 parts by wei ght of

dough, on a@rgdyciwd gite hwdilov panferitiramstry Wttt hhanPeseessilpyreptopor tan of
soybean powde tJ I f L.on i g Ln teLills
of flavor, h@ogérenﬁ?rﬁf rgﬁqgggg%a%%&%ﬁ%aﬁ%%gr ﬁ%%ség?iéarr%ﬁéggggile. From
such a2¢i ewpoiintis phegeinoumtizefl sbybdaas pawdbe 25efls pnebreaptgfB0ggarts by

e O L R e
The additi e ahyt beest@soh quhevenhsn spird giklaganabat hen 30 deegh iaf t er foi m ng
and the stk%%’ggg igg &1%129%&%&%1at1nized modified starch as starting
materials of the dough for producing the hollow confectionery of
25 the present invention.
[0039]
(D} Other starting materials
The hollow confectionery of the present invention may
be produced using only a soybean powder, starch, and
30 pregelatinized starch as starting materials. Various other
starting materials generally used in the confectionery field can
be added to the hollow conflectionery of the present invention
within a range that does not impair properties such as excellent

crunchiness, texture, flavor, strength of the shell, and degree

35 of swelling. Such other components are, for example, saccharides,



confectionery adhering to the teeth when eaten, which are caused by the
strong viscosity of pregelatinized starch, as well as inparts a crunchy or
crisp, nice texture to the hollow confectionery. However, with an excessive
content of starch, the 35 dough easily tears, making the fotm ng of the
dough difficult. - 21 - Fromsuch a vieWpoint, the amount of starch is,

for exanple, 5 to 90 parts b{V\Bi ght, preferably 10 to 60 Earts%@/ wei ght ,
and nore pPEPEFHbIMAYE1R3S401 PRI HPIWSI gRECIDereH S Sar £S3By- WdYht  of

dough, on gedeynWeightarkashssodt ARl 2Asidesesi bed in section (B) above,
the return adequacy of the dough can be Inproved by replacing a part of the

starch addéf8%¢®!the dough by a nodified starch. From such a vi ewpoint, the

amount of modified shaneh{DAE RLEABhALaSE 280 1MRY fib8dsA0cstalgh) added to
the dough is, for exanple, 1 to 89 parts by weight, and preferably 1 to 80

parts by wdightchaseidel0@laapsscoanigleghisughr dabeghiolon sAageh) WETght basi s.
Wien a sta Irg;ﬂ'! f.l.ed 1 595534' I no of
starch is, g?%rr&g%% e, tfotﬁopgé&%%ér."t ?“@y%\%ggﬁh%'o an ﬁra?'tgftg'r@gb%g@elﬁt OHIE% 15
parts by wehRgbharpdrs IQ0mearctslby awhighblef idotlyhs Tieladl dep beigied.basi s.
When a nodifi starch i.s._u pr.egel.atinjzed di fi.ed s IS not
necessari | %pﬁgjgfd%é [%%gﬂlefhzzgg’%?ﬁf plul}%glgée (SJPg%gdi Jhgo fﬂﬁ%%éie%géggi zed starch
is 20 to syehtosde mougise havevese, dushadokts habhi twilscasidt palahienit:he

pregel atini zed starch ntent ig too high, the dough easily . shrinks after
Dol aERRGE | SR, PEBIG R (HETHBHGRERRRD. S s A EqTeR R

Mor eover, whendaetarge @ynsueh & egalyaekti-aed. stiar oraes addedljdththe
particular, a_ part_of the re%g%ati ni zed 25 starch may_ be _replaced by a

pregel at i nP2E4THDHFIRE QfarWRetIReH (1 thr&gef Bt LAt E%used in

conbi nat i opapklhcéniiegelmiini zad smdid iRdostate bytH efleacicggea part of
the pregel atinized starch by the pregel atini zed nodi fied starch, and when a

| arger anpGHELlSINGr et at iRz 84 WOBE 1 ¥RESs Car EACTRAGB RS Can3festFeki féss
clingi pg tgegggsggfgh occurs when the baked confectionery is eaten.

Furt heLnore, when the proportion of pregelatinized starch is higher, the
dough becort®84kbre viscous, thus reducing handling of the dough. From such

a viewpoint, the ano r iNi.Z i r % o 50
parts by 35 weight, %%tg?ggggltgg?%e%? g‘%ﬁ%@%ﬁ’&#{d@ g% rmr%dﬁ%éc%ér ably

-22-- 10 towb parmslibyanveidgifettpérnilo prrdkspbypteenghtswih dsughsedn a dry

wei ght bas%ﬁbumin, and globulin; gelatin, whole egg, egg white, egg yolk,

20 whole egg powder, etc. However, the dough for producing the
hollow confectionery of the present invention is sufficiently
swollen by heat treatment, even without containing eggs; thus,
the use of eggs can be avoided in terms of egg allergy, etc.

[0042]

25 As lipids, various known edible oils and fats can be
used without limitation. Examples thereof include rice oil,
cottonseed o0il, corn oil, soybean o0il, olive o0il, sunflower oil,
cacao butter, sesame o0il, safflower o0il, peanut oll, butter, lard,
coconut oil, nut oil, palm oil, rapeseed 0il, margarine,

30 shortening, and other animal and vegetable oils. These can be
used singly or in a combination of two or more.

[0043]
As seeds, various known seeds generally used for baked

confectionery, etc., can be used. For example, almond, soybean,

35 etc., can be used. These seeds can be mixed into the hollow



[0053] In the present invention, when a confectionery with a 5 high soybean
content is produced, in terns of swelling, sufficient swelling can be

achi eved by a conbi nati on of only soybeans and a pregel atinized starch or
by a conbination of only soybeans and a pregel atini zed nodi fied starch.

[ 0054] 10As described in section (C) aboVe-under the title of

“Pregel atini zed starch", the use of a pregelatinized nodified starch as the
pregel at i nFeRECSHEATERYI n5PEVRSERES /| i1Rg SBFDt Aa"YBIRFh thakd thepeeeds are
crunchy, 1Lg5k8f 4EXtiNeBakb 1A reslldouBl . COMAGLLARRTY, SOWe\RLtsWRER an
excessi ve anmount of 15 pregelatinized nodified starch is added, the

resul ti ng déaghbeasidd) byhkharding ttdenf dpfpnghdcdaime of the high viscosity
of the preggha inized nodi fied starch. Particularly, a higher content of
pregel atinized nodi fied starch causes stickiness clinging to the teeth when
t he conf ectionery i sEgateles Adcendiymgbyingiudes v2@ipossivpes tof wgetonty. a
pregel atinized nodifi tarc st prege L nj t.ar j dough;
however, iﬁmye?ﬂ%'6¥ﬂ§g%%5%fi%533tic%vhg§§ %%ﬁ%ﬁ%ﬁggggﬁﬂan °$ﬁﬁ%??¥%g a

| i ght textusedtintdmnfleaidionecpnf @tiei afét yion tofi suoheksrabée divasepl ace a
part of the pregelatinized starch in the dough by a pregelatinized 25

nodi fi ed SFEBEEE ﬁ?ﬁﬁeigg,%BﬁI§°¥P?ﬁQxﬁﬁw fni zed starch may be used as the
pregel atinijgedsstarch, and it is preferable to use a pregel atini zed

nodi fied starch in combination with a _pregel atinized starch that has_not
been stbjected to an?uFFﬁ%fnfﬁﬁr¥9PﬁePd5ﬁ5%Viﬁ(ﬁﬁﬁ SPPANZERY STy P8P aci ng
a part of 3Q1h8e pregelald shaedrstatchrdyrihe faeasd aldddiazedsmpeéddnd-y,
starch. [0055] The foll ow ng describes the proportion of a pregel atini zed
modi fi ed stt8Péhland a starch that has not been subj ected to any
treatment other thanypregel alddi ZRl0Ntn¥beNyadr 14389 1Be§OMDIRRLIRR- Food
Hereinafter starches that have not been -23- subjeCted to any treatnent

ot her thanpprégelatinibaatirepazee ¢zt dre adided Withpr eydlamdenithag does not
non- nmog f i L ar Sap gel-atj ni N-; i starches may have been
subjec?%d ?gpgégé@%gﬁ?g%%%%egkt %% oé%ﬁbéﬁgggﬁiﬁgknomn to be perforned to
5 obtain ni@Pkivéd starches. [0056] When a pregel atini zed

non- nodi fi ed starch egel at j.ni mdi fie a . sed i

conbi nation, the ann%%gmg%g%r%§é$%%1ﬁ@ggaggg%fﬁggfi%bggggg§%H&ngﬁg%e$gfIy
1 to 49 10epanhsiby nweimghtionandvaled efaly.y Yitemdd partistaminwBilghtitgeim 100
parts by i.ght .of do , .Qn _a.dr i_ght_ hasis. 057 . . When a
pregelatiﬁ?@edvﬁgﬂPﬁ% 1éﬁxgpépc%l%ﬁdggxﬁpﬁbgraY#g?%%%Iﬁo&?ﬁ?@ans%arch are
used ipocomhizrahi ofplideacid, and pantothenic acid); minerals (e.g.,

calcium, iron, potassium, sodium, magnesium, phosphorus, chlorine,
and other salts); and the like. Other examples of additives
include flavoring agents for imparting flavor (synthetic and
natural flavoring agents), natural sweeteners (e.g., thaumatin
25 and stevia), synthetic sweeteners (e.g., saccharin, sucralose,
and aspartame), soy sauce, miso, chemical seasonings, flavor
substances {e.g., cheese and chocolate), caramel and natural
coloring agents for coloring, emulsifiers (e.g., sucrose fatty
acid ester, lecithin, glycerin fatty acid ester, and polyglycerol
30 fatty acid ester), stabilizers, preservatives, etc. These
additives can be used singly or in a combination of two or more.
[0048]
(E} Proportion of components, etc.
The proportion of the starting materials (soybeans,

35 starch, and pregelatinized starch) of the hollow confectionery of



15 anount of pregelatinized nodified starch is generally is 1 to 49 parts
by weight, and preferably 1 to 40 parts by weight, per 100 parts by wei ght
of dough, on a dry weight basis. [0058] In the present invention, the

hol | ow confectionery may 20 be produced by using all four types of
starches, i.e., starch nodified starch ptegel atini zed starch, and

pregel atini zed nodified starch. In such a case, the hollow confectionery is
produced b¥hgup¥esfint ddvesting ¢3e Qs SPoLebon GFtamEseds dbr CevrirTénisni n
vi ew of thgechal a618hIShes 9&1%@9*]5#%%99”@%; . té}?ca[%efd' 2¥-Bh @tga ?bdiéaf??ét,ure of

the resulting confectionery, and other properties. [0059] In tion to
t he above eswepbienhtresuidtieg 6rohiguiahbinaihpe Wbtihertheanponeptentsr.e the

di ssol ved e i_n roi rally added in the production of
t he dough.gﬁ'ﬁéﬁ@g} g)t%ﬁ&gecosﬁltg%%f 0 df‘%é&gg%gh is generally 30 to 60 parts by

wei ght ,5 per [A®® parts by wei ght of dough, on a dry weight basis. [0060]
-24- and nore prefer

ly 25 /g or _less. l.. The starti I
described in sectionégf»a%%€§gcﬁhégyg?ﬁ%st+$%%ﬁgp Q%Phé?“é*&%??ﬁ%%dhglgg
mat eri al s" thanhdel suidalfeythoadde dofvitita praseangentdratictoes not inpair the
excel lent characteristics (e.qg., texture, flavor,_swelling, and strength of
Che shol | ) POF LERIHON duTeRRachotRery oh CRETSY 46 LS HPgne! OR=IT0069]
Wien sacchambdes &ff enaddes tkoabhevdldm eonbesihs ofteme kAkeh theapreasgnt
invention, it is preferable to add a small anount of saccharides sufficient

for ad}Qst PAGERe 2 dskEedt SPRRCRBNFELIG OnefyPTEhet IR o5F 1808i 8F nge

excessive pRbakee.of w36GHAY deavassasiat edrwhB hbe1Qatdoig el ibherhdddnow
confectionery. A high content of saccharides is not preferable, 15 because

the dough becbRrEaingdckl aBheresYeds §oYoedidl U¥ tHir nthEepd®itis"dur i ng
on oo TREE RN oot e Ll RO, BRSCTANSSoRatdgg, |
6 parts byewehghiten andragsdatbndzed ef@rll y.soused Iipganpimatienght , per 100
parts Pg Consequently, an excellent texture cannot be obtained. From such
a viewpoint, the amount of soybeans is, for example, 1 part by
weight or more, preferably 25 parts by welght or more, more
preferably 30 parts by weight or more, even more preferably 35
parts by weight or more, and still more preferably 40 parts by
20 weight or more, per 100 parts by weight of dough, on a dry weight
basis. In contrast, with an excessive proportion of soybean
powder, the resulting hollow confectionery is hard:; and in terms
of flavor, the smell of raw soybeans and bitterness are
remarkable. From such a viewpoint, the amount of soybean powder
25 is preferably 80 parts by weight or less, and more preferably 70
parts by weight or less, per 100 parts by weight of dough, on a
dry weight basis.
[0050]
The addition of the starch prevents shrinkage of the
30 dough after forming and the stickiness of the hollow
confectionery adhering to the teeth when eaten, which are caused
by the strong viscosity of pregelatinized starch, as well as
imparts a crunchy or crisp, nice texture to the hollow
confectionery. However, with an excessive content of starch, the

35 dough easily tears, making the forming of the dough difficult.



20 wei ght of the total weight of starch and pregel atinized starch contai ned
in the dough, on a dry weight basis. [0063] Simlarly, when lipid is added
to the hollow confectionery of the present invention, it is preferable to
add a 25 small amount of lipid, in ternms of avoiding excessive |lipid intake
associated with the eating of the holl owéonfectionery. In addition, when

an excessive amount of lipid is added to the dough, . swellin not be
SUTficiont PRSI Fhit VASVRBLRF T batf FEIPEPE Pof o &t iohe EOFhEFOTRT Oho
lipid contabnggrif oykaans  3preeseiiibedoi Bosestparc Ay aboye:, [AQ64breF)

Physi cal properties of the hollow confectionery The holl ow confectionery of
the presenPIPRSEMIOANES 49 Partfidiy SRLFBE UREE wttth PRTERI RY sWetdntolbtai ned

by heatingagblighdomgh, 36-CERELE! ek the above starting materials. The shell
has strength -25- sufficient to prevent, when a plurality of the holl ow

confect?onéfPeslis placed in a container (e.g., a bag or box) and carried,

t he hoIIom/confectioggrhg§c}£5galy§ B@c@f&ﬁ'@hﬁ”&ﬂ&%@; ggﬁég%ﬂgﬁg%ﬁgghggyl

confectionery of the present invention has such stren Ing a
crunchy, | pghthe edougte caThéeefopeovachdysebla¢onan angartte offiokhewstarch

preferably oyer thick. . Er . ' in h [ £ t he
dough is ggﬁg%%ly§'%¥%(#%@é'b gghgﬂgﬁé e%ggfggo.EtP% §“%§15§5f%%§§ft:
I n one pretéeradownbadi medtifiefestatdiownoonbeege baeiniafd mbdipiedent
inventjon substantially has.a sinale hollow _Substantially having a single
ol 1 ow Bas FEAT TS e R End FoRE Gie e ST RUN Cont &2t PanBRL L PRI | onad
to have fi weibntesarkd prefielrab¥iyci ntd BOfpathe bpnesigwed | pefr tthe parts by
conf ecti oner one_hol | ow confectionery has a single hollow | arger than
Ao ok

such fine P‘(S&EQ? Th °h Bne priEt d&nbodi a FhEHoIT B f the

hol | ow conkeeloseryrdriiastl ngeé sheddiamathenshape Bfouwmtnvrbetasdh var,i ous
si zed holes that bread, crackers, rice crackers, deep- 20 fried rice

crackers, &B5kPEIPLhd lottRefopBRFEY oG tondPR R ST adgdd t9pflally

have. {§06fkrts by weight, per 100 parts by weight of dough, on a dry
weight basis. When a modified starch is used, a pregelatinized
modified starch is not necessarily used.
{0052]
The main purpose of adding a pregelatinized starch is

20 to swell the dough; however, due to its high viscosity, when the
pregelatinized starch content is too high, the dough easily
shrinks after forming, making it difficult to form the dough into
a desired shape. Moreover, when a large amount of pregelatinized
starch is added (in particular, a part of the pregelatinized

25 starch may be replaced by a pregelatinized modified starch; when
the pregelatinized starch is used in combination with a
pregelatinized modified starch by replacing a part of the
pregelatinized starch by the pregelatinized modified starch, and
when a larger amount of pregelatinized modified starch is added),

30 stickiness clinging to the teeth occurs when the haked
confectionery is eaten. Furthermore, when the proportion of
pregelatinized starch is higher, the dough becomes more viscous,
thus reducing handling of the dough. From such a viewpoint, the
amount of pregelatinized starch is, for example, 5 to 50 parts by

35 weight, preferably 5 to 45 parts by weight, and more preferably



Furt hei zuore, the hollow of the hollow confectionery of the present
invention preferably has a structure in which, when 25 the hol | ow contains
a solid material, such as beans, the solid material is novable in the
hol l ow. More specifically, the inner wall of the shell form ng the holl ow
preferably has no significant projectionsZ-[0068] 30The hol | ow
confectionery of the present invention can be folued into various puffy,
rounded t ht-Belt®i HemerdsaPYsHab@st byperorRP nBaE He Rib s 9Nkt BT de49ted %8hapes,
fol l oned by hegts yifeafzmeat. For exanple, the hollow confectionery of the
present invention can be fornmed into the shape of soybean or soybean pod,
because 35[8853bnprising a soybean powder as a starting material, or can be

-26- fornmed into thessh a irel h
) %ﬁ ane e 1hve§e§6rp WS a ebaf@@%neg.%;regﬁ a

various animals or c aracters 0069] Content 5I'n one prefe
enbodi reent highesddidapwcoottatt iormrodused; hénpregentof mweAlioa. has a cont ent

i the hol Lae, The COnlant pgan.he, s Widahl Laos] oot athispeadhng: o

pur poses. i addriion to e er|a S, paper pie€e es used
for the puspgbeamsi dray tajmegekhtngxmd saared, | ot sbyan doebphation i oF tandyl0

hol | ow as t he content n_tet | e of eaten together with the
ol | ow conPBEPERHbIYT hembghERRE T RS ARty H i bl o aterial . As
edi bl e mat epopks, any material s used as f||||ng or stuffing in the field of
confectionery and food Broducts can be used v?thout imtation.

exampl ¥ creany food®859pFouthas 1 EFF§1?%0H3pFﬁﬁW@t§ndﬁﬁdtgﬁﬂﬁ%f1908§

products caprbgepecomminiedritn’{ hend1@ldeowras sekdd B titiekidahsai £ Qv 0]
Preferred edible materials to be placed in the holl ow are those that can be

prevent ed FEBRTRIBWITHE AFeIRLBi RHeEH FUGHCROIERFPYRE e ¢ D8t of he%lough.

Such edi bl goBheridd Sind8-tk0adcPhRauet S iigRtaeNt bk awd dPprMe EXanpt
t hereof include baked confectioneries that can be baked together with the

dough, foo@°pfeduttiemhat Harevein! iWheat 2P odRP e ANGHBT aRd creans and
pasty ggib %eQ?ié%iﬁiééé Eu%?&&_@t&ﬁﬁ{%b”FBHQH”ttﬂg f@éﬁ%&ﬁ&ﬂdo h 25

edi bl e mat S are prefe e in terns of being capable of “sinply and
ef fi ci ent | papiodduehnigisoldidgrcbnfeend dmsass ebnthe fiimh tHegprshEr s ethche

oL o o ACPHEA R I BB HIes Pl pLielclil) Lontfhot vt o
pregelatinized modified starch causes stickiness clinging to the
teeth when the confectionery is eaten. Accordingly, it is

20 possible to use only a pregelatinized modified starch as the
pregelatinized starch in the dough; however, in terms of
preventing stickiness to the teeth and imparting a light texture
to the hollow confecticnery, it is preferable to replace a part
of the pregelatinized starch in the dough by a pregelatinized

25 modified starch. That is, only a pregelatinized starch may be
used as the pregelatinized starch, and it is preferable to use a
pregelatinized modified starch in combination with a
pregelatinized starch that has not been subjected to any
treatment other than pregelatinization, by replacing a part of

30 the pregelatinized starch by the pregelatinized modified starch.
[0055]

The following describes the proportion of a
pregelatinized modified starch and a starch that has not been
subjected to any treatment other than pregelatinization, when

35 used in combination. Hereinafter, starches that have not been



30[ 0071] Exanpl es of such baked confectioneries and solid
edible materials are as follows: baked confectioneries, such as biscuits,
crackers, cookies, and snacks; nuts and seeds, such as soybeans, al nonds,
macadam a nuts, cashew nuts, wal nuts, pistachios, 35 hazel nuts, coffee
beans, cacao beans, pine nuts, punpkin ségds, -27- peanuts, henpseeds,
sunf| ower seeds, gingko nuts, chestnuts, and sesanme seeds; processed beans,
such as su§aP&éRF¥H Yo anY, tue BP0 PhEghs Fhah PTHIEF B RBRE Y Sy beans;

dried frui taresHch @5 a@hplBye P18 RBN heAlmo @ # A RARYAesdFi €d haw, dried
apple, 5 dried orange, dried plneiggle, dri ed banana, dried nango, dried
coconut, dPregebrtinbaedy nogripediBiadesdarghedrnay Fign®eear Fedi¢stqd dei ed

peach, dri :%Qagéeéntsa%cté}%&i gﬂaﬁe{ﬂ%he%h?g Vegdst abl 88 psteb-As g ed

tomato, dried carrot, dried sweet potiato, and dried shiitake nushroom

cr eans, 5 suchtadn qustifiig¢dcssanthéyean paste 10 cream cheese cream and

vanil |l a crst% auces, such as fruit sauce, vegetabl e sauce, sal sa sauce,
chili sauce, and ketchup sauce; candies, such as caranel and fudge; jans,
such as strawberry | @hengs apeededmtimhrzadl aote,mdiifébdr syara@marguiance j am
yuzu jam and le jam butters, such as peanut. butter. . mond,_ .15 butter,
and hazel nHFe%gf%e%‘}fzoﬁa g'ogéﬁf%%t?to&f{éjﬁ E5° BTCh W8 © m(;%c:lgﬁgﬁg};?’ ] %IF‘T i es, such
as fruit | embyMnensk karigeaajtehl yed anth-midlietiedasthad; isUgknasasdgal ttabldet s
and suppl ements. [0072] Preferable among_them are baked confectioneries

ot ng. T 20 Pegy b . §ROGPEYERRANY hatar I PR RYadEAg b uctebaiedd
confecti onggires b Vpél%ﬁtolokoabu%@u; rdirert sirgewkveelt fsamssoybeans can be
obtained not only fromthe shell of the hollow confectionery, but also from
the contentt0pHd73] 25When the edible material is a highly fluid material,

such as a liquid, thgnBRtgrpAlgLaRtihe LAt AQHUERT fiBkOstABchobd PW
confectionery by making a hole after baking. [0074] The anount and nunber
of edibl e waRgRiattnizgfemogiited SRR e BoRfol: winGtipartFedl arly

limteds The okl oW SmyGoRt Al De @ Mhda G2l gh8redi bl eyaidd-d 9Bt eri af, for med
into a suitable size, or may contain a plurality of or a maXi num nunber of
edi bl e mat gerakshy weidhtt.hendarreienadapadi tty 4P paethdiy ewighenrer sdld d

edi bl e material géuﬁgfgﬁ?jégndgnghfugﬁ(%¥6I§h%egghkogggg%_confectionery makes
a rattling“sound Wwhen hoved, bectalse the
[0058]
In the present invention, the hollow confectionery may
20 be produced by using all four types of starches, i.e., starch,
modified starch, pregelatinized starch, and pregelatinized
modified starch. In such a case, the hollow confectionery is
produced by suitably adjusting the proportion of these four
components in view of the characteristics of each component, the
25 flavor and texture of the resulting confectionery, and othex
properties.
[0059]
In addition to the above components, water or liquid in
which other components are dissolved or suspended in water is
30 generally added in the production of the dough. The moisture
content of the dough is generally 30 to 60 parts by weight, per
100 parts by weight of dough, on a dry weight basis.
[0060]
The moisture content of the hollow confectionery after

35 baking is generally 40 mg/g or less, preferably 35 mg/g or less,



-28- content collides with the inner wall of the hollow confectionery. In
te s of enjoying such a sound, the preferred nunber of edible solid
materials is, for exanple, two or three. [0075] 5According to the present
invention, an edible solid nmaterial can be placed in the hollow w t hout
making a hole in the shell of the holl ow&onfectionery, as described |ater.
Thus, in one preferred enbodi nent, the hollow confectionery of the present

i nventi on PBdamdwst [RwiesAPEEt PoriegAg iOF WAFEh an edible solid 10 material is
pl aced mnth N3 pakrng a hole in the shell thereof. [0076] In
one preferred enbodrnent the edible solid material is a baked
confectionery conpri Ehﬁgswtmemqmaasraam atasarg bedt éni a¢ctifne (@dkébove

conf ect 1 ONGLye D% HEALDEd0SL SXATLE, ndBoto Neatol 63t Lo

conpri si ng soybeans, "a St arch, "and a pre Inized starch, as wt th
dough o t hddadldioukricof eahgenem!t afodsheopr espatr i theemtxkicenldascr i bed above.

The dough f roducrn such a ked conf.ectioner an be Lo
suitably m BF‘ﬁg d%? Ldg dt ar %"t%ﬁd 536?’%ge| aerl(rziii &y § ar%ﬁ
addi ng |i quhd él@e:g].) ofatter) hbdlbdheconpdattenetpl dOwak: l;grelseeadmgentﬁrm

starting mate ﬁl powders of the baked confectionery as the content are
preferably HP% in the same proportion as in the dough of the holl ow

confectionery descri adnaba¥ehadiidsebit da@nsw ahesapalali hheitaveasry he
inner wall of 25 the hollow and the baked confectionery as the cont ent when

the hot? oweEohPeRTifdYYY 1ryeBaked; thesmbrethrebtonteidor PR U I the

content isqpr eéeéﬁé%mése%%fméﬁleﬁ%refdmlaetﬁeelﬁ@nﬂe@ttéﬁ‘tetf&e daygh of the
hol I ow confectionery. Specifically, the noisture content of the dough of

t he baked coRfeetlomyy: i Gerasapt 30309t 6x60SPEFT s HpkkeP§ht per 100
parts by weLght, {dégnggbodyét@dd%¥tﬂw¥ﬂgﬂéaQﬁﬁbSof[Q@gﬁkﬂﬁgwwbthOd for

Produci ng the Hol I ow Confectionery he hol | ow
conf ectr onecpfeftidreny esdnbighventticon odnsaschireripiesddsedobyrrekesidps of

-20- % p%%@%ﬁeggﬂgoqﬂﬂl oRRL | ﬁgggséuagyb%gﬂ?PQ 5%31%%%&& 81?5) buznt

pregelatinize arc pregelatiniz star
the dough. de@0281s Sirtndrefeangt i ond dja}ukwgmevenly Accortipngle. pﬂwduct | on

T o b BRESBE Tl YA WP BOUER, s LBy gEL L0
prepared, moxedrtansy kieiaged orprepateradygle (st eppgdds .byTheipheparsd i on
of the 10 dough Y. M09 319 §e89LNgat1e 15OMBRTRR! SL&2M R RELL Opred
20 weight of the total weight of starch and pregelatinized starch
contained in the dough, on a dry weight basis.
{0063]
Similarly, when lipid is added to the hollow
confectionery of the present invention, it is preferable to add a
25 small amount of 1lipid, in terms of avoiding excessive lipid
intake associated with the eating of the hollow confectionery. 1In
addition, when an excessive amount of lipid is added to the dough,
swelling may not be sufficient. The lipid as described herein
refers to one other than the lipid contained in soybeans
30 described in section (A) above.
[0064]
(F) Physical properties of the hollow confectionery
The hollow confectionery of the present invention has a
hollow formed with a thin shell obtained by heating the dough

35 comprising the above starting materials. The shell has strength



under standard conditions using a device or the like generally used to

obt ai n uni f oLm dough. [0079] For exanple, first, the powdered starting
materials are 15 wei ghed and m xed. Wi ghing of each starting material can
be conducted according to the description in section (E) above under the
title of 'Proportion of conponents, etc:25Then, water and/or a liquid
animal protein material wth a high noisture content (e.g., mlk or whole
egg) is adaéﬁf%ﬁ%PWﬁ>&9jPWFVﬁn¥héﬂﬁ%M@ePlﬁéa%%RXLﬂﬁathﬁoppgﬁéﬁ by kneadi ng.
Thus, the dgHgh-{indisedugingrihes hel oworeniget i @neyy kS»adtedk ned:) Muxi ng
and kneading of the starting material powders can be perfolLned under
sui t abl e t eapeied urtdrec dedilevorenfsrgweperieqt LBOMN dqVel1dy eRSghY t RFIE™at ur e,

st arches b@ggggjtoo vi scous, causing problens in handling, such 25 as
difficulty of cutting the dough because of stickiness. From such a

vi ewpoit, the prepalfhei onlbiw tdeefdotigbnesy prieftédeablrgsenr risgerddenahas to
45C. [ 0080 X dough ined _a i S, i.nto ape.
For exanpl €XCTHerHOan 1 Shaf bar DR £ S-REHE, Pl FRirhBhy Fherdbony:

nmet hod usi mbeasideposidmringr dheehollmw tilse prekeralhy rtdtemwvewt yahdidior nBdom
using, for ex le, a nold a,_desired shape. The_.thickness t heet
inthis ca§8° 2% ‘f)jee“&jec{l&tm %%‘a 51%'10 selsrse(??i [r%ﬁ\a/i %-?/bl%bf %%gegégﬁgé% {21%222,0
shape, hardngss, asd rargidrabdy textts & met.c., of the holl ow confectionery;
however, the -30- thickness is preferably 0.5 to 5.0 nun, and nore
prefer%%ly[89§6 0 3.0 mm Formng of the rolled dough can be perfolLned by a

general nethod. For exaspteprdirardaughbeaimdrer CuiheOtb 1 Wbk heonfarid cabra
desi red shape. The dough can be fotined into_any shape, such as a 5

soybean- | i Ré SRAPRTETANY APYeRhaoR S Pt Bukas rarsidt%d s Ro4LoWescr i bed
above. [008&LLsth)+Bakihhaubseduentdde He ofaBBY: doLUON rictinReahabaked (step

(2)). 10 Heat-baking can be carried out while suitably selecting conditions
and proced@débongatthe hjdwer gpnfeesnany ftheaptodeetivhnaye EsAteti%hery,

dependi 89 9 the $1&[4i P JELBE dhSetiSEA LRC LRI SLYFECUNEP Ghet he

dough, etc. The heating ‘tenperature range is, for exanple, about 130 to
280C, pref éwdbby ¢oNAGO }ane2ZF0OTAS ands e préfevabiyogandhes 250, fire

heating tigg,Ls geqerally ?RO@E garte%e%g‘eﬁi DHEES; eg’g f @0abhY1 Bod Bl Tne
m nut es, aﬁ% nore preférably % &L Wt es. ?ﬁ% 1f
hollow confectionery is distinguished from the shape of a number
of various sized holes that bread, crackers, rice crackers, deep-

20 fried rice crackers, cookies, and other puffed confectioneries

and foods typically have.
[0067]
Furthermore, the hollow of the hollow confectionery of
the present invention preferably has a structure in which, when

25 the hollow contains a solid material, such as beans, the solid
material is movable in the hollow. More specifically, the inner
wall of the shell forming the holilow preferably has no
significant projections.

[0068]

30 The hollow confectionery of the present invention can
be formed into various puffy, rounded three-dimensional shapes by
forming the dough into desired shapes, followed by heat treatment.
For example, the hollow confectionery of the present invention
can be formed into the shape of soybean or soybean pod, because

35 of comprising a soybean powder as a starting material, or can be



There are no limtations on the heat source for heat- 20 baking. For
exanpl e, usable are hot water, steam electric heater, gas oven, and the

| i ke that use conbustion heat; far-infrared ray, infrared ray, mcrowave,
hi gh frequency, Joule heat, and other various heat sources. [0083] 25In the
present invention, the dough conprising-8bybeans, a starch and a

pregel atini zed starch is swollen by baking, thereby providing a puffy,

rounded, tKPEBEHi TSI 8RalSPRBE| Bfv & diffldet PEREFYI i M§ld HEPRowPdh tHe

center thergelouBakd N imaybenpesdaryed on a single dough sheet fol. nmed
into a desired shape, 30 or on two or nore superinposed dough sheets. Due

to the cont@Phfent of soybeans, a starch, and a pregel atinized starch the
dough for Q@@d?gﬁ{ghghe hol | ow confectionery of the present invention
exhi bits excellent swelling by heat treatnent to be turned into a holl ow
confect?onery, even whenaneherefriyed smho@bnaniingltées heédl ow\Wemf ecttiohbow

confectionety,i [ i.bl -31- i er,g al, i a i h

hol l ow i s %Efoaiﬁ%e%@ é{htlasrl “S’%g? %?%brll%gltao c%gllﬁzgg?vn\%% S%I})eerqor%%gg)édclg%ug nrst Igiét S.
[ 0084] By kaki hg $inetadoyglsetenped siegprstiygeanstha simgrodss .antb5 example,
pregel atini,zed.starch in the above manner, the resulting hallo
confectionéPyaﬁgﬁgéﬁﬂfHQﬂe l?t?@ﬁ%?ﬁgfhspﬁgﬁF %%e%ﬁﬁfﬁ%¥%%8Fuﬁ%%y texture,
and excel | gptkpbtaver . £4 8%} ted) ifprinidaeel 0btedidl edmatiakkal id0Aecor di ng
to thel@resent i nvention, the hollow confectionery produced in the above

manner 1% anPEohPEi #F Y SREE Trat’dy itAFES| A t PRIMDICERPLRAPDI @2 Mfit eri al s can

be placed idgkbgenaki@W the it ah! YorslAGbhegya €Y@t ROBLEEE  gROWN
inthis technical field. For exanple, liquid, gel, je||é or edible 15

material s PRaPIbRER MR e - debierRfiifg comatHEl A et BRESEBALS dlsedaishe
i ntroduced £t 9ng her hold@wWiighn QUERe 2 &Y loshebBr8BERd1+t heshebk of the

hol | ow confectionery. Ediblé solid materials can also be introduced into
t he hol | owPBEQAHEKS nepma Moluseidnvwikeowhelimidhting . hdlarowxesRiect ¢orrary food

Homeveis d?@@@@&@&,(Hbifyafaoéepggducts, and so0lid food products can be
accommodated in the hollow as edible materials.
[0670]

Preferred edible materials to be placed in the hollow

are those that can be prevented from flowing out from the dough

20 during baking of the dough. Such edible materials are food
products in non-liquid form. Examples thereof include baked
confectioneries that can be baked together with the dough, food
products that are solid at room temperature, and creams and pasty
edible materials that have a certain amount of viscosity. Such

25 edible materials are preferable in terms of being capable of
simply and efficiently producing hollow confectioneries
containing them, because the step of introducing them into the
hollow after baking is not required, according to the method
described later.

30 FO071]

Examples of such baked confectioneries and solid edible
materials are as follows: baked confectioneries, such as biscuits,
crackers, cookies, and snacks:; nuts and seeds, such as soybeans,
almonds, macadamia nuts, cashew nuts, walnuts, pistachios,

35 hazelnuts, coffee beans, cacao beans, pine nuts, pumpkin seeds,



20 the solid material to be introduced, it may be necessary to nmake a

| arger hole, and such a larger hole is difficult to make. Further, the
solid material may | eak unless the hole is closed, and it is not easy to
close a large hole. For this reason, it is preferable to introduce the
solid material into the hollow 25 wi thout7making a hole in the shell.

[ 0086] To introduce an edible solid material into the holl ow
wi t hout maRFABUES hdlebseetife SHeTIOWESr #PRES t &L HBIG SWESH ofheEmpise, aPHe

material tQeBgmé ”éééleJC%Qobésgé’dq{é‘a%sW ghcﬁoa@%@&e@ rbRepebakeds i Ehe

met hod of covering the eédible solid material with dough is not particularly
limted FepYesampl eind eiedi beenaydiadd seubental diqe dewdten audh myl e
edi bl e dou sheet ne.epd g1 451 4! ap the
edi bl e soI?g natef?r%kp?% 8§ﬁgﬁﬂﬁ§£t§§%g§uf ou 1 lgﬁp §$3§§1£%F%%Id whi | e
t he sur¥ouddiagsoldbaH, tréedppercanrdd. oﬂ@neéhb@manaar@xpeésmedgwc)Qﬂﬂm@re to

each ot her er .
superposedcggogéttéhggﬁgaﬁéﬁ%F%ryég%% e sgﬁzgggkférlaygiﬁer étaggﬁd %ﬁ%’
dough is thAenedupeantt, Wyripdepsang &nd<mmﬁedgpen¢IMMGnmndabedevegmmbhﬁms
surroundi ngs of the dough are dto dh o_each o 5T t he
il bl 0 FHCRnEbr TEth HTRES Ol SRECR Cr ne bk ROERER BT diiegner y
in which aghedtdke molhréomt eréahs | Suyphaaedcigtdhe dl@athWbeaﬂ pestabt ai ned
by baklng the edible solid materjial cqvered with dough, as described above.

[ 0087] 1A OWFER®Rr aPHISTF (HEXCon®rhtVal-tiH3d 6LERT f?%tf‘reﬁ s S8pPi ARI BEon the

surface of ghhige dowgHEda11Re shlicEONdAHa WalilBel hen £ONtRAceS 0 ahhake BdHiGKI NY
between the inner wall of the hollow confectionery and the content can be

stably pre¥éifed @rEealtivfg. aTHeaTasdr apg Hadgpr | Jllsed SHehnde

parti cul ar ly -Li;pd o4 £§ 12ab8N9adS dd¥aduibacs1 dpd g d@HIhANEd N,
content are prevente fromsticking to each other. For exanple potat o

starch, co¥nzstameh,andt @ppleanabe WSEE®rs.0988) herranBakeditednf@btdrshery
s usegk aS phReef M ha 120N BL LN CAINGCELRREEY: dllbptUCh ShiBE Daked

confectionery 1s placed in the M/ca be produced by 'wappi ng dough to
be turned ichtoolake baled iesnf euch orrerfrudftt 6elbakamdy, konijEe théldougid of the

ot | ow contegtEoneLynddL ' NG ADgX e, IRINSln SLngea b, dauah pi eces are

vi scous and easl | t0 eac n -ad sprlnkllng flour,
t he nnistuﬂeocamtent of the dough of the baked confectlonery as the cont ent
evel, This s resse . the dou i eces

is adjusted to a | o ti kln
to each other. W?@?SFF b%%éﬂ%ﬁﬁbggggn?ﬁ%ﬁﬁgﬁéf ﬁc O%%%%rat@& Prdm
t he i nn@r mbbeaﬁ }_bdﬂ.&iekmldsow athetibamatgeridQ. E)@T@Il@ﬁ:lng such baked

confectioneries in the hollow, nutrients derived from soybeans
can be obtained not only from the shell of the hollow
confectionery, but alsoc from the content.

[0073]

25 When the edible material 1s a highly fluid material,
such as a liquid, the material can be introduced into the hollow
confectionery by making a hole after baking.

[0074]
The amount and number of edible materials, when placed

30 in the hollow, are not particularly limited. The hollow may
contain only a single edible solid material formed into a
suitable size, or may contain a plurality of or a mawimum number
of edible materials, up to the maximum capacity of the hollow.
When a solid edible material is placed in the hollow, the hollow

35 confectionery makes a rattling sound when moved, because the



[ 0089] The present invention is described below wth
reference to specific Test Exanples; however, the present invention is not
35 limted thereto. -33- [0090] Test Exanple 1: Production of Holl ow

Conf ectionery and Eval uation thereof Predetetxriined amounts of conponents
shown in the upper 5 part of Table 1 bet28%+ are prepared and m xed. A proper
anount of water is added thereto, and the m xture is kneaded for 10

m nut es. Thentenrs Q%{léﬁﬁédwélb@gthﬂ snnglr| walbwrf itieo hglliowneemi ek ishesy,; and

breneat ed £5 500K Far CT0 RER Re Thaourhy) [oa P te onr ot g B e
produced. §OD®d|materials is, :ﬂ'¢lle df}!ﬂrﬂpdw.cbmewtltén@lei-es obt ai ned as above
are eval uais:g gfzcordi ng to the evaluation criteria shown in Table 2 bel ow.
The results are shown in the | ower part of Table 1. In 15 Table 1,
FoLmul & i on No. (12)A¢scediGonpar ahbvgrﬁxanq)lia,veamdonheamtdsriairblfeorsnfmblat I ons
are Exanplggteiggg%kﬂi}%ﬂplacegrln t lEbw w1é%oé¥'m ing a ﬁ%le in the
shell of the hollow confectionery, as described later. Thus, in
one preferred embodiment, The hollow confectionery of the present
invention is a hollow confectionery in which an edible soliid
10 material is placed without making a hole in the shell thereof.
[0076]

In one preferred embodiment, the edible solid material
is a baked confectionery comprising soybeans as a starting
material. The baked confectionery can be obtained, for example,

15 by heat-treating dough comprising soybeans, a starch, and a
pregelatinized starch, as with the dough of the hollow
confectionery of the present invention described above. The dough
for producing such a baked confecticnery can be produced by
suitably mixing soybeans, a starch, and a pregelatinized starch,

20 and adding ligquid (e.g., water) to the mixture, followed by
kneading. The starting material powders of the baked
confectionery as the content are preferably mixed in the same
proportion as in the dough of the hollow confectionery described
above. In terms of ease of separation between the inner wall of

25 the hollow and the baked confecticnery as the content when the
hollow confectionery is baked, the moisture content of the dough
of the content is preferably less than the moisture content of
the dough of the hollow confectionery. Specifically, the moisture
content of the dough of the baked confectionery is generally 30

30 to 60 parts by weight per 100 parts by weight of dough, on a dry
weight basis.

[0077]
2. Method for Producing the Hollow Confectionery
The hollow confectionery of the present invention can

35 be produced by the steps of:
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{1) preparing dough comprising a soybean powder, starch,
pregelatinized starch, and pregelatinized modified starch; and

(2) baking the dough.

[0078]
(H) Preparation of dough

In the production method of the present invention, a
soybean powder, starch, pregelatinized starch, and, if necessary,
other starting materials described above, are prepared, mixed,
and kneaded to prepare dough {step (l1}). The preparation of the
dough by mixing and kneading the components can be performed
under standard conditions using a device or the like generally
used to obtain uniform dough.
f0079]

For example, first, the powdered starting materials are
weighed and mixed. Welghing of each starting material can be
conducted according to the description in section (E} above under
the title of “Proportiocon of components, etc.” Then, water and/or
a liquid animal protein material with a high moisture content
(e.g., milk or whole egg) is added and mixed with the powder
mixture, followed by kneading. Thus, the dough for producing the
hollow confectionery is obtained. Mixing and kneading of the
starting material powders can be performed under suitable
temperature conditions; however, at an overly high temperature,
starches become too viscous, causing problems in handling, such
as difficulty of cutting the dough because of stickiness. From
such a viewpoint, the preparation of the dough is preferably
carried out at 5 to 45°C.

100801

Next, the dough obtained as above ils formed into any

shape. For example, the dough is rolled out to a sheet according

to a general method using a depositor, roller, or the like, and

then cut and formed wusing, for example, a mold of a desired shape.

The thickness of the sheet in this case can be determined as
desired in view of the desired size, shape, hardness, strength,

texture, etc., of the hollow confectionery; however, the

1s
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thickness is preferably 0.5 to 5.0 mm, and more preferably 0.5 to
3.0 mm. Forming of the rolled dough can be performed by a general
method. For example, the dough can be cut out with a mold of a
desired shape. The dough can be formed into any shape, such as a
soybean-like shape, or into the shape of various characters, as
described above.
{0081]
(1) Baking

Subsequently, the formed dough is heat-baked (step (2}).
Heat-baking can be carried out while suitably selecting
conditions and procedures that are generally used in the
production of confectionery, depending on the starting materials
used, the moisture content of the dough, etc. The heating
temperature range is, for example, about 130 to 280°C, preferably
150 to 260°C, and more preferably 160 to 250°C. The heating time
is generally about 8 to 20 minutes, preferably 8 to 15 minutes,
and more preferably 8 to 11 minutes.
[0082]

There are no limitations on the heat source for heat-
baking. For example, usable are hot water, steam, electric heater,
gas oven, and the like that use combustion heat; far-infrared ray,
infrared ray, microwave, high frequency, Jeoule heat, and other
various heal sources.

{0083}

In the present invention, the dough comprising soybeans,
a starch, and a pregelatinized starch is swollen by baking,
thereby providing a puffy, rounded, three-dimensional hollow
confectionery having a hollow in the centexr therecf. Baking may
be performed on a single dough sheet formed into a desired shape,
or on two or more superimposed dough sheets. Due to the
containment of soybeans, a starch, and a pregelatinized starch,
the dough for producing the hollow confectionery of the present
invention exhibits excellent swelling by heat treatment to be
turned into a hollow confectionery, even when the dough is a

single sheet. When a hollow confectionery in which an edible
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solid material is placed in the hollow is produced, it is
preferable to bake two superimposed dough sheets.
[0084]
By baking the dough comprising soybeans, a starch, and
5 a pregelatinized starch in the above manner, the resulting hollow
confectionery has sufficient strength, as well as a light,
crunchy texture, and excellent flavor.
[00851
(J) Containment of edible material
10 According to the present invention, the hollow
confectionery produced in the above manner can contain any edible
materials in the hollow. Edible materials can be placed in the
holiow by suitably selecting a device and procedure known in this
technical field. For example, liguid, gel, Jelly, or edible
15 materials that become fluid depending on the temperature control
can be introduced into the hollow through a small hole made in
the shell of the hollow confectionery. Edible so0lid materials can
also be introduced into the hollow by making a hole in the shell
of the hollow confectionery. However, depending on the size of
20 the solid material to be introduced, 1t may be necessary to make
a larger hole, and such a larger hole is difficult to make.
Further, the solid material may leak unless the hole is closed,
and it is not easy to cleose a large hole. For this reason, it is
preferable to introduce the selid material into the hollow
25  without making a hole in the shell.
[0086]

To introduce an edible solid material into the hollow
without making & hole in the shell forming the hollow, for
example, the material to be introduced is covered with dough and

30 then baked. The method of covering the edible solid material with
dough is not particularily limited. For example, the edible solid
material is placed on a single edible dough sheet. and one end of
the sheet is folded so as to wrap the edible solid material., The
dough is then cut out with a forming mold, while the surroundings

35 of the upper and lower sheets are pressed to adhere to each other.



| 1 Conprehensive evaluation 1 3 1 4-- -35- [0093] Table 2 Evaluation item
Point Criterion Swelling Sufficient swelling No swel ling Texture
Crispy, light texture Crunchy, hard texture; or no crunchiness Stickiness

to teeth 5
32
Alternatively, two dough sheets are prepared and superposed so as
to sandwich the edible solid material therebetween. The dough is
then cut out by pressing a forming mold from above, and the
surroundings of the dough are pressed to adhere to each other.

5 Thus, the edible solid material can be covered with the dough. A
hellow confectionery in which an edible solid material is placed
in the hollow can be obtained by baking the edible sclid material
covered with dough, as described above.

{0087]

10 When wrapping the content with dough, flour is
sprinkled on the surface of the dough to be in contact with the
content so that sticking between the inner wall of the hollow
confectionery and the content can be stably prevented after
baking. The flour to be sprinkled is not particularly limited, as

i5 long as the surface of the dough and the content are prevented
from sticking to each other. For example, potato starch, corn
starch, etc., can be used.

{0088]
When a baked confectionery is used as the content, a

20  hollow confectionery in which the baked confectionery is placed
in the hollow can be produced by wrapping dough to be turned into
the baked confectionery afiter baking, with the dough of the
hollow confectionery in the above manner. Since both dough pieces
are viscous and easily stick to each other, in addition to

25 sprinkling flour, the moisture content of the dough of the baked
confectionery as the content is adjusted to a lower level. This
suppresses sticking of the dough pieces to each other. As a
result, the baked confectionery can be separated from the inner
wall of the hollow after baking.

30
Examples
[0089]

The present invention is described below with reference
to specific Test Examples; however, the present invention is not

35 limited thereto.



Does not stick to teeth 1 Easily sticks to teeth Flavor No snell of raw
soybeans, or bitterness 1 Significant snell of raw soybeans, and
bitterness Appearance 5 Significant burning and uneven baki ng, and rough
surface 1 No burning or uneven baking, and snooth surface Strength 5 Not
easi |y broken when picked up, and suffici®ntly strong 1 Fragile and easily
broken, or too hard to chew Return adequacy 5

[00901]

Test Example 1: Production of Hollow Confectionery and Evaluation
thereof
Predetermined amounts of components shown in the upper
5 part of Table 1 below are prepared and mixed. A proper amount of
water is added thereto, and the mixture is kneaded for 10 minutes.
The thus-obtained dough is rolled ocut into a l-mm-thick sheet,
and formed into a circular shape. The dough is then baked in a
gas oven preheated to 200°C for 10 minutes. Thus, hollow
10 confectioneries are produced.
{0091]
The hollow confecticneries obtained as above are
evaluated according to the evaluation criteria shown in Table 2
below. The results are shown in the lower part of Table 1. In
15 Table 1, Formulation No. {12) is a Comparative Example, and the
other formulations are Examples.

[0092]



No change in physical properties after repeated form ng of dough 1 Harder
texture associated wth repeated form ng of dough [0094] 5 Test Exanple 2
(Exanpl e): Production of FbIIOM/Cbnfé%%Tonery Cont ai ni ng Edi ble Solid

Mat eri al The dough of Formul ation No. (4) produced in Test
Exanmple 1 is rolled out into a 1-mmthick sheet. Meanwhile, as an edible
solid material to be placed in the hollow, dough for a 10 baked
confectionery as the content is prepared in the foll ow ng nanner.

Predet eLm ned arfoungs|of starting] npterials shown ijn Table 3 are prepared.
After the powder sTiagtiing | material s are nmxedmwiter|i s added thereto and
kneaded. [0095] | +36- |Table 3 Baked! conf ectii onery] as content Soybean
powder (g) 80 Starchi(g)
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10 Pregel atinized starch (g) 5 Pregelatinized nodified starch (g) 5 Flavor
conponent (g) Water (m) Proper anount 69 [0096] The obtai ned dough for
an edible solid nmaterial (0.1 g) 5is cut and rolled into a ball, which is
used as the dough for a baked confectionery as the content. Starch is
sprinkled on the first dough sheet produ¢®d, and two dough balls are placed
in the center of the sheet. Then, another sem circul ar dough sheet is put
thereon sol889%b sandwich the dough balls for baked 10 confectioneries, and

the two shegfs.af e superinposed on each other. A semicircular nmold is

pressed fFOm th\\lﬂ on fhn chnnfc to-cut-—out the dcu%h ‘v"vhi | e pressi nn th
rj

circunfernﬁﬁﬁﬂlﬁ¢lpﬁplﬁﬁﬂp Pﬂﬁﬂtlnmpr dough-she _Lomeaghmthar
The resul taptiisapaked in a gas VB rcdiesit BHeHBLBDOC for 10 minutes
15[ 0097] The appear anco ofwelddngesul ting hol | ow conf ect i oner
is a puffyT &gunded shape, | as 5w thCrimpyhollligivt coeterte oneri es obt ai ned
Test Exanpl “fowever, the ediblersaliy] marar t@ktise prasent crandhimess
hol | ow, andtackaiddd NG, SOUND 65 NBedYhothaking 29 themol T ow

confecti ohgpyen!t 1S therepy gOﬂTlﬁ£§¥i§ly%ickgetngégﬁisOIId material i's

i ndependentty—present—i-n—tfre—hot C cti-o y | ]
freely. T1§lshell of the h Hé‘"\/ Cat el Of o S%&%'ﬂsb %ﬁ Bltﬁ?tﬁ)é %

confilmtl ¥Y85ence of two barl?l$¥§rﬁéﬁ 8W?%¥t?%ﬁ§?f§?yPﬁ8P§ln
25[ 0098] -Ee»SLwEX.a[Ipl.ﬁew&_@Exarrpl P) HhRNESiSan of  Hol l.ow Confectionery
a

Cont ai ni ng Paper As with Test sEx n%%%ﬁ%f1QQ%§ BUGEH ST D ARARVAR] BAKNS .

and rough surface

¢

-

Appearance 1 No burning or uneven baking, and smooth
surface
5 Not easily broken when picked up, and
sufficiently strong
Strength 1 Fragile and easily broken, or too hard
to chew
5 No change in physical properties after

repeated forming of dough
Harder texture asgsociated with repeated
forming of dough

Return adequacy

[0094]
5 Test Example 2 (Example): Production of Hollow Confectionery
Containing Edible Sclid Material
The dough of Formulation No. (4) produced in Test
Example 1 is rolled out into a l-mm-thick sheet. Meanwhile, as an
edible solid material to be placed in the hollow, dough for a
10 baked confectionery as the content is prepared in the following
manner. Predetermined amounts of starting materials shown in
Table 3 are prepared. After the powder starting materials are
mixed, water is added thereto and kneaded.
[0085]



(1) isrolled out into a 1-mthick sheet, and foiiited into a -37-

sem circular shape. Starch is sprinkled on the surface of the dough, and a
f ol ded cooking paper piece (5 cmx 5 cm is placed in the center of the
dough. Anot her dough sheet forned into a sem circular shape is put thereon,
and both dough sheets are 5 pressed to aglhiere to each other. The resultant
is baked in a gas oven preheated to 200C for 10 m nutes. [0099]

The t hus- obehifaed hol | ow confectionery is sufficiently swollen, and had a

sem ci rcular;—pufiy, tThree-di nensional shapegakgdwgggggg%ioﬂgﬁ?ythe hol | ow
[

confectionery is broken, tThe-paper_piece appeared,d hesgpy and iis easily

t aken out rgeCAN }n% paperpiece and shiett-are separgted:{0100] Test
Exanpl e 4 é kangféi: rrozggtion of %bllom;(brfection%f“ and—15—+&val uati on
Ther eof are ) _\.n—Formul-ati-on-Nos. (-5)—and—{6) St TestEx nple 1, the
st ar ches, Foafeiabinkzad. gdarch, &b atinized. starches 2and pregellatini zed

modi fi ed sPAPEREALINIAesd oS Ehp@re-asiatt A8y used in cBnbinatiaonlto produce
hol | ow conféavoonesnimmnent e same 20 nmanner as Pirap¥esam@xdipl e (1. The
starches, | #ater (mly) be used singly or in canbination.690101] The resulting
hol | ow confectioneries are excellent, alnost simlar to Test Exanple 1,
al t hough they have slightly 25 different textures, physical properties, and
ot her propéPbPes, depending on the conbination of starches, etc. [0102]
Starch Cassava star Cli, s QIR0 BUBHCRox A€ SAIAEC o1 AR Al 30CH: gpago
starch, sweet potato starch, potato“starch, corn starch, waxy corn starch
hi gh- anyl ode cot namsd arcdiedbiatken sl clwhliichuss rostd stsartble dhugle pot &t o
gtg[gﬂ’[ggggfgﬁagoﬁ G n 397 4K 080, FALCH skl INCY PEAR: R ALL N, 3R Pea
first dough sheet produced, and two dough balls are placed in the

center of the sheet. Then, another semicircular dough sheet is
put thereon so as to sandwich the dough balls for baked

10 confectioneries, and the two sheets are superimposed on each
other. A semicircular mold is pressed from above on the sheets to
cut out the dough, while pressing the circumferences of the upper
and lower dough sheets to adhere to each other. The resultant is
baked in a gas oven preheated to 200°C for 10 minutes.

15 [0097]

The appearance of the resuliing hollow confectionery is

a puffy, rounded shape, as with the hollow confectioneries
obtained in Test Example 1: however, the edible solid material is
present in the hollow, and a rattling sound is made by shaking

20 the hollow confectionery. It is thereby confirmed that the edible
golid material is independently present in the hollow
confectionery, and is able toc roll freely. The shell of the
hollow confecticonery is opened with a knife to confirm the
presence of two ball-like baked confectioneries therein.

25 f0098]
Test Example 3 (Example): Production of Heollow Confectionery
Containing Paper

As with Test Example 2, the dough of Formulation No.

(1) is rolled out into a l-mm-thick sheet, and formed into a



35 Modified starch - 38 - Acetylated distarch adi pate, acetylated distarch
phosphat e, acetyl ated oxi di zed starch, starch sodi um octenyl succinate,
starch acetate, oxidized starch, hydroxypropyl starch hydroxypropyl

di starch phosphat e, phosphated di starch phosphate, 5 nonostarch phosphate,
and distarch phosphate [0104] Pregel atingzed starch

Pregel ati ni zed cassava starch, pregel atinized arrow oot starch,

pr egel at i nezeidcuwhivlapehape - stHragiehpiegepriikiicfednr the IQ-&acr off, the
pregel atini wh, st.argh I | atinized. o, .St ar ge) at4.hi zed
sweet pot atdégglflar%rgéparé%é gfii ﬁ?@gﬁ’%ﬁa@t@% g%%?%#?p&e%?af%ﬁi%e%glcao%reﬁi
starch, pregeta¢icemed wixyheodougi ar shotipregeliugh shzet hoglednyltose corn
starch, pregelatinized bracken starch, pregel atini.zed |otus rpot starch,
or egel At | nEYBUCHERY 5 WERR T ar'ch, T5PEBr acThi 2od AP SBERR® st ch,
pregel ai i npzeds&d dneyadiean sbacsth @EnEregel atdsnilzedtpea wdierTin Q1654
Pregel atini zed nodi fied starch Pregel atinized nodified cassava starch,
pregel ati nPY&8 PYehRRfSS @ PP dwieat 18t BEekteSr egel ati ni zed nodified white
potato stamggbopregel atinized nodified rice starch, pregelatinized nodified

wheat starch, pregel atinized nodified sago starch, pregelatinized nodified
sweet potato starch, ThPefRrat1PHiAEgInbat 9 FPBELLIOBERY ch® prddeicaerhi ¥ ed

modi fied cQyB1$EAT Cdhd 4dPaeeehati Ahzed mpdib| oy LR s3bRALahape ..
pregel atini zed nodi fi ed hi gh-anyl ose corn starch, pregelatinized nodified

br ackeh? st HPEROVRF egdiedt ithiez Bl Ao $4TE@At40USTY obt 15t h fhegerery ni zed
modi fied migg Qeé%‘p?&:?ééfbch peegel atd nized aedi fied, adaulje 8888 BhaNGber
zeg nodi f1 ed Ki 3

pregel ati ni ney bean starch and 30 pregelatinized nodified
pea starchpieg8e-a@l NS | @rai repjprated.

[0100]
Test Example 4 (Example}: Production of Hollow Confectionery and
15 Evaluation Thereof
In Formulation Nos. (5) and {6) of Test Example 1, the
starches, modified starches, pregelatinized starches., and
pregelatinized modified starches listed below are suitably used
in combination to produce hollow confectioneries in the same
20 manner as in Test Example 1. The starches, etc., may be used
singly or in combination.
[0101}
The resulting hollow confectioneries are excellent,
almost similar to Test Example 1, although they have slightly
25 different textures, physical properties, and other properties,
depending on the combination of starches, etc.
[0102]
Starch
Cassava starch, arrowroot starch, rice starch, wheat
30 starch, sago starch, sweet potato starch, potato starch, corn
starch, waxy corn starch, high-amylose corn starch, bracken
starch, lotus root starch, white potato starch, mung bean starch,
adzuki bean starch, kidney bean starch, and pea starch
[0103]
35 Modified starch




A hol | ow confectionery obtai ned by baki ng dough conprising soybeans, a
starch, and a pregelatinized starch. 5[ d aim2] The holl ow confectionery
according to claim1l, wherein the proportion of soybeans is 1 to 80 parts
by wei ght per 100 parts by weight of dough, on a dry weight basis. [Claim
3] 10The hol |l ow confectionery according-8®%-claim 1l or 2, wherein the
soybeans are in the formof a powder or paste. [C aim4] The
hol | ow conf ect i oner yAggtnkafiaty digtangh omdiites| acatyiated J1sPEchi n t he
proportion | af il t ' 5 r | per 100
parts by mgggﬁyﬁ%g'd%dfﬁﬁggeg %'Efyiﬁ\/\Zilg'l‘l%lgE;tJt Egg%i S. I%%a%%dg%ﬂm@égg{yl The
hol | ow confectiomes y sfeaohdangtate amgidigedf sthadng Wdrexgpropet eitmriche

pregel ati ni C ' Q..preqgel at i ni i_fi S Claim
3 8o R T Sac Lo A e gt Shihace’ 11 1
5, whi c¢h hasnastanttenthdsphtihe, hatd oli.staCichi phddpi2BEhe hol | ow confectionery
accordi ng t[BlglL?i m 6, wherein the content is an edible solid material.

[ Cl ai m 8] The hol | ow confectionery according to claim6 or 7,
wherei n t heregal&ninisdametabtr in the hollow 30[C aim9] A

met hod for producing_a holl ow confectionery conprising. the steps of:

(1) preparing dough EORPFTIFHY ZGYFasRAEva ﬁ%h?rﬁﬂgl%tﬁbﬁéf &TRFZ Yt
starch; andt3bér) paddaatiRgzd@ug@ite potato starch, pregelatinized rice

10 starch, pregelatinized wheat starch, pregelatinized sago starch,

pregelatinized sweet potato starch, pregelatinized potato starch,
pregelatinized corn starch, pregelatinized waxy corn starch,
pregelatinized high-amylose corn starch, pregelatinized bracken
starch, pregelatinized lotus root starch, pregelatinized mung

15 bean starch, pregelatinized adzuki bean starch, pregelatinized
kidney bean starch, and pregelatinized pea starch
[0105]

Pregelatinized modified starch

Pregelatinized modified cassava starch, pregelatinized

20 modified arrowroot starch, pregelatinized modified white potato
starch, pregelatinized modified rice starch, pregelatinized
modified wheat starch, pregelatinized modified sago starch,
pregelatinized modified sweet potato starch, pregelatinized
modified potato starch, pregelatinized modified corn starch,

25 pregelatinized modifled waxy corn starch, pregelatinized modified
high-amylose corn starch, pregelatinized modified bracken starch,
pregelatinized modified lotus root starch, pregelatinized
modified mung bean starch, pregelatinized modified adzuki bean
starch, pregelatinized modified kidney bean starch, and

30 pregelatinized modified pea starch



-40- [C ai m 10] The net hod according to claim9, further
conprising the step of formng the dough into a sheet. [Caim11l] 5The

met hod according to claim 10, further conprising the step of superinposing
two dough sheets. [Caim 12] The net hod according to any one of
claims 9 to 11, further conprising the stgep of covering an edible solid

material 10 with the dough sheet.
CLAIMS

[Claim 1]
A hollow confectionery obtained by baking dough
comprising soybeans, a starch, and a pregelatinized starch.
5 [Claim 2]
The hollow confectionery according to claim 1, wherein
the proportion of soybeans is 1 to 80 parts by weight per 100
parts by weight of deugh, on a dry weight basis.
[Claim 3]
i0 The hollow confectionery according to claim 1 or 2,
wherein the soybeans are in the form of a powder or paste.
[Claim 4]
The hollow confectionery according to any one of claims
1 to 3, wherein the proportion of pregelatinized starch is 5 to
15 50 parts by weight per 100 parts by weight of dough, on a dry
weight basis.
[Claim 5]
The hollow confectionery according to any one of claims
1 to 4, wherein the pregelatinized starch contains a
20 pregelatinized modified starch.
[Claim 6]
The hollow confectionery according to any one of claims
1 to 5, which has a content in the hollow.
fClaim 7]
25 The hollow confectionery according to claim 6, wherein
the content is an edible solid material.
[Claim 8]
The hollow confectionery according to claim 6 or 7,
wherein the content is movable in the hollow.
30 [Claim 9]
A method for producing a hollow confectionery
comprising the steps of:
(1} preparing dough comprising soybeans, a starch, and
a pregelatinized starch:; and

35 (2} baking the dough.
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[Claim 10]

The method according to claim 9, further comprising the
step of forming the dough into a sheet.

{Claim 11]

The method according to claim 10, further comprising
the step of superimposing two dough sheets.

[Claim 12]

The method according to any one of claims 9 to 11,
further comprising the step of covering an edible solid material
with the dough sheet,



