- 13 MAY 2005 WO 02/ 39823 PCT/ EPO01/ 13018 PROCESS FOR MOLDI NG LAM NATED CANDY
AND RESULTANT PRODUCTS THEREOF 10 TECHNI CAL FI ELD The preSﬁgb ' vzmgi on
relates to nethods of extruding or nolding candy products M‘Pg v
| am nat ed e wWth a desired texture and the resul t a-GaR oduct s
" having a ?ﬁgi%%%% fl owabl e mass therein. BACKGROUND ART InrHCvi ew%c‘)fog% he
| arge anount of candy consuned by consuners, there is always an interest -
in providing new, different, and unusual candies. A popular type of candy
is |am nated candy pPROCESS FORMOIREYGA:AMINATED GANDYANIRNY | ayers of
alternating materials. The RESUINEANT PRODBUCTS THEREOFi s a result of the
| ami nated structure and the materials used to formthe |am nated
structure. Typically, |am nated candy products 15 consist of |ayers of hard
candy and EECHNICAIREIR . Br fluid such as peanut butter, which is then :

coated w th chocol atg, or ot her coati . A cand oduct with a.l am nated
structdre of hard cihﬁ?reéﬁlghﬁvﬁn%PNg%E@tt%nﬁa’oﬁfgfﬁx af | CanaYy unchy
texture. zﬁ}edﬁaywﬂﬁg QNahinfeAGRas O Wit At @xfire 0 ARTESiRROSMEY, of hard
candy and a fatty. paste or fluid product involves heating candy syrup in a
pr ecooker prodicss having @ stickytigr flewablamasptlieréing t he resul ting candy nass to
produce a viscous material having a | ow -noisture content. Typically, the
noi sture content is about 4-5% The resulting boiled candy nass is

di schar geBACRBIRO @lger and passed through an aeration screw to aerate

t he candy nass. e aerated candy mass is then placed on a steel tenpering
band Wi ch cool s t hn vawdyf theleege ameund 9 earidycgnsumgthneonsumers; ther¢iist t he
candy mass,rennins, pl | o 2D ted nd ss,.i s t hen.sheeted and

t he candy %‘H%yeﬁanl 1§1t‘ %)%?’gh&’v\\'nl cﬁﬁg gﬁa@‘?ﬁe?% aflgslp ‘3’/%%?%’[%%%3' ‘I%QSE _'gf'/rglsq’gf’gf atty

past e and cardpisdameditetlcandy peeiuse. iﬁi@h@dandfytﬂiodlﬁwdﬂsi@f sPabeflaybiseh
reusabl e products from_previous candy bar form ng operations. ‘

( ) ns. . -
Al t er nat i \AlFTRatipgsateriplsly Thiegture gh thecagdy prodpetds aresyltod the laminated erpgtuges
coated w tﬂp{m : ar ol t 3 %gﬂ;] ]
-~ m xture o%g?a y;%gl?s%éel&g%&?gf\?oélg T%&%ﬁ?ﬁ%f @n%’?% rra%gd.g%# flg? (th;llds :
- past elbs tchasisirafllbyats ofihardichsdyt dnd o fajiypaste dr fhusksrch@a pdanutbstenymthichnis theen
| ayers. The plasti.c s is,then.sheeted.and .cut into indjwvidual b ... The
wht e sysEERER St P R RSt R RE P Bty il & Sugted sEbfupe SE e e
Wi t h ChoC @hidParidl a Ritfy§faste?ilid Benerally has a crunchy texture. . | |

The convéntiona_l_proccss for producing a laminated product of hard cé.ndy_

and a fatty paste or fluid product involves heating candy syrup in a precooker to form a |
" 20 candy mass and boiling the'result_ing candy mass to produce a viscous material having alow -
moisture co_nteht. Typically, the r-ndis"turé‘ content is about 4-5%. The resulting boiled
candy mass 1s 'di_scharged from the boo_ker and péssed through an aeration screw to aerate
_ 'th_e‘candy' 1ﬁas’s, The aerated candy ixiass is then pia@:cd on a steel tempering band which -
~ cools thé‘caﬁdy mass to a specified terfxpetaturq 'sﬁch that the candy mass fet_nains pliable.
25  The aerated cahdy mass is then sheeted and the candy sheet is coated with a layer of fatty”
 paste. - The 1ayér of fatty péste and aerated candy may be sprinkled with rework prepared
from ,reuSablc"produ'cts from previous candy bar forming operations. Altérnatively, the
candy sheet can be sprinkled With rework’ibefore it is coated with the fatty paste or the
| candy sheet can be coated with a mixture of f:itty paste and rework. The layer of candy
30 : mass aﬁd fatty pasfe is then rolled onto itself to givé a thicker candy mass with more layers.
The plastic mass is then sheeted and cut into individual bars. The whole systexﬁ is
'coint'inuous. The resulting .cémdy bar centers can be coated with chocolate or other coatings
to pfoduce the final candy product. An example of this process is disclosed in U.S. Patent -
Nos. 4,679,496, 4,778,685 and 4,85 8,524. Due to the ;'olling, it is only possible to prepare
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to produce the final candy product. An exanple of this process.,is osed
in US. Patent Nos. 4,679,496, 4,778,685 and 4, 858, 524. Due k3 M%Z
rolling, it is only possible to prepare -1 1 3 MAY 2005 WO 02/ 39823

PCT/ EPO1MiB0A&skan nat ed candy products wherein one of thePCEERNIBIES IS a
hard candy. If one of the materials is not a hard candy mass the two
materials would sinply fl ow together when they are rolled and a | am nat ed
structure woul d not _be obt ai ned U. S. Patent . 5,437,879 discloses a

mul ti - aymmdeqanﬁ}g PERivcSVhereiaane qféhﬁl@etepélﬁ is 7 hardAgndy.- If&y@rcﬁahq; hewi ng

gum conpris t na |

and at Ieggagé% %lg@izarh%&a&ﬁp rot)tﬁ W ggerl{] ec‘?o%lﬁgﬁ%%lgq‘ g%@gglné lﬂg)eg'hed
bet ween taﬁmeumammmmmmmafe obtaifdni ng gum COWDOSI tion.
Patent No. 4,911,937 djscloses a chewabl e, peel abl e nougat candy

conprising at |east Ywo PaiepbNe. 61437@7%élSCiVﬁ@%@mﬁltéE’Uﬁfeﬂa’Péwg%ﬂgb@wﬂ@

compouha CoRERib” ThO pAfh e R cuBhoDer Tels bV BRI B9Riord o o1

coext r udi e]gewmgl dim bempositon eadlatlead vaé layed bfa kyhopliilio dofestictityy Bel draam

truffle, fondant, caranel, toffee, bl ancmange marshmallow aer ated

chocol at esanssyiched bqtmee%ﬂ@aa*réea%mn@tm@rég 2 CHpIng VIR EIBPettieRs. The
food products are c h e i de by
" side one after the o her ﬁ 7522923?;'8{%%% h%%ﬁ%é*’éeﬂ% gﬁﬁ@;@: %‘gf

4, 542, 028cempeikinges I@scmmayefs of hongat whegsih eachilayeradmpugatiingeparable from the
rrul t |f| icity of superl nposed extruded | ayers of extrudable confectionery
mat eri®al . adjpeent nopge, y%@Yéhggﬁ@HBSlE%Pgéf’P’Bﬂ@Hd Gp2tiBE; al such as a fat

based conf ection MalGK i p h?pﬁ@aﬁdlfﬁ&'fﬁﬁ’?@ &E&BE&& axﬁé‘t%&ogéoé%éidﬂfge”
aerated confectionery su I ce eam U No

di scl osesmmiti-dpparedifoos ﬁroduqhsaKl‘hﬁgfmdlmmddcmayeHe jani dax&lg,d‘sndm,scamms, :
Pat ent No. , 234 disclgses,a cri cooki e or ,.sandw ch
e br odintiEes ABRERANS P HRaleRe aFr R ogalls, b B cfra s S BB e
outer cr, u&gasle%a&s THE FSod/probcts a&%@ﬁﬁl@deuqmo@ differeht chiahngiss of the
outer layers. Canadi an Patent Application No. 2,187,940 discloses a

mul t i 15ay enrrategedleride bx@dpml% P«ﬁq the othentn d@ﬁm éh@énmnpéahmebonponent of
mousse, cream jell %?g? 5\? §$8 @% 85"? co%)p% ﬁe frwkén c@nigémﬁ]' c%li!r?ﬁi'?smga

sterilized |ayer of
 multiplicity of supenmposed extruded layers of extrudable confectionery matenal Thin

layers of a second confectionery matenal such as a fat based confection material are '
interleaved between layers of a frozén aerated confectionery such as ice cream.

20 US Pafent No. 4,651,635 discloses an apparatus for makmg mu]ﬁ-lajrered
folded pastries. o |

U.S. Patent No. 5,500,234 dlscloses a cnspy multi-layered cookie or -
~ sandwich like product wherein intermediate filler material may be used between the outer
crispy or cookie layers without degradation of the crispiness Qf th_e outer layers.

25 _ Canadian Patent Application No. 2,187,940 diScldses a mulfilayer 'diessert
comprising at least one heat treated component of mousse, cream, jel_ly, and/ors_at_lée_ th,af is
coated with a continuous sterilized layer of fat coating or chocolate: | )

| v There is a need, however, for new laminated candy products that have _
unique texture and mouth feel and provide a unique eating se.nsaﬁ.on.f In p‘articular, itvis

30  desired to be able to prepare a laminated candy product haﬁng a flowable or sticky mass

thérein, parti_cularly 'on_e that has a reduced or eliminated tendency to stick to its packaging.



" a reduced or

- There is a need, however, for new | am nated candy products that have
uni que texture and mouth feel and provide a uni que eating senkdt M&h.200%
particular, it is 30 desired to be able to prepare a | am nated-candy _
product hayi < | owabl e or sticky mass therein, particul Lhat has

; W’dﬁ%)?%%f nated tendency to stick to its packagi ngﬁ@%&%S WO
02/ 39823 PCT/ EPO1/ 13048 SUMVARY OF THE 1 NVENTI ON The present invention '
relates to a | am nated edi bl e product conprising a plurality of strips
| ayer ed upgUMBARVIOE THEMNVENTIONCh strip conprises at |east one first
fluid material interleaved between at |east tw |ayers of a second,

di fferent fluid materfhg presephinyeniiemyslatesctoy lgmmtmﬁ/mbblpmodwct eomyprisingla

terial, ' id,nmaterial fl .at .t t but
ol 1 i 1 es PRy DEbIBIRAT wian n Rl Boreln TP ooBipsty §TRl oY B nor
t he secondfifdungtefial BXéridavedb@wtan at 16adt So T%Es oflabeOBiR], ANRSGE TR nittedifast
sone of the strips conprise a-single first fluid material encased within a

second ¥ | uwhickegosaplefiely sumounis the first fluid materéal; wherpin thescoond flvidwmgtenial/ Hows

i abl e thickness or. ity of, first fluid materials a b
brovi deq bagearppRya B 1yticat el Bpriatd A nFe? ik st oyt Sfa
enbodi Ment nér tk YecUndiui@ natérias is 4 hatd@an® Shés2 I8 o emPbaim &R dt 1eRR SHRBBHIIRE

| ayers of second fluid material. The plurality of strips may be | ayered
upon -eachstoipheempyse »ingleHirshiiwdunaternalencasgd sndiabenvnddivid matesiak (Thefgsthay

be | ayered e . by . The

I nvent i ong SO ?‘g’rqg{‘é‘gh?%hg%n@fﬁ%"% 0 a%ﬁbgcljﬁ%i_cﬁ%sts?f‘%%é&e@%%%%m]%ﬁrb%ﬁct
conprilg ngmdy peprdvidel betweeas thedhyds pr thedbédnd Mifid rakgiala first plurality of
| ayers of at ~.least _one first fluid materjal inter]eaved between a_second

plurality of layers & apotberesphpdiment aplugaliby phtirst fuid materials gre pragided

t enper at ur |Gl f | By ' 0 8 ' : i on
of Lo 11 v 0 ey B e iy Rl MR ALAKE oF b A7 PR R 720
mat eri al teachotharttd forathepsodist enld, ih enp embodimenOtiee sifips imaylbeisferad ypon each

- features. o ttlis er otdistnenhzfof JAhe ipvention is that neither the first
fluid mat eP'PE 27820 rodemg HRIPETSMAEE | 41 of the | am nat ed edible
produgts: i's a hard cahd¥nvEafsa alsh 2é18fed i ¥ metlod STpeédiRe: PfantiRfed bdible f1 Ui d
material and the second fluid nmaterial has a noisture content of greater
t han aboutpredpecemprising dappsjling imeachaof aglerality fanolds a fastalnrality of layers of at

cont oct T orgy PpEarE mif sl BRE SO Sh AR o Ul

second f |l Lmhdd mdterialahat flowd dtiofe temperature but solidifies at a lower temperature; and

, coaﬁﬁg a portion of the first and second plurality of layers in each inold with an edible
20  material to form the laminated edible product. | |
| | One of the beneficial features of this embodiment of the invenﬁon is that
neither the first fluid material n;jr the second fluid material of the laminated edible product -
isa hard candy mass. Preférably, at Iéast one of the first fluid material’and thé second fluid
m_éteﬁal has a moisture con_tént of greater than about 7 percent by weight. The second ﬂujd
25 m‘atériél advantageously comprises a fat-based éohfectionery material, sugar based
confeétionéry paste, or both. | ' B | |
‘ If désired, tlie'ediblé material can be the second fluid material. In this
embodiment, the second fluid material can be chocolate, a compound coating, or both.
» Thus, when the edible material is. at least one choéolate, it can be arranged so that it
30 completely surrounds and encépsulates the first fluid material, thus preventihg' the first fluid -
o material ﬁom coming in cén_tact with the packaging material for the product. ‘This enables

the first fluid material to be a relatively sticky material such as jelly, and yet the product
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enbodi nent, the second fluid material can be chocol ate, a conpound coati ng,
or both. Thus, when the edible material is at |east one choclhtMiy pgfscan
be arranged so that it 30 conpletely surrounds and encapsul ates the first.
flui d matwo @/39813hus preventing the first fluid material fpoIvErONs0Ig i n
contact with the packaging material for the product. This enables the
first fluid material to be, a relatively sticky material such as jelly, and
yet the product 1 3 MAY 2005 WO 02/ 39823 PCT/ EP01/13048 will not stick to a
wr apper unwé neitickte adgiapper undst amhient Goanditions) i This isdfaeilitated by seleetingthe

second fluid Fja one idifies at a t e of about
30C. Yet a?FSPﬁ@&]euﬁ#fﬁlS[‘? E‘{e"%f’“‘iﬁ‘&%"r‘.@&? af f teripatatyre ofga@éufgén 1at ed edi bl e
product conpri sing ayrétuﬁadhewmeadﬁehtmhém maeseamnﬁme&edwre'n
each strip 5 conprises at least one first fluid material conprising a
sticky or wmducttdompmng aplurality of stripis dayerest upomteach othef, whereineach staipout 7
wei ght percent, an ers of a.'secon | ff ent fluid -

mat ori & - vArBRrises Ableartaty Tt MG mavH pompeRinea kY pr Howableimiss having &
wher ei n t Rgofdhirs ottt @quéaet h@éutlﬁwelgﬁtelfér&av Gld bzfttléé‘ﬁ?ﬁvo ﬂﬁre%tofa! RR5hd,t WO

| ayers of the second fluid, which sefond fldid flows at one tenperature
but sol i di diffesentfluidamaternial wthmlxmmlaﬂebr sumun@and,emmmn/ﬁmtﬂurdmatedmhl gned

that it I nf I
iher o nei tWarep e i apa peria iftoleers FApT ok ek i a5 rRPE P e
hard candifyigehich Se6orkt fIGHAGWs At IAhSerTMESLIEABLAies 3NY ld%l?éi‘— t gbx%hﬂ

caranel , fondant, paste, 1liquid, or a conbination thereof
embodil@e ntAgalm %le imventionds designedisodhatst cap in¢lude 2 wade Baripty af emnfmcstew e

For Ty el i e e S At el ot PicPhd FRL BB Bia i ccs

one or nDr@ndyMmedssisi ons. Typical inclusions conpri se cereal s, grains,. nuts,
fruit pieces, jelly pieces, wafer, cookie, biscuit, candy, or conbi nati ons
thereof, and they haVhe stickyrliowsble mass ean by ane®f jely, saremelfondanippaste, .

I'-nches t e

superi rrpose'ﬁJ ‘?fg"ér? "Jag?ac 5%%1%?%8? ﬁp&&dgng%gﬁgggw?ﬁ P"g‘%‘% e%ﬁ&f&ﬂg te 2
each. 16t hegreater moistird eontent gmredmcedlmlﬁs na:htemr dﬂugeuy sheeferatily ammcmakm/e
a thickness _of ,about, 1/100. Jinch to 1 —and . advant ageously, about 2
o D00 ORI AT Sl R nf et Prdekond Bl oo als ZoRppTAG SRR R,

content | SndEdhe! TYPe iabRiviond cURbAN chOIIE Wins, HiR, hﬁﬁgﬁe&ﬁ P pidcaposed

strips 25 preferably has an overall thicknéss of about 01 to 4 |nches
wafer, cookie, biscuit, candy, or combinations thereof, and they have a preferred size of

about 0.02 mches to 0.25 mches
20 Also, the first and second layers in the produut can be supefmposed upon
| each other or may dlsposed at any angle relative to each other to prov1de designs in the final
product. These strips may have a thickness of about 1/ 100 inch to 1/8 inch, and
advantageously, about 2 to 500 strips are supenmposed to form the product and the
~ moisture content is greater than about 8 weight percent. The layer of supenmposed strips
25  preferably has an overall thickness of about 0. 01 to 4 inches. _

.Another and advantageous embodiment of the laminafed edible product of
the invention comprises a plurahty of stnps layered upon each other, wherem each stnp
comprises at least one first fluid material comprising a sticky or ﬂowable mass having a
Brix content of less than about 83 percent and at least two layers of a second different:

‘301 fluid material which rcompletely surrounds and encases the first fluid material,. The first
- fluid material is interleaved between the at least two layers of the second fluid, which

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



- . Anot her and advant ageous enbodi nent of the |am nated edi bl e product of

the invention conprises. a plurality of strips |ayered upon fglc?@gt .
wherein each strip conprises at least one first fluid mater ' si ng

a stlcky 54/ | e mass having a Brix content of |ess ”i%‘hﬁ@
" percent; and at  Teast two layers of a second, different 30 materl al
whi ch conpl etely surrounds and encases the f| rst. fluid material,.. The

first fluid material is interleaved between the at |east two |ayers of the

d fl ' t lidifi
| ower "L ThG st TRASRACAY b oy bRy T B s RATE G gy malt ' 1 11 5
PCT/ EPQO / 1 Bo=ferabby, thecBrik lvenfent stlessithirchboat 28 percemor t he second fluid

material is a hard candy mass. Preferably, the Brix content is |ess than
about 78 percent. DETAILED DESCRIPTICN CF THE PREFERRED EVMBODI MENTS 5 The

present i n@'g Aﬁﬂaﬁﬁﬁqﬁﬁiﬁ wherein a
strip of a [

r of a second

fluid material is | aﬂﬁrmdssnnmv@mmi 1s|du$eﬂeﬂ to Iltmhaﬂeﬂﬁdﬂﬁdpmduﬁlvehﬂémwt
of this enbodi nent consu%s of thin | ayers of alterpating materials,

wher ei n neffiRSH afigaghong sgﬂﬂldﬂﬂ?tﬂﬂ@eﬁﬂ%seﬁfﬂ%é‘laYPhﬁfﬁ"&QEﬁﬂWq'n%Wbﬁ al so
relates toj e}eﬁrahnrlﬂ@%?n@g'fb‘rﬁe PeanﬂHt% clifbfd %i%liﬂ& o"i‘ﬂu;Qmeélin?én't {:Qﬁs?gts ?f flahS

| ayer ed upo eac her, Wwherein eac stri’p conprises at least-one firs
fluid mat ethialayers effdlieavtiohghnitesals, wherémamithénmathngles 8 hafd candy amissl,

different fluid materjal which co et el surrounds first fluid,.
material : wherein t hdPEQIEsHt ﬂvﬁ?tbo%f‘bﬁ‘qléﬁtplac}&g’maﬁ ‘?ﬂi‘éleﬁ’é t 0% gt

sol i di {§ eSpRtalfty bwﬁi@?tlsymsd @ﬁdﬂé‘acﬁ%@he? ShdIEh etaH?stEb rcahghkw 4 éé%& &hd ﬁist nor

t he second flurd mat hard candy nass. | ment, -at
| east sonefluid miterighntaricaped betwpcn atdeast Lwcm teyersfaf rasstecdndu dtffmtélmdxma@nais ed

0 AR B o AT o

i ncl ude . magoreRéfipéranee bubdolidificrat atlower tBﬁxb@xfahﬁé snd Wigee e fei Hlrmartar i al
Is a hard candy mass. .The stri ps may be | ayered upon each other at an

angl e to feerthe Becoadifivid magertd e hard camhiemessa Ip Haik embogiment, 2 naskbdnenof the '
that the p&ﬁé&&lﬂﬁﬁse}%ng% fidl. ﬁ!u)i mﬁéﬁ?ﬁ%k%e&%&ﬁn { 43R4 klg.ﬂd Gt ﬂ‘Jt ﬁf | ow:
e pr oduc

out of "th yers- an nMessy appearing pr ( or dn
has | ess ofhetflist fhrid neatéridin d&ssmpdlaylnavhasranaiyle tidelmess. STloy/ Ixndnhtedadibiden

t he | am nat edq produc s nol ded |t c advanta"eou i nglude a first

mat erial PrQaE‘H caq 1 \é& CL‘H aligmappg, ?ﬂ’é‘WQFe"\’/PE’é%I"?‘?""B@déﬁse

the coati nghr@caif AR, The strips may be layered upon each_other at an angle to form the edible
pxoduqt.‘v

(

20 - One drawback to mass lamination is that the paste must set up falrly
promptly after formatlon or it w111 flow out of the layers and produce a more messy-
appearing product or one that has less of the paste than desired. It has now be¢n discovered
that when the laminated pfodu’ct is molded it can advantageously include a first matérial,
such as the paste, having 31gruﬁcant1y lower viscosity because the coating or second

25  material contains the first material within the mold until the product is set properly.

" By "strip" is meant one or more ﬂu1d materials that _are slm_ultaneously '

* .. discharged from a coaxial die to form a product stream whéreip one or more first fluid
'materials is encased between a second fluid material. Preferably, the one or more first fluid
‘materials is completely surroundéd by the second fluid material. ‘The second fluid material

30  completely surrounding the first fluid material(s) is accomplished by using a coaxial die

- with two 61' more concentric oval shaped exit ports, wherein the inner exit porfs discharge
- the one or more first fluid mateﬂal(s) énd the outer exit poft discharges the_second fluid |

material. By having the second fluid material completely surround the first fluid material

-5.



25 material contains the first material within the nold until the product
Is set properly. By "strip" is neant one or nore fluid nateiicflr%\{tZ@E]are
simul taneously discharged froma coaxial die to forma prodd r
wherein omeoasdre first fluid materials is encased bet we®ATEPSEEOH f| ui d .
material. Preferably, the one or nore first fluid materials is conpletely
surrounded by the second fluid material. The second fluid nmaterial 30
conpl etely surrounding the first fluid materi alés) i s acconplished by using
a coaxi al afivantageQusly igapreyesthe antegmlyaithe laminate byeduging the abjltyrafi n
t he i nner gexi . |.SG [.e £ s ui ter i S),.and
the outer t§§3< ﬁ“g@‘;‘{l ﬁ:@?ésrga%g?égge ﬁ]ﬁ;&v ggﬁ%n 1Y %{eh r‘?%{l %tﬁdl-eall.ﬂd%?’ ﬁg\i}%\éétth%
second f | wedonthflaid rhtetiolgumpletely suifovad te fikeflfid mhtefihlik & poatible talmalke 1 3
MAY: 2005 WO 02/ 39823 PCT/ EP01/ 13048 advant ageously inproves the integrity
of the | anrminated sryctiwes Wathypaterals that grevieushinequld fotdhe carphined fosformia,i d
materi @l t w out of the lam nated structure. |Indeed, by having
t he s§con1 a%u(?ddﬁn‘%{t&érrgl al conpletely surround the first fluid material it
~is possible to nmake Id theilaraimcedsddible prodast of thb infRhtion eeSfirshliid R steH Aaldy
could not be conmbined to forma 5 | amnated structure. In the | am nated

edi bl e pr dBesgcopd fiupd atersither 63t basrd gonfestionenyicgating ey 3 sysas hasedicnaiostionery

fluid iLih Ly ' - Q[ .
e S Ui R (RSP SRR M RS i,
fluid mat gréfetably,ehelfifst and séconiiilved nfategiabablisually log téxittirally distingeishatiefdrui d

material are visually or texturally distinguishable; or 10 both. The
secondOf | bothr-naterial can be a fluid at one tenmperature and a solid at a

| ower tenperature. | ' mﬂﬂin % ' Egﬁ]%; |, & §:H.:50l i d
at tenperatures of ’P%ésigct%ﬂgn a O??ﬁ%@%ﬂé?ﬁg’ﬁ@é{%wﬁ% e |dﬁl)llae?épo'rilo t}?ts,
t he | am ndower temperdturee In thisembbdinmed, theisdcoad finidunatetiatiisct sobidet tanaghdrytures

wi t hout having to- refrij e, the final ,product. 5.Furtherpore, it is
Cypi cal |y Stherd cibaoyt S8 Sortns Finthita saPLEPDiche, B liieted EROke 51 nes

cont ai ner yfinfathed98 ithd ffallprodict pATRMABESAIRIR Evihg O refrigttatethe BhBroduct.
container to mai'ntain the | am nated Shape. Preferably, the layers of the

| ami n&$ ed Farthexneresit i &pirally yapegesssrg to foym the lanpinsted stragiescin aonprar other

"coating" s, meant.a ch f 0 d_coating. = 20. . Th J m-
- ehocol ot SPneeR Bt o Epae ik lalin e AR I 2 SRR oL her sfRintb D hEtoMin e o
suf fi ci enfarhihatedpaps Pedrably, thadiyerasiihe ManiaatedstruSluré abinot sipardiat es

By "fat based confectionery "coating" is meant a chocolate or 2 compound

’

-
-

coating. _

20,- | _ The term "chocolate" as used herein means any confectionery product
having qualities sufficient to impart chocolate taste and character. Suitable chocolates
include, but are not limited to, sweét _éhocolate, milk choco'latc;, buttermilk chocolate, -
b‘ittersweet chocolate and chocolates as defined in 21 CFR. $§163. Chocolate also includes

 other mate'rial_s,- éuch as compound Coaﬁngs, that have a chocolate flavor and perform as a

35 chocolate analogue or a chocolate substitute. , | '

' _ | ‘ . The term ‘_'compoim_d coating" as used herein means any confec'tioﬁery
pfoduct based on vegetable fat. In addition .to vegetable fat the confectionery coatings
typically contaili sugar; flavorings such as Vcocoa solids, peénut solids, and other natural or
aﬁiﬁcial flavors; emulsifiers; coloring agents; and bptiona]ly milk solids. As noted .above,

30 some compound coatings closely resemble true chocolate, dark or milk. Other compound
coatings, méde from cocoa powder, non-fat milk powder, sugar, and one of the many
' Vegefable fats, may have an appearance resembling dark or milk chocolate, but a texture

thatis qﬁite different. Compound cb_atings also include pastel coatings, which have no
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- include, but are not .limted to, sweet chocolate, mlk chocol ate,

butterm | k chocolate, bittersweet chocolate and chocol ates hs NAYi 2088 in
21 CF.R - 163. Chocolate also includes other materials, such as conpound
. coatingswd fHespipve a chocol ate flavor and performas a %@Tﬁg];gp,pjo@ge

anal ogue or a chocol ate substitute. The term "conpound coating” as used
herei n neans any confectionery product based on vegetable fat. In addition
to. vegetable fat the confectionery coatings typically contain sugar,

fl avori nggocudPoviter GRE Bﬁvéﬂided ToloPPR{IMlavoR, THE coRpaul E&ﬁmg%wh@sle $hari

tificial flavors; emulsifiers; coloring agents; and optionally m] ds.
As noted efBaegrs aeleding, luxmpbhmde@tmmapys cmm,wmdbeptﬂnat buttes, mtdocol at e,
dark or Ik Q er conmpound coatings, nade from cocoa powder, non-fat

m | k powd ll;tte §‘E?é and one of the many vegetable fats, may have an '
appear ance T esenbl.i By g hrba@édaadtkcme aaie@asﬁeantaastu@ém{sedc&mtthaﬁmﬁl& te

different. Conpound coatl n also inclu pastel coatings, which”have no -6
13 MAY 2obrahe1vmoamrs@eaen ehand md%Typm@Hy Mnshm@ohmmﬁsmmgdr badedr s

and flavors.. The compoun can vari et VOIS | Iudlng,
Ut ot | FaHTeaIpTED: SRR fiseb  meent Biay hind e St of polhet Vgt
bUtterSC%ﬁs@dc&YfecﬁbWﬁbﬁéﬁﬂbﬁ&%ﬁﬁ&ééﬁlﬁéé dndThRes. | S Meant a sugar based
candy that has a nmoi sture content than a hard candy. Typically,

t he noi st ure contentB)bﬁlaad eangaimass’sisaneanb aiyehard oardy produeidhaginglzemoisboat 7

Pact oo, oA R APt oo b B B gtk aol S ey WRERSRVRIY. "

har d nﬁndmwé@ﬂ@mnahﬁmnngnmmsture content of about 3 to 5 percent by
wei ght and which is produced by net hods known to 10 those of_ ordinary skill

in the art. Several Sex@abtxamplis ofgpaterials that pan beeombined inprowds alaminated de a

| am nat e I

(second) %ﬁhﬁg%ﬁr‘rﬁvﬁeﬂb@k%’ ﬂh&e%d%\gug%ﬂég%gﬁ% d;‘?mrx]g a“%{%e second
(first) fdhocolateadravdnapound caating 4nd, the ee@ad (first)dhdd miaterinlis @ty cnoupagonut

- paste, ch | ate paste, fat crea caranel, fudge, fl our

based pasfgggaréo’a%v@s%ﬁwngh%ﬁ ehace lat?rﬁ?s;ﬁ%yqrw °5me§-4w=t¥upﬂampfé%&eam Y,

the gec %rfﬂagédjp %bﬁle dbﬁgli?‘sxﬁ:)ﬂﬁ‘%@é ML siPhal WP 'é’lﬂlu?d) an‘ePeElablf \‘}ﬁc exanpl e,

the first and second urd material s can respectlvey I ncl ude. .

c hoc ol at escoondfuaidi mgeanldls Ja@hpgolatg@c ompound coating. For exarnple, the first and

second fluid materials can respectively mclude white chocolate or coating and Jelly, such ;rs

raspberry or strawberry
' _ The term" _]elly" as used herein means a sugar and starch based composrtlon
20 havmg a gummy texture. Typxcally Jelhes include pectin. A representative jelly recipe is to
o combme.about 35.5 parts water, about 1.65 parts pectin, about 48.5 parts sugar, about 29.5
pai’rs glucose syrup, about 0.75 ‘prarts 50% citric a'cid solution, and coloring and flavoring -
~and then to boil the resultmg mlxture until a final solids content of about 75 percent is
- obtained. . '
25 ; ~ The term "fondant" as used herei‘xr means a composition based on sugar,
| glueo_se syrup, and possibly invert sugar that has a creamy texture. A representative fondant
“recipe is to combine about 8 Ibs sugar, about 2.2 Ibs glucose syrup, and about 2.8 Ibs water
to provide a mixture and to then cook the rnixture at about 240 to 250EC, preferably about
_ 248EC to a solids content of about 80 to 90 percent, preferably about 88 percent. ‘
30 o ~ 'The term "nougat" as used herein is a composition, similar to a fondant in
that it is based on sugar, but further comprises whipped eggs for a lighter texture, the
mixture being whipped to a frappe. A representative nougat recipe is to dissolve about-0.25

. Ibs egg albumen in about 31 Ibs water and add about 51 lbs icing sugar to provide a mixture
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raspberry or strawberry. The term"jelly" as used herein rreq‘n @L}B@{S and
starch based conposition 20 having a gummy texture. Typical Ii'ﬁ

i nclude pectin. A representative jelly recipe is to conbine about 35.5
parts watwo,028ém@t 1.65 parts pectin, about 48.5 parts sugBCT/Erbisisn4£9. 5
parts gl ucose syrup, about 0.75 parts 50% citric acid solution, and
coloring and flavoring and then: to boil the resulting mxture until a
final solids content of about 75 percent is obtained: 25 The, term

"f ondant " aad beattlic maixsire ahhghsspesdcm’tbaswm whisk#sprvisle sswhip Segbmtdy;aabmt up,

Fondan: - nedvieg is el icboaibht e GrhEId v i afon 38 The S bt

syrup, an lﬂ&)élﬁmgmgi éﬁqg t

m xture agngbout %ﬂ 25 Etéoutg(ragper at?? ?ﬁlﬂZggEggm q%ms?’gﬁ ga&n ent
of about Sftedrs fdthearkipwith @flﬂiﬂﬁbﬁd)iavjh@ingﬁt I&B spﬁdaﬁltﬁ a flabbeatdie Opticnally,
"nougat" as used herein is a conposition, siml a fondant in that it

i s.based GRS SLFIC OSG‘?CW (dhomb? .l@%smwﬁpgwé@ (e@g& 21bs), nonfatymilkpowder

ool pe- | s QDTS Br REnE Gogf (BRGS0 iy 8O f1acR s A REEREN ek iR |
add about nfittir®ef mmmdssgg‘ap Fat (@bowti 1d€bs) isthenunelted ﬁld%&@%&uﬁ&ﬂ?é&ﬁ&ﬁ

PCT/ EPO1/ 13048 and beg_’; t he mxt re at high speed with a re whis
“provi de atHiegnixgusyi Orth%m@ng%amowst%w edt%dlaaga?ﬂmfat bs

2t about %B-E%%%E%ﬁg@?ﬁ%@ag@% B Pyt G488 oo RAlds AR R ol o

streab®. tmass.he whip with continuous whi pp| ng at | ow speed with a flat
beater. Optionally, one qr nore, of co ovvder 1bs mal.t powder
(about 2 1 bs) " nont atberier pubirste: 3 it iorahansans gloug oF chipedhaus theh Bout

L5 1bs) iimebRoadsiac. Ay graditbiomay) beiad mélﬁdlnghﬁ;t B} el t&faliﬂ%hes and

syrup. Fat (about 11 I'bs)”i’s then nelted at |ow ténperature and added to
t he m xt ufreamgipan),grecensyibrieiguts.ovalnhis, andpeanmtsanount of tine needed to

d he f I h b d V\:h h d
Cooled as part of ¢ no i nereon el e E AR Ao 6 R e e log "

her ei 15 megyastedrop fivgh @bcatdpped nuts that are nmade into a paste. Any type
of nuts may be used incl udi n but not limted to, alnonds (marzipan),

pecans, hazel nuts, veEieigms s GEPES 08 (juelt-apray” g negd lleé@@maﬂﬁ&§@(ebasﬁ§ used
herein megng. Aty @ﬁﬂ‘"e&%"% uStd RéEin rhank QBAE Ror W eohddn Qo&i}ﬁ?é&'&f sugar,

- glucose, and invert sugar. Adding fat to the base provides-a "fat creé.n_l" Typically, the fat

content of the fat cream or melt—away is from about 15 fo 35 perceﬁt, ’preferébly from about
20 20to30 percent and more preferably from about 241027 percent. Optlonally, colors and
flavors may be added to the fat cream. _

The term "caramel" as used herem means a caramehzed sugar optxonally
containing : mﬂk and/or butter to prov1de a'soft, medium, or hard texture. A representatlve
caramel recipe is to combme about 6.5 Ibs water, about 10 lbs wh;te.granulated_ sugar, about

25 10 Ibs brown sugar, about 17 Ibs glucose, about 18 1bs full fattened sweéteﬁed coﬁdensed
milk, about 8 Ibs hardened vegetable fat, about 8 oz glyceryl monostéarate, and _ab’ou_t 50z
salt to provide a mixture and to then boil the mixture to the desired 'nioiStute content to
provide a soﬂ:,: medium, or hard caramel. A soft caramel is typically prep'ared by cooking at
a;teinperature of about 245 to 248°F to a water content of about 9 to IO-percent-. A medium

30 caramel is typically prepared by cooking at a temperature of about 250 to 255°F to 4 water
content of about 7 to 8 percent. A hard caramel is typically prepared by cooking at a
temperature of about 262 t0 267°F to a water content of about 5 to 6 percent. -



-The term"fat creani or "nelt-away" as used herein neans a fat based

cream The term"creant’ as used herein neans a base for a fo e rised
of sugar, glucose, and invert sugar. Adding fat to the base provi de

"fat cre ally, the fat content of the fat cream or - WIS
“from aboﬁ?bfg%§§0935 percent, preferably fromabout 20 20 ]t)étﬁ%mgl\é@%ent

and nore preferably fromabout 24 to 27 percent. Optlonall y, colors and
flavors nay be added to the fat cream The term "caranel"™ as used herein

neans a caraneli zed o n ont ai ni.ng | / butter t.o
provide a soft, nedi W?e ﬁ‘a‘é‘%ﬁ %3)?%?9@“ IRIP%%’Fgf aﬂ ?’\E}g tﬁ% Fingdpithe,
I's to combiyifa lﬁh@mfateﬁarﬁlh nypildhotQextife. WhelrScipgfaraUuads &l the 8ah
about 25 10. |bs brovvn sugar git;a(l)ut 17 Iobsegl ucosee 1gout 18 Tbs full °as

fattened dheracinede eacentithat a fandant isgdded torthe eeramel tpesged and initiate,a

Tt ure Sﬁavs?e;ﬁ%%@# BRI e B e e B P e atith BE B st
provi ds a vAfifelcooliBg] @FystallizBastlingolves e fofnatiunt ofGaga BRYstdls dtu\iﬂg 668Hng,

prepared by cooking at a tenperature of about 245 to 248F to a water

cont ent ofwhighocan be mgulayecb@mt@mroﬂﬁxd teebtain the desired wize of erysialy %ml llsympoetp@tr ed

by cookin t r 2 F 1o 0
about 7 1 & BtsplnBRp Bttt ShaBPRibic ting et Sisfudt? 1Bl 1s50ENEexGlre, .
t enper at Ufofﬂféf fudpe dte ddiermiifed by thel degreewFbollingU iR bri ala;bfmel%a&@a&i the
percent. 8 1 3 MAY 2005 WD 02/39823 PCT/EP01/13048 The term "fudge" as used

her ei n mamuat@%%mdmt@ﬂdqmtbﬁgam@éwsl n the crystalline state and
h d ty ) t
the 20709 2or 0% ThEferm BEL B wflitherf cREbe By Gk UE B5waBICIREIE A A5

seed and icoidialatrdnat juiceyst al | i zat | on process. Crystallization can also be

initiated by agitatign of the 5, while cooling. Crystallizatjon
i nvol ves the formtlghPY?FmsglﬁHF BF Qf‘%{FsasdlfF&h@"eEb‘HF @P”%F@HPE%&CHS

regul at ed ggpf sGRMH 6f2] dfwh@r. ORLPityhel TF14¢ Shd BéuseldhcIMing, Bis 1l Bmitad 1S

inportant 1R détérmning the textural characteristic of the final fudge
product . Viheat, baly vicecand mﬂmeAnyﬁprdlhmmdmm retinoblimited tegr ee

of bo in ori l. e and, t. anount of the fondant-
addedi ? "&&Bﬁ’rpﬁaﬁg{?@’svegg%gﬂ%lé PP nflf?]‘gl d" as used herein can be any
type of flowabl e | i grhgtefid ®Boclde douglpdlﬂbt@thtdﬂrasfléddlﬁerﬂﬂhfeﬁns 3Relf stable, Hhioy!r
based paste as used herein neans a paste, conprised of flour, sugar ol l,

and wat er frepvfgeiasedosebrthef resemaiese ragalag cpolae damehy butdnes met havedphey

reﬁ1gerated or baked. The term "shelf stable" as used herein means the product does not

require any refrigeration and carn be stored at room tcmperature with substantlally no
20 spoﬂage or mlcroblologlcal growth. |
Preferably, thc ﬁrst and second fluid matenals do not include flour. -When
the first or second fluid mat_enal does contain ﬂour, however, the product does not require
cooking before being eateﬁ. and is shelf stable. Thus, the products of the invention are
completely different from flour based confectionery products such as dongh containing
25 products that require cookihg and are not shelf stable. Furthermore, the products of the
invention are unlike dough containing products as they do not inc'lude' f_loﬁr in combination
with eggs. . o | | | |
| The term "marshmallow" as used herein is a sugar based, egg wh1pped
‘aerated confection well known to those of ordmary skill in the art.
30 : Recipes for preparmg ajelly, nougat, fondant, nut paste, coconut pasfe,
| chocolate pasta, fat cream or melt-away, caramel, fudge, flour based paste, cookie d_oﬁgh

- substitute, marshmallow, or a 1iquid are well known to those of ordinary skill in the art and



wheat, oat, rice, and soy flour. Any type of oil can be used including, but
not limted to, 15 coconut oil, peanut oil, vegetable oill JaNAYczEsnut

oil. The term "cookie dough substitute" as used herein neans a shelf

st abl e, Waimosabree, egg free dough that resenbles a regubatr/mgidoes dough,
but does not have to-be. refrigerated or baked. The term "shelf stable" as
used herein means the product does not require any refrigeration and can
be stored at roomtenperature with substantially no 20 spoil age or

ni cr obi ol R Gt be fieedr desdribea hekdiny (Seeheg | 'Chécodiie Croa shd Confdctigiiegyi al s do
not include flour. Wien the first or second fluid material does contain

flour, hoYwense andiTechneagn! 3&@@5 Braeard W Minifieobspend ublisling (B8N eat en.

a1 erent from {1 oar"abse spRs flafer s e DnENar Ok O font BBEaS of o
25 pr oducdooriiApat Azgqﬂavomgcze loBing Win de@satD The TRIVbrifg abtorilik 64 BE Mueal t he
products of the invention_are unlike dough containing products as they do

‘not i Acl yaartifigal Qre enendinay Fbﬂ%ﬁ%yggldwwhlx@ah?etﬁammmw as used
herein is gq! ted confection well known to
t hose of 8?‘5?1% ka lgsxﬁﬂﬁ% ?ﬁggm ig% for preparing a jelly, .
nougat, fondant, nUTh@ﬁSdt%r s@dbﬁdﬂiﬁdﬁﬁﬁérﬁlmaﬁ)b@ﬁ@bﬂly&:oﬂ@dﬁ%ne bAinozE eam or
mel t - away, caranel fudge, flour based paste, cookie dou%&‘rt substitute,

9

" mar shmal |iBelusigns.aAny @mecpfan%luwen Paxkhemdtmclpﬁ@geb‘éfnoblmn , agxeals anch t he

gtratsc(ralmt])ledgr 3?3 e%%@i@%e%a&%’e&%ﬁ%@ SF;'(;EY ‘Eﬁ% §%ﬂgdr'1€1§ %n’f ec éﬁ%ﬁ%’? %@g{éflf%%ce

and Technehaguts GatlareitheBehola) choppedfonigidued; piepesoffuit;ijelty p@césl PRRES of The
first or second fluid terial @ay al so i nclude one or nore flavorings, or

col ori ngW mfycqqka%ﬂ cigfs; EgIdyrIisess sush samarsels of Premseelghrshagolate, éaﬂdor. ng
b antl g@fnri¥e
(r:ggdl ?yn%tgmi l'e t70 se Eé'(:{r'@l‘)hﬁ f‘eo?(r)’[rgé gﬁweﬁllé}fﬁllsah\#gregrlllggns\?\n&%out undue
exper i merftah iabout OlTDQam&:hcstto Q)ZS(bmchMpfelferabiyrmber éhnahaytmﬂﬂ%) iradbiey, maret ai n
f d I d , but
R e A M SR e L M
smal |81 icBmbiddd with GleGlish & 28551 ﬂﬁi&fﬁ@tenmg%boeﬂfénawﬁee&el& affepatis nuts

that are either whole, chopped, or ground; pieces of fruit; jelly pieces;

pi eces ofextrudécdorsmolsléd fieanother embaduinest, ﬂeamgmpyé)e@strg@@dndm@t}ymmw s of
buttersc ?ﬁéiuslonmgpergtlﬁlerelfi&ga belt or.the mclusmns may be sprmkled on top of the strip

" afteriti is extruded.

..CD

Ih one embodimeht, the first end secon(i fluid materials are deposited
20 éeque.ntially_ 'from separate nozzles into a mold. Altematively, a coextrusion nozzle is used
o codeposit the at least ﬁ,rSt and second fluid materials info amold. The first fluid material
or the second fluid material or b’ot‘h. may also include one or more colorings or ﬂavorings
in any of these embodunents Also, inclusions may be present in either fluid material, or
both in any of these embodiments. _ o
25 The laminated structure may also be prepared by successxvely layenng the
.stnp on top of itself, The strip may be layered on top of 1tself for example, by the method |
dlsclosed inU. S. Patent Application No. 6, 183,799, the- contents of which are expressly .
mcorporated herem by reference hereto Altematlvely, the la.mmated structure can be
: prepared by aligning a plurahty of coaxial dies parallel to each other and perpendlcular to
30 the movement of a conveyor belt and extruding the first and second fluid materials throu_gh
- each ceaxial die onto the conVeyer belt so that the extruded mass laminates on itself. In this
emBodiment of forming the lanﬁneted structure 1t is po_ssil;le to form a laminated structure

that is distorted and does not have a regular shape and provides a novel appearance.
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candy, and gunmmi es; or mxtures thereof. Typically, the pi eg az\é
di nensions that are from about 0.02 inches to 0.250 inch @%f Fabl y

about 0.4 inches to 0.175 inches, nore preferably from about 0. 06 (1/16)
_inch to WolBmegss/ 8) inch. The i ncl usi ons maybe 15 conbi negcypigph/idogs first
or second fluid materials, or both, either before or after it is extruded
or nol ded. In another enbodinent the strip may be extruded directly onto
inclusions that are |ayered on a belt or. the inclusions nay be sprinkled
on top ofpiehealsly ihe plihliBrofidoakidl @i toflses!fFon® BB TR diRRtal dich nd idcré and
second fluid materials are deposjted 20, sequentially from separate nozzles
into a noeferably donnaboud)tp 5 eoagigbdies.usi on nozzle is used to codep05|t

the. at |east first ri The |UId
- material or the seggggn?@fe%ggﬁéteerl %FV%J(}E%WMS%%%}C&% '
nore col afdanid divy askérablyTdndahe cdmemybat | J5eillating MeSdie. THG' USI ons
may be present in either fluid material, bot I n any of these

enbodidnerthicknes ofitke stripameaythedieon ebeut d/ Lﬂ(}rwh t0 148 ineh. pP@&rab;lm, thg thickness

on o orohhe S Al b PIOiBa0B, fLRPisRh 1A S breFEestimn AR, B Y o
Appl i cat ithitkbess oF tHSRp9 B aboie120MA@ o/ Tf inthi Th addifioRRE Biiciness of the

i ncorporated herein by reference hereto. Alternatively, the |amninated

st r uct ur geswliing staclpfiedy the gumperof lgyers gf eenerdiiligd styp@fcae@mlelvaoﬁ@s Ther al | el
h qt d
bt s ot o R AR IRANG S By by Horh BTN R o S iSO 20

ont o 10he mmibwee wostrips Im tifecstddkadariel Eroakiboud 20 stips 3o BOOsMipsemddin oné pﬁéférred n
this enbodi nent of form ngot he | a%{)tated struc{%l;e it .is p053| ble to form

a L]am nate@ePadimert fiom ahqps 20 sUingite {89 sEpsa A cplansddiereityeach sipipmprisehape |
and proviges z{%’% ?e e pii] ulgl(aﬁ?a"ter'fhl ang%aYQgpgf 298004 fluid

PCT/ EPO1/ 130 Ity of coaxlal “dies conprises from
about 2 maﬁnalod?heahlcﬁnw o:fmhb stmiﬂnapvabld'rcahlabotitrﬁh@(hbmhttoQmoine§ coaX| al

et ween EHEterbsn ednimesS ettt bl & Hbm Foo o5, Bihosdd iy B GRHEPTy by
osci hkat ithglduiifatdll srudtiee B dEféhﬁKieﬂSﬁ pakt, b eheShuth B diwebseaﬂdtamaetass éf 100

inch to 1/8 inch. Preferably, the thickness of - the strips is from about
1/ 50 i nchhe lyersio inch. In one preferred enbodi ment, the thickness of the

strips.is about L 2ot il A ki ga&geatnafs;tepptﬁdﬁ&@ﬁ& of the

resulting stack (i ayers of center 1 ps) can
al so be wwtidreid nefther of the ﬂuld matenals isa hquld or plastlc candy mass the first and second

fluid materials may be at the same temperature or a dxfferent temperatures For example if
20 - the ﬁrst fluid material i isa sugar based confectionery paste and the second fluid matenal isa
- compound coatlng the ﬁrst fluid material may be cooler than the second fluid matenal so
_ that the first fluid material cools the second fluid matenal so that the second fluid material
sets and assures the mtegnty of the laminated structure. The temperature d1fference
between the first ﬂuld material and the second fluid material is product specific and can
' 25 varyovera wide range dependlng on the characteristics of the first fluid material and the
second fluid material. The temperature difference can be in excess of 220°F. Typlca]ly', the
’ tem‘perature.difference is less than about 50°F. For example, if a.sugar based paste and a.
compound coating are laminated the sugar based paste is typically ata temperature of about
55°F t0 60°F and the compound coatmg is at a temperature of about 95°F to 100°F. A
30 higher temperature for one of the fluid materials may be needed so that the material can be
| extruded. If the temperature difference is too large, however, the materials may mix or run
o gether (this can happen for example when the first and eeooud fluid materials are a

chocolate and a nut peste) or there niay be a decrease in viscosity that oau'ses thinner layers
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nunber of strips in the stack may vary from about 2 stri ps @\(ﬁOz@érl ps.
Preferably the 10 nunber of strips in the stack varies fro B strips
to 300 strips, and in one preferred enbodinent, fromabout 20 strips to-
100 striV¥9.02/8828xpl ai ned herein, each strip conprises thrBET/EB)EISEIS | e

at least one first fluid material encased in a |layer of a second fluid
material. The thi ckness of t he stack may vary from about 1/100 inch to 4

h ef k h t, f t 0.375 h
s o beiShaBh ! OBS of SR SRUCh A SHEEF o of TS Bebeients, 1o
part, by t&hﬁefaaﬁ*eettﬁé ﬁts@xea §eceﬂal mhﬁnh&hﬁhﬂﬁ%uPh&d%)%éﬁﬁbﬁmnme n

extrud| ng a first fluid material encased 1n a second Id materi al
wher ei n neither of The séttomlddlmdmmteraﬂmawsohdilfy qlatstnrperq@lmesifﬂesstbanhszs

the f t fluid | b t

i1t or entd oténpiﬁeﬁmtegds%'an et b Seufbo 4 i pase Hﬁpafeﬁﬁ%ﬁ‘yéﬁ%ﬁé a
5b

Sompotn HALFER REERS ﬁfe*?*”?ﬁ?’aﬁ?fi%@??’af%%g W haopi T g

fluid rrattmtereﬂ 1sa fat beaed comfetiionery éoarmg rmbeeacmki fnxt@hmtddaenfaednﬂddél ui d

material so that the second fluid material sets and assures the integrity
of the. | shpopleiedfosiexagple el herfast &at&rtﬂ glaalmq Tideisty noygethéandaph ot r st

fluid nag)%thaého%aglté P&‘sté §500€am/ ddfhdlel "al{lrb%‘f‘:t e@ﬂ%&ocﬁ&@ﬁbx&% and can

25 var ver ange dependl ng oh't stics o first
fluid rrahms}:ahala]md ahqurdeenmmtnbhmmhﬂnrmﬂ aI The tenperature difference

f_220F. ILly, h ILff |
hal8hout hor > For AR HR ol s Col o sbeong i eyl slime Wik
coating gp 25#!1%?\8 60%% %%ﬁt hﬁi&ﬁﬁfon@ﬁrﬁgﬂ o HRS lafe totxtri@éF ke ¥ nidid, rH?:%ﬁ?’i’ﬁfdr e

of about e compound coating Is at a tenperature about
95F to 1@@furality3ef molgse rTlnsadewsrtmgroanbe mtbereseqxierltllaborquncuhTMIbmmiss may be

needed so t, B t he mate Jal r{g Lt%g the t erature dif ference
is too | BFerably vameEyren 8f§‘° % }“‘8?13 ?‘W“PB PIopessing, such, |
~ happen f @r 8% VIBd ity RS ﬂl'iiﬂ rhaté$ils aiﬂnﬁibﬁﬁ{gi)rfdvﬁidi:gﬂk‘ﬂdvﬁbﬁlaﬂﬁﬁaté
- chocol ate and a nut paste) or there ma may decrease in viscosity that

]causé%i t materéals pugy fipm theicandy qudmt 2Bos, thermﬂde%ql@lpmlano@ﬁqh@rem o be
e verparalr B Hiof te LRy SRl fTn B Sod Bl il

experi me ehwpsmtedbresmeonmﬂ by ﬂlediefﬂﬁddimd Imamjal 90 kdiblef c;Oaahg aThinper at ur e of
fi st and sec nd fluid materials. may each be a

| ess t han ut 30C, e
fat. baseﬁB&‘W@Sﬁ@%‘?%ﬁﬁ wid matggial fo Baye:? loyk Kiseosityn ectionery paste, or
_bOt h. In one e”bOd'I‘iF‘dHe erﬁbtﬁrrﬁ@r?toﬁﬂ vfréc'dbl‘t’y of the first fluid material is fairly low, as

20 'determmed by Brix content (solids content) or moisture content. This low viscosity can be
_' present in the first ﬂurd matenal even after the product is sufficiently cooled and sohd1ﬁed
- to ambient eondrtrons The low vrscosrty can be measured in terms of moisture content _
where the first ﬂmd matenal can have a m01sture content of about 510 12 weight percent
morsture preferably about 7.to 10 welght percent moisture. In one such preferred -
b_ 25 R embodlment the moisture content is from about 8to 10 werght percent. For exa.mple soft
| caramels have morsture contents that are typlcally greater than about 7 weight percent.
~Other. partrcularly suitable soft matenals having high moisture content and low viscosity
mclude certam fondants, creams, ganaches and even ice cream. In another embodiment,
R ‘the viscosity can be measured in terms of solids content, or Brix. Thus the ﬁrst fluid
30 matenal can have a Brix content of about 60 to 83 percent, preferably about 60 to 83 _
| percent.” In one preferred embodiment, the Brix content of the first ﬂuld material is about

~ 70 to 82 percent, while in another preferred embodlment the Brix content is about 75 to 80
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-material. is a fat based confectionery coating. The second fluid materi al

may include chocolate, for exanple. The first fluid materqal yrpyzpphcl ude

jelly, nougat, fondant, nut paste, chocol ate paste, fat cream caranel,
fudge, flQHr, d paste, cookie dough, rmarshmallow, a |igpky 0

* comnbi nat i‘gﬁ og}r%gsragof. 10 I n one preferred enbodi nent, the f%tﬂma{ﬁg 4gecond

fluid mterials, along with any other coloring agents, inclusions, or the

l'i ke, are coextruded into a nold, preferably into a plurality of nolds.

Thi s deposjeidenl AarexBfpdiry Hest A HRKHabvoRId iﬁ@lﬁﬂé‘ﬁ%@ﬂ?elly%ﬁriﬂgta Bfix content

preferably concurrent in a plurality of nolds. The nolds can sinplify

processi n@f abouth/6ke 7& percemdyw vi scosity first fluid materials, by inhibiti ng

oot o hue, |t e s R ot RS oy e Pl R Bl R s uen o
sui tabl e LoadE-tnglthe cw@md'ﬁn} ahbedinest ddsérfedaeein € TR %smtm'an:ﬁﬁfa&rd cindycan

be encapsul ated or surrounded by -the second fluid material or edible

coati n§. Product bapdeilawriisqesityrfirs fluikmpicrigh atfleast substentialiyeompletelveontaineds
i ity. . X i nent, 4 i it y,of the first, f.lui terial i
Tarrry 1wt WS e Sl Rarerl S 40 8605, Yrog e sehmptept erbduclBinche B ¢ o

content. ThiY suftable ¥iz6cosity can be present in the first fluid materi al

even after the product is sufficiently cooled and solidified to anbient
condi ti ons. The. | ovPn¢ prefesred laminated ediblasproductihgs e dength of abeut & coxte 30 cm,

cont ent., £ l4H I al A G

about s’ BB et 103 (020 chn RO RN LEBRG St Ficile o
percend nmabsiil0.$cmlto 105 ems aadiprefahisly aboutdh7 oM el [D5im; dnde widilsthut & dbeat ent
is fromabout 8 to 10 ng ht percent. For exanple, %gft,,caranels have

moi sture dGHE e Sy RERferaPly FBPHE € 4 1 AfiriAnd ems RrefarBl 2-7 cifitoght clerdBnt .

O her par{y ' L50f R hawi ' ' ' and -
| ow vi sco%%‘%bﬁf}h%ﬁouagga?grﬁ?gﬁag ?%gr?i(fg%gzi Bc%g%?h’gaﬁg%l%?%tg tzgf\/%génde-{lz’izae
cream | n2&nmn ey widthpatidve hem heighe. Airothes preferrathlabenatediediblegroduct encledeasfa
“solids content, or Brjx...Thus he first flujd,3Q nmaterial can.have a Brix
Content ofasip: S PISHEY BL sk Cup LSRR Pl 1Y Stsd hireS e fh SBrback
one pisf eniReh AR HERMindté®cBbiepré@itt 85 b thd forhi 684thér typsk sk al s
about 70 to 82 percent, while in another preferred enbodi nent the Brix

cont ent i serzingfood praducto In ppe prefemgdembatimem, G Isogrged>edibkroredugds s

Raving a BRIGEETR Elnfnsrifetd potn e ErBIAR, oo disl Be the Aot i
avo i ds f | piesaitdn $phinkeede ecﬁblwt;ire@irptg Preparedaccvrdiag tokterinvention.

In this embodiment, thé laminate preferably has 5 to 9 layers and can include

. 20 softer, less viscous materials Whe_ﬁ USing-Iﬁolding than with the basic co-extrusion
 embodiment. Moldmg can minimize or preferably avoid the need to cut candy lﬁieces, since
the 'mo_'ld‘s can be shaped to a deSired sizc. The mold embodiment tends to help the candy.,
- retain its freshness becauée»the inner méterials, i.e., the first and second fluid materials, are
~ encapsulated within the laminéted candy. The use of ﬁrst'ﬂuid‘materi_él_s having a lower |
25 viscosity, e.g., a paste, typically will not flow out of the bar because the miold inhibits or
prevenfS' such flow problems that can occur when the co-extrusion b_ars_ are chopped.
. ~ According to‘anothef embodiment of the invention, the»at'least one first ﬂui_d
material can be a mixture of two or Ihore ﬁrst fluid materials. In yet another embodiment
~ the two or more ﬁrsf fluid 'mateﬁals are not exh'ﬁded as a mixture but are extruded so that
30_ | .eabh?'of the first fluid materials are layered on top of the other first ﬂuld material(s) to form
- amulti-layered strip of first fluid materials er_xcaséd’iﬁ the second fluid material. In ‘yét :
 another embodiment of the invention the at least one first fluid material is moré than one

‘ ﬂmd material that is extruded to form a single layer of first fluid materials encased in the

-13 -



conducting the coextrudi ng enbodi nent descri bed herein. The {325@5'%5
| am nated candy 5 product has the | ow viscosity first fluid i eivdat
| east substantially conpletely contained within the second fluid material"~
or the cwatdasgs23The nol ded, | ani nated product can be of ROY/EPAI/I3MEe size.
One preferred | am nated, edible product has a Il ength of aboutt 5 cmto 30
cm preferably about 10 cmto 20. cm and nore preferably about 12 cmto 15

cm a height of 10 about 0.5 cmto 1.5 cm and _P[efgrably about 0.75 cmto
1.25 cm seaendfliidmmateriahand whergis pach figstfluid mategial isadiasentyppnather first fhvid t o 4

cm and [ £ . . . An,- Al | t @i mensi on
s one. nalrges el ning uRefobirkdertis oo SRaipfy SERLAGHe B SHES BICH )

wi dt h, andadilylmodifyahe bbaxiddis Besmblyabekite frdduct fmlibthyerbdoigt fniddusterials

i ncludes a snack cup, or a plurality of snack cups releasably attached to
each ot hear topreduceiasingle layepeltfrst Auidanateripls wheesiy first flaid wmaietialscare adiaseat
produgt Ga%a '0' %rt'he formof other types of single serving food products.
In oné& preferred €nmbodi nent, the | am nated, edible product is packaged in
a transparent cont ailhehoVel limiatedistriactutdsprepred/ b the\Hresese bf thednvértival have
appeal present in |amnated, edible products prepared according to the

i nvent i orft Uigue appearaseso Hphexdmple, igach &m&mﬁtbe famainated stryctieesmay be agliffexeat s
and can i u f her e | DRt er | ' .49 t han
with the %g‘lsrr éﬁ’é 8_-%%@%&E‘%eeéﬁm}‘??@osﬁuﬁn@g%ﬁn%cgfd@s% %mﬂfn".@n zg““‘g’?‘J %‘rf%f erably
avoi d t hehoesldtetto peovide artghbrpiteipeSapari@ee. Migedvel,dincedlle Rénifiled ettuétared
desired size. K The mpl d enbodi nent tends to help the candy. retain jts .

f r eshRes sopwrise satenals that previppshiqogldnotibedaminated, fherlaminated siecHEs hevs 4

mat eri al §,.; I it D0 ) . . fi st
i d e BiletoxERe AREHLRSEL Yk lhiblE r B HELGS ufBhich oAy I8e Fytanll)
not f | owsecdndahatetialstavidpatiffarest tekinres | Kbrientimplel theaecondr ftnid mhaterdaldh f | ow

probl ems that can occur when rhe co-extrusion bars are chopped. According
to anot hé?laBﬁ?}ngWFgeﬁ_ {@od the ‘ﬁw@é’i‘ﬂ% Is Fsively pflESt one. first fluid .
material can _be a ”TKéstﬁltiﬁE 1dnmiated sﬁ’ﬁéﬁré mEa?beffJn'tﬁéi' eﬁﬁﬁy‘é&'o%éveré@vbiﬁia

anot her enbodinment the two or nore first fluid materials are not extruded

as alfi xtceating uTheceatingimaydes ferexapple, azboeclate, afudgheand the likel In additiony i al s
are layered on. to h her firnst fluid material £s) to forma . -

mul i -1 g st s hfheCt SRt Wik pe ot oct Binpined o Repreb b YoReimes
mat eri al indliide, Bt are&ﬁ@ﬁhﬁfcd@ﬂb%ﬁimm trughed Migts, dhiyTithicludfng listedabove vt
first fluid material is more than-one fluid material that is extruded to

f or m a- sirgmbipatipaythegeof.; Thy tepm (errohinge o ared horeingragns that He lamdnated \py
2005 VO Qg 33RA43 cﬁﬁffié@?‘sﬁ%ﬁ’n‘h‘%dby the coating. For ejcam_ple, the laminated candy mass

20 may be enrobed by dipping the laminated structure in a liquified ‘coating_. The term

"covered" as used herein means that the laminated structure is covered by the coating: For

example, the laminated candy mass may be covered by pouring a liquified coating oviﬁr the

laminated strquure._ o ' ‘

7 _ The term "about" as used herein should generziliy be und_erstodd to refer to
25  both numbers in a range of numerals.” Moreover, all numerical ranges her_ein'_should be

understood to in_clude each whole integer within the range.

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

and should not be construed to limit the scope of the invention in any way.

-14 -



. second fluid material and wherein each first fluid material is adjacent to
another first fluid material. Based on the disclosure hereinl JoNaYoZi05
ordi-nary skill in the art will be able to readily nodify the coaxial die
assenbl y 3@ 38049 Produce nulti-layered first fluid nmateripgd-prpiiizhd
" produce a Si ng?e | ayer of first fluid materials wherein first fluid
materials are adjacent 5 to each other. The novel |am nated structures
prepared by the process of the invention have a unique appearance. For
exanpl e, %ﬂ,]@ger[,%lﬁmgmomémgﬁmtg RdyTBr be a different color.
For exanple, the 'amnated structure mght conprise a mnt fondant and a

dark chocol ate to prAvlannnfatedleohitmndqaeam@lppe@ymlaepmeébmcoeMgahe

| am nat ed ure s th eV|ou I i

| am nat od SPERYAA A aREaS R Rt ST Soriet ot EpBRY e B Bl
The | am nafp lfeﬁumgg 1&&%&%@%@% I HrAR O Isuttémo frlaks terte andhrONd

mat eri al s having fferent textures. For exanple, the second fluid materi al
i s rel &t i wesultingcetdersaad beteardbed &t clidculatbmandmaaﬁnakbar el atively softer. The
resulting |l am nated structure may be further enrobed or covered with a 15
coating. The coating may be, for exanple, a chocolate, a fudge, and the
like. In addi t'%ou%ﬂﬁeﬁ%'eﬁ%oﬂﬁﬂeﬂ?@of tﬂé%\%ﬁtl&ﬁﬁ&&@ﬁ’eewlnbsh%e‘ﬂ i thE0r €

t oppi ngs. Representative toppings include, but are not |imted to.

spri nkl es fomgoiigddetailed Desaniption, it mall bauhderitond that tesigiverttionds not limited to the

nbi d h
o na e todneg distieed s EPORE of PumRtuNFapPRbSeds AR fRclfftiohdRs
the | 301 nghad aﬁ@exémdﬁwwﬁ&urmpmmgrmm@pﬁﬁ offiiRpinRentidde It %l Baugderstood

structure in a liquified coating. The term "covered" as used her ei n_nmeans

Ithat thedltbahfh%lﬂ&!ﬂlﬂ]r%@(%r@eqh@l@&ﬂ?ﬁ@? %ya@hmaméb@ttden@nw e dighthy) diff: etenéh
| nat oq S ARGHATEES o br BRIERY ifn R ROV, dbpundlY dlth GRS FRE 1 N

understooqmaﬁnfmmemmhn 25 both nunbers in a range of numerals. ' Moreover,
all nurerical ranges herein should be wunderstood to include each whole
integer within the range. EXAMPLE The invention is further defined by
reference to the foll owng exanple 30. describing in detail the products of
the present invention. The exanples-are representative, and should not be
construed to limt the scope of the invention in any way. 1 3 MAY 2005 WO
02/ 39823 PCT/ EP01/ 13048 Exanple 1: Lam nated Chocol ate and Caranel Candy
Bar : .
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A | am nated chocol ate and caranel candy can be pr epa"REPEAGEMENTI&H%EE

chocol ate at a tenperature of about 95F and a caranel at a tenper egm}g

about 110 The resulting | am nated structure- is run thr é%ﬁwl ters
S 5 L e

to make ¢ d the 5 resulting centers can be enrobed 3ﬁate to
make a final bar. Although preferred enbodi nrents of the invention have been
illustrated in the foregoing Detailed Description, it will be understood
that the invention is not |imtedyto enbodi nents. disclosed, but is
capabl e of numerous rearrangenentm%@%ifi cations of 10 parts and

el ements without departing fromthe spirit of the invention. It will be
under st ood hat the chem cal and/or nechanical details of each product
desi gn may ats‘PP%'fﬂ‘? Bdifferent or nodified by one of ordinary skill in
the art without departing fromthe teachings of the present invention. WO
02/ 039823 THE CLAI M5 What is clainmed is: REPLACEMENT SHEET 1 3 MAY 2005
.PCT/ EP0%/ 13048 5 1. ALl am ralednael ediblecandiypnoducticompeisimgra gimbjtyeofstnipsal ity

f stri I d h ot her, i h strj . t | t
one 1115 (PURFEH FRRTLAROTRE g 3P GpPREReH Jsk SR P Bvi) Fosfen ol or
a sugar - basgghr R 't-Bﬁ’s%HﬁéoHﬁEtli‘éﬂe?' matétfafbt @%ﬂb?&ﬂ%ﬁﬁcﬁ?nér? ﬁ?afterfg‘l‘ﬂ

| ayers of a seécond, different fluid material conprising a at - base

conf ect i onanterleanedrbietiweenrat deastuyarlayers efla scenhdatiffencet fuidenaeriallcomprising a

conpl etely surrounds the fjirst fluid teri .wherein the,second,fl uid
raror ol T 1B COHBS o melsrl of e e ep ettt Splirial S coRR il
and neijphersukdd@ndd the firdt ki dmaRkRl hHerdi®thel s8€ondSMGA Rehtéridl fidbwiak 6hé 2l 1S a
hard candy nass. 2. The net hod of claim1, wherein at |east one of the

first flui demperetureputselidifies at 2 bweesderappraturg apdrweitaes the fingdluad metesial mer the
content of . . by weight. 3. The nethod of claim
1, wherein s@ﬁéﬂlz I18%?%%ﬁ2$¥g?raggﬁgﬁg§ess the second fluid material. 20 4.
The nethod of claim1, wherein the first fluid material conprises jelly and

wherein the second fluid material . conprises fat-based cgnfectionery
material, sugar %asedTh%’@ﬁ@le"if ghtny), phetem atdgashong,of the ?‘T"rﬁzluﬁfieinﬁ@ﬂmbqndcthﬁi m

1, whengin dbs SHAQMhtddid hds TRloEthd! cofiRPSf sister than about 7 percent by weight.

3. The method of claim 1, wherein the edible material comprises the second

fluid material.

20 4. The method of claim 1, wherein the first fluid material comprises jelly and
wherein the second fluid material comprises fat-based confectionery material, sugar based

confectionery paste, or both.

) e method of ciaim 1, wherein the second fluid maierial comprises
5 The method of ci , th fluid materia

25  chocolate, a compound coating, or both.

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

chocolate that completely surrounds the first fluid material.

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

disposed at an angle relative to each other.

- 16 -
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. 25 chocol ate, a conpound coating, or both. 6. The rret ACE'M ML SHEET
wherein the edible material conprises at |east one 5
conpletely surrounds the first fluid material. 30 7. The mathl) Yc?%ml
wherein t first -and second plurality of |ayers are disp angl e
“relative \Q'g)"é}&g?s? Sother. - 16 AVENDED SHEET (ARTI CLE 19) Rebt %ERWEW% SHEET
1 3 MAY 2005 WO 02/39823 PCT/ EPO1/ 13048 8. The nethod of claim1, wherein-
the second fluid materi al soI idifies at a tenperature of about 30C. 9. A

ot Stick to a o appatcASSeBER | wherBnthe see R BRI aRER S Al
pr oduct cqgﬂbbﬁhﬂgogagbwgﬂoay of strips layered upon each other, wherein

each strip conprises at least one first fluid material interl eaved between
at least two layers of a second, different fluid material which conpletely

surrounds the first 10 fl.uid wherein, t d fluid naterial
flows at one ter?peragqu dg@ﬁ’ﬁd?r?ﬁﬁ@éa‘éﬁor gF‘b?&@P“?eﬁ@FﬁFﬁ?B’?E‘ﬁ%ﬁr her
the figst ok Liick 7Pd Gk lgjeraﬁaertam,lé‘,ﬁggﬁ@ugﬁyl d material is a hard candy
mass. 11. The lam nated edible product of claim1l, wherein the at |east
one first fluid 15 naterlal conpri-sing a sticky or flowable nmass having a
noi sture content of Iea a erce wherein §he second
fluid material I0s d| 4?‘@%tﬂ’i%d¥éﬁ’@?p?$‘ﬂ$ap§ﬁﬁmy§ S ST iPBhcases
the first e%l&'bﬁlemﬁérbﬁﬂ eacﬁ BmpTéb@ng%B% aAERY of6 Fikt Aullf AskeFAL ﬁferﬁbm&%een
wher ein the sticKy or flowabl ' mass_conprises at |east one of jelly,

caranel.; fabledsitwo loaersof a seepnds diffarent finddrpiatraial whichicemplaiely smoundsethe first

| am n 0, ti 0 S8
oo R0 S5, oG b 0ol By AP o3l ol bl e
claim11 %wé&emﬂaﬁt@fdmatnehnasﬂ;e Siesteluid miafgial 8érthe secondPaidMaterial 1361 lard
first fluid naterial encased within a second fluid naterial. 15. The

| ami nat ed cB@HMESHr oduct of c¢laim 1l or 12, wherein the first fluid

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

surrounds and encases the first fluid material.

" 12, . The laminated edible product of claim 12, wherein the sticky or flowable
20" mass comprises _ét least one of jelly, caramel, f(mdaht, paste, liqtiid, or a combination
thereof. | ' ' '

13. | The laminated edible product of clalm 13, wherein the sncky or ﬂowable
mass compnses a pectm—based Jelly
25 | v _ : .
14, The faminated edible_ product of claim 11 or 12, wherein at least some of the

" stn'p's’ comprise a single first fluid materiél eﬂcased_ within a second fluid material.
15.  The laminated edible product of claim 11 or 12, wherein the first fluid

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

the layers of the second fluid material. -
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30 material has a variable thickness or a plurality o ' '
materials are provided between the |ayers of the secgggqfsgﬁgyx%abﬁe?iﬂ E.T

REPLACEMENT SHEET 1 3 MAY 2005 WO 02/ 39823 PCT/ EP01/ 13048 161 JriéAY 2003

| am nat agoqdjsb48 product of claim 1l or 12, wherein the spgipRpopifs ! ayered |

upon each other at an angle. 17- The | am nated edi bl e product of claim1l
or 12, wherein the first and second 5 fluid nmaterials are a fat based
confectionery coating or a sugar based confectionery paste. 18. The
lamnated edi bll§, Pr a3k QhmBhtededibR frodRtt dfolaitler 6 12, Wh%réﬂﬂﬁé‘éiﬁb& e
material is .a fat based confectionery coating, such as a chocolate or
conpound leyered mgon zach other dtiananglel uid material is a jelly, nougat, fondant,
nut paste, chocolate paste, fat cream 10 caranel, fudge, flour based
paste, cookie dough, marshmallow, or a-liquid. 19. The | am nated edi bl e
product of cl alm 11 16l 1d@inald 8aMIdIpiodtcd 4t cHind 11T W) tncDfirsl B SE4RA
fluid material further conprise one or nore I nclusions. 15 20. e

| am nat edhadinpiterigls atkiz fat based icanfertiGneryiceatiigortasmgamizised comfectiorery phstet ed
fromthe group consisting of cereals; grains; nuts; pieces of fruit; jelly
pi eces;' pieces of wafers, cookies, or biscuits; candy pieces, and

m xtures thereqf, antenaifatedeBISPrRARCHJIRIAAIA drf 2T WABRIA (R Léohd AR (O
0.25 inches. 20 21. The lam nated ‘edi bl e product of claim1l or 12, wherein
t he firstmdteriakis arfat based confectioneryseombing, $uchiad achoenlitaor tompbund conting, sed

ol m 1" RSt gt fibiert i RHimeige S5t Mg, AEOG U BEMBRPeeBher o t he
| ani pat e@aﬁmapﬁwge,ﬂmaﬁp@tegbaﬂ%% ) imdritgilow0 dk b HguidS optional |y

covered with one or nore toppings. é | aninated edi bl e product of
claim 23, wherein the topping conprises one or nore of sprinkles; nuts;

cereal s; grainsg pi of Lta.J.el Ly pi.eces; pieges,of . wafers oki es,
or biscuits; -aﬁtgj' can §fa6‘|‘lé%*f8‘isj?&@<§f’%2ﬂ‘?fctﬂ§§f%dil noéﬁ gﬁa’gaﬁefﬁ € eﬁrgbﬂgﬁoof '
cl ai m 11 nedterdal, ordherpedoad figidmmletinbuirihyr €dmpifiderdile or mord ingtasdonsl s, wherein

one of the first fluid materials is layered on top of another first
"~ REPLACEMENT "SHEET ' ‘ ‘

15 20. The laminated édible product of claim 20, wherein the inclusipns are

_ selected from the group consisting of cereals; grains; nuts; pieces of fruit; jelly pieces;
pieces of wafers, cookies, or biscuits; candy pieces, and mixtures thereof, and have

dimensions that are from about 0.02 inches to 0.25 inches.

200 21, Thelaminated edible product of claim 11 or 12, wherein the first fluid

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

22. The laminated edible pfoduct of claim 11 or 12, further comprising a coating
that surrounds or covers the laminated structure, such as a chocolate or 'fud_ge coating,

25  optionally covered with one or more toppings.

23. The laminated edible product of claim 23, wherein the topping comprises
“one or more of spriﬁkles; nuts; cereals; grains; pieces of fruit; jelly pieces; pieces of wafers,
cookies, or biscuits; and candy pieces. ' '
30 | .
24. The laminated edible product of claim 11 or 12, comprising a plm’é]ity of

first fluid materials, wherein one of the first fluid materials is layered on top of anothér first
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.1 3 MAY 2005 WO 02/ 39823 PCT/ EPO /13048 flui d mat eREFLAGEY @%SHE}%E
multi-layered strip of first fluid materials, which stripis &e@ wth

the-second fluid material |layers. 25 The |am nated edi bl e product of claim

11 or 12, m%@s ‘the thickness of the 5 strips is betvveerpcqbﬂ;btl/l;{{_,goo
inch and 1/8 1 nch. 26. The | am nated edi bl e product of claim1l or 12,

wherein about 2 to 500 strips are superinposed to formthe product and the
noi sture content is greater than about 8 weight percent.. 10 27. The

| am nat ed I km .

superi npose strl pgphas aot{rﬁﬁic I ss OP{p%%%rts ?ﬁ{{gﬁ;ﬂ?l nc %ﬁ"strffxleg.engrﬁgd

| am nat ed. mtﬂuthbee@mi(ﬂmdnmterml:laayerﬂl or 12, wherei n each stri p 15
conprises at least one first fluid material conprising a sticky or flowable
mass having a Brix content of |ess than about 83 percent; and .at |east ‘
two | ayers of a052CONthe Kbl AEPaiplelpbitbs BPLISH 8 o), S eFhEliblness of the
surrounds and encases the first f materi a _ _

5  strips is between about 1/100 inch and 1/8 inch.’

26.  The laminated edible prodttct'of claim 11 or 12, wherein about 2 to 500
stnps are supenmposed to form the product and the moisture content is greater than about 8
welght percent '
10 ' o
27.  The laminated edible product of claim 11 or 12, wherein the layer of
' superimposed strips has a thickness of about 0.0i to 4 inches.

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

~ fluid material which completely sim'ounds and encases the first fluid material.
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