1 "A FILLED FOOD PRCDUCT, RELATED SEM - PROCESSED
PRODUCT, AND METHODS AND PLANTS FOR PRODUCI NG SAME"

WOEBERBRI ON [ 0001] . The present invention rePEl/EB2004011711
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a filled food product, the related sem -processed

product wthout filling, and the nethods and plants

for producing the sanme. [0002] . Food products

conprising a dough base suppotting a filling by the

nane of pizza, open piadina and the |like are well
ApPRcEFEEER EPGD KRERRUCK0WBSEATER, EFMT 0BROGEGEEB, BRODUCT,
suffer from sone drawbacks . The shape and consi stency

of the ddigh MEZOLMIETT (PIANTS (FQR REQDUHHRYH AAMEhyY

not consune them w t hout a suitable support, typically

a plate, and is therefor BE§ERIBEHONo stop and, de

facto, sit down at a table. [0003] . It is also known

t H8003dher Tbedppesenst snvepthionohediates fhom thibkked food
above by cl osing the dough base with the ai mof easing

c prrodimgtti, on tibiet hawwtl atiesl nesdnif-grrangssed . Wodwiti ngithout
the pizza prior to cooking and joining the adjacent

edgdd inggetadmet , thef omthpdsiuahdc glleedt ' cBdzoperdbdus:ing the
obtained. On the other hand, the piadina is frequently
rebimed up so as to enclose the filling therein and

| eave the dough on the outside. Thus, consunption

wilolboal .anyFeofpor prbé&actes nuehprising a dough base

supporting a filling by the name of pizza, open piadina
and the like are well appreciated and known. However,
such food products suffer from some drawbacks. The shape
and consistency of the dough base make it such that the
consumer may not consume them without a suitable
support, typically a plate, and is therefore obliged to
stop and, de facto, sit down at a table.

[0003]. It is also known that other food products may
be obtained from those above by closing the dough base
with the aim of easing consumption without the need for
support. By folding the pizza prior to cooking and
joining the adjacent edges together, a food product
called “calzone” is obtained. On the other hand, the
piadina is frequently rolled up so as to enclose the
filling therein and leave the dough on the outside.
Thus, consumption without any support becomes much

easier for the calzone and for the rolled piadina, than
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easier for the calzone and for the rolled piadina,
than2 for the pizza and the open piadi na respectively.

wEren/oshese cl osed food products, however, sufPEr/EP20041911711

sonme drawbacks. Indeed, the problemrelated to the
spillage of the filling remains. Wth the cal zone, the
limted adherence of the edges gives rise to a weakly

seal ed joint which does not tblerate the nechanica
stresses which occur during consunption wthout a
stppoithe Weztaleandwitie t seenopiedipicadiespeablvgpe. offven
joint is provided and the filling can freely spill
othesdheleped iffpdfprddudis] i hgweveguemuffegaubegn  some
unpl easant drawbacks; for exanple the risk of staining
tdreawdomckiser Indeeaidhi ntheorpevkhenf redasiedy tdhebhbusps llage
particularly if the cooking of the food product has

omt y thecefit1yibgerematpket et dndthé tdad Adrd,i nghes limited
very watery. [0004] . The demand for a food product,

cadiise sénag @ff athasedgfesdogibeandizef itdi By, wahkth cmaled
be eaten confortably in the absence of any support

W dhetit Wik t @oéBi ot | s&iagatde thei | hagranicabe stresses
filling wth all the drawbacks that this brings, is

ter €h or ectalt . AMritke hestdundftidie preskstti neentsupbort.

are the problens of studying and providing a sem
- OL@SS £d Wiieed Produet 1uhi HiaiRys dbetrgheatdPnjeing is

finished food product which has structural, functiona
PELPL P8R0l £6d1 Cthe f£illing can freely spill out. The
spilling of the £filling frequently causes unpleasant
drawbacks; for example the risk of staining the
consumers clothing or even of causing them burns,
particularly if the cooking of the food product has only
recently been completed and if the filling is very
watery.

[0004]. The demand for a food product, consisting of a
base of dough and a filling, which can be eaten
comfortably in the absence of any support without
despite this, risking the spillage of the filling with
all the drawbacks that this brings, is therefore felt.
At the heart of the present invention, are the problems
of studying and providing a semi-processed food product
which allows the creation of a finished food product

which has structural, functional and organolectic

characteristics such as to satisfy the needs imposed by



characteristics such as to satisfy the needs inposed
by3 the market and, at the sanme tine, of overcom ng

w0 basakase dr awbacks with reference to the knoRel/EPmmd4/011711
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products. Another problemat the heart of the present
invention is that of defining the nethods and the

pl ants for the manufacture of the sem -processed food
product and the finished food3product. [0005] . Such

probl ens are solved by a sem -processed food product

i fhgcBrEsREe adh 8FaiFha, sangethbBe andPfa pVEsCORdRg the
manuf act uri ng such sem - processed food product in
agbevganxayharks aiwktzo wafereneespbet i kaey. Hppos] food
. Such problens are solved by a finished food product

| Produstdancneiker chxioplen, atb nehfodeant achl ddte fpy¥esent
manuf acturing such finished food product in accordance
wilnivepitdoms 143 thet 9§ rdsfjedimaydihe negdex)s amlrierplants
characteristics and advant ages of the food product, of

t Fernethwdnandfaheupkantt fidre t hemirapubaesaed thoedegfroduct
according to the invention, wll result fromthe

desadr icpel dinbehed docsbmperodiuetter red exanpl e

enbodi nents thereof, which are given as a nonlimting

I 10i00&]i.0n, Suchh pflelanceare tdod vald doped fasgul gsrocessed
wherein: [0008] . Figure 1 represents a perspective

Vifewdo hroschiadi decdr@nddewsem epadtnessed fmthod and a

product; [0009] . Figure 2 represents a cross
sptbhendorVmMiHacturing such semi-processed food product
in accordance with claims 29 and 77 respectively.
[oo006] . Such problems are solved by a finished food
product in accordance with c¢laim 21, a method and a
plant for manufacturing such finished food product in
accordance with claims 43 and 93 respectively.
[0007]. Further characteristics and advantages of the
food product, of the method and the plant for the
manufacture thereof according to the invention, will
result from the description below of some preferred
example embodiments thereof, which are given as a non-
limiting 4indication, with reference to the attached
figures, wherein:
[o008]. Figure 1 represents a perspective view of one
embodiment of the semi-processed food product;

[0009]. Figure 2 represents a cross sectional view of

one embodiment of the semi-processed food product;



one enbodi nent of the sem -processed food product; 4
0010] . Figure 3 represents a perspective view of one

wenwsasieant of the finished food product; [OO01RGT/EP2004/011711
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Figure 4 represents a cross sectional view of one

enbodi nent of the finished food product; [0012]

Figure 5 represents by a bl ock diagramthe

manuf acturi ng nethod for the gem -processed food

product ; [0013] . Figure 6 represents by a bl ock

di [P -t he Fignokad urépresattwdaf persphectines hecw ool one
product; [0014] . Figures 7a and 7b represent two
crepdmddaemitonsd] theevsindfshdde fomd ¢poAagtuatgnuf act uri ng

the sem finished food product; [0015] . Figure 8

r doiodddnt s angelrevat i e@tesites va ewrobst kecmidmdilngriew of
station of the sem -processed food product with the

mouled embjoeiimen®0 bd] theFifjuiehHed oozt ercivat ;

el evational side view of the noul ding station of the
sqi012)r.ocesigdrtoosl prepttetientd hbihea Mlladsk chesgeéam the
[0017] . Figure 10 represents a plan view of the

c eahiflacseetingn Ohethedseniopr oegssedsénadppbeddgbd food
production plant; [0018] . Figure 11 represents a

f peadueigw of the sem processed food product

production plant; [0019] . Figure 12 represents a

eligvaiiQnal FsyfeeVi @Wrepresents by a block diagram the
manufacturing method for the finished food product;
[0014]. Figures 7a and 7b represent two cross
sectional views of the mould for manufacturing the semi-
finished food product;

[0015]. Figure 8 represents an elevational side view
of the moulding station of the semi-processed food
product with the moulds open;

[o01l6]. Figure 9 represents an elevational side view
of the moulding station of the semi-processed féod
product with the moulds closed; |

[0017]. Figure 10 represents a plan view of the
central section of the semi-processed food product
production plant;

[0018]. Figure 11 represents a front view of the semi-
processed food product production plant;

[o019]. Figure 12 represents a elevational side view

of the semi-processed food product production plant;



of the sem -processed food product production plant;5
[0020] . Figure 13 represents by a bl ock diagramthe

waems/oprecessed food product production pl ant; p¢D@RHP4/011711

10

15

20

25

Figure 14 represents a perspective view of the oven

for manufacturing the.finished food product; [0022]

Figure 15 represents a perspective view of the

fini shed product energing fromthe oven of figure 14

[0023] .. Figure 16 represents a plan cross sectiona

vilOAZH 2 détigureofll haepresesits ilvr @ 1bloghoZdagram the
Figure 17 represents a perspective view of the counter

f emr-@raapsfdad deed owdysito dumidiciger Flant;0026]

Figure 18 represents a view of the bench of figure 17

i 10823ds seftigumet dkerepirespnitte d iperdpddiivd OORG) of the
Figure 19 represents by neans of a bl ock diagramthe

paen ffor memyifacturiimg thhe fHimisthed ffood pradictt ;;

[0027] . Figures 20a and 20b are sectional views of

t i@ 0R@dt.her Fagulkrds 16orepaesfeatisurad npdsective view of the
sem - processed food product ; [0028] . Figures 2la to

2 Fdndishese piricdinalt eiewsyiah ffowm eorf igwmmidors pird e
moul d fromfigure 20b for manufacturing the
sdoio2placesFedulreodi pr eepeiese®@@29h plEPUEESsd2asédEional
22b are sectional views of two further enbodi nents of

t b esedif- pr deessed ofogthedRMICIOE figure 14;

[0024]. Figure 17 represents a perspective view of the
counter for storing finished food products;

[0025]. [0026] Figure 18 represents a view of the
bench of figure 17 in cross section taken along the line
XVIIT;

[0026]. Figure 19 represents by means of a block
diagram the plant for manufacturing the finished food
product;

[0027]. Figures 20a and 20b are sectional views of two
further moulds for manufacturing the semi-processed food
product;

[o028]. Figures 2la to 21d are sectional views of four
configurations of the mould from figure 20b for
manufacturing the semi-processed food product;

[0029]. Figures 22a and 22b are sectional views of two
further embodiments of the semi-processed food product.

[0030]. With reference to the attached figures 1 and



[0030] . Wth reference to the attached figures 1 and6
2, with 1 is indicated the sem -processed food

w@e@doad29é n its entirety. [0031] . Such sem - ppOEBBOH011711
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product consists of a dough obtained by the partia
cooki ng or pre-cooking of a mxture conprising flour

and watér. In one preferred enbodi nent, the m xture

al so conprises organi c yeast.61n another enbodi nent,

the m xture conprises a chemcal rising agent in place
ot Me-tdy ghnile yegdcated dite heemprpfecesdednifodidnmitoduct
the mxture also conprises cooking salt (NaCl) .

[ DD32F s, entikletlye expression 'partial cooking' has

been neant and hereinafter neans a thermal process
whPeB1lwhi | Bughi neemhrngochesed| opratiugh ofconsdsts of a
m xture nore or |ess unaltered, induces the
cdayghavbtaickd hy privt epaust Ddl t beokingr ofdplkienedoking of
bel ow) and the cessation of the vital activity of the
oagarnxtweastompigaires efil o@debinde dvdiedoM) In bheotgresferred
words, in the sem -processed, partially cooked product

t sebgiiimentan@hkehaistarehadtot kemplowe saicagaivCipizgd . In
in such a manner that the mxture inits entirety is

aghethernedmibéd imenidercHhemekteee obohbsiows Vi @Hemical
t he shape whi ch has been conferred upon it.

Fui shagmeent old oplaget BE Rkt | BdgH00Ki P8aBE OCEAUhother
the sem -processed product maintains a col our which
dbtéeesrenl ¥mpblighehy , f €88 @ t6RE0HN s@f R id¥s cooking
salt (NaCl).

[o032]. With the expression ‘partial cooking’ has been
meant and hereinafter means a thermal process which,
while maintaining the colouration of the mixture more or
less unaltered, induces the coagulation of the proteins
of the flour (defined below) and the cessation of the
vital activity of the organic yeast, if present (defined
below) . In other words, in the semi-processed, partially
cooked product the gluten and the starch of the flour
are structured in such a manner that the mixture in its
entirety is able to maintain, under the effect of its
own weight, the shape which has been conferred upon it.
Furthermore, following the partial cooking procedure,
the semi-processed product maintains a colour which

differs only slightly from the colour of the raw

mixture. Finally, in the partially cooked semi-processed



m xture. Finally, in the partially cooked
sem - processed7 product the organic yeast, if present,

whamsoeased its vital activity. [0033] . The peet/ERt004/011711
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cooki ng procedure occurs through the transm ssion of

heat to the m xture and can be acconplished by one or

nore of the known systens for food preparation.

Preferably, it will occur by The direct contact of the

m xture with a heated surface . The partial cooking
caroduss tHe pirasaici vadnt .casf Dirmtsesyfocihas ceased its
requi renents suggest it, by heating the mxture with

hyt tailr actdridyanpl e in the formof convective or

forced flows) or by irradiation (for exanple infrared

ol 00B838d ewavEheays)rt1§10084bkinFhemidartiise obethes through
partial cooking develop fromthe area of the m xture
whheh trassmigsiouesof hérelatansoi ssheon ndfxtheat and fcam be
there spread towards the remaining mass of the mxture

. apoB6Rpll ishieth e oher o f mowe' dfis theerknmant sggdems for
hereinafter neans, a mlled product intended for human
capsdnppireparpatibhcul rreyevdbliie type whlai nedchir oy the
cereals, but also fromtubers, fromlegunmes or from

oghieectoedatalfs cEndher Miktlived Mg thhes qaeidPUsutfRas. The
even in extrenely different proportions. In accordance

WokRtaapr efiiiady eahadiamedt ©ikd h?lhﬂé‘?ntiirpnthé heagestthat
used type of flour conmes frommlled wheat.

specific requirements suggest it, by heating the mixture
with hot air (for example in the form of convective or
forced flows) or by irradiation (for example infrared or
microwave rays).

[0034]. The effects of the partial cooking develop
from the area of the mixture which first receives the
transmission of heat and from there spread towards the
remaining mass of the mixture.

[0035]. With the term 'flour' has been meant and
hereinafter means, a milled product intended for human
consumption, particularly of the type obtained from
cereals, but also from tubers, from legumes or from
other foodstuffs and/or by mixing these various types
even in extremely different proportions. In accordance
with a preferred embodiment of the invention, the most

used type of flour comes from milled wheat.

[0036]. With the expression ‘organic yeast' has been



[0036]. Wth the expression “organic yeast' has been8
nmeant and neans hereinafter to identify one or nore

WwWorR@so3usgani sm speci es which are abl e to feedPOnEPive4/011711
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conmponents (sugars) of the flour present in the

m xture and to produce various conpounds (ethyl

al cohol for exanple) and gas (CO ) which nmakes the

vol ume of the mixture increase thus giving rise to the
so-called '"rising phenonmenon. Such m cro-organi sns,
kneamt pemdsemesas beefeinafbepl eof idekatify one or more
Saccharonycetes famly. In accordance with one

pniteo +edganbedi mpecidshewhikabt arsedabiei ncot $epdston the
significant percentage of the type denom nated as

bt amesseyeas{ sugdast hafornhee S icarne\psegent . 1H00Bé] mixture
Wth the expression chem cal rising agent' or 'mnera
rasd nGagetiodures beetomeantompdungans(digiyl naflieshdlo for
i ndicate one or nore chem cal species which, during

cekiple) I ahdasgasarfom) divixidle whkeb swigd | yollume of the
dough. In accordance with one preferred enbodi nent of

thextiventindredde CHIQNE Cfivirsg NGriagentcCOMMd Sed-called
sodi um car bonat e, ammoni um car bonate and potassi um

bi £ BE 1K@t ephéRORShon TheusBNMhi BEEC @‘Egaﬂi Bhedughowas pean se,
be clearly seen fromfigures 1 and , I's shaped as a

thsge yd NESST RImPARh! 8. dHe | BabRRkh g NEgnily. In
si ngl e and whol e pi ece of dough in which a base 2 and
35 8:GE34R¢EL With one preferred embodiment, the yeast used
is in its most significant percentage of the type
denominated as ‘brewers yeast’ (Saccharomyces
cerevisiae) .

[0037]. With the expression ‘chemical rising agent’ or
‘mineral rising agent’ has been meant and means
hereinafter to indicate one or more chemical species
which, during cooking, release carbon dioxide which
swells the dough. In accordance with one preferred
embodiment of the invention, the chemical rising agent
comprises sodium carbonate, ammonium carbonate and
potassium bitartrate.

[0038]. The semi-processed product, as can be clearly
seen from figures 1 and 2, is shaped as a three
dimensional goblet. It is manufactured in a single and

whole piece of dough in which a base 2 and a side wall 3

can be identified. In other words the semi-processed



can be identified. In other words the sem -processed9
product 1 does not conprise any join between the

waadjoaosnve edges of dough nor any overl appi ng oPCT/BB2004/011711

10

15

20

25

edges of the dough but is a single and whol e piece of
dough. The mutual arrangenent of the side walls 3 and

the base 2 creates a cavity 4 endowed with an openi ng

5 placing it in communication9w th the outside. The
opening 5 and its edge 15 unanbi guously define a plane

p RHRGUIt t He gt -19ke Stmpelsmandhyjuoieiy deétween the
an axis c-c. [0039] . In accordance wth one preferred

e SR GR3HT | eddRs t9f cdowihnerer oy godtbaprpike ofapkei sdges
that of a cone, preferably of a nore or less circular
cridssthecdpegh buthds iadebagbeeandbsboled tikate tdif sdough.
shape offers the consuner a particularly confortable

hdhe oz atrrergewenianct whehsiaddi miaddal 3 and the base
enbodi nents, the axis c-c is inclined and oblique wth

r &spuotattes thecpivabny B cdnddweedpebihgah apadied ip placing
the cone itself. The axis c-c forns with the

pertpeindi cotmun ped i dimewptAnehp antsidee TORPIOERUif 5 and
between 5 and 45 preferably between 10 and 34 and

stiild adde peefrialighmis®Benddsiasd a251die has gL the
i ndeed observed that this inclination.has shown itself

t god epallikedIshizpe eorEny iU s o adfieeonsUmBis c-c.

[0041] . The side wall 3 of the sem -processed product

hgeo3omre oh |La5Sofdiséantridhd &8 apreeky¥ bl Nembodiment,
the three dimensional goblet-like shape is that of a
cone, preferably of a more or less circular cross
section. It has indeed been observed that this shape
offers the consumer a particularly comfortable hold.
[0040]. In accordance with additional embodiments,
the axis c¢-c is inclined and oblique with respect to the
plane n© of the opening 5 at the tip of the cone itself.
The axis c-c forms with the perpendicular p to the plane
n an angle a comprised of between 5° and 45°, preferably
between 10° and 34° and still more preferably between
18° and 25°. It has been indeed observed that this
inclination has shown itself to be particularly
comfortable for the consumer.
[0041]. The side wall 3 of the semi-processed product

has a more or less constant and relatively thin

thickness with respect to the overall dimensions of the



t hi ckness with respect to the overall dinensions of
thelO sem -processed product 10 itself; in particular

WO 20os®30be a predet erm ned thi ckness . Two surf BCEEPAN011711
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be observed thereon , one inner ' and one outer
The fact that the thickness is predeterm ned and t hat

both surfaces 3 and 3" have cone into contact with the
heat ed surfaces, makes it suctOthat the effects of the
parti al cooking are observable in a nore or |ess
hSRYeRERES TRt QT FUTH: nl @ hitteel § r el et berdlzanibels of
obtai ned in predetermned tines, useful for industria
proRkgdrerpoad] thickness or Func sunifielcesnagy der okederved
enbodi nent, the base 2 has instead a variable

t Fheenss t Gee nilnerm3df abdclonies auitest adt i alhe etpat that
to that of the side walls with which it is joined.

[ ¢&43]|thidknegotiepyeddtametheattot nedt boeh surfaces 37
thi ckness of the side wall 3 is conprised of between
3andarid’ lgave | Comet insp poetecablwi tiethirerhebtoedl Suafidces,
still nore preferably between 5 and 7 . In a further
prefkers et esbodi newt the ebfearm tdf ckhespanftildie cooking
base 2 is greater than that of the side walls 3 by a

f acteor obeeprabid ofn bel waepe2 and 1asr AbRbgBh¥ous manner
between 4 and . Such proportions of the thickness have

skawhithensled veent Orbe patighculaid Y sganbagedstSidk® in
all ow to obtain a honogeneous partial cooking in tines
t Badete radmeanitdfie of, 0 slefFilS tidral i R @44GH10Droduct ion.
[0042]. In accordance with one preferred embodiment,
the base 2 has instead a variable thickness the minimum
of which is substantially equal to that of the side
walls with which it is joined.

[0043]. In another preferred embodiment, the thickness
of the side wall 3 is comprised of between 3.5 and 10
millimetres, preferably between 4 and 8 and still more
preferably between 5 and 7.

In a further preferred embodiment, the maximum thickness
of the base 2 is greater than that of the side walls 3
by a factor comprised of between 2 and 7, preferably
between 4 and 5. Such proportions of tﬁe thickness have
shown themselves to be particularly advantageous since
allow to obtain a homogeneous partial cooking in times

that are convenient for industrial production.

[0044]. With reference to the attached figures 3 and



[0044] . Wth reference to the attached figures 3
andll 4 , with 7 is indicated the finished food

w@e@dos29 n its entirety. Such a finished prodeCt/EP®04/011711
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achi eved t hrough the cooking of a sem -processed

product 1 and a filling 8 . [0045] . Wth the term

cooki ng' has been neant and hereinafter neans a

t hermal procedure which, w thdut sensibly changi ng the
characteristics of the dough distributed over the
|ﬁneﬁ%@hd?né%sl@dlﬂﬁéeéeﬁgﬁr5@@§§é@dpﬁﬁmﬁﬂprqﬁuﬁg | its
nore i ntense and gol den- brown col ourati on on the outer
sgpti&etoher 8o¢h ( @ar bl sked i prodfuctheisugahdpvadd shrough
nore crispy consi stency. The cooki ng procedure, in

adtiet icooking s @ heehitbiogetsed peopecat dr emnca afilling
consi stency which are considered optinmal for

cénsunption. [0046] . The cooking procedure occurs

t hrough the transm ssion of heat to the dough and can
bd0045di.ed utht htloeigiteame oOtobRiegof hée K@@ meant and
systens for the preparation of foodstuffs. Preferably,

| hemelihadtenr hgafEppdyitieiedl beockdulfiextwhéch, without
si mul taneously by hot air and infrared irradiation.

ThensdbRiyng chamgdlng0 @ter cHdtrddteravwtiilcd hajt spaed f i €ough
needs suggest it, by supplying heat to the mxture

t Bieughbulkeaddi R C@MeACti rifert herrdourgtedd t o head edsemi -
surface or through m crowave irradiation.

processed product, gives a more intense and golden-brown
colouration on the outer surface thereof (caramelisation
of the sugars) and a more crispy consistency. The
cooking procedure, in addition, brings the filling to a
temperature and a consistency which are considered
optimal for consumption.

[0046]. The cooking procedure occurs through the
transmission of heat to the dough and can be carried out
through one or more of the known systems for the
preparation of foodstuffs. Preferably, it will occur by
supplying heat to the mixture simultaneously by hot air
and infrared irradiation. The cooking can also occur, in
the event that specific needs suggest it, by supplying
heat to the mixture through the direct contact of the
dough with a heated surface or through microwave

irradiation.

[0047]. In accordance with another preferred



[0047] . In accordance with another preferredl2
enbodi nent, the filling conprises tomato and spun curd

we bwemsg29pr ef erably of the type comonly i ndi ceaBEPIIg4/011711
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t he name nozzarella. The filling ingredients are

present in the formof small cubes, julienne, thin

strips or the like or even in the formof a cream

sauce or the like. [0048] . 112 accordance with a

further preferred enbodinent, the tomato is present in

t RBPPELREBE - a thg efidliBgegonprangso Bmdi@ hasdveapsn curd
the inside of the side wall 3 in a nore or |ess

uRheeERy nRERELTAPATAGIE thy ttypeefcormmesd vt dindiecated by the
attached figure 5, the nethod for the production of a
sapineppogessed leoodhe oflitling Hegredbedtabeve ipresent in
accordance with the present invention will be

deber ifiggun | @L t Ismafld] | owbewy. fulieguee Zhirhesstiéps or the
i ndi cated by dotted lines are useful alternatives for
caikgi og event he mbkehddrimnodceocdenme wabkevar aite like.
enbodi nents thereof . [0050] . The nethod provides

filpe#BY .t heInt eppoford@ases i nridlt t he | Hgredéent pfaferred
the m xture. Depending on the particular enbodi nent,

t bebpdopent i, orhebeioneen filsopirezethtwdhertheyr €xait oM 4 leayer
m xture can range over a rather wide interval, wthout

depaktiened riondie scabechfl ddversnveid i DRsif&05E] the side
For exanple it is possible, whilst maintaining the
twault sonal apneper bronesksadikeimpingasedough, to opt
[0049]. With reference to the attached figure 5, the
method for the production of a semi-processed food
product as described above in accordance with the
present invention will be described in the following. In
figure 5, the steps indicated by dotted lines are useful
alternatives for carrying out the method in accordance
with variant embodiments thereof.

[o050]. The method provides firstly the step of
measuring out the ingredients for the mixture. Depending
on the particular embodiment, the proportions between
flour and water present in the mixture can range over a
rather wide interval, without departing from the scope
of the invention.

foo51]. For example it is possible, whilst maintaining

the traditional proportions used for pizza dough, to opt

for the attainment of a higher consistency mixture, by



10

15

20

25

for the attai nment of a higher consistency m xture,
byl3 m xing flour and water in the indicative

w@e@poseeons of 1 to 0.5 by weight (for exanplBCT/EP2004/011711

each 100 kg of flour, 50 kg of water are added)

[0052] . It is otherwi se possible to opt to obtain a

nmore fluid mxture, by mxing flour and water in the

i ndicative proportions of 1 ti®8 1 by weight (for

exanple, for each 100 kg of flour, 100 kg of water are
adtetng . floos3pnd watier ohvi dlus| yngbestbire properédions of
any of the internediate proportions and thus adapt the
cbngiocst @nty byf whkght xt (ficer t examyleosdidy eegpkcilfdc kg of
needs. [0054] . It is then possible to add organic

yehaoty, chenkgabfrwatag agenaddedpnlt and/ or ot her

specific known ingredients to the m xture which may be
bE00BREd sult alike cidvarwlisw posspbtef it regui reeobsain a
[0055] . When all the ingredients have been neasured
aubracddndidngmi etueqyi ynemigtingt fildvurecasdamputed in the
proceed to the mxing step in order to obtain the
ptodecati xé upeoporthensobm of ta si byl eedglithdiegerseuple,
mass . [0056] . In accordance with one preferred

efdpdeaEnt 10atkghdbs pRLGL, t Do Nkyt Of ewleedsate Baded) .
mai ntained at a controlled tenperature (conprised of

besossN. 20 & and 48vEoushyeiRsaliy chaidvesm &€ an¢ 3% the
C) and to be left to rest so that the organic yeast

By SBNEA PR @NProportions and thus adapt the consistency
of the mixture to any possible specific needs.

[o054]. It is then possible to add organic yeast,
chemical rising agents, salt and/or other specific known
ingredients to the mixture which may be believed
suitable according to specific requirements.

[0055]. When all the ingredients have been measured
out according to requirements, it 1s necessary to
proceed to the mixing step in order to obtain the
proper mixture in the form of a single and homogeneous
mass.

[0056]. In accordance with one preferred embodiment,
at this point the mixture needs to be maintained at a
controlled temperature (comprised of between 20°C and
40°C, preferably between 25°C and 35°C) and to be left

to rest so that the organic yeast may develop and

perform its function.



performits function.14 [0057] . The single mass of
the m xture nust then be divided into individua

wa@arwanset he wei ght of which, determ ned in theCkEP204/011711
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manner, is believed to be suited to the requirenents .
In accordance with one preferred enbodi nent, the

i ndi vi dual anounts of mxture will have a weight 4
conpri sed of between approx. BO and approx. 100 grans
[0058] . In one particular enbodi nent, the two steps

of[00i53ilng aRledisdingi®y wpser afut thag misgfiyre rewstséden be
in order, in such a manner as to nake the m xture rise
wddviided sinteedddidinduld amponitsdi vheuateigiounts., which,
VWil st the rising of the mxture in a single mass is
pdefteratined dm tthe koo Imarmhey xtig ésslidwidiccd rbe suited
i ndi vi dual anmpunts is preferable for the higher

cansi shenapquiixtmeats .| OP9khccokdahcel wih i Bakevigiketerred
anmounts of m xture nust then be fornmed in such a

membex imealt ,t dle aissdie dudhr gfodhbBNSEORdkture will have
gobl et-1ike shape, in accordance with that previously

deseielilet cBpsisedpiofy HeRaGA I Bt dethdYapprox. 100
nmoul di ng a bl ock of mxture, by drawing a di sk of

Myxkise or through any other procedure which allows

the attai nment of sem -processed product which does

Nqosae anynj ik betwearutRe agdhBsghefdgesH ©#QBINsteps
nor any overlapping of the edges of dough, but which
| ®f8rising and dividing up or cutting may be reversed in
order, in such a manner as to make the mixture rise when
it is already divided into individual amounts. Whilst
the rising of the mixture in a single mass is preferable
for the more fluid mixtures, rising in individual
amounts 1is preferable for the higher consistency
mixtures.
[0059]. Each of the individual amounts of mixture must
then be formed in such a manner that they assume a three
dimensional goblet-like shape, in accordance with that
previously described. This shaping step can be obtained
by moulding a block of mixture, by drawing a disk of
mixture or through any other procedure which allows the
attainment of semi-processed product 1 which does not
have any join between the adjacent edges of dough nor

any overlapping of the edges of dough, but which is a

single and whole piece of dough.



si ngl e and whol e pi ece of dough.15 [0060] . The
partial cooking step follows on fromthe noul ding

W@ t@p/039206 accor dance with one particul ar enbodP@eRP2004/011711
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the nethod, each individual sem -processed product is

subj ected to a tenperature of approx. 210 C for

approx. 3 mnutes, in such a manner that the

coagul ation of the flour protigins and the cessation of

the vital activity of the organic yeast is induced. It

i $09693i.bl eThei pagirti ade symidkel rtchi stafepafbilhgwbr om tthem the
i nvention, to obtain anal ogous effects through

dinbhddémg comtemat i ons efcddmiesicand wedper aher epatinicular
general, in order to obtain simlar partial cooking
etmbotid menlte cefp plhiec ateitbioyf exldighitddiiolwel semi-processed
tenperatures (for exanple approx. 180 C) shoul d be
epiredded fiy shbpbétyd| eoger pempeacistwie t bfe apipdox. 210°C
exanpl e approx. 5 m nutes) and, vice versa, the

appli cappedxQf slighhliveB| ghen tenPer ad UrlsnidOr that the
exanpl e approx. 250 C) should be extended for slightly

shekbal aBebnOEYE Ofhé | FBo(FOHrIRPIL ARP! BKe €essation of
m nutes) . [0061] . According to one preferred

eghadivirnll, dbeiparyi 8F eaeKidigLAR t t pEoyghiiR@. 1t

direct contact of heated surfaces with both the outer

' 18ndobpaerisurf <) 1€ .S e + Pr 0 .
Aécoﬁ%i%g toéotﬁgﬁﬁgﬁﬁbdiéggggé fﬂ%&%a?&?&%%gbo iﬁg&d;n the

OSAYEALEBROUSR ReRblRT ahBE oPotis et sl R¥frRidh ¥ ferent
exanple in the

combinations of times and temperatures. In general, in
order to obtain similar partial cooking effects, the
application of slightly lower temperatures (for example
approx. 180°C) should be extended for slightly longer
periods of time (for example approx. 5 minutes) and,
vice versa, the application of slightly higher
temperatures (for example approx. 250°C) should be
extended for slightly shorter periods of time (for
example approx. 2 minutes).

[oo61]. According to one preferred embodiment, the
partial cooking can occur through the direct contact of
heated surfaces with both the outer 3’ and inner
surfaces 3" of the semi-processed product. According to
other embodiments, the partial cooking occurs through

heating the mixture with hot air (for example in the

form of convective or forced flows) or through



formof convective or forced flows) or throughl6
irradiation (for exanple infrared or m crowave rays)

WO 06239296 | N accordance with one preferred enbpdi/RRII4/011711
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a cooling step follows on fromthe partial cooking

step of the sem -processed product. n this step the
tenperature of the sem -processed product is | owered
fromthe approx. 210 C of thelgartial cooking step to
roomtenperature. [0063] . In accordance w th anot her
pietradied iorh ddiom rexamp Ite dm finaged g stiep-dwateowsayen -
fromthe cooling step of the sem -processed product,

i 108624d t o Imale=quskirdee witth pr eser watd fimrdd | émbodiment,
organol ectic characteristics over tine. In this step

t he coedpacataep off dlieveenin fhomedted paotiKl ¢Soking step
| owered fromroomtenperature in a few mnutes to a

t effpecatur ecofl -pesseskad - p86Juthrough tbRisi revkpti pn the
of a gas at a tenperature conprised of between approx.

- 8emGezaduaepr of. tUO Gemi-YPeHessdEspiroauke Ngs lowered
conceptually distinct, the steps of cooling and deep

f Egem nhavBypeoLONRiguQUSfanthd hedief D4 B, cbBkRASCIHEED to
di stinguished with difficulty. [0065] . In accordance

WrbBmotBebeaai-@iieat i ve enbodi nents, follow ng on from
the cooling step nmay be, rather than the deep freezing

stfeps3gther Iat epsakeo¥ilak@s Sewiw ch ghethatended-dforred
attain the preservation of

embodiment, a deep freezing step follows on from the
cooling step of the semi-processed product, intended to
make possible the preservation of its organolectic
characteristics over time. In this step the temperature
of the semi-processed product is lowered £from room
temperature in a few minutes to a temperature of less
than -18°C, through the circulation of a gas at a
temperature comprised of between approx. -30°C and
approx. -40°C.

[0064]. Despite being conceptually distinct, the steps
of cooling and deep freezing may be contiguous and
therefore, in practice, distinguished with difficulty.
[o065]. In accordance with other alternative
embodiments, following on from the cooling step may be,
rather than the deep freezing step, other steps known

per se, which are intended to attain the preservation of

the organolectic characteristics of the semi-processed



t he organol ectic characteristics of the
sem - processedl7 product over tine. The cooling step

worayshsnexanpl e be fol l owed by freezing, packegi/RB2004/011711
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under nodified atnosphere or packagi ng under vacuum

steps . [0066] . Despite being conceptually distinct,

the steps of cooling and freezing or the nodification

of the packagi ng at nosphere niy be conti guous and
therefore, in practice, distinguished with difficulty.

[ pFednRCE \WveT riies erBle t coohinat shehed maiyyuice Gexanpiee be
nmet hod for the production of a finished food product
afoddoweidbed abov & rdaziagror dpssskag ity t haupiesentmodified
invention is described in the following. In figure 6,

t bemesppeirediorapedkagidgt tadel vasuun eteps.t ernative,
useful for carrying out the nethod in accordance with
orie0éa(i.ant Desbddembertinpheoeekptupl068]distliirtdetdlad steps

certainly provides the filling step of the

selffi - pootengedamd odficdezimy aeeor dhecemvitiiieA€ion of the
enbodi nent, the filling conprises tomato and spun curd
cheekagipgebemaivhedle g bepesdPItus 41l ctiatbyre, in
the nane of nozzarella. The filling ingredients are

ppeaedtcen HhetfiegmiehednetilhCabeF i cualvenne, small
strips or the like or even in the formof a cream

s390670 t hRithkee fBREHe - tdheneoddEPriQLL8WE, the
on fromthe filling step. In accordance with one
PAEtheH! ForerdigEMudfion of a finished food product as
described above, 1in accordance with the present
invention is described in the following. In figure 6,
the step indicated by dotted lines is one alternative,
useful for carrying out the method in accordance with
one variant embodiment thereof.

[0068]. The method certainly provides the filling step
of the semi-processed product. In accordance with one
embodiment, the filling comprises tomato and spun curd
cheese, preferably of the type commonly indicated by the
name of mozzarella. The filling ingredients are present
in the form of small cubes, julienne, small strips or
the like or even in the form of a cream, sauce or the
like.

[0069]. The cooking step follows on from the filling

step. In accordance with one particular embodiment of

the method, each individual, filled, semi-processed



the nethod, each individual, filled, sem -processedl8
product is subjected to a tenperature of approx. 320 C

wo evosapppeox. 3 minutes, in such a manner that, P@i/EPOY/011711
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sensi bly changing the characteristics of the dough

di stri buted over the inner thickness of the

sem processed product, a nore intense and gol den- brown

col our and crispiness are conf&rred onto the outer

surface thereof. In addition, the cooking procedure,
biinegkiathel g | fubngcteda toempet ampera binte aofomgmtasncy320°C
considered to be optimal for consunption. It is

péSF RRHTeK t hdumidewast,i ngnf sweht e naveari dhatt,o without
obt ai n anal ogous effects through different
cerpisidlliyonsheigtinges thed tdmpmctaristide geherdhe idough
order to obtain simlar cooking effects, the
applsitedfoudiedof osleirghttdhe | dwerent enflercitngses (dbHr the semi-
exanpl e approx. 280 C ) shoul d be extended for

S birgiatelsy eldongerodpetti, ods ofmdreare {Htnsexamidc applden-brown
m nutes) and, vice versa, the application of slightly

hicghenxt capdr atuiepihbss exaapl eonpervsd 350c€&) sheul Suter
be extended for slightly shorter periods of tinme (for

exanfaecaPpheXeol . MWt e&)ditidi)70khe AG6EKThEY po@ddure,
preferred enbodi nent, the cooking takes place by

S b higan eows | }Eimﬁ_ﬁih'ﬁn&,d hg deugerditdhirddheahd! bi Ndonsistency
t hrough contact with hot air and through infrared ray

| chadiiakrel AGCOrghngdpheiniher @sodesRBlsptE6RKI NGt  is
occurs through direct contact with
possible, without departing £from the invention, to
obtain analogous effects through different combinations
of times and temperatures. In general, in order to
obtain similar cooking effects, the application of
slightly lower temperatures (for example approx. 280°C)
should be extended for slightly longer periods of time
(for example approx. 5 minutes) and, vice versa, the
application of slightly higher temperatures (for example
approx. 350°C) should be extended for slightly shorter
periods of time (for example approx. 2 minutes).
[0070]. According to one preferred embodiment, the
cooking takes place by simultaneously heating the dough
and the fiiling through contact with hot air and through
infrared ray irradiation. According to other

embodiments, cooking occurs through direct contact with

heated surfaces or through microwave irradiation.



heat ed surfaces or through m crowave irradi ation.19
[0071] . Follow ng the cooking step is a brief cooling

W@ L@p/08296 oom t enper ature, sufficient to reduckCt/BR2004/011711
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outsi de tenperature of the finished product 7 to a

val ue consi dered to be acceptable for manipul ati on by

t he operator and the consuner. [0072] . In accordance

wi th one enbodi nent of the maohod, follow ng the

cooki ng step, the step of maintaining the finished
plB8a@&] .7 aFohloeimer sher ecoimisigdestezp t bs be badalf fayoling
consunption is provided. Such a tenperature is

pstépr abby roopr i sEnpefabeteprensuphiakentt0 o anteduce the
approx. 80 C, still nore preferably between approx. 65
ComhdidpptenpefatureTbiis thien ftihd shage ptrbdiicitt 71 et value
possi ble to consune the finished product 7 imedi ately

f obhsiagetinetsodid ngcarpteadldle NnGost epsniplitapieAUBy the
itself is maintained under optinmal conditions for

copewapbiroaAnfiothéheohbtmewai ting prior to consunption
itself. [0073] . Wth reference to the attached figure

7[ooweh. 10 18 | adicpdgbcéhewipdl doher pmeddsmeett N&Ff the
previ ously descri bed sem -processed product. The nould

1Qe€RAA! | SEBIANARYG halde m@bakiﬁclfan%t@ﬁ,ewaéﬁe haktep of
-mould 12. The female half-mould 12 consists of at

| gashthvRiRGeCEse Mpvablghdd) pRlRIRN 40 gach, Otheiperddture
such a manner that it may be opened in order to assi st
tBenseHBY¥8E 86 bBeideal for consumption is provided. Such
a temperature is preferably comprised of between approx.
60°C and approx. 80°C, still more preferably between
approx. 65°C and approx. 75°C. Thus, in the case that it
is not possible to consume the finished product 7
immediately following the cooking and cooling steps, the
product itself is maintained under optimal conditions
for consumption for the time waiting prior to
consumption itself.

[0073]. With reference to the attached figure 7, with
10 is indicated the mould for producing the previously
described semi-processed product. The mould 10 comprises
a male half-mould 11 and a female half-mould 12. The
female half-mould 12 consists of at least two pieces
movable in relation to each other, in such a manner that

it may be opened in order to assist the removal of the

semi-processed product.



sem - processed product.20 [0074] . The two hal f noul ds
are arranged in such a manner that, once joined, a

wheios099296 nt er space having a gobl et -like shapeCT/aB2004/011711
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previously described, remains between them [0075]

Both the male half-nould 11 and the femal e hal f-nould

12 conprise therein their own neans suitable for

| ocally heating the nmould 10.20l n accordance with the
particul ar enbodi ment represented in figure 7, the
mé8A34fler h&hei ngwe hdaddulmoulds opel sercangaeédl sini3such a
for the circulation of a hot fluid near the interspace
1mangech thett ,f | vindd §gimefder ablholdicat, henmtier spdge having a
in other enbodinments it nmay be superheated water under
pgebiete likiecamhampent hers f lpdedd oadloh rasdieibet, mestmains
specific requirenments . [0076] . In accordance with
obbeweenbaterent s, the neans for heating the nould
conprise electrical elenents wound near the interspace

1[0078977] Bofhs tlescCiiahed ARLFemotihg@ MUl Gn¥0 the female
conprises a goblet -like shaped interspace 14 in which

ahhOEtABuIAACe Idorith e Stier SPRACEhd Or MBYnb®eans suitable
identified. Such a goblet - |ike shape defines an axis

Cter [BRASNy netaegoithana@uid R one P Rf@ddfhce with the
enbodi nent, the three dinensional goblet-1ike shape of

tﬂ%ﬁghﬂbﬁﬂ%@%ﬁ]b%ihéntth%p%s@m@:%@e’ixprﬁfg@ﬁ%bl'ﬂ, WHd feans
for heating the mould 10 comprise channels 13 for the
circulation of a hot fluid near the interspace 14. Such
hot fluid is preferably diathermic oil, but in other
embodiments it may be superheated water under pressure,
steam or other £fluids which may better meet specific
requirements.

[0076]. In accordance with other embodiments, the
means for heating the mould comprise electrical elements
wound near the interspace 14.

[o077]. As described above, the mould 10 comprises a
goblet-like shaped interspace 14 in which a bottom space
15 and a side space 16 may be identified. Such a goblet-
like shape defines an axis c-c.

[o0o78]. In accordance with one preferred embodiment,
the three dimensional goblet-like shape of the

interspace 14 is that of a cone, preferably with a more

or less circular cross section.



or less circular cross section.21 [0079] . In
accordance with an additional enbodi nent, on the

wo eovaloso2bal f-moul d 12 and on the nal e hal f noubdr/Ef20a4/@11711

10

15

20

25

posi tioned corners, 17 and 17' respectively, which
constitute the fastening at the top of the interspace

1. The axis c-c is inclined and oblique with respect

to the plane p which conprisesl the corners 17 and 17

. The axis c-c fornms an angle conprised of between 5

arld® 049 Ini t h Toheapeppdanceuidithp am elkddigliamalp, embodiment,
preferably between 10 and 34 and still nore preferably
bemwddre 18emadte 2balff0080]Lld. 1Phersi densphee mbd eofhafe mould
i nterspace 14 has nore or |ess constant and rel atively

t Biln ebeckpesstibnadr espeantrs o0 tlive awndr alV’ di ressécnsvely,
of the interspace itself. [0081] . In accordance with
omighef eomedt idndimdi e , fdetdmittoomagpacehd5 idyst edfl the
has a vari abl e thickness, the m nimum of which is

s ibseaspaald 1 4eqmle taxidat-ofid hmslded pace JFL ild with
which it is joined. [0082] . In another preferred

eweepentnttot bhet Plckness ohithe confrig@cetb iddrners 17
conprised of between 3.5 and 10 mllinmetres,

paeberabl y heiavegnid and: 8fapfsstdd | afBLe Rf ebempRli¥ed of
between 5 and . [0083] . In an additional preferred

epbedcarnte Hhel Mipd MK ik iRsSHafa e 10t OB SPacep1ane
15 is greater than

n, preferably between 10° and 34° and still more
preferably between 18° and 25°.

[0080]. The side space 16 of the interspace 14 has
more or less constant and relatively thin thickness with
respect to the overall dimensions of the interspace
itself.

[0081]. In accordance with one preferred embodiment,
the bottom space 15 instead has a wvariable thickness,
the minimum of which is substantially equal to that of
the side space 16 with which it is joined.

[0082]. In another preferred embodiment, the thickness
of the side space 16 is comprised of between 3.5 and 10
millimetres, preferably between 4 and 8 and still more
preferably between 5 and 7.

[o083]. In an additional preferred embodiment, the

maximum thickness of the bottom space 15 is greater than

that of the side space 16 by a factor comprised of



that of the side space 16 by a factor conprised of 22
between 2 and , preferably between 4 and . [0084]

woeaok/0seber ence to the attached figures 8 and BCT/ERzody011711
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20 is indicated a station consisting of a plurality of
nmoul ds 10 for producing the sem -processed product

[0085]. The nould station 20 conprises a first

substation 21 which in turn @2mprises a plurality of

mal e hal f-nmoul ds 11 and a second substation 22 which

i betwesncémpndsds preiferablyy beftweemake amal f5.nmoul ds 1

. A s described above, each of the female half -noulds
1210084dnde Wibm ateflesmstcd woo pitbeesitramtedl ef ijtthes 8 and
respect to one another. The design of the entire
s@bstwitbn 22 msst ibeliszedted hat sheséopi ecenstirmyibg of a
noved so as to obtain the opening of the female
hallbradilkgs cdndnddilds as8i §brwptthdukdngenmenl seaii twocessed
sem - processed product. [0086]. In accordance with one
epodurent.,. the substation 22 conprises two paralle

rows A and B of female half -noulds 12 (clearly

vi[ebBE®.i n phan imbdliQurecdfion Spoh fedMbeises a first
hal f-noul ds 12 are obtained by positioning a centra

bkapktad8inaar21 owhiehapph Opfiral ebymphaped < dgilkatkey of
24a and 24b. The novenent of the side bl ock 24a causes

t hgleperilFgmulidze ferme® dakbcofBukdbsehtioW A2 which in
whi | st the novenent of the side block 24b causes the
0paRhNGobrike s el f oot d8eRh1 £ OWaBr: moulds 12. as
described above, each of the female half-moulds 12 is
made from at least two pieces; movable with respect to
one another. The design of the entire substation 22 must
be such that these pieces may be moved so as to obtain
the opening of the female half-moulds and thus assist
with the removal of the semi-processed product.
[0086]. In accordance with one embodiment, the
substation 22 comprises two parallel rows A and B of
female half-moulds 12 (clearly visible in plan in figure
10). Such female half-moulds 12 are obtained by
positioning a central block 23 near to two appropriately
shaped side blocks 24a and 24b. The movement of the side
block 24a causes the opening of the female half-moulds
of row A, whilst the movement of the side block 24Db

causes the opening of the female half-moulds of row B.

The substation 22 further comprises means 25a and 25b



The substation 22 further conprises neans 25a and
25b23 for noving the bl ocks which constitute the

wo eovalosob@l f - noulds . [0087] . Accordi ng to BOEEPR{004/011711

10

15

20

25

t he enbodi nents, the nmeans for noving the bl ocks

conpri se dual action jacks 25a and 25b, respectively
connected to the side blocks 24a and 24b. The dual

action of the jacks allows tH8 transl ation of the side

bl ocks in such a manner as to bring themclose to the
céptr Mowin ke heicks ewbéchi vonptitntsudhen fammler half-
as to nove themaway fromi . Wen the side bl ocks 24
afeuddsr- to the central block 23, the two rows of

femal e half nmoulds 12 A and B are cl osed. Wen the
sil@88[llocksAz¢oadéngoved casay ff rudma tdwbarkniared s bl ok means
23, the two rows of fenmale half-noulds A and B are
ofemetovingr dée bdoekse ddmpyig\dlalofadtiton jacks 25a and
sem - processed product. [0088] . The substation 21

casBbr, i sespeansrdloyr covhegrédetpl W] i §3d6f bMBERs 242 and
hal f -moul ds 11. According to one of the enbodi nents,

sgeb . mEdes duenphictd ol dfeasie ORRRAGK 1vsViKd ©dWBation
to couple each of the male halfroulds 11 with the

regpatid veifenpleodia fiMoehdnl2 angnnELSRACtEYebY4ink0 them
remove themfromi . [0089] . In accordance with oné

peebeer ed emeodiciRRbl Hhedkaeks 2/ Ak AR A&y e such

hydraul i c or pneumatic type, connected to a pl ar%

VWAi glarhiRAdSashe® UsdRg BnbhUifdvddPdeLoRr §3SUMhen the side
blocks 24 are near to the central block 23, the two rows
of female half moulds 12 A and B are closed. When the
side blocks 24 are moved away from the central block 23,
the two rows of female half-moulds A and B are opened in
order to ease the removal of the semi-processed product.
[0o088]. The substation 21 comprises means for moving
the plurality of male half-moulds 11. According to one
of the embodiments, such means comprise at least one
jack 26 which allows to couple each of the male half-
moulds 11 with the respective female half-mould 12 and,
respectively, to remove them from it.

[o089]. In accordance with one preferred embodiment,
the jacks 25 and 26 are of the hydraulic or pneumatic

type, connected to a plant which feeds them using a

fluid under pressure.

[0090]. Both the substation 21 and the substation 22



[0090] . Both the substation 21 and the substation
2224 conprise connections for feeding the neans

waosabd2ee f or | ocal ly heating each of the noul BET/EB2004/011711
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Such neans are present both in the male hal f-noulds 11
conprised within the substation 21 and in the female

hal f - moul ds 12 conprised within the substation 22.

Such connections, not repres@dted in the figure, are

made i a known manner and such as to allow the free
neVERERECeFPNEgFEd oy fTgchfeddine bheckeans gihdtedle for
the substation 21. [0091] . In accordance with one
ptefatiEd heaiddioresrcihelfeitthe heonkdas Wor $wech i nganse are
nmoul ds 10 conprise channels 13 for the circul ation of
aphesentubathsdohtbenmedei bad feowmlidse 1fll ednpnd sadhesithin
Such hot fluid is preferably diathermc oil, but in

other subotihpbons 31 mad bdnsupbehebemal@atleal fngewlds 12
pressure. In the latter case, the tubes will have to
bechprhsétfiexriileirantheesswsirat ion t R .hi ghch nteemmadctions,
pressures. [0092] . In accordance with other
enbodi et essembed eiim t hbeenefbguter hasg | agdeheinoud d known
conprise electrical elenents, the connections conprise

eh&héetr cahdwisiedh F0093]alldit bhe efeeenaevemehlte envisaged
attached figures 10, 11, 12 and 13, with 30 is

| pei-ceaeH ber th¥appbeka Rarhhqukar eABOELBBRLtObnt he .
entire plant for producing the sem processed product 1

. [0o91] gur erd 3,addradritid 0RS thndbgat gsk-of Lhotd e d dnibRBiment
are useful alternatives for

wherein the means for heating the moulds 10 comprise
channels 13 for the circulation of a hot £luid, such
connections comprise flexible tubes. Such hot £luid is
preferably diathermic oil, but in other embodiments it
may be superheated water under pressure. In the latter
case, the tubes will have to be both flexible and
resistant to the high internal pressures.

[0092]. In accordance with other embodiments, wherein
the means fbr heating the mould comprise electrical
elements, the connections comprise electrical wires.
[0093]. With reference to the attached figures 10, 11,
12 and 13, with 30 is indicated for example a particular
embodiment of the entire plant for producing the semi-
processed product 1. In figure 13, the stations

indicated by dotted lines are useful alternatives for

designing the plant in accordance with variants thereof.



designing the plant in accordance with variants
thereof .25 [0094] . The plant 30 conprises a

w@basaBizby of hoppers 31 contai ning water, fl opeT/BAPZIN4/011711
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i n accordance with other enbodi nents, organic yeast or
chem cal rising agents, cooking salt (NaC) and ot her

i ngredi ents which are believed useful in the

preparation of the m xture. Tife hoppers al so conprise
means 32 adj ustabl e and adapted to neasuring out the
arf®99¢4d -of he imlgrddi 3t somprbsesng tdurad ity of hoppers
proportions described above. It is for exanple

pédsi Eratagpime nwaiteirng £heupr opodti ohs taaddtdenaé| ywith
used for pizza dough, to regulate such neans 32 in

sethex nembediments ,obbaganacni yeast obra bhghical rising
consi stency, by mxing flour and water in the

i adepdsi,vequkopy tsahs (Ragll 0afds ditheweiigigrddiomts which
exanpl e, for each 100 kg of flour, 50 kg of water are
added)beliagved ovshEnh de [issifptepiavationl afe tdhecmixture.
means 32 in such a manner as to obtain a nore fluid

nmtkeur doppens xialgd | aonparidenaterarian t3e iadjestavee and
ratio of 1 to 1 by weight (for exanple, for each 100
kgdaptkbowrg md¥lskgimd oat ethar amadded) of ldhd Singredients
obvi ously possible to select any of the internedi ate

settbrginandd hitse apappot hrogONsestenbydobbbhe .Mpd W for
to any possible specific requirenents . [0095] . After

t Bgafppper sp3dsibeed | D@ MuiehtdIn@hgd KPRAWN tYR$ortions
which is able to produce a honpbgeneous
traditionally used for pizza dough, to regulate such
means 32 in such a manner as to obtain a mixture of a
high consistency, by mixing flour and water in the
indicative proportions of 1 to 0.5 by weight (for
example, for each 100 kg of flour, 50 kg of water are
added) . It is otherwise possible to regulate such means
32 in such a manner as to obtain a more fluid mixture,
by mixing flour and water in the indicative ratio of 1
to 1 by weight (for example, for each 100 kg of flour,
100 kg of water are added). It is obviously possible to
select any of the intermediate settings and thus adapt
the consistency of the mixture to any possiblelspecific
requirements.
[0095]. After the hoppers 31 there is a mixer 33 of a

known type, which is able to produce a homogeneous

mixture from the above described ingredients.



m xture fromthe above described ingredients.26 [0096]
I n accordance with one particul ar enbodi nent of the

w@b@am3zadter the m xer 33 there is a rising cherBrro8di1711
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which is able to nmaintain the tub containing the

m xture at a controlled tenperature (conprised of

between 20 C and 40 C, preferably between 2 C and Q)

in order that the organic yeast can devel op and
performits function. [0097] . After the rising
ciafBél . 34 Thereciogdandeopditily opndopemgicmdaimenggsdiment
Such a nmachine is able to divide up the single mass of

t bf nibe updanit,0 dfterndihe domdlkeanoddt Shdre is a rising
predet erm ned wei ght, which is believed suited to the

r efaimbeprenis whikkacicoralele ecoi hhintaeinr eher & containing
enbodi nent, the individual anmount of mxture will have

atnei ghtxtanrpr ased otohetvetad appperaiiand (appp@ised of
100 grans. [0098] . In accordance with one enbodi nent,

tb@tdé@ﬁphogcoanaoaiom@,W@@BE@@aB@'%/ betivew detbonddy 35°C)
means which allow it to reach each of the stations 20

WhhCBrdkeh! thethaenel nefdeii depsssbedan| 8898 op ldhd perform

accordance wi th anot her enbodi nent of the plant, after
t heaNExBEc88nt here is instead i nmedi ately a cutting
machi ne 36" . After the cutting machine there is the

r[§b991 chameted, thl SUGRIAJBMIMMAS: t O34Bkegnkhe is a
mxture rise once it is already divided into single
dropping or dosing machine 36’. Such a machine is able
to divide up the single mass of the mixture into the
individual amounts of predetermined weight, which is
believed suited to the requirements. In accordance with
one preferred embodiment, the individual amount of
mixture will have a weight comprised of between approx.
80 and approx. 100 grams.

[0098]. In accordance with one embodiment, the
dropping or dosing machine 36’ is provided with means
which allow it to reach each of the stations 20 which
will be hereinafter described.

[0099]. In accordance with another embodiment of the
plant, after the mixer 33 there is instead immediately a
cutting machine 36”. After the cutting machine there is
the rising chamber 34, in such a manner as to make the

mixture rise once it 1s already divided into single

amounts. In this case, the plant will also comprise



amounts. In this case, the plant will also conprise27
nmeans 37 for transporting the individual anmounts of

walomglodf2zeeom t he ri sing chanber 34 to the stati POFERD4/011711
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which will be described in the follow ng. [00100]

VWi | st the plant which carries out the rising of the
mxture in a single mass is preferable for treating

the nore fluid m xtures, the 23 ant which brings about

the rising in individual anpbunts is preferable for
ninegmses3df Fohi dhransgpansiigtiendhe [ 0040viduaTheapbants of
30, after the herei nabove descri bed machi nery which
hdsughodircen tthe nrising, dlesntbwi 8dd ©¢ itlteo stations 20
i ndi vi dual portions and possibly has nade it rise,
pwbictewidAeber desceiived da theofoddewdngnore stations

20, descri bed above. Such stations 20 conprise a
pllovaboiy oWhibatdshd0 pland avlei dhecetpiesabue tthe rising
receive a plurality of anpunts of mxture, to shape

t bEm théo mbbtetel ike shapdaigaed hasbribg thesfépabbe for
conpl etion of the pre-cooking or partially cooking

peeeadiihg thEORLRE] flulid agsafidanrce pMd Bl which brings
particul ar enbodi ment of the plant, each individua

NMaubdt1@hkes rabliagt A nMaindiimRAN Rduntduals FRimdrddie for
m xture at a tenperature of approx. 210 C for around 3

TR At T SRR
Ofobh@19r9a8PhE plant 30, after the hereinabove described
machinery which has produced the mixture, has divided it
into individual portions and possibly has made it rise,
provides one or more moulds 10 or one or more stations
20, described above. Such stations 20 comprise a
"plurality of moulds 10, and are therefore able to
receive a plurality of amounts of mixture, to shape them
into goblet-like shapes and to bring them to the
completion of the pre-cooking or partially cooking
procedure.

[00102]. In accordance with one particular embodiment
of the plant, each individual mould 10 is able to
maintain an individual amount of mixture at a
temperature of approx. 210°C for around 3 minutes, in
such a manner that the coagulation of the flour proteins

and the cessation of the vital activity of the organic

yeast is induced. It is possible, without departing from



yeast is induced. It is possible, wthout departing
fronk28 the invention, to obtain simlar effects

wo boososdodli f f erent combi nations of tines and PCT/EP2004/011711
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tenperatures. In general, in order to obtain simlar
partial cooking effects, the application of slightly

| ower tenperatures (for exanple approx. 180 C) shoul d

be extended for slightly |ong® periods of tinme (for
exanpl e approx. 5 m nutes) and, vice versa, the

applei cativenioions) i ghol y dittghier teipelatur effefoirs through
exanpl e approx. 250 C) should be extended for slightly
skdftfferrepdr | odebohations(fof examd eaadpr bemp@ratures. In
m nutes) . [00103] . The stations 20 are preferably
ageaeged ,i niserorder Sttid | died npr efimidbly pheyiale cooking
fixed and arranged in such a manner that the
selfffeprtepeltled amsi nopoivn machisieghGlyorldwed neamseBdtures
use, in order to conplete a filling cycle of all the

matflods ekaalpll et happiaki.onsgoacy i nehsubat apé i abkyewgoadl for
to that which the stations 20 thensel ves use in order

t elaoteliet e ddiepapérabdsooki ndnf (HerSebmplecesiftbx. 5
product 1 . It is in this manner possible to establish

amgalteB)oUsnd| 0OdHCk ORe£y4] € thet 1 deaddfl NBLightly
[00104] . The plant 30 conprises a plant for supplying

t hepmel er@ngrdutde Meaps dimdieat ';ﬁ@réﬂa@ pRglods 1bhould

of the stations 20. In accordance with one particular
eghodi P ded heopeans ditiheahbPfelNedmYds dP time (for

conpri se
example approx. 2 minutes).

[00103]. The stations 20 are preferably arranged in
series. Still more preferably they are fixed and
arranged in such a manner that the self-propelled dosing
out machine 36’ or the means 37 use, in order to
complete a filling cycle of all the moulds of all the
stations, a time substantially equal to that which the
stations 20 themselves use in order to complete the
partial cooking of the semi-processed product 1. It is
in this manner possible to establish a continuous
production cycle without any dead time.

[00104]. The plant 30 comprises a plant for supplying
thermal energy to the means for heating the moulds 10 of
the stations 20. In accordance with one particular
embodiment, the means for heating the moulds 10 comprise

channels 13 for the circulation of a hot f£fluid. Such hot



channels 13 for the circulation of a hot fluid. Such
hot29 fluid, preferably diathermc oil, is heated by a

whoeis®es9206 a known type and nade to circul at e POFEER®04/011711
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the conduits which distribute it to the stations 20

and which allow the free novenent provided for each of

the bl ocks 24 and the substation 21. [00105] . In

ot her enbodi nents, in place di9the diathermc oil, the

hot fluid nmay be superheated water under pressure or
oftH& S| xR swakly ndiabeexmic sailsf jist headpecidy ;@ boiler
requi renents. In these cases, the hot fluid

dicdt r Pbukinewnp| &ype wehd beagedeton aikoohatemnieside the
conceptual ly simlar to that described above. [00106].

| forgeditdanvbinht b teibwroditnenos, thde stedniodfor 20 and
heating the noul ds conprise electrical elenents . In

t Whd cbasel 1dwe sheplfyepl ammvententthepreaided ofoheabichg of the
t he noul ds conpri ses known el ectrical cables and
codpekisord ard@he@7]substheiphart .30 al so conpri ses

means for noving the male hal f-noulds and for noving

t Hieopasis wiinch stinst i t embodiacheryl e al f pigud dsofl N the
accordance with one enbodi nent, the plant é% conpri ses

adsappkyinig mant the hbe MmN fidy NBYi RedAIt@KSvater
24 which constitute the substations 22 and for noving

thadeubgiidanse Qr SORPBF1uiASCARI RO ey W&t tdieisty
enbodi nents, the nmeans for noving the bl oCks conprise
j 8BR&S specaffd c2&equirements. In these cases, the hot fluid
distribution plants will be made in a known manner
conceptually similar to that described above.

[00106]. In accordance with other embodiments, the
means for heating the moulds comprise electrical
elements. In this case the supply plant of the means for
heating the moulds comprises known electrical cables and
connectors.

[00107] . The plant 30 also comprises means for moving
the male half-moulds and for moving the parts which
constitute the female half-moulds. In accordance with
one embodiment, the plant 30 comprises a supplying plant
for the means for moving the blocks 24 which constitute
the substations 22 and for moving the substations 21.
[00108]. According to one of the embodiments, the means

for moving the blocks comprise jacks 25 and 26. In

accordance with one preferred embodiment, the jacks 25



accordance with one preferred enbodi nent, the jacks
2530 and 26 are of the hydraulic or pneunmatic type,

war@snkepl ant of a known type which they are PONRPmD€O11711
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thereto nust be able to feed themw th a fluid under
pressure, typically oil or air. [00109] . The stations

20 descri bed above overhang a conveyor belt 38 in such

a manner that, when the parti3 cooking procedure is
conpleted and the fenmal e hal fnoulds 12 are opened, the
sétfid - P oBESs&f pripiueydraubie pempredm@ider typei tynd the
fromthe male half -noulds 11 and are collected by the
cahAorobert k@wr] ova®] whighethovanrs detned@ged thereto
conveys the sem processed product along a cooling path
39ugth g sbpassayaddk themevathr e dfluitk seder pressure,
-processed product is lowered fromaround the 210 C of

t Fypaalily @bblom@istep to roomtenperature. [00111]

. I'n accordance with one preferred enbodi nent of the

pl @RL0X]ol | Ghiengsthsions! | 79 plescBibed ailieep overhang a
freezing tunnel 40 for the sem -processed product,
wesmsieydthéda Bnpis atnursuci 4 heaseer tlpaoceskend phedpsttial
is lowered in a few mnutes fromroomtenperature to a

t empdriatqur prokedase t han edfifletdd ougid t hieCi Fembaki ORalf-
of gas at a tenperature conprised of between approx. -

3@culaed Eppapk. opdfiel, . th80LEali ~phesRidediiucts 1 are
conceptual ly distinct, the
removed under gravity from the male half-moulds 11 and
are collected by the conveyor belt 38.
[00110]. The conveyor belt 38 conveys the semi-
processed product along a cooling path 39. In this
passage the temperature of the semi-processed product is
lowered from around the 210°C of the partial cooking
step to room temperature.
[00111]. In accordance with one preferred embodiment
of the plant, following the cooling path 39 is a deep
freezing tunnel 40 for the semi-processed product,
wherein the temperature of the semi-processed product is
lowered in a few minutes from room temperature to a
temperature of less than -18°C, through the circulation
of gas at a temperature comprised of between approx. -
30°C and approx. -40°C.

[00112]. Despite being conceptually distinct, the

cooling path 39 and the deep freezing tunnel 40 may be



cooling path 39 and the deep freezing tunnel 40 may
be31l contiguous and therefore, in practice,

waele@siosgeé shed with difficulty. [00113] . In aPCDERBNOE@11711
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with other alternative enbodi nents, after the cooling
path 39 there may be, rather than the deep freezing

tunnel 40, other known machi nes, intended to treat the
sem - processed product in sugh a manner as to enable

the preservation of its organolectic characteristics
oventigueus Afamd ttieoebdieg pat h preertd amgy bd sttdmguished
exanpl e either a freezing tunnel, a machine for
patkhgdhffiouatyodi fi ed at nosphere, or a machine for
packagi ng under vacuum [00114] . Despite being

cpocepsval | yn di stEidmtrddrte cooliiny patdrland t h@lternative
freezing tunnel or the machine for the nodification of

t BebpaALKegt 8y alfresphei€, cBBYikg qedl guews th¥ke may be,
therefore, in practice, distinguished with difficulty.

[PRAASE. tWdh tRéerduie Feekhenagt toghes f koyr estidr Ihown
and 19, by 60 is indicated a particul ar enbodi nent of

thgcpiast, f ahtenheRd g theati nirshedeni ogu6tedsed! broduct
figure 19, the station indicated by dotted lines is

usgf whichora deshABENG st N& PLARL1EN tRGC QP EaNCe A {dn OBE its
variant thereof . [00116] . The plant 60 conprises a

fbfbhﬁglééﬁibC”LCHH¥éBB€k£%kJnﬁ¥'ngvéﬂ | Hli¢le APEAEHES  the
8 and an outl et

cooling path there may be for example either a freezing
tunnel, a machine for ©packaging in a modified
atmosphere, or a machine for packaging under vacuum.
[00114]. Despite Dbeing conceptually distinct, the
cooling path and the freezing tunnel or the machine for
the modification of the packaging atmosphere, may be
contiguous and therefore, in practice, distinguished
with difficulty.

[00115]. With reference to the attached figures 14, 16
and 19, by 60 is indicated a particular embodiment of
the plant for preparing the finished product 7. In
figure 19, the station indicated by dotted lines is
useful for designing the plant in accordance with one
variant thereof.

[00116]. The plant 60 comprises a filling station, an

oven 61 having an inlet aperture 68 and an outlet

aperture 69, a cooling path and a drawing chain 62



aperture 69, a cooling path and a drawi ng chain 6232
whi ch noves with a constant speed al ong a cl osed path

wokiosiodnens the | ength of the plant. On the dre@i/RB2004/011711
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chain 62 may be |ocated a plurality of baskets 63
adapted to hold the sem -finished product 1 and/or the

finished product 7 in such a manner that the filling 8
does not spill out and from wi ch the semi -fini shed
product 1 and the filling 8 are not thermally

| $Gliglednovee wiAR ) chBFhahbadPecde dbehet 8 6dleartl path
the sem -finished products 1 supported by them though

t hdriiall etungpdtaurlergsh tof ttiee ipltant orOwfthdedoaeinglichain
where means for producing heat are |ocated. [00117] .

| 2aceay dadcéowmatkdore phefaEkited efbbdekent, 68ucddapted to
known neans for producing heat are able to heat the
aiholcbnthe nexkeninst del sied opaodattant temdiigwecthy finished
irradiate the sem -finished product 1 and the filling

8 prothweyt confut i sechol examy:e theet theafiellengntss dd¥k not
guartz | anps. In accordance with ot her enbodi nents,

sEpileans \shd If deatwiivh aile adwil O finisth@lieréddect 1 and
product, conprise wood conbustion chanbers, gas

buhrer 51114 18¢ 08avergeAstatttermadll ot Ne61LXBM MBRNSdrawing
whi ch better.satisfy the specific requirenents. In

aggRiganceald h @i t baBRbr8Nb@dl MaRlss, JHCh SBRNSE Bheshed
able to heat the sem -processed product by direct

c lorW tth APpSEdRACEy BAEMCORBBLER ftPle SN Caperture

plat es heated by
68, to the interior of the oven 61 where means for
producing heat are located.
[00117]. 1In accordance with one preferred embodiment,
such known means for producing heat are able to heat the
air contained inside the oven 61 and to directly
irradiate the semi-finished product 1 and the filling 8.
They comprise for example electrical elements and quartz
lamps. In accordance with other embodiments, such means
which heat the air and/or irradiate the product,
comprise wood combustion chambers, gas burners,
microwave generators, or other known means which better
satisfy the specific requirements. In accordance with
additional embodiments, such means are able to heat the
semi-processed product by direct contact with hot

surfacegs and comprise for example plates heated by

electrical elements.



electrical elements .33 [00118] . The neans for
produci ng heat nust be able to bring the cooking of

WO b@3®889296 - pr ocessed product and the rel evant PCT/EPTIg4/011711
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to conpletion within the time used byeach basket 63 to
cross the oven at the speed with which it is drawn by

the chain 6 . [00119] . In accordance with one

parti cul ar enbodi ment of the 3l ant 60, each i ndivi dual
basket 63 and the related filled, sem -processed
piodadslar eThaebjpeeinad far apredpelayuheanf mppr oke 321e to
C for around 3 mnutes, in such a manner that, w thout
sbghingi ¢at lgoaiey iof) the ebahiapieteskeds pebodulte and the
dough distributed on the inner thickness of the sem

- pedeoased frddiiet , ta gompledtens avidid rgotkent bfhewiised by
colouration and a nore crispy consistency are

ceatar bagkeft e toUlcossUhRC &vdief0fchel N dd @189, which
furthernore, brings the filling 8 to a tenperature and

cgashgta@amncggstggr@gahg ke optimal for consunption.
It is possible, wthout departlng fromthe invention,

toohtaln siAl latcidptds WhEAUBhL pheteblilar embodiment
conbi nations of tines and tenperatures. In general, in

opdercthe Qhtaii o | é{acﬁooi&hcikgvf‘é&&}?t ‘-’bastk!éﬁ: 63 and the
application of sllght y | owner tenperatures (for

e%@ﬂa\:@darw %d 280 - %}ge;% f&&ﬁé@daﬁ:er S%JHHU e

| onger perio s of tine exanp e appr ox.

ante%§%§a%%&%’oﬂrgb§¥5§'0§§69@ 9£rsgkgﬁhhy3hﬁ@%ﬂfes, in

tenper at ures
such a manner that, without significantly altering the

characteristics of the dough distributed on the inner
thickness of the semi-processed product, a more intense -
and golden-brown colouration and a more crispy
consistency are conferred on the outer surface thereof.
The plant 60, furthermore, brings the filling 8 to a
temperature and consistency considered to be optimal for
consumption. It is possible, without departing from the
invention, to obtain similar effects through different
combinations of times and temperatures. In general, in
order to obtain similar cooking effects, the application
of slightly 1lower temperatures (for example approx.
280°C) should be extended for slightly longer periods of
time (for example approx. 5 minutes) and, vice versa,
the application of slightly higher temperatures (for

example approx. 350°C) should be extended for slightly



exanpl e approx. 350 C) shoul d be extended for
slightly34 shorter periods of tine (for exanple

W@ps03929@ ni nutes) . [00120]. In accordance w¢THEPI84/011711
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preferred enbodi nent, the baskets 63 define an axis s-

S, which is firstly nade to coincide with the axis c-c

of the sem -processed product 1 and then with the
finished product 7 . The plan34 60, conprises neans 64
adapted to nmake the baskets 63 rotate around the axis
sshoriien qestialy iofy ttims r(fvas sagaplesiapprdie o eniBites) .
Such neans 64 conprise for exanple a cogwheel 65

pl[A®dRMt. t He baseovdaree h wiadk etné 3 pavedt eadaydt eembodiment,
interacting with a rack 66 which runs al ongsi de the

clrhien e kaitd ezstddiime heen dAxstsanges t hethi¢i s rfhsstly made
i nside the oven 61. In this manner, when each basket

630 whodhcidesuppoint ethebyakhe chacn o sheh sembipedcessed
as to be free to rotate around its own axis s- s, is

dpawdudtsi fle did® ewen, whehcegiwheeinbbheagagesdid® 7. The
rack 66 and is forced to rotate by this novenent,

dpaeintg doie dsiprisdnsteindFantiddeed itd athke the baskets
sem processed product contained withinit. In this

mgBnerotdbe BB Ofhé hexilodsics oRtof 1888¢ , during their
particularly those which emt infrared radiation, can

agbsis&g% MDES A £RE MORFRANG1 OV&lich hRe8Rbi 68 RIGHPISIse for
[00121] . Wen the basket 63 energes fromthe oven 61

t Bamgh of he QdhiRteBPeS t Y1888, athenhr edle! HiLdbi thasket

supports has been transforned in every effect into the
63 and adapted to interacting with a rack 66 which runs
alongside the chain 62 at least for the distance that
this runs inside the oven 61. In this manner, when each
basket 63, which is supported by the chain in such a
manner as to be free to rotate around its own axis s-s,
is drawn inside the oven, the cogwheel 65 engages the
rack 66 and is forced to rotate by this movement,
drawing the entire basket 63 and the filled semi-
processed product contained within it. In this manner,
the means for the production of heat, particularly those
which emit infrared radiation, can act in a more uniform
manner over the entire product.
[00121]. When the basket 63 emerges from the oven 61
through the outlet aperture 69, the product which it

supports has been transformed in every effect into the

previously described finished product 7. In other words,



previously described finished product 7. In other
words, 35 its outer surface has acquired a gol den-brown

w@06088ebé on and a crispy consi stency whi ch clBer/Ep2004/011711
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di stinguish it fromthe sem -processed product 1 and

the filling contained within it has by now reached the
tenperature and the consi stency considered to be
optimal for consunption. [001¥2] . In accordance wth

one preferred enbodi nent, the inlet 68 and outlet 69
apéﬁtur@@t%m t manfieate ahas madeguirsdch a manngoldsntbrown
envi sage being splayed. A s nay be observed in figure

160l apaion ofartthe apertispy orcdrel sty sivleidh tbdkearly
oven is larger than that on the outer side. In this
mediséiniguiish pdsdiuine tthe semi-gasicgrmdd gdtoduct 1 and the
counteract the air flows which can occur between the

* i igildéngndcontsaidedof wibrinveit dimg obyhendif f e68B8hed the

condi tions of tenperature and pressure which are

estabkiraated wnd ¢ Heh e apElAidiey HordiRidRANSd Be tHStimal
production of heat . [00123] . In accordance with

afietrhebnpgigiotrilced enbodi nent, the oven 61 conprises a
transparent wall 70 which al | ows the consumers to

f gobar2ghe shepscdrdnndd ngieh tdik ppedéeetred| %1ment

I n accordance with one preferred enbodi nent, the
cenki nthiRkat hegorRId Sasc Bt hss B E@E%u@ééMﬁfhtﬁén%venfsare

al ong the drawi ng chain 62 overhangi ng the cogwheel 6
made in such a manner as to envisage being splayed. As
may be observed in figure 16, the part of the aperture
on the inner side of the oven is larger than that on the
outer side. In this manner it is possible to, at least
partially, counteract the air flows which can occur
between the inside and outside of the oven due to the
different conditions of temperature and pressure which
are established during the operation of the means for
the production of heat.

[00123]. 1In accordance with another preferred
embodiment, the oven 61 comprises a transparent wall 70
which allows the consumers to follow the steps of
cooking of the product.

[00124]. TIn accordance with one preferred embodiment,
the cooling path comprises a thin plate 67 which runs

along the drawing chain 62 overhanging the cogwheel 65

of the basket 63. In this manner the operator cannot



of the basket 6 . In this manner the operator cannot 36
renove the basket as soon as this has energed fromthe

W@u@s/080296 i . e. at the tine in which its tenper Bt /ER2008011711
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maxi mal and potentially dangerous. The thin plate 67
I npedes the renoval of the basket 63 for a |l ength such

‘that, at the speed with which the chain is noving, it

is sufficient to reduce the @t er tenperature of the
finished product 7 to a value considered to be
acempvebltdhd dpaslead| RAg sloprt les opeiait bas emgérged from the
consuners. [00125] . Wen the finished product 7 is
rewveveds X r om ehe alfasidet 63mea imewlsiarhh - processgebrature is
product 1 previously filled with filling 8 may be

i meerimed | ahd tdvedrEsiceltly | tlangetrbus . poBlsé bltthitro plate 67
obtain a continuous production cycle, wthout any dead

t impedp@0l2f remdval olfivithies Hawtett &3 ofbrmal Icooikingsuch
times nmay be predeterm ned by taking account of the

| ehgth aft the @peed lviald wiisH riley rdairenipermdetieg, it is
and regulating the speed with which the chain 62 noves

. sufffiigilkenkewtse pesiidd e Hhe prefrier Mapdiec el iel the
ti mes by taking account of the length of the thin

plEahe shédangidimidenper atur e 0f FdTEuSUr EeHBEEBEEd to be
[00127] . In accordance with one enbodi nent and with

r gbeepra®1ko rbke niHdag ’iﬁ?d By GHeed &_a%@;ci»slén@dicﬁfsemers
to the plant 60 a heated counter O is provided for
MRo8Lakhi.nwhbe fird skediBhaduiirdaiic a7t fWerahdkRd from
the basket 63, a new semi-processed product 1 previously
filled with filling 8 may be inserted into the basket.
It is thus possible to obtain a continuous production
cycle, without any dead time.
[00126]. It is obvious that the optimal cooking times
may be predetermined by taking account of the length of
the oven 61 and its internal temperature, and regulating
the speed with which the chain 62 moves. It is likewise
possible to predetermine the cooling times by taking
account of the length of the thin plate 67 and the
temperature of the surroundings.
[00127]. In accordance with one embodiment and with
reference to the attached figures 17 and 18, adjacent to
the plant 60 a heated counter 70 is provided for
maintaining the finished product 7 at a temperature

considered to be ideal for comnsumption. Such temperature



considered to be ideal for consunption. Such
tenperature37 is preferably conprised between approx.

W® 0080390206 approx. 80 C, still nore preferabl ypOrER®ON011711
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approx. 65C and approx. 75C. Thus, in the event that

it is not possible to consune the finished product 7

i mredi ately foll ow ng the cooking and cooling steps,

the product itself is naintadhed in the optimal

condi tions for consunption during the tinme whil st

whet PREEREFRBLYt 6OBBHLERPt PERVPEBePPPTPe REOSCe@nd approx.
counter 70 conprises cavities 71 which are

cBApFenetitiarly MerenheLrehesdly plafinaer FRPTPRni shedC and
products ready for consunption, are partially inserted

| APPreich7EAF t Thys71ianghgaeweatnédatn i gesindtopossible
such that the filling 8 does not spill out and such .

t hat copsumenitdiee d iptigdhed Prodpslel Vedmpggipsedasifigilowing
held for as I ong as necessary and then renoved from

t beer expacirig/eandviagol ing sethpan ke Paodexcdnpibgelf is
the cavity 71 houses the |l ower part of the finished
pnaiotaidedheimi rmhe eaptagafihecopgitipast , £athi clommymption
be held by the operator for the renoval of the

pdedimg, he ckiing owhilsfEO00428tingTherhenat e c@misamption
70 conprises neans for maintaining the tenperature
chupelsed Tie baiesasd appuoxer607C adompppsex. &rities 71
still nore preferably between approx. 65 C and appr ox.

TwikichAeger didiplemeiteadf ef6r chd ahddH@Ntprsd@6edt 7. The
known neans conprise

finished products ready for consumption, are partially
inserted into such cavities 71 and maintained in a
position such that the filling 8 does not spill out and
such that the finished products themselves may be easily
held for as long as necessary and then removed from the
respective cavity. To such an end, for example, the
cavity 71 houses the lower part of the finished product
7 therein, leaving the upper part, which may be held by
the operator for the removal of the product, sticking
out.

[00128] . The heated counter 70 comprises means for
maintaining the temperature comprised of between approx.
60°C and approx. 80°C, still more preferably between
approx. 65°C and approx. 75°C. According to one

preferred embodiment, such known means comprise

electrical elements 72 which envelop the cavity 71. Such



el ectrical elements 72 which envelop the cavity 71.
Such38 el ectrical elenents 72 are controll ed, for

wex@apseds by a thernostat 73 which is set by tPE€I/EP2004/011711
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operator. According to other enbodi nents, such known

means conprise circuits for the circul ati on of heated
fluids such as water, air or steam The feeding of

such circuits is controll ed B®8neans which are set by

t he operator, for exanple el ectroval ves connected to a

t edpetaticed sdegents 08129k .contindl Irest,erfenc exagiplee by a
annexed figures 20a to Id, with 10 has been indicated
athertbertadmycdivigntr dfs tdee dyulthd apemhdractAgdoagiing to
the sem -processed product as described above. The
notiheérl Cemisod apewisent etchn kngunesnezing ncampwhseendiercuits
battery, but in accordance with various enbodi nents,

i fozanhel tdiarcdimtsiongl & diedet@dngltodbasgeh bat twerteas, air
as required. [00130] . The nould 10 conprises a nale

hakf steuntd Mhanteaiieede bath- powkditd. iEhedmmilded by
hal f-nmoul d 12 consists of one single piece. The nale

hakhngoukthith cerel Steetof by calHar dbdraatt,a mMandr edxample
111. The collar and the nandrel share the axis c-c and

skl detedveasisotbaheakeny tsakd tanperaltd@t3tensothe
collar 110 is rigidly connected to a coll ar-hol di ng

plfeoe29312 . wiks ceieeEkien © the Gildated Orif@rdbab®a to
is preferably nade in a renpvabl e manner such as to
abhaw Wit eined pddte {£4P¥3te@Nd Ffurther embodiment of
the mould for ﬁanufacturing the semi-processed product
as described above. The mould 10 is represented in
figures 21 in a two-member battery, but in accordance
with wvarious embodiments, it can either be single or
belong to larger batteries, as required.

[00130]. The mould 10 comprises a male half-mould 11
and a female half-mould 12. The female half-mould 12
consists of one single piece. The male half-mould 11
consists of a collar 110 and a mandrel 111. The collar
and the mandrel share the axis c-c¢ and slide on each
other along said axis.

[00131]. The collar 110 is rigidly connected to a
collar-holding plate 112. The connection of the collar
to the plate is preferably made in a removable manner

such as to allow, if required, the removal and

replacement of each of the collars. Figures 20a and 20b



repl acenent of each of the collars. Figures 20a and
20b39 show two noul ds being identical to each other

wex@spszbor the two collars that have differenPCEER®S4/011711
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[00132] . The mandrel 111 is connected to a

mandr el hol di ng plate 113 by nmeans of a support 115

sliding in a bush 117 being arranged on the
mandrel -hol ding plate 113 . Bé ween the plate 113 and

the mandrel 111 there is placed an el astic el ement

18Bowf GWoetgnids Hedpe ﬂ}g!%n[td@ﬁis]tq ef¢d other except for
mandr el - hol di ng plate 113 and the coll arhol ding pl ate
1tReakwoi gpdderals thasabhvet Haf femenite sd@@Bi-gur at i ons
represented in figures 21la, 21b and 21c. In accordance

t doaa3dibodirhentmapidtdle Midl dist heorplexttosd 11® aad mdegdrel -
can be spaced apart, if required, such as in the
chpl.ddngapilanes Hasn biyn riclagusr © £2 bd .sup@@l34]115 Ilgliding in a
accordance with the particul ar enbodi nent illustrated

i Bubhgur £7 2beialpngrirhagedndsrel thel héedeelshpldvhdedlate
a slot 114 . The slot is preferably arranged

t 1LaBSVeesaledro e phudel B3 Sagd cthét mbhdiele 111 there is
preferably, the slot 114 is cl osed | ooped and

cgaa@a‘ah anheetiballiy: aneaeaediper,penai esthiplle0 adXipS i8aG.
[00135] . Both half-noulds 11 and 12 are shaped such

t hgba3safit.er thhewmhane1hern saoupiMihtan i 9t 8h8PAIR collar-
having a goblet-1i ke shape or a bell-shaped gap is

| gbt gt hgr ebeiveen 13s gdpscridiedaboveo [80d86lorheB0t in the

the mal € hal f-nould 11 and the fenal e
configurations represented in figures 2la, 21b and 2lc.

In accordance to an embodimgnt of the mould, the plates
113 and 112 can be spaced apart, if required, such as in
the configuration shown in figure 21d.

[00134]. In accordance with the particular embodiment
illustrated in figure 21, along the mandrel 111 there is
provided a slot 114. The slot 1is preferably arranged
transversal to the mould axis c¢-c. Still more
preferably, the slot 114 is closed 1looped and
circumpherentially arranged perpendicular to axis c-c.
[00135]. Both half-moulds 11 and 12 are shaped such
that, after they have been coupled, an interspace having
a goblet-like shape or a bell-shaped gap is left
therebetween as described above.

[00136]. Both the male half-mould 11 and the female

half-mould 12 comprise inner means suitable to locally



hal f-nmoul d 12 conprise inner nmeans suitable to
| ocal | y40 heat the nould 10. In accordance with the

w@arosiosazb@r enbodi nent from figure 21, the PCT/EP2004/011711
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nmoul d- heati ng neans 10 conprise electrical resistances

13" . [00137] . During the partial cooking step, the

dough rel eases quite a consi derabl e anobunt of gas

(mainly CO2) thereby causing 4h increase in the

pressure within the gap 1 . Since al nost the whole gap
1heat f Eheednauld flife dbmglccordansieumei aaidhabl patbicular
gas expansion is mninmum and consequently, the
presgsdignamicr Easm iSigmpe nRin, Tiiss poetduheathageassmns 10
within the gap 14 is very detrinental to good

i rohmgiriissd qdreaducit ¢aoin odstdisarsesd -j®'ocessed. I n fact,

the risk exists that, after the partial cooking step

haf0 0is] .complreirey, thee paoteal redalaizey ofstdys the dough
pressuri zed gas may irreparably damage the

S e l-eas@ee SREtk P ro deteri s d el & pidungt the g@s! inddnly co2)

'[00138] . The noul d descri bed above and represented 1 n

f igheresy?Ocansi 2d ahl dWerea sy 111 Bheabldedighidle within the
enbodi nent of the partial cooking step of the sem -

Proegeased Al G 1nsoOr ehd Gl d Ngah Ve & 0P 1 Ped with the
conpletion. [00139] . In accordance with a particular

eRRGHTENt s hd hev@i@ﬁéursvailaﬂﬁega%o&ha@h S %@p&h@p@& is
t me

within the nmould 10, is conpensated by e Vo

| REEAARS | Nable YRRsbfuehRifAct cnduepleskifeel i 86 eQEe is

the pressure
maximum. This pressure increase within the gap 14 is

very detrimental to good industrial production of the
semi-processed. In fact, the risk exists that, after the
partial cooking step has been completed, the wviolent
release of the pressurized gas may irreparably damage
the semi-processed product 1 upon opening the mould 10.

[00138] . The mould described above and represented in
figures 20 and 21 allows to bring a particular
embodiment of the partial cooking step of the semi-
processed product according to the invention to
completion.

[00139]. In accordance with a particular embodiment,
the pressure of the gas that has developed within the
mould 10, is compensated by the volume increase in the
gap 14. In fact, due to the effect of the pressure

inside the mould, the mandrel 111 will compress the



inside the nould, the mandrel 111 will conpress the4l
spring. 119. Thereby, the small axial displacenent of

wo b@sosrds el 111 will increase the noul d i nner PODEP2ZMR4/011711
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[00140] . It should be noted that the variation in the
moul d i nner volune, though not entailing a

consi derabl e absolute variation in the thickness of

t he semni processed side wall ,4lis considerable relative

to the inner volune not being occupjed by the dough
afPTHEsC d 18 aiThemedh ot hgh Suaddaristich. dirplasenqeife of the
thickness remaining well within the range described
abendred Bailnyidgt imemeases dhs pioud dplaaey aaladiset i on
will be obtained within the nould. [00141] . It also
sHOOl40de ndtecdhovdd the hohed rdamethd vasiabibg im the
is substantially proportional to the gas presure

i moudds e.nnkrs wlhomsequkoegh nthét enfkedling a considerable
substantially capable to be automatically adapted to
aapspduttiec uherisittivat | aim Thhe f ehtiukeebs paft i dillear | yemi-
appreciated in the industrial preparation of food in
vipgwcelsskelde gredatd waldr \3 ngis argidiidersabdlmtraeigt Oosuro the
during the preparation step, even though controls on

| Agmhedi ergdlsungndnenvbeange rictupdeddildy otise ateughr rargll hence
out . [00142] . In this way, this particular

eglRedia®lle ofothegast hedphakipheparhagebPe the thickness

sem - processed product resolves the problemof the gas

devahaping Welhi Rritthd it ddiidfe described above as being
optimum, a sensibile pressure reduction will be obtained
within the mould.
[00141]. It also should be noted that the inner volume
of the mould 10 is substantially proportional to the gas
presure increase. As a consequence, the mould 1is
substantially capable to be automatically adapted to any
particular situation. This feature is particularly
appreciated in the industrial preparation of food in
view of the greatly varying conditions that may occur
during the preparation step, even though controls on
ingredients and environmental conditions are carried
out.

[00142]. In this way, this particular embodiment of the
method for preparing the semi-processed product resolves

the problem of the gas developing within the mould thus

providing an extra volume being substantially



providing an extra vol une being substantially42
proportionate to pressure. [00143] . In accordance

wowaok/032eé her enbodi nent of the method, the papti/aP2004/011711
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cooki ng step provides controlled apertures in the

nmoul d while heat is being supplied to the dough, in

order to dramatically reduce the pressure within the
nmoul d. [00144] . In other wordds, in the period of tine
when the female half-muld 12 and the male hal f-nould
1prapersapphfengonpaessvrene dough, the male

half-mould is lifted fromthe female half -nould at
pl@8a#3{ i neInnteopaidance 0@idl] another cmbdbinemnd i giit the
and short lifting, as far as it allows the gas

omeghadt i nghé r ganti@ldoggloktingbestebeaseavides heontrolled
outside . [00146] . Particularly, the lifting can be
obdparfewmeseri ndiersoabd ivhiflea Heat sibrobding Teepplied to
lifting can al so be repeated over the partial cooking
stkp dbughe Seniordgy ooesdeamptbdatly 8Ahéé] theThressure
duration, anount and repetition nunber of the lifting
ofrithénmahe halifid-noul d 11 substantially depend on the
texture of the dough, nould tenperature and ot her

paoviedliar tANdthédNFHorf80148] thel Pelirhbd WEY tildl When the
particul ar enbodi nent of the nmethod for manufacturing
t hema el -RADESBSENE Predughd the male half-mould 11 are
supplying heat to the dough, the male half-mould is
lifted from the female half-mould at preset time
intervals.

[00145]. This can be a slight and short 1lifting, as far
as it allows the gas originating from the dough to be
released to the outside. |

[00146]. Particularly, the 1lifting can be of a few
centimeters and last a few seconds. The lifting can also
be repeated over the partial cooking step of the semi-
processed product.

[00147]. The duration, amount and repetition number of
the 1ifting of the male half-mould 11 substantially
depend on the texture of the dough, mould temperature
and other particular conditions.

[00148]. In this way, this particular embodiment of the

method for manufacturing the semi-processed product

resolves the problem of the gas developing within the
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resol ves the problem of the gas devel oping within
the43 nould as it is released to the outside at preset

wo 2ovs/08a2ber val s. [ 00149] . Both sol uti ons descpdbeR2004/011711

above are not substitute to each other. On the

contrary, in accordance wth a preferred enbodi nent of

the nmethod, the problem of the gas devel oping wthin

the nmould is first resolved By being released to the
outside at preset intervals, and then by providing an_ |,
axeutd valsurit siBstrarergety 4 opbet Puhgidet At hpreset time
resi dual pressure. [00150] . At the end of the partia
cookérngassep, the nould is definitely opened by

lifting the male halfnould 11 fromthe ferale

hEO 1491} d Bl t hisoledrifongur adeseribedeprakevieed 3¢  not
figure 21c) . [00151] . The partially cooked sem
-sulosessete ptodaathr ebhens Qnt dbkedonsreny  mind Bsicorppnce
due to the presence of the slot 114 which in the

petthabk qomdaxnrest epmbbod serndoénddgesnethod, 1the problem
Wi thin the sem -processed product . [00152] . In
asforHangaswitkredaopéngodithnh thet heulddt hed fitdse resolved
mandr el - hol ding pl ate 113 can be noved away fromthe

asy | deifel dialespbed etdblthesuchtshde eachpreséar ihtervals,

by bei ng pushed on the sem -processed upper edge, wll
Catge tien | @yt eprowibendet afihegk ram-idiumeneidsthhkially
proportionate to the residual pressure.

[00150]. At the end of the partial cooking step, the
mould is definitely opened by lifting the male half-
mould 11 from the female half-mould 12 (this
configuration is represented in figure 21c).

[00151]. The partially cooked semi-processed product
remains attached to the mandrel 111 due to the presence
of the slot 114 which in the partial cocking step forms
and engages a rib 114’ within the semi-processed
product.

[00152]. In accordance with an embodiment of the
method, the mandrel-holding plate 113 can be moved away
from the collar-holding plate 112, such that each collar
110, by being pushed on the semi-processed upper edge,
will cause the latter to be detached from the mandrel
111.

[00153]. In this way, after the semi-processed product



[00153] . In this way, after the sem -processed
product 44 just manufactured has been renoved, the

woreusa39%0 i s ready to receive anot her dough popti/apzoasaii7ii
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bri ng anot her partial cooking step to conpl exion.

[00154] . By enploying the nould 10 conprising the

i nt erchangeabl e collar 110, different sem -processed
products can be manufactured 4nd t he sem - processed

si ze can be thereby adapted to particul ar

r gysitr emapufackEoredxdnps e beeme sempvpdocesised mouddlci0 is
size can be adapted to the specific requirenents of a
pareedyultar nemekiote .arfd@0iss5]doughs wart o sesh biing another
figures 20a and 20b, in fact, it is possibile to

opbaitnadi thekdmy sitags tof coniplaxibbQ. In figure 20a

there is represented a nould 10 conprising a collar
11004543 .gr Bgt eempiloginkan thel | atoul® afo nuxdntbdidsing the
being represented in figure 20b. A greater size of the

Cahltatchenerailes aceld er1isi,ze Qffddveerap dedmi aftocessed
vice versa, a smaller size of the collar determ nes a

gpeatiectsi zeaal bbe gaputacthbeliheapiacthee dmiferocessed
nmet hod for manufacturing the sem -processed product,

t Bezameui W €Replow hahprbhe toDWaa-thik Uil F&suifeldnt s .

dosed by considering the volune of the gap that wll
beokor argmpith Cohbarsedl el it A UYdoauBUNEe8e can be

thereon. Sem -processed products of different sizes
CaBapeelihuso MHe aghubedi cFofe fXBFRhEnts N I IHr 8Sarticular
market.
[00155]. As can be seen in figures 20a and 20b, in
fact, it is possibile to obtain different sizes of
collar 110. In figure 20a there is represented a mould
10 comprising a collar 110 of a greater size than collar
110 of mould 10 being represented in figure 20b. A
greater size of the collar determines a smaller size of
the gap 14, and vice versa, a smaller size of the collar
determines a greater size of the gap 14. In the practice
of the method for manufacturing the semi-processed
product, the amount of dough within the mould 10
requires to be dosed by considering the volume of the
gap that will be formed with collar 110 being actually
mounted thereon. Semi-processed products of different

sizes can be thus manufactured. For example, in figures

22a and 22b there are represented two semi-processed



22a and 22b there are represented two sem
- processed45 products of length 1 and L ,

wo emposveel y, where 1 is shorter than L . [ OORSGEP2004/011711
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Particularly, the total |length of the sem processed
product can be thereby changed, while maintaining the

ot her sizes considered as bei ng opti mum unchanged. In

the case descri bed above, andSillustrated in figure

22, the sem -processed product has the shape of a cone
apgoduchperafur depaith ng andardeyl eT&SPECERECAY s Where gd is
descri bed above. If the total length of the cone are
chhpgeexf Ebanllt.o L , the angle a , the cone angle,

the thickness of the side walls and the bottomw || .
mdPALEED -t hBartdpulawdyval s Gothangbengtlporsy] the semi-
Thanks to the arrangenent of the characteristics
dpsorebeddi n phedatt aclea cllbém Lheirnehys egbgnged, while
industrially obtain a sem -processed product which,
oneéntalihédgandec anliiest sités| eadsidernefload [edchgtoptimum
that is self-contained and easy to hold, i.e. capable
ofinshbhgtandimg tie ozebadesakibédesbeseyphianid illustrated
i ntervene during consunption w thout support.

Addi tiiepald y22 | hehparddntiipioctiyaed shaydudt saht tuhdeshape
particularly convenient for the consuner. [00158] . A

Soffty Benkhehel @it AR RGIcAtRGINIRE divethdllodicio the axis
according to the present invention allows the
satisf agt ercehvdie afrenatt irvred Jteads Hgthei s the cone
are changed from 1 to L, the angle a, the cone angle,
the thickness of the side walls and the bottom will
maintain their optimum values unchanged.
[00157]. Thanks to the arrangement of the
characteristics described in the attached claim 1, it is
eagy to industrially obtain a semi-processed product
which, once filled and coocked, will lead to a food
product that is self-contained and easy to hold, i.e.
capable of withstanding the mechanical stresses which
intervene during consumption without support.
Additionally, the particular shape shows itself to be
particularly convenient for the consumer.
[00158]. As may be therefore appreciated, the £food
product according to the present invention allows the

satisfaction of the aforementioned needs of being

conveniently eaten in the absence of any support without



conveniently eaten in the absence of any support
W t hout 46 despite this risking the spilling of the

wo dokiosgoev t h t he drawbacks that this woul d brP@mEP2004/011711
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[00159] . Finally, it is understood that the invention
descri bed sol ves the problens and the drawbacks of the
prior art. [00160] . To the preferred enbodi nents of

the invention described abovey an expert in the art,

with the aimof satisfying contingent and specific
ndedpitenytliois ngiakbuyg rurer spslhbdgf icfattlons filling with
adj ustnments and substitutions of elenents with others

t bae drewbaokisi ahakl yhdguwealldnbringt.hout however
departing fromthe scope of the clains bel ow For
eyeoy5agpecrinblihe iivebsi amdeset®od teh the invention
nodi fi cations are suggested within the description. It

| SedBdebstocbIE theypiBplbasCemd Ntk varaebabks $F the
as to adapt the invention each tinme to the specific

r paibi-eaemts. 47 CLAIMS 1 . A sem -processed food

product consisting of a single and whol e piece of
dguohebor.medoi Rhe paELted | ditfoshaderandehadendi®fention
axis c- ¢ and an opening defining a plane p, said
dguglrepesl dde Ofard BRpeial kv eeRKed-uN X UER the aim of
conprising water and flour, wherein said axis c-c is

[ ks : ' -t h sp & h e f :
" Eéltg%g%ilﬁlgd. eBhtdHGeWt Nah@SPESLcl Pikhendlale Mmef bring
about numerous modifications, adjustments and

substitutions of elements with others that are
functionally equivalent, without however departing from
the scope of the claims below. For every aspect of the
invention, some of such modifications are suggested
within the description. It is understood that they may
be combined variously, so as to adapt the invention each

time to the specific requirements.



2 . The sem -processed food product in accordance
wWth claiml, wherein said mxture further conprises a

WO e@s08p206ent . . The sem -processed food proPCI/EPION4/011711
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accordance with claim?2 , wherein said rising agent is

a chemcal rising agent . 4 . The sem -processed food
product in accordance with claim2 , wherein said

ri sing agent is organic yeas#/ . The sem -processed

food product in accordance with claim, wherein said
organi c yeast is primaril yChAEMNErs yeast

(Saccharonyces cerevisiae) . 6 . The sem -processed

f bodApsetictpriovessedr dawe micducinyconsiseipgeeédiengingle
clainms, wherein said m xture further conprises cooking
sahd @hbmh)piéce diedsugh fprmedsdadof aogopledidtikien shape
accordance with any of the preceding clains, wherein

sand Bpekliely -dr kextdhapeci andn drheoshaizey oflefinbng. 48 Blane
. The sem -processed food product in accordance with

Ckai Bald Wit NcSwstistng of a qeamerimlly acooked mixture
substantially circular cross section. 9 . The

sefhppi 8eags athifepodapaodiicdust ) abeeedanceaidt bxdmry ofc is
the preceding clainms, wherein said axis c-c forns a

piﬁeﬂhead a@aglom\Mtha: t“h&:wefé?w&t@uwrtpetplhhe pl @Te the
p. 10. The sem -processed f product in accordance
WobBning.

2. The semi-processed food product in accordance with
claim 1, wherein said mixture further comprises a rising
agent. |

3. The semi-processed food product in accordance with
claim 2, wherein said rising agent is a chemical rising
agent.

4. The semi-processed food product in accordance with
claim 2, wherein said rising agent is organic yeast.

5. The semi-processed food product in accordance with
claim 4, wherein said organic yeast is primarily brewers
yeast (Saccharomyces cerevisiae).

6. The semi-processed food product in accordance with
any of the preceding claims, wherein said mixture
further comprises cooking salt (NacCl).

7. The semi-processed food product in accordance with

any of the preceding claims, wherein said goblet-like

shape is in the shape of a cone.



claim9 wherein said angle is conprised of between 5
and 45. 11. The sem -processed food product in

waecwsnsepce with claim9, wherein said angl e i BCT/EP2004/011711
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conpri sed of between 10 and 34 . 12. The sem

-processed food product in accordance with claim9

wherein said angle c is conprised of between 16 and

25. 1 . The sem -processed fo#8 product in accordance

Wit h any of the preceding clains, wherein said

gdbi eTbPi IGemtrocesand séeod gimnsiuet! | inf acamnange with
predefined thickness and is thin with respect to the
oVEdradiM dfmensiheieeigt t Baidenicqecedsed prodone  with a
itself. 14. The sem -processed food product in

acebrdanie adn clrtuhas ateseiseatdiah t hi ckness of

said side wall is conprised of between 3.5mm and 10mm

1%.. THeeseaanipmsessted obdo@r giuetudin Anc @atancmnce with
wi t h49 claim 13 wherein said thickness of said side

wany iof dhrep pssckdind et Veeiems Anwharei Bregaid axIdecsenforms
-processed food product in accordance with claim 13

waer preds fidethianlgles saofwitdi dtisé d@espldndit@Prpsad the
of between 5mm and 7mm 17. The sem -processed food
ppddmet i.n accordance wth any of the preceding

clains, wherein said goblet-like shape conprises a

bage hehvé ngemivpibabkeelhifdg®eSSroduct in accordance with
claim 9, wherein said angle a is comprised of between 5°
and 45¢°.

11. The semi-processed food product in accordance with
claim 9, wherein said angle a is comprised of between
10° and 34°.

12. The semi-processed food product in accordance with
claim 9, wherein said angle a is comprised of between
16° and 25°.

13. The semi-processed food product in accordance with
any of the preceding claims, wherein said goblet-like
shape comprises a side wall of a constant predefined
thickness and is thin with respect to the overall
dimensions of the semi-processed product itself.

14. The semi-processed food product in accordance with
claim 13 wherein said thickness of said side wall is
comprised of between 3.5mm and 10mm.

15. The semi-processed food product in accordance with



18. The sem -processed food product in accordance
with clainms 13 and 17, wherein the m ni num val ue of

wa anod/osvekness of said base is equal to the veeTEPD4/011711
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said thickness of said side wall . 19. The

sem - processed food product in accordance with claim

18, wherein the maxi num val ue of said thickness of

said base is from2 to 7 tind8 the value of said

thi ckness of said side wall. 20. The sem -processed )
f obdinr dducvheneincsralighcehivkhespaiah 18aidharide vadl is
maxi mum val ue of said thickness of said base is from4

t gopriged ofiebesiveenofimpaprdt Bindkness of said side

wal |l . 21. The food product conprising a sem

- b6 oc @heedsgmbdproceépsed c Spddnpeosiuct ally efcpidance with
clains 1 to 20 and a filling held within said

sehaipr dceswhdrpinduzdid whbieknesai dfSesnidprocksswdll is
product and said filling are cooked. 22. The food

peotlpei sed afcbedasea BmmhanBamm21, 50 wherein said
filling conprises tomato. 23. The food product in

aceor dwRcesavhi hpebeesu@@, fobdr grodaitd 1wmateorsiance with
present in the formof a |layer of sieved tomato which

camMgr off hehengilcadingpi d1aigde, walHeredin 3$hedf amblet-like
product in accordance with any of the clains 21 to 23,

WBREBENCEAbE ikl BNBageNMBEvSag 6heageable. thiekhees.
product in accordance with claim 24, wherein said
chgesaHes FePUPr&HEdsE0ee88d product in accordance with
claims 13 and 17, wherein the minimum wvalue of said
thickness of said base is equal to the value of said
thickness of said side wall.

19. The semi-processed food product in accordance with
claim 18, wherein the maximum value of said thickness of
said base is from 2 to 7 times the value of said
thickness of said side wall.

20. The semi-processed food product in accordance with
claim 18, wherein the maximum value of said thickness of
said base is from 4 to 5 times the value of said
thickness of said side wall.

21. The food product comprising a semi-processed product
in accordance with any of the claims 1 to 20 and a
filling held within said semi-processed product, wherein

said semi-processed product and said filling are cooked.

22. The food product in accordance with c¢laim 21,



26. The food product in accordance with claim 25,
wherein said spun curd cheese is of the type commonly

wo pasoz2edl by the nane of nopzzarella. 27. The PODHEP2004/011711
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product in accordance with any of the clains 21 to 26,
wherein said filling conprises a plurality of

ingredients in the formof small cubes, julienne or

smal | strips. 28. The food prsduct in accordance with

any of the clains 21 to 27, wherein said filling
coimeriedes saigl Widllitng compmgisedi ¢éomation. t he form of a
creamor a sauce . 29. A nethod for the production of
a28em Theocfesdd ppoduptodimt adceardandanceiwht heTdimnm22,
1 conprising the steps of; neasuring out the

| Apeedianiss ido Meationd p pedefented mahantfowi omtLrlapsk of
flour; mxing the neasured ingredients so as to obtain

abiekedngenaous wish ebveirst the; ifease oF] sauld Hitle wall.
mass of m xture into individual anmounts; shaping said

apayntshef f8od Upe-ddtice 9eh! elcddkearsdapestisakbgyshape the
having an axis c-c and an opening defining a plane p

salldimxi 21Cte B8I NgheRelinned iane 9k hgueowphi JefSReEese .
to plane p of the opening; partial cooking the anounts
obstherpem rgpacess68uct in accordance with claim 24,
wherein said cheese is a spun curd cheese.

26. The food product in accordance with claim 25,
wherein said spun curd cheese is of the type commonly
indicated by the name of mozzarella.

27. The food product in accordance with any of the
claims 21 to 26, wherein said filling comprises a
plurality of ingredients in the form of small cubes,
julienne or small strips.

28. The food product in accordance with any of the
claims 21 to 27, wherein said f£filling comprises a
plurality of ingredients in the form of a cream or a
sauce.

29. A method for the production of a semi-processed food
product in accordance with claim 1 comprising the steps
of;

measuring out the ingredients comprising predefined
amounts of water and flour;

mixing the measured ingredients so as to obtain a



10

15

20

25

m xture of dough; cooling said sem -processed dough.
30. The nethod in accordance with claim?29, wherein in

WO b@soeasauri ng out step the rising agent i s al BOI/EP2004/011711

measured out . 31. The nethod in accordance with claim
30, wherein said rising agent is a chemcal rising
agent. 32. The nethod in accordance with claim 30,
wherein said rising agent issbrganic yeast. 33. The

met hod in accordance with claim 32, wherein said
digaddenyeas tmass ppedoiximané} y brewers yeast
(Saccharonyces cerevisiae) . 34. The nethod in
ansaHsaansg Wohtb cthéem 82ssf uoEhemigonpei siingoa rAngivgdual
step between the m xing and measuring out steps . 35.
Theou®t Bpd i n accordance with claim 32, further
conprising a rising step between the neasuring out

aslbRi shaphig shewsts36f mhrcueehadtbngabietdadke wikpes,
any of the clainms 29 to 35, wherein the neasuring out

ok ideshhpdr havdnyaber axs Ofc-a Wehdhanr epéniagngetrsedng a
of between 1:0.5 and 1:1. 37. The nethod i n accordance

Whidnany ofaideasl i B8 2%d thPbinwhenetn drdee gBLigak with

cooki ng occurs at a tenperature conprised of between

?&sﬁe%dtg@l&é% & i e glgggg{ﬁ§,ed of between 2 and
mhut es.

partial cooking the amounts of the semi-processed
mixture of dough;

cooling said semi-processed dough.

30. The method in accordance with c¢laim 29, wherein in
the measuring out step the rising agent is also measured
out.

31. The method in accordance with claim 30, wherein said
rising agent is a chemical rising agent.

32. The method in accordance with claim 30, wherein said
rising agent is organic yeast.

33. The method in accordance with claim 32, wherein
said organic vyeast 1is predominantly brewers yeast
(Saccharomyces cerevisiae) .

34. The method in accordance with claim 32, further
comprising a rising step Dbetween the mixing and
measuring out steps.

35. The method in accordance with claim 32, further

comprising a rising step between the measuring out and



38. The nethod in accordance with any of the clains 29
to 37, wherein the partial cooking occurs at a

wo eowpesavur e of approx. 210 C for a tinme of apptDEP2084/011711
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m nutes . 39. The nethod in accordance with claim 29
further conprising the deep freezing step of the

sem - processed product . 40. The nethod in accordance
with claim29 further conprisgpng the freezing step of

the sem -processed product . 41. The nethod in
agnepdagcetwpkh claim29 further conprising the

packagi ng step, in a nodified atnosphere, of the sem

- PEOCEneLthatisiiCin  4ccoflEnBBt A Mrdf COf daRee cliatihs 29
claim 29 further conprising the packagi ng step, under
vagUBER), QfhdRE SaiHe HHNAESHRY MIOUYEL thd flOurethed water
for producing a food product conprising the53 steps of
:iBr o¥i di fEigngerhrRb0eenped sBHOBECheGERNIN NG  EOaRAY 1:1 .
of the clainB 1 to 20; filling the sem -processed

PE9duahe GRAMIADY 1hCaSEBLaRNRECTIRH RiRAUSE BRE hAims 29
filling; cooling the finished product. "44. The net hod

| poacaer dange Vi) CLAEM $3rWRS! €idbdig£008bBErs at  a
occurs at a tenperature conprised of between

temperature comprised of between 180° C and 250° C for a

time comprised of between 2 and 5 minutes.

38. The method in accordance with any of the claims 29
to 37, wherein the partial cooking occurs at a
temperature of approx. 210° C for a time of approx. 3
minutes.

39. The method in accordance with claim 29 further
comprising the deep freezing step of the semi-processed
product.

40. The method in accordance with claim 29 further
comprising the freezing step of the semi-processed
product.

41. The method in accordance with claim 29 further
compriging the packaging step, in a modified atmosphere,
of the semi-processed product.

42. The method in accordance with claim 29 further
comprising the packaging step, under wvacuum, of the
semi-processed product.

43. A method for producing a food product comprising the



280 C and 350 C for a tinme conprised of between 2 and
5 mnutes . 45. The nethod in accordance with any of

wo b@sobavers 43 or 4 , wherein the cooki ng occupGT/aP2084/011711
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tenperature of approx. 320 C for a tine of approx. 3
m nutes. 46. The nethod in accordance with any of the
clains 43 to 45, further conprising the step of

mai ntai ni ng said food product3at a tenperature
conprised of between 60 C and 80 C . 47. The nethod in
agepdape with any of the clains 43 to 46, further
conprising the step of maintaining said food product
apravi@iper at senkpprdesredf pheduebn agcorghiao7s 3By of
A nmould for producing a sem -processed product in
acter dhatwswiLt hockai;m 1 conprising a male hal f-nould
and a female half-nould conprising at |east two parts
whi thiagethoevabhe -probesesg@eptrotiucbpe anot her; said
mal e hal f 54 nmoul ds and femal e hal f-noul ds conpri se

t bedbkinyntHeapemadppbedsted| pealilytheadi bhet felimngd
and bei ng shaped in such a manner that, once coupl ed,

apobDi g SpReeriAiBhed pebdeen.t hem having a
gobl et-Ti ke shape, said shape having an axis c-c and

afs OpeRkNledBbdNiRgadcplranfck %Akl a¥ilsier @sheiwh@grein the
i nclined and oblique with respect to said plane p of

tBSoRPRY Necd®s AtTOH! ddnpeaalanesmpirt Betl abM 4btween
wherein said

280°C and 350°C for a time comprised of between 2 and 5
minutes.

45. The method in accordance with any of the claims 43
or 44, wherein the cooking occurs at a temperature of
approx. 320°C for a time of approx. 3 minutes.

46. The method in accordance with any of the claims 43
to 45, further comprising the step of maintaining said
food product at a temperature comprised of between 60°C
and 80°C.

47. The method in accordance with any of the claims 43
to 46, further comprising the step of maintaining said
food product at a temperature comprised of between 65°C
and 75°C.

48. A mould for producing a semi-processed product in
accordance with claim 1 comprising a male half-mould and

a female half-mould comprising at least two parts which

are movable with respect to one another; said male half-



axis c-c forns an angle with the perpendicular p to
the plane p . 50. The nould in accordance with cl aim

wdNosmbepei n said angle is conprised of betweePCBHERZVd4/011711
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45. 51. The nould in accordance with claim49, wherein
said angle is conprised of between 10 and 34. 52. The
moul d in accordance with claim49, wherein said angle

is conprised of between 18 arfd 25. 53. The nould in
accordance with any of the clains 48 to 52. wherein
sapdldst eimshatemabephiadésmaudidge cpssl sé t bhaizowsmameans
thickness and is thin with respect to the overal
defepsiedn$oofl acad lye Meairioge $dhed moudduend tegirfg shaped in
The mould in accordance with claim53 wherein said

t Bicknes sagmesai that deospaceoiplednprins dohtefr dpetase aremains
.5mMmm and Omm . 5 . The nould in accordance wth claim
S5Bewtveeni ntbamd hdwvikmpess gbblekdldkee shape,i ssaid shape
conpri sed of between 4mmb5 and 8irun. 56. The nmould in
ahevtidgnem wakhsclaian a8dwaer edpeshng deifdkriess #f plane =«
said side space is conprised o f between 5mm and 7nm

S5faidhextiBubd ci bed@oritandacd bhdampld dud ket atdBpekt to
8 to 56, wherein said interspace conprises a bottom

space pauhsgrac¥athabbgehbhgkness . 58. The nould in
accordance wth clains 53 and 57,

49. A mould in accordance with c¢laim 48, wherein said
axis c¢-c forms an angle a with the perpendicular p to
the plane & .

50. The mould in accordance with c¢laim 49, wherein said
angle a is comprised of between 5° and 45°.

51. The mould in accordance with claim 49, wherein said
angle a is comprised of between 10° and 34°.

52. The mould in accordance with claim 49, wherein said
angle a is comprised of between 18° and 25°.

53. The mould in accordance with any of the claims 48 to
52, wherein said interspace comprises a side space with
a constant thickness and is thin with respect to the
overall dimensions of the semi-processed product itself.
54. The mould in accordance with claim 53 wherein said
thickness of said side space is comprised of between
3.5mm and 10mm.

55. The mould in accordance with claim 53 wherein said

thickness of said side space is comprised of between 4mm



wherein the mni mum val ue of said thickness o f said
bott om space is equal to the value o f said thickness

W®@2005839206 Si de space. 59. The noul d in accor daPCEERZDN011711
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cl ai m 58, wherein the maxi mumvalue o f said thickness

of said bottomspace is equal to 2-7 tines the val ue

of said thickness o f said side space. 60. The nould

in accordance with claimb58, 386herein the maxi num val ue

o f said thickness of said bottom space is equal to

4ahdt Bmms the value o f said thickness o f said side
space . 61. The nmould in accordance with any of the
ckai.mehé 8ndud 0inwaeceirdasaied wjdlil etlaim kB3 shiyeeredin said
said interspace is a cone .shape . 62. The nould in
achaorianee oift Baddaishdel splaeteeiis saimprdices icf deiveen Smm
wWth a substantially circular cross section.56 63. The
nauldd7infa.accor dance with any of the clains 48 to 62,
wherein said own neans suitable for locally heating

t Bg . MyukdmeanEr ise schwrdehnsd oitthensi ofultiid wlafnsd 48 to
hot fluid. 64. The nould in accordance with any of the

Ck@i, MeyHSrai® saer ehhesabdceWedmansssdli abbettom space
heating the nould conprise channels for the
Chheihat hoRaohahot enatheremsc oil.
58. The mould in accordance with c¢laims 53 and 57,
wherein the minimum wvalue of said thickness of said
bottom space is equal to the value of said thickness of
said side space.
59. The mould in accordance with claim 58, wherein the
maximum value of said thickness of said bottom space is
equal to 2-7 times the value of said thickness of said
side space.
60. The mould in accordance with claim 58, wherein the
maximum value of said thickness of said bottom space is
equal to 4-5 times the value of said thickness of said
side space.
61. The mould in accordance with any of the claims 48 to
60, wherein said goblet-like shape of said interspace is
a cone .shape.
62. The mould in accordance with claim 61 wherein said

cone 1is a cone with a substantially circular cross

section.



65. The nmould in accordance with any of the clains 48
to 6 , wherein said own neans suitable for heating the

woreusa3reeapri se channel s for the circul ati on oPCT/EP2004/011711
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super heat ed wat er under pressure. 66. The nmould in
accordance with any of the clains 48 to 65, wherein

said own neans suitable for heating the nould conprise

el ectrical elenents. 67. A stsgtion for producing a

sem - processed product in accordance with claim1

coOBpr Thiengncald uiral atcgondlanval dithn sggoradfintkewictlhims 48
claimb5; nmeans for noving at |east two parts which

nake &, eatterdeciral edia f owmouhdannd $wttaidle ngf@aciocally
mal e hal f-noul d; and connections for feeding their

shédt firgnsheuinicedl d cdmgeridey dlemhnsls efich @het hdrculation
moul ds . 68. The station in accordance with claim 67

WHEr g1 Rogarduphural ity of noulds is arranged into two
parallel lines. 69. The station in accordance with

ckal "rR8 MBRI&I InSatesfdRhbkaklityn Obnke®® €he claims 48 a
hal f-nmoul ds is nade up by a central block and two side

bk 9CkSyherdin The it ablAN héhRs ChaRtA M FBrCligbst 685 the
wherein said means for noving the at | east two parts

vmbﬁﬂdrraé agﬁ&@%ﬂ&ﬁ@éfshafér MU OISR i d¢KSE  hot

The station in accordance with claim®68 wherein

S&iQtHE?H%chElvov'ng each nal e hal f-nmould conprise at
| east one jac

65. The mould in accordance with any of the claims 48
to 64, wherein said own means suitable for heating the
mould comprise channels for the circulation of
superheated water under pressure.

66. The mould in accordance with any of the claims 48 to
65, wherein said own means suitable for heating the
mould comprise electrical elements.

67. A station for producing a semi-processed product in
accordance with claim 1 comprising a plurality of moulds
in accordance with claim 5; means for moving at least
two parts which make up each female half-mould and for
moving each male half-mould; and connections for feeding
their said means suited to locally heating each of the
moulds.

68. The station in accordance with claim 67 wherein said
plurality of moulds is arranged into two parallel lines.

69. The station in accordance with claim 68 wherein said



72. The station in accordance with clains 70 or 71
wherein said jacks are hydraulic jacks. 73. The

W@ t@bsiosn?9é n accordance with clains 70 or 71 wWhPCPEP2004/011711
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said jacks are pneumatic jacks. 7 . The station in
accordance with claim68 wherein said connections for
supplying said owmn neans for locally heating the

noul ds are adapted to naki ng 35ossi bl e the novenent of

said mal e half -nmoulds and said parts of the female
hrlfiradaltyrs of7 Senphe shalf-omuldsictordadeeup by ¢ afemtral
74 wherein said connections conprise flexible tubes.
7B1lotke astiatwon sideabdoc#ance with claim 74 wherein

said connections conprise electrical cables. 77. A

plzant Ther sratdioni rig @cseridapicec ecsdd qiredduds iwherein said
accordance with claim 1, conprising: hoppers

coetaisnifiay wadeingndhkl air hadstonpo Iang-greaBilchngake up
out devices; 58 a m xi ng machi ne; a dosi ng machi ne; at

| eash demafteuhdlifrmadctdr danpeivet Haaky .of the clains

48 to 66 or at |east one station of noulds in

ageQr gaecetwittibnany efcddidaglcdl mE thl dlaiff ea Wisahig said
pl ant for said nmeans for noving said at |east two

PRELA SO csaintb iRl &adral har@uhds randusal dopr@se at least
hal f moul d ;

one jack.

72. The station in accordance with claims 70 or 71
wherein said jacks are hydraulic jacks.

73. The station in accordance with claims 70 or 71
wherein said jacks are pneumatic jacks.

74. The station in accordance with claim 68 wherein said
connections for supplying said own means for locally
heating the moulds are adapted to making possible the
movement of said male half-moulds and said parts of the
female half-moulds.

75. The station in accordance with claim 74 wherein said
connections comprise flexible tubes.

76. The station in accordance with claim 74 wherein said
connections comprise electrical cables.

77. A plant for producing a semi-processed product in
accordance with claim 1, comprising:

hoppers containing water and flour and comprising

measuring out devices;



a supply plant for said own neans suitable for locally
heating each of the noulds; a cooling path. 78. The

w@bk@s3d2me accordance with claim 77, further coP@I/EBiongo11711
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a hopper containing rising agent and conprising a
measuring out device. 79. The plant in accordance wth
claim 78, wherein said rising agent is a chem ca

ri sing agent. 80. The plant i3 accordance with claim
78, wherein said rising agent is organic yeast. 81.
TﬁenﬁP%mQ iMpcdEidsidance with claim 80, wherein said
organlc yeast is predom nantly brewers yeast

( Sadlevdnempeathigeievi siae) . 82. The plant in

accordance with claim80, further conprising a rising
chaneadietomemonbd niri agcardhnoe amdht leydasi nghe claims
machi ne. 83. The plant in accordance with claim 80,
f ¢t lter 5% conpt siaapta arissigigichanbef st béde nin heccordance
dosi ng machi ne and the noulds station. 8 . The pl ant
i wigbcengamde tlid ltlanypsofe 7t e ¢légi ns 77 to 83, wherein
sai d neasuring out devices are adapted to neasuring
oat fidedlimaanell avait ef or nsaidenglhsr &biro mewily i dDfat least
between 1:0.5 and 1:1. 8 . The plant in accordance
witb paytef dfhesLildif@nale talfFmnorieiLidhdatgi $tdidrmal £-
of nmoulds is adapted to
mould;
a supply plant for said own means suitable for locally
heating each of the moulds;
a cooling path.
78. The plant in accordance with claim 77, further
comprising a hopper containing rising agent and
comprising a measuring out device.
79. The plant in accordance with claim 78, wherein said
rising agent is a chemical rising agent.
80. The plant in accordance with claim 78, wherein said
rising agent is organic yeast.
81. The plant in accordance with claim 80, wherein said
organic yeast is predominantly brewers yeast
(Saccharomyces cerevisiae) .
82. The plant in accordance with claim 80, further
comprising a rising chamber between the mixing machine

and the dosing machine.

83. The plant in accordance with c¢laim 80, further



mai ntai ning a tenperature conprised of between 180 C
and 250 C and to remain in a closed position for a

wo 2ovs/0snepri sed of between 2 and 5 minutes. 86PCTRBR2004/011711
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plant in accordance with any of the clainms 77 to 85,
wherein said station of noulds is adapted to

mai ntai ning a tenperature of approx. 210 C and to
remaining in a closed positiagg for a tinme of approx. 3

m nutes . 87. The plant in accordance with any of the
Ckampriéingo B6rikinyhehanbepr ilsdtween Sehe- giogdessathchine
product deep freezing tunnel . 88. The plant in

aggdr ¢aec mowillk ampatdfont.he clains 77 to 87, further
conprising a sem -processed product freezing tunnel.

884 .Thaeplaant IrYHMER Wit AR OToft hhe | dlidiEng 777 to
to 88,further conprising a machine for the packagi ng

ofat heserd rpr agess ebpduy bt ad®diddsedare adapted to
atnnsphere 60 90. The plant 1n accordance with any of

tiﬁ%a%h%hﬁ@ Todt0 BodMrthed coapetsi R agdmaghifghd Orratio

packagi ng"the sem -fini shed product under a vacuum

9%0m§?§s@EaBE AARE=Tole] g{qa@cg Wiidh1apy of the clainms 77
conprising a plurality of 'stations in

a%%Of%'écemp%Alﬁ@ Qhah%ﬁzdaﬁ wa]%hol afly | BraceQr daANLEns 77

wth clai wher el n sai urality of stations iIs
aEranggd kﬁhéygw eSstd$%§éhéaon. of moulds is adapted to

maintaining a temperature comprised of between 180°C and
250°C and to remain in a closed position for a time
comprised of between 2 and 5 minutes.

86. The plant in accordance with any of the claims 77
to 85, wherein said station of moulds is adapted to
maintaining a temperature of approx. 210°C and to
remaining in a closed position for a time of approx. 3
minutes.

87. The plant in accordance with any of the claims 77
to 86, further comprising a semi-processed product deep-
freezing tunnel.

88. The plant in accordance with any of the claims 77
to 87, further comprising a semi-processed product
freezing tunnel.

89. The plant in accordance with any of the claims 77
to 88, further comprising a machine for the packaging of

the semi-processed product in a modified atmosphere.



manner that the dosing machi ne conpletes a cycle of
the filling of the noulds of all the stations in a

WO 2ovs/032b6t antial ly equal to that which said sPel/EPug4/011711
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use up for bringing the partial cooling of the
sem -fini shed product to an end, thus establishing a
conti nuous production cycle devoid of any dead tine. 9

An apparatus for producing & food product in
accordance with claim 21 according to the nethod in
a&for die eIl dnaiancezdemeesr ivsitdy aahy| bifngIst atlaims 77
a cooking station and a cooling path . 9 . The
asar @2 us fiurtierorcRmeeising el amanltiherhEori pagdiapying the
cooki ng station conprises an oven. 95. The apparatus
i seadcdrigdmbedipdodsicdi mm@emizenveicuusai d oven
conpri ses neans for producing heat selected fromthe
grdup Bemmprlaningisl ecoordancel enerit s, aguanttz Hhenpslaims 77
wood conbusti on chanbers, gas burners and m crowave
geze rogt ,orcomidi £ing Thepappalatys ofn saatdicdancin WwheBordance
any of the clains 93 to 95, wherein said cooking
stwdtcihon cdaripr i6¥es heated plates. 97. The apparatus in
accordance with claim94, further conprising a draw ng

- chyai.n Tensplant i A9 acdcaskethdeatwh tisatlUapat Bit rieHSimosaid

said filling station, said cooking station and said
c?,thir@girt@t hof B88atTBAsapRAr &k Henddd a6 aorSEWtes Wihh such a
cla

im97, further
manner that the dosing machine completes a cycle of
the filling of the moulds of all the stations in a time
substantially equal to that which said stations use up
for bfinging the partial cooling of the semi-finished
product to an end, thus establishing a continuous
production cycle devoid of any dead time.
93. An apparatus for producing a £food product in
accordance with claim 21 according to the method in
accordance with claim 43 comprising a filling station, a
cooking station and a cooling path .
94. The apparatus in accordance with claim 93 wherein
said cooking station comprises an oven.
95. The apparatus in accordance with claim 94 wherein
said oven comprises means for producing heat selected
from the group comprising electrical elements, quartz

lamps, wood combustion chambers, gas burners and

microwave generators.



conprising a plurality of baskets adapted to holding a
sem -finished product in accordance with claim1l

w@r@5089296 pr oduct in accordance with claim 21, PEGRER2004/011711
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baskets defining an axis s-s and being adapted to

bei ng transported by said drawi ng chain al ong said

cl osed path. 99. The apparatus in accordance wth
clai m 98, conprising neans adgpted to naking said

baskets rotate around the axis s-s at |east along the

| @agt Whensaplea sa@iws oven actddrdative apipds admg bff the claims
accordance with claim99 wherein said neans adapted to
make tsai Ib bagketsin oskal@ conRihge statdgnherdmpderds tieated
each basket and adapted to engaging a rack fixed to
splldtapparatus. 101. The apparatus in accordance with

any of the clains 93 to 100, wherein said cooling path

CONpriges Sppdiacs aia Wicdr&idde bestilecsaifl Wi fMgrther
chain partially62 overhangi ng said baskets and

| BpRGrAgihgRy alirdwing eRdhh ddnRdiditeing f 8l laWsd path,
said oven. 102. The apparatus in accordance with cl aim

94 awheiRith S ONBIhF OSRIH SeS1 AngNkehraBEr t Wa ANboking
an outlet aperture, each aperture conprising a splayed

p@&bti%aianapbaxadceen&ngeb%&hanranged in such a
manner that the section oOf "said apertures on the inner

f?ggo{}?ﬁ %gpgg%;éﬁ@ i€ 866+820:Of weehd 2AGMIPE, Hurther
comprising a plurality of baskets adapted to holding a
semi-finished product in accordance with ¢laim 1
and/or a product in accordance with claim 21, said
baskets defining an axis s-s and being adapted to being
transported by said drawing chain along said closed
path.
99. The apparatus in accordance with claim 98,
comprising means adapted to making said baskets rotate
around the axis s-s at least along the length inside
said oven.
100. The apparatus in accordance with claim 99 wherein
said means adapéed to make said baskets rotate comprise
a cogwheel fixed to each basket and adapted to engaging
a rack fixed to said apparatus.
101. The apparatus in accordance with any of the claims

93 to 100, wherein said cooling path comprises a thin

plate which sits beside said drawing chain partially



103 . The apparatus in accordance with any of the
clains 93 to 102, further conprising a heated counter

W@ owp/08edeg at | east one cavity conplinmentary por/aPiooeaii711
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product in accordance with claim21 and neans for

mai ntai ning the ideal tenperature for consunption.

104. The apparatus in accordance with claim 103

wherein said tenperature is &nprised of between

approx. 60 C and approx. 80 C . 105. The apparatus in
acverlangényi t datd aibasi3E svhemel nimpedingnpeeadvat iSor a
conpri sed of between approx. 65C and approx. 7 C
1Déngiheimppdiatadyi Aichtowidgneaidi bkrenl.ai m 103

wherein said neans for maintaining the tenperature

CDOPL | Theclgbdtatals eiwmactedrdhiée Wiechapphaathus4i iwherein
accordance with claim 103 wherein said nmeans for

neh bl ai vy idumnplraeer aktir eLEDEP! s rdiureli bAadf cint Raitlet
circulation of heated fluids.63 108. The nould for

NBPLEe6idl | Bech SQErtudleO casHHth ULt shNaReqopERRGe said
wth claiml1l conprising a nmale half-nould and a fenal e

héﬂaiaygaugﬁrts%giﬁ@ arkahbagulidh coaBhi & N &Pl bBEE the
and a mandrel noving relative to each other; said male

habér18RUlSE apgi d eapbechabbmyy deROMRLNE NG fBANSs larger
suitable to locally heat the nould and bei ng shaped

SHﬁQntEﬁé,séEkﬁantBsysaﬁaeagsgeugggpbﬁdtha Batkrshaped
gap I1s left therebetween, sa

103. The apparatus in accordance with any of the claims
93 to 102, further comprising a heated counter
comprising at least one cavity complimentary to a food
product in accordance with claim 21 and means for
maintaining the ideal temperature for consumption.

104. The apparatus in accordance with claim 103 wherein
said temperature is comprised of between approx. 60°C
and approx. 80°C.

105. The apparatus in accordance with claim 103 wherein
salid temperature is comprised of between approx. 65°C
and approx. 75°C.

106. The apparatus in accordance with claim 103 wherein
said means for maintaining the temperature comprise
electrical elements.

107. The apparatus in accordance with c¢laim 103 wherein

said means for maintaining the temperature comprise

circuits for the circulation of heated fluids.



shape having an axis c-c and an aperture defining a
pl ane p said axis c-c being inclined and bi ased

WO e00adazec t 0 sai d pl ane p of the aperture. 109PCT/RB2004/011711
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nmoul d i n accordance with claim 108, wherein said

mandrel noves along said axis c-c. 110. The nould in
accordance with claim 108, wherein said mandrel is
slidably rmounted on a mandreb3hol ding plate . 111. The
nmoul d i n accordance with claim110, wherein between

sh08. maftiee| mand.dsai formniaRufabblding pRat SemHemgdcessed
i nterposed an elastic elenent. 112. The nould in
asroddanceimi kbcokdanc&08yithercdmimsal d coppirdsing a male
rel easably mounted on a collar-holding plate. 113. The
Nl 8-iouadcor dadcea witemad eai i U8-noullds, salidr ehaleaihpli-
mal e hal f-noul d conprises a slot transversal to said
axb814- ecobragualg tz0 ddiclamlared od mandrehi covdsg ofelative
said side space. 123. The nmould in accordance with

ctai makl, ovhergi nedie malenumVeimeudbd saidd fanskeedmlf-
of said bottom space is equal to 27 folds the val ue of

smbd18hi 6kmesss PhgSahshrid deuipata.e 126. Tbeabbyl chéat the
accordance with claim 121, wherein the maxi nrum val ue

Ohos i d Al Akdiess Shapéd dsheht @RainacertSr egHel havéd been
folds the value of said thickness of said

coupled, a bell-shaped gap is left therebetween, said
shape having an axis c-c and an aperture defining a
plane n said axis c-c¢ being inclined and biased relative
to said plane 7 of the aperture.

109. The mould in accordance with claim 108, wherein
said mandrel moves along said axis c-c.

110. The mould in accordance with claim 108, wherein
said mandrel is slidably mounted on a mandrel-holding
plate.

111. The mould in accordance with claim 110, wherein
between said mandrel and said mandrel-holding plate
there is interposed an elastic element.

112. The mould in accordance with claim 108, wherein
said collar is releasably mounted on a collar-holding
plate.

113. The mould in accordance with claim 48 or 108,

wherein said male half-mould comprises a slot

transversal to said axis c-c.



side space. 125. The nould in accordance with any
claim 108 to 124, wherein said bell-shape of said gap

w0 2008/080p@ shape. 126. The noul d i n accor dancer@i/EP20a¢11711
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claim 108 to 125, wherein said nmeans suitable to

| ocal Iy heat the nmould conprise electric resistances.
127. A station to manufacture a sem -processed product
in accordance with claim1 céhprising a pIuraIity of
nmoul ds in accordance with claim2108; noving 3 for
tempuabl tarthmdvakiverof o21i@dehl FHEeShapf S%@l%ll %nﬁpace-
connections to supply said neans suitable to | ocal

hezd . edivh reveldf inhecaoudasce wigh ghaimt é?ilonwfﬁﬁreln the
accordance with claim68 wherein said noving neans for
trieex b avabwe mindedld chiskoessalaf ea¥d -hottem space is
conprise at | east one jack. 129. The station in

asges anoe 2wiTt Ealids ntie@8vaheeepfi said dthickmessnef said
jack is pneumatic.64 114. The nmould in accordance with

cd Bden dfce Wherein said axis c-c forms an angle a with
the perpendicular p to plane p. 115. The nould in

acsH! dpRsemyhld chabbrdL@anvbewsth saadmanghe whesein the
conprised of between 5 and 45. 116. The nould in

ARERTAGNCOaMEN o8 ¥aMdl GhioMirisei oS asdlidngbetom space is
conprised of between 10 and 34. 117. The nould in
agGehtlapee 4Wst he dnys CtBEMyd08et @f1Aaid thickness of said
side space.

125. The mould in accordance with any claim 108 to 124,
wherein said bell-shape of said gap is a cone shape.

126. The mould in accordance with any claim 108 to 125,
wherein said means suitable to locally heat the mould
comprise electric resistances.

127. A station to manufacture a semi-processed product
in accordance with claim 1 comprising a plurality of
moulds in accordance with claim 108; moving means for
the collar and mandrel of each male haif—mould; and
connections to supply sald means suitable to locally
heat each one of the moulds.

128. The station in accordance with claim 68 wherein
said moving means for the collar and mandrel of each
male half-mould comprise at least one jack.

129. The station in accordance with claim 128 wherein

said at least one jack is pneumatic.



wherein said gap conprises a side space having a thin
thickness relative to the overall size of the

waemspsneessed. 118. The nmoul d in accordance we¢trERtoas/m1711
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117 wherein said thickness of said side space is
conprised of between ,5mm and Omm . 119. The nould in
accordance with claim 117 wherein said thickness of

said side space is conprisedeaf between 4nm and 8mm

120. The nould in accordance with claim 117 wherein

said.t hiteknmesldf iai dcsioddanpacewitsh catprinsetio®f wherein
between 5nm and 7mm . 121. The nould in accordance
wshbdaayiel a8 £@8mso al?Gngiherei #ishi dhgapesprprdizsesar p
a bottom space having a varying thickness. 122. The

meyg! glaneagcordance with claim 121, wherein the

m ni mum val ue of said thickness of said bottom space

| $66. 13the Moayat i f accorddhaet Wity 2186/ 109, wherein
-processed product in accordance with claimil,

Co5Pai 8hgle HOPBCESMPRALAHNLRYbYRIEENABd Bhauysand
conprising dosing devices; - a mixer; a cutter; at

| eagt onfe MAgLdgl rh@ca%@%aaﬁc\éa txhl@my @ladiym 1@3 thhere:Ln
126 or at |east one nould station in accordance with

apy; gl 8hind24 18 d8Rprised of between 10° and 34°.

117. The mould in accordance with any claim 108 to 116,
wherein sald gap comprises a side space having a thin
thickness relative to the overall size of the semi-
processed.

118. The mould in accordance with claim 117 wherein said
thickness of said side space 1is comprised of between
3,5mm and 10mm.

119. The mould in accordance with claim 117 wherein said
thickness of said side space is comprised of between 4mm
and 8mm.

120. The mould in accordance with claim 117 wherein said
thickness of said side space is comprised of between 5mm
and 7mm.

121. The mould in accordance with any claim 108 to 120,
wherein said gap comprises a bottom space having a
varying thickness.

122. The mould in accordance with claim 121, wherein the

minimum value of said thickness of said bottom space is



- a power supply system for said noving neans for said
collar and said nmandrel of each one of said male hal

W0 pwalose9e a power supply system for said nmeansPGU/EPHDY/@11711
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to locally heat each one of the noulds; - a cooling
path. 131. The systemin accordance with claim 130,
further conprising a hopper containing yeast and
conprising a dosing device. P82. The systemin
accordance with claim 131, wherein said yeast is

chéfi-cll sysaem fmmanﬁlef%rém 7 S rRERIEesHeh product

claim 131, wherein said yeast is organic yeast . 134.

The sgspsfpigeawdshdsAeamly hCOMRIASiBg: wherein said

organic yeast is mainly brewers yeast (saccharonyces

cerevi si 3WPRHE 135coTkRiRiRg em Watatcor @adce Willgnr  and

cl aim 130, further conprising a rising chanber between

t hempikeingndoshagcdeviiggsmachi ne. 136. The systemin

accordance with claim 130, further conprising a rising

chanber ketmwisearthe cutting machi ne and the noul d

station. 137. The systemin accordance with any claim

130 to 136,cuttterei n sai d dosing devices are suitable

to dose flour and water in a proportion ranging from

1: 0,5 toalk lléyst one mould in accordance with any claim
108 to 126 or at least one mould station in accordance
with any claim 127 to 129;

a power supply system for said moving means for
said collar and said mandrel of each one of said male
half-moulds;

a power supply system for said means suitable to
locally heat each one of the moulds;

a cooling path.

131. The system in accordance with claim 130, further
comprising a hopper containing yeast and comprising a
dosing device.

132. The system 1in accordance with claim 131, wherein
said yeast is chemical yeast.

133. The system in accordance with claim 131, wherein
said yeast is organic yeast.

134. The system in accordance with claim 133, wherein

said organic yeast is mainly brewers yveast

(saccharomyces cerevisiae).
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wei ght . 138. The systemin accordance with any claim
130 to 136, wherein said nould station is suitable to

worosaa2ee a t enperature rangi ng from 180 C t o PEDERoas1711

remain in the closed position for a tine conprised of
between 2 and 5 m nutes. 139. The systemin accordance
with any claim 130 to 136, wherein said nould station

is suitable to maintain a teéperature of about 210 C

and remain in the closed position for a_tine

AT oxThe myaneds. in4@ccpidangs: o i §éééﬁ1da¥?cfér witfther
claim77 or 130, wherein said noving neans for the
cuinrri sy mandrisiing  ehahbenl beftaidemptirel aiger and the
suitable to lift said male half-nmould fromsaid femal e
halftiroy i chchimpe eset intervals of tinme. 141. The
systemin accordance with any claim 130 to 140, 68

fipd hefheongydtsdmgin fceezidegaeummeth f olatime 130, further
sem processed product. 142. The systemin accordance

et dnp 1811 16d ak Me180ny o chéfbefrudetarecapngiie stugt ingempchine
freezing tunnel for the sem processed product . 143.

Eim siisd empwId asiepf tance wWith any claim 130 to 140,
further conprising a machi ne for packagi ng the

SN Proge ssesi éi ot CAcédrdan®di #ied ahyosphtmel3dddo 136,
The systemi1n accordance with any claim 130 to 140,
wherein said dosing devices are suitable to dose £flour
and water in a proportion ranging from 1:0,5 to 1:1 by
weight.

138. The system in accordance with any claim 130 to 136,
wherein said mould station is suitable to maintain a
temperature ranging from 180°C to 250°C and remain in
the closed position for a time comprised of between 2
and 5 minutes.

139. The system in accordance with any claim 130 to 136,
wherein said mould station is suitable to maintain a
temperature of about 210°C and remain in the closed
position for a time of approx. 3 minutes.

140. The system 1in accordance with claim 77 or 130,
wherein said moving means for the collar and mandrel of
each male half-mould are suitable to 1lift said male
half-mould from said £female half-mould at preset

intervals of time.

141. The system in accordance with any claim 130 to 140,
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further conprising a machi ne for packagi ng the sem
fini shed product under a vacuum 145. The systemin

waecwsnsepce with any claim 130 to 140, conpri SPEER2004/011711

plurality of stations in accordance with claim 127.

146. The systemin accordance with claim 145 wherein

said plurality of stations is arranged in series such
that the dosing machi ne conpb&tes a filling cycle of

the nmoulds in all stations in a tinme substantially
ditiarhern termpRteg s@ d esdins sengd f dorbr ithg ngemi-
the partial cooking of the sem -finished product to an
@b cedrrd egradii¢shi ng a conti nuous production cycle
devoid of any dead tine. 147. The nethod in accordance
V4. ZBheheyetemshn dapaerdamceoekthgasyeplasmcippi 6@ 140,
out by neans of a nould in accordance with claim48 or
108681 48omphis g had deepadoerddmge twirtdeIc| Gom tHE semi-
wherein said partial cooking step conprises, in turn,
ardeastednerod®hease step of the pressure within said
nmoul d. 149. The nethod in accordance with claim 148

Vihes i Thé asgls £ &h eis cadtepdaficé heipheasyr eladmpLBsesp 140,
inturn, lifting the male half-nmould fromthe female

hal # c el @ompkd@inbheameiduldind) &egorgadkgg thyh el Bemi -
149 wherein said lifting of the male half-nmould from

theodespd® PobductiOih ta i BodBf {é@thtbsFlhede Preset tine

i nterval
144. The system in accordance with any claim 130 to 140,

further comprising a machine for packaging the semi-
finished product under a vacuum.

145. The system in accordance with any claim 130 to 140,
comprising a plurality of stations in accordance with
claim 127.

146. The system in accordance with claim 145 wherein
said plurality of stations is arranged in series such
that the dosing machine completes a filling cycle of the
moulds in all stations in a time substantially equal to
that which said stations use up for bringing the partial
cooking of the semi-finished product to an end, thus
establishing a continuous production cycle devoid of any
dead time.

147. The method in accordance with 29 wherein said
partial cooking step is carried out by means of a mould

in accordance with claim 48 or 108.



after the male hal f-npuld has been cl osed onto the
femal e hal f-nould. 151. The nethod i n accordance with

W@ b@s03R2% wherei n sai d partial cooking step i SPCHEPi0e€011711
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out by neans of a nould in accordance with clai m 108.

152. The nethod in accordance with claim 151 wherein

said partial cooking step conprises, in turn, a step

of increasing the inner volun® of said nmould, said

vol une i ncrease being substantially proportional to

t B4 8pr eEBar aathodkaie Wadnydawiel withd. clsBn . 1fe wherein
nmet hod according to claim 151 wherein said parti al
csakidnpatieinkonprking, stept wompmisdeasinotarngl edseleast
step of the pressure within said nould,” and a step of

i poeesilegsehetameat \rdieu pyreasstbvien vedihd meadid msaild .

vol unme i ncrease being substantially proportional to

t Ag 9pr €Bkar endtinrdease wWddumismial whohd. dlhilb4148hewherein
met hod in accordance with claim151, further

ceapd sreltpagei etepo i théoprdamgdeepeconpbei séep dhh turn,
sel ecting said collar. 155. The nethod in accordance

WLt tdbhai mhES ina el hiahl 6 melydr ifsichg thaf tfemaSal thalar-nicalld .
cooking step, the step of lifting said male half-nould

f Lem. saride f el alhinmuddbrdbfce Thethetdgint N149 wherein
accordance with claim 151, further conprising, after

sghdastepreingi féf ngnsai damal endmed fvmul @ ferm séhd  female
femal e hal f-nould, the step of noving

half-mould is carried out at a preset time interval
after the male half-mould has been closed onto the
female half-mould.

151. The method in accordance with claim 29 wherein said
partial cooking step is carried out by means of a mould
in accordance with claim 108.

152. The method in accordance with claim 151 wherein
sald partial coocking step comprises, in turn, a step of
increasing the inner volume of said mould, said volume
increase being substantially proportional to the
pressure increase within said mould.

153. The method according to claim 151 wherein said
partial cooking step comprises, in turn, at least one
release step of the pressure within said mould, and a
step of increasing the inner volume within said mould,
said volume increase being substantially proportional to

the pressure increase within said mould.



said mandrel relative to said collar of said male
hal f roul d .

WO 2005/039296 PCT/EP2004/011711
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154. The method in accordance with claim 151, further
comprising, prior to said forming step, the step of
selecting said collar.

155. The method in accordance with claim 151, further
comprising, after said partial cooking step, the step of
lifting said male half-mould from said female half-
mould.

156. The method in accordance with claim 151, further
comprising, after said step of lifting said male half-
mould from said female half-mould, the step of moving

sald mandrel relative to said collar of said male half-

mould



