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The chunk-type products overcome this difficulty since they are
formulated emulsions which simulate the appearance of meat. One example of
these formulated emulsions is described in US patent 4,781,939. The formulated
meat emulsion described in this patent is produced by forming a meat emulsion

25 from a meat source and cereals. The viscous emulsion is then run through a high-
speed emulsion mill in which the emulsion is rapidly heated to a temperature in
the range of 102°C to 118°C. The emulsion leaving the emulsion mill is fed to a
holding tube where the protein in the emulsion coagulates to form a solid
emulsion product. This solid emulsion product is then cut into chunks. The -

30 chunks are highly striated and resemble natural meat chunks in appearance and
texture. Another example of these formulated emulsions is disclosed in US
patent 5,132,137. Alternatively, the formulated emulsion may be produced as
described in US patent 5,567,466; that is by extruding the viscous emulsion,
cooking the extrudate in a tunnel oven, cooling the extrudate, and then dicing the

35 cooled extrudate.
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20 including an edible source of carbohydrate and protein; the inner phase having an

appearance different from the outer phase and extending within the outer phase.

The pet food has the advantage of having an attractive appearance of two
or more discrete phases of differing appearances one within the other. Since the
phases are substantially discrete, the product does not have the homogeneous

25 appearance of conventional pet foods. Also, the pet food is suitable for larger
cans in which the height of the can is at least as large as the diameter of the can.

Preferably the outer phase is a thermally gelled mixture. The outer phase
may comprise about 25% to about 75% by volume of the product. The inner
phase is preferably a formulated emulsion product which simulates chunks of

30 meat. The inner phase may comprise about 25% to about 75% by volume of the
product.

The outer phase and the inner phase preferably each have a moisture
content of about 60% to about 85% by weight. It is particularly preferred that the
phases each have a moisture content of about 70% to about 85% by weight.

35 In another aspect, this invention provides a process for producing a canned
pet food product, the process comprising:
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Brief Descripti f the Drawi

Embodiments of the invention are now described, by way of example
only, with reference to the drawings in which:
20 Figure 1 schematically illustrates a first stage in a filling process;
Figure 2 schematically illustrates a second stage in & filling process;
Figure 3 schematically illustrates a can of pet food containing two phases;
and
Figure 4 is a cross-section along line A-A' of Figure 3.
25 :
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The invention is a canned pet food product which is made up of at least
two discrete phases including a tubular outer phase and an inner phase extending
30 within the outer phase. At least the outer phase is substantially solid or at least
holds its form and each phase includes an edible source of carbohydrate and
protein. The pet food product may be used as food for both cats and dogs.
The exact composition of each phase is not critical. The primary
requirements of each phase are that the phase is edible; is sufficiently viscous to
35 remain discrete when filled into a can with other phases; and remains
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The meat batter is then heated to a temperature suitable to thermally gel
the mixture; for example a temperature of about 40°C to about 65°C in a mixer-
cooker. Steam may be injected into the meat batter if desired. The heated meat

25 batter may be emulsified if desired. The meat batter is then maintained at a
temperature of about 40°C to about 65°C until needed. At this stage, depending
upon the canning process, the meat batter preferably has a viscosity in the range
of about 1500 to about 3500 centipoise. These viscosities may be obtained by
suitably altering the amount or composition of the gum added to the meat batter.

30 After retorting and cooling to room temperature, the meat batter forms a
thermally gelled mixture which is substantially solid or at least holds its form.

~ Ifall phases of the pet food product are in the form of thermally gelled
mixtures, the phases may differ from one another in terms of color. Phases of
differing colors may be obtained by including suitable coloring agents into the

35 meat batters. If phases of differing colors are used, coloring agents which are not
water soluble, or which are sparingly water soluble, are preferred. Suitable
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Usually a protein source is added to the emulsion to improve emulsion
stability and binding. The protein source may be a vegetable or animal protein
source; for example wheat gluten, soy flour, soy protein concentrates, soy protein

25 isolates, egg proteins, whey, casein, etc. If desired or required, fats may be added
to the emulsion. If added, the fats may be any suitable animal fats; for example
tallow, or may be vegetable fats. Additional ingredients such as sugars, salts,
spices, seasonings, flavoring agents, minerals, vitamins, and the like may also be
added to the emulsion.

30 Water may also be added to provide from about 45% to 80% by weight
moisture in the emulsion. If sufficient moisture is present in the meat material,
water need not be added.

The emulsion may then be processed in suitable equipment such as an
emuision mill or an extruder.

35 If an emulsion mill is used, the emulsion is subjected to rapid mechanical
heating and shearing. Any suitable emuision mill may be used, for example the
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water on the pieces. Alternatively, other cooling media may be used.

The firm emulsion product leaving the holding tube or cooler is then
transferred to a cutter where it is cut into chunks of size suitable for use in a pet
food. The chunks may be subjected to flaking if desired.

25 If a gravy is used with the solid food pieces, it may be produced from
water, starch or gums and suitable flavoring agents. The gravy preferably
comprises about 20% to about 80% by weight of the mixture of solid pieces and
gravy. The amount of starch or gum used is preferably sufficient to provide a
phase with a viscosity of about 1500 to about 3500 centipoise. Up to about 6%

30 by weight of starch may be used to obtain this viscosity. Suitable gums are
kappa-carrageenan, locust bean gum, guar gum and xanthan gum.

If a gel is used with the solid food pieces, it may be produced from a
suitable gelling agent, water and suitable flavoring agents. The gel preferably
comprises about 20% to about 80% by weight of the mixture of solid pieces and

35 gravy. Suitable gelling agents are proteins such as gelatin; gums such as
alginates, kappa-carrageenan, locust bean gum, guar gum and xanthan gum, and
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o oris ko ooy conmase kel o o 1500
17 theout oSEtEEns"Sf he Gufen page 10is 4Rt ticiead Tosuch g, vhsrcihe e
(not shown)phaseiis fitled ihtd thercanal2; the combined volumeoof the lirnerpHase anduterf t he
il ted 1 nt e D LS 7 S8 o ume o the inner phase and outer
phase 10 fills tMAdtershe outer phase 10 has becrfillotdste the cand 2pthencan 1248l i nto
the cs 12.trdfMpofdd behehth an elongate filling nozzle 14. This is best illustrated in
Figure 2. Depending upon the filler used, either the can 12 is raised or the filling
nozzle 14 is lowered, such that the filling nozzle 14 extends into the can 12
substantially to the base 16 of the can. The filling nozzle 14 displaces the outer
phase 10 from the center of the can 12 and causes it to ride up the sides of the can
25 12. In this way, the outer phase 10 takes on the shape of a tube within the can 12.
Up to this point, the outer phase 10 should be maintained at a temperature or
conditions to prevent gelling or setting.
The filling nozzle 14 is then actuated to dispense the inner phase 18 into
the can 12. Simultaneously, either the can 12 is lowered or the filling nozzle 14
30 is raised. In this way, the inner phase 18 is dispensed into the bore of the tube
formed by the outer phase 10. Once the filling nozzle 14 reaches the upper
surface 20 of the outer phase 10, the filling nozzle is deactivated to terminate the
filling. The can 12 is then transported for downstream processing.
The resulting product is illustrated in Figures 3 and 4. The can 12 contains
35 a tubular outer phase 10 and an inner phase 18 arranged within the bore of the
tubular outer phase 10. Due to the viscous nature of the phases 10, 18, a
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20 transported beneath an elongate filling nozzle 14. This is best
illustrated in Figure 2. Depending upon the filler used, eithe 12
is rai sed orWM/45794 i ng nozzle 14 is | owered, such that the f??*&ﬁ%ﬁﬁg?zl
14 extends into the can 12 substantial |& to the base 16 of the can. The

filling nozzle 14 displaces the outer phase 10 fromthe center of the can
12 and cau t; | 10l Mgt u@y. the
out er phasg‘ﬁ%aﬁnilg ééﬂ%ﬁ}%ﬁs ﬂ&r&!cg?ﬁ ﬂim%lg%tv?nﬁ Int heas%%no PS 'ﬂ'léo th| s

o nt . 't hophirectO prasPICARNS 25 ba abeirt A5 RNl Qlihg Sradustovly
condi ti Onsug gyhay@% ) bbﬂx rBé abBht 23%. to Bbdut 75% lﬁ‘ﬂvﬁnﬁﬁé of fife mdhbf;‘n

actuated tQ d] nse the i hase t he .can Itan st
ei t her t hePrelgrably; Gieignges r%tﬁ’?“islal%PPﬁé)B b@“iZ :Sfbbyv ume & gﬁ

Eh' ShB’ay ftﬁlﬂdﬂn%emexepﬂﬁelm shdterinner phdse ltf?refemﬁlyoéacﬁhmvbwoe f or ][red
t he outer .phase e reaches the upper surface
2% of the ERRgmr%ﬁ%@nié?ggﬁ‘g%%ltf’ﬁboﬁ%%ébyge ttivated to ltogrm hat e
t he }‘l | 1ing. Th&heacan2 issthehsealed asdpooneahtional thoaskitable seamingssi ng. Thg
resultin R ns 35
a tubul a? gﬁﬁ%& %@%«gs&é@%dﬁg%ir}%g}rg @‘H'égét ﬁ?ag{r* r‘%ﬁ&@g ﬁ?‘ﬁ saﬁéﬁeﬂ%ore of
t he tubul aeffeat etpmpmg:@l atenlmauonmthfen suannest dywieally e qamsase 10, 18,
a 4 SUb?étﬁPﬁeEaJt'a% 3'&)@{' S8abdlita158C 80 4BoliP1 35 forvdbvut BoaoRmases 10,

he ou ase orm about 25%to about 75% by vol unme of the
product whimigutese i nner phase 18 may conprise about 25%to about 75% by

vol ume_of the pmﬁ@éns ﬂﬁicﬂu@eab thélpmdea@éomaﬁssﬂﬁstﬁmm sdﬂfixut c8@dod o

about 70% b ol u he i nner
phase 18 pP ?é‘? cBé’@ﬂ"H’r’éﬁFé aat“ﬁﬂfagtoﬁieé'%@ﬁ % G#i“é%out 85%
by wei ght. vﬂiﬂﬁnﬁhﬁ olberiphasée riI‘lwpioehicﬁﬂlus&atankmdhgumﬁlis made upuofiabl e

seam iy aPRa¥ AblSuled Bhash 2 Which 1€ uf R ToRhof dEliedhead iode Wilf € Gt | ONS

Typi cal | y phaseiB8ds aradelrp of chwﬂ«smf@lfoamu&atcé epuision psoductipagrayysfBer] C
to about 1?%% i& areaaeatq:ﬁpdf@epég&mewauawws@an ¢ alZadtivedored by the

process contaln stantl Qod oduct,” whi ch es a
t ubul ar outremoyﬁé@'aﬁhesanulﬁné? W%‘é a§>g{e§ b?fbgbﬁ‘fqapmqrﬂgnmﬁéﬁggiﬂ se.
The productmay betseédted in Figure 4 is made up of a 15 tubular outer

phas e 01 0 which '"The gax%shlez used'in’ tfhe prgcess mayngéle tan)lf Q8itatid! dafis tolfgnir SUithble
size. However, the cans 12 are preferably of a size in which the diameter of the
can 12 is less than the height of the can 12. For example, the diameter of the cans
may be about 73 mm and the height of the cans may be about 110 mm.
It will be appreciated that numerous modifications may be made to the
25 embodiments described above without departing from the scope of the invention.
For example, it is not necessary to fill the cans in two steps. Instead the cans may
be filled in a single step by using a nozzle which is able to simultaneously
dispense into the can two phases, one about the other. Such a nozzie may be
formed from a pair of co-axial tubes. '
30 Further, it is not necessary for the inner phase 18 to take on a substantially
cylindrical form as illustrated in Figures 3 and 4. For example, the inner phase
18 may take on the form of a truncated cone.
Specific examples are now given by way of further illustration. In the
examples, all percentages are by weight unless otherwise stated.

35



phase. 18 is made up of chunks of a fornul ated enul sion product in a gravy.
The phases_10. 18 are clear and distinct and the product is YLS

attracti ve¥one#5%¥moved fromthe can 12. Of course, as descr?@gg%%%e 6,

ot her inner phases 18 may be used. 20° The cans 12 used in the
process may be any suitable cans of any suitable size. However, the cans 12
are prefﬁéaﬁ*ﬂ%%f a size in which the dianeter of the can 12 is less than
the heig 0 e can 12. For exanple, the dianeter of the cans may be
about 73 mm and the height of the cans may be about 110 nm It wll be
appreci af)ed t aitenPhg¥edUs nodifications may be nade to the 25

enbodi nents descri bed above w thout departing fromthe scope of the

i nvention. For exanple, it is not necessary to fill the cans in two steps.

Inssead the canthemmallyegdlied mikture in therfotma oftacmeitioafisyrepared4rdm Which is

other . SRS TRI ey B RERR R of B 3o BE Bange BRgiRRRY ' 5"

Fur t her , liver, iabout2.5% of celoring agents,evitamins apldanergbaia saltspaboutd446 of

subst ant yatd o dtb A h6Gkt ng‘;@? gt g' %&?\ﬁ{.ﬁfgﬁ?@oﬁnﬁkﬂéﬂt ?ﬁixﬁu%”g%ﬁggggr
d :

exanpl e, the I nner, phase 1 | rmof a truncate
Speci f i cagssypVitaminse water and sspamyargemulsified; mixed and ceeked atabout n t he

ex | es I ' kse stated. 35 9
0P| ess7at] PRé SN ﬁgﬁgg%@énw%eﬂ BH8&P toPfhid Yatdef

Example 1 i) Qut er Athermally gelled mixture in the

formof a neat loaf is prepared from about 53% of a ground neat m xture of
poul try ifpr ca¥mms Phusg | ungs and beef |iver, about 2.5% of coloring agents,
vitam ns and inorganic salts, about 44% of water and steam about and 0.5%
of a gum The ground neat mixture, coloring agents, vitam ns, water and

st eam ar e emulsiiikbute isrpreparedfronpaigeoursd neabmixtisde of abaijte?3% 6f The salts

m ipor e PoRSRCEHbRR g 16HgF ARE HebC1ipeis abFh £8%6 dF whent MO atiodf3%
poul t ry efpewsdered besfiplasmasabowt 608%fofl water and sbout 2.3% of celesing f | our,
gglogﬁ i ﬁ‘)g/agéntg,%ﬂﬁ RFinoPgaIERaltf PPHE iferddieis #R AiulsiiedaRA92Can 4" of
double grid emulsifier and pumped to a shaping orifice to provide an extrudate
having a rectangle cross section of size of about 5 x 10 mm. The extrudate is
20 then cooked in a tunnel oven operated at a temperature of about 100°C for the
core temperature of the extrudate to reach a temperature of about 90°C.
The cooked extrudate leaving the tunnel oven is cut into pieces of length
of 70 mm. The pieces are then cooled to about 30°C using water. The cooled
pieces are cut into cubes of size of about 7 mm to provide chunks of a formulated
25 meat emulsion. '
A sauce is prepared from about 98% water, about 1% of coloring agents
and about 1% of guar gum. The sauce is combined with the chunks in a weight
ratio of about 55:45. '

30 iii)  Filing

The outer phase is filled into tinplated cans of 73 mm diameter and
110mm height in a standard filler. The outer phase provides about 60% of the
volume of each can. The cans are then transported beneath a filling nozzle as

35 illustrated in Figure 2. As any can reaches a position beneath the filling nozzle, it
is raised such that the filling nozzle extends substantiaily to the bottom of the can.




agents, vitamns and inorganic salts. The ingredients are enulsified at -

12[err]Cin a double grid enulsifier and punped to a shaping ofifl t
provi de an eY{Q W havi ng a rectangl gacross section of size %‘Jf‘ltlgg%(ﬂl&\? X

10 mm The extrudate is 20 then cooked in a tunnel oven operated at a
tenperature of about 100[err]C for the core tenperature of the extrudate to

reach a te I . Ah

t unnel overrlmﬁgﬁBH a§lsél)étmm”l eces oﬁ&ragl %ﬁfa f%ﬁ&&m‘éﬁﬁ&ﬂ%&fgﬁge@#@
cooled to abtﬂjthmbalopgthscmmepf%mmw mwmngncenumes, thexcaubes
of size of SWer 1%}51']‘ fHeUhA

emul IS|Zon lgls?auceeal ésw%rﬁ&ﬁ%gfﬂ ?gﬁﬁg%ﬁs/gl\%\gt er, &lggl Fﬁco?%gl ng
agent.s and @SGﬁf‘WIW nee nen%rdz}taée consimtss W\ﬂg% @ﬁ@ed«q}m in a
wei ghtsr at i ¢f the cafout 55:45. 30 iii) Filing The outer phase is filled

into tinplated caps of 73 ter nda
filler. The out e?ﬂf)ﬁﬁg%m&% aﬁéni ego%%egng]ﬁggh}g}qd@éggafo apeu The
cans are t haimitesandocodled. Adiee 2bbling,fd tdr isppened laad asmed out ontd & tatet ed in

Figure 2. oR. hene the filkin 0z

rai sed sucﬁﬁﬁ%ﬁ%(oﬁghﬁﬁﬁ?ﬁgeaggp%%pe k?‘g ghgss ﬁ?? g‘i‘u&'f“gﬁ ﬂé‘egoﬂ’gm of
the can.  produgt hasamattzastive appeatamer, hThdnpmdm:t isccutdntactworalong itsrentére

i nner (E’hasehﬁéaﬁjdé ﬁﬁ‘i} h.g gn al ong the center axis of the can. As
t he d| spensi ng con I nues, can s | owered away fromthe filling nozzle
such that the inner phase extends along the center axis. Once filled, the

i nner phas%@g; i4utes about 40% of the volunme 5 of the can. The cans
are then seal ed, seaned, retorted at about 125[err]C for about 40 m nutes
and cool ed. After cooling, a can is opened and turned out onto a plate. The

product has two Theprbdoessief eradpledl is:mpb@tedreaeeptthanm\mﬁén phasedd ot her.

Tte DLt or pripfRcaf pYanidih hioBkEF AR Nifh scflf vl st o i 195 By ke ON
process of eafagpmemixtuge umhnhngdowstbpan g, Kt—tmrageamn atch gear gura5 The
pr oduced byngg ﬁilﬂﬂlt@ﬁ?ﬁﬂﬁ'ﬁ?ﬁbﬁﬁf&)dﬂ cusfﬂggdean I ess than 1% by

wei ght of a gum m xture - carrageenan and
guar gum The After cooling, a can is opened and tumed out on oap ate. The product

has two clearly defined, discrete phases; one within each other. The product has

20 an attractive appearance. The product is cut into two along its center-line and
each half retains its shape.
Example 3

25 The process of example 1 is repeated except that the inner phase is

produced from flakes of a formulated meat emulsion produced according to US
patent US patents 4,781,939 in an aspic solution. The aspic mixture is held at
about 60°C until filled into the cans.
After cooling, a can is opened and turned out onto a plate. The product
30 has two clearly defined, discrete phases; one within each other. The product has
an attractive appearance. The product is cut into two along its center-line and
each half retains its shape.
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rice mixture is held at about 60[err]C until filled into the cans. After
cool i ng, a wWO®%45783pened and turned out onto a pl Q_'Eﬂ_e‘,__‘_'l_'_h_g_____p__[_QBQHFP?PAQjMGV\D
clearly defined, discrete phases; one'w thin each other. The product has 20

an attractive appearance. The product is cut |j t lllts center-line
and each hal.f retains its shape. Exanple 3 24““““““\'““% H,* cess of
exanpl e epeat ed except that the inner pHasé i$§ p'i’odsuced fromfl akes
of a fornul ated nmeat emnul sion produced according to US patent US patents
4,781,939,in aR aspi g sol.ution. , The aspi L xturq . is held at out 60[err]C
until filted | ‘E?“F&‘?@P&gﬁ%‘?‘kﬁmdéﬁ“f‘&%ﬁ‘&é‘,‘@%&Hﬁia&%&p@%‘ﬁ "A’ﬂgg&rned out
onto a plproducifcemprisihg:t 30 has two cl early defined, discrete phases;
one wthin eac r . ; Cl it The
rodhct 19 cut o PR b HERE GGl el atdaG SR AFRERE Bhitaas| %, o
shape.  from thediomiet end to theinpper gnst andwhigl ingludesraddiblesourggef end and a
| ower end, Bﬁﬁﬂa@#ﬁ&pfﬁgﬂfiaﬁhng: 5 an outer, tubular phase which
FPa drand Wh

i s substan y.soll Ich extends fromthe | ower end to the upper

end and whi Lh am inner phage which exteads fiam the lowyasnddedhe upper endard n:  and an
i nner phagehwdihg Ianeeeme%%ufdeom ¢diBohpdvate aidpicteinl thelinRer %Eﬂ;é i@ving 8R! udi ng

an edi bl e source of..car drate an rotein; the innet ase having an 10
oLt ancRPRRArAGEiEIeRen HOmhG Uit pHRsS a5d Rtpding HiAp e, SHiE? PRASCou o
phase. 2. A product according to claiml in which the outer phase is a
thermal ly,gell gd mixture. 15 . JA product according to.claiqml in
wht cht he2 nne PiSEE ddsepimaso claim i SnBREH e ARESPhAREIR A eeERAY oauce 1 1
a gravy. gelled shixtupeluct according to claim 1 in which the outer phase
conprises about 25%to about 75% by volunme of the product and the inner

phase conprises about 20  25%to, about 75% by vol ume of the product. 5.
A pldduct3-accoAdpregucbacaondingtoiolainnil dn which the)inner phase comprisgstchamks east

as |arge gga formueta@®dhhlsion product in a gravy.

4, A product according to claim 1 in which the outer phase comprises about
25% to about 75% by volume of the product and the inner phase comprises about
20 25% to about 75% by volume of the product.

5. A product according to claim 1 in which the product has a height at least
as large as its diameter.

25 6. A product according to claim 1 in which the phases each have a moisture
content of about 70% to about 85% by weight.

7. A canned pet food product having an upper end and a lower end, the
product comprising:
30 an outer, tubular phase which extends from the lower end to the upper end

and which includes a substantially solid, thermally gelled mixture of
carbohydrate and protein; and
an inner phase which extends from the lower end to the upper end and
which is in the form of chunks of a formulated emulsion product in a gravy; the
35 inner phase having an appearance different from the outer phase and extending
within the outer phase.
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25 6. A product according to clai m 1 Tmwhi-ch—t+he-phases each have a

moi st ure conVedBY/éF79ebout 70% t o about 85% ' cBARHERIYU P46

food product having an upper end and a ko rm'(E"ﬁ H“ w t conprising:
Lr

30 an outer, tubular phase which ext®en wer end to the
upper end and which includes a substantially solid, thermally gelled

m xture of carbohydrate and protein; and an i nner phase which extends from
]'Ehe I?)vvter de&d ItO_AI pmdumd)ecccﬁaﬁng&mmm tziixtxiv&ﬁglgthdm&ppmsgfco@ﬁpﬁ&esh 8 abbuf
ornul ate | L i R-a_aravy; i.nner ase having,an
appear ance g% tz)r %‘R fﬁ(f Prﬁ' ﬁ’é’%ﬂf’ gﬂﬁb%ggoéﬁghﬁ“%%eéﬂmﬂﬁﬁﬁetwqq% %HBPE r
phase, 825% ta ghroadl 7684 by canluime fitlve progiuct.7 i n whi ch the outer phase
conpri ges about 25%to about 75% by volume of the product and the inner

phase conprises about 25%to about 75% by vol ume of the product. 5 9. A
product acc8r di né produchaecording teralaim 7 i whickythet preducthases heightist leestst  as

|l arge as it gs firadBt 85 didideterA Product according to claim7 in which the
phases eachi%avggg noi sturter'lo content of about 70%to about 85% by

weight. 11. A canned pet food product having an upper end and a | ower end,
the product 100y ftd@ﬂ'ct accarding to dlalRi 3 wWHidl the'HaaBs bacthAR ARididtte/

el udls * anCeienf ot S5 % to BhPUAVALIECEHE brovei n: and an | nner phase.
which extends fromthe |ower end to the upper end and including an edible
i frorent f bt Eocala el hdbRior hiials WSngt 358 ol 4B BnBIREC "0, &
process co_rrprd(kl:chgompﬁsitigig the outer phase into a can, the outer phase
N e i A
fillidg thelroanthe lomesendiodhe uppesoand @’fdo which ipglindgs apedihle pnm;ofg5
seal i ng t hecgddhyaffe and protein; and
an inner phase which extends from the lower end to the upper end and
including an edible source of carbohydrate and protein; the inner phase having an
appearance different from the outer phase;
20 the product being produced.by a process comprising:
filling the outer phase into a can, the outer phase having a viscosity in the
range of about 1500 to about 3500 centipoise;
forming a bore into the outer phase for providing a tubular outer phase;
filling the inner phase into the bore of the tubular outer phase;
25 sealing the can; and
retorting the sealed can.

12. A product according to claim 11 in which the outer phase is a thermally
gelled mixture.

30
13. A product according to claim 11 in which the inner phase comprises
chunks of a formulated emulsion product in a gravy.

14. A product according to claim 11 in which the outer phase comprises about
35 25% to about 75% by volume of the product and the inner phase comprises about
25% to about 75% by volume of the product.



retorting the sealed can. 12. A product according to claim11l in which the

out er phase I“(Sﬂ]%é#?gﬁ]ml ly gelled mxture. 30 13. A product ngfeffggbg)goa‘p
1 ed

claim 11 in e i nner phase conpri ses chunks of a formurlat

emul sion product in a gravy. 14. A prdduct m ljagem 11 i n whi ch
the outer phase conprises about 35 25%t061 ﬂ"mmﬂuﬂﬂmm of the
product and the inner phase conprises about 25% t‘% &bo#it ¥5% by vol une of

t he product,. 3 15. A prqduct accor.ding, laim11.in i.ch the
product had3a he‘%@w‘?\a&tacs ing o plaigel Lin Whichdhs pe qtl@saqushtatﬂeﬁtoduct
accordi ng hglﬁgeiagiisldiiameaéﬁ,ph t he phases each have a noi sture content of
about 70%to about 85% by weight. 17. A process for producing a canned pet

food-product, the process conprising: 10 filling into a can an
out er 5phasdé6i nclAgroductracedidihg te olaimel loin whidhcthy phases ench havetaamoistitee

outer phas 1_\41L ' £ M f about 1500 to about 3500
S8 sbol 1090 e A5 EY SBHE

centi poi se; ore in ase for providing a tubular
outer phase; filling an inner phase including an edible source of

car bohydr atje. andy bocess/toP hRidhcinl # chiifed 0619088 prbuckibipiboait er phase,

the i nner phase_ having an appear ahce different fr ter phase;
seal i ng t hEOBHRISIAZd retorting the seal ed can. 20 18. A process

ig 8 8 g ng to cl emgﬁg fAntdla w ahfdu:a?} %H%_B@ indlﬁ%&@ droddiBle\doubebof YarBbhpdad
cp to a%g%lf'totem, the Juter 1?11nase Ihavxfiilg alnr}{sgoéitye inct?xg'range of about 1500 to
about 3500 centipoise;
forming a bore into the outer phase for providing a tubular outer phase;
filling an inner phase including an edible source of carbohydrate and
15 protein into the bore of the tubular outer phase, the inner phase having an
appearance different from the outer phase;
sealing the can; and

retorting the sealed can.

oo

20 18. A process according to claim 17 in which the inner phase has a viscosity
of about 1500 cp to about 3500 cp when filled into the can.



