2131669 Storable pr oduct mhlch can. be mhlpped up to a dessert nDusse and a f

prefer solid product mhlch can be whi pped: up W th L|qU|d to a dessert
nousse
ffor.the preparation'S of a dessert nousSe. By "npusse", ‘and. espeC|
"dessert nousse", there is usually understood_a_cold, foaned dessert, whi cie
in sone cases can al so be frozen, but, In contrast to a foamed crene, has a

procesg=for its preparation-The present invention relLates to a storable,
Efly

certain pudding- Li ke spbighty gpgadfe &f BhNRahNibd Uil "uJ Ofo 3] Least a

f ew hours. ChocolLat e

especial Iy known ang, 11 keg ngigs| P§Chbick¥ sOf¢ JEIM NIGHSEYE VES1GRT
nunmer ous renovvned :

prepared a few hours bef or e 15 consunptipn,_by first suspending.slab
chocol ate or cook- ( ing. chocol ate in water or miLk on a waterbath and
stirr- ing the suspensi thé”'ﬁd'eséﬁt b?ﬁ@@ﬁ@iéﬂ”@bhatwlﬂﬂ a‘JQéld’Mleyml le
stirring contlnuously, and: finaLLy' mi xing the mass with stiffly whi pped egg
white and/ or whigiwere €5EyN OL T ANPrb8avt Nghiichl Ra®0Ue whlipe dr@padfth ON
requires some time and a great degree of skill, so-that the whipped mass
does not break(hmqvid)tnlaMHMSsactlweusse;ctp B PI.o des sorfbar ttsrum&pafhs
preparation sinplLer and risk-free, dried powder products, which can

be- whi pped up Z&ionutandxﬁd nhékuse eﬁchb&elarednmusgbnrthdmpE§ﬂnram@cms

S

5 of a dessert mousse.

X _ .
o) _ : _ _
' By "mousse", and especially by "dessert mousse”,

ﬁthere is usually.understdod a cold,ufoamed_dessert, which
'3. in.aome-cases can also be frozen, but, in contrasf to a.
foamed creme; has a certain pudding=-like solidity and
10_‘iretains this'strUCture_for_at:Least a few hours.
| Checolate mousse (Mousse au chocolat), for example, fis
especiaiiy known and Liked;.and is a speciality of many
"hoqaeuives_and ngmerous'feneﬁned.restaurants. Usually,
such a chocolate mousse is prepared a feu hours befere
%;. _15{ coﬁsumption, by first suspendihg slab chocolaee or eook-
| -_iné chocolate in water or milk on a waterbath and stirr-
"ding the suspension-unt{L jt becomes smooth, adddng egg:
_ yelk,_whipe stirr{ng contihuously, and finally'mixing thel
.a,mass with stiffly uhipped egg white and/or whipped cream
.20'_ and-Leaving'it to cools._This'preﬁaration requires some
time and a great degree of skill, so thaf_the'uhfpped.
mass does aot break deun tefan unattractive, stfcky mass.

In order to make:this preparation simpler and

"~riskéfree, dried powder proddcts, which can be. whipped up"

- 25 with cold milk to a chocolate mousse in the sade_uay as

3/0. a process for ifsiprepara-- tion, qand Uﬁ ‘the use of {b@ -P'
yby



powder ed crean1for .the' preparation of synthetlc mhlpped cream have al ready
been:commercially available for a relatively long tine. Such i nstant
nousse powders general ly consist of a mxture of cocoa powder, 5 éEii)
chocol ate powder, sugar, powdered fat which can be whi pped up, essenc
eH&kstlers and col orants. Although the prodécts are very convenient to
handl e, and therefore enjoy a certain popularity, especially in the catering

i ndus®ry, the sensory quality of the usses 10 obt

poorer than that 8PWAREEH ¢rEprBpSPEJT uggspa?ﬂgl?ﬂvgﬁtggﬁéﬁéé rgﬁ% %%%S

Easedtﬁn t he objegkeah phevedamgeadprbdantcmhmehcmallheammelm@h@ Hersa not

ave e sensory l.encie powd hi |1
Fﬁg 6FﬁgV Eg é t hgePOWg(; S| FBQ%& £ &5uss@038@ﬁ€b§ y

avail abl e, but on rapr dly, easi reli abl roduces a
nmousse havi ng theg&esraédYscpnetaﬁe°§na F%FEUP¢h@fp?%§%%tp?%¥%£t|on

provides a Sthab'e%oe%%'t@ ?Badust %gsh CBBwBer‘%l paedwupcm éénlbguid to a
20 dessert nopusse, charac eri sed

ont ai s anot her
natural or artlfl@P&P9§ﬂeépenéﬁse§SeFo gﬁubﬁF ggﬁf 59 gﬁfaggsfat 1.3 to
3.5 per cent by m@ughbu@h hhedprpdmcﬁstars perycennvpaienblghthandle and

efful sifier; these, @1; hgg gsggrgg Eehg&gk*g?é eggégbglp§ {hethe

product, and wher&¢ cons product can either
be in the forn1ofcatbaémsnéyguwhr&h khe §GH§P€Y09“Péé§Yn@GtF€F PPUFBEF and

to which theqgesi g alil-ataw (hubsraBacs scpaoberaddad vhao 80 rrebmlgousse
I's prepared, or it can already contain all the constituents and onIy has to
be suspended Wi t prepared mousse. .

4 The invention was therefore based on the object of
providing a product which on the one hand does not have
the sensory deficiencies of the powders hitherto

15 commercially available, but on the other hand rapidly,
easily and reliably produces a mousse having the
‘desired structure and life. '
The present invention provides a storable, solid
product which can be whipped up with llquid to a
20 . dessert mousse, characterised in that it contains sugar
or another natural or artificial sweetener, 25 to 36
per cent by weight of fat, 1.3 to 3.5 per cent by
weight of binder, 1.5 to 5 per cent per weight of
. emulsifier; these amounts being based on the total
N - 25 weight of the product, and, where relevant, other
- constituents. ' ' |
This product can either be in the form of a base
mass which has a more or less neutral flavour and to
which the desired flavour substances can be added when
30 . the mousse is prepared, or it can already contain all
" the constituents.and only has to be suspended, with
édditiqn of hot liquid, whipped up and left to cool in
-order to give the desired mousse.
The process according to the invention for the

35 preparation of such a product is eharacteriéed.in that

molten edible fat is proeeSséd to a homogeneous mass

/]



" addition of hot liquid, whipped up and Ieft to cool in oner to gi ve. the
desired nousse. The process-according to the invention for the 35

pr epar.g of such a product is characterised in that nolten.edible fat is
_procesg 0 a honpbgeneous nass -3- with sugar or anot her natural or
artificrwat sweetener, an enulsifier angd & binder, and, where relevant,

other constituents, 25 to 36 per cent by weight of fat, 1.3 to 3.5 per gent
- by wei ght of bi nder and 1.5 to 5 per 5 cent by weight of enulsifier, ba ed
on the total Wet§heugert RE prodher, npérrgluesdarsadichalnsreetiensss i s made

into the desi badembaperaed ahkowedih@epqQohndThenpkedueteivanpr,ebenably
prepared in 88|Id L 00 erature, and

f. singga, fat which_is SQ lid at e
the 10 nolten §§%8§n% 35 §8nBPepeBe°8§§t Vnr815P5|§?L%§ sléb bar s,
cubes, balls &nd3n5epbrkeen¢rb&xwemdbd ©6 biodbs and tth& EbkB, per

conmi nut edstoclgg\ed%lfy welgmho@ Laamemepe gsséaeﬂnp%gé' Eskéi' ¥ef&§g' y-

|f desired, the gro uct Can, however,
solid, that i8ft h§a9rB&§P§4IPRénchﬁgﬁstéﬁéth9 mgiﬁgnfa@saniﬁ mafiever

nEIting poi nt in26 Zhe3de3%red shape and allowed to cool.
The product-is preferably prepéred in solid form
‘using a fat whiech is solid at room temperature, and the
10 molten mass can, for example, be cast into divisible
slabs, bars, cubes, balls and the like,'qr'extruded to

crumbs ‘and the like, or comminuted to powder. Such a _ Kh)

form can be metered particularly easily. If desired,

~the product ecan, hbwever, also be marketed in a semi-
15 solid, that is to say paste-like, consistency by using
~ fat with a lower melting point.e~e-emccomcccccmcamea—s

20

25

30

35




-14 - ALL 't he, knomn edlble fats mhlch are SO|Id or, where relevant,

sem solid at room t emperatures and have an approprlate or V|rtuaIIy no .
intrinsi.c fLavour .are suitable for the purpose of the present |nvent|on(£z;>
Their 5 - selection depends on the one hand on the flLavour of the desi
product, and on the other hand on the prevaliljng tenperatures at the place
of OSgy Exanples of preferred fats are cocoa butter, palmoil, peanut oil,
coconut oil "and m xtures glherad -kndin edible faibeuH$Hﬁ|aP¥p€8lQB epgar,
such as sucrose, cane sugar, fructose, honey and the Like, and al so
artificial sweetghere, reltafvant SasaidoLid e | sod et eAp PRt aFes aBAdt have
Li ke, can be used as the sweetener. SuitablLe binders are the thickeners and
gelling 15 agenen appaxdprdiratooldt oviortassi sy wie chntirtnsiict Abheober are
foodstuffs of this type; such as, for exanple, gelatin, carrageen, guar -
bean fLour, tarobuigab lie dier, tHeiputpsse xafhtthan gtesentdifivedtioaichThedr
conbi nations thereof. Qther suitable hydrocoIIO|ds are descri bed, for
exanpl e, 205 'i-n sm&n&ﬁdam<ﬁennndﬁsﬁn4ﬁheaqwms e F&thS"flay0FmbefttE=
Davi-dson (publlshed in 1980 MG aw Hi | | Book Conp anz Products which
are-known to the e%ﬁét‘t" ﬁ&%‘e‘ccﬂﬂﬁar‘!ﬂ ANe, other Mand com theenrevapling

chosen as enul-si - fiers, for e gq%%cerl es agd dlg xcegldes of
earbe Tauly actbesbera e LR T il obobEFF il
CE 4¥2e) or aceff& gra C@Qfﬁzgéiélgﬂjé{im éigﬁ €€5&9€b§¥y @§é$§3fi§$\

" - and mixtures thereof.

\/'

10- The usual types of sugar, such as sucrose, cane
-_-sugar, fructose, honey and the_like, ahd also artificial
-‘sueetehers, such_aS'saécharin,.cyclamate, aspartame and
the Like, can be used as the sﬁeetener.
| Suitable bindere are the thickeners and gelling
j5:5,agents on a hydrocolloid basis which are suitable for
foodstuffs of this type, such as, for exampie;.gelatin,
.ﬂcarrageen, guar bean flour, carob bean flour, alginates,
'f_xanthan gum, modified starch and combinations thereof.
\\/ ':: 'bther';uitable hydrocotloids are described, for example,
s '  20:-l1n "Handbook of Watersoluble Gums and Resins™, by Robert
'°¢_c. bavidson (published in 1980 by McGraw=-Hill Book
:”;Company). | |
| Products uhich are known fo fhe exeert and are
.5commercially available can Likewise be chosen as emulsi-
éﬁi?fiers, for example monoglycerides and diglycerides of
| -edible fatty acids (E 471) and monoglycerides_and di-
: glycerides 6f_edible fatty acids esterified with citric

" acid (E 472c), or diacetyltartaric acid (€ 472e), or

acetic acid (E 472e), or lactic acid (E 472b), or tartaric



-5-. acjd (E 472d), or acetic acid and tartaric acid (E 472f), 1, 2- propylene
gl ycofre@aters of edible fatty acids (E 477), sugar-esters (sucrose
ester\{gd with edible fatty acids, E 473), sugar-glycerides {mxture 5
of sugaf-esters with nonoglycerrdes and diglycerides, E 474), lecithin (Ek/
322), by thenselves or in conbination, as well as other emulsifiers
permtted by foodstuff |aws. Flavour su%sTances whi ch may be nentroned~qgg
10. which are partrcularly sui tabl e for adm xing drrectly to the fat mass

but in sone cas S ere rel n o] to the "neutrar"
base product, (gbgeéd oY Bt lg'%mﬁé én%oco %FHQ er, lyophilised
cof fee or othBruZbeee1caﬁneanh§@s sthQAuﬁ$¢erpomﬁe¢d{bknLﬁaﬂth
synthetic), £a{agelg E??Slua%gam@swepér b c Aol %t&aﬁff@d wigges or

powders, spices,_wne, r ot her al coholic dri or essence
thereof. In p@%@l%ufﬁrt&dﬁ?k¢ﬁg %f"?3h1ts%ﬁﬁFT§&¥F??ﬁiﬁ%c x%HﬁFhoney to
the noussge 28fpsogsﬁLSsbefbe?16homowmgm¢¢erﬂwespms&r&dg&ynﬁgﬁdes;aIrn]feg
extent. par at i t sse,- a so-calle
chocolate pa t%Péghiigcoﬁﬂaﬁr&?.Q%%Fat egé?ﬁ %f%%?t rTJ]t[}ged directly as a
~substitute foomQSnathenfaaSamdllh@sowcm%rcﬂmuiﬁmfﬂ%ne mﬁmmxitﬂdpmmder Such’
pastes, mhrcpogagtgpgnF%péally avai l abl e, generally contain cocoa butter
and cocoa paste,

Flavour substances which may be mentioned and
10 which are partlcularly suitable for admixing directly
to the fat mass, but in some cases also, where
‘relevant, for lateﬁ admixing to the "neutral" base
product, are above all, cocoa powder, chocolate powder,
lyophilised coffee or other coffee'concentrates,

.15 vanilla powder (natural or synthetic), caramel,
croquant,. honey, fru1t and nut pastes, pieces or.
powders, spices, w1ne, rum kirsch or other alcohollc
‘drink or essence thereof. In particular admixing of
fruit and nuts in pieces, and honey to the mousse.

20 products hitherto obtainable was possible only to a

| limited extent. | .

In the preparation of a product for chocolate
mousse, a so-called chocolate paste (white or dark) can
at least be partly used directly_as a substitute for ;‘,

25 the fat and the cocoa or chocolate paste or powder.

" Such pastes, which are commercially available,
generally contain cocoa butter and cocoa paste, as well
as sugar and/or milk constituents. Suitable masses
have,:for'example, a fat content of about 35 per cent

30 by weight. S

In addition to the abovementioned constituents,
the products according to the invention can contain egg



as sugar and/or mlk ¢constituents. Suitable masses have, for exanple, a fat
cont ént of about 35 per cent 30 by weight. In addition to the
abovenentioned constituents, the products according to the inventi o
conLain egg -6 - white, mhlch | eads to better stabilisation of tN oam
.l as colorants and ot her addltlves gnd’aUX|I|ar|es used in foodstuffs

f d
gxaﬂ&z type:  SRRERSUS e (BN SV SO 1y CPTORL AT +Rp 1o,
25 to 36% by “@kgggl§uQ§rcolorﬂ§ts and otherig%éfkﬁwygb{ ge?ghgléggies

preferably 40 to % b

wei ght Emul sif{;ge8 in foodstuffsl of Y0 ight 15 FEgg white
0 to 20% by wei ght pPefgroagl;' 1sto 33}% vﬁ*%ﬁ Cocoa, dry wei ght 0

to 30% by wei ght prefepalleydli@tt & o0 FEBG u 0
to 20% by wei ght 20 » The coé%?ﬁgﬁ?%ﬂgiﬁﬂkﬁ%re d%g$gﬁg§£g{nﬁé
amount of 5f at - force RaMPA eGORNei tFoRNlow fing FMOUNREOR fOrt HOFP ¥ Ed@aE!L €S.
The m I k,constituents nay be absent from very dark chocol ate nousse
products, whiLebnatdeoueatszanount of milk constituents is of considerable
|nportance in 25 white chocol ate nousse products, but the cocoa pomder S

Fat _ 25 to 36% by weight
| . Sugar ' ' 35 to 60% by weight
'\“/_ .10 - preferably 40 to 50% by weight
Binder 1.3 to 3.5 by weight
Emuisifiers__ S 1.5 to 5% by weight
15  Egg white = 0 to 20% by weight

preferably 1 to .3% by weight
Cocoa, dry weight 0 to 30% by weight
| N | preferably 10 to 20%'by weight
O Milk constituents 0 to 20% by weight
20 ' The cocoa dry weight here designates the amount
of fatff}ee cocoa constitﬁentsiin the coﬁoa 6r chocolate
pastes. Tﬁe milk con#tituents may be absent ftoﬁ-very
dark chocolate mousse products, whilst a certain amount
of milk édnstitdents is of.conéiderable impbrtancg in
| 25 uhite-choéolate mousse products, but the coc&a powder is
. omitted.
' 1f aﬁofherlsugéfederlfé used instead of sugar,

the amount thereof depends on its sweetening power.

1f, instead of a product for chocotite mousse, 38



~ enulsifier and

omtted. If another sweetener is used |nstead of sugar,

The anDunt thereof

5 necessary, adapting the renmaining anDunts of constituents.
above, the produ t of the_invention,pay. ccordin

Sherei n ol {eRTaARERe TPEL = BORPatcRLER e oTs P RERERE LI EOHA L Un 16
or anot her napmeakred athefespartsheetenedlfﬁncchHYSLnueubahdt@tbmader
where r el evamthe%'a%ac89Sthbesmée @aapshenepl BﬁnaﬂaéﬁpbépM@e' n.to the

desired shape and allowed to cool Cocoa or chocol at e owder or past

F&it or nut

pi eces, past epetlesBaAMYgr adaptiag, the nPema VAL nki £M60n0s 6f her al coholic

drink or essenceﬁ%ﬁgreo%8 may -be added to the m xture before or after
d

cof f ee concenFPQPét PEnPERETpERAEPUr 18UDEERRGRE , ABAeyWh

processing to

As nentio

its sweetening power. |f, instead of a product for chocol at e .
-7- product for a nousse with a different flavour is prep

has no difficulty in substituting the cocoa or chocol ate

components by an appropriate anount of = of har flavour substances,

ared,

and, mheﬁef

g to a process

sugar
and,

e,

its

s mass. According to a preferred enbodi nent of

the 20 invention, As mh@tobaed abavee phedproduey HE phepimeentiom process
wherein the fﬁhy'%e”%%%%ﬁr@ﬂdaEhoﬁélg%tBoterﬁHSéésoﬁhéﬂgfﬁeﬂ8iteﬁhe

he bi nder, after
is then

he m xture is all
edible fat is processed to a homogeneous mass with

owed

to cool

10 sugar or another natural or artificial sweetener, an

emulsifier and a binder and, where relevant, other

constituents, and the molten mass is made into the

desired shape and allowed to cool. Cocoa or chocolate
powder or paste, coffee concentrate, vanilla powder,

15 caramel, honey, fruit or nut pieces, pastes or powder,
spices, wine, rum, kirsch or other alcoholic drink or

essence thereof, may be added to the mixture before or

after its processing to a homogeneous mass.

According to_a:preferred embodiment of the

20 invention, a chocolatecmousse product may be prepaned _
by a"process wherein the fat is melted and mixed with
the sugar_or sweetener, the emulsifier and the binder,
after which the mixture is allowed to cool and is then
‘grated and mixed intimately with grated chocolate

25 paste.

The constltuents are preferably stirred or mixed
with one another in a heatable mixing device under the
influence of heat until the desired homogeneity of the

mass is achieved.

30 - In most'of the examples which follow, a Moltomat

apparatus was used, and the following sequence of

additions was chosen'

The fat, for example cocoa butter, was first

comminuted and warmed, together with the emulsifier, to

35 the melting temperature of the fat, for example to 50
"~ to 55° C for cocoa butter. The mixture was cooled and

and

<



grated and nmixed intinmately with grated chocolate 25 paste. The .
constituents ar®e preferably stirred or mxed with one another in ’*?able
m X1 ng devi ce under the influence of heat until the desired honbggn Z%y'of
the mass is achieved. 30 In nost of the exanples which foll oW
Nbl.\rf)r_r:,at -apparatus was used, and the fol IoWithg sequence of additions was
chosép; The fat, for exanple cocoa butter, was first conmi nuted and warmed,
together with the enulsjfier, to 35_ the nelting tenperatur f the fat,
for exanple to 5OFBER S?Sl’ffdfed'r"tc‘ﬂtagtae]ﬁ’ut‘fleg‘? °°°‘P%ep|‘ﬁ u té'”\ﬁg’s%&f‘ol &F "and
- 7a - then m xedconmi metiezl yorwiltitguedticed [ias twa natiing, tae bempegartmineut ed or
i quefied by var i Aghg (16, d GIPYRIY BIENY KRk 2l 3R il Gr eifiPOUl

fint- ot ‘chdco

two-thirds of the ano at € paste envi saged..were then adm xed, 5

fol | owed by addi tameurfi athehnppdater rARta aQrrisages warey Whar @dnined.ur e
had been achi 6vedfofidwdd foy tRri taoe e N Guldien drhewdet etidider vmEter

st Dhi rdof the CHECATER digtutne Al (RS ARTGE (o 710 TR ts THORA o, the
cqoling of the messemcesiagtd ddeur rdce BindicalereWere ducorporadezs and
- were intimately mixed with the remainder of the mass.
The last third of the epoeolate paste was then added to
10 . this mixture, the cooling of the mixture which occurred

being cancelled out

15+

20 -

30

'35




- 30v35 power f uL heatfng, SO that‘é tenperature 6f'ébout‘[err]'mas

againr d and-was naintained. FinalLLy, the Larger additives, 'such as-
fruit, and the. Like, were adm xed, and the warm honpbgeneous nmass was
cast or g nouLded i nto shape and cooLed. To prepare a base mass w t hout

f Lavour substances, fat, enulsifier, suga$, &Lk, constituehts and bi nder
are processed with one another to a honpbgeneous nmass ip the sanme manner.y - -
Instead of theyceouerdud ®earoimg,e stastifat 19 tempORaEaFECEROBBIONE fl2®¢0
substances for other nousses were adm xed. ALL the exanpLes beLow can be -
carried out, kas apadn nesdteed hend waothetinps DeedsesFinaiilgpedhabove.

After being suspended.in Liquid, for exanpLe 15 . water, skimed mlk, a:
m Lk/ wat er m tawger fddit jwes,e sucha ascffieket amiut ficahdkeheatd keheuere
reLevant after sub- sequent m xing with mi Lk and/or cream and whi ppi ng up

of the mass, pdsfixess pngt thipmanmhanaganeeusirmasshwasi sastoogay about 20

to [err] the products according to the 20 I nvention give a dessert nousse
of out sbandi ng"_q'éélfidtﬁ,“t\ﬁnisé'r?l‘t?ar?"d’e qagfedor severall hours without a
change in .. texture and can be frqzen.w thout, probLens. The product is

suspended in the Liqui'®@ Bferade & & MRS thont fhavpupasubstansesut -

one-quarter .2 of . the.tqtal anount, of, Liquid desired, while stirring, the
- Liquid used fi?‘fhﬂ'“ SA ‘léq‘f d gi_ g

gﬁftiﬁﬂﬁﬁﬁﬂ &k gonstituents an nder ar

proceSsed with one anothér tola'homogene6us'mass in the
-same'manner. Instead of the cocba'ahd.cﬁoéolége'paste, PR
10._5 the corresponding flavour substances for: other ﬁbusses g
s ueré admixed. ‘
| ALl the examples b?toukéan Se cafrigd out,.hou-
;"evgr,-using:the two other prbcesses mentioned above.
| After being suspended in liquid, for exaﬁﬁ}e
15;-giuater, skimmed milk, a milkluétgr mixture, fruit juice,
-f;gtea, coffee and the like, and where relevant after sub-
" sequent mixing with milk sﬁdlof c;eaﬁ and uh%pp%ng up bf
. -the mass, preferably at about room temperaturé,.that is.
'“:._to say about 20 to 30°§, the'producgs according to the - \d}

20 . finvention givé_é_dessert mousse of‘outstanding quality,

" which can be'kebt for several hours without a change in

L]

i-}ftexture and can be frozen without probléms.
The product is sqspended in the tiquid by,=for
'1 examble, "dissolving” the product in about one-quarter
25 _of the total amount of liquid desired, while stirring,
T - i - the liquid used for this having a temperaéurg of at least
o .30?c; in general 80 to 95%. This suspension ¢an_¥éen
" be admixed to the remainder of the liquid in the cold

state, whéreupon a mixture of about 20 to 300C which can

3 .




8OOC,jfn.gengraL‘80 to 950C. This suspénslon can then be adm xed to the
remarnder of the Liquid in . the coLd state, whereupon a m xture of about 20

to 300C whi ch can, be whi pped up to the nousse is fornmed. Howeve s\t 1S
al so- possible to mx the entire anount of liquid with the product @ e

cord state and to warmthe nixture slowy, with occasional 5.
sti-#fing,until the product is conpletely $uspended in the liquid or,
expressed in technical terms, "has dissolved", which usually takes place at
about. 33 to 35 C, after which the suspension is whipped up, after cooling
slightly. 1.0.be -whipped yprtpectheeist¢ ity FFmedispendi ng the product
conprises heating t'he"H@ﬁé\S@zlé TOME i £ possiisle vié mabothe onetpr@rt er of

h ol d liquid it er bat b il,the | ' '
suspensi on, wiiBRenE SRELANE AR b TR T i e Yo a1
whi pped up. | ntgewarnl the heixture stowkoducith wddapdenak about 1 to 1.5
parts by wei 9“&9&9&?%\%2&@%8&%@% 18 BHhpdtdil Pud s pifedrgduct s

obt ai ned by the exanprles wall give, after bglng suspended
in liquid and Weerbieeid\em: eXBREIFRAINIBIIDICDE TRIRS and?®F cream and
vl gor ous whi ppingséPve@" TouB5eh Odsus1l ¥ | ©5iced epdade Hhsoupd Stteandi ng

mpusse, 25 Thia focabedsat it G et o s e T
o cooling slightly. _
10. A further possibility for suspending the
- product comprises heating the coarsely comminuted
. product with about one quarter of the cold liquid on a
waterbath until the components can be mixed to a
suspension, which is then mixed with the remaining cold
15 liquid and is-whipped up.
In general, the ratio of product to liquid is
about 1 to 1.5 parts by weight of product to 2 parts
by wéight of liquid. ' _
' ' The-prodﬁcts obtained by the examples which
20 follow all give, after being suspended in liquid and
where relevant subsequent addition of milk and/or
cream, and vigorous whipping up, a mousse of faultless
texture and an outstanding flavour which can hardly be
\_ ~ differentiated from that of a freshly prepared mousse.
25 This mousse could also be frozen without any impairment
v ' of its quality. | |



" of ts. quality.
‘P2 fromthe follow ng constituents and gave a product with a fat~

E. xanpLe 1 A product for a white chocolate nousse was

pre- -p;

contenf {QR)about 34.5% . 5  Cocoa butter 14.85 per
cent b el ght ChocolLate paste white (41X fat)60.09 " " " Sugar .
17. 62 " " Gelatin 200 BL -10 - 2.40 " - " b
Emul sifier E 472a 3.20 " " " 10 Egg white pomder {_g
0.40 " " _5ggm&e;bean f1 our 0.24 " " \Wole m Lk
powder " " 0. 00 per cent by weight An

: 20
out'st andi ng fousse- wi t‘h Pd‘°\i’é’r‘;F St 12 ‘fh_‘a*\R)LﬁhQ@lamsm?'éﬁﬁed"ﬂoPﬂ'ZS g of

tth pr oduct

1)." The noLt 8fF
col oured.- Exaqu% % %% content %Egc t f(n fﬂlorange nousco was prepared

wth 5 d 150 nL of a milk/creamm xture (1
"e&n tlBé\A%r"gﬂé’t"ﬁq% %%e*sweétrs ANE \FRYS 2 REQAMEL

L 4]

fromthe foll Owing co rtuents: ttér 14. 33 -per
ggEorgﬁﬁmgl?hEogguL%hEk%rO 02 " " 25 dhocgf [ﬁﬁﬁt"b§wt€§éﬁqf
3ﬁi?2 poner thocaidlle paste ubite (41% fat)$0.09 A5 4 u » " Egg
- Sugar - - 17. 62_ ".' “"_.?”' "
~ Gelatin 200 BL 2.40 » v ww
Emulsifier E 4722 320 " % o w
‘10 Egg white powder | g '0;40_ "o u "
Guar bean flour 0'24 o onow "
‘Whole milk powder 1.20 " " '““: "
' . 100.00 per cent by weight
. An outstanding'mousse with a very subtle flavoor
15} was formed from 125 g of thi;lpfqddct uith S0 mlcof water
and 150 mL of a milk/cream mixture (1 ¢ 13;. The ‘molten
'{ mass can be aromatised as desired, and where relevant
_coloured.: |
__ _Examgle2
éo': - A product for an orange mousse uaé prepared from
'._;ﬁhe following constitueots:= | |
‘Cocoa butter 3 o .14.33 per cent by weight
Emulsifier | 3.49 % W m W
Foodstuff colorant 0.02 * " . ",
2$'JChocolatg paste, white 39.50 *¢ e "

. [ Sugar L 15.49 = » =
Egg white powder ) 0.40. ... » .

 Fruit pouder 2,32 » » v

Aromas . .86 " w »

L 3]



Fruit -powder .- - e 2,32 "+ "+ " Aromas

1.86-" . a “ - dtric acid = - 0.62 per ce
melght Instant gel.atin 2.32 " ! " Quar fLour:<.2f>;
SJ " " - " ChocolLate paste, white - 19.42 ' 5 i .
1:00700 per .cent by weight 130 g of this prod%ﬁt were processed.with 50 m *
of water and 150 ml .of a m Lk/cream m xtur® T 1) as descri bed above to
gi ve an outstandldﬁ% or an% ; Jrousse. -12- CLAIMS A storabl e,
solid product which cah B hi pped up with I|qU|d°t62a96§s§EﬂF Pyuyed ght
characterised .in S sugar or anoth tugal @r aptificia
sweet ener, 25 to%ﬁer cep{g@ymwel ght of fat, 16% 315 pgr cent by
wei ght of binder ,gylasd f1Qur PEr Ccent per melght ofgegml shfiel; these gnounts
bei ng based on the total weight of the product, and.” where relevant, other
constituents. 2. Chocolate past¥, cmpgt@ccor di ng {¢; Q aien 1, wchapact eji sed
inthat it contains.chocol ate paste . A productaceot-tg—t0

Caiml or 6 aim2, characterised in that it COPRIOTT FéF Ofe Rt Bpogglia“:
powder, coffee concentrate, vanilla powler, caranel,

130 g of this product were processed with 50 mt

: .~ of water and 150 ml of a milk/cream mixture €1 : 1) as

described above to give an outstanding orange mousse.



honey, fruit or nut -pieces, pastes or pomders Spi ces Wd ne, rum kitsch or

ot her al coholic.drink or essencﬂ MHM U|| ”“IL A product according
to any of Clains 1 to 3 at it contai.ns egg white.

5. A product according to any one of the preceding clains o
charactefised in that it contains mlk constituents. 6. A<
product according to any one of the prBReding clains, characterised in Qhat
it contains cocoa butter as the fat. 7. A product according to
any one of the preceding clains,. characterised in that it is in the form
of slabs, cubes, bars, balls, crunbClAIM$onder. . -13-° 8. A

product according to Caim1 characterized in that it conprises 25 to 36%
by weight fat 40 to 50% ugar 3 o) 596 nder 1. 5
to 5.0% by weight e %??%‘}/lel’ t%&t:fﬂ; °dol'§/ et g]h egg tekglkhf%)o 20%

wei ght cocoaug dw.ythvelgdm:)d Ot¢ ca D98 senly mmisgr, mha&mmq}brﬂtm 9.

A process fogple; proparalionsgda Gt ShSndC GRILINL (e ARk o1 L he

preceding clains, characterised 1 n that ten edible fat |s yrocessed to a
homogeneous seest onen, s2fako o3 dﬂ%ﬁrﬁﬁn?mﬁXn%ﬂlﬁﬂt of fat, .

3.5 per cent by weight of binder, 1.5 to 5 per cent per )
weight of emulsifier; these amounts being based on the
total weight of fhe product, and, where relevant, other
constituents. B o '

2. ' A product according to Claim 1, characterised ' w
in that it contains chocolate-paéte.
3. A product according to Claim 1 or Claim 2,

characterised in that it contains cocoa or chocolate

powder, coffee concentrate, vanilla powder, caramel,

honey, fruit or nut pieces, pastes or powders, spices,
" wine, rum, kirsch or other alcoholic drink or essence

thereof.
Sy, . A product according to any one of Claims 1 to
3, characterised in that it contains egg white.
5. ‘A product accérding to any one of the preceding

claims characterised in that it contains milk

constituents. _
6. A product according to any one of the preceding \4)
claims, characterised in that it contains cocoa butter
- H
as the fat.
T ) A product according to any one of the preceding

L]

‘eclaims, characterised in that it is in the form of
slabs, cubes, bars, balls, crumbs orfpowder.



artificial sweet’ener; an enulsifier and-a binder, and,” where relevangé h
nB d

.ot her constituents, and the nolten w" m,mﬂﬂmntmt he desired sha 2 '
4 Claim9, characterised

al'l owed to cool,  10. A proc
in that, cocoa or chocol ate powder or paste, cdf f &e toncentrate, vanilla

pbﬁder, caranel, honey, fruit or nut pieces, pastes or powders, spices,
mﬁng%{run1 kirsch or other alcoholic dritk or essence thereof, is added to

the T xtuge before or ﬁé&%dﬁé@ HSREHHX d CrafIONPIGNGU dFaSed th
A process according.to aim 10 for the preparation of a chocol ate nousse

product, charabP@Fi$bdCPPPEH3®3the fat is nelted and is mixed with the
sugar or sweetener, the enulsifier and the binder, the mxture is allowed

to cool and is grated and m'x-ed%é ngd r?é%sly .gEaJ%T@; ifd‘}tChOCOl ate paste. 12.

The use of a product according I0 any” one o | o 8 for the
preparation of a dessert nousset0 ciark eri®edeiBhithAu8ate product is

;uspended inliquid, mlk or creaangs Kby Weighy ediammrt , and the mass
i s whipped up to a nousse, prefF.ré’;\béc}/- f‘tof oytwéiog%r@ teem erature.
= | 1 to 3% by weight egg white

' , 10 to 20% by weight cocoa (dry weight)

"0 to 20% Dby weight milk constituents.

&{; 9. A process for the preparation of a product
according to any one of the preceding claims, .
characterised in that molten edible fat is processed to
a homogeneous mass.with sugar or another natural or
artificial sweetener, an emulsifier and a binder, and,
where relevant, other constituents, and the molten mass

is made into the desired shape and allowed to cool.

10. A process according to Claim 9, characterised
in that,cocoa or chocolate powder or paste, coffee
concentrate, vanilla powder, caramel, honey, fruit or
nut pieces, pastes or powders, spices, wine, rum,
kirsch or other alecoholic drink or essence thereof, is
added to the mixture before or after its processing to

s a homogeneous mass. _
1. A process according to Claim 10 for the
'Q preparation of a chocolate mousse product,
' characterised in that the fat is melted and is mixed
s with the sugar or sweetener, the enmulsifier and the

binder, the mixture is allowed to cool and is grated
and mixed intimately with grated chocolate paste.

12. The use of a'product according to any one of
Claims 1 to 8 for the preparation of a dessert mousse,
characterised in.that the product is suspended in
liquid, milk or cream is added, where relevant, and the
mass is whipped up to a mousse, preferably at about
room temperature.




