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SUPERINTENDENTE DE INDUSTRIA Y COMEK(-IU 

DIVISION DE NUEVAS CREACIONES 

E. S. D. 

Re: Pl.-SOCIETE DES PRODUITS NESTU S.A.-Exl2ediente 

n6mero 01-053.059.-

1. Me refiero al memorial de sustituci6n de poder presentado a ese 

Despacho el 31 de Agosto de 2004. 

2. Por medio del presente, atentamente me permito manifestar a ese 

Despacho, que hubo un camblio de Representante Legal para todos los 

asuntos de la Propiedad Industrial en BogotS de SOCIETE DES 

PRODUITS NESTLE’ S.A.,’ una sociedad organizada y existente de 

conformidad con las leyes de Suiza, domiciliada en Vevey, Suiza. 

3. En consecuencia, atentamente solicito a ese Despacho reconocerme 

personerla, en este asunto, de conformidad con el documento de 

Representaci6n Legal para todos los asuntos de la Propiedad Industrial en 

BogotA de [a sociedad SOCIETE DES PRODUITS NESTL9 S.A., otorgado 

a favor del SUSCRITO (GUST"O TAMAYO) y/o a la doctora ALICIA 

LLOREDA y/o al doctor IGNACIO SANTAMARIA y/o al doctor ENRIQUE 

ALVAREZ de acuerdo con la copia debidamente autenticada ante Notario 

P6blico que adjunto al presente expediente (Art1culos 26 y 39 de la 

Decisi6n 486 de la Comunidad Andina de Naciones). 

4. Anexo al presente acompaho fotocopia, de: 

(a) Documento que acredita al SUSCRITO y/o a la doctora ALICIA 

LLOREDA y/o a[ doctor IGNACIO SANTAMARIA y/o al doctor 

ENRIQUE ALVAREZ en los t6rminos del par6grafo 10. del 

Art1culo 543 del Decreto-Ley 410 de 1971, como 

Representantes Legales en BogotA para todos los asuntos 

relacionados con la propiedad industrial de la sociedad 

SOCIETE DES PRODUITS NESTU S.A., una sociedad 

organizada y existente de conformidad con las leyes de Suiza, 
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(b) Certificaci6n Notarial expedida el 11 de Agosto de 2004; y 

(c) Traducci6n Oficial No. 284/04 correspondiente a las partes 

pertinentes del documento anterior, tambidn debidamente 

legalizada hasta por el Ministerio de Relaciones Exteriores bajo 

el n6mero 061225 de 2 de Septiembre de 2004. 

5. Finalmente, Ilamo la atenci6n de ese Despacho al hecho de que la 

copia aut6ntica del documento que me acredita para actuar como 

Representante Legal de la sociedad peticionaria, reposa en el Expediente 

n6mero 98-034.405. 

1 
6. Ruego a usted tomar atenta nota de lo anterior y continuar con el 

tr6mite correspondiente. 

Sehor Superintendente, 

A?? qW ?MAYO G 

T.P. 37.172 

C6digo 231 



TRADUCCION OFICIAL No.284/04 DE UN DOCUMENTO ESCRITO EN 

FRANCtS, EL CUAL PARA SU IDENTIFICAC16N SE SELLA CON EL SELLO 

DEL TRADUCTOR. ESTA ES UNA TRADUCCION OFICIAL EFECTUADA EL DIA 

01 DE SEPTIEMBRE DE 2004 POR JEAN-JACQUES TURPIN, C.E.: 193849 DE 

BOGOTA, TRADUCTOR E INTI?RPRETE OFICIAL SEGON RESOLUCION No. 

2680/91 DEL 19 DE DICIEMBRE DE 1991, EXPEDIDA POR EL MINISTERIO DE 

JUSTICIA DE COLOMBIA. 

Autenticaciones que se hallan a continuaci6n de un documento de poder conferido 

en ingl6s y espahol por SOCItTt DES PRODUITS NESTLE S.A., una sociedad 

organizada y existe de conformidad con las [eyes de Suiza, domiciliada en Vevey, 

Suiza, y otorgado a los Doctores ALICIA LLOREDA y/o GUSTAVO TAMAY0 y/o 

IGNACIO SANTAMARiA y/o ENRIQUE ALVAREZ, todos domiciliados en Bogot6, 

Colombia, Calle 72 No. 5 - 83 (Piso 60). 

Dado el 5 de agosto de 2004. Firma ilegible de la Sehora Paula Nelson, con firma 

autorizada. 

CERTIFICADO, NOTARIAL (SOCIEDAD) 

Legalizaci6n por parte del suscrito Notario de la firma de la Sehora Paula 

NELSON quien desempefia el cargo de (en blanco) de la compaffia SOCItTt 

DES PRODUITS NESTLE S.A., una sociedad legalmente constituida y existente 

de acuerdo con las leyes de Suiza, domiciliada en Vevey (Suiza). Adem6s, dicho 

Notario certifica que el signatario, segOn las leyes de Suiza, tiene facultad para 

otorgar el presente documento. Los hechos anteriores le constan por haber 

examinado los documentos respectivos el 13 de junio de 1997, y de todo ello da 

fe. 

Firma de Jean-Daniel RUMPF. Sello: Jean-Daniel RUMPF - Notario. 

1 

frftab? ONjal No. ,,/- -7 
I" - JAC= K YUWIN 
Twk*w a 1,06P 0fk:W1 
RANW - WAIWX 

te& Minjusficia No. 268W 
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Legaliz’aci6n No. 7.136. El Notario Jean-Daniel RUMPF, en Vevey, Distrito de 

Vevey, Cant6n de Vaud, Suiza, certifica la firma puesta en la pdgina anterior por la 

Sehore’ Paula Nelson, quien compromete en forma v6lida con su firma individual a’ 

la SOCItTt DES PRODUITS NESTLE S.A. en Vevey. 
I 

Dado en Vevey, el once de agosto de dos mil cuatro. Firma ilegible del Notario. 

Sello: Jean-Daniel RUMPF � Notario. Estampilla de 4 Frs. 

APOSTILLA 

lk (Convenci6n de La Haya del 5 de octubre de 1961) 

1. - Pais: Suiza 

presente documento p6blico 

2.- ha sido firmado por el Sehor Jean-Daniel RUMPF 

3.- obrando en calidad de Notario en Vevey 

4.- con sello de Jean-Daniel RUMPF, Notario 

CERTIFICADO 

5.- En Lausana 6.- El 12 de agosto de 2004 

7.- la Cancilleria de Estado del Cant6n de Vaud 

8.- 13ajo el n6mero 6706 

9.- Sello: Cancilleria del Consejo de Estado � Libertad y Patria - Emolumento 

de 25 Fr. 

10.- Por el Canciller de Estado, firma de P. Equey. 

Es traducci6n fiel y completa de la Gual se deja copia en los archivos de esta 

oficina para confrontaci6n y a la cual me remito. 

Traduc _9i6n oficial No. 284/04. 

Traductor: Jean-Jacques Turpin. 

Bogot6, D.C., 1 de septiembre de 2004. 

K 
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,.os ablalp firmados, SOCIETE DES PRODUITS 
’NESTLE S.A., una sociedad organizada y existente 
de conformidad con las leyes de Suiza 

con domicilio en Vevey, Suiza 

nombramos por el presente a ALICIA LLOREDA y/o 
GUSTAVO TAMAYO y/o IGNACIO SANTAMARIA 
y/o ENRIQUE ALVAREZ, domiciliados en Bogotb, 
Colombia, con oficinas en dicha ciudad, Calle 72 No. 
5-83, piso 6o., nuestros representantes legales y 
verdaderos en Bogot6, con facultades para recibir 
notificaciones y nombrar apoderados judiciales o 
extrajudiciales, con el fin de dar cumplimiento al 
par6grafo 1 o. del articulo 543 del decreto 410 de 
1971. 

Los doctores ALICIA LLOREDA y/o GUSTAVO 
TAMAYO y/o IGNACIO SANTAMARIA y/o ENRIQUE 
ALVAREZ, o los apoderados que cualquiera de ellos 
designe, quedan especialmente facultados para 
representamos ante las autoridades colombianas, 
dministrativas, judiciales o de policia, en todos los 

"I’r6mites relativos a la propiedad industrial, a cuyo 

?Zfecto les facultamos para dar ante dichas 
oridades todos los pasos necesarios al objeto 

indicado; elevar solicitudes, declaraciones, reclamos, 
recursos y presentar desistimientos; formular 
descripciones, enmiendas, limitar el alcance de las 
solicitudes, presentar oposiciones y apelaciones; 
instaurar cancelaciones, renunciar total 0 
parcialmente a los registros, abonar todos los 
impuestos y cuotas y efectuar todo otro, pago 
determinado por la ley; recibir todos los documentos 
y valores, dando el descargo respectivo; Ilenar 
cualesquiera otros requisitos y tomar, en fin, todas 
las medidas que creyeren conducentes al resguardo 
de nuestros intereses; y en caso de producirse 
oposici6n, pasando los antecedentes a los tribunales, 
quedan facultados para tomar intervenci6n como 
demandantes o demandados ante los jueces que 
sean competentes, pudiendo transar, someter a 
?rbitros, desistir, percibir y apelar, con todas las 
’ema’s facultades que resulten necesarias, y por el 
1‘resente declaramos desde ahora v6lido y bueno 

??uanto dichos representantes y/o los apoderados que 
cualquiera de ellos nombre hicieren en nuestro 
beneficio. 

Asimismo, facultamos a los doctores ALICIA 
LLOREDA y/o GUSTAVO TAMAYO y/o IGNACIO 
SANTAMARIA y/o ENRIQUE ALVAREZ, para 
solicitar en la Oficina de Propiedad Industrial [a 
protocolizaci6n de este documento y de cualquier 
poder que cualquiera de ellos otorgue a nombre 
nuestro. 

Dado y firmado 

The undersigned, SOCIETE DES PRODUITS 
NESTLE S.A., a Corporation organized and existing 
under the laws of Switzerland. 

domiciled at Vevey, Switzerland 

hereby appoint, ALICIA LLOREDA and/or 
GUSTAVO TAMAYO and/or IGNACIO SANTAMARIA 
and/or ENRIQUE ALVAREZ, of Bogota, Colombia, 
with offices in said town, Calle 72 No. 5-83, Sixth 
Floor, our true and legal representatives in Bogot6, 
with power to receive notifications and to appoint 
judicial or extrajudicial agents, so as to comply with 
paragraph 1 o. of article 543 of decree 410 of 1971. 

Doctors ALICIA LLOREDA and/or GUSTAVO 
TAMAYO and/or IGNACIO SANTAMARIA and/or 
ENRIQUE ALVAREZ, or the agents by any one of 
them appointed, are especially empowered to 
represent us before the administrative, judicial or 
police authorities of Colombia, in all proceedings 
pertaining to industrial property, for which purpose we 
authorize them to take before the said authorities all 
the necessary steps for the said end; to file petitions, 
declarations, clairns,* recourses and withdrawals, to 
draw up specifications; to file amendments, to limit 
the scope of applications, file oppositions; file 
cancellations total or partially waive registrations, to 
pay all installments and effect all other payments 
prescribed by law; to receive Oroper receipts, to 
comply with all other requirements and, in short, to 
take all those measures which they may deem fit for 
the protection of our interests; and in case of 
opposition, where the proceedings be passed over to 
the courts, we authorize said agents to act on our 
behalf, as complainants as well. as defendants, before 
the competent judges, with full powers to make 
arrangements, to submit to arbitrators, to desist, to 
collect, to appeal and, in short, with all such further 
powers as may be required, and we hereby declare 
from now on as valid and good all that said 
representatives and/or the agents by any one of them 
appointed may do for our benefit. 

We also authorize doctors ALICIA LLOREDA 
and/or GUSTAVO TAMAYO and/or IGNACIO 
SANTAMARIA and/or ENRIQUE ALVAREZ, to apply 
for protocolization of this document and of any power 
of attorney by any one of them conferred in our name, 
before the Office of Industrial Property. 

Given and signed this (date): 5 th Augu s t 2 0 0 4 

Paula NELSON - Authorized Signatory 

?a n Da? 

NOTARY SHOULD EXECUTE OTHER SIDE 

W 
;11 



CERTIFICADO NOTARIAL (SOCIEDAD) 

Suiza 
Vevey {ss 

Hoy J1 de A?O5?o de 2004 
compareci6 

PAUL-1111 flitt,-Sor) I a quien conozco y 
de quien me consta que firm6 el anterior documento, 
y quien debidamente juramentado declar6 y dijo que 
61 es to Pe(&y-Xj CX’-6y . uscj’? ec’^ 
c4?hi dUck>,4eyi?6s de SOCIETE DES 
PRODUITS NESTLE S.A., la compahia nombrada en 
el documento ?que antecede, una sociedad 
debidamente organizada y existente conforme a las 
leyes de Suiza;1domiciliada en la ciudad de 
Vevey, Suiza leg6lmente constituida para un periodo 
de duraci6n que aOn no ha terminado, que ejerce su 
objeto social; coforme a las leyes de Suiza, que el 
declarante est6 &torizado por dicha Compania para 
conferir este poder; que el sello estampado por 61 al 
pie de tal poder, dn nombre y en representaci6n de la 
Npresada Compahla, es el sello oficial de ella; y que 
fl objeto para elt cual se confiere este instrumento 

S?M6 comprendi& dentro del de [a sociedad. 
El suscrito Notario ha visto los Estatutos de 
incorporaci6n fi ados en Vevey, Suiza, con fecha 
Novi bF9 27., 42-1 6, y certifica que de conformidad 
con la legislaci6n de dicho Pals, la anterior 
declaraci6n juranfentada es prueba suficiente de que 
los hechos sobre que ella versa son ciertos o 
verdaderos, de lo cual da fe. 

Notary Public (Notario POblico). 

0 
I R 

NOTARIAL CERTIFICATE (CORPORATION) 

Switzerland 
Vevey {ss 

Onthis 11t4layof August 2004, 
personally 
came Paula NELSON 

I 
to me known, and known to me to be the person who 
signed the foregoing instrument, who being by me 
duly sworn did depose and say that he/she is the 
Authorized Signatory of SOCIETE DES PRODUITS 
NESTLE S.A., the company named within, a 
Corporation organized and existing under the laws of 
the Switzerland, domiciled at the City of Vevey, 
Switzerland legally constituted for a period of tenure 
not yet expired, which exercises its corporate 
purposes acc6rding to the laws of Switzerland, that 
the deponent is authorized by said Company to 
confer this power of attorney; that th"eal affixed 
hereunto by the deponent in the name and on behalf 
of said Corporation is the corporate seal thereof; and 
that the purpose for which this instrument is granted 
is included within the corporate purposes of the 
Company. 
The undersigned Notary Public has seen the articles 
of Incorporation of said Corporation executed at 
Vevey, Switzerland, under date of Wovembap ;,7, 
44",-Land hereby certifies that under the laws of said 
County the foregoing acknowledgment is sufficient 
proof that the facts therein contained are true, which 
heattests. 1 June 13, 1997 

?- b fL C?? 

L6galisation No 7’136.-

?.??e
 notaire JEAN-DANIEL RUMPF, a Vevey, District de Vevey, Canton de 

7aud, Suisse, certifie authentique la signature appos6e d’autre ---
part par Mtne Paula NELSON, laquelle engage valablement la SOCIETE - 
DES PRODUITS NESTLE SA, ’a Vevey, par sa signature individuelle. 
VEVEY, LE ONZE AOCT DEUX MILLE QUATRE - ----------------------------

0 
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[57] ABSTRACr 

The disclosure embraces a method of and apparatus for 
producing and processing ???or desserts 

ein 55dies or discs of frozen conAf wtkn- or dessert, 

iti__�Nj%,idT16fdM››is  - ed a chocolate compos’ on m-Ha-0-0 spra c oi3o?? 
tWe�Fo�zen bodies, the octVtd-
v a distance whg-Sb I the chocolate 
coating is -c--=�Se’a-l-aT-u-n-le-r-ffie�m-fu-ce-nce-o-?-’tfi6-’reduced  
temperature of dfe 1!?Z i6d-66di then sub-es 
jected to controlled heat to render the chocolate coat-
mg in a softened, tacky or viscous condition and ad-
vancing the coated bodies through a chamber in which 
particulate edible materials,. such as chopped nutS6 nut 
pieces, fragments of edible cake or the like are impinged 
against the softened chocolite coating whereby a sub-
stantial amount of chopped nuts, nut pwoes, cake frag-
ments or the like are adhered to the chocolate coating. 

9 Claims, 6 Dnmft Iftires 
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mEmOD AND AppARATus FOR PRoDuCING 
AND PROCESSING FROZEN CONFECTIONS 

This is a division, of application Ser.. No. 781,698, 5 
filed Mar. 28, 1977, now abandoned. 
The invention relates to a method of and appamtus 

for processing frozen confections or desserts and more 
especially to iWocessing be"_4fiWop. 04MIEWWWAML 

;.a a fiffiniti 10 

moft usteriA heat-softening tlie coatmig on. ??bod-

ies to render the coating tacky, and impingixxg or impel-
ling particulate edible material, such as. chopped nuts, 
nut pieces, fragments of edible cake or the like, onto the 15 
heat-softened coating on the bodies. 
The invention . has for an object the provision? of a 

method of and apparatus for processing framon6ndiowf 
ice ?JNeft’ r jee milk or otbo ed&Vo @?=P=11= 

?vaTij the 
in. 

volving method steps of directing a JiqiMeVWW 
rial onto the frozen bodies providing a coating of the 
material on. the bodies6 congealing or solidifying the 
coating under-the infixience of the reduced temperature 25 
of the frozen bodies, directing controlled heat against 
the congealed coating on the bodies to render the cost-
mg tacky, and impinging chopped nuts, nut pieces, 
fragments of edible cake or the like against the tacky 
coating material whereby the chopped nuts, nut pieces 30 
or cake fragments adhere to the tacky coating. 
Another object of the invention involves applying 

liquid chocolate onto diso-like bodies of frozen oonfec-
tion or dessert being advanced through processing sta-
tions wherein the bodies are moved through a distance 35 
sufficient.to congeal the chocolate coating on the bod-
ies, conveying the coated bodies through a heated envi-
ronment established by fiames of burning hydrocarbon 
PS 

to soften the chocolate coating and thereby render 
the chocolate coating tacky and, while the coating is in 40 
tacky condition, passing the bodies through a chamber 
in which chopped nuts, nut pieces or fragments of edi-
ble material are impinged against the tacky coating 
whereby substantial amounts of the chopped nuts, nut 
pieces or fragments of edible material adhere, to the 45 
tacky chocolate coating. . 

. 

Another object of the invention resides in a method 
of and arrangement for continuously conveying. bodies 
or discs of ice cream, ice milk or other edible composi? 
tion frozen on sticks and suspended from a movable 50 
conveyor whereby the bodies or discs are continuously 
conveyed without interruption through a plurality of 
processing stations at which a liquid edible coating 
material is applied L to the bodies or discs, the coating 
congealed, controlled heat applied to the coating on the 55 
discs rendering the coating tacky, and impelling or 
unpmging chopped nuts, nut pieces or fragments of 
edible material onto the tacky coating on the bodies or 
discs. 

Further objects and advantages are within the scope 6C 
of this invention such as relate to the arrangement? 
operation and function. of the related elements of the 
structure, to various details of construction and to com-
binations of parts, elements per se, and to economics of 
manufacture.and numerous other features as will be 61 
apparent from a consideration of the specification and 
drawing of a form of the invention, which may be pre-
ferred, in which: 

2 
FIG. 1 is a semiscliematic side.elevational view of an 

apparatus, for processing bodies of frozen confections or 

desserts and ihustrating method steps or stations of the 

pro cess, 
FIG?. 2 is an enlarged sectionaLviewtaken. subitan 

tially on the line 2-2.of, FIG. 1, 
F104 3 is an enlarged sectional -Wew taken substan-

tially on the line 3-3 of FIG. 1 illustrating heat apply-

ing means; 
4 is a front view of one of the heat applying 

means shown 
. 
in FIG. 3; 

Fla. 5 is an enlarged view taken substantially on the 
line " of FIG. 1, and 4 
FIG. 6 is a modified arrangement of heat applying 

means. 
Referring initially to FIG. I of the drawings, -there is 

illustrated semischematically a. frame construction 
mounting appamtus at the several processing. stations 
and an endless conveyor for conveying frozen bodies or 
discs of edible materials, dairy products such as ice 
cream. ice milk or compositions of edible materia][s, 
through the several processing stations. The apparatus 
includes a frame or frame construction 10 supporting 
processing units at the sevend processing Mdons. 
An endless conveyor 12 has its upper flight disposed 

above the frame construction, the conveyor being 
m9unted by conventional sprockets (not shown) and 
driven by an electric motor or other motive means (not 
shown). The endless conveyor 12 comprises connected 
links 14, the upper flight of the conveyor moving con-
tinuously in a right-hand 

. 
direction as viewed in FIG. 1. 

The frozen desserts, confections or products: pro-
cessed through the several stations are preferably in the 
form of circular bodies or discs 16, each of which may 
be about three inches in diameter and about a half inch 
or more in thickness. The bodies or discs 16 may be of 
other than circular configuration such as oval, rectan-
gular, square or polygonaL Each body or disc is frozen 
upon 

, 
a stick or support member 18 of wood or suitable 

plastic material and, during processing, are adapted to 
be suspended from links of the endless conveyor 12. 

Secured to a link 14 of each pair of links is a spring 
clip 20 of conventional construction having jaws 22 
urged toward closed position by a coil spring 23. Each 
pair of jaws 22 engages and supports a stick 18 in the 
manner illustrated in FIG. 5 whereby each body 16 is 
conveyed by the conveyor through the processing sta-
tions. A is to be understood that the edible bodies or 
discs 16 are in frozen condition during processing. 
The several stations or steps of the method include 

applying liquid chocolate composition to the frozen 
bodies, conveying the coated bodies through a condi-
tioning environment a distance effective to congeal the 
chocolate coating composition under the influence of 
the - frozen temperature of the bodies, applying con. 
trolled heat effective to render the chocolate coating 
tacky on the bodies and adhering chopped nuts, nut 
pieces, fragments of edible cake or other comminuted 
edible material to the tacky chocolate coating. 
Ile chocolate coating composition in liquid form is 

delivered onto the bodies as they move through station 
"A." Station "A" is inclusive of a receptacle or con-
tainer 24, shown in FIGS. I and 2, the receptacle having 
side walls 26, end walls 28 and 29and a floor or bottom 
30. 
As shown inFIG. 4 the end walls 28 are each fash-

ioned with it vertical slot or passageway 32 providing 
spaces to accommodate passage of the frozen bodies or 
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discs 16 of ice cream, ice milk or edible composition 
including ice cream or ice milk and -their supporting 
sticks 18 through the container 24. 
The slot 32 in the end wall 28 terminates as indicated 

at 33 above the container floor 30 as shown in FIG. 2. 
The slot in the end wall 28’ terminates at the floor 30 of 
the container 24 for a purpose hereinafter explaitied. 
Means is provided in the containe for delivering or 

spraying a liquid chocolate composition onto the frozen 
bodies or discs of ice cream or ice milk as they are 
moved through the container by the conveyor 12 to 
form a layer or coating of chocolate on each body or 
disc 16. As particularly shown in FIG. 2, a means 34 for 
dispensing the liquid chocolate is inclusive of a tee 
shaped fitting or hollow member 36 preferably mounted 
on a support 38. 
Mounted on each branch of the fitting 36 and extend-

ing upwardly therefrom are tubular means or tubes 40, 
the upper ends of which are closed by caps or closures 
42. The central tubular portion " of the fitting 36 is 
connected by a tube or pipe 46 with a pump (not shown) 
of conventional construction for pumping liquid choco-
late to the fitting 36 thence upwardly through the tubes 
40. 
The adjacent wall regions of each of the tubes 40 is 

provided with a plurality of nozzle openings or orifices 
48 through which liquid chocolate under the pressure of 
the pump sprays the liquid chocolate onto both major 
surface areas of each of the frozen bodies 16 and the 
liquid chocolate impinging the major surfaces of the 
bodies is splashed onto the peripheries of the frozen 
bodies. 

Additionally, the central region of the upper wall 49 
of the fitting 36 is provided with orifices 50, shown in 
broken lines in FIG. 2. through which the liquid choco-
late composition is sprayed upwardly toward the pe-
ripheral surface of each of the frozen bodies to promote 
the fbrmation of a coating of chocolate on such surface. 
In this manner the bodies or discs are completely coated 
with liquid chocolate composition. 
As the frozen bodies move through and beyond the 

container or chocolate applying chamber 24, excess 
hqmd chocolate drips from the frozen bodies until the 
reduced temperature of the fkozen bodies congeals or 
solidifies a film or coating of chocolate on the frozen 
bodies. Means 51 is provided for collecting the excess 
liquid chocolate dripping from the bodies 16. The 
means 51 includes a channel-shaped trough 52 which is 
joined with a sump or sump portion 54, the latter being 
connected with the lower portion of end wall 28’. Ile 
trough portion 52 is inclined downwardly toward the 
sump 54 and the floor 30 of the container 24 is inclined 
downwardly toward the sump 54 as shown in FIG. 1. 
As shown in FIG. 1, the bodies or discs 16, after 

receiving the coating of chocolate, are moved by the 
conveyor 12 through a substantial distance which is 
sufficient for the reduced temperature of the frozen 
bodies to solidify or congeal the chocolate coating on 
the bodies. During this period of movement of the bod-
ies, the excess liquid chocolate drips from the bodies 
into the trough 52, the latter being of sufficient length to 
collect the chocolate dripping from the bodies. 

It is found that the trough 52 may be of a length of 
two feet or more depending upon the rapidity of con-
gealing or solidification of the chocolate on the bodies 
under the influence of the reduced temperature of the 
frozen bodies. The trough 52 inclined toward the sump 
54 and the floor 30 of the container 25 inclined toward 

the sump 54 causes the excess chocolate collecting in 
the trough 52 and container 24 to flow in the sump, 54. 
Connected with the floor of the sump 54 is a tube or 

pipe 56 which conveys the collected chocolate to the 
5 supply (not shown) for recirculation to the chocolate 

dispensing means 34. As is conventional in chocolate 
coating processes, the supply of liquid chocolate is 
maintained at a flowable temperature by suitable heat-
ing means (not sho�). 

10 The process involves an apparatus or arrangement 
for applying controlled heat to the congealed chocolate 
coating on a body as it is advanced by the conveyor to 
render the coating on the body in a softened, tacky or 
viscous condition of a character or degree to receive 

15 and retain chopped nuts, nut pieces, fragments of edible 
cake or the like impinged or dispersed onto the coating 
but without causing the chocolate coating to flow or 
drip from the frozen bodies. 
The chocolate-coated bodies are subjected to con-

20 trolled heat applied at a station designated "B." The 
apparatus or arrangement at station "B" is illustrated in 
FIGS. 1, 3 and 4. In the embodiment illustrated, the 
heat is derived from flames directed toward the major 
or flat surfaces of the chocolatc-coated bodies through 

25 combustion of a low pressure mixture of air and hydro-
carbon gas such as propane, methane, butane or the like. 
The heating is accurately controlled because the heat 
applied to the congealed chocolate coating must be just 
sufficient to soften the coating to a tacky condition 

30 without rendering the chocolate flowable because drip!J-
ping of the chocolate at the heat applying station "B" is 
undesirable. 
Mounted upon the frame 10 are plates or members 60,. 

shown in FIGS. 1 and 4, which may be welded or other-
35 wise secured to the fi-ame. Each of the plates 60 is pro-

vided with a T-shaped slot, each slot receiving flange 
portions 62 provided on member 64. Each of the plates 
60 is provided with a slot 66 which accommodates a 
securing bolt 68 extending through an opening in the 

40 flange 62. The flanges 62 of members " are alidable in 
the T-shaped slots and provide for adjustment of the 
members " lengthwise of the slots 66, the members 
being held in adjusted position by drawing up nuts 69 on 
the bolts 68. 

45 Securely mounted on each of the members " is a 
blower 70 having a housing 71 which contains a rotat-
able impeller 72 of conventional construction driven by 
an electric motor 73. Each blower is equipped with a 
circular plate or baffle 74 provided with air intake open-

so ings 76, the plates being adjustable to effect a desired 
degree of registration with openings 77 in a side wall of 
each blower to control or regulate the amount of atmo-
spheric air admitted into the blower housing 71. 
A means for supplying a combustible hydrocarbon 

55 gas or fuel gas into the blower is conventional and in-
cludes a fitting 82 opening into the blower at the central 
region of each plate 74? each fitting being connected by 
a pipe 84 with a supply (not shown) of hydrocarbon or 
fael gas. A valve means 86 is connected with each pipe 

60 84 for accurately controlling the amount of combustible 
gas admitted into each blower housing 71. 
As particularly shown in FIG. 4, burners or heating 

means 88 are disposed in spaced relation so as to direct 
or impinge heat of the flames or hot gases of combustion 

65 of the fuel gas and air mixture against the chocolate 
coating on the major or flat surfaces of the chocolate-
coated frozen bodies as they are conveyed between the 
burners 88 by the conveyor 12. The chocolate-coated 
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frozen bodies or disc??re O?Ogptpd. 16b. The burners 
88 in the embodiment- illulkfat6d include upwardly ex-
tending tubvilai mem6eA;*:’o‘r1TU6?i!§O, the opposing wall 
region of each 

’" 
of the tubular. members beihk provided 

with vertically dii’ poped 6kifi6e means such.as Ei slot 92. 
urher tubes 90 am provided The upper en, o 

with closures or.. caps.01. Each of the! burners is sup-
ported by a blower housing 71 by means of a fitting 93, 
pipes 94, 96 and an L4hapied fitting 98, each pipe 96 
being connected with"a tubular portiork .1.00 on the 
blower housing. A combustible mixture’cojhprising fuel 
gas and air from the blower 

. . 
70’is’delivered through the 

burner slots or orifice me ins 92 iind is ignited and bums 
exteriorly of the slots. 
The flames or -combustion gases are impinged against 

the chocolate coating on each major surface of a choco-
late-coated frozen body 16A, the flames establishing a 
heated environment softening the chocolate coating 
during movement of a body 16b past the burners $8. 
The amount of combustible gas for each burner is regu-
lated by a valve 86, and the amount of air in.t.he combus-
tible mixture is regulated by adjusting the plate 74 
mounted on each blower. 
The mixture delivery means of the burners may be in 

the form of one or more rows of small circular orifices 
as is conventional with gas burners in lieu of the elon-
gated orifices or slots 92. The flames are of compara-
tively low velocity sufficient to soften the coating ren-
dering the coating tacky. 
’Me process includes A station "C’ at which chopped 

nuts, nut pieces or ftugments of crisp edible cake or 
other edible material are impelled or impinged again 
the chocoIate-coated body with the chocolate id heat-
softened condition whereby the material adheres to the 
chocolate coating. It is therefore desirable that station 
"C" at which the edible’materials are impelled or im-
pinged onto the chocolate coating be sufficiently close 
to. station "B": at which the chocolate coating is soft-
ened so that the particulate edible material adheres to 
the softened chocolate. 

In the illustrated embodiment, particulate edible ma-
terial, such as chopped nuts, nut pieces, fiagments of 
crisp edible cake or the like, are delivered into a cham-
ber and the particulate material agitated in a manner to 
cause the material to be impelled or impinged into 
contact with the tacky chocolate coating whereby a 
substantial amount of the material is retained by the 
softened chocolate coating on the frozen bodie& 
The apparatus at station "C’ for carrying out this 

method step in the process is illustrated in FIGS. 1 and 
5. The means 104 for applying the particulate edible 
material to the tacky chocolate coating on the bodies 
includes a thin walled hollow housing 106 of generally 
oval cross section as shownin FIG. S. Journaled for 
rotation withi the housing are shafts 108 and 110, each 
of the shafts being equipped with vanes or radially ex-
tending members 112 of the character shown in FIG. S. 
’Me shafts and vanes are rotated by an electrically 

energizable motor 114 which is mounted on an end wall 
of the housing 106. In the embodiment illustrated, the 
motor 114 directly drives the shaft 110. Transmission 
means is associated with the shafts whereby the shafts 
108 and 110 are rotated in opposite directions. In the 
arrangement illustrated, the shafts 108 and 110 are pro-
vided respectively with gears 116 and 117. 

Journally mounted on a portion 119 of the housing 
106 are shafts 121 and 122 and mounted on the respec-
tive shafts are gears 124 and 125. The gear 116 is en-

meshed with the gear 124 and the gear 117 is enmeshed 

with the gear 125. The gears 124 and 125 are enmeshed 

as illustrated schematically in FIG. S. Through this. 
arrangement the vanes 112 on the shafts 108 and 110 are 

5 rotated in opposite directions. 
Each of the end walls of the housing 106 is provided 

with a slot 127 to accommodate the frozen bodies bear-
ing the tacky chocolate coating as they are advanced by 
the conveyor 12. As shown in FIG. 5, the slot 127 in 

10 each end. wall is of a width and depth to facilitate pas-
sage of the chocolate-coated bodies.. Disposed adjacent 
the housing 106 is a hopper or container 132 containing 
a supply of chopped nuts, nut pieces, fi-agments of crisp 
edible cake or other particulate materials, the materials 

15 flowing through an exit opening 134 in the hopper 132 
and are deflected by a baffle 138 into the housing 106 
through an opening 136. 
The motor 114 rotates the shafts 108 and 110 and the 

vanes 112 at a speed whereby the vanes engage the 
20 particulate edible materials and move or agitate them 

violently throughout the chamber 107 whereby the 
materials are randomly impinged or impelled by the 
rotathig vanes into contact with the beat-softened or 
tacky chocolate coating on the bodies 16b as they move 

25 through the chamber 107 provided by the housing 106. 
Through this method substantial amounts of the. partic-
ulate edible materials are embedded in or adhered to the 
heat-softened tacky chocolate on the bodies. 
As the bodies bearing a coating of chocolate and 

30 particulate materials are moved away from the chamber 

107, the bodies are reduced in temperature or cooled 
under the influence of the.temperature of the ice cream 
or ice milk body causing the softened chocolate to con-
geal and retain the particulate materials delivered onto 

35 the softened chocolate within the chamber IM. 
The transmission gearing above described for rotat 

ing the shaft 110 froin the motor driven shaft 108 is 
enclosed by a suitable means (not shown). It is to be 
understood that other forms of transmission means may 

40, be employed for rotating Pe vanes or impellers 112. 
In the illustrated embodiment the chamber 107 is of a 

length to accommodate colicomitantly three frozen 
bodies but it is to be understood that the chamber 107 

may be of greater or lesser length if desired. The lower 
45 end of the hopper 132 at the exit region is provided with 

conventional gating or valve means (not shown) for 
regulating or controlling the rate of delivery of particu-
late edible materials from the exit 134 into the chamber 
107. 

50 The process as carried on through the series of 
method steps is as follows: The conveyor motor (not 
shown) is energized by the operator setting into opera-
tion the conveyor 12 which moves in a right-hand di-
rection. The pump (not shown) for delivering liquid 

55 chocolate composition for delivery onto the frozen 
bodies is brought into operation and the motors of the 
blowers 70 energized whereby combustible air and gas 
mixtures are delivered through the vertical slots 92. The 
mixtures are ignited exteriorly of the slots, and the 

60 motor 114 is energized for rotating -the vanes 112 in the 
chamber 107. 
As the frozen bodies or discs 16 of ice cream, ice milk 

or the like are conveyed through the chamber 28 pro-
vided by the receptacle 24 at station "A," the liquid 

65 chocolate under pressure from the pump is sprajed 
from the orifices 48 in the tubes 40 onto the major sur-
faces of the frozen bodies 16. As the sprays of liquid 
chocolate from.tbe orifices 48 impinge the major sur-
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faces of the frozen bodies 16 and sprays of chocolate 
from the orifices 50 impinge onto the peripheral portion 
of each frozen body, the impinging action causes the 
chocolate to be splashed so that the entire surface areas 
of the frozen bodies receive a coating of the chocolate. 
As the chocolate-coated bodies move away from the 

chocolate applying station "A." excess liquid chocolate 
tends to drip from the frozen bodies, but as the choco-
late is reduced in temperature by the low temperature of 
the frozen bodies, a coating of the chocolate congeals or 
solidifies and remains adhered to the frozen bodies. 
During this cooling of the chocolate which occurs as 
the coated frozen bodies are conveyed from the cham-
ber 28 along the trough 52, the excess liquid or unoon-
gealed chocolate drips or falls from the bodies into the 
trough 52 and is returned to the sump 54 together with 
the excess chocolate delivered into the chamber 28. The 
liquid chocolate collected in the sump 54 is returned 
through the tube 56 to the supply of chocolate for recir-
culation and redelivery from the orifices 48 in the charn-
ber 28. 
The frozen bodies having congealed chocolate coat-

ings are indicated at 16b and are moved by the con-
veyor 12 through the heat applying or heated environ-
ment at station "B." At station "B" the flames of the 
cornbusting gaseous fuel and air mixtures from the verti-
cal slots or orifices 92 direct heat against both major or 
flat surfaces of the chocolate-coated bodies 16b, the 
heating being accurately controlled by adjusting the 
fuel gas valves 86 and the air flow adjustment openings 
76, 77 so that just sufficient heating of the chocolate 
coating occurs to reader the coating soft and tacky or 
viscous, the amount of heat being insufficient to cause 
the chocolate coating to flow or drip from the frozen 
bodies. 
The ch000late-coated frozen bodies, after moving 

through the chocolate heat-softening step in’the process 
at station "B," immediately enter the chamber 107 pro-
vided by the housing 106. As the frozen bodies with the 
tacky chocolate coating move through the chamber 
107, the rotating vanes 112 impel or impinge the partic-
ulate edible materiaL such as chapped nuts, nut pieces, 
cake fragments, or other crisp edible materiaL randomly 
onto the tacky chocolate coating. A substantial quantity 
of the particulate edible material adheres to the choco-
late coating. 
As the end product 16r, indicating the chocolate-

coated frozen body on a stick with the layer of chopped 
nuts, nut pieces or crisp edible material 102 adhering to 
the chocolate, moves away from station "C?" the choc-
olate coating is again congealed or solidified under the 
influence of the reduced temperature of the frozen body 
whereby the chopped nuts or nut pieces adhering to the 
chocolate coating are permanently retained by the coat-
ing. 
While the ingredients comprising the chocolate coat-

ing may vary, it is found that a chocolate composition 
comprising about 70% edible vegetable oil and 30% 
cocoa and other minor ingredients has been satisfactory 
for the purpose. 
FIG. 6 illustrates a modified arrangement or unit 142 

for providing a heated environment or directing heat 
onto the chocolate-coated bodies at station 11B." In the 
arrangement or unit 142, illustrated in FIG. 6, electric 
energy is utilized for heating air directed onto the 
coated bodies. FIG. 6 illustrates one heating means 
positioned at one side of advancing chocolate-coated 
bodies but it is to be understood that a second heating 

means is "posed at ’thp’op’ , posit& side region of the 
ch000late-coated bodies k the manner illustrated in 
FIG. 
The apparatus shown ’in FIG. 6 includes a tube or 

5 tubular means 1" disposed at one side of chocolate-
coated bodies MY being advanced by the conveyor 
through the heated environment. The tubular means 
1" is mounted on a fitting 1" connected by means of 
a pipe 148 with an air blower 70’. 

10 The blower is supported upon a member 6V adjust-
ably mounted on a plate W carried by support frame 
10’, the construction being substantially the same as that 
shown in FIG. 3. The blower 70’ is adjustable with 
respect to the plate 60’ and may be locked in adjusted 

15 position by means of a bolt 69’ and a nut 1W. Through 
this arrangement each of the heating units is adjustable 
with respect to the bodies 16b being conveyed between 
the units by the conveyor. nus, adjusting the position 
of the units with respect to the chocolate-coated bodies 

20 regulates in a measure the effective heating of the choc-
olate coating on the bodies. 
The tubular means 144 is provided with an elongated 

orifice means or slot 92’ for the delivery of heated air 
under comparatively low velocity toward the choco-

25 late-ooated bodies. Air is admitted to the central region 
of the blower 70’ through openings 7V in an adjustable 
plate 74’. The housing 71’ of the blower 70’ is provided 
with openings 77’ arranged whereby adjustment or 
relative rotation of the plate 74’ regulates or controls 

30 the amount of air admitted to the blower through the 
sets of openings 76’ and 77’. 
The heating unit 142 includes an electrically energiz-

able resistance heater or heating element 152 disposed 
within the tubular means 144 which heats the gar sup-

35 plied to the tube from the blower X so that a heated 
environment is established at the opposite sides of the 
chocolate bodies 16b for softening and rendering 1he 
chocolate tacky for the purposes hereinbefore de-
scribed. 

40 In the arrangement shown in FIG. 6, insulating mem-
bers 156 and 158 are respectively mounted on an end 
cap 159 at the upper end of the tube 1" and at the lower 
end of the fitting 146. The insulating members 156 and 
158 electrically insulate the heating means or heating 

45 element 152 from the metal components of the heating 
unit. A conventional electric current supply is con-
nected to conductors7 Ll and L2 which convey current 
to the respective ends of the heating element 152. A 
controller 163 is intercalated in conductor Ll for con-

50 trolling flow of electric energy to. the heating element 
152 and thereby providing control for the heating of the 
air delivered into the tube I" by the blower 70". 
While a resistance heating element arrangement is 

illustrated for supplying heated air, it is to be under-
55 stood that an electrically energizable radiant heating 

means may be employed to provide a heated environ-
ment through which the chocolate-coated bodies are 
advanced for rendering the chocolate coating viscous 
or tacky prior to the conveyance of the bodies through 

6D the chamber 107 in which particulate edible materials 
are impelled or impinged onto the tacky chocolate coat-
ing of the bodies. 

It is apparent that within the scope of the invention, 
modifications and different arrangements may be made 

65 other than as herein disclosed, and the present disclo-
sure is illustrative merely, the invention comprehending 
all variations thereof. 

I claim: 
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1. Apparatus for processing chocolate-ooated frozen 
bodies of confection including, in combination, a mov-
able conveyor, said conveyor supporting the chocolate-
coated bodies, the chocolate coating on the bodies so-
lidifying on the bodies under the influence of the re-
duced temperature of the bodies, a source of heat adja-
cent the conveyor arranged to direct heat onto the 
solidified chocolate coating on thebodies as the bodies 
are moved by the conveyor past the heat source to 
soften the chocolate coating to a tacky condition, a 
chamber containing particulate edible material through 
which the bodies having the softened chocolate coating 
are advanced by the conveyor, and a rotatable member 
in the chamber having vanes for unpinging the partica 
late edible material onto the tacky chocolate coating on 
the bodies whereby substantial amounts of the particu-
late edible material are adhered to the coating on the 
bodies. 

2. Apparatus for processing frozen bodies of oonfec-
tion including, in combination, a movable conveyor 
having means for mounting frozen bodies of confection, 
means for spraying a coating of chocolate on the bodies 
mounted by the conveyor, the chocolate coating solidi-
fying on the bodies under the influence of the reduced 
temperature of the bodies, means providing a heat 
source arranged to direct heat onto the chocolate-
coated bodies for softening the solidified chocolate 
coating on the bodies to render the chocolate tacky, a 
chamber containing particulate edible material through 
which the bodies having a softened chocolate coating 
are conveyed by the conveyor, and rotatable means in 
the chamber for unpinging the particulate edible mate-
rial onto the tacky chocolate coating whereby substan-
tial amounts of the particulate edible material are ad-
hered to the tacky chocolate coating on the. bodies. 

3. Apparatus for processing frozen bodies of confec-
tion includin& in combination, a movable conveyor 
having means for mounting frozen bodies of confection, 
a container, means in the container for delivering liquid 
chocolate from a supply onto the bodies mounted by the 
conveyor, a coating of the chocolate congealing on the 
frozen bodies under the influence of the reduced tem-
perature of the bodies6 a source of heat adjacent the 
conveyor arranged to direct heat onto the congealed 
chocolate coating on the bodies as the bodies are moved 
by the conveyor past the heat source for softening the 
congealed chocolate to a tacky condition, a chamber 
disposed adjacent the source of heat through which the 
bodies having softened chocolate coating are conveyed 
by the conveyor, said chamber adapted to contain par-
ticulate edible material, a rotatable member in said 
chamber ha ving vanes for unpWging the particulate 
edible material onto the softened chocolate on the fro-
zen bodies whereby substantial amounts of the particu-

10 
Late edible material are adhered to the chocolate coating 
on the bodies. 

4. Ile combination according to claim 3 including a 
trough associated with the container for collecting ex-

5 cess chocolate falling from the bodies, and tubular 
means for returning the collected excess chocolate to 
the supply. 

& The combination according to claim 3 wherein the 
source of heat comprises burner means, and means for 

10 supplying fuel and air mixture to the burner means 
whereby the gases of combustion of the burning mix-
ture are directed against the chocolate coating on the 
bodies. 

6. Apparatus for processing frozen bodies of confec-
15 tion including, in combination, a movable conveyor, 

numas spaced along the conveyor for suspending frozen 
bodies of confection, a container, means for spraying 
liquid chocolate from a supply on the frozen bodies as 
they are moved by the conveyor through the container, 

20 means associated with the container for collecting ex-
cess chocolate falling from the frozen bodies, tubular 
means for returning the excess chocolate to the supply, 
the chocolate on said bodies being solidified as a coating 
on the bodies under the influence of the reduced tem-

25 perature of the frozen bodies, burner means means for 
supplying a fuel and air mixture to the burner means 
whereby combusting the fuel and air mixture provides 
hot gases of combustion directed into contact with the 
coating of chocolate on the bodies to soften the choco-

30 late to a tacky condition, a housing defining a chamber, 
said housing having passage means through which the 
bodies having softened chocolate coating are conveyed 
through the chamber by the conveyor means constitut 
ing a supply of particulate edible materials for delivery 

35 into the housing, rotatable vanes in the housing for 
impelliag the particulate edible material into contact 
with the softened chocolate on the bodies whereby 
substantial amounts of particulate edible material are 
adhered to the softened chocolate on the bodies, and 

40 motive means for rotating the vanes. 
I The combination according to claim 6 wherein the 

means for collecting the excess liquid chocolate from 
the bodies comprises a trough, a sump having oonnec 
tion with the container and the trough, said tubular 

45 means for returning excess chocolate to the supply 
being connected with the sump. 

’S. The combination according to claim 6 wherein the 
means for supplying fuel and air to the burner means 
includes blower meam adjustable means on the blower 

So means for regulating admission of air into the blower, 
and valve means for regulating the admission of fuel 
from a supply to the blower 

9. ’Me combination according to claim 6 including 
adjustable mounting means for adjusting the position of 

55 the burner means relative to the chocolate-coated bod-
ies moving past the burner means. 

60 

65 
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Como resultado del examen de fondo, realizado con fundamento en el articulo 45 de 
la Decisi6n 486 de la Comisi6n de la Comunidad Andina, se le comunica: 

1. Documentos estudiados 

1. 1. Capitulo descriptivo: folios 7 al 14 como fue presentado inicialmente 
1.2. Capitulo reivindicatorio: folios 15 al 18 como fueron presentadas inicialmente 
1.3. Prioridad: folios 41-55. US 09/615806 13 de Julio de 2000 

2. Objeto de la invenci6n 

Titulo de la solicitud: Productos de dulce recubiertos. Foliol. 
Obieto de la invenci6n: El objeto de la presente solicitud de patente de invenci6n 

llk4 consiste un proceso para preparar un producto de dulce que comprende una base de 
dulce con un recubrimiento basado en grasa que tiene embutido en el mismo por lo 
menos un objeto comestible. Y el producto resultante. 

Reivindicaciones 1-16: Un proceso para preparar un producto de dulce con un 
recubrimiento basado en grasa que tiene embutido en el mismo por lo menos un 
objeto comestible. 

Reivindicaci6n 17: Un producto de dulce con un recubrimiento basado en grasa que 
tiene incrustado en el mismo por lo menos un objeto comestible. 

El problema t6cnico planteado en la solicitud radica en que los recubrimientos 
basados en grasa disponibles son demasiado duros, para incrustar objetos 
comestibles en el mismo. 
Para solucionar este problema t6cnico la solicitud plantea un m6todo para embutir 
objetos comestibles en un dulce recubierto basado en grasa, lo cual permite una 
mejora en el producto, tanto visual, como en la textura 6 en el sabor. 



.-OR-71, 91 
3. De la solicitud de Patente (articulo 28 y 30 D. 486) 

La reivindicaci6n 1 es muy amplia puesto que las etapas asi descritas son ambiguas 
y no definen especificamente la materia de la invenci6n. De este modo los t6rminos 
"recubrir, reblandecer, embutir y endurecer’son t6rminos imprecisos y amplios. Se le 
recuerda al solicitante que un proceso se caracteriza por sus etapas especificas y las 
condiciones de ejecuci6n. La reivindicaci6n 2 y 3 presentan un proceso que se 
describen como un producto, sirvase especificar el proceso por sus etapas y 
condiciones de ejecuci6n. 

Al mismo tiempo, durante todo el capitulo reivindicatorio se utilizaron t6rminos 
imprecisos y ambiguos como son "producto de dulce, objeto comestible, por lo 
menos, material compuesto, recubrimiento basado en grasa, pluralidad" que no 
definen la materia de la invenci6n y le restan concisi6n a las reivindicaciones. 

En la reivindicaci6n 6, la frase "y tiene un espesor apropiado para embutir por lo 
menos un objeto comestible" es confusa y no se sabe especificamente a que hace 
referencia la expresi6n "un espesor apropiado". Lo mismo sucede en la reivindicaci6n 
7 con la frase Io suficiente para ser desplazable pero no lo suficiente para ser 
flexible 6 vertible" que tambi&n es confusa; y al parecer describe el objetivo a 
alcanzar. Y la expresi6n Io suficiente para" es ambigua y no define la materia de la 
invenci6n. 

Las reivindicaciones 2, 3, 9 � 12 y 15 hacen referencia a las caracteristicas de 
a1gunos de los elementos que intervienen en el proceso, pero no definen el proceso 
como tal; no se evidencia una correspondencia entre, por ejemplo "un objeto 
comestible que tiene color, forma 6 textura diferente del dulce" y el proceso. Este 
enunciado solo corresponderia a una caracterizaci6n del producto resultante. Por lo 
tanto, se le recuerda al solicitante que un proceso no es caracterizado por su 
producto 

En conclusi6n, estas reivindicaciones no cumplen con el requisito de claridad y 
concisi6n de acuerdo al art. 30 de la Decisi6n 486. 

4. Determinaci6n del Estado do la T6cnica 

Considerando que la fecha de presentaci6n de la primera solicitud de patente es: 
13/07/2000, se buscaron documentos del estado de la t6cnica relacionados, con una 
fecha de publicaci6n anterior a esta. 

Se encontr6 como anterioridades los documentos relacionados a continuaci6n, que 
pueden afectar la patentabilidad del objeto de la presente solicitud: 

No DOCUMENTO TiTULO 
FECHA DE 

PUBLICACi6N 

D1 US 4189289 Method and apparatus for producing and 1980-02-19 
processing frozen confections 

El documento se anexan al expediente. 
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S. Evalluacii6n de los requisitos de patentabillidad (articullo 14 D486) 

En cumplimiento del articulo 14 de la Decisi6n 486, se procedi6 a evaluar los 
requisitos de novedad, nivel inventivo y aplicaci6n industrial con el fin de establecer 
la patentabilidad de la invenci6n reivindicada en la solicitud en estudio. 

5.1 ..Novedad (articulo 16 D486) 

La presente Solicitud de Patente Colombiana No. 01053059 en su reivindicaci6n 1, 
presenta un proceso para preparar un producto, de dulce con un recubrimiento 
basado en grasa, que tiene embutido en el mismo por lo menos un oboeto comestible 
el cual comprende: 

� recubrir una base de dulce con un recubrimiento basado en grasa, 
� reblandecer el recubrimiento basado en grasa, 
� embutir por lo menos un obaeto comestible en el recubrimiento, basado en grasa y 
� endurecer el recubrimiento basado en grasa. 

La anterioridad D1 en su capitulo reivindicatorio, presenta el procesamiento de 
cuerpos congelados de confiteria recubiertos de chocolate que incluye, una banda 
transportadora movible donde se apoyan los cuerpos congelados de confiteria, los 
cuales se recubren con un capa de chocolate. Posteriormente los cuerpos 
recubiertos de chocolate son transportados por la banda y la capa de recubrimiento 
del chocolate se solidifica disminuyendo la temperatura. Una fuente de calor 
adyacente a la banda transportadora dispuesta para dirigir calor sobre la capa de 
recubrimiento solidificada del chocolate produce un ablandarniento de la capa de 
recubrimiento, para luego pasar a un compartimiento que contiene el material 
particulado comestible y un miembro giratorio, que tiene paletas, Para incrustar las 
particulas de material comestible sobre la capa de recubrimiento ablandada del 
chocolate de los cuerpos de confiteria y posterior endurecimiento. 

Por lo tanto al comparar elemento a elemento se concluye que la reivindicaci6n 1 no 
es nueva y las dependientes de esta tampoco lo son. Puesto que la anterioridad 1 ya 
habia divulgado un proceso que incluye las mismas etapas presentadas en la 
solicitud en estudio. Es decir, un proceso donde se recubre un producto de dulce 
congelado (producto dulce) con una capa de chocolate (que corresponde a un 
recubrimiento basado en grasa), Posterior solidificaci6n del recubrimiento, seguido 
de un calentamiento para ablandar la capa de chocolate y luego una etapa donde se 
insertan particulas de material comestible al recubrimiento de chocolate y posterior 
endurecimiento. 

Del mismo modo la reivindicaci6n 17, que hace referencia a un producto de dulce 
con un recubrimiento en grasa tampoco es nueva, puesto que la anterioridad D1 
presenta dulces o postres congelados, tales como helado u otro material comestible 
con el mismo tipo de recubrimiento. 



6. Conclusi6n: 

La solicitud presenta problemas de claridad (articulos 28 y 30) y los requisitos de 
patentabilidad de la presente solicitud se encuentran afectados as!: 

No DOCUMENTO REIVINDICACIONES REQUISITO QUE 
AFECTADAS AFECTA 

D1 US 4189289 1-17 Novedad 

En cumplimiento del articulo 45 de la Decisi6n 486 de la Comisi6n de la Comunidad 
Andina, se le indica que debe dar respuesta dentro del t6rmino de sesenta dias 
contados a partir de la fecha de la notificaci6n de la presente comunicaci6n. En caso 
do no dar respuesta al prosente requerimiento, o si a posar do la respuesta 
subsistioran los impedimentos para la concesi6n, se denegaM la patente. 

Notifiquese el presente oficio conforme a lo dispuesto en el numeral 5.2, literal e), del 
capitulo quinto del titulo primero de la Circular Onica NO 10 de 2001. 

ALIX CAR NZA CtSPEDES DE VERGEL 
Jefe de D’ isio’n de Nuevas Creaciones 
El anted r requerimiento fue notificado por fijaci6n en 

CONCEPTO TtCNICO 
No. 1568 

lista, de fecha 

EXAMINADOR TtCNICO 
C6digo No.202085 
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