Fe-

¥

SPERDIETRIR ¥ CINERCID -
Nadicacion 1 B1622577 09018081 Folles: &

_ Focha (BD): 2840982 1hie:17
Sefor Trapite ©+ 952 PATENTES § 132 PREGENTAC 329 COWLENE

SUPERINTENDENTE DE INDUSTRIAY COM™. T 268 DIVILIM I REWE

DIVISION DE NUEVAS CREACIONES
E. S. R.

1. Me reflero al memoral de sustituclén 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 camblo de Representante Legal para todos los
asuntos de la Propledad Industrial en Bogotd de SOCIETE DES
PRODUITS NESTLE S.A., una socledad organizada y existente de
conformidad con las leyes de Suiza, domiclliada en Vevey, Suiza.

3. En consecuencia, atentamente solicito a ese Despacho reconocerme
personeria, en este asunto, de conformidad con el documento de
Representaclén Legal para todos los asuntos de la Propiedad Industrial en
Bogot4 de la sociedad SOCIETE DES PRODUITS NESTLE S.A., otorgado
a favor del SUSCRITO (GUSTAVO TAMAYO) y/o a la doctora ALICIA
LLOREDA y/o al doctor IGNACIO SANTAMARIA y/o al doctor ENRIQUE
ALVAREZ de acuerdo con la copla debldamente autenticada ante Notario
Publico que adjunto al presente expediente (Articulos 26 y 39 de la
Decisién 486 de la Comunidad Andina de Naciones).

4. Anexo al presente acompaio fotocopia, de:

(a) Documento que acredita al SUSCRITO y/o a la doctora ALICIA
LLOREDA y/o al doctor IGNACIO SANTAMARIA y/o al doctor
ENRIQUE ALVAREZ en los términos del pardgrafo 19. del
Articulo 543 del Decreto-ley 410 de 1971, como
Representantes Legales en Bogotd para todos los asuntos
relacionados con la propledad industrial de la sociedad
SOCIETE DES PRODUITS NESTLE S.A., una sociedad
organizada y existente de conformidad con las leyes de Suiza,
domiclliada en Vevey, Sulza;



(b) Certiflcacién Notarial expedida el 11 de Agosto de 2004; y

(c) Traducciébn Oficial No. 284/04 correspondlente a las partes
pertinentes del documento anteror, también debidamente
legalizada hasta por el Ministerio de Relaclones Exterlores bajo
el nimero 061225 de 2 de Septiembre de 2004.

5. Finalmente, llamo la atencién de ese Despacho al hecho de que la
copla auténtica del documento que me acredita para actuar como
Representante Legal de la sociedad peticionarla, reposa en el Expediente
nimero 98-034.405.

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

Sefior Superintendente,

Gy TS

T.P. 37.172
Cédigo 231
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TRADUCCION OFICIAL No.284/04 DE UN DOCUMENTO ESCRITO EN
FRANCES, EL CUAL PARA SU IDENTIFICACION 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 INTERPRETE OFICIAL SEGUN RESOLUCION No.
2680/91 DEL 19 DE DICIEMBRE DE 1991, EXPEDIDA POR EL MINISTERIO DE
JUSTICIA DE COLOMBIA.

Autenticaciones que se hallan a continuacién de un documento de poder conferido
en inglés y espaiiol por SOCIETE DES PRODUITS NESTLE S.A., una sociedad
organizada y existe de conformidad con las leyes de Suiza, domiciliada en Vevey,
Suiza, y otorgado a ios Doctores ALICIA LLOREDA y/o GUSTAVO TAMAYO y/o
IGNACIO SANTAMARIA y/o ENRIQUE ALVAREZ, todos domiciliados en Bogota,
Colombia, Calle 72 No. 5 — 83 (Piso 6°).

Dado el 5 de agosto de 2004. Firma ilegible de la Sefiora Paula Neison, con firma

autorizada.

CERTIFICADO NOTARIAL (SOCIEDAD)

Legalizacién por parte del suscrito Notario de la fima de la Sefiora Paula

NELSON quien desempeiia el cargo de (en blanco) de la compafiia SOCIETE

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

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

Notario certifica que el signatario, segin 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 — Noltal::b . /0 4
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LegsliZacién No. 7.136. El Notario Jean-Daniel RUMPF, en Vevey, Distrito de
Vevey, Cantén de Vaud, Suiza, certifica la firma puesta en la pagina anterior por la

SeﬁorJ Paula Nelson, quien compromete en forma valida con su firma individual a

la SOCIETE DES PRODUITS NESTLE S.A. en Vevey.
Dado en Vevey, el once de agosto de dos mil cuatro. Firma ilegible del Notario.
Sello: fean—Daniel RUMPF — Notario. Estampilla de 4 Frs.

APOSTILLA
(Convencién de La Haya del S de octubre de 1961)

1. - l!’als: Suiza
EI presente documento publico
2. - ha sido fimado por el Sefior 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 ag::;sto de 2004
7. - Igor la Cancilleria de Estado del Cant6n de Vaud ‘
8. - B'ajo el nimero 6706
9.- Sello: Cancilleria del Consejo de Estado ~ Libertad y Patria - Emolumento

B

ge 25 Fr.
10. - ILor el Canciller de Estado, firma de P. Equey.

Es traduccion fiel y completa de la cual se deja copia en los archivos de esta
oficina para confrontacién y a la cual me remito.

Traduccién oficial No. 284/04. ./, { 4 /04

Traductor: Jean-Jacques Turpin. T S i Tuarm

MANGS - ESPAROL

Bogot4, D.C., 1 de septiembre de 2004, ,,, !, s
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P Los al;hju fimados, SOCIETE DES PRODUITS
NESTLE S.A., una socledad organizada y existents
de conformidad con las leyes de Sulza

con domicilio en Vevey, Sulza

nombramos por el presente a ALICIA LLOREDA ylo
GUSTAVO TAMAYO y/o IGNACIO SANTAMARIA
y/o ENRIQUE ALVAREZ, domicillados en Bogota,
Colombla, con oficinas en dicha cludad, Calle 72 No,
5-83, piso 60., nuestros representantes legales y
verdaderos en Bogotd, con facultades para reclbir
notificaciones y nombrar apoderados judiclales o
extraludiciales, con el fin de dar cumplimiento al
pardgrafo 10. del articulo 543 del decreio 410 de
1971.

Los doctoras ALICIA LLOREDA y/o GUSTAVO
TAMAYO ylo IGNACIO SANTAMARIA y/o ENRIQUE
ALVAREZ, o los apoderados que cualquiera de ellos
designe, quedan especiaimente facultados para

resentarmos ante las autoridades colombianas,
administrativas, Judiciales o de policla, en todos los
tramites relativos a la propledad Industrial, a cuyo
efecto les facullamos para dar ante dichas
autoridades todos los pasos necsesarlos al objeto
indicado; elevar solicitudes, declaraciones, reclamos,
recursos y presentar desistimlentos; formular
descripclones, enmiendas, limitar el alcance de las
solicitudes, presentar oposiciones y apelaciones;
instaurar  cancelacionss, renunciar total o
parciaimente a los registros, abonar todos los
impuestos y cuotas y efecluar todo otro pago
determinado por la ley; recibir todos los documentos
y valores, dando el descargo respectivo; llsnar
cualesqulera otros requisitos y tomar, en fin, todas
las medidas que creyersn conducentes al resguardo
de nuestros intereses; y en caso de producirse
oposicidn, pasando los antecedentes a los tribunales,
quedan facultados para tomar Intervenci6n como
demandantes o demandados ante los jueces que
can competentes, pudiendo transar, someter a
arbitros, desisiir, percibir y apelar, con todas las
demas facultades que resulten necesarias, y por el
presente declaramos desde ahora vélido y bueno
cuanto dichos representantes y/o los apoderados que
cualquiera de ellos nombre hicieren en nuestro
beneficio.

Asimismo, facultamos a los doctores ALICIA
LLOREDA ylo GUSTAVO TAMAYO yfo IGNACIO
SANTAMARIA ylo ENRIQUE ALVAREZ, para
solicitar en la Oficina de Propledad Industrial la
protocolizacion de este documento y de cualquler
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 [aws of Switzeriand.

domiciled at Vevey, Switzeriand

hereby appoint, ALICIA LLOREDA and/or
GUSTAVO TAMAYO and/or IGNACIO SANTAMARIA
and/or ENRIQUE ALVAREZ, of Bogota, Colombia,
with offices In sald town, Calle 72 No. 5-83, Sixth
Floor, our true and legal representatives in Bogota,
with power to recsive notffications and to eppoint
Judicial or extrajudicial agents, so as to comply with
paragraph 10. of article 543 of decres 410 of 1971.

Doctors ALICIA LLOREDA and/or GUSTAVO
TAMAYQ and/or IGNACIO SANTAMARIA and/or
ENRIQUE ALVAREZ, or the agents by any one of
them appointed, are espscially empowered to
represaent us before the administrative, -judicial or
police authorities of Colombla, In all proceedings
pertaining to industrial property, for which purpose we
authorize them to take before the sald authoritles all
the necessary steps for the sald end; to flle petitions,
declarations, clalms, -recourses and withdrawals, to
draw up specifications; to file amendments, to limit
the scope of applications, file oppositions; file
cancellations total or partially walve registrations, to
pay all instaliments and effect all other payments
prescribed by law; to receive proper receipts, to
comply with all other requirements and, In short, to
take all those measures which they may deem fit for
the praotection of our Interests; and in case of
opposition, where the proceedings be passed over to
the courts, we autharize sald egents to act on our
behalf, as complainanis 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 8s may be required, and we hereby declare
from now on as valiid and good all that sald
representatives and/or the agents by any one of them
appointed may do for our benefit.

We also authorlze doctors ALICIA LL REDA
andlor GUSTAVO TAMAYO and/or IGNACIO
SANTAMARIA and/or ENRIQUE ALVAREZ, to apply
for pratocolization 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): 5th August 2004

Paula NELSON - Authorized Signatory

NOs)

NOTARY SHOULD EXECUTE OTHER SIDE



CERTIFICADO NOTARIAL (SOCIEDAD)

Sulza
Vevey {s3

Hoy 11 de A4os{o de 2004 .
comparecld

PAULA N U"S?ra!qulan ooNoZCD Y
de quien me con;sta que fimé el anterior documento,
y quien debldameénts juramentado declaré y difo que
dles lo peraru awtorilods dH-
il dacorvrenhs de  SOCIETE  DES
PRODUITS NESTLE §.A., la compafla nombrada en
el documenic que antecede, una sociedad
debidamente organfzada y existente conforme a las
leyes de Sulza,idomiciliada en la ciudad de
Veavey, Sulza legglmante constitulda para un perfado
de duracién que aan no ha terminado, que ejerce su
objeto social; coq'fonna a las leyss de Sulza, que el
declarante esta alitorizado por dicha Compalila para

.onferir este poder; que el sello estampado por &l al

ple de tal poder, én nombre y en representacién de la
expresada Compafila, as el sello oficial de elle; y que
ol objato para el cual se conflere este instrumento
asta comprendidg dentro del de Ia socledad.

El suscrito Notaro ha visto los Estatutos de
incorporacién firjjados en Vevey, Sulza, con fecha
Noviombro-al.—:zlz& y certifica que de conformidad
con la legislacion de dicho Pals, la anterior
deciaracion juranfientada es prueba suficlente de que

los hechos sobre que elia versa son clertos o
verdaderos, de o cual da fe.

j

Notary Public (Notario Piblico),

Légqaligation No 7'136.-

NOTARIAL CERTIFICATE (CORPORATION)

Switzeriand

Vevey {ss

Onthis 11tkgyof August . 2004,
personally

came Paula NELSON

to me known, and known to me to be the person who
signed the foregoaing Instrument, who being by me
duly swom 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. domiclied at the City of Vevay,
Switzerland legally constituted for a period of tenure
not yet expired, which exerclses lts corporate
purposes according to the laws of Switzerland, that
the deponent s autherized by sald Company to
confer this power of attomey, that the seal 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 undersignaed Notary Public has seen the arficles
of Incorporation of sald Corporation executed at
\h\ira!é Switzerland, under dste of Nevembe~3Z,
484§ and hereby certifies that under the Jaws of said
County the foregoing acknowledgment is sufficlent
proof that the facts therein contained are true, which

heettests. 1 June 13, 1997

Le notaire JEAN-DANIEL RUMPF, A Vevey, District de Vevey, Canton de
Vaud, Suisse, certifie authentique la signature apposée d'autre —--
part par Mme Paula NELSON, laquelle engage valablement la SOCIETE -

DES PRODUITS NESTLE SA, 4 Vevey, par sa signature individuelle. =~—-
VEVEY, LE ONZE AOOT DEUX MILLE QUATRE. —————=w—= e ——————— e ———

'



APOSTILLE
{Conventlon de La Haye du 5 ociobre 1881)

1. Pays: SUISSE
Le présent acte public
2. a oté signé par Jean-Danilel Rumpf
3. agissant en quallté de notgire & Vevey

4, a3t ravbtu du sceautimbre de J.-D. Rumpf notalre

Attestd

5. &4 Lausanne 6. Is 12 solit 2004

7. par la Chancelleria d'Etat du Canton de Vaud

8. sous No 8708

10. Signature
pr'le Chancellar d'Etat:

Fq—

P.Equey
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DIVISION DE NUEVAS CREACIONES

RADICACION EXPEDIENTE No. 01- 22577

EL EXTRACTO DE LA PRESENTE SOLICITUD DE PATENTE DE INVENCION

FUE PUBLICADO EN LA GACETA DE PROPIEDAD INDUSTRIAL No 522, DE

FECHA 28 DE NOVIEMBRE DE 2002, EL TERMINO HABIL SENALADO POR

LA LEY EXPIRA EL 25 DE FEBRERO DE 2003.

NOTA: Dentro del plazo de los seis (8) meses siguientes a partir de la fecha de
publicacion en la gaceta de Propiedad Industrial, debera solicitar y cancelar el
examen de patentabilidad so pena de que la solicitud caiga en abandono, de
acuerdo con lo establecido en el Articulo 44 de la Decisién 486/2000.

SE PRESENTARON OPOSICIONES POR PARTE DE TERCEROS.

Sl NO X

Camem 13No. 27-00 Fiso 5 y10
rac I 122 St oo
Santa Fe de Bogoti D.C. - Colombia



SUPERINTENDENCIA DE INDUSTRIAY C MERCIO
DIVISION DE NUEVAS CREACI NES

2020
Bogota, D.C.
Doctora
Alicia Lioreda Ricaurte
Apoderada Oficio Not ., , 4 579
1
REFERENCIA: Radicacién No. 01- 22577

Tramite 002

Evento 001

Actuaclén 430

Folios 019

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

1. DOCUMENTOS ESTUDIADOS.

- Capitulo descriptivo: follos 8 al 15
- Capitulo reivindicatorio: follos 18 al 19

Se acapta relvindicacién de prioridad GB 0007249.8 del 24 de Marzo de 2000 y
prioridad GB 0016840.1 del 7 de Julio de 2000.

2. OBJETO DE LA INVENCION.-
Titulo: “Galleta bafiada”

La invencion se refiere a :

- Un procedimiento para preparar una galleta bafiada con un componente de
mayor humedad que tiene un bailo de barrera entre la galleta y el componente
de mayor humedad caracterizado porque el bafio de bamera es una mezcla de
manteca de alta temperatura de fusidn y azicar flor que comprende la fusidn
de la mezcla de una manteca de alta temperatura de fusidn y azlcar flor que
comprande la fusidn de la mezcla de de una manteca de alta temperatura de
fusidn y aziicar flor y su aplicacién a la galleta, usando una técnica en que el
components central se hace caer o rotar y finaimente la galleta bafiada con el
bafio de barrera se pone en contacto con el componente de mayor humedad.
El baiio de barrera se aplica a la galleta usando un equipo de fabricacion de
galletas, el bafio de barrera se aplica a la galleta haciéndola rotar entre fibras
o escobillas suaves.

e



- Una galleta que se fabrica con el procedimiento descrito anteriormente, el
bailo de barrera es una mezcia de una manteca de alta temperatura de fusion
y azicar flor en una proporcion de 15 a 50% , la galleta que se va a someter a
bafioc tlene un contenido de humedad 1 a 5% por peso. La manteca de alta
temperatura de fusidn es una manteca vegetal hidrogenada que tiene un punto
de fusidon de 45 a 100C. El! componente de mayor humedad es caramelo,
mermelada, turrdn, maliow o fondant. El caramelo que esta en contacto con la
galleta contiene como ingredientes basicos: azlcar, Jarabe de glucosa,
proteina lactea, manteca, sal y de 5 a15% de agua.

Clasificacidn Intemacional de Patentes: A21D 13/00

3. CLARIDAD DE LA SOLICITUD.

De acuerdo a la Decision 486 de la Comisién de la Comunidad Andina en su
Artlculo 30.- “Las reivindicaciones definirdn la materla que se desea profeger
mediante la patente. Deben ser claras y concisas y estar enferamente sustentadas
por la descripcion”; se hacen las siguientes observaciones al capliulo
relvindicatorio:

En la reivindicacidn 1 se esta presentando un procedimiento para la preparacion
de una galleta bafiada; en el cual se observan las sigulentes tres etapas: fusion de
la mezcla que constituye el bafio de barera, aplicacién a [a galleta y poner en
contacto la galleta bafiada con el componente de mayor humedad. Estas etapas
se encuentran descritas de una forma muy general y no presentan las condiciones
en las cuales se lleva a cabo cada etapa; por lo que en esta relvindicacién hace
falta claridad y concisién ya que no se esta delimitando la materia que se desea
proteger.

La reivindicacién dependiente 2 esta caracterizando una de las etapas del proceso
por el uso de un equipo para fabricar galletas; lo cual no es consistents ya que se
deberfa caracterizar cada etapa del proceso en términos de las condiclones en las
cuales dicha etapa se lleva a cabo.

Tal como se encuentra presentado el procedimiento este no permite vislumbrar el
componente técnico nuevo e inventivo; ademas el uso de la maquina para fabricar
galletas es conocido tal como se manifiesta en el capitulo descriptivo (folio 9).

La reivindicacién 5 presenta una galleta bafiada la cual no se encuentra definida
en términos de la composicidn de la misma ya que se esta definiendo por la
composicién de la mezcla que constituye el bafio de barrera; por lo tanto en esta
reivindicacién se deberia definir la galleta en términos de todos sus componentes
y proporclones de los mismos. Segin como se encuenira planteada dicha
relvindicacién lo nuevo e inventivo de la galleta serila el bafio de barrera
solamente. De acuerdo a lo anterior, el capitulo relvindicatorio carece de claridad
y conclsién ya que no define la galleta con todos sus componentes.

A lo largo del capitulo reivindicatorio se presentan los componentes del bafio de
barrera de una forma general por lo que se deberlan especificar.



De otra parte las reivindicaciones dependientes 6 a 10 se encuentran definiendo
los componentes de la galleta bafiada y recubierta, lo que no es consistente con lo
expuesto en la relvindicacidn independiente 5 ya que en ella se asta presentando
la composicién del bafio de barrera.

En la solicitud la materia no se encuentra suficientemente sustentada ya que si el
problema técnico a resolver consiste en que el bafio de bamera impide la
migracidn de humedad del componente de mayor humedad hacia el components
seco de la galleta, no se presentan las pruebas que demuestren que este hecho
ocurra. En el capitulo descriptivo se Indica que el producto que contenga este
bafio de barrera va a presentar un mayor tiempo de duracidén que los productos
que presentan cubiertas de chocolate pero no se presentan los datos que llevan a
tal conclusion.

Se le recuerda al solicitante que las modificaciones que se consideren para el
capitulo reivindicatorio no deben contener materia nueva con respecto a la
presente solicitud.

Segun las observaciones anteriormente realizadas, la solicitud no cumple con el
articulo 30 de la Decisién 486 y se deben reallzar los ajustes necesarios para
continuar con el trdmite correspondiente de la solicitud. De acuerdo a los cambios
que se realicen a la solicitud se debe ajustar el tituio de la misma.

4. DETERMINACION DEL ESTADO DE LATECNICA

Segin la definicién dada en el art. 16.- “Una Invencién se considerard nueva
cuando no estd comprendida en el estado de la técnica.

El estado de la técnica comprenderé todo lo que haya sido accesible al piblico por
una descripcion escrita u oral, utllizacién, comercializacion o cualquler otro medio
antes de la fecha de presentacion de la solicitud de patente o, en su caso, de la
prioridad reconocida.

Sdélo para el efecto de la determinacién de la novedad, también se considerara
dentro del estado de la técnica, el contenido de una solicitud de patente en trémite
ante la oficina naclonal competente, cuya fecha de presentacién o de prioridad
fuese anterior a la fecha de presentacién o de prioridad de la solicitud de patente
que se estuviese examinando, siempre que dicho contenido esté incluido en la
solicitud de fecha anterior cuando ella se publique o hublese transcurrido el plazo
previsto en el articulo 40." , se realizé la busqueda de anferioridades en los
archivos con que cuenta esta Oficina y se encontraron los sigulentes documentos
relacionados con la materia de la presente solicitud:

N° | DOCUMENTO TITULO FECHA DE
PUBLICACION
D1 US 5,340,588 | Method for producing spherical shaped 1994-08-23
baked goods
D2 US 4,820,533 Edible barrier for composite food 1989-04-11
articles
D3 US 4,214,012 Fat Composition 1980-07-22

Los documentos presentados se anexan al expedientse.

- 25



5. EVALUACION DE LOS REQUISITOS DE PATENTABILIDAD

El articulo 14 de la Decisién 486 de la Comisién de la Comunidad Andina
establece que: "Los Palses Miembros otorgarén patentes para ias invenciones,
sean de producto o de procedimiento, en todos los campos de la tecnologia ,
siempre que sean nuevas, tengan nivel inventivo y sean susceptibles de aplicacion
industrial.”

En cumplimiento del articulo 14 de la Decisién 488, se procedié a evaluar los
requisitos de novedad, nivel Inventivo y aplicacién Industrial con el fin de
establecer la patentabilidad de la invencion reivindicada en la solicitud en estudio.

5.1. Evaluacién de NIVEL INVENTIVO

De acuerdo al art. 18.- “Se considerard que una invencion tiene nivel inventivo si
para una persona del oficio normalmente versada en la maleria técnica
correspondients, esa invencion no hubiese resultado cbvia ni se hubiese derivado
de manera evidente del estado de la técnica”. se conceptua:

La anterioridad D1 presenta un método para la fabricacién de productos de
panaderia que tienen forma esféricas tales como galletas o snacks; basados en
masa de harina de farinaceas. La masa es cortada en piezas de forma redonda o
esférica o cilindrica las cuales se homean o cocinan parcial o totalmente. Las
piezas homeadas son suficlentementes redondas o esféricas para permitir una
continua aplicacién de recubrimlentos de reposterla de espesor uniforme.

La anterioridad D2 presenta una barrera comestible utilizada en alimentos para
separar una parte de un alimento de la otra, esta diflere en propiedades tales
como actividad de agua, concentraclbn de proteinas, etc. Estas bameras
comestibles son altamente resistentes a la migracién de la humedad entre las
fases en las cuales se encuentran, también son resistentes a la degradacién por
humedad vy/o grasas. Estas bameras también proporcionan buen soporte
estructural ya que no se resquebrajan. Dentro de la Invencidn se contempla una
capa comestible grasa la cual esta compuesta de grasa y otros solidos
comestibles tales como azlicares .

En el documento D3 se presentan composiciones a base de grasa que se utllizan
como recubrimientos en reposteria, rellenos de galletas. Usualmente se mezclan
con sustancias saborizantes o azlicar. En la Invencidn que presenta ests
documento se considera una composicion de acidos grasos de al menos 88%
C10-C18 incluyendo no mas de 25% de Acido estedrico . preferiblemente el
contenido en acido estearico se encuentra al menos en un 15 % en peso. Las
mezclas preferidas tienen un valor de yodo al menos de 12.

Como se puede apreciar en los documentos presentados los elementos que
contlene la solicitud tales como la galleta, la bamera comestible a base de acidos
grasos y azicar son conocldos en las anterioridades, por lo tanto el producto de la
presente solicitud es derivable del estado de la técnica. En cuanto al
procedimiento este no se encuentra definido de una manera adecuada como para
diferenciario de cualquier proceso convencional de recubrimiento para galletas.

Por lo tanto la solicitud no cumple con lo establecido en el articulo 18 de Ila
Decisién 486.



En conclusidn los requisitos de patentabilidad de ia presenie solicitud se
encuentran afectados asi:

N°® DOCUMENTO REIVINDICACIONES REQUISITO QUE
AFECTADAS AFECTA

D1 US 5,340,598 1a11 NIVEL
INVENTIVO

D2 US 4,820,533 1a11 NIVEL
INVENTIVO

D3 US 4,214,012 1a11 NIVEL
INVENTIVO

En cumplimiento del articulo 45 de la Decisién 488 de la Comisién de la
Comunidad Andina, se le indica que debe dar respuesta dentro del término de
sasenta dlas contados a partir de la fecha de la notificacién de la presente
comunicacion. En caso de no dar respuesta al presente requerimiento, o si a
pesar de |la_respuesta subsistieran los Impedimentos para la conceslién, se
denegari la patente.

Notifiquese el presenje oficio conforme a lo dispuesto en el numeral 5.2,literal e),
del capltulo quinto d¢l tityley primero de la circular Gnica No. 10 de 2001.

El anterior requerimiento fue nofificado por fllacion en lista, de

CONCEPTO TECNICO EXAMINADOR TECNICO
N° cODIGO
0600 202064

g7
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57 ABSTRACT

Sphexical baked goods, such ss, cookies, crackers and
soacks, sre produced on & mam ion basls by
foading a farinaceous dough ar other food composition
10 one or a pkmlity of dies which shape it into ropes.
‘The shaped extrudate ropes obiained from each die are
mw:mm-ﬁunnﬂuuw!um.

substextially dough pieces by continn-
ously moving them relative to the oven conveyer so s
bnddﬂlﬂuﬂn'dﬂndnushnlmdubm

) otq:llllﬂl

). £’
4T
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METHOD FOR PRODUCING SPHERICAL desired shape. The belt is supported and oocled by a
SHAPED BAXED GOODS perforated plate deck lying just undernesth ot least &

portion of the beit. Air is discherged from the pesfo-

FIELD OF THE INVENTION S rated plate deck to provide a film of air betwesn the

The invention relates to the production of costed,  Plste deck and the beit to reduoe the friotion therobe-

imto loaf-sized picces. The dough s them forced into a predetermined size and into a predeter-
pockets of a divider baving 2 known volome. The _ mined shepe. The suzface of the cookie bit hes & charso-
pocket contents are cut off from the mein dough mam. 13 taristio for absorbing an edible foodstaff into at lesst &
The dough pieces of constant volome are gjected ontoa  portion of the surface while retaining the predetermined
conveyor leading to a rounder. The dough pleces laav-  abape. The predetermined structnral charactesistic of
ing the divider are irregular in shape with sticky cot  the cockie bit is defined by the ahility of the edible

B
i
i
?
E

from the gas for absorbing the foodstoff snd reteining the
roundex alose the cut surface, giving each dough plece 20 gruqinral integrity of the edihle cookis bit. The edible
a smooth and dry exterior. A relatively thick end con-  goodetuff for coating the surface without compromising
tizuous skin is forened around the dough plece. The the pradetermined shape, covers the edible cookde bit 80
uwgmmﬂgmmm e mh“ mhh pound Mﬁ
3 mtmmvh;hw«:mda:;? 0 - -
a
ﬁ. oy ot ) M’ bﬁ!ﬂ&ﬂl’,ﬁ?ﬂ;lwm
of this sotion, the surface of the dough pisces is dried discrote materials, such as, rice, whest, corn flakes and
ooth by the owee diszibution of duting flour potato chips, milizing & fiukdised bed to obtein & bubble

R
g

Rounders ozn '
brella-type canical or bow! variety comsists to treat food materialy. The patant discloses receiving
m:mb:rﬂm&ehuhd; picces of dough divided fram & dough mam, shesting
which is placed a stationary spirsl track or mace. From  the dough, passing the dough pieces over s finidized
the conveyor leading from the divider the pleces 40 bed the piaces between s pair of rollars.

i

Iae very little slope 1o its sides, ie, the sides are almost  conveyer in an oven s0 that all beked am
vertical The dought piece enters near the bottam of the  rotnded. Pamning and hendling are facilitated by the
&mmeHhﬂ‘iﬁmhﬁ&msmmﬂWWm%
lmm texinre or ME"‘“- mﬂh‘ mwﬂ

tion of the i wmwhhmmm: or cookie producis are inherently 10 &ifficult to make.

|

rounder for sheping dough pieces. A mes of dough is 65 are inherently difficult to make. The shaped
made into uniform pleces of equal weight. The dough  pleces are baked on an oven conveyar.
pleces are deposited omto an endiess sir impervious U.S. Put. No. 4,293,572 relates to the coating of baked
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3 5,340,598 .
prodoots with a moistare barrier dipping, beking uoit. This b exempisry of the broader proces
s u-ﬁn.u:mﬂl. i sud fextures of the invention method.
US. Pat. No. 4,976,978 disclosss a method of reshap- ‘The taveation involves a method for the production
ing defiormahble food materisl, such ss dough, by rolling ~ of spherical baked goods. The mathod involives: (s)
wid pieces in the presance of particolats costing mate- 5 feeding a facinececus based dough thvough st lesst ane

shl in & rewolving drum, thereby reshaping the pleces  die to obtain at least ona cyk shaped extrudate

iato rovmndish, costed bodles dongh sope; (b) cutting each of the cylindrically

The following patents relste to the we of heated ropes o obtain spherical dough

sireams in a baking chamber. However, de(P)mm.wmhw%
and tham into roundish

wmhld;p -hvn pleces throngh A mesns conveyer

84,578 discloses baking 5 to the conveyer so as 0 promote the prodoction of

clond space 1 whick hasted sh b chre s o e apherical dough pleces: an () heating the sphimical

pexxture is varied in a ssw-tooth fashion to micimize  900gh pleces while moving the spherical dongh pleces
ing of the » phmhz:.hhlhlzm
u.s.'mmun.saa' : discloses baking bread, cook-

les, etc,, in which high velocity, heated sir is impinged Whmhhdmubm

against the food product. m mass pro-

Cally it inking Sraghout B OViL o e el peodacs aving o bl syt
ing the ssme ! han oven while heated airis  OF FORRded shaped 10 as to enabis it to be substentially

R e e ™ S Py D e

and hested air flows through the basket nd hests the S PTomotion) ryies, reciproouting

D5 Pat N AS63.375 cackcess cookig odafn s o, P2LI28 5V 10 bae tho dough pleces foto » sound or

" 30 spherical shape.
oven while controlling the sir flow mate in the oven. .
mmmmm 5 The invention provides for the produotion of

rounded or spherical baked goods soch ss cookies,
bakery by mubjecting the products 10 the 80-  craakery, and ensdhs, which are pan costed with s con-
tiom of freely afr. . coating on & mass production basis. A farine-
German Patent No. 2446,581 discloses & baking pro- 35 ceous-based dough fs fied 0 ane, or preforably s pheal-
cess which utilizes a moving strexm of hot sir. ity of dies which shape the dongh ¥ jato =t
French Patent No. 2,409,006 discloses a baking cham-  jeget ane shape oonfhrming to the orifices of the dies.
ber utilizing . ‘The extrudate rope obtained from each die is out
mmhvnﬂmmamhm by & biade, wire or the Hke to provide substantially

omly mass pros baked goods while 45 spherical or cylindrical dough pisces.
flattoning of the dovgh pinoes due to oven ‘The substantially dough pisces are con-
spreading. The leavened products are sufficiently sphex- veyed throngh an oven by means af & conveyer while
ical 50 a1 ©0 enshie continmons of uniform  mgving the snbstantially spherical dough pisces relstive
by pen costing without sticking 49 the conveyer 10 a3 to promote the production of
ore  each “hﬂdwllllnm‘.' ﬂﬂmdﬂﬂlﬂﬂ!::
SUWAI:YOFTBENVBN'HON tive to the conveyer to lesven the spherical dough

An objject of the invention is to provide a method for pleces imo spherical baked goods.
:-Mdm:mwm-ﬁ m;d.mmumm
cookies, crackers snacks on & man production sp mees mtes greater dough plece prodoc-
basis. The baked goods may be elliptical in cross sec- tion mtes at lower cutter spesds. The use of lJower cut-
tion, egg-shaped or jeily bean shaped, or have other  tar incresses accuracy of ontting. The larger the
rounded shapes which are esentially sbeext of fist por-  oanber of die cxifices at & given production rate, the
tions fixmed by contacting a hested flat sorface during slower is the mte of fiow through each orifice. Defor-
The objects and advanteges of the Invention ”muldn:'ﬂ?qed whd:tl:yd:lput ot
are at whi eguipment
achieved by the process of the invention. parts upon being out. In addition, the ues of multiple
Some embodiments of ths invention deal with & bak- cxifices parmits the vse of lower pressure for a given
ing process where a dough forming device is nsed for rate which positively hnpacts the texture of

mately equal to the length The formed dongh pieces calendar press or preferably an extrnder, most prefera-
are conveyed into a fluidized hot air stream, for exam- bly n extrader with a plorality of conveying ecrews.
ple, where they are bakad for a specific length of time The

yielding & spherical/ellipscidal finished swest good  into
product. A chenneled pen (shaker pan) having & cam € baked, or fully cooked or bakad or expanded. The taw
with a back and fiorth motion to the direction of travel doughs,

is ueed 0 help koop the pleces moving in rstive mo-  products can be heated

tion to their forward (conveyor) motion through the ical ar rounded shapes by continmotaly preventing the



shape machining and baking Also, in the pro- .
duction of spherical crackers, the smount of water and "dl I‘”ﬁ:"’um:’m;:
& enxyme conmprising on6 0F ML PIOWO- 34 oo ed donght which have been cat into sphers-

prosures.
mmmmuwmﬁm”
In » dough. Generully the grester the pressore the lesser
the degxeo of expansion upan subsequent baking snd the
Barder the texture of the cracker. It has been found that o0
uadumnvhp(l)ammdmumm
shout 15 percent to sbout 35 percent by weight, prefora- * over, it ia preferable to inchude ginten, sach a3 vital
tly from about 17 to about 21 percent by weight, mOSt  whegt giuten in the formnlstions in amounts which
from about 18 to shout 20 percent by weight, the formation and retmution of a spherioal or
dmumdmmmirmgm muddﬁmhhhﬁphuduh;aﬂn;d:
prefarsbly about shout 17 grams, of proteo- 4 dongh into pleces, during transport of the places
Iytic enzyme per 100 pounds of the flour are extrudable “ doring baking
added giuten cange

i
E
|

doughs which retain their during tamsport to
h&;mdnhumluhuﬂr.

physically
cally modified flours or sterches, such a3, progelatinized
Thpumhvuﬂmglwihamhnﬁh' siurches, and mixtores thereof. The flour can be
cookies baving & substentially oreggocjelly  bieached or unbleached Wheat fiour or mixtures of
bean shape by extruding & cookde dough in the form of  whest flour with other grain flours are preferred. The
& strand or rape, cuiting the dough

prooms of the present nvention. @ all ingredients forming the donghs or furmulations of
The Compries an extruder  the invention except for incinsions such as fixvor chips,
whiich feads & dough through an optional elbow toadic  unts, misins and the like Thos, “the welght of the

head or die plate which is located at the bottom end of  dongh™ does not incinde the

the optional elbow . In the prodnction of crackers, the

‘The flour can be replaced in whole ar in part by floor

extrader be a modified extruder - €3 evbstitates i mch e,
may pretzel contsining aor bolking ageats, polydextross,

mare sots of individusl, non-intermeshing
:&MMMMMNM&MA
hopper is need to fead tha dongh 1o the extroder screws.

cellulose, mixtures
thereof, and the Higs. Com bran, whest bran, oat bren,
tics bran, mixtures thereof, and the lie, can also be
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51 ABSTRACT
. fible barriers useful n food

one
differ in such properties as water activity, protein con-
Centration;-ctc-The ebible barriers e
hmdmwmmmmm
comprise an oHIBlE Tininate which includes an edible
support substrate and top and bottom Iayers of an edible
film coating of low moisture permesbility.

17 Claims, 4 Drawing Sheets
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Pat. No. 3,170,568 imued Feb. 13, 1963 to P. H. Carter).
EDIBLE RARRIER FOR COMPOSITE FOOD Also known are edible containers having an inedible
ARTICLES internal molstnre barrier (see, U8, Pat. No. 4,472,440
issued Sept. 18, 1984 to H. M. Bank). U.S. Put. No.
This Is & continnation of U.S. patent spplication Ser. 5 4,390,553 (mwwed June 28, 1983 to Rubenstein et al)
No. 803,358, filed Dec. 2, 1983, abendoned, entitied  discloses an edible food container with a fat coating of

Bdible Barrier For Composite Food Articles whichiss its inner surface.
continuation in part application of U.8. Ser. No. 740,797 The prior art has included a nember of packaging
entitied Edible Costing Compositions Comprising Acid  developments to provide two compartment packages to
Catalyzed Shellso and Hydroxypropyl Cellulose and 10 separste dissimilar components patil sdmixrure immedi-
Methods of Preparation (fled Juas 3, 1985), now U1.S.  ately prioe to commmption. In perticular, U.S. Pat. No.
Pat. No. 4,661,359 and a continustion in part epplication 4,233,325 lasued Nov. 11, 1980 to Slangan et al) dis-
of US., Ser. No. 788,176 entitled Edibla Coating Com-  closed sn ice cream paclage including a compartment
position and Method of Prepamtion (fled Oct. 16,  for hesting syrup. However, the barrier between the
1983), now U.S. Put. No. 4,710,228, 15 lmndﬂumu—-mdlbhmmm

BACKOROUND OF THE INVENTION
1. Technical Fiald lower compartment. It is possible to make the support-

surers incressingly
home or even if st home, away from traditional, sit  able, fragmenis of the barrier material can be intermixed
down full course dinners. Rather, confuners are esting ~ with tha food. Not anly is such admisture aesthetically
more and more “on the run” whether at home, in work unpleasant but consumption of the pieces of ruptured
or plessure activitiss. Tha seoond trend is for consmner 30 mambwans material could possibly result in serioms
mmmwwvﬁ-mm heslth problems,
natritious than conventional mack items. mmmmmudﬁ!e

over ve prodncts, it would be desirable 45 2,600,366 (ssued Jome 17, 1952 to F. W. Moffett) which
to be able to provide products contsining two even  offords & frozen food paclage, such s an ice cream
more widely dissimilar components as & convenlence a body of ice cream or froxen dessert
ftem. Such products, for examples, conld include yogart  and & body of topping or syrup adapted to be liquified
or pudding with ready-to-cat cereal, sonp with crack-  upon B separited by sn edible or other insulat-
ers, cake and ice cream. However, due to the difference 50 ing barvier or layer as for instance, s cake-Hke layer
in the propertics between the two the ice cream and body of topping
mmmmma&um materfial, The cake-Hke Ixyer acts to kesp the syrup or
sult ks migretion or problems leading tothe  topping hot Unfortunately, soach cake-lke barriers,
degracation of the desitabie properties of each ingredi-  while edible, Iittls resistance to moisture
ent. 35 tion between the two food companents. Thus, at best,
Am;hvmpﬂnhlpﬂuﬁinnd:m— such known: bayriers can be used only with products
posite food srticles, moisture remains the whercn the componants differ only slighily with re-
most significant ares. While thronghout the gard to such important festures ss water sctivity or
remainder of the , pioticalar siten-  could only be used for frozen fbode. Additionally, the
tion is addressed to the problems of molsture migration 60 cake-like layer provides only modest support strength.
and moistore of costing or barrier composl-  Thoa, the cake-like barrier conld not be wsed with re-
tiona, the skilled artisen will that the present to two-companent Ihud products,

hdudhg_mlddlty ml:l'.allndpmuln & phuddq.ﬁudhhwﬂmlmmhl,as..mdy—
The prior axt, of course, inclodes numerous examples  to-eat whole whest flakes.

of inedible barriens in the form of laminates having mmm-ﬂmmmn

moisture impermesble couting (seo, for example, U.S.  the barriers are fabricated from materials of sufficient
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strength ar rigidity to support heavy amounts of prod-
uct or which resist breaking or disruption upon ordi-
nary handling, then the barriers may be difficylt to
mwhdﬁdumhehuhupmhhuﬂ
pieces only with grest difficulty.

Accordingly, hhmohleudthewumtmvm
to provide edible barrien for composite food items.

It Is & farther object of the present inveation to pro-
vide adible barriers with enhanced structural support.

Annther object of the present invention is to provide 10

edible barriers of enbanced stracmral support which are
resistant to moisture migration

Sdll another ohject of the present lnvention Is to
pruvﬂemdﬂehrrlﬂlmmnﬁuapn-
mwwmmmﬂymw
tha consumer jmto bite slxd pleces in prepsmtion for
consumption of the article,

Another object of the present Invention is to provida

edible barriers which maintsin crispoess over extended ,,

storage imes even when sed to segregate high mols-
ture food materialy.

A further object of the present invention is to provide
composite food articles beving two or more phases of

differant food materials sepsraied with edible barriern 35

which are effective to prevent migration between the
different food materiala,

It hes been surprisingly discovered that the above
objectives can be reslized and superior edible barriers

hmpuﬂbndpuduﬁobﬂhndbymhgmn

cdible lpminate a support sabstrate being
mmmm«rau;m&mm
ture impermeshility.

SUMMARY OF THE INVENTION

The present invention provides sn edible laminated
hn‘htuﬂhlmmfmduﬂchmmm
ph-udlhhshmm-mw&vhy
mmmmmm

sSppart, 98, ma-.m:udnymum
barriers comprise (A) a first layer of an edible support

substrate in the form of a sheet or planar form. The 45

substrate can be a cookie, biscuit, wafer or compressed
cereal bar, chocolsts, compressed nuts, compoumd
chocolates or fat systerma. The barrier forther essentislly
mm:hmdmdbhbwmwmnbh

omm.mmmunhdnm
(C) a layer of sn"edible, low-water permesble film un-
derlying the substrate,

The ecjble water impermenble fiime comprisc
based Jesins.such-ss-are_moce
described o

and undestying layers can each
lndﬁnu&mnhmlm!u‘h

food articles compeising a plurality of food materials

mﬂ:ndlhbhnlnrnmﬂuhodmhhndm

which
mmmum&

BRIEF DESCRIPTION OF THE DRAWINGS

FIG. 1 is a cut sway side elevational view of & food ¢5

pecknge dividing into two compartments by the edible
barrier of the present invention and separating a first
food from a second food; .

4

FIG. 2 is a t0p sections] view taken along lines 2—2
of FI@. 1 showing one embodiment of the present edi-
ble laminated barrier;

FIQ. 3 is an exploded, greatly enlarged croms-sec-
3 tonsl view of the laminated, edible barrier taken along
lines 3—3 of FIG. 2;

FIG. 4 Is  top plan view of snother embodiment of a
Isminated, edihis barrier of designed breakability;

FIG. S & an cros sectional view of the
edible barrier taken slong lineg 3—35 of FIG. 4;

FIG. § Is a top plin view of ancther embodiment of
an edible bamrier substrute designed to provide en-
hanced structuml strength;

FIG. 7 is a croms sectional view of an edible barrier of
memmm1—1d

FIG. 8 is a cross sectional view similar to that of FIG.
5 of a second embodiment of an edibie barrier substrate
of designed breakability;

FIG. 9 i a crom sectional view similar to that of FIG.
7 of » third embodiment of an edible barrier substrate of

designed breskability;
FIG. 10 ks a table presenting analytical tabulated dats

m&mmdmmmorm
present invention in performance testing.

DESCRIPTION OF THE FREFERRED

impermesbill
packsged compasite food articles to separate food pha-
sos which differ in water activity, soluble color concen-
tration, acidity, oll conceniration and the like. The edi-
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phases not effectively”sealed against each other which
would lead to ion between the two por-
tions or 10 reaction between components thereof, e.g., 5

Referting now briefly to FIG. 2, It can be seen that
the edibls barrler 20 can be genexally circular o con-
filling the inner diam-

(3
food film composition providing the above attributes
enheudln’un.a.g.mmdlhdhc.he-
mﬂynhblem compotition preparation
and application for ose ss the film layers are
disclosed in U.S. Pat. No. 4,661,339, issued Apr. 28,
1982 by Sesborne et al. entitled EDIBLE COATING
COMPOSITIONS COMPRISING ACID CATA-
LYZED SHELLAC AND HYDROXYPROPYL
CELLULOSE AND METHOD OF FREPARA-

10 TION, and U.8. Ser. No. 788,178 filed Oct. 16, 1985,

now U.S. Pat. No. 4,710,228, by Seaborna et al. entitlad
EDIBLE COATING COMPOSITION AND
METHOD OF PREPARATION, each of which are

mwmwmw

-nhnhenplnyed.o.g..lqme.mnht eic. In 15 ing compositions are polymen of a specially defined,
present edible

such embodiments, the barrier 20 s

23, Typicelly, the substrate 22 is ganeraily plansr or is
sheet-like in form. The substrate can be formad of any

cell or rough

¥
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heat cured shellac or copolymers of the shellac with
euuhothumnhvelrmdvnddorhydro:yl

films 22 and' 24 can be
unlolonsutheﬁlmwmﬂethrquhulcwm

ing ﬁmmumxuwm
In cﬂ‘tllll Ill]hlv pu&ned embodlmnu. the edible

unmpﬁuno.swanm(o.om-o.lz ‘inches) in
thickness. While less preferred, embodiments of the
mmmummpmm
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cated with a means for controlled fracturing of the  spplications can be used in this preferred embodiment.
substrate such s & plurality of radial grogves or scope It is emential to use only dewaxed, filtered, carbon black
lines such as 30, 31 end 34. The substrate can also be  decolorived, noo-chemically modified or “virgin™ shel-
formed with ona or maore concentric ring groovessich Jac. It has been surprisingly found that other refined or
= 36 Construction of substrates with such grooves 5 bleached shallacs do not possess the reactivity required
and/or score lines provide for controlled and essy fac- 10 crom-link 80 ma to be useful in the present invention.
turing of the dik shaped substrate 28 Into wedge or  Suitable shellacs are availsble from commercial suppli-
other shaped pieces of roughly similar size and shape. ens such s XKane International, Larchmont, New York.
Referring now to FIG. 8, it can be seen that the In the most highly preferred embodiments, hydroxy-
proovos are ralatively shallow. Preferably the grooves 10 propyl cellolose or (“HPC™) is the second principal
are in the top surface 38 of the subsirate 280 that the  essential component employed in forming the present
grooves are more discernahle to the consomer 0 as t0 = coating compositions. A closely related materisl, hy-
sid in the controlled fracture of the substrute 38. The  droxypropyl methyl cellulose (“HPMC™) can be used in
grooves, of course, can be in the lower surface 40 as full or partial replacement for HPC. As Hitle es 2 0.001:1
well, or on both surfaces. 15 weight ratin of HPC has been found to be helpful in
Referring now to FIGS. 6 and 7, there is shown etill  sdding flexibility and moisture vapor permeability re-
another embodiment of the preseat substrate whereina  doction to the shellac film and as much as & 2:1 ratio of
oubstrzta 60 of enhanced siructural strength isdepicted. ™ HPC has been found to give good moisture vapor im-
As can be seen, the top wurface 61 of substrate 60 s permenbility to the shellac film withont losing the desir-
provided with a series of vertically and Liorizontally 20 sble sealing characteristics of the shellac film. Higher
ing riiges or ribs 62 and 64, respectively. As  qmntities of HPC can produce films which are more

embodiment finds particuler usefulnem In suppocting 35 HPC is & type of celluloss ether. The use of cellulose
Inrger waights of an vpper food material or when larger  ethors in food coating compositions s well known.
dismeter cupe are nsed. Cellulose ethen, by themselves, however, are generally

Referring now briefly to FIGS. 8 and 9, there s considerert to he unsuitable for coating in view of their

shown alternate embodiments of grooves whichcanbe  brittleness or lack of resiliency, flexibility, and plasticity .

cut into mbstrates. FIG. 8 shows a substrate 80 having 30 snd, most importantly for some, water solubility. HPC
a top surface 82 fabricated with a plunality of squarecut ~ and HFMC are highly water aalnhle and, undesirably,
sbaped grooves 84. Referring now briefly to FIG. 9, have a relatively high water permeablility. A 2.00 mil
there is shown sn embodiment of o substrate 90 having  film of pure hydroxypropy! cellulose will have a perme-
= top sarface 92 with “V™ shaped grooves 94. Of conrse, abllity of sbout 8.7310—7 cm? (STP) cm—1 sec—!
the present invention can employ other groove designs 39 emBg~—! cm~! and methyl cellulose
mmrd groove shapex. 224104 cm3 (STP) cm—3 pec— —1 am._ Plesti-

These substrates as described above are nsaful herein ~  clzars which have hevetofore been employed in combli-

for use in combinstion with upper and lower filmsasare  nation with the ceftulose ethers are elther of the non-
destribed further below. adibla

group conslsting of edibia sources of phenolics, edible between 2.1 and 2.7 ether groups per glucose
sources of benraldehydo and its derivatives, acetylated  wnmit in the cellulose polymer Published informa-
monoglycerides, polyglycerol esters, ediblo strmight tion suggests that the hydroxyl propyl substitoest
chain mono- and di-carboxylic scids sand mixtores 35 groups contain almost s and
thereof. Preferred embodiments copolymers  that most of the primary hydroxyl in the cellulose have
of shellac with HPC and any of the edible straight chain ~ been mbstituted. It i the secondary hydroxyls that are
mono- sud di-carbozylic acids. the reactive groups remmining. Typicsl molecular

Shellac is an emential component of the present coat-  weights for the hydroxyl propyl celluloses range from
ing compositions. Shellac essentially comprises about & 60,000 to 1,000,000 and hydroxy propyl methy] cellu-
23% t 100% of the compositions. Better resnlts in  loses 13,000-120,000.
terms of both low moisture permesbility and film flexi- ‘While the precise phenpmenon is not understood, the
mmmmmmmm HPFC or HPMC canmot be replaced with equivalent
30% to 99.9% of the composition. Best results are ob-  emonnis of either methyl ar ethyl cellulose, Such substi-

wqé
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: uiques to Bailey’s Industrisl Ol and Fat Produots, 3rd
FAT COMPOSITIONS mm‘&m 1964). lthﬂwlﬂﬂnthnﬂtd‘

This s £ continnation of spplication Sar. No. 293,865,
filed Sept. 4, 1973, now abandoned; which la s contisus- 3 opnoeTey
tou of Ser. No. 210,50, Dec. 21, 1971, now shandoned. ~ wh

m.-, dv. soovertorn n .
1. Ficld of the Invention the, fixt_usually. balug. blendes for such purposes with
This iavention reistes to fist compositions which are 10 fisvouring substances sad sugar. -
purticularly suitmble for use as confectioners’ butters” The meiting requirements for confectioners” butters

ame molecule and in most natoral Getsa wils  in smocistion with myristic anid, which are largely
of glycerides Is found. 20 for the desirabls imelting characteristics for
‘The nature of the faity aoids found jo u fat and thelr  which thase fais are preferred.

distribution ha the glyoerides of which it I oo Lanzic fatr are however expensive, and sttempis have
influences its melting churacteristics and hemce largely  bemn made fo imcorporsis other, less expesaive fate,
determines jts suitability for odible purpose, In food  withont tha resulting composition nraccept-
products based cssontiafly an fht compositions. 25 sbie for bard butter pexposss. From the foregolng ac-
‘The melting requitements of a fist snd count however it will be apparent that the parsmeters
thareftwe the neture of the sty acids it conteine the extent to which chesper fits may be
to the nainre of the food product it is in- camnot be retiomalised for practical pur-
tended for and attempis to mest theas are in terms of faity scld composition alons and the
bused upon a judiclom selection of fits, severnl of 30 art remaise one of matkching melting requirements with

which may be blendad to meet s particnlar empirical racipes of nstural, if modified fats.

acid cau form s high siyoeride, the relstionshipn 40 only is modomissd. The of hard butters
is complicated in aatural tis by the presencs of a varl-  basad on mized lauric snd non-lauric fats s

ety of fatty acids in sevenl glyceride aod, com-  in Brithek Pat. No. 1,102,944 (Nestle) in which o biend of
bined withia esch molecale the of shortand chain glycerides is disclosed s a

of unssiaration, y ocomrring fatty omessore of the extent of uassturation and heaoe of the
acids being liguid st smbient iemperaturey, slthough &  complement of vassturated fatty acids, which costrib-
will be apparest that glycerides in which they comur  ate to the softness of the prodoct xad with the

mce of mivrated, long chain fatty acids within the same, 50 glycerkies; renders the product loss suliable for certain
glycexide . purpases a8 a confectionery fat

Al therefore some sepamation of combined The iodine vaiues which may be calculsted from the
faity acids is effected by fractioaal crystallisstion of fsts, . fat compositions disciosed in British Pat. No. 1,107,207
it i incomplete became high and low melting futty (National Riscult Co.) all fall within a range .which is
acids may be combined within the ssme glyceride male- 35 100 low for the perposes of defising the most sultable
cule. . confectionery fet. This Patent describes fat composi-

The melting behavioor of & fit composition may sleo  tions prepared by co-ssndombstion of » sstorated fat
be modified by redistributing its fatty acids among with a major proportion of & half-hydrogenated lauric
Mmmamumwmnw-g fat.

caomposition remains unchanged but ths redistritution, €0 A wide mngp of hard butter compositions is disclosed
which may be on a modom or statistical basls through-  in U.S. Pat. No. 2,726,158 (Glikien) in which a ft
out the glyceride molecules, substsntially modifics the  formalation iy desoribed inchading WM blends of

glyceride by i
meaction, for exampie by fractional crystallisation. Ref-  on fit compositions whose stesric content and lodine
arence may he made for further detalls of these tach- valoes are too high 0 affiwd the most szitable fat blends

)]
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3
for confuctionery’ botter. Similarly-the-fut compositions
disclosed in U.S. Pat. No. 2,936,238 (Welm) sre based
an co-mudomised lauric and non-laurio futs' thet all
show an lodine valos which is too low and/or a stearic
scid conteot which is too high for best resnlts. Again, in
U.S. Pat. No. 3,085,882 (Gooding et al) a fully hardened
fat contributes, with the palm kernel oil with which it ks
co-randamised, a steario acid content that is probably

U.S. PFat. No. 3,396,037 (Bell et a) discloses 8 rear-
ranged fat for use ea a hard butter which is characier-
ised by & rapid sotting time and is based on s eadomised
lanric fic optionally hydrogensted
non-lauric fat or other fatty acid ester intended to sap-
plemant for exampie the steario acid content of the fat.

and has an lodine vains of less then aboot 20 and a slip
melting point of at lesst 20° C., bot particularly st least

For the latric fat component, palm kernal oil is par-
ticnlarly suitsble, althongh babassu, cocouut or tucum

4

oll may for exsmple also be used, preferably sfter re-
moval of a siearine fraction which may itself be a suit-
able source of confectionars’ butter. The invention thus
eoshies incressed yislds of confectioners’ butter to be

5 providad from a lauric fut, by otilising an oleine fraction
conventionsl stearine firaction.

n addition to the

ezampls cleines from ml fat. The specified requiraments
for the product, particulsrly ds to iodiss value sid
steario acld coitent, mnst however be met and to this

and blended with & 13 oo it may be necemary to modify the fat selected for

the non-lauric fat, for cxample by hydrogenation end
. . .ot v, -

500, more

Where the confectionery’ butter is intended for nee i

33 biscult cresms the Dxgshould be below 1300 and prefer-

sbly below 1100, but preferably st lesst 500, while its

Dy sbhould be sbout 300,
A sultshie palm ol frestion is provided by the higher
ined- by solvent fractiomation of

" hydrogensie dry fractionated
rine to echleve a Daoof at lesst S00 in the interesterified

35 product.

A sultsble sourcs of & pakn kernel fraction ss the
laurie component iy the oleine residue remsining after
removal of a stesrine fraction for confectionss’ butter

prefershly the lauric- component is the major compo-
nent In 2 retio up to 4:1, especially pp to 3:1, to allow the
quick melting characteristics of the.lauric fit to persist

o
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in the blend. The setting point is prefersbly hetwean 25° sterification, that in each case the final jodine
and 30° C., prefersbly sbowt 27.3° C. -~ ’ value is within the required moge. In general however,

carried out in the presence of an effective amount of a0 5 for Ingtasce the non-lanric instesd of the
intereyterifioation catalyst. This is prefombly & hy$rox-  blenyd On the other hand, where the colour, taste and
Ide or lower alkozide of sn preferably  gheiriife of the final produot sre of grest huportence, it
sodkmn hydrozide and sodium metal are partiocslarly Aoy she

E
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incinded before or after ﬂ%anmﬁﬂl‘c
thess do 2ot markedly influsnce the sharp melting char- using weight of sodium methoxide, the blend
tritin of the tecstefid being throaghout the intereaterification end fior
Deodorisstion the éating qualities 23 S0 bour sfterwards, which thne the blend was

cantion, as it is those of the folly refined and deodorisad A similsr prodoct was prepered lo the semo manner,
peoduct which relate o its performance in sn editle  wing the ssme laxric and non-lsuric fat components in
composition, and to which therefore reference is made 33 the intereaterification but in the proportions 70:30 parts

In the text, except where otherwise stated. by

ll:i.:ﬂb.ﬂ:h::npndﬂm hvuliu bu'rthhwhwd'g:inl. o

are ) in

usoally biended with a suitsble ing agent, pref- TABLE I
:;blyugm.mummmubn —

parts by weight. Other additives or bulking agents
may be added to reduoce the fat content, .g. milk pow- Paty Kamal FPala _Emenjs
der and whey pownder, in addition to fisvonring agents, Acd - Ok Bumime 1 2
uvnﬂhwduﬁ::lh = o ?-Q g - :‘; 3
Dilatation valnes non-lanrlo fat component of 45 »
the invention may be messured in sccordance with the T g: o I+ Sl v-
method described in our British Pat. No. 855,349 (Case Cu 4 44 3
L.114). Where difficulty is experienced li applying this Cy 19 1] A1 34
nﬂbd,brﬂhmhﬂnhuﬂ&ﬂhu Manonpet )q. B o4 4 160
other very mmnﬂmmm :
characteristics may lead' to the formation of vaconles Eodey valae ’;,‘ '}: 'l': 1;::
and gas bubbles which invalkiate the experihent, or sg MM C - . n Ms
even crack the glass whers meed, altemative methods Dy g 1110
for determining the solids content st specified g -‘l: ;:
tures are shown, including magnetic rescoance, I3
differential thermal enalysls snd difforential v MM
Indiuvn'haldmdtnhthem-mm
according to Wijs’ No. | method described in British Riscuit filling oremns were propered from each of the

WWNGGWImmdeﬂMW

alip melting points as deseribed on page 14 of the same  Of the blond with ]
refetencs. . flavouring, by weight. A testing pane! copslsting of 6
It will be clear to those practised in the art, that  exparts pronounced the products to be exocllent dnd the
where a small reduction in the jodine value of the mix-  second, contsining 70% lauric fat, to be espeaially soit-
ture is desired to mtisfy the demands of the final appli- 3 shle for & mmer grade fMiling cresm, being pertico-
cation, this may be achieved by hydrogensting the  larly easy to stencil and with good adhesion to biscuits.
lauric component, the nonlavric compoment, or both, or The interesterifiod blend of Exsmpls 2 was forther
by hydrogenating the blend cither before or after intere-  examined ‘s follows:
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. . tained by acetone fractionation, were interesterified as

- desoribed in Ezample 1.
e Tttt Sertod m mmumm:-w:u
product deodarised snd found to be satisfactory for use
= God .3 in biscut fillings. .
Loviband calowr in 34 bob 16Red - The fat prodnct analysis was as follows:
Sip M Dilstation ~Combingdpoiiswt 6
LV. C °C 2C WC IC_ CCy . Sewic
210 304 M0 M0 10 0 - a2 13
100 Yellow.
Fros fatty acki Q.02% (a Inarin) EXAMPLE 6

palm oil

t oll from 80" C. to 27°-28° P .

ahﬂwwd;slfl;uﬂéﬂv ‘z:. 2 M'Lﬂww;-#plih-mwd#duu

Before interesterification the iodine value stearing 15 bg comparshie In sppearsnce with s standard com-
decreasod from 47.2 to 2.2 and its slip melting point’  mprolal prodoct superior in flavour, as judged

’:mdtoﬂ.l'c.byhydmmﬁn?llﬂ':‘udm tasto panel. =d b »ae e

paig using 0.3 wt % nickel-on-kiessigubr catalyst con- Particulars of the fats appear in Table I

ummuwwmuu” 'TA:‘BH A
lows, capresed 28 wt %: A ._hn- B Bad
hydrogesatien Bland
moristie 1% palmitie 314 stenric &1/44.1; Jodine valee 419 n3 196
Haolels 7.6/0il . 3 gphMRC 40 Y] na
Dilstations
. D» 120 1928 o83
The intoresterified product analysis was as follows: Das 1080 — &0
D o83 m m
Cmtias— 40 D ™ "
SpMP __ Diewia _sihw% Du s s 0
V. T C_WC WC Colu Sl 3% w» = o
1080/ . . Combiasd faity schis
154 A/ {100 MIAMe SYS® 963 131 Cig-Cra wt %% 23
*Aftar deculorimtion 43 Swwmicw % A
changed ouly slightly in composition and was also EXAMFLE 7
found to provide sstisfactory biscuit fillings. It had a A bilend containing 63% coconnt ail (CN) and 35%
podmﬂ-mgdavﬂudmhdhﬂn'pdpdqmmmmdhhnheﬂ
keeping and flavour stability properties. was interesterified at 115* C. uaing 0.25% of sodium
EXAMPLE 4 . methoxide catalyst. Tho washed and dried matorial was
then with 0.25% aickel catalyst at 180"
A mtisfactory confectioners’ butter was obtained by  C. for 15 minutes to give & product of iodine value 14.6.
interesterification, ss described in Exzmple 1, of a blend 59 interesterified and hardened

jodine values 21.0 snd 102, both obizined by acetone  product with respect to colour, taste and shelf-fife. It

feactionation. The product analysis was ma follows: was ovalosiod as a biscult cresm filling in a blend of
T Lv. C WCEC 25C. WC RYC IC  CpCy Bk
] 34 no 4 X0 W B %4 17
EXAMPLE 5 @

wmdphhn-ld-.'nofbdimwhﬂdnd 609 icing sugar, 409 fat and gave an axceptionally
20 parts of pain steaxine of iodine value 8.7, both ob-  white and flufty mix. It also gave & smooth mei-down

10/



