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SUPERINTENDENCIA DE INDUSTRIA Y COMERCIO
Divisién de Nuevas Creaciones
E. S. D.

Ref: EXPEDIENTE No.05-043470
Solicitud de Patente a nombre de
KRAFT FOODS HOLDINGS, INC

Me refiero al extracto notificado en |a referencia y adjunto presento el documento
donde consta la cesion de la invencion de la sociedad, asi como el extracto
sugerido para la publicacién.y prioridad estadounidense No. 10/842392

Como el expediente queda asi completo, pido se ordene la publicacién del
axtracto.
Atentamente,

JERONIMO CASTILLO BONILLA
C.C. 79.482.057 Bogoth
T.P. 104187 C.S. Judicatura



ASSIGNMENT

For value received by mefus, paid by KRAFT FOODS HOLDING, INC,, a Delaware
corporation having a principal place of business at Three Lakes Drive, Northfield, [llinois
60093-2758 and an office at 5535 South Broadway, Tarrytown, New York 10591 (heremafter
Knaft), we

Mihaelos N. Mihalos, Allison Antoninl, Carol Wines, Gary A. Lewls, Jennifer

K. Thomas, Kristine Gerard, Julia Leigh DesRochers and Zena E. Forte
hereby grant and assign to Kraft, its successors and assigns, the entire right, title and interest
in and to improvement in our invention entitied

PROCESS FOR PREPARING FILLED CRACKER PRODUCTS

and any and all inventions described and/or claimed or intended to be described and/or
claimed in our so-entitied application for Letters Patent of the United States, filed on May 10,,
2004 and assigned U.S. Serial No. 10/842,392 in and to said application and all other
applications including any and all divisional continuation, continuation-in-part, substitute or
reissue applications for Letters Patent on said improvements and said inventions now or
hereafter filed in the United States or in any foreign country, and in and to any and all Letters
Patent which may be granted on said application or applications.

We hereby authorize and request the Assistant Commissioner for Patents to issue any
and all of said Letters Patent to Kraft, its successors or assigns, as our assigne, in
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We hereby authorize Kraft 1o apply for and accept the issuance of any and oll Letters
Patent on said improvements and said inventions in any foreign country in its own name at its
discretion.

We hereby authorize and request our attorney, Thaddius J. Carvis, 102 North King
Street, Leesburg, VA 20176, to insert on this Assignment the date(s) of execution of the
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aforementioned application or the filing date and application number of the aforementioned
application when known.

We hereby agree that we will, upon demand, and without further consideration to us,
executed any other papers and do all acts which may be decmed by said Kraft, its successors
or assigns, to be necessary to a complete fulfillment of the intent and purpose of this
Assignment, it being understood that any expense incident to the execution of such papers
shall be borne by Kraft, its successors or assigns, and not by us.

7lie/oy L Mﬂﬂ
7 7 Date Mihaelos, . Mihalos

1/ 1fo
Date

Allison Antoninl

7/16 /04 de C ore

Date Zena E. Forte
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TRANSFERENCIA

Por el valor recibido por mi/nosotros, pagado por KRAFT FOODS HOLDINGS, INC
una corporacion de Delaware, teniendo su principal lugar de negocios en Three
Lakes Drive, Northfield, lllinois 60093-2753 y una oficina en 555 South Broadway,
Tarrytown, New York 10591 (de aqul en adelante Kraft), Nosotros,

Mihaelos N. Mihalos, Allison Antonini, Carol Wines, Gary A. Lewis, Jennifer K.
Thomas, Kristine Gerard, Julla Leight DesRochers and Zena E. Forte.

aqul damos y cedemos a Kraft, sus sucesores y cesionarios, el completo derecho,
titulo & interds en y para mejoras en nuestra invencién titulada

PROCESO PARA PREPARAR PRODUCTOS DE GALLETA RELLENA

en cualquiera y todas las invenciones descritas y/o reivindicadas o intentadas para
ser descrita y/o reivindicada en nuestra asi titulada solicitud para Certificados de
Patente de los Estados Unidos, presentada y transferida en Mayo 10,2004 U.S.
Serial No. 10/842.392 en y para dicha solicitud, y cualquier otras solicitudes
incluyendo cualquier y toda continuacién divisional, continuacién -en -parte,
sustituta o re-expedida solicitud para Certificados de Patente sobre dichas mejoras
y dichas invenciones ahora o en adelante en los Estados Unidos o en cualquier
pals extranjero, y en y para todos los Cerlificados de Patente que puedan ser
concedidos sobre dicha solicitud o solicitudes.

Aqul autorizamos y pedimos al Comisionado Asistente para Patentes para
conceder cualquier y todos los Certificados de Patente a Kraft, sus sucesores o
cedentes como cesionario de acuerdo con esta cesién.

Aqui autorizamos a Kraft para solicitar y aceptar la expedicion de todos los
Certificados de Patente sobre dichas mejoras y dichas invenciones en cualquier
pais extranjero en su propio nombre a su discrecion.

Aqui autorizamos y pedimos a nuestro abogado, Thaddius J. Carvis, 102 North
King Strest, Leesburgh, VA 20176 para insertar en esta cesién la fecha (s) la
ejecucucién de la solicitud antes mencionada o fa fecha y nimero de la solicitud
antes mencionada cuando se conozca.

Aqul acordamos que haremos, bajo demanda, y sin posterior consideracion para
nosotros, ejecutar cualquier otros papeles y hacer todos los actos que pueda
demandar Kraft, sus sucesores o cesiones, que sean necesarios para completar
para el intento y el propdsito de esta Cesion, siendo entendido que cualquier
expensa sobreviniente para la ejecucién de dichos papeles seran pagados por
Kraft, sus sucesores o cesiones, y no por nosotros.



7116/04 Mihaelos N. Mihalos
7/16/04 Allison Antonini

8/4/04 Carol Wines

7116/04 Gary A. Lewis

1/20/04 Jennifer K Thomas
17126104 Kristine Gerard

7/06104 Jukia Leigh DesRochers
1/16/04 Zena E. Forte

(1) Nosotros declaramos que estuvimos presentes personalimente y vimos a
Mihaelos N. Mihalos, quien es personalmente conocido por nosotros de ser la
persona nombrada en esta cesion debidamente fimada y ejecutada.

Declarado en Kraft Foods, E Hanover, New Jersey en 7-16-04

Firma del Testigo (ilegible) Firma del Testigo:Theresa Burke
Nombre del Testigo: Karen Bizub Nombre del Testigo: Theresa Burke
(2) Nosotros declaramos que estuvimos presentes personalmente y vimos a
Allison Antonini, quien es personalmente conocido por nosotros de ser Ia
persona nombrada en esta cesion debidamente firmada y ejecutada.

Declarado en Kraft Foods, E Hanover, New Jersey en 7-16-04

Firma del Testigo (ilegibie) Firma del Testigo:Theresa Burke
Nombre del Testigo: Karen Bizub Nombre del Testigo: Theresa Burke
(3) Nosotros declaramos que estuvimos presentes personalmente y vimos a Carol
Wines, quien es personalmente conocido por nosotros de ser la persona
nombrada en esta cesién debidamente fiada y ejecutada.

Declarado en Horizon Organic en 8-4-04

Firma del Testigo : Barbara J Fogal Firma del Testigo: Diane Radler

Nombre de! Testigo: Barabara J. Fogal Nombre del Testigo: Diana Radler
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(4) Nosotros declaramos que estuvimos presentes personalmente y vimos a Gary
A. Lewis, quien es personalmente conocido por nosotros de ser la persona
nombrada en esta cesion debidamente firmada y ejecutada.

Declarado en Kraft Foods, E Hanover, New Jersey en 7-16-04

Firma del Testigo (ilegible) Firma del Testigo:Theresa Burke
Nombre del Testigo: Karen Bizub Nombre del Testigo: Theresa Burke
(5) Nosotros declaramos que estuvimos presentes personaimente y vimos a
Jennifer K. Thomas, quien es personalmente conocido por nosotros de ser la
persona nombrada en esta cesién debidamente firmada y ejecutada.

Declarado en Kraft Foods, East Hanover, New Jersey en 7-20/04

Firma del Testigo: Karen Grower Firma del Testigo:Theresa Burke
Nombre del Testigo: Karen Grower Nombre del Testigo: Theresa Burke
(6) Nosotros declaramos que estuvimos presentes personaimente y vimos a
Kristine Gerard, quien es personalmente conocido por nosotros de ser la persona
nombrada en esta cesion debidamente firmada y ejecutada.

Declarado en 330 University Ave, Minneapolis, Minnesota en 7-26-04

Firma del Testigo Janice Frias Firma del Testigo:(ilegible)

Nombre del Testigo: Janice Frias Nombre del Testigo: Claudine Cooper

(7) Nosotros declaramos que estuvimos presentes personalmente y vimos a Julla
Leigh DesRochers, quien es personalmente conocido por nosotros de ser la
persona nombrada en esta cesidn debidamente firmada y ejecutada.

Declarado en Kraft Foods, E Hanover, New Jersey en 7-16-04

Firma del Testigo (ilegible) Firma del Testigo:Theresa Burke

Nombre del Testigo: Karen Bizub Nombre del Testigo: Theresa Burke



(8) Nosotros declaramos que estuvimos presentes personalmente y vimos a Zena
E. Forte, quien es personalmente conocido por nosotros de ser la persona
nombrada en esta cesitn debidamente firmada y ejecutada.

Declarado en Kraft Foods, E Hanover, New Jersey en 7-16-04

Firma del Testigo (ilegible) Firma del Testigo:Theresa Burke

Nombre del Testigo: Karen Bizub Nombre del Testigo: Theresa Burke



w120
-

per—rv—y——y¥ I

1D ONITE n STATE fonnu BRI

— e m - — - e - - - —_———— . PR ey )

UNITED STATES DEPARTMENT OF COMMERCE
United States Patent and Trademark Office

June 06, 2005

THIS IS TO CERTIFY THAT ANNEXED HERETO IS A TRUE COPY FROM
THE RECORDS OF THE UNITED STATES PATENT AND TRADEMARK
OFFICE OF THOSE PAPERS OF THE BELOW IDENTIFIED PATENT

APPLICATION THAT MET THE REQUIREMENTS TO BE GRANTED A
FILING DATE UNDER 35 USC 111.

APPLICATION NUMBER: 10/842,392
FILING DATE: May 10, 2004

By Authority of the
COMMISSIONER OF PATENTS AND TRADEMARKS

A G

M. SIAS
Certlfying Officer
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PROCESS FOR PREPARING FILLED CRACKER FPRODUCTS
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DESCRIPTION

PROCESS FOR PREPARING FILLED CRACKER PRODUCTS
RELATED AFFLICATIONS

[0001] This application is related to the subject matter of United States Patent

Applications No. 10/059843 and No. 10/059844, both filed January 30, 2002, now United
States Patent Publication Numbers 20020197354 and 20020155198, and United States
Patent Application No. 10/616,726 , filed July 10, 2003, all commonly assigned with the
present application. ' '

BACKGROUND OF THE INVENTION

[0002] The invention relates to the production of snack products comprised of a crisp
cracker filled with a cheese or other oil-based filling, efficiently and without the need for
: prebahngthecmckerpo:hon. ‘The process. prepares end combines uncooked dough and
filler components while maintaining the stability of both comporients during preparation,
assembly, baking, packaging and storage. The process assures that the components and
the combination at all times in processing maintain structural, compositional and
microbiological stability.

{0003] The preparation of stable oil-besed fillings capable of surviving the baking
process has been a significant technical problem and has been addressed with
considerable success in United States Patent Publication Numbers 20020197354 and
20020155198, as well as United States Patent Application No. 10/616,726 , filed July 10,
2003. However, the handling of such fillers for depositing on cracker dough sheets in a
uniform manner and then forming the cracker dough and baking it to achieve a sheif
stable snack has also presented a challenge. It has been especially challenging to enable
the formulation of such fillings and design of a process arrangement which enables
forming cracker-based snacks at speeds readily handled by conventional cracker baking

mmummmmﬁmmm.mms
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equipment. There is a need in the commercial setting to be able to quickly and efficiently
change from one product formulation to another. The invention has been developed to
enable such commercial scale production.

[0004] The commercial production of composite products where the weight must be
controlled for a baked product by controlling the unbaked product presents further
difficulties for the engineer trying to make filled cracker products. The final package
weight of filled cracker products must be controlled, but variations can be introduced by
a number of factors. Even where the formulation of the components is carefully
controlled and careful quality checks are maintained, the final product weight can vary
unless careful control is made of the portioning of both dough and filler componeats.
Even completely eliminating variations in raw material specifications, mixing and baking
will not provide the desired control of praduct portion weight, The techniques used for
depositing the filler onto the dough and for trimming the composites to proper size, can
play a mejor role in commercial success.

[0005] Typically, a package must contain a predetermined weight of product. Consumer
satisfaction and regulations require as much. While minimum weights can be guaranteed
by putting extra numbers of articles into each package, the producer does this at the
expense of giving away a certain amount of the product. This problem is accentuated
where the number of articles packaged is limited, for example where the product is
packaged in single serving foil packages held within a carton. In these cases, the contents
of an outer carton depend on a particular number of food items to be packaged and an
underweight signal for the carton provides little choice but to either reject it or to add an
additional internal foil pack — typically from one tenth to one fourth of the total package
weight. There is a need to provide producers with methods and formulations that enable
them to meet label specifications without significantly exceeding this amount.

[0006] The above-identified patent applications and publications describe fillers that are
stable to baking, but is important to process them in a manner that assures uniformity of
theological and textural properties to achieve proper performance during automated

4
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formation of filled cracker products. It is essential for satisfactory commercial production
that a technique and equipment be developed to consistently provide emulsion
characteristics that will provide the desired stability and permit effective manipulation,
once prepared, to provide portion controlled products. It was our experience that the art
has not provided emulsification equipment effective for the commercialization of such a
product. Then, when we developed the means to provide suitable stability on a
commercial scale, the product rheology made further production difficult due to the
consistency of the stabilized filler composition.

[0007] The prior art has developed a number of techniques for depositing a filler onto
dough sheets, but control has not been addressed with a product of the type of the cheese
and other fillers as described in the above-identified patent applications and publications.
These fillers when processed to be stable to baking, are of high viscosity. With the wrong
type of physical agitation the emulsions can be destabilized mechanically. Also a
problem is the fact that these fillings are so viscous that certain types of depositing
equipment used for product portion control, such as positive displacement pumps, cannot
effectively handle them. Moreover, even with depositors offered by their manufacturers
as suitable for handling thick pastes, we experienced problems of feeding them properly
to assure that they could uniformly deposit the filler as necessary for uniform product
production.

[0008]} There remains a need in the art for suitable large scale processing enabling the
production of a crisp cracker filled with a fully enclosed center of soft, creamy filler with
excellent product characteristics and portion control.

SUMMARY OF THE INVENTION

[0009] It is an object of the invention to provide a process for preparing baked filled
cracker snack products on a commercial scale with consistent quality and weight control.

~Copy provided by UBPTO from the IFW image Daiabase on ON/ON2005
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[0010] It is another object of the invention to provide a process for emulsification
effective for the preparation of oil based bake stable emulsions of high viscosity and low
A, suitable for commercialization of & baked, filled cracker product.

[0011] It is another object of the invention 10 provide processing for preparing baked
filled cracker snacks where the filling is deposited uniformly on unbaked cracker dough
with a high degree of consistency and reproducibility.

[0012] It is another object of the invention to provide a process for preparing baked filled
cracker snack products having stable fillings yet enabling their handling in & consistent
manner.

[0013] It is yet another object of the invention to provide a process for preparing baked
filled cracker snack products having stable fillings which employs an emulsification
technique effective for the preparation of oil based bake stable emulsions of high
viscosity and low A,, and utilizes an and auger fed filling arrangement capable of
handling fillings processed into stable rheology suitable for commercialization of a
baked, filled cracker product.

[0014] It is yet another object of the invention to provide a proceas for preparing baked
filled cracker snack products having stable fillings and uniformly portioned dough and
filler components.

[0015] It is yet another object of the invention to provide a process for preparing baked
filled cracker snack products wherein the process provides a combination of processing
steps necessary to create a creamy filler while maintaining low enough moisture in the
end product for a crisp and flaky cracker.

[0016] These and other objects are achieved by the invention, which provides an
improved process for preparing filled cracker snacks containing a creamy, lubricious low
A, and bake stable filler encased within crisp oven-baked cracker. In one aspect the
process comprises: preparing a smooth textured, bakable filling comprising an oil phase,
an aqueous phase and an optional solids phase by a process comprising blending the

R
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ingredients and mixing with high shear to form a homogeneous filler having a high
viscosity, e.g., of from 1.5 x10°to 3.1 x10° centipoise at 25°C; preparing top and bottom
gsheets of dockered cracker dough; moving the bottom sheet of dockered cracker dough
along a supported surface at a predetermined horizontal velocity; depositing, preferably
continuously, a pluraiity of streams of a bakable filling at a predetermined rate on the
bottom sheet of dough; placing a top of sheet of dockered cracker dough over the bottom
sheet of cracker dough having the bakable filling thereon; applying pressure, e.g., by
means of a rotary cutter or a reciprocating cutter, to the dough sheets in predetermined
areas to seal the bakable filling between the sheets of dough in a perimeter around
discrete portions of bakable filling and to cut and/or score the dough in a predetermined
pattern to form a composite comprised of unbaked dough and filling; and baking the
compotite sufficiently to provide a crisp outer crust that exhibits textural and
microbiological stability. '

[0017] In another embodiment, a bakable filling is deposited in discrete portions on the
bottom sheet of dough in a regular pattern from a depositor comprising a plurality of
depositor openings by causing the filling to flow at a predetermined rate from each of the
plurality of openings, interrupting the flow to each of the openings at timed intervals and
restarting the flow also at timed intervals, interruption and start of flow being coordinated
with the predetermined horizontal velocity of the bottom gheet to provide discrete
portions of bakable filling in a regular pattern.

[0018] In a particularly preferred aspect, the filling is processed by mixing in a high
shear mixer having a heated vessel with counter rotating agitator blades and a saw-
toothed blade positioned at the bottom of the vessel and rotated at a rotational speed
effective to provide saw tooth tip speeds of from 20 to 60 feet per second and reduce the

droplet size of fat droplets to within the range of from 1 to 5 pm at a temperature of from
about 120°F to 140° F.

[0019] In another particularly preferred aspect, the depositor is fed by a screw pump
filling means including an suger rotated about a vertical axis to positively feed the screw

Copy provided by USPTO from the IFW imege Database on 08/03/2005
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pump filling means with the aid of gravity and without creating high shear og,the filling
during feeding.

[0020] Other preferred aspects of the invention are shown in the drawings and described
below. '

BRIEF DESCRIPTION OF THE DRAWINGS

[0021] The invention will be better understood and its advantages will become more
apparent from the following description, especially when read in light of the
accompanying drawing, wherein:
Fig. 1 is a process flow diagram for a process arrangement of a preferred process
layout of the invention;
Fig. 2 is a top perspective view showing one typical filled product form prior to
baking;
Fig. 3 is a croas sectiona) side elevation view taken alone line 3-3 of the product
shown in Fig. 2,
Fig. 4 is a perspective view of a cutter apparatus according to the invention;
Fig. Sa is a schematic side elevation, partially cut away and in cross section, of a
mixing device for preparing the uniform viscous fillers for depositing according
to the invention;
Fig Sb is a perspective view of a saw tooth blade shown in Fig. Sa;
Fig. Sc is a top plan view of shown the saw tooth blade in Fig. 5a; and
Fig. 6 is a side elevation, partially cut away and in cross section, of an apparatus
_ designed to feed the viscous filling to a depositor for depositing according to the

invention.

DETAILED DESCRIPTION

[0022] This invention provides processing for creating filled cracker snack products
containing savory/saity/sweet, low moisture and low A,, (¢.g., RH<35%) bake stable
fillers from mixing unit operations through cracker stick formation using processing and
equipment systems that have been enableded and integrated specifically for this process.

Copy provided by USPTO from the IFW image Database on 0GA3/2005
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The formulations and processing techniques of the aforementioned U.S. Patent
Applications and Publications, namely in United States Patent Publication Numbers
20020197354 and 20020155198, as well as United States Patent Application No.
10/616,726 , filed July 10, 2003, are hereby incorporated by reference in their entireties.
While not limiting, representative of these formulations are those comprising from S to
55% of a fat phase and 20 to 50% of an aqueous phase. They will also desirably comprise
at least 3% of dispersed solids. Reference is made to the above for specifics of
formulations having various flavors. The invention makes the production of the described
sweet and/or savory fillers in crisp crackers to be produced with a fully enclosed center of
soft, creamy filler with excellent product characteristics and portion control.

[0023] The filler preparation of the invention includes the use of a high shear mixer,
which contains a combination of high speed turbine rotor design and bulk mixing with
temperature control to create a high viscosity (e.g., above about 150,000 centipoises at
25° C), stable filler, the use of a high shear auger pumping system that does not create
theological changes to the filler, and a depositing system specifically designed to handle
high viscosity and elastic fillers. Also, unique to the process is the dough formation in
preparation for cracker stick assembly, including dual dough sheeting and lamination and
perforation of both top and bottom sheets of dough as well as the cutter design. The
systematic implementation of these various types of units in this specific processing
configuration permits the development of a variety of filled baked products.

[0024] The invention provides the means to produce a crisp cracker filled with a fully
enclosed center of soft, creamy filler that is included before beking, while permitting high
line throughputs. The combination of processing steps enables the creation of a creamy
filler while maintaining low enough moisture in the end product for a crisp and flaky
cracker. Referring to the drawings, Fig. 1 is a schematic representation of a preferred
process layout of the invention. Briefly, it shows the process as comprising as a first
operation in the preparation of a smooth textured, bakable filling comprising an oil phase,
an aqueous phase and optional solids phase by a process comprising blending the
ingredients and mixing with high shear to form a homogeneous filler having a viscosity

QN
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of from 1.5 x10% to 3.1 x10° centipoise at 25°C. It also shows preparing top and bottom
sheets of cracker dough and dockering both of them prior to baking. The bottom sheet of
dockered cracker dough is moved along a supported surface at a predetermined horizontal
velocity; and a plurality of continuous or intermittent streams of a bakable filling are
deposited on the bottom sheet of dough from a depositor at a predetermined rate. Once
the filler is deposited, a top sheet of dockered cracker dough i3 placed over the bottom
sheet of cracker dough and pressure is applied to the dough sheets in predetermined
areas, ¢.g., by means of a rotary cutter or a reciprocating cutter, to seal the bakable filling
between the sheets of dough in a perimeter around discrete portions of bakable filling and
to cut and/or score the dough in a predetermined pattern to form a composite unbaked
dough and filling. Then, Fig. 1 shows baking the composite sufficiently to provide a crisp
outer crust that exhibits textural and microbiological stability.

[0025] With the above process as just outlined and shown in Fig. 1, as exemplary of the
improved process of the invention, we will now explain several of the specific process
improvements which are combined into the process to best achieve its objectives. Also,
described will be several preferred and alternative aspects for preparing products of the
type shown as 10 in top perspective in Fig. 2, prior to baking. Product 10 is shown as
containing two separable sticks separated by a frangible area 11 to facilitate breaking.
Fig. 3 is a cross sectional side elevation view taken alane line 3-3 of the product 10
shown in Fig. 2. The cross section reveals & cheese or other creamy filling 14 between
dockered top dough sheet 122 and bottom dockered dough sheet 12b, both having docker
holes 13 therein. It will be clear from the discussion to follow that use of a cutter 15, such
as shown in Fig. 4, to press against dough sheets having filler composition there between
results in the shape as essentially shown in Fig, 2, The specific shape of the piece prior to
baking, including the detail of the edge portions, can be varied as desired.

[0026] The cracker dough is made in the conventional way in a conventional dough
mixer. Any of the various cracker favorites can be employed, such as soda cracker, wheat
crackers or savory varieties sold under the brand name RITZ®, CHEESE NIPS®,
WHEAT THINS® and the like. The dough will comprise flour, water, leavening, flavor
and shortening in reasonable proportions. Typicai formulations are shown, for example,

'
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in Manley, J. R., Technology of Biscuits, Crackers and Cookies, Vols. 1 and 2. Once fully
mixed and proofed as desired for the particular cracker texture desired, the dough is fed
to two separate sheeting apparatus. In Fig. 1, the top row in the drawing shows apparatus
for preparing a top sheet and the bottom row shows the preparation of a bottom dough
sheet. Both top and bottom sheets are formed in the same way. From the feed hopper, the
dough for each is sheeted and fed to a cut sheet laminator wherein it is laminated to from
2 to 8 layers, e.g., about 4 to 6 layers, and gauged. Other laminators, such as swing arm
laminators will also be effective.

[0027] The control of sheet thickness is very important to portion control and is achieved
in three stages with primary gauge rolls, intermediate gauge rolls and finish gauge rolls.
The final thickness of the dough sheets will preferably be from about 0.028 to about
0.038 inches. After sheeting and gauging, the sheets are relaxed on a relaxing coaveyor
for about 5 to 20 seconds, or 30, and is then dockered. Dockering is important to permit
moisture to exit during banking and maintsin product size and shape following baking
and will be typically in a uniform pattern with evenly spaced pins. The dockering pin
sizes and Jocation will be selected to enable effective moisture release during baking
without fostering leakage of filler material. The pins for dockering the top sheet will have
diameters of about 0.188 inches and those for the bottom sheet will have diameters of
about 0.094 inches, in one preferred embodiment. The pins for the top sheet should be
dockered effectively to provide maximum of moisture an gas release and can be larger
than those for the bottom where the natural tendency for the filler to flow when heated
will require smaller holes so as not to permit leaking of the filler anto the oven band.

[0028] The dockered bottomn dough sheet is moved under the depositor at a uniform,
predetermined speed, e.g., typically adjusted to provide a bake time (for the fully formed
product) sufficient to fully bake the cracker in the oven employed, e.g., for from 7t0 9
minute bake time. The depositor will preferably deposit a plurality of preferably
continuous (or intermittent) streams of a bakable filling on the bottom sheet of dough
from a depositor comprising a plurality of depositor openings by causing the filling to
flow at a predetermined rate from each of the plurality of openings. The depositor can be
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of the type produced by Robert Reiser & Co as a VEMAG (HP-15C model) Robot
vacuum filler with a double screw and a multi-outlet waterwheel depositor. The number
of openings will depend on, among other factors, the dimensions of the product, the
width of the line and the cutter design.

[0029] The filler can be made according to the formulations as described in any of the
aforementioned U.S. Patent Applications and Publications, namely in United States
Patent Publication Numbers 20020197354 and 20020155198, as well as United States
Patent Application No. 10/616,726 , filed July 10, 2003, which are hereby incorporated
by reference in their entireties. As used according to the invention herein, the
formulations will be prepared to have very low moisture contents, e.g. on the order of
from 2 to 5%, preferably less than 4%. These percentages and all others in this
description will be by weight unleas specific mention to the contrary is made. The fillers
will also preferably be high in dissolved solids and have A,, values of less than about
0.35 (i.e., a relative humidity of less than 35%) to assure crispness retention in the baked
product. This combination of properties, plus the need for fine emulsification to achieve a
stable emulsion and a creamy, lubricious mouth feel, has resulted in the development of
processing that produces extremely high viscosities. The apparent viscosity of the
preferred unbaked creamy fillers will typically fll within the range of from about
1.5x10° to sbout 3.1 x10° centipoise as measured at 25°C using a Rheometrics SR5000
stress rheometer (now TA Instruments, New Castle, DE).

[0030] The development of a suitable emulsion to meet the objectives of the invention
has required the design of an apparatus as shown in Figs. Sa, Sb and Sc. In Fig. 5a,a
cross sectional view is shown through a preferred form of high sheer mixer designed and
engineered to mix the high viscosity materials of the invention. It typically consists of a
vessel 20 having therein an outer anchor agitator 21, inner counter-rotating blades 22, and
a bottom entering homogenizing turbine also known a saw tooth rotor configuration 24.
The apparatus differs from those available from Charles Ross & Son Company as an Olsa
Vacuum Mixer Homogenizer by virtue of the design of the saw tooth rotor 24, which is
better seen in the views of Fig. 5b and Fig. Sc.
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[0031] The blade 24 when used with a mixer designed for SO liters (in which case a
representative vessel 20 will have a diameter of 15.7 inches), has a diameter of 4.25
inches and includes fourteen saw-shaped teeth 26 spaced evenly about the periphery of
the blade 24 which alternate upward and dowpward, much as a saw blade will alternate
teeth. The person skilled in the art will appreciate the fact that dimensions and speeds can
be varied within reason, and are given as exemplary only. The flow created by the
agitators 21 and 22, in combination with the saw tooth configuration permit the high
viscosity material to be subjected to high shear in an ever changing localized area such
that the entire mass of filler ingredients is highly emulsified at uniform temperature
conditions.

{0032] The outer anchor agitator 21 is designed to match the inner profile of the vessel
20 to provide sufficient agitation of the bulk and to continuously remove product from
the vessel wall, Scrapers along the edges of agitator 21 enhance the highly efficient heat
transfer between the surface of the vessel 20 and filler being processed. The scrapers are
hinged but not spring loaded. The centrifugal force generated by the rotation of the
anchor agitator 21 and the pressure of the filler acting on their surface, pull the scrapers
towards the inner surface of the vessel 20. The resultant high heating and cooling
efficiency prevents temperature differentials between the outer and inner sections of the
vessel (jacketed mixer bowl), resulting in a suitably uniform temperature of the filler
bulk, which allows for improved heating and cooling time cycles.

[0033] Located inside the outer anchor agitator 21 and rotating in the opposite direction
to it, the inner rotating blades 22 create a contrasting series of flows within the filler bulk.
The axial flow design of inner agitator blades 22 generates a downward flow of the filler
to ensure efficient vertical and horizontal mixing and prevent stratification of the filler.
The outer anchor agitator 21 and inner counter-rotating blades 22 are driven by
independent motor drives and can be independently controlled for maximum process
flexibility. The homogenizing turbine or saw tooth rotor 24 is centrally positioned,
entering from the bottom of the mixing vessel. This design approach provides an efficient
flow of filler and to mix under high shear conditions. The rotor 24 is designed to provide
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high emulsifying and shearing action, effecting emulsification, dispersion, pagticle size
reduction, dissolution and homogenization. The design of the rotor 24 is related directly
to the type of filler to be processed to the required shear or flow rate.

[0034] The mixing vessel or jacket 20 is designed with a dished bottom, to obtain an
ideal flow of the filler, especially in this case in which the filler is of a high viscosity
nature. The outer part of the mixer shell includes the baffled jacket for effective heating
and cooling operations. All heating/cooling lines for the vessel are routed internally to the
lit bousing, eliminating exposed hoses and fittings. Connections are terminated at
bulkhead fittings on the side or rear of the lift housing. In the preferred form of the
invention, the filling is processed by mixing in a mixer of this design at a radial speed
effective to provide saw tooth tip speeds of from 20 to 60 feet per second and reduce the
droplet size of fat droplets to within the range of from 1 to 5 um at a temperature of from
about 120° F to 140° F. Rotation speeds for the various parts of the emulsifier will
typically be within the range of from 20 to 40 rpm (clockwise) for the agitator 21, from
30 to 60 rpm for the inner counter-rotating blades 22, and from 750 to 1500 rpm for the
rotor 24.

[0035] Upon completion of the mixing, the filler will need to be transported to the
depositor hopper. A number of pumps were evaluated for advancing the viscous filler
material from the emulsification apparatus to the depositor, and not all were unsuccessful.
In order to properly feed the depositor with the high viscosity filler, it has been found that
ordinary filler equipment dependent on metering pumps or other pumps or the provision
of long screw feeders, would not provide positive feed to the degree necessary especially
where portion control is o critical. To that end, the invention employs by the use of an
auger pump having feed means associated to positively feed the filler material into a
single or multiple metering screw device. In a preferred embodiment, a vertical anger
provides an assist to move the homogenized filler material from a hopper to a screw fed
depositor. With this type of positive feed to an auger pump, it is possible to deposit a
plurality of streams of a bakable filling on the bottom sheet of dough from a depositor at
a predetermined flow essential for smooth line operation and portion control.
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[0036] Of the devices tested, the only auger pumps that met the requirements of the
invention are the use of @ Hayes AugMentor™ Pump or a Doering Pump. The preference
is for the Hayes AugMentor™ Pump Model FBC2F-SSE-SAA, because it permits
improved control. Fig. 6 shows a suitable arrgngement wherein a Hayes AugMentor™ is
shown utilizing a vertical hopper 30 containing a rotational auger 32 to force the filler to
be pumped into the open throat hopper 34 of the auger pump 36. A right angle gear motor
controlled by a variable frequency AC drive controller drives the auger in a
counterclockwise rotation (as viewed from the top). The pump operator can adjust the
rotational speed of the auger 32 as required to provide for the best feed rate of the pump,
which would feed the filler directly into the flights of the screw 38 for pumping. A
minimum level of 6 to 8 inches of product should be maintained in the hopper during
operation. This will help ensure that the pump remains full of product and air is not
introduced into the product. This system is typically used for pumping materials, which
require metered flows and/or constant pressure and are high in viscosity (e.g., greater
than 100,000 centipoises) and cannot be pumped in the traditional manner. Such a system
with means to provide an assist to move the homogenized filler material from a hopper to
a screw fed depositor is a requirement for most effective pumping of the preferred
viscous fillers. The depositor is thus fed filling by means of an auger 32 rotated about a
vertical axis to positively feed the filling with the aid of gravity and without creating high
shear on the filling during feeding. The augur pump 36 is thus able to pump the filler
uniformly and enable the filling to flow at a predetermined rate to and out each of the
plurality of openings in the depoaitor.

[0037] The next step in the process calls for depositing of filler ribbons onto the lower
dough sheet prior to layering the upper dough sheet. This unit operation is desirably
accomplished using a depositor such as a Robot HP 15C (VEMAG™) from Robert
Reiser & Company using a waterwheel assembly. It can be operated continuously or
intermittently. A number of other depositors were investigated during the process
development phase of the project and all resulted in failure due to the high viscosity of
the fillers and inconsistent filler weight distribution with the exception of the VEMAG™,
The unit consists of an angled 30° hopper in which the filler is compressed in the hopper
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by a feed screw or auger and fed to the thread of double screws with aid of a gentle
vacuum. A scraper attached to the feed screw can completely empty the hopper. The
scraper is easily removed for cleaning purposes. The double screw transports the filler
from the feed into the outlet of the machine. The double screws ensure that the filler is
conveyed gently and evenly to the outiet. The same volume is conveyed with each
rotation of the double screws, air being withdrawn from the filler by the vacuum system.
The double screws feed until completely empty. The speed of the double screws and thus
the quantity of filler portioned can be adjusted to the targeted weight. The broad range of
available double screws enables the unit to be adapted to different fillers and pumping
speeds. The screw configuration used for this application is desirably a 24-80
arrangement. The filler is then transported to a vane assembly or waterwheel where it
pumped into an actuator assembly containing the specific number of depositor openings
for feeding the filler onto the bottom dockered dough sheet with the proper dimensions.

[0038] The bakable filling is deposited on the dockered bottom sheet of dough from a
plurality of continuous streams from a depositor. The filling flows at a predetermined rate
from each of a plurality of depositor openings. In one preferred form, the openings are
rectangular slits having a dimension of 45/64 inch width by 7/64 inch height. Typical
rates of flow from a single opening are sufficient to form the filling on the dough sheet in
a regular pattern at a uniform rate being approximately from 15 to 30% of the weight of
the unbaked composite including the dockered top and bottom dough sheets.

[0039] In an alternative embodiment, the filler is deposited intermittently so that there is
a border of dough surrounding each deposit of filler on the bottom dockered dough sheet.
This embodiment entails depositing discrete portions of a bakable filling on the bottom
sheet of dough in a regular pattern from the depositor. Again, the depositor will comprise
a plurslity of depositor openings, and the depositor will cause filler material to flow ata
predétermined rate from each. But here, the flow will be interrupted from each of the
openings at timed intervals and restarted also at timed intervals, interruption and start of
flow being coordinated with the predetermined horizontal velocity of the bottom sheet to
provide discrete portions of bakable filling in a regular pattern.
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[0040] Following depositing the filling on the bottom sheet of dough, a top of dockered
cracker dough is placed over the boitom sheet of cracker dough having the bekable filling
thereon. Then, pressure is applied to the dough sheets in predetermined areas to seal the
bakable filling between the sheets of dough in a perimeter around discrete portions of
bakable filling and to cut and/or score the dough in a predetermined pattern to form a.
composite unbaked dough and filling. Depending on the particular product configuration,
the pieces can be incompletely cut, /.e., scored, between them or can be essentially fully
cut such that the products easily separate as desired. Typical of the preferred manner of
doing this is to lay out a plurality of streams of filler on the bottom dough sheet and cover
those with a top sheet of dough.

[0041] Then, a rotary cutter (tied in the case of continuous dough feed and filler
depositing) having cavities formed as shown in Fig, 4, is pressed against the resulting
composite of dough and filler to form two joined, but breakable cracker sticks 10a and
10b, as shown in Fig, 2, separated by a frangible area 11 to facilitate breaking. In the
cross sectional side elevation view of Fig. 3, which is taken alone line 3-3 of the product
10 shown in Fig. 2, a cheese or other creamy filling 14 is shown between dockered top
dough sheet 12a and bottom dockered dough sheet 12b, both having docker holes 13
therein. It will be clear from the discussion to follow that use of a cutter 185, such as
shown in Fig. 4, to press against dough sheets having filler composition there between
results in the shape as essentially shown in Fig, 2. The cutter 15 is comprised of a pair of
recessed cavities 16a and 16b and cutting/scoring edge 17 around the periphery and
separating the cavities 16a and 16b. The cutter 15 is desirably coated with Tufram H-O
(General Magnaplate Corporation) release/wear coating to a thickness of 0.002 inch +/-
0.0003 inch. The relief angles on this cutter and the scallop design at edge 17 are
duigmdmmsmepmpermluseofﬂwdoughsheetﬁnmthecuuer.Aomﬁlplmm
18 between the two cavities has a plurality of projections 19 to create areas of weakness
in frangible area 11 in the product. Other cutters, including reciprocating cutters can be
employed and untied cutters can be employed for intermediate feed operations.
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[0042] As can be seen in Fig, 3, the filler 14 is encased within the dough sheets 12a and
12b. In a typical operation, four such two stick filled cracker snacks would be formed
abreast and cut with a rotary cutter having four such dies for cach pass. Other, preferably
wider, line widths and associated cutters can be employed. A typical and preferred
product form will have two sticks, 10a and 10b, extending the long dimension of a piece
10 as shown in Fig. 2. The dimensions will be any convenient size, e.2.,3 %4 to 4 %4
inches, say 4 inches, for the long dimension, with a width of, e.g., 2 to 3, say about 2 1/2
inches total for the two sticks, and a thickness of a quarter inch. In a preferred product
form, the two stick portion 10 shown in Fig. 2 will have a weight prior to baking on the
order of 30 grams. Following baking, the same two stick portion will weigh on the order
of about 26.3 grams and about 27.5 grams after application of topping oil. Following
cutting, the composite is preferably passed through a flattening roller to adjust product
thickness and better hold salt or other granular topping to be applied.

[0043] Prior to baking the flattened dough and filler composites are passed through a
salter, or other device to provide a desired prebake finish. Then, the composites are baked
to a final moisture content for the cracker on the order of from 2 to 5, preferably less than
4%. Typical ovens for crackers can be employed, such as forced air and direct gas fired
ovens, While warm from the oven, the crackers are optionally sprayed with a topping oil
at a rate sufficient to provide, e.g., about 4 % oil. Importantly, the relative humidity for
the final product will be less than 35%. The filled crackers are then cooled and packaged.
In one preferred form portions baked from prebakes as shown in Fig. 2 are packaged in
poly foil packs and six of these are placed in a protective carton.

[0044] The above description is intended to enable a person skilled jn the art to practice
the invention. It is not intended to detail all of the possible modifications and variations,
which would become apparent to the skilled worker upon reading the description. It is
intended, however, that all such modifications and variations be included within the
scope of the invention, which is defined by the following claims. The claims are meant to
cover the indicated elements and steps in any arrangement or sequence that is effective to
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meet the objectives intended for the invention, unless the context specifically indicates
the contrary.
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Claims re

1. A process for preparing filled cracker snacks containing a creamy, lubricious low
Ay and bake stable filler encased within crisp oven-baked cracker, comprising:

preparing a smooth textured, baksble filling comprising an oil phase, an aqueous
phase and a solids phase by a process comprising blending the ingredients and mixing
with high shear to form a homogeneous filler having a viscosity of greater than 1.5 x 10°
centipoise;

preparing top and bottom sheets of dockered cracker dough;

moving a bottom sheet of dockered cracker dough along a supported surface at a
predetermined horizontal velocity;

depositing a plurality of streams of a bakable filling onto the bottom sheet of
dough from a depositor comprising a plurality of openings by causing the filling to flow
at a predetermined rate from each of the plurality of openings;

placing & top sheet of dockered cracker dough over the bottom sheet of cracker
dough having the bakable filling in a regular pattern thereon;

applying pressure to the dough sheets in predetermined areas to seal the bakable
filling between the sheets of dough in a perimeter around discrete portions of baksble
filling and to cut and/or score the dough in a predetermined pattern to form a composite
unbaked dough and filling; and

baking the composite sufficiently to provide a crisp outer crust that exhibiting
textural and microbiological stability.

2, A process according to claim 1, wherein the depositor is fed filling by means of
an auger rotated about a vertical axis to positively feed the filling with the aid of gravity
and into an auger pump.

3. A process according to claim 1, wherein the filling is processed by mixing in a
high shear mixer having a hested vessel with counter rotating agitator blades and a saw-
toothed blade positioned at the bottom of the vessel and rotated at a rotational speed to
provide saw tooth tip speeds of from 20 to 60 feet per second to reduce the droplet size of
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fat droplets to within the range of from 1 to 5 pm at a tempersture of from about 120° F
to 140° F.

4, A process according to claim 1 wherein the top and bottom sheets are formed as a
single sheet and folded over.

5. A process according to claim 1 wherein the top and bottomn sheets are formed as
separate sheets.

6. A process for preparing a filled, crisp and stable cracker snack food, comprising:

preparing a smooth textured, bakeable filling comprising an oil phase, an aqueous’
phase and a solids phase by a process comprising blending the ingredients and mixing
with high shear to form & homogeneous filler having 8 viscosity of greater than 1.5 x 10°
centipoise; :

preparing top and bottomn sheets of dockered cracker dough;

moving a bottom sheet of dockered cracker dough along a supported surface ata
predetermined horizontal velocity;

depositing discrete portions of u bakeable filling on the bottom sheet of dough ina
regular pattern from a depositor comprising a plurality of openings by causing the filling
to flow at a predetermined rate from each of the plurality of openings;

interrupting the flow to each of the openings at timed intervals and restarting the
flow also at timed intervals, interruption and start of flow being coordinated with the
predetermined horizontal velocity of the bottom sheet to provide discrete portions of
bakeable filling in a regular pattern;

placing a top of cracker dough over the bottom sheet of cracker dough having the
bakeable filling in a reguler pattern thereon;

applying pressure to the dough sheets in areas not having the bakeable filling
thereon sufficiently to seal the sheets of dough in a perimeter around discrete portions of
bakeable filling and cutting and/or scoring in a predetermined pattern to form a
composite unbaked dough and filling; and
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beking the composite sufficiently to provide a crisp outer crust that exhibiting
textural and microbiological stability.

7. A process according to claim 6, wherein the depositor is fed filling by means of
an auger rotated about a vertical axis to positively feed the filling with the aid of gravity
and without creating high shear on the filling during feeding.

8. A process according to claim 6, wherein the filling is processed by mixing in a
high shear mixer having a heated vessel with counter rotating agitator blades and & saw-
toothed blade positioned at the bottom of the vessel and rotated at a rotational speed of
from 20 to 60 feet per second to reduce the droplet size of fat droplets to within the range
of from 1 to 5 um at a temperature of from about 120° F to 140°F.

9. A process according to claim 6 wherein the top and bottom sheets are formed asa
single sheet and folded over.

10. A process according to claim 6 wherein the top and bottom sheets are formed as
separate sheets.

11. A process for preparing filled cracker snacks containing a creamy, lubricious low
Ay and bake stable filler encased within crisp oven-baked cracker, comprising:

preparing & smooth textured, bakable filling having an A, of less than 0.35 and
comprising from 5 to 55% an oil phase and from 20 to 50% of an aqueous phase by a
process comprising blending the ingredients and mixing with high shear to form a
homogeneous filler having a viscosity of greater than 1.5 x 10° centipoise, wherein the
filling is processed by mixing in a high shear mixer having a heated vessel with counter
rotating agitator blades and a saw-toothed blade positioned at the bottom of the vessel
and rotated at a rotational speed effective to provide saw tooth tip speeds of from 20 to 60
feet per second to reduce the droplet size of fat droplets to within the range of from 1to §
pm at a temperature of from about 120° F to 140° F;

prepering top and bottom sheets of dockered cracker dough;
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moving & bottom sheet of dockered cracker dough along a supported surface st a
predetermined horizontal velocity;

depositing a plurality of continuous streams of a bakable filling on the bottom
sheet of dockered dough from a depositor comprising a plurality of openings wherein the
" depositor is fed filling by means comprising an auger rotated about a vertical axis to
positively feed the filling with the aid of gravity and without creating high shear on the
filling during feeding and causing the filling to flow at a predetermined rate from each of
the plurality of openings;

placing a top of dockered cracker dough over the bottom sheet of cracker dough
having the bakable filling in a regular patiern thereon;

applying pressure to the dough sheets in predetermined areas to seal the bakable
filling between the sheets of dough in a perimeter aroumd discrete portions of bakable
filling and to cut and/or score the dough in a predetermined pattern to form a composite
unbaked dough and filling; and

baking the composite sufficiently to provide a crisp outer crust that exhibiting
textural and microbiological stability. _

12. A process according to claim 11 wherein the top and bottom sheets are formed as
a single sheet and folded over.

13. A process according to claim 11 wherein the top and bottom sheets are formed as
scparate sheets.

14. A process according to claim 11 wherein the dough sheets are moved
continuously and depositing is done continuously.

15. A process sccording to claim 11 wherein the dough sheets are moved
intermittently and depositing is done intermittently,
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ABSTRACT OF DISCLOSURE

PROCESS FOR PREPARING FILLED CRACKER PRODUCTS

Provided is a process for preparing filled cracker snacks containing a creamy,
lubricious low Ay, and bake stable filler encased within crisp oven-baked cracker with
efficiency and consistency despite the difficult theology of the filler. In a first step, a
smooth textured, bakable filling is prepared comprising an oil phase, an aqueous phase
and a solids phase by a process comprising blending the ingredients and mixing with high
shear to form a homogeneous filler having a viscosity of greater than 1.5 x 10° centipoise.
Also prepared are top and bottom sheets of cracker dough, the bottom of which is moved
at a predetermined horizontal velocity for depositing a plurality of continuous or
intermittent streams of a bakable filling thereon from a depositor comprising a plurality
of openings. The top dough sheet is then placed over the bottom sheet, and the sheets are
cut and/or scored in a predetermined pattern to form a composite unbaked dough and
filling. Finally, the composite is baked sufficiently to provide a crisp outer crust that
exhibiting textural and microbiological stability.
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Si[ 4/ NOT[ ] Contiene Ia descripcién de [a invencién (Art. 26-b)

Sl [.d/ NOI[ ] NO ES APLICABLE [ ] Contiene los dibujos necesarios para
comprender la invencién (Art. 26-d)

Sl [.4]/NO [ 1] Contiene una o méas reivindicaciones (Art. 26-c)

SI[ ] NO[ ] NO ES APLICABLE [wlf-lan sido desarrollados los productos a
partir de recursos genéticos o de sus productos derivados de los

que cualquiera de los Paises Miembros es pals de origen (Art.
26-h)

SIL JNO[ ]  NO ES APLICABLE [ +~{ Los productos y o procedimientos han
sido obtenidos o desarrollados a partir a parlir de los
conocimientos tradiclonales de las comunidades indigenas, afro
americanas, o iocales de ios Paises Miembros, de acuerdo a lo
establecido en la Decisién 381 y sus modificaciones y
reglamentaclones vigentes (Art. 26-i)

SI[f ] NO[ 1/ La invencién se reflere a un producto relativo a un material
blolégico (Art. 26-))

SI[ o]’ﬁO[ )| NO ES APLICABLE [ ] La prioridad coincide con la materla
reivindicada.

SITYNO[ ] CUMPLE LOS REQUISITOS TECNICOS

OBSERVACIONES Y OTROS: SI[ ] NO[ ] Ver hoja(s) anexa(s)

EXAMINADOR TECNICO: 202051
Bogota D C, octubre 28 de 20065.



Industria y Comercio

Follo }ﬂ/

2020
BogotdDC

Doctor{a):
JERONIMO CASTILLO BONILLA.
Apoderado

REFERENCIA:  Radicacién N* 05-43470

Tramite 002
Evento 001
Actuacién 416
Oficio N* 1259
Folios 001

Teniendo en cuenta que la solicitud de privilegio de patente que se tramita bajo el
expediente indicado en la referencia, retne los requisitos de forma establecidos en
los articulos 26 y 27 de la Declslén 488, de la Comisién de la Comunidad Andina, y
en las deméas disposiciones vigentes sobre la materia, se envia el extracio de la
solicitud a la oficina de comunicaciones para efecto de su publicacién en la Gaceta
de Propledad Industrial, conforme lo establece el articulo 40 de la Declsién 4886, a
partir del 05 de mayo de 2008, por indicacién del solicitante.

Camplase
Dado en Bogoté D C, 3 10CT. 205

ALIX CARME
Jefe Division d

CESPEDES DE VERGEL
uevas Creaciones.
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