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JEFE DE LA DIVISION DE NUEVAS CREACIONES
SUPERINTENDENCIA DE INDUSTRIA Y COMERCIO
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REFERENCIA: Expediente No. 07-010.890

TITULO: “PROCESOS Y PRODUCTOS PARA HACER PAN".

SOLICITANTE: LESAFFRE ET COMPAGNIE

TRAMITE: Respuesta a la oposicion de la sociedad Aceites y Grasas
Vegetales S.A. — Acegrasas S.A.

JUAN PABLO CADENA SARMIENTO, portador de la tarjeta profesional No.
57.492 del C.S.J., obrando como apoderado de la sociedad LESAFFRE ET
COMPAGNIE, segln lo acredita el documento de poder presentado en esa
Division, de acuerdo con el articulo 43 de la Decisiobn 486 me permito dar
respuesta a la oposicién presentada por la sociedad Aceites y Grasas Vegetales
S.A. — Acegrasas S.A., contra la patentabilidad para la concesioén de la solicitud
de patente de la referencia, segun el requerimiento notificado por fijacion en lista
de fecha 5 de septiembre de 2008.

En primer lugar, se anexa un nuevo capitulo reivindicatorio de 1-22

reivindicaciones, el cual reemplaza al anterior capitulo en su totalidad, encuentra

entero sustento en la descripcion y no amplia la materia de la invencién. Este
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capitulo fue modificado con el fin de definir y delimitar claramente la invencion con

respecto al estado del arte segin sus caracteristicas técnicas.

De ofra parte, el sefor Opositor sefiala que la invencion se puede deducir de

manera evidente a partir de los siguientes documentos:

1. Balcazar, Campo Elias. Tecnologia de la Panificacion. 1996. Tema 6,
pags. 218, 222.

2. Cauvain SP, Young LS, eds. Fabricaciéon de Pan. Editorial Acrabia S.A.,
2002. Pags. 168, 192-193.

3. Calaveras, JesUs. Tratado de panificacion y bolleria. 1995. Disponible
en: htip://dialnet.unirioja.es/serv/libro?codigo=16024

4. Patentes US 4,788,067 y US 4,861,601.

5. Lecciébn 17, Masas congeladas. En: Tecnologia Aplicada a la

Panificacion, American Institute of Baking, 1993.

En cuanto a esta afirmacion, se desea aclarar que ninguno de los documentos
citados divulga un proceso para preparar una pieza de masa congelada y
prehorneada apta para obtener un producto de pan horneado despues de un
horneado final, donde dicha pieza de masa se prepara con ingredientes que,

adicional a harina de cereal, levadura y agua, contienen:

- una o mas azlcares que toman parte en las reacciones tipo Maillard en
una cantidad que excede la cantidad fermentada por la levadura antes de
prehornear y suficiente para impartir color a la corteza durante el
prehorneado, y/o una o mas proteinas que toman parte en los mecanismos
tipo Maillard, y

- fibras de alimento y/o un estabilizador de alimento.

Por lo tanto, se concluye que la presente invencién cumple con los requisitos de

novedad y nivel inventivo frente al arte previo citado, ya que ninguno de dichos

documentos ensefia ni sugiere el proceso reivindicado.
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REIVINDICACIONES

1. Proceso para la preparacion de una pieza de masa prehorneada congelada /
apta para obtener un producto de pan horneado por horneado final, que
corresponde a la colocacién de dicha pieza de masa prehorneada congelada
en un horno a una temperatura de horno de entre 200°C y 260°C por un tiempo
de 5 minutos o menos, preferiblemente 3 minutos o menos, mas
preferiblemente de 2 a 3 minutos; dicho proceso comprende las siguientes

etapas:.

- obtener una pieza de masa moldeada y fermentada lista para
hornear, que corresponde a dicho producto horneado;
- prehornear dicha pieza de masa en un horno hasta que:
e su miga se halla coagulado y
e una corteza colorada se halla formado;

- congelar la pieza de masa prehorneada obtenida;

caracterizado porque tal prehorneado es conducido a una temperatura de
horno de 220°C a 260°C, preferiblemente 230°C a 250°C, y porque la pieza
de masa se prepara con ingredientes los cuales, adicional a harina de

cereal, levadura y agua, contienen:

- una 0 mas azucares que toma parte en las reacciones tipo Maillard
en una cantidad que excede la cantidad fermentada por la levadura
antes de prehornear y suficiente para impartir color a la corteza
duranie el prehorneado, y/o una o mas proteinas que toman parte en
el mecanismo tipo Maillard, y

- fibras de alimento y/o un estabilizador de alimento.

2. Proceso de acuerdo con la reivindicacion 1, caracterizado porque el ingrediente
que contiene una o mas azlicares o una 0 mas proteinas que toma parte en las
reacciones tipo Maillard, se selecciona de una familia de polvo de suero,

lactosa, glucosa, galactosa, sucrosa, fructosa, sorbitol.

3. Proceso de acuerdo con la reivindicacion 1 o 2, caracterizado porque el exceso
de azucar que toma parte en las reacciones tipo Maillard es provisto por lo
menos parcialmente durante la fermentacién de la pieza de masa mediante al

menos una preparacion enzimatica



Proceso de acuerdo con la reivindicacién 3, caracterizado porque dicha

preparacién enzimatica contiene al menos una amiloglucosidasa.

Proceso de acuerdo con la reivindicacion 3 o 4, caracterizado porque dicha
preparacién enzimatica contiene al menos una enzima seleccionada de la
familia de amilasas, amiloglucosidasas y hemicelulasas que liberan azucares

con 5 atomos de carbono y exoamilasas.

Proceso de acuerdo con la reivindicacion 1, caracterizado porque dicho
estabilizador de alimento se selecciona entre derivados de celulosa, peptinas,
alginatos, carragininas, gelatina, almidones modificados quimica o fisicamente,

gomas y harinas pregalatinizadas. ;

Proceso de acuerdo con la reivindicacién 6, caracterizado porque dicho
estabilizador de alimento se selecciona entre carboximetilcelulosa, goma

xantano, harina de trigo pregelatinizada y harina de maiz pregelatinizada.

Proceso de acuerdo tanto a la reivindicacion 6, caracterizado porque dicho
estabilizador de alimento se selecciona entre almidén pregelatinizado, o una
fuente de almidén pregelatinizado tal como wuna harina de cereal

pregelatinizada.

Proceso de acuerdo con cualquiera de las reivindicaciones 1 a 8, caracterizado
porque la pieza de masa se prepara con harina de cereal, levadura, agua e
ingredientes que contienen:
- un ingrediente que contiene una o mas azlUcares 0 una O Mas
proteinas que toman parte en las reacciones tipo Maillard,
preferiblemente polvo de suero y/o glucosa;

- un estabilizador de alimento.

10. Proceso de acuerdo con cualquiera de las reivindicaciones 1 a 9, caracterizado

porque la pieza de masa se prepara con ingredientes que contienen todo lo
siguiente:
- una fuente de enzimas la cual, durante la fermentacion de la masa,
contribuye azlcares que toman parte en las reacciones tipo Maillard,
preferiblemente amiloglucosidasa, mas preferiblemente

amiloglucosidasa en combinaciéon con hemicelulasa que contribuye
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azlicares C5, y todavia mas preferiblemente una amiloglucosidasa,
una hemicelulasa que contribuye aztcares C5 y una exoamilasa;

- un estabilizador de alimento, preferiblemente una harina de cereal
pregelatinizada para la realizacion de pan, mas preferiblemente una

harina de trigo pregelatinizada.

11.Proceso de acuerdo con cualquiera de las reivindicaciones 1 a 10,
caracterizado en que la pieza de masa se prepara con ingredientes que
contienen cereales maiteados, preferiblemente trigo malteado o cebada

malteada, mas preferiblemente con trigo malteado.

12.Proceso de acuerdo con cualquiera de las reivindicaciones 1 a 11,
caracterizado en que la pieza de masa contiene al menos una de tres de los
siguientes adyuvantes para hacer pan:

- un agente oxidante, preferiblemente acido ascorbico;

- un emulsificador, preferiblemente el emulsificador E472e o E472f,

- una preparacién enzimatica seleccionada de un grupo de alfa-
amilasas no maltogénicas, endo-alfa-amilasas, hemicelulasas
preferiblemente del tipo endoxilanasa, lipasas, fosfolipasas, o una
combinacion de estas preparaciones enzimaticas;

y preferiblemente al menos dos de dichos tres adyuvantes para hacer pan,

y mas preferiblemente estos tres adyuvantes para hacer pan.

13.Proceso de acuerdo con cualquiera de las reivindicaciones 1 a 12,
caracterizado porque la pieza de masa antes de ser prehorneada tiene una

hidratacion de al menos 62%.

14 Proceso de acuerdo con cualquiera de las reivindicaciones 1 a 13,
caracterizada porque la pieza de masa se prepara con ingredientes que
contienen una combinacion de:

- un estabilizador seleccionado del grupo de derivados de celulosa,
almidones pregelatinizados y harinas de cereal pregelatinizadas;
- polvo de suero; y

- dextrosa.

15.Proceso de acuerdo con una cualquiera de las reivindicaciones 1 a 14,
caracterizado porque la pieza de masa se prepara con ingredientes que

contiene una combinacion de:



- una harina de cereal pregelatinizada para hacer pan, preferiblemente
una harina de trigo pregelatinizada,

- una amiloglucosidasa, preferiblemente en combinacion con una
hemicelulasa que da azicares C5 y/o una exomilasa que da maltosa.

16.Proceso de acuerdo con la reivindicacién 14, caracterizado porque la pieza de
masa se prepara con ingredientes que contienen, en porcentaje de Baker, una
combinacion de:
- 1% a 3% de dextrosa,
- 0.5 a 4% de polvo de suero, y
- 0.3% a 1% de carboximetilcelulosa y/o 1% a 4% de harina de cereal

pregelatinizada para hacer pan.

17. Proceso de acuerdo con la reivindicacion 16, caracterizado porque la pieza de
masa, en adicion a la(s) preparacion(es) enzimatica, se prepara con
ingredientes que contienen en porcentaje de Baker una combinacion de:

- 1% a 4% de harina de cereal pregelatinizada para hacer pan,
preferiblemente harina de trigo pregelatinizada, y

- 0.009% a 0.020% de acido ascérbico, preferiblemente 0.009% a
0.015% de acido ascérbico.

18.Proceso de acuerdo con la reivindicacion 11, caracterizado porque la pieza de
masa se prepara con ingredientes los cuales, en porcentaje de Baker,
contienen 0.1 a 1% de cereales malteados, preferiblemente trigo malteado o

cebada malteada, mas preferiblemente trigo maleado.

19. Pieza de masa prehorneada congelada que se puede obtener por el proceso

definido en cualquiera de las reivindicaciones 1 a 18.

20.Proceso para la obtenciéon de un producto de pan horneado caracterizado
porque comprende el horneado final de una pieza de masa prehorneada
congelada de acuerdo con la reivindicaciéon 19 colocando dicha pieza de masa
prehorneada congelada en un horno por un tiempo de 5 minutos o menos a
entre 200°C y 260°C, preferiblemente por 3 minutos o menos a entre 200°C y
260°C.
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ASUNTO Radicacién . 07-10890

Tramite . 002

Evento. 001

Actuacién . 430, -
Oficio @wi Lk
Folios ~“* 025 .

Patente de Invencién Patente de Modelo de Utilidad ~ [_]

Via Nacional ]

Via PCT (fase nacional) Cap. | Cap.H [_]
No. Sol. internacional PCT/EP2005/007258

Fecha de Presentacion internacional 5 de julio de 2005

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

1. Documentos estudiados
1.1.  Descripcion: Folios: - . 70497 - tal como se radicé iniciaimente
1.2. Reivindicaciones:  Folios = 98106 tal como se radicé inicialmente

Folios 264.8268 - tal como se modificé el 2 de
N marzo de 2009

1.3.  Oposiciones:

1.3.1. Folios 136 a 254
Aceites y Grasas Vegetales S. A. ACEGRASAS S.A.

1.4. Prioridad:

1.4.1. ~ Fecha 5 de julio de 2004 -

Pais EP

Namero  04015795,0

1.5, Argumentos del solicitante Folios: 261 a 263
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2. Modificaciones (Articulo 34 D. 486 y Art. 22 Tratado PCT)

Se aceptan las modificaciones realizadas por el salicitante toda vez que no amplian
el objeto inicial de la solicitud.

3. Objeto de la invencién

*

Titulo de la solicitud (folio 1)
Procesos y productos para hacer pan
Las reivindicaciones 1 a 22 de la solicitud en estudio se refieren a:
- Proceso para la preparacion de una pieza de masa prehorneada
congelada apta para obtener un producto de pan horneado por
horneado final, que corresponde a. la colocacion de dicha pieza de masa
prehorneada congelada en un horno a una temperatura de entre 200°C y
260°C por un tiempo de 5 minutos o menas, preferiblemente 3 minutos o
menos, mas preferiblemente de 2 a 3 minutos, dicho proceso
comprende las siguientes etapas:
* obtener una pieza de masa moldeada y fermentada lista para
hornear, que corresponde a dicho producto de horneado;
* prehornear dicha pieza de masa en un horno hasta que
* su miga se halla (sic) coagulado
* una corteza coloreada se halla (sic) formado
* congelar la pieza de masa prehorneada obtenida
caracterizado porque tal prehorneado es conducido a una
temperatura de horno de 220°C a 260°C, preferiblemente 230°C a
250°C, y porque la pieza de masa se prepara con ingredientes, los
cuales adicional a harina de cereal, levadura y agua, contienen
¢ una o mas azucares (sic) que toma parte en las reacciones de
tipo Maillard en una: cantldad que excede la cantidad fermentada
por la levadura antes de prehornear y suficiente para impartir
color a al corteza durante e;} prehorneado, y/lo una o mas
proteinas que toman p@ﬂe en. el mecanismo de tipo Maillard, y
e fibras de allmento ylo ume;stablllzador de alimento
— Proceso para Ia obtencnon de ..,un producto de pan horneado
caracterizado porque comprende el horneado final de una pieza de masa
prehorneada congelada de acuerdo con la reivindicacion 19 colocando
dicha pieza de masa prehorneada congelada en un horno por un
tiempo de 5 minutos o menos a entre 200°C y 260°C, preferiblemente por
3 minutos 0 menos entre 200°C y 260°C.

Los anteriores procedimientos buscan proporcionar mejores caracteristicas
en el pan horneado

La Clasificacion Internacional de Patentes (tPC) para esta solicitud es

A 21D 8/06. :

4. Delasolicitud de Patente ..« -

4.1.

El capitulo reivindicatorio de la sohc;
defectos: by

Reivindicaciones (Art'iculo}édfb'. ,486)

estudio presenta los siguientes

Expediente 07-10890 I 08 de septiembre de 2010



e No se encuentra correctamente redactado. Por su estructura todas las
reivindicaciones deben constar de dos partes. Una primera parte, el
preambulo, sirve para situar el objeto de la invencion dentro de un contexto
técnico, es lo que se conoce y sobre lo que no se reclama ningln privilegio,
La segunda parte, o parte caracteristica, define lo que se considera
novedoso y se desea proteger Estas dos partes estan separadas por
expresiones como ‘caracterizado por' o 'similares.

Al examinar el nuevo capitulo relvmdlcatono el solicitante coloca como conocido
“preparacion de una pieza de’ masa prehorneada .que corresponde a la
colocacién de dicha pieza de maséa‘prehorneada congelada en un horno a
una temperatura . de entre 200°C 'y 260°C por un tiempo de 5 minutos o
menos...” y luego coloca como conocido ‘“caracterizado porque  tal
prehorneado es conducido a una temperatura de horno de 220°C a 260°C,
preferiblemente 230°C a 250°C". Obsérvese que tal y como se encuentra
redactado se podria entender que 1o que el solicitante coloca como nuevo
también lo coloca como conocido, estableciendose una clara contradiccion
en la redaccion, Se recomienda que el solicitante revise la descripcion en los
folios 82 y 83 (paginas 13 y 14) para definir mejor su solicitud en el capitulo
reivindicatorio.

La redaccidén de la reivindicacién 1 tampoco es congruente, toda vez que
pretenden que se les proteja un procedimiento nuevo, y los pasos de dicho
proceso el mismo solicitante los coloca .como conocidos y no establece
COMo hueva ninguna etapa; luego es incongruente el planteamiento ya que
el hecho de afirmar que los ingredientes son los novedosos no aporta
ninguna nueva: etapa toda vez gque el procedimiento seguiria siendo el
mismo. Lo que el solicitante .deberia plantear como objeto de su solicitud es
una composicién para prefornedr. y-no wun proceso. Un proceso es una
secuencia l6gica de pasos o etapas ‘(plural, no singular) que busca un fin.
De acuerdo a lo establecido.en:lazreivindicacion 1, el solicitante pretende
que le sea protegido .la aplicacion:de fa- composucnén en un proceso que el
mismo solicitante denomina conacido. - -

¢ FE| solicitante debe tener cuidado 'con la redaccion de su solicitud. Por
ejemplo, habla de “su miga se halla coagulado”; halla se refiere a “dar con
una persona o cosa que se busca” cuando el solicitante debid utilizar el
subjuntivo “haya” del verbo auxiliar “*haber” el cual si le da sentido al texto.
Se sugiere revisar el texto. :

* No se precisa la materia sobre' la cual se solicita proteccion. Cédmo se
explicara en el punto 4), la presente solicitud no posee unidad de invencion,
por o que no esta definida la materia sobre la cual se solicita proteccion.

i

Por lo anterior, el capitulo reivindicatorio no cumple con el requisito de definicion,
claridad, concision o sustento por la descrupmon de acuerdo al art. 30 de la Decision
486.y/o art.22 Tratado PCT.

5. Unidad de invencién (Arﬁculb ‘25.;03486)

La presente solicitud no tiene unldad de ivenc
conceptos inventivos relacionados asi:

* Lareivindicacion 1y sus dependlenté S5 ;

* La reivindicacion 18 y sus dependlentes
Entre ellos no existe una relacién dado . que el primer grupo esta referido
especificamente a preparar una masa a prehornear y el segundo grupo a hornear un
pan. Son dos cosas muy diferentes que no hecesariamente tienen relacion, pues el
proceso del segundo grupo puede.. llevarse a cabo con masas diferentes a las
relacionadas en el primer grupo.

n dado que contempla diferentes
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Por lo anterior, se puede Conclmr*que fa presente solicitud no cumple con el
requisito de unidad de invencion.

6. Andlisis de la(s) Oposmlon(es) (Artlculo 43 D. 486)
En referencia a la oposicion, esta ‘puede\ sef tenida en cuenta y sus argumentos son:

* La solicitud relaciona es un proceso de precoccion de pan, congelamiento y
coccién final el cual es bastante conocido y hace parte del estado de la
técnica. Varios antecedentes sustentarian esta afirmacion

El opositor no relaciona explicitamente mas argumentos y cita de forma general los
antecedentes en mencion.

Esta oficina encuentra que, de acuerdo al capitulo originalmente presentado, en
efecto el solicitante enuncia un proceso general de precocciéon de pan: tomar una
masa, tradicional, moldeada y fermentada lista para hornear, prehornear, congelar
y hornear finalmente. e

Los antecedentes US4861601 'y 4788067 re|acuonan los principios de dicho
proceso; estos mismos antecedentes fueron’ citados en la fase internacional de la
presente solicitud, asi como. por otras of:cmas tales como la de Estados Unidos y
Europa. - g

VO

El antecedente de Calaveras revela el proceso de las reivindicaciones iniciales, pero
no relaciona condiciones de proceso aunque un técnico medio las conoce y son
habituales en el oficio.

El antecedente de “American Institute of Baking” de 1993 enuncia la férmula que
plantea el solicitante. Azlcar en exceso a ser empleada en la formulacién y varios
estabilizantes.

En Balcazar se enuncia también el proceso general de la presente solicitud, asi
como los rangos de temperatura y Ios pnncnp|os de formulacidén refacionados en el
documento para Colombia. ‘

Por Gltimo en el libro ““Fabricacion. del pan™ se enuncian los principios de los
problemas mas frecuentes: en’ los .procesos de produccion del pan y como
solucionarlos, que coinciden con los principio de lo revelado en la solicitud para
Colombia. Aqui se incluye el por que del” usode los azlcares asi como de otros
estabilizantes. ‘

De lo anterior se tiene que el oposﬂor si relauono una serie de documentos que
afectaban directamente la solicitud orlglnalmente presentada.

7. Determinacion del Estado de Ia Tecmca

¢ La fecha que se ha tenido en cuenta para determinar el estado de la técnica es
5 de julio de 2004 :

» Teniendo en cuenta la fecha indicada se realizé la basqueda en el estado de la
tecnica de documentos relacionados con la solicitud encontrandose los
siguientes documentas mas relevantes:
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“Preproofed partially baked and
frozen, crusty bread and method of 29,08,1989
the same

Cmpo Elias

'.'. .. ,, ?,f,

"'5 kﬂ ns ,,

"'u ,',' rl,','
TS TR I o
YR | giea o
b I g o n
o Do ey "y . ggy’. ’,f
T g i Eary " ; i i
b hmdaNoung -

Verfahren und emrichlung zur

erzeugung bzw konservierung von 15,04,1995
ebackenen backwaren

n

T R i
. ' o i
o i i ; b o - iy
i 5 ,,, 1)
i e -z Nl
| 0 l L
i g
M

8. Analisis de patentabilidad (Articulo 14 D. 486)

En primer lugar es conveniente acotar que, tal y como se encuentra el nuevo
capitulo reivindicatorio, no es posible realizar un completo andlisis de patentabilidad
dado que presenta profundos errores que no permiten su realizacion.

En segundo lugar, lo que &l solicitante pretenderfa proteger es de uso comun en el
arte y se trata de procesos y productos, con sus respectivas materias primas, que
se emplean cotidianamente, En este sentndo esta oficina le da la razén al opositor,
ya que lo que se describe en la. sohcuud es un. proceso de precoccion de pan. El
solicitante buscando eludir los* argumentos del’ opositor cambia su capitulo
reivindicatorio y pone como caractenstlco las materlas primas del producto y afirma
que “se desea aclarar que nlnguqo de "l@ ‘ xiioc;Umentos citados divuiga un proceso
para preparar una pieza de masa congel ada y prehorneada apta para obtener un
producto de pan horneado - deSpués de un horneado final, donde dicha pieza de
masa se prepara con ingredientes que, “adicional a harina de cereal, levadura y
agua, contienen: - una 0 MAs azucares que toman parte en las reacciones tipo
Maillard en una cantidad que excede la cantidad fermentada por la levadura antes
de prehornear y suficiente para impartir color a la corteza durante el prehorneado,
y/0 una o mas proteinas que toman parte en los mecanismos tipo Maillard, y -fibras
de alimento y/ un estabilizador de alimento.”

Al respecto esta oficina esta en total desacuerdo con lo expresado por el solicitante.
Cualquier técnico sabe que cuando se realiza el proceso de prehorneado del pan:

—~ s necesario afiadir aztcar en exceso. Por ejemplo en el documento D4
citado por el opositor, que corresponden a lecciones basicas de panaderia,
explicitamente se afirma que “el nivel de azGcar utilizado en la formula de la
masa congelada dependeré del tipo de producto y de las caracteristicas de la
corteza que se deseen obtener. Sin eémbargo, es bueno recordar que el nivel
de azlcar para la masa congelada es ligeramente mayor que para el mismo
producto sin congelar...Los: productos. con mayor cantidad de azlcar
generalmente muestran una mayor estabilidad al congelarse, lo cual se les
atribuye a las propledades hngrascoplcas del azucar que tienden a mantener
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un bajo nivel de agua libre, reduciendo asi el dafio a las células de levadura.”
Luego la afirmacion del solicitante resulta no ser cierta
—~ Los antecedentes citados relacionan fibras de alimento y/o estabilizantes.
(Ver especialmente D6). Luego tampoco es cierta la afirmacion del solicitante.
Vistos, entonces, todos los antecedentes; lo relacionado por el opositor y los
argumentos del solicitante, esta oficina encuentra gue la presente solicitud refiere
procesos generales de precocmon de pan con las materias primas usualmente
empleadas en el arte y que no se encuentran elementos distintivos que le otorguen
al capftulo reivindicatorio estudiado eI merecnmlento del privilegio solicitado,

Ahora bien, si el solicitante anexa Ias c Ire ;cnones‘ pedldas y se permite diferenciar
lo que considera inventivo,’ argumen 1do  adecuadamente el porque de las
diferencias, en ese momento la oficina establecera un nuevo analisis mas completo
y decidira si se le concede o niega el privilegio pedido.

9. Conclusion:

Los requisitos de patentabilidad de la presente solicitud se encuentran afectados
asi:

N° Documento N° Reivindicaciones afectadas | Requisito que afecta

= B : ,
D1 US 4861601 1-22 Novedad

Nivel Inventivo

Novedad

vael lnventlvo

R TR
L f
i t i ¥
| o \ e 3

Novedad

Nnvel Inventivo

i ‘S},»

T o 7 v T T TR i 3 i o =
i W i 1 r e ‘ i i i i x
b ’ i e L ) )
Y o i i P ) i - o o i = e
i ey % % - r 1 L A ¥ " i 7 R
b 3 i K i i i i i i e p i b
i e i i Bebii i & i R s b g b d i

Novedad

Nivel Inventivo

D7 AT 4002798 | 1h22

oe a

Nivel Inventivo

En cumplimiento del articulo 45 de la Decisién 486 de la Comisién de la Comunidad
Andina, se le indica que debe dar respuesta dentro del término de SESENTA dias
contados a partir de la fecha de notificacion de la presente comunicacion. En caso
de no dar respuesta al presente.requerimiento, 0 si-a pesar de la respuesta
subsistieran los impedimentos para ‘la concesion, se denegard la patente.
Notifiquese el presente oficio conforme a’ lo dlspuesto en el numeral 5.2 iteral e),
del capitulo quinto del titulo prlmero de Ia Clrcular Unica N° 10 de 200

Concepto Técnico No. 2959 .
Examinador Técnico 202003 ' \ e
El anterior requerimiento fue notificado por fuac:én en lista, de fecha L
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Pain dit "frangais” précuit et coogell e sov pronfdé de fabyicatioa:

La présente inventiot est velazive 5 du pyin prévoit dit

"frangals" dongelf. Uv appelle "pais prEeuit”, ua peiw ayant sttelnt
son woipme figal gui se posiRds pas de cfolte mais doe pems, pas de
culoratisn qui, de ce faiv, est ws produis escore Iragile. Us tal
wreduit doit Bere suumis & ese souvelle culssew powr former Is crofite
st le pain fival gui foit prisester les carastéristiques du pafs dit
TErangais” clest-3-dire des ZivEcles irrfgviiBres, vne croiire Iime et
crovstiilants et goe forme allongée.

ies paine “précuits™ omt 1'avestage non ofgligesble pour le
sensommateur ou lex boulavgers, wotamment les dipBts de paio de
peEmetizs g fourniturs, soit. i Ia¢lient@le, soil au constmmEiOUY 8U
aopen de dispoaitifs ce celeson spproprifs du. peim freis, prEsemient
ecopandant des poblémes dans la me'wre:-iaﬁl “gntel produit ést fragila
poisgetil nlest pas ProtsgE par sue erolie;

2 demamderesse 3 dhcouvert gus i on podveit stebiliser per
songsiation sur Ie plam strictorel et wherobiclogiqee we fel prolulit
arturisant un 3tockage a2 Ecﬁgue durée, saus perdre les wyralitfe
imtriuséquas du peis 43t “iramgaia™ apris Ta culsson finsle. e pals
ouit pr¥sents par aillents une tevésr asfliorfe: gy rasslissssment.

Ta demandevesse = décpuvert gue 1%on pouvait wfaliser wa pais
prézentant de telles caractBristiques oo prépavact une plte & pein &
parcir 4¢ farime Loulaoghre de type TH 55 prEsentsnt vo faux da
pretéine compris ewnre 10 et 12¥ sur metiBre s@che ot des caractis ter
tigques ¢° alvBogramme Chopin sciventes 2

¥ comiris entre 206 8t 150, § coupris entre 0,6 et 0,8 &8 ¥
reprisente Je genflseent, L 1lTallongement, eatre I ar 3I¥ de lovure

histogiaue boclengire do type ry Cerevioetlae, 1,5 & 2% de

sel el gee & rure de sodipm, de Llems et des agente 61
asilicrants choisis permi 'acide mscoxblgue (8,01 3 $,025% et Jes

yeigoes segoifs Eventuellewent & de ia Igeithine de

Lax gnsymes soylolyrigues sont cholsles notawmnt patwi les -2, 4~

amylase, ox-1,8-asylsss, I'anyloglucosidase.

C1Ee

2585044

Zelon une forme fe r@aiisation préfr€e ou pevt glouter & iz
cosposition soe or plusfours levere{s] chimigee({s) ¥ cffet :et.sm:é
dEpendant de iz lemplramsre etfow de 1'hygromfrrie, desviniels} ¥
matntenir en sssociution avec s adt¥es cofiposents, up volsse Fimsl
conforme asx carsctéristiques des paiss dits “Irssgals”.

%te pain précuit préparé 3 paftir 6'ume telle plre est stilisshle
spria srockage mime peadent queloues sols, pour préparer do pala
présentant lés carsetéristigees do pain " frepgats” notamsent eu Ce
4ol cédncerse sz structure aivBolaire Irrdgulilre, sz ome wroite Fine
et croustillaste er gui a par ailleurs des proprifivés de temwe ae
rasdissament miliorBes,

Te procdds cenforme 3 1% iovention consiste esseatisllesint ¥
rSzliser Sona on presler temps le frasage ou présilapge & ume pre-

S miife vitesee lente de lz fagine, de Iemu et de 1'améliovast pendsst

u{g:s:: anree de 2 & 5 winviss;

Dens o deusilme temps, 3 une vilssse plus vepide; oo proclle aw
ééé;iésage peadant 6 3 20 minutes en sdditicemest la leveTe wi guire
de T durde do petrissage, pois e sel au trois gqeart de lo duzée de
phtrissage;

Sews un trolsidme tmxps', i pits eai divisde solit aves vue

iviasiive fzyﬂzscli gee discomtinue soif Svec vne divisense wolamde
irigus coptince appelfe emcore pesesse, les pitons mimsi produits
segt sreoudis dans tus bowleuse et les pltoss tosiSs oo mom somt
sutzedoies dens use chasbre de repon Fite & "helzucelle” guand elle
got contiome ob ia p3te se détesd pendent 10 & 25 sdoutes selce ls
type d¢ pite er le pelds des pAtous.

les ghtons ddrendus spot fagceods an begueties, paims oo pelils
pains. Cos pdtons sout ensuite sowmis ¥ wee femsentation finale,
scarififs puis introduits dans va foor ec vee de la culssos.

Pour réeiiser les pains dits “erétuits” ou arrfte la culssen
sesnt la formatics de is crofte. Le ceissen & effectue cooformBmest i
Pigveation de ia fagon svivente

On procida doms un prenfer temps ¥ uoe Smission de bude pour
peraatere 3 s vepear de ze condeusel soy 1s paln pevdant ewviton @
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9

0




Leavened, prebaked and frozen laminated dough
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Abstract of EP1120043

A method of preparation. of a frozea flaky Dastry. A mixturs. of 3448 wt % v, 0.8t wl % sl 258

3 wi ¥ bultermiil powder and 0.5+ wi % emuisifier is pre-mixed. During mixing 1828 w4

00 andt 2-3.5 wi.% yeast are added. At ambient emperature 20-30 Wi pa.i'"

Her is added in pieces and the pasie is extruded. Two or morg iayers of paste arg rposed’

paste s piaced in a fermentation chamber. cooked, glazed with & syrup and rapid

Frozen without coodng and ing to partially dersyd 2ig. The pasle may be frozen between lemination

and ferrnentatinn and a softening stage may occur betweon freexing and fenmentation. Chopped andiey

pureed {oodstuffs andior a sauce andfor a cream may be placed ot the paste bafore fermentation.

{ claims are included for & fermentsd, pre-cooked frozen flaky pasiry which:shows 19 sign of
‘staiing after thawing ang hason 2n upper s surface and sdille crust, w may contain i*gmm‘ar‘oons or

" hydrocarbon derivatives {sic) and may be fiavered and for a cooked yoomtaming ine claimed flaky
pastry. .
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3
(a) from about 18 up 1o about 20% proline;
(b} from about 2 up to sboul 5% ribose;
(c) from about 30 up to aboot 60% fructose; from
gbout 40 up 1o about 60% solvent.
The soivent compaositions may be as follows:
(i) water;
{ii} propylene glycol;
(i} glycerine;
(iv) mixtares of water with glyeerine;

4

EXAMPLE 11

Blotters weighing 0.61 grams were dosed with .10
grems of lesl solutions. The test solwtion were placed on
the center of the botters. Biowters spotted in this man-
ner were iradiated with 2450 MMz microwave (730
watts) radiation for various periods of time, starting at
20 secomds. The resuits of testing vaxiables are summa-
rized in Table I

TABLE 11
EX- Sol Color
AM- Ammo  Aming Suger vent nitel . pH ADJ  pH ADS  Microwave  Appear
PLE Acid Ackd Wr.  Sugar Wi, Solverd Wt pB Agem Agem Wi Time amce Aroma
M-i Profiee 37 Rhamiose 33g Etheool I6g 72 MaHOO 1Tg 0 sec. White Mome
Ik2 Proline 3T7g Rhamaose S3g  Ethaool 16g 78 MeBOO)  27g A0 sec. Faem Bormt
- Ghycerine 15§ ‘Prown Crosty
0 sec. Golden Bready
Brown Sweet
13 Profise 37g Rlarpos: S35  Ethewol W6g 67 MNaHOO:  1Tg 40 scc White Hone
HOoAc 21g 20 sec White Nome
P 120 sec White Nane
T4 Proke= 37g Rhamncse 53 g Ethaned I6g &7 MNabCOy 27g 20 sec Gokden Bready .
" Glycerioe 253 HOAC g Brown Swees
-5 Prolive 37§ Rbamnose 53g  Ethanol  i6g T8 NaKCOy  27g 20 sec. Golden Brosdy
I Glycerine  $0g - Brown Surees
. 115, Proline 3Tg Rhammose 33 g Ethanol lbg 7-B NaHCO3 e 20 sec. Park: Bready
§ Glycerine 75 g “Brown .
37g Rhamhose S53g  Ethasal 16 7-3  MeHCD; 17g 30 sec. Gokden - Bready
. Giycerine 1T5g :
35g Hibose 45g  Ethanel 168 7§ MaHCOy 17§ BO sai,
3sg Ribose 45g Ethanel [E6g T8 NaHOG3 i7g 20 sec.
Glycerine 15 g
RN KRibose 435 Ethano! g 78 NaHOC;. 21g MAgesc.
. X Glycerine %0 g e <. -
35g Ribose 435g Ethanol I6g &7 MaHOD3 27 | Msec
Glyoerine ~ 50 g HOAC se
1235 Ribase 3te Water $0g 78  Sodium 00g 360 soc.
Fructose 329g Bicar-
boase

() mixiures of water with propylene glycol; and
(i} mintures of propylene giyco!l with glycerine.
en-nsing mixtures of solvents the ratios of water:-
propylcn: glycol may vary from about 1:99 up to sbout
99:1. When wsing mixtures of water and propylene ghy-
col the ratio of waterpropylene glycol may vary from
1:39°up 1o 99:1. When using mixtures of propylene giy-

40

col, and glycerine the ratio of propylene giycol:glyce- a5

Tine may vary from 1:9% up to sbout 9%:1.

Thus, m:solvmtsusefulmmzmymgautcfmn
i ¥ have diek which cause the

king via iation 10 take place onder
360 seconds (in the range of from sbout 40 seconds up 1o
about 360 seconds).

‘The principles given above are ilustrated in the fol-
. lowing examples.

EXAMPFLE 1

Into 100 ml beakess were pisced caactly 40.4 g of

selveat, Each beakec was ircadiated with 245 OMHz
Eati fcrm ds, afterwhich the
. s were

fcrﬂ! io the foiflowing Table 1.

5

Ezperimen
mlsforscvua.lsolvemsmset o

TABLE 1
SOLVENT TEMPERATURE {C.)
Propylens giycol k3]
Glycerive BE 55
7%
Water &1
Trmcetin B0

What is dmmed is:
1. A process forpmwchngawnkedbakedgoods
foodstuff comprising the steps of:~- "~ -
(a) providing an uncooked baked goods compus
having = continucus surface;
{b) providing a mixtare of: j
{) 10-20% proline;, . e
i} 2-5% ribose; s
{iii) 30-609% Fructose; and
(iv) $#0-50% of 2 solbvent selected from the group
counsisting of:
water;
propylene glhycol;
glycerine;
2 mixtare of water and glycerine;
a mixture of propylene glycol and
water; and
a mixtuse of propytene glycol and

glycerine;
{c) coating the mizture of {b) ceto the surface of an
uncooked foodstoff provided in (a); and
{d} exposing the thus coated uncooked foodsmff 1o
microwave radiation for a period of time between
40 seconds and 360 seconds,
with the pH of the coating being in the range of from
about up w about 13,

2 Thep produced ding to the of
claim 1.
3. The process of claime 1 wherein the solvent is wa-
;.Lhc, P d ding 10 the of
ciaim 3.

o
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o7 ABSTRACT

A hakery product composition providing a baked product
having, an exteaded shelf hife comprising a dough compris-
ing flour, yeasi (optional}, waler and an extended bhakery
shelf life composition comprising an effeclive amount of st
least one salt of propionic, serbic, phosphoric, citric, acetic,
laghs. and henzo]s, acid, an effective amouot of least one of
P comprising al lesst one of
guzr gom, Arabic gum, xaothan gum, carboxymethyloelhu-

dose and {c) an cffective amount of at least one enzyme

d from an amylas and penlosanasc. The
amo\mt of zaid shclf life: ctt(,ndmg composilion present is

“rthat amount which ip an effective combination comprising
- {2); (b} and () resulls fn a shell Jife cxiended beyoid
* foudeen days for a baked product prepared from said dough

composikion,

29
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EXTEMDED SHELY LIFE BAKERY COMPOSITION
AND BAKERY PRODUCTS

BACKGROUND OF THE INVENTION

[8601] ‘This invention relules penerally to ford preserva-
ion and orore particulary, this invenlion relales o an
wxtended sholf Life bakery product compoesition, an extended
shelf lile { resh} bakery dowgh composition aod a method for
cxtending the shell life of bakery dough compositions,

[BFEZ] Bakery products (baked goods) are a highty desived
ot product consumed by persons and enjoyed a5 a food.
Baked products may e purchased al 2 store of a bakery as
fresh, frozen and refrigerated. People eal hakery products
bevause of a highly desived lasic, organokptic qualily and
textre of the hakery product. Bakery products have been a
mainstay in humans’ diet for thousands of years providing
essential elements needed for life.

[0003]  Meowever some bakery. pmduc!b are displayed or
stored on groCer s-dr- baker's shelves or are stored in the
home for various lenigih periods Gf a% Tresh or refrig-
erated aller baking. Such storagé” ime- (shell storage) is
rclalw::]y short “uration resently 50 (hat 1he actual lutal
Limic spent in SIOrage A akiny does 0ot exdeod 1he stated
{package marked} shclf-life of (he. product. “Fypically this
kpown shell storage iur._ ranpes Eom abont two da)-s o
about founesn days.

[0004]  To a Jargs oAt slmlf Eifc 15 seLhy bakers, maou-
_ facturers and grocers. Sheif fife is generally the window of
lime thal a Food ilem rotains issgualily. taste, wxigre sod
putritional -valwe. Typically shelf life s based on safay,
guality and ouiritien consideratioos.
[OP0S] " Eixkended shell L is highly Jesired and is deter-
mined Tlargely - By eaviconments] tomsiderations such us
oxv‘g(,n. moistui: a6 bual sxposgre wl the baked product,
of axypen, and heaf conlacting
1h|. baked pmdncl will canse loss of nutritiona valoe snd the
presence of ofl Bavers, oders and rancidity.

[@06] . Thus it ks highly desired 1o be able 1o provide an
cxrended shelf lif: for a fresh or refrigerated bakery poedoct
{i.¢ having cxtiended microbial sability) such as o a stoere
or warket sheit, bakery shelf, bome storage area or disglay
wounter -fer mons tkn about sixieen days.

BRILY DUESCRIPFITON OF THE TINVENTION

[8RI7] le one aspet, 3 bakery product composition s

provided thal comprises :: dough compresing four, _water,
zabk. szl and oplioaally a ] ing agene and o a
shell bife preserving composition eomprisiog (a) i eflective
ameounl ol st leasl one salt of propioaic, sorhic, phosphoric,
vilric, acelic, factic and bemeoic ackh, (h) an efective amount
af 4t feast one of guar gum, Arabic gum, ganlian pom and
carboxymuthyioclleloss and () an elfective smounl of al
least oae cizvme selected from amylase, protease, and
pentoszai and whercio the effeclive amound present is an
amovat whick in sa effective combination results o a stell
lite extendet Boyond sixteen days Ter u hakery product
propared from e dough compasitksn.

JHME]  Ie acother aspect an exisnded shelt Rl preserving
aHnposition s provided that is wsclul in a bakery peoduct
that comprises an clfective ameount of ab leise one sall of
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prepionic, sorhic, phosphoric, ¢ilnic, acelic, [actic and ben-

#0ic acid, an effective amouat of al least one of guar gum,

Arabic gum, xanthan guwo and carboxymothyleelldose and

an effective amount of at least one covyme slected from an
1 and

P P
009]  Tn apber aspect, an exiended shelf lile bakery

preduct is peovided that comprises a bagel baving shelf 1ife
greater than sixtcen days.

[0014] In anolher aspect, a bakery product coiposition is
provided wherein the etfective amount of the total of (a), {b)
and (c) fanges from about 021 1o about & pans by tolal
weight dough.

[0011] In ancther aspect, a bagel is provided comprisiog
zn extended shelf Jif: additive package therein which
calends the shedt lfe of a fresh bagel prepared therefrom to
botwesn abaut sixleen days and resoly-six days.

{0012} Inm amuther zspect, a bagel is provided whersin ke
shelf life of Ibe baget ks from aboul sixieen days o about
rweniv-six days.

TO013]  Tn anciber aspéct, a method For extending the shelf
Hife of a bakery composiion comprises adding 10 a dough of
x bakery procfuct a shel{ Jife preserviog compositica oom-
prising an effective anrount of at leasl one salr of prepionic,
sarbic, phosphoric, ciiic, zectic, Jactic and henaedic acid, @0

cfective amoant of al kast une of goar gum, Arabicigen,
xanihan gum and carhoxymelbyicclulose and an effective
amounl al kasd wie eneyins schected [rom an xmylaw,
proteasc, and pealosanasc.

T 4] nanother aspoct @ methad Ter presenving the shelf |
lif of a bakery compositiou comprises adding te a dough of

2 bakery prichuct a shelf life extending composition com- -

prising an effective amuouel of 41 least one salt of propionic,
sarbic, phosphocic, citiic, acstic, lagtic and benmoic acid, a0
clfedtive amoued of al least one of guar gum, Arabic gum,
xanthan gum aod carbosymsihyloelbulose and an eifeciive
amount of al leasl oo enzyme sclecled from an amylase, -
protedse, and penlosanass.

0015] A method of exteoding 1be shelt” Ele of 4 dough,

hased composilion comprises akkding o said dowgh 3 shell
tife extending additive composilicn comprising {a} an effec-
tive amount of at least coe salt of prepioaic, sodnc, phos-
phisric, citric, acetic, tactic and bensic aui b an effective
zmouat of at deast one of gear gum, Arabic gvm, xantban
pm and cashoxymethyleellulose; and (©) a0 effective
amouat of al leasl owe ¢ozyme seheckd {rop an amylase.
protease, anl poniosanase.

TETAILED 1IJESCRIPTION O 11E
INVENTIGMN

[$16] In an embodiment, a bakery product Compostion
comprises a shelf life extending and proserving com posiion
whoeehy i bakery product (ie. a dongh based product) is
imparted with an extended shell hfe from aboul sixteen days
e aheout twemy-six days. o an embodimenl, lhe shclf
exicading composition iz admixed and added 1o 1he unbaked
ciewngeh ot o partially baked dough. The dough is bakesd
whrerenpon ihe extended shell 1ife is manifested ia bhe baked
product. in an embodimenl, the shelf §ife extonbing com-
w comprising (a} a0 clfective amount of at leasl one
sabi of propica arbic, phospharic, citrie, acctic, factic and
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benzoic acid, (b) an effective amoval of al least on< of guar
gum, Arzbic gum, xanthan gum and carbox ymethyleclhfose
apd (¢} an cllective amount of at least one enzyme selccl.cd
from amylase, p and p d and
admixed inio an unbaked or pama]]y baked dnu.gh prior to,
a1 or during bhaking. After baking or partial baking, the
extendod shell life fromr aboul sixieen days to about hwenty
sit days is manifested.

[@O17] Noelimiling vscful examples of 2 dough based
product include any bakcable foeod which is based on a
dough and a baked food propared therefrom includieg but
ok limited 10 bagels, English muffins, waffles, bread, French
1oasts, buns, doughnuts, guick breed, French bread, pum-
perpickel bread. soundough becad, pancake. pizza crust
breadstick, brioche, rodls, ciopaman rolls, cookies, biscuils,
repes, croissanis, shells, Danish dough, pie and tan shells,
puff pastry, pastry, strudels, scones and vol-au-venl, corn
yeast rolk, beer mells, bultercakes, frosting, Fudge, cakes,
phyile dough. yeasi breads and cereal based food prod
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1eaveumg agcnl) and whlch {oem a desirable baked prodm:t

when [ heal ererpy
1o imparl Emklng 10 the producl

[0023] As used herein, the term “dough™ includes dough
based Bour, L., baviop at least a substantial flour compo-
nent, wherein the four companent s flour wade or dermved
from grains such as wheal, oals, barley, rye, milkt and corn
mixed with water. Optionally, salt, eggs, sugars, fmits and
other fuking additives may be added 1o pive bakery products.
flavor, change jis textune O increase its ouirilional valoe.

[0024] In an embediment, bakery praducts are made by
use of a kavening sgent of withoul a [cavening agenl. In a
further emboditient, leavening 15 accxmplished by using
yoastor chemival kesving egents such as baking soda, baking,
powder, or sodium pyrophosphate in l.he dough to effect a
nize in dough.

[0025]  As vsed herein. the termn “croissant” includes raw,

[0018] As wscd horein, the term “haking” includes Ihe
process of applying cflective eneegy in the form of hoal
utilixing zn aven or suilable heating transker zpparatus

capable of providing and dirceting heat to 4 dough based

product to convert Bour, water (and optionally yeast) present
o the dovgh product 10 a baked product as a result of the
wifective and suBfiCient application of beat 10 the product.

[8019] As uscd bercin, ihe term “heal encrgy” inchides
cnergy Oeluding convection, radiation, andfor microwave
coergy appiied in a form effective and sufficical 1o accom-
plish baking of a product. Baking €oergy may be imparted
o ihe product by-a combination of oae or more of coaves-
i, radiztion and/or nrcrewsye coergy application means
such as an oven or coovection aod radistion application
mians, 13aking mechanisms including eleciric, gas, wond

and sotar stoves, ovens, snd furmaces may be cmploved i

desired 1o achieve the desieed tomperature level. An open
fire of bearth may be employed as a bakiog hanism. The
amoum of me employed in cooking will be determined
from a number of Lactons including, Uw 2zmount of dough aod
composilion to be baked, the waler conlent and otber wari-
ables of the baking opcration.

[M20] As uscd horein, the term “oven” includes any
beated wovietmiment or enclisure capabic of providing wnd
applying heal encrgy to an wncooked or anbaked itom te
converd Lhal Hlem 1o a baked product. Tepically in such ao
enclosure sufficient heat ¢nergy is supplied for baking.
heating and drying a dough based product to omvert an
unbaked or partialiy baked dough o a Baked form. Opc or
more oveas May be employed iF desired, for cxample, io a
series [ashion or paralle] Fashicn.

196217 Various iBusisattve asciul 1ypes of ovens and suil-
able heating and bakiny apparstus. kneaders, mixicg equip-
ment and other apparalos, vseful in preparing and haking a
dough based product e fem « deugh apd 0 form a baked
product from dongh are disclosed i Pomy’s Chemical
Engi * Hanlhook, Seventh Edition, Robert H. Ferry and
Don W. Greeo. ISBNO-O7-045841-5, 1997,

[22]  As used herein, 1be term “dough based product™
includes a doegh conlsiming o()"!lnﬂ\'thms unhaked, par-
tially baked aed baked dosgh compos: which comprise
Slener. water (and spizonally yeasl or oplinnally a chemical

pie-baked and tnangle

[026] As wsed hergint the term “shelf life” means that the
measurement of shelf 1ifc is measured starting from the day
af baking and is measured ﬂuwan:l in lime gererally jo lerms
af days. from-Lhal Haking day. Ao extendod shell lifc of
aboul sixteen days 1o twealy six days is inlepded to mean a
shelf life of sixtece days to a‘nout twenty six days aﬂcr

_bakisig.

[0627] fo an embodi 1he hakery position further
comprises batter, unbaked, “dough, proofesd/pro-proofed.
dough. pre-baked dovgh, partiatl¥’baked duvgh, and baked
dough praducts.- Alko ecluded ite bakery prodiecls stored
upder refrigerated and ambicnt conditions.

[0028] 'ihe novel bakery dough herein comprises” Hour,
optiosally yeast. snd waler 1o which has been addod at least
onc salt of anacid selected from the: group consisting of
i sortie, phosphorie, citcEidetic, lactic and hen-

[0029]  Ag . ithesirative  bakery composition (recipe) is
shown ig Table 1 {odlowing wilh illustralive compones

showa-in fjustralive rarges i parss by weighi.
TABLE |
Compoacal rond Range Namow Huage
Flowr 30-65 asn
Waier 2065 3-S50
Leavening Ageot o4 1-3
{aptiosaly :
Ordinary Table Ssls 2515
I 3
b q1-1.5
il S8
Otfer Giptional kS 3
et} I3

03] Anv ssitable four (mcluding alf puepose 2nd
cnriched ours) may be employed kencin whick s sufficient
to provide proteinds) o form ghiten aod give rise. However,
an cariched wheat fiour is generatly wiilized w provide 2
Figher proicin coment and provide more glhien o haked
hrcad and 10 bakery pricfucts.
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[0031] Metlunls for preparing a baked product are here-
inafter described with particularity 1o bread and hagel
merely as ag illustralively embodiment of bakiog a haked
product. U is b be uad, d that those ¢ availabbe
techniques for baking English muffios, waffles, bread,
Lrench toasts. buns, deughouis, qeick bread, French bread,
pumpernickel bread, sourdough bread, pancake, pirza crusl
breadstick, brioche, rolls, cinnamon rolls, cookies, biscuits,
crepes, croissaols, shells, Danish dough, pie and tad shlls,
puff pastry, pastry, strudels, scomes and vol-au-veni, corm
yeast rolls, beer mlls, buttercakes, frosting, fudge, cakes,
phyllo dough, weast breads and cercal based [eod praducts
may be empleved. 3 s further understoodt thal a variety of
recipes exist which include for s plethors of ingredicols
which may be employed wilh this nowel shelf life extending
and preserving composion. Vartows loppiogs may  be
employed to enhance Aavor, appeal ard sltracliveness.

[0032] In an cmbodiment, Aour comprises wheat flowr
which is most commonly whole wheal and white. White
Rour is milted from the endosperm of wheat. Enriched Sowr
may be used wherchy supplements including ¢xtra vitamins.
and minerals. bave been added to white flowr. Wheat Hour
conlaims ghienin 2nd gliadin proicins that combine with
water W form ghuten which allows the dowgh to siretch- ind
trap uas and air bubbles.

[0033] ~ Oibor iltustrative usefsl Slours iockods those rem
grains, oilseeds, and legumes such as oilseeds (soybcan,
flax, saflower, peanul, rapeseed, cocomul, cotivoseed; and
sesame} and legume flours {Davy bean; hipioe, lima bean,
chickpea, ciwpes, [abahean, pigeon pea, and Juntily. lo an
embodiment, the lour comprises bean flowr, peanut Gour,
swirflower flowr, buckwheal Bour and soy Bour

[0n34]} Tap or distdlcd water may be empioyed. Orange
Juice may be emploded as a sowrce of water as well as other
suitable freil juices.

[MI35]  tlusirative wsslul yeasts herein incisde commer-
wizl yeast, Raker's yeast, Fleischmans® veast-and inchide
yeasts which have the capability 1o raise dough 20d inchude

relaled spocics and strzins of Ssccharomycey cermidae. -

Botk regrlar aclive dry aml rapid-rise dry yeast can be
rrploved

[0238] Asx used hercin, the tlerm “baking soda™ inciudes
seclium bicarhomate. Baking powder may be uscd as it
comprises baking soda with an acid which is mixed with
cithcr slarch or Hour and eream of rartar or other acid

ing, sidwlaoce such as anhydeous sodivm aiwenioen

[MI37]  Quber Hlusirative wseful leavening agents include
sodium acid pyrophosale, NaJl PO, also refomed 1o
known as disedivm pyrophosate and disodium dibydrogen
pyrophosaie.

{D038] Nonlimiting illustrative esclul baking powdurs
inclede Lhose which comprise sodium acid pyrophosale,
sodixm bivarbonate, corn andser wheat starch, monacalcium
suiphate, and calcium sulphate; sodium bicadknale, com-
starch, alvminum sulphate and soadiom sulphale, mopoval-
vium sulphate, calvium sulphbaie; sedium ackl pyrophos-
st bicarbonale,  comstarch,  monocaloium
Hate, calcivm sulphate; ard com sterch. nenocalcium
suiphate and sochivm hicarbenaie. (Arm & |lzmmur® Bak-
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ing Seda, Church & Dwight Co. Joc., 469 North Harrison
Sircet, Princeten, N.F 08543 USA)

[0039] 1a an embodimeol, soundough bread is a useful
dougit hased product and is made using a combination of
wild yeast (witen Candida milleri) and an acid-geoerating
bacteria {Lactobacilius sarfrancisco sp. oov).

[0040]  In addi 1o di: flours, flional ingredi-
<ots which may be added o dough base products ¢ impart
different fravors and 1cxteres inclnde epps and sugar. Fats.
and vils {ako called shorteoiog), can be added w0 bread
duwgh 10 creale a weoder, richer bread with a Gner consis-
Icocy il desired. Oiher wseful illusirative ingredics inchde
risias, almonds, sesamn: soeds, and poppy sceds, and herbs
zmd spices, such as cumin and cionamon.

{0041] Teavening is 3n oplion in preparing a bakery
pmdm.l o pmdw:e m by physical and chemical means.

d is uswally depeodent on the balance
am] Lind of :ng;edianls in Lhe formoula, and the hsedling and

|1rf)oessmg invalved

[na32] Tr_t an embadiient, non-iodized table sall such as
sodivm chiafide and a wide varicty of Havorings arc used to
obtain Ihc 1ypé :md variely af praduct wanted,

[net3] Bread is gencrally made frem dowgh by mjxmg.
kneadiog. rising dorgh, shaping and baking the dovg,
variely of prociskes. )

[0044] 1In an cimtaxi flowr is admixed with yeast, and
liquid ingredicats uswatly water and any additional ingredi-
ents such as salt,sipir, and shortening are admixed thore-
with b0 [orm dough, Fbe dongh will gradually thicken upon
shicring-and aiter the dosgh is difficull ar too thick 10 stir, the:
dough eay be kncaded By e diy 1 Tubding,

" massaging and faming the dough. 1o ani embodiment, Fleis-

chiman™s@ yeast or Bakie's yeast may be cmployed as yeast.
[0045]  Kncailing of dough

sccomplished by pressing the
dewrgh against @ rigid swrlace for exampie hand or maching
pressing dough against @ resistaros such as a cownter or table
ipp or pressing dough against or 0n a stone. I desired,
kneading may be camivd oul in 2 krvading machine wherein
kocading 3s accomplished by action of metal or plastic
Tiadcs against the donph such as iea brgad makivy machine.

{46]  An cifcative ameunl of voe oF mene sabts of pro-
piomic, sorbic, phosphoric, citae, acctic, faclic and Forzoic
zcid s employed apd is added 1o the dough. Onc or mere of
hese salts may be employed as in an admixture o provide
an clective amount. While the aeid may be adibed o the
dough Lumpo::l)un. the sall form. is prefumred ler cnhanced

such as for dc, a sorhale, acetale or

lactate.

[1047]  Ia an conbodiment, satts ioclode alkali metal salts
such as sodiv apd polzssivim salts and alkaline eanb metal
salts suck as calcism amb emagnesium of the aforementioned
acids. In an crbuodiment sach sals are waler solubke,
dissewciate snd are of Tond grade quality.

[0048]  1astrative uschol noakmiting salls inchsle sodom
prepivrale, sodivm serbate, sxdivm pbosphate, sodivm G-
mile, sodinm aceraic, sodivm laclate, sodisn bensoaie,
Mtassiom serbate, polassiun phosphale, petasiom cimake,
pubessium acelate, polussivm lac st beneoate,
P sorbate, po i phclsrh e, caleium progi-
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omale, cakcivm sorbate, calcium phosphaie, calcivm citrate,
calcium acetate valcum Jactale, calcium benzoate, mag-

mesium ium sorbate. magnesism phos-
phate, i citraig, i a0cclake, i
laclate, 2 b tum sorbate and mag-

nesium phospbale 2nd mixiures thercel.

[0049]1 Tu ar embediment, an cffective amount of compo-
oepts {z) ar cflective amount of alt least ore salt of propionic,
sorbic, phosphoric, citric, acetic, lactic and benzoic acid, (b}
an effective amount of at least ooe of guar gum, Arabic gan,
xanthan gum and carboxymethylocihilose and (c) an effec-
iive amount of al least eme cozyme selected from amylase,
protease, and pentosanase are admixed wilh the dough.
[@350] Typically am effective amount of (a) an effective
amount of at Jeast one szl of propianic, sorbic, phosphoric,
citeic, acetic, lactic and benzoic acid, (b) ag effective amounl
of al least one of guar gum, Arabic gum, Xanthan gum and
carboxymethylecllutoss apd () an_ effective amount of at
least one enzyme d from E; and
penlosanase is in the range from-abodt 0 21 hl s about & pans
by weight dougk. .

(51} These bompinents inclit: #h effective ameunt of
at Icast onc of guar Burm, gurr, \m}u-., M and xaatham
S
[sﬂs“'] Guar gum [a!so calked gu.uan) lsexlracled Emm ll:n:
scodd of dbw shifith €% ek,

Gumi ;\rabn. is 2 dried exudats SHsined from the stems and
brinches of Acacia. semzgal [L)-Willdeoow or closchy
related specics of Acacia {fam. !ﬁmmnusas,) Gum arabic

. also is called gum lalba as, 11 mmpns& high-molecular

weight polys:
pelassium salts, which on bydroly
tose, thamnose, apd glucuronic acid. ((‘A.S Mo, YOO0-11-7,
G000-32-4 2l known 25 sodium Lxrboxv-muh\rl cellilose
and sodinm ccliwl car
{0053} Cadu)xymelhyloc!]u]l’-sc (Q{!( s @ Jurivative of
cetlulose mrade {rom alkali and chldractiic acid.
[0054). Xacthan gum is menofactursd and seld by P
Keleo of Wllm.mglon Del. USA as the Kelirok (R) fam.ly of
protucts. Rhodia Food Ingredicnts of Crapbuery, N1, us the
Rhodigel family of products, and Accher Daokeis, Midland
Company of Decatur, 1. USA.
[0055] Xanthan ywm i s microbial polysaccharide peo-
duced by a purc cubioee acorbic submerged fermentation of
xanthomonas campestris. Xanthan gum is comprised of a
backbone of 14 linked D-glucose with trisaccharide side
chains on altmating anhydroglucose units. The side chains
L b e
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[0059] Usctul p inchide  carbozypep
elastase, rypsin, I-cysicine, chymolrypsio, papain, sllbllll-
sin, thermolysin. pencreatin, peptidases and mixtures theroof
and an enzyme which breaks a peptide or polypeptide bond.
[60] Useful include p such as
that prepared from Trichodema sp. and which contains high
wylanase activily logether wilh beta-1,3-gluconase, galasto-
mannase and cellulose.

[061] Uscful proteases, amylasss znd penlosanascs are
disclosed in Biochemistey, Third Edition, Tubert Siryer, W,
H. Feceman and Company, NY, 1SN 0-7167-1920-X and
-7. (Ao Proteases.ocl, bp-ferww proleases. oel)

{62} A pHl adjustment agent is typically inchided in the
bakery pasition. Useful pH adj agents inclede
Tl are not limitad o mons calcium phosphate and acid
sals. Phosphales may be employed as 2 pHl adjusiment
agenl. Mono, di aod Inip b may be emiployed. These
are typically cmphycd as lbmr alkali metal or a[kalme eatih
metz] salifs} or a5 mixteres thereof.

[863] Uf desired, monocaleium - phosphats may be
emploved in the composition e adjust pll of the dough
compasikion 10 a desired pH range wherein lhe shelf Jife
cnbancing additive package provides cobamced shelf Jife
beyond fourteen days shelf lity. Typically the pH is adjusted
I or maintained io the range from abom 3.8 to al’vnul 6.5 :md,
prefecably from aboul 4.5 to about 3.5,

64} Sugars, dough conditioners, oxilizing dgmb aDd

o are Varkis E}pc.sand
of such additives may be cmp 1 ing on the xype of
bakery produet, the wxtuw desiced and orpanclpic quatily
desired.

[M65]) -Any suitable sugar may be caployed in the com:
posilion incladiag syrups such as corn syrup. Cofventional
high froctose onm syrup, (sugar) veast (creamed yeast, oF
creamed yoast with water removed), and mone and diglyc-
endes may be employed from any conventional source.

[0066] Ilusirstive wselul supars in the  composilicn
include buk are ot limited to pragulated sngar, rogu
exira fine and fine sugar, frail sugar, haker's spocisl, super-
fce, ulirafine, bar sugar, confocttonens {pr powderc ) sugar,
wourse sugar, sanding sugar, hrowa sugar flurbinanda), higk?
2nd dark brown sugar. muscovads or Barbados sugar, free
Howing brown sugar. liguid sugars (liguid sverose and
amber liguid Tkpuid saceosc), imvort sugar, liguid inven amk
lolal J.ﬂ\t:rl Equid sogar apd mixtuses thereod. Usetul sugars

compoise A g c gcid residus

g ruducing zad ponreducing supans. 1n an cabodi-

wnils.
[6056] Cxsmples of useful namthan gums isclude those
such 25 Kelerol, Kelirod E, Rhodipel, Kelirol T, K 3

amd ®aodipel Clear. Xaotha
powder ol varying soitable

[#057]  Typical coxymes employed as a componen! (<)
include one more of @ hydrolyiie, oxidizing, and reducing
copyme including one or more of an amylase, inclhding
hacterial amylase, profease and pentosanase and roixtores
therenk.

100581 Usclul amyleses include amy eneymwe  which
degrades a polysacchande and includes chastes such as
alpha-amylose amd bel Syt ard [upeetin,  the
braached fomm

men, s.ng,:sr table) is employed. Sugar includk

fruciose and givense bascd sugars.

[0067] fllusralive wseful monoglycerides, diglycerides
and trighycerides in the compositinn inciude those derived
from glycero]l which are alse kmvwn as inaciplycerides
{triacyl-, diacyl- and moncacylglvecoed). Alse uselub borein
an: lipids having one or twa lung-chain xlky] groups joined
hy an ether linkage o plyosmol, the othen(s) chaims) bving
esterilied with enoventional latty wcid{s). These alky] cihers
of glvecrob are deseribed with wheir acyl counterparts
{menczlkyl glhyoerods and alkyi-diacylglycerols).

[MK68]  Bewrmzt amevnis of table sah (sedium chloride-
T CTY Lypic: cinployed in the dough ane i the fange from
about T 1o #bowl 1 reaspoon pet cup ol flour

ather :sd(.[umcs may be admixcd in 1be hakery mmprmmm -

sugar, =
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[@065] MNovawyl® enzyme, an amylase, sold by Movo
Mordisk, Foseklinion, M.C., USA or Nove Norgisk Pharma-
centicals, Inc., 100 College Ropd West, Princeton, NI
R340 USA is a usclul cozyme.

[8070]1 A uscful douph conditioner {(oxidizing ageat}
which may be cmployed comprises Specisl Enhaoced SC,
available from Caio Food ledustries, PO. Box 35066, Dal-
kas, Tex,, 750T9-0066.

[0iF7E]  H desized, mixtures of glycerides and zlkali carth
metal may be employed in the position such as
that availabk as Panodan 205K (diacetyl tagtaric acid ester
of monoglycendes and caleivm  stearate}—supplied by
Danisce Coutror USA, Inc., 201 New Century Parkway,
Mew Cunlry, Kans., 66031, USA; or Danisco Culior,
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saging and folding may be repeated il desired
1 rise aod as ofien as dusircd to effect a

desireable tise.

[078] A slicing device such as a knifc <r 2 slicing
machine is used o slice the dough into loaves and place the
loaves inlo beking pans or suitable bakmg apparaluq Slicing
may be dome By or by hine. The
[paves are run through a temperature- and bumidiey-oon-
tralled chamber, where they Tise agaio. In ap swhodiment,
the loaves pass through a hot-air coovection oven whers
they are baked.

791 Automated equipment may he used and the dough
placcet into cleciric mixers that mix and kncad balches of
dcrugh ]'he di)ugh is proofed in temperature and hwmidity

Langebrogads 1, P.O. Box 17, DK-1001, Copent Den-
mark. U

[M172] Niusteative useful stearztes iechide sadivrn and
polissium skearate and Calcivm and magnesium stearate and
mixtares hereof. g }

[B073] - vital wheat ghnen Is preferably l:mployed Vital
whiat gluién is prepawd from alardm'; by a combination of

The deugh s sbaped apd placed in
L insected or 3 ovens, (hen cooled and

mechamically sticed.

[0084] Dowgh ingredicnts include Dour, water, yoast,
{uptionaly aod table salt, An effective amount of at least one

sakl of pmpim:u'g sarhic, phasphoric, ciiric, aceiic, [aetic and ;|

henzoic acid s added alony wilh the texlure enhaﬂo..mun[

centrifige, 0d il ps And
[ 4] \«'anous bakesble fillings may be added in the

dough composition prips 1o baking if desired. 1usiative -

uwsify] nljmgs include fruil:fillings including cherries.

[0075] I am emboditsea
positions of 1his™
shizswn ip 1h¢ Table T

ilhustralive bagc] dough com-
fidn include compositions {Tecipes)
Tlowing:

- TABIL [T

 agechivaks - ER Ranpes {4
Etoar - 5%
Waler — 4an
Sagre — 3
Vearl — 4
Sait - : — *
< Mace & Dhighyoerides 5120415 — S
Glule P | — 2z
G5 — 1
505 - 1
.08 — kS
w08 — H
005 - 3
603 — i
008 — -
0.0z — 1

u
[#0F6] The process of preparing an cxtended shelf ke
bakery compaosilion such as an cxtended shell e bagel
COMPTESES admnm!, b:lr..hcd dougl mgrcdlunls for an
amounl of time o a textured
doeugh. Doogh preparation is g:n:uilv dope firsl in makiog
weadt hased bakury products such 2s bread. Bread making
involyes mixing, koezding, and rising lhe deugh, shaping
and baking the unbaked hakery product or hread

[*77] 0 ap embodiment, bread dough is orade by mixing
Aoar, yeast {opdonal), water and table salt {(NzCly 1o form an
nitial bread dough. 1o an ::mbcdj_meni the inilial dough s
kneaded by reg dly k toraing, m

ing and Ioln]mg the dough. f'h-.,dough is atlowed 10 {l.and Tor
a few hours so the broad rises. The Kneading, pressing,

ompositicn to form the initial dough.

[0681] 11 is uncersiood ihat various admixrurt:s of {a) an
effiective amoont of.at keast une salt of propioais, sodsiy;
phosphoric, citric, acetic, Jactic and beozoic acid, (b) asn

offective amount of al leasi one of goar gum, Arabic gum, - -

sasihan gum and carboxymethyloelulose and (c) an effec:
live amounl ol al least one cncyme sélected from amylasc.

and p cormx thereed
’nd as mdwndnai comMponeots thencof . may b sdded (o he
dough or conversely the dough may be sdded 10 an idmix-
tage of various components of (a), (br.and () (,-bil:;rl;]ly
admixing of inggedicnts s carnod oul 1o an effective dnd
adequate degree of mixing such as thorwugh ing, 4
process of prepariog 1 dough and 4 haked product thers From.

[0062] After the initial doegh preparation, the dosgh &
separaied (by cutting) for example inle picces ol diugh of a
desired weight and rolled ielo & mass, préferably a ball
shape. The dongh is preoded in an intsrmediate prooder
(vuder ambieat coaditions) and transponed 1o 3 bagel mak-
ing machin.

[0683] Inproctiop, ik bakery product issobjec! e a warm
temperatuse sech as aboul 90 aboui- 05° ¥ and about
RO —aboul #5% relalive humidily Fur an ofective prood-
ing Hme in a proofer. bt is understood that proofiog Line will
vary with sive of produci, cabinel wemperature and fumedity,
and compositicn and age of docgh, Most bakery products
require proofing e botwecn zboui 30 ounuies and abon?
50 minules, o until ihe product is abowt doubded

size

IO Fypically ap iThistrative proofer comprises a box oF

hee wherein the temp and relative burnidity can
be conirmlled. Typically the bage]l making machine com-
piises a cup and mand-ei.

[1N8S]  Aslosw deli
10 the bagel machine
which prepares Ihe dough for preofiog. During
provdect is foemed dol the desina shape of
all¥ the elapsct Linme [or a slow delivery is i b rangs froen
abowd 5 o abkwil 15 minules.
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[0086] A usciul illusirative bagcl machioe comprises a
“Vhomy Ragel hi from Thorp Bagel
Machioe, 8245 Ellis Aveoue, Los Angeles, Calif. 90034
3350,

[#887] Bapels may bo prepared in a pumbes of ways. lo an
enbodiment, the dough hails 2ec dropped into a cup nd
mandre] bagel former where the dosgh is rolled into z ning

_around a center LU 1 hageis sre yed 10

indexing cguij whers the
for further proofing (raising).

od bagels are prep

[DU88] Uncooked bagels are processed in a finsd proofer
wihere 1k enconked bagels are exposed to warm and hurnid
vonditions which causes the yeas! 10 neact with other ingre-
dients and raise the foush by release of carbon divxide.
[@089] Upon exiling the finzl proofer, bagels are conveyed
through a cooker whers they are cooveyed through beiling
wiaker and cooked on both sides, Typically an illosieative
cooker comprises a water bath and a coaveyor.

[090¢] 1o ap embodimeni, cooked bagels are conveyed
theough 2 dryer where gas fired bummers dry ihe outside oflhe
bagel in peeparation for baking,

{00%1] Typicatly the dryer compiises a beit conveyor agd
2 hot #ir blowee. The bagels are geaerally dried 1o a moisture
contexi 0 thal no stick issues are presented for baking,
[©092] - ¥he dried iagels are then passed through an ovén
where ey are exposed 10 varying burner seltings 1o accen-
plish baking. Typically the oven comprises 2 bell conveyor

© and a healing unit,

[093] The baked bagels are quick coolut ko gheul 75" I8

to about 85° E 10 form cookd bapels. The cooled bagels are.

then sliced in a slicing device and passed through s melal
(G

[0644] The bagcl product is fresh-al this time and s
comsutnable by a person a8 a peiritions food. The Tresh bagel
of this inveniion provides a good Laste and an cxtended shell
Lite in ke rapge from about sixteen days 1o abowt twenly six
days.

[0095] The intermediale prooting is carried out for aboot
5 to about 15 minules 31 s femperaivee fram abowl 55° te
about #5° F. Final proofing is carricd @ul al a lempuratne
Trom aboul SIF% to aboal 35% relalive bumidity and about
35° F. 0 about [15° F from shout 0 o about 50 minales.
[0096] Cooking [llows al aboul 2060° F. 10 aboul 212° E
{ur ghow 1 Lo about 5 minutes. The oven is uperated al aboul
NP F. 1o abean 658° ¥ Tor abow § 10 about 25 minvics.

[0997] The air emperaleres (o the coelor s operated at
about 45° T w0 abowt 85° F. from aboul 35 1o sbow 60
minutes.

{HWE] The freezer is opesated 2t about —30° F. degrees 1o
aboul -FP 17

|0099]  The amount of residence fime i the process steps
of pecparing, the hagel as illnstranively aforedescril [
sufficient o offeeiively carry ont and accomyls ~l‘ ua\.h
Tespective aspect of lhe process. Those of skill in the an will
Teadily wndetstand  cardpmont which can he  seitably
empioyed w0 prepan 3 baked produc of this fovention after
Teading his spedication and elaims.

warietivs are

- bagel. An clieciive

dutcetor snid mechanically bagged for delivery 1o a priiniofl

Apr. 17,2003

[D100] The amovnt of shelf life cxicnding addilive pack-
age employed is that amount which when employed it a
combivalion resulls in ao increasc in (he shelf life of the
fresh and refrigerated bakery product iz excess of that
cmployed 1o achicve a {ourteen day shelf life.

19501} The amcunt of (2} an effective amount of at lvast
ooe szt of propionic, soibic, phosphoric, citric, acetic, lactic
and benzoic acid, (k) an effective amount of ar least one of
gusr oo, Acabic gum, xaothan gum znd carboxymethyl-
wellulose and (c) ap effective amount of al leasi one enzyme
selected from amylase, prolease, and penlesanase employed
is deteratined by subjecting the fresh o cefrigerated bagel
conaining cfective amounts of shelf life cxtending and
preserving composition {a), (b} and {¢) to a2 mold and
thereaficr measwring the amouwnt of mold accumulated
thereon over a period of days after the bagel is placed in
wontact with 1he mold. A control is employed.

FOEN2]  More in parlic a useful method of evaluating
and determining exicadid shelf life is bascd oa the first
obsarvance of mold on a bagel following an ineculatian with
mokE. [0 Gch an cvalusbon, a serics of bagels e preparsd
amwk dre wpproprialely placed in contect with mold inecula-
tion.- Frpreally -aconposite of Mok is used from a-knowo
active mueld colture. Organisms are culinred individually-on
standard laboratery <ullorg media and equal pumbers of
g it mold culbire.

[0103]:- Skeewes of bapg
with a selected nuentrer ol mold spores per gram weight of
Goltlation IS cariied owi, such 25 by
injeltion in 2 bigel béovath i surface or by placiog mld
spasés gnthe surface of 2 top bagel. Inoculated bagels are
Lc,pl ALrem :emperaluu, frorn about 73° F. te alwul 77° F,

[Ty _Samples of the mocnun,d hag,lk dre iaspected and
u moid coval is made, "Whie varioss mediums may be
empioyoil, a typical dsélol medivm is polai dexitose agare
(PRA) with anlibiotics.” “Fypical evalvation conditioos.
include an incubation time of about 5 days, a lemperaln: of
abowrt 25° (0 wnt an asmbie atmosphere.

“[0105] - $hef life of a-(rosh bagel may be determined by

any mumber of wselul shell life test methods iocluding
inucalation aod cwakicalion spch as Lhe above which provide
a wseful metbod for determining, the shell life of a bagel.

EXAMPTE

[1186] ‘Ihe Example below is provided to illesicate vhe
suhjewt invention and is not inchided (of the purpose of
Tumiting the boes nion.

[0107] The deugh composition comprised a composition
copsislent with that dlusirated in Table 11

TO0LU8]  The bageks were packaged in plastic bags amxt were
inoculated with Mokl spores. A ventie] was maintained of
unicoculaied bagels, The ipocubam was introvduecd oove the
hagels by injeetion onke the surlace. Afer iooculation, the
bagel were storcd al abowd 73 Fo-shout 77 T [era period
of daxs.

[0102]  Sumples of bagels were wmspecied for visible mold
greawth walil visible mold s prescot en the inscobaled
samples. A composile sample was propared {1 microbial
analysis,
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[0110] Fhe microbio chn:al slabd_ny ofa Eood pmducl was
delermined by ct E it with sp
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6 Abakcry product oompusumn in accordance with claim

When the level of the org.mr-m-s does ot increase during
shelf-life storage, the product formulaton is resisianl e
microbial geowth and is considered microbiclogically stuhle.

[@1E1] Tabie 1N following shows mold counls of inocu-
lated and uwnipoculated bagels at viablc iplervals. Bagels
preparcd in accordaoce wilh this ioventioo were delermined
1o have # shelf Life from aboul slxk:n,n Llay'& to aboul twenty

six days ding 1o

FABLE In
Ui Samples Sumplea
Mold Couml Visual Mold Mol Count  Visual Bold
Week  [chaig Analysis [eforgy Anslysis

1 <13 0 3400 o
z <1 0 2,501 o
3 <0 o [ o
] <a o s v
5 < ©

26d) o

*ufisgg: Colony forng oaits per gram
=35 sys satiskaciony

[@12] While the invention has been described in terms of

varicas specific embodiments, those skilled: in the ar will
Tecognize that the iovention can be practiced with mod;fr
cation wilhin the spitil and scope of the clatmes.

Wha is claimed is:

1. Abakery product composition providing, a bah_d plod—
uct having an cxiended shell life, said bakery’: product
vumposilion comprising 2 dosgh comprising, flour, watir,

and ﬂplmnailv yeast, said shelf life exlcndmg Lomp(\qlmn_

SO IS -
fa) an effective amounl of at least e salt of pmﬁiunic.
sorbic, phosphoric, cilfic, acciie, factic and bengoic
acid;

i) an effective amownt of st least one of guar'gurn, Arabic
gum, xaathan gum, carboxymethyleellose,

{e) a0 cleclive emovnt of at least 00C eneyme sclec o
From an amylase, pritease amd poentosanass;

whursin the amoent of {a) (#) and (¢} is an ameount which
in an cffective combination of (a), (b3 and {c) resulis in
a shell Wi exlended beyond fourser days [or a fresh
or relrigerated product prepared from said dough com-
position.
2. Ahakery product composiiion in accordance witk claim
1 whorein said bakery product forther compriscs haticr,
dough, pranfedipre-proofed, pre-taked, and baked products.
3 Abakery product composition in accordance with claim
2 wherein said bakery prodec is stored under refrigerated or
ammhicnt condfHions.
4 A bakery praduct compesition in accordance with claim
3 whercin said sffeciive amount of 1he lalal of L}, (b} and
(<) i #n the range from about 021 to abou? 6 parts Ty wui
dough.
5.4 hakery prodint compesition ia accuedance wirh claim
4 wherein said cifective aneual of (a), (b} and {C) ranges
Feem abeul 1147 b0 zboui 5.9 parts by weight dowgh.

3 said sall comprises an alkali metal xah which is
selected from 21 least ooe of sedium and potassium.

7. Abakery product compesition in accordance wilh ¢laim
3 wherein said sait compriscs an alkaline earh metal which
is sclected from st least one of calcium and magnesium.

8. Abakery product composilion in accordance with claim
3 wherein said acetic and salt is sodivm acetate.

2. Abal\cry pmducl composition in accordanc: with claim
3 wh said p is sodiam

1. A bakzr\ product cﬂmpusulmn iz accordance with
chim 3 whercio said sall is sodium sorbate.

1. A hakery product composilion in accordance with
vlaim 5 whercia said shell Life of said baked predocet is
cxtended o aboul lwenly-six days and said baked product is
4 hagel.

12. An extepded shelf life bakery composition useful in a
dogh hased bakery product, said composition comprising:

{a) ‘4l cHective amount of at least one salt of prepionic,
~ shrhic, - phusphoric, cilric, aueuc factic and bemmic
acid;

(h) 0 cﬂ‘uuve amarunt of a1 keast ooc of guar gem, Arabic
-.gum, xanthan pum, carbexymethylecllulose; and

(c) an ciffective amounl of al leasl one ¢nzyme sclected

f;om an amylase, protease and penlesapase, whendin

efamotnt i6 a5 €ffective combination Comprising: he

lulaI .unonm of {2}, (b) and {c) resulis in a shell Tife

R ndpd heyond fourtesn days for @ bakery produci
psn:d from said douph bascd composition,

bakery product composilion in acoordance with

slaim 127 wherein sald bakery prud'ucl further comprises

baiter, cbugh i par-baked, apd baked

products.

14. A bskery product composition in scoordanee with
<laim 13 whercin said bakery proxluet s sfored wnder
reFriperdtsd lor-ambicnt {Fosh)y wonditions.

15. A'bakery prodect composilion in accordance with
clain 14 wherein said eflective amaunt of {2, {bY and (c) is
in the range from about 0284 10 abow 5.8 parts by woight
divagh.

16. A bal\::r} procduct eomposition i zccordance with
claim 15 whereie said effective aoroumt of (a), (b) and (<)
ranges fram abowi (1321 te aboue 5.7 parnts by weight dough,

17. A bakery product compuosition in accordance with
claim 16 wherein said effective amount of {a), {b} and {<)
ranges fom about 358 10 aboul 5.6 parts by weight dough.

18. A bakery pmducl Composil in zccordance with

aim 15 wherein said salt wxmprises an alkaline earth matad
szl

20, A iukery product composition in zceerdance with
claim 15 wherein said acetic salt is siwdium acetate.

21. A bakury prduct compesition in acoordance with
claim 15 wherein said propienate @ sodivm propionate.

22, A bakery product campesition in aceordame wilh
haime 15 berein said sodbic salt is sodjum sorbate.

23 A hakery prodect composition in accordance with
claim 15 whercin said shelfl life is extended e aboul twenty-
six days.

24, A bakery prodoct i osccordznce with claims 15
wherein said bakery prokect s a bapel
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25. A bakery product composilion in accordance with
claim 12 wherein the amount of shelf fife crhancing com-
position is in the range Mrom about (0L6% 1o zboat 2% when
ingredicms of the dough are expressed on a bakers 9% bas

26&. A bikery product composilion in zocordance with
claim 25 wherein said amount is from about 0.75% to about
1%.

27. A bakery product composition in accordaocce with
<laim 26 whencin the extended shelf Tife is abowl sixicen
days 10 abowt twenly-six days.

28, A bakury product composition in accomapce with
claim 27 whercin said shelf Life is from abow rwenty ane
days 10 aboul iwenby-six days

29 A fresh bagel propared from a dough foronulation
having the composition of claim 12 wtick extencds e shell
lite of a fresh bagel prepared therefrom to a shelf fife from
ahoul sixteen days to sbout (wenly-six days.

3. A bagecl in accordance with claim 28 whercin said
bagel is mfrlgcraled L

31 Abagelin acoc-fdanoe wilh claim 29 wherein the shelf
life ef the bapel is i the Tapge from atwrot weaty days to
atreul twedly-six days.

32 An enlranced bagc! dough comprising a bagel dough
conlaimng. &, shelf: life PrESErviDg CONNPOSHIDD COMPTising:

[a) an lfeclive amount arf al least one salt of prepionic,
sorbic, phnﬁphnr' airic, ao::hv.,, Jactic and hchﬂ[C
acid;. . .

{b}an effectivi amogat oFat least one of guar pum, Acsbic
gom, Xantban g carboxymethyloellulose; and

{ehan clieciive: zmb_n! of st least one enzyme selected

Frony anmytas i and - wherein the

s agpwunt of said shellhife :‘.xu,ndmg com posilien prescat

s thal ameeunt which in an cflective combinztion cults

in a st If hile extended bevond tourcen days fors bage |
Sprepzred From sa ddliph composition.

33, A bagel dough ifsedrdance with claim 32 whercin
the sielf life of 2 baget prv:px.red therefrom has a shelf life
Tromm about Bficen days 16 #0068 twenty-six days.

M. A bakery produci’ composition 0 accordzacs with

<ilaim 33 whersin said ‘bakery product ferber comprises

baiter, o
provdm
35, A bakery prodact composition in acvordance with

le)m 34 wherein said bal.erv product is storcd wmler
b

iph, priofedipre-propfed, pre-baked, and baked

or ambdent o

36, A hakery product composition in accordanes with
claim 34 wherem said ffective amount of {a}, (b} apd {c) is
in e range [rom sboot 0395 1o abowl 5.5 pants by weight
dough.

37. A hakery product composition in accordaoce with
claim 36 wherein said clleciive amount of {43, (B) and ()
raoges From about {1432 1o aboui 5.4 paris by weight dough.

38 A bakery peodoct composilion in acwerdapce with
claim 37 whercin said cfllective amount of (a), (b) and ()
ranges T1om about 00469 10 about 5.3 parts by weighl dough.

39 A melbod For exteoding the shell Yife of 2 bukery
composition, wherein the method comprises zdifing 10 a
chugh rf 4 hakery product a sholf Jife preserving compesi-
Tion COmMPrsing:

Ca} an eflecrive amiual of ab kasl one sall of propionic,
sochic, phaosphoric, cilgk, zoctic. Jactic and Drowotc
agiel;
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(b} an effective amounl of ai least one of guar gom, Acabic
pum, xanthan gum and carboxymethyleellulose; and

[c) an effeciive amount of ar least ooe enzyme selected
from an amylase, profease, and pentosanase, wherein
the amount of said shelf life preserving cemposition
presen is that amounl which in an effective comwbina-
Lon resulls iz shelf life preserved beyond fourteen
days for a bakery product peepared from the dough
compostiion.

40. A method in accordance with claim 39, wherein said
salt is selected [rom al cast one sall of propionic, sorbic,
phosphoric, citric, acelic, lactic and beazoic acid.

41. A method in accordance with claim 40 whercin said
hakery product further comprises batter, dough, proofedipre-
proofed, par-baked, ant baked products.

42. A method in acoordance with claime 41 wherein said
bakery product is stored under al least one ol frozen,
refrigerated, and ambient conditions.

43. A bakery product composition in sccordance with B
claim 42 wherein said effective amount of {a}, (b) and {c}
in the range from aboot (.506 to about 5.2 parts by weigh
dough.

44 A bakery product composition in accordanct Wwith
claim 43 wherein said effective amount of (), (b) and {S¥
ranges from aboul 01.543 to shout 5.1 parts by weighi doagh.

45. A bakcry product composition. in aceordance with.
claim 44 wherein said effective amouni-of {a), {b) and (&)

ranges from sbout £.58 (o about 5.0 parts by weight dough. . - -

46. A method in accerdance with claim #4 whercin bald

-safl compriscs an alkali metal sall

47. A micthod in accordance with claim 44 w‘rv.,mem said
sall comprises aa alkaline carlb meial sall.

4R, A method in accordance willt claim 46 wherein
salk is sodivm acelale.

49. A method in sccordance with claim 44 wherein sau]
propionate is sodivm propionale.

50. A methed in acoordance wiih claim 44 whercin said
sorbic aed sall & sodium sorkbate.

51 A method io accordanve with claim 44 wherein said
shetl life of said baked preduct is extended 10 about [w‘.ntv»
six days.,

52. A method for proserving the shoell Hie of a hakcry
composiion, whercin sajd method comprises adding o a
dewgh of a hakeey product s sholf life preserving or extend-
ing compesilion comprising:

'6

(a) an effective amount of at least one salt of prepionic,
sirbic, phosphoric, citrie, scetic, laclic and bensoic
acid;

{b) 2n sifective amount of al keast one of guar gem, Arsbic
pum, xanihan gum and carboxymethylcellulose; and

(<) an efiective amount of ai least one enzyme %!uled
from an amylase, prole and p o
the ameunt of ;apd shelf l].[«: ;)les(,r\"lﬂ&, wemposiion

sok is 1hat amownt which io an effective combina-

tiom of {a), (b} and (&} results o a shelf life extended
beyond sixtoen days for a bakery product prepared
from e dough composition.

53. A bakery produel compositivn in zccordapce with
claim 52, wherein said bakery produci is sclecisd from at
least one of bagels, Lnghsh mufins, watlles, bread, Frooch
wasls, bues, dowgbmss, quick bread, Freoch bread, poum-
peroecie] bread. sourdough bread, pancake, pizea crusi,

2\a?




