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(57) ABSTRACT 

Disclosed are aerated confections in the form of pieces 
having a body color and a body exterior surface importantly 
characterized by at least a portion of Which has been 
modi?ed to provide an appearance disparate to the body. The 
aerated food products comprise 50 to 98% of a saccharide 
component; about 0.5 to 30% of a structuring agent; and 
about 1 to 8% moisture. The aerated food products have a 
density of about 0.1 to 1.0 g/cc. The products are addition 
ally characterized by having an external surface, and 
Wherein at least a portion the external surface has distin 
guishing feature differing from the body in color, texture or 
structure. 

Preparation methods are disclosed comprising providing a 
mass of aerated confection pieces having at least one colored 
portion and having an external surface at least a portion of 
Which is sticky; applying particles of a coating at least a 
fraction of Which have a second color to adhere the particles 
to the sticky portion of the surface; and, forming the coated 
aerated confection pieces into ?nished non-sticky coated 
pieces. 

The confectionery food products ?nd particular suitability 
for use as ingredients for children’s RTE cereals. 
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APPEARANCE MODIFIED AERATED 
CONFECTION 

FIELD OF THE INVENTION 

[0001] The present invention is directed generally to food 
products and to their methods of preparation. In particular, 
the present invention is directed to improved aerated con 
fectionery products such as dried marshmallows having a 
modi?ed surface and to processes for making such surface 
modi?ed aerated, confectionery products. 

BACKGROUND 

[0002] Aerated confections products are popular food 
items. Some products are fabricated from aerated confec 
tions compositions that comprise a fat constituent While 
others are substantially free of such fat constituents. An 
illustrative fat free aerated confection is the common marsh 
malloW. Such marshmalloW products are familiar in both 
larger and smaller siZes. 

[0003] It is Well knoWn that such marshmalloWs When 
fresh are soft and pliable but Will stale by losing moisture 
and become hard. Indeed, purposefully pre-dried aerated 
confections are also Well knoWn. These products, particu 
larly in smaller or bit siZes, are commonly added to certain 
popular Ready-To-Eat (“RTE”) breakfast cereals, particu 
larly those marketed to children. Due to their small siZe (i.e., 
having a number count of 4 to 6/g), these dried aerated 
confectionery marshmalloW products are sometimes collo 
quially referred to as “Mar.” bits or “marbits”. The marbits 
must be pre-dried prior to admixture With the RTE cereal in 
order to reduce unWanted moisture migration from the 
marbit to the cereal and thus to forestall the multiple 
problems resulting therefrom. 

[0004] While there are many types of marshmalloW prod 
ucts on the market, their methods of preparation generally 
fall into tWo main process groups: extruded marshmalloW 
and deposited marshmalloW. In both types, a sugar syrup and 
a structuring agent (such as an albumin, agar or, preferably 
a gelatin) are the tWo main ingredients. Typically, the sugar 
syrup is heated to reduce moisture and is thereafter cooled 
doWn, and then combined With the gelatin solution to form 
a slurry. That slurry is then aerated to form a foam, and after 
aeration, colors and ?avors are then added to the foam. The 
particular marshmalloW product may be formed into its ?nal 
shape by an extrusion process. That is, after aeration, the 
foam is extruded through a dye to form a rope. The dye 
imparts the desired peripheral shape to the extrudate rope. 
The rope is alloWed to rest brie?y to set, and then is cut into 
desired siZes. For dried marshmalloWs, the process can 
additionally include one or more drying steps. (See, for 
example US. Pat. No. 4,785,551 issued Nov. 2, 1988 to W. 
J. Meyer entitled “Method of Drying Confection Pieces”). 

[0005] While marshmalloWs of a single color are most 
common, marshmalloWs having tWo or even a plurality of 
colors (collectively herein, “multi-colored”) are also knoWn 
(see, for example, D 376,039 issued Dec. 3, 1996 entitled 
“Food Product” shoWing a tWo color marbit design) as Well 
as methods for their preparation. (See, for example, US. Pat. 
No. 4,925,380 issued Oct. 20, 1986 entitled “Multicolor 
Confection Extrusion System and 5,019,404 issued Feb. 28, 
1990 entitled “Multicolor Confection Extrusion System”, 
each of Which are incorporated herein by reference). Both 
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the ’404 and ’380 Well describe the dif?culties and sensi 
tivities of such foam product preparation. The conventional 
processes for making multi-colored marshmalloWs teach to 
divide the aerated foam into a plurality of sub-streams, to 
admix a desired colorant to each sub-stream, and then 
extrude these colored sub-streams in substantially equal 
portions into a single rope or multiplicity of such ropes. 

[0006] While multicolored marshmalloW pieces have 
enhanced consumer appeal particularly for children’s prod 
ucts, there is a continuing need for neW confection products 
having novel appearance and appeal. 

[0007] The present invention provides improvements to 
aerated confections especially dried marshmalloW pieces. 
More particularly, the present invention relates to dried 
marshmalloW pieces having surface modi?cations to alter 
their appearance and to methods of preparing such appear 
ance modi?ed aerated confection pieces. 

[0008] In certain preferred embodiments, the provision of 
a surface modi?ed appearance involves applying a topical 
particulate coating. Since fresh or undried aerated confec 
tions are naturally sticky, a topical starch coating is conven 
tionally applied to eliminate the sticky surface attribute. 
Excess starch is removed such as by vibration. While 
effective, residual starch renders the aerated confections’ 
surface so resistant to adhesion that providing a coating, 
especially a discontinuous particulate coating, that resists 
separation is dif?cult. Adhering particulate coating is even 
more challenging for dried aerated confection since drying 
further reduces surface stickiness. The present invention 
provides methods for preparing coated dried aerated con 
fections that overcome the problems of resistance to adhe 
s1on. 

SUMMARY OF THE INVENTION 

[0009] In its product aspect, the present invention resides 
in aerated confections in the form of pieces having a body 
color and a body exterior surface importantly characteriZed 
by at least a portion of Which has been modi?ed to provide 
an appearance disparate to the body. 

[0010] The aerated confections comprise a body fabri 
cated from an aerated confection comprising: 

[0011] 

[0012] 

[0013] 

about 50 to 95% of a saccharide component; 

about 1 to 30% moisture; 

about 0.5 to 30% of a structuring agent; and, 

[0014] The confection compositions have densities of 0.10 
to 1.0 g/cc. 

[0015] The products are additionally characteriZed by a 
siZe of 0.1 to 5/g. These products can have a body of one 
color or the body can comprise a plurality of disparately 
colored phases. The products further can comprise a surface 
including a coating in a Weight ratio of coating to body 
ranging from about 011100 to about 30:100. 

[0016] In its principal method aspect, the present inven 
tion provides methods for preparing an aerated confection, 
comprising the steps of: 

[0017] A. Topically applying a substance to adhere to 
aerated confection pieces having at least one portion 
having a ?rst color and having a moisture content of 
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about 1% to 30% to provide sticky aerated confec 
tion pieces having an substance adhered thereto; and 

[0018] B. Processing the sticky aerated confection 
pieces having an substance adhered thereto to form 
non-sticky aerated confection pieces With substances 
adhered having a moisture content of about 1% to 
8%. 

DESCRIPTION OF THE DRAWINGS 

[0019] FIG. 1 is a schematic process How diagram of one 
preferred embodiment of the present method of preparation. 

DETAILED DESCRIPTION OF THE 
INVENTION 

[0020] The present invention provides appearance modi 
?ed aerated confections products and to methods for pre 
paring such aerated confections products. Each of the prod 
uct ingredients and product features and steps of the present 
methods are described in detail beloW. 

[0021] Throughout the speci?cation and claims, percent 
ages are by Weight and temperatures in degrees Fahrenheit 
unless otherWise indicated. 

[0022] Broadly, the present invention relates to dried aer 
ated confections pieces having substances adhered to their 
exterior surfaces to modify their external appearance and to 
methods for preparing such dried aerated confectionery 
pieces. Generally, their methods of preparation involve 
adhering substances to the exterior of the aerated confec 
tionery pieces to form sticky pieces With substances adher 
ing to at least a portion of their exterior and processing the 
sticky pieces to form non-sticky pieces. 

[0023] The adhering substance can either be a liquid or be 
in particle form or be a mixture. For example, a mixture 
could involve an edible ink Wherein a liquid carrier serves to 
suspend an edible ink colorant or pigment. 

[0024] More speci?cally, either the aerated confection 
pieces can be themselves be sticky, or the substances that are 
adhered thereto can themselves be sticky or both the pieces 
and the adhering substance can each be sticky. 

[0025] In preferred embodiments, the aerated confection 
pieces are sticky or are made sticky. In this preferred 
embodiment, the methods herein essentially include a ?rst 
step of providing a quantity or supply of solid aerated 
confection pieces. By “aerated confection product” is meant 
an aerated solid confectionery food product in solid form 
having a density in the range of from about 0.10 to about 1.0 
g/cc and comprising saccharides, a foam structuring agent, 
and moisture. By “solid” is meant that a Warm aerated 
confectionery foam has been alloWed to at least partially set 
such as by cooling to beloW the set temperature of its foam 
structuring component. 

[0026] The aerated confectionery compositions products 
are fabricated from compositions that essentially comprise 
about 50 to about 95% of a saccharide component as the 
principle ingredient. Preferably, the saccharide component is 
used at about 70 to 90% of the confectionery compositions. 
The saccharide component can include pure monosaccha 
ride dextrose (e.g., anhydrous, monohydrate or dextrose 
syrup) and disaccharide sugars such as sucrose, and fructose, 
as Well as hydrolyZed starch syrups such as corn syrup Which 
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include dextrin, maltose and dextrose, invert sugar syrups 
Which include levulose and dextrose and/or converted fruc 
tose or glucose syrups. A portion of the saccharide compo 
nent may be supplied by impure or ?avored saccharidic 
ingredients such as fruit juices, purees, honey nectars, con 
centrated fruit juices, fruit, ?avors and mixtures thereof. The 
saccharide component can also include polysaccharides 
such as cornstarch. 

[0027] The confection essentially further includes about 
0.5 to 30%, preferably about 1 to 4%, and most preferably 
about 2.5 Weight percent of a foam structuring or gelling 
component. Suitable structuring components include hydro 
colloid colloids such as pectin, gelatin, modi?ed starches, 
gums (e.g., guar) and mixtures thereof. For products to be 
marketed in North America, the preferred structuring agent 
is gelatin. The gelatin can be derived from bovine, porcine, 
or piscine (?sh) sources or can be of mixtures thereof. 
Preferred for use herein for cost and purity is bovine gelatin. 

[0028] The present aerated confectionery compositions 
can range in moisture content about 1 to 30%. In one 
variation, the aerated confections can be in the form of a soft 
marshmalloW de?ned in part by a moisture content of about 
10 to 30%, preferably 12 to 18%. In another preferred 
variation, the marshmalloWs are dried to form dried fran 
gible compositions having a moisture content ranging from 
about 1-6%, preferably about 2-5%. 

[0029] The food product compositions can further com 
prise a Wide variety of supplemental materials to improve 
the organoleptic, visual, or nutritional properties of the 
?nished confectionery products. Useful materials include, 
for example, colors, ?avors, high potency sWeeteners, pre 
servatives, nutritional fortifying ingredients and mixtures 
thereof. If present, such optional materials can collectively 
comprise from about 0.01% to about 25% by Weight of the 
present products, preferably about 1 to 10%. 

[0030] More preferably, any insoluble component such as 
mineral fortifying ingredient (e.g., calcium carbonate for 
calcium forti?cation) is added in the form of a ?ne poWder 
having a particle siZe such that 90% has a particle siZe of less 
than 150 micron, preferably 100 pm or less in siZe. 

[0031] In highly preferred embodiments, the present prod 
ucts comprise a calcium ingredient of de?ned particle siZe in 
an amount effective to provide the desired calcium enrich 
ment. Good results are obtained When the present aerated 
confectionery compositions comprise sufficient amounts of 
calcium ingredients to provide the total calcium content of 
the composition to from about 50 to 2500 mg per 28.4 g (1 
02) serving (dry basis) (i.e., about 0.15 to 10% by Weight, 
dry basis) of calcium, preferably about 100 to 1500 mg Ca 
per 28.4 g (1 oZ.), and more preferably about 200 to 1500 mg 
Calcium/oZ. 

[0032] Useful herein to supply the desired calcium levels 
are calcium ingredients that supply at least 20% calcium. 
Preferred for use herein are calcium ingredients selected 
from the group consisting of food grade calcium carbonate, 
ground limestone, calcium phosphate salts and mixtures 
thereof. 

[0033] In one preferred embodiment, the marshmalloWs 
are fat free, i.e., have fat contents of less than 0.5% (dry 
Weight basis). LoW fat products are preferred for use herein 
since such products are more easily able to be formulated to 
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form the present quickly dissolving products. In these 
embodiments, the fat level is provided by lipid content 
associated With one or more ingredients as compared to 
addition of a fat component. In other variations, e.g., choco 
lates, the aerated confection can comprise about 1 to 25% of 
an added fat component homogeneously blended With the 
other components preferably about 1 to 10% such as cocoa 
butter, dairy fat or dairy fat containing (e.g., cheese) or other 
edible fatty triglyceride or fat mimics such as sucrose 
polyesters. 

[0034] The compositions can be optionally ?avored and/or 
colored to provide uniform products or products having 
phases of variously colored and ?avored potions. By “color” 
is meant a confection of any color, including White, Which 
may be provided by the base confection ingredients, and by 
additional arti?cial or natural coloring agents. “Color” also 
includes various hues or shades, e.g., pink and red. 

[0035] In preferred embodiments, the aerated confections 
can comprise about 1 to 15% cornstarch as part of their 
saccharide component resulting from the starch application 
step practiced as described beloW. 

[0036] The confections’ compositions have densities of 
0.10 to 11.0 g/cc, preferably about 0.1 to 0.4 g/cc and most 
preferably about 0.15 to 0.30 g/cc. Preferred products have 
a density of about 0.1 to 0.4 g/cc at moisture contents of 1 
to 6%, preferably 2 to 5%. 

[0037] In preferred embodiments, the pieces have a siZe 
count ranging from about 0.2 to 6 /g, preferably about 1 to 
6 pieces per gram, and most preferably about 4 to 6 pieces 
per gram. Thus, individual pieces can range in siZe from 
about 0.1 to 5 g each. As a result, these pieces generally have 
a bulk density of about 235 to 340 g per liter. 

[0038] The present appearance modi?ed products herein 
are essentially characteriZed by an exterior surface impor 
tantly characteriZed by at least a portion of Which has been 
modi?ed to provide an appearance disparate to the body. 

[0039] In one variation, the surface can be smooth and 
shiny or glossy in comparison With the ?at or matted 
appearance of the body. The smooth shiny surface is 
obtained, for example, by heating as described in detail 
beloW to fuse the discontinuous cellular structure of the 
foam to form a skin feature in the form of a continuous thin 
(less than 0.1 mm) ?lm. The shiny appearance can be 
applied to a portion of the exterior surface, e.g., to one or 
both of opposed major surfaces of a planar shaped piece, or 
to substantially the entire surface, e.g., including the periph 
ery of the planar piece. This thin ?lm is to be distinguished 
from a conventional candy coating obtained by common 
panning techniques in that the coating can be formed of and 
thus compositionally equivalent to the body of the pieces. In 
minor variations, hoWever, the ?lm or glossy appearance 
results from fusing a particulate dextrose particulate coating. 

[0040] In another variation, the products appearance 
modi?ed surface can be accomplished using a coating that 
changes the surface appearance relative to the appearance of 
the body of the pieces. 

[0041] The coating for example can include particles of a 
single different color or include a multiplicity of disparately 
colored particles, especially carbohydrate based particles. 
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[0042] The particles can be Water soluble. Soluble coat 
ings can include, for example, colored sucrose crystals. For 
example, colored sugar particles or “sanding sugars” as they 
are knoWn in the baking art are commercially available and 
are particularly suitable for use herein due to their loW cost. 
In this variation, the particles can be of one color and 
completely obscure the second color of the underlying body. 
Also, sanding sugars of various colors can be mixed to form 
a multicolored aggregate and applied to a surface of the 
pieces. 

[0043] In one variation, the coatings can include an 
insoluble particulate coating material such as corn starch 
that has been dyed to a color other than White, e.g., primary 
colors of red, blue, or yelloW. In other variations, the 
particles can be supplied by hydrophilic colloids that have 
been colored. Preferred for use is agar that has been colored 
to form colored agar particles. The colored agar particles are 
in ?ake form and can range in siZe from about 1 to 200 
micron in siZe. 

[0044] In another variation a mixture of insoluble and 
soluble colorants are admixed into the coating each having 
a separate color. The insoluble colorants impart a ?rst color, 
e.g., blue, to the coated confection that is visible When the 
pieces are dry. Upon addition to milk such as When added to 
an RTE cereal, the soluble dyes in the coating (e.g., red) can 
dissolve expressing that color in the coating. Such coated 
pieces ?nd usefulness as novel “color changing” confections 
that “magically” change color in milk. In such variations, it 
has been found that the ratio of insoluble colorants or 
pigments to soluble colorants or dyes can range from about 
1.5:1 to about 20:1. 

[0045] In other variations, the particles can comprise 
Water soluble dyes and/or Water insoluble colorants such as 
lake dyes per se in particulate form. If desired, the colorants 
and particulates can be mixed to form an aggregate particu 
late coating comprising both colorants and other particles. 

[0046] In still other variations, the surface coating par 
ticles can include ?avors. For example, poWdered cinnamon 
can be admixed With poWdered sugar in a Weight ratio of 
about 2:1 to about 1:4. 

[0047] In still other variations, the particulate coating can 
comprise dried fruit bits, nuts, cookie crumbs, and mixtures 
thereof. 

[0048] The coated pieces can be formed having a coatings 
to base Weight ratio of about 0.1:100 to about 30:100, 
preferably about 3:100 to 10:100. 

[0049] The coatings are formed of particles having a 
Widely varying particle siZe ranging from about 0.5 to 2,000 
microns, preferably about 1 to 500 microns. 

[0050] In still another variation, the coating can be formed 
into a pattern. For example, colored particulates can be 
applied as a graphic or text pattern. The pattern can be 
applied using printing (e.g., printing With edible inks or 
offset printing) or other image transfer techniques. In these 
variations, the amount of coating material to pieces is very 
small and on the order of 1:1,000. In still other variations, 
the techniques can be combined, for example, the confection 
pieces can be provided With a shiny surface including an 
overlaying image. 
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[0051] In still other variations, all or a portion of the 
optional materials that can be included into the aerated 
confection foam compositions from Which the body of the 
pieces are fabricated can be admixed into the particulate 
topical coating. 

[0052] The surface appearance modi?ed confection pieces 
80 are useful as confections having novel visual appeal. 

[0053] Additionally, the appearance modi?ed confection 
ery pieces ?nd particular suitability for use as an appealing 
added component of food products to provide novelty or 
play value. For example, the pieces may be added to RTE 
breakfast cereal, especially sugar coated RTE cereals 
intended as children’s breakfast cereals. In other variations, 
the confections can be added to dry mixes for hot chocolate 
or as pieces in grain based snack bars. 

[0054] In a preferred embodiment, the ?nished RTE cereal 
can comprise about 65 to 99% of a conventional dried cereal 
(such as ?akes, shreds, puffs, biscuits formed from a cooked 
cereal grain or dough of oats, Wheat, corn, barley, rice or 
mixtures) and about 1% to about 35% by Weight of the 
present novel appearance modi?ed confectionery pieces, 
preferably about 20 to 30% In more preferred embodiments, 
the RTE cereal pieces include a presWeetener coating. 

[0055] In still other variations, the present confections can 
be admixed With instant oatmeal, dry cocoa beverage mix 
(especially smaller siZed pieces), and dry mixes for other 
products, e.g., gelatin dessert. The confections can also be 
used in cereal bar products, toppings for desserts such as ice 
cream or yogurt, or on various baked goods. 

[0056] In other variations, the confections provide appeal 
ing carriers for various ethical drugs, vitamins, minerals and 
the like. Due to the aerated and frangible texture, the 
confections are easy to cheW and are quickly dissolving. 

[0057] Method of Preparation 

[0058] The invention further provides processes for mak 
ing the above-described appearance modi?ed aerated con 
fection and products. Referring noW to the draWing, FIG. 1 
shoWs a schematic ?oW diagram of a preferred embodiment 
in several variations of the present methods referred to 
generally by reference numeral 10. As illustrated, the present 
methods 10 include an essential initial ?rst step 20 of 
providing a mass of aerated confection pieces or base pieces 
having at least one colored portion and having an external 
surface at least a portion of Which is sticky. By “sticky” is 
meant that some particulates Will adhere to the sticky 
surface. 

[0059] In one variation, step 20 can involve supplying 
moist pieces 26 that are naturally sticky. In this variation, a 
fresh (i.e., undried) aerated foam 30 can be provided such as 
from an extruder in the form of a Warm pliable or plastic 
unset foam having a moisture content of about 15 to 30%. 
By “plastic” is meant that the temperature of the foam is 
above the set point temperature of the foam structuring agent 
and is thus easily deformable. The confection 30 can be 
characteriZed by a pattern including a peripheral shape such 
as a circle, star, animal ?gure or other shape including both 
regular and irregular shapes. The pattern can further include 
colorations including various internal portions or ?laments. 
The confection is alloWed to set 32 to form a set foam such 
as by cooling. The set foam can then have starch such as 
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White cornstarch 34 applied to the surface to reduce sticki 
ness or dextrose 35 if a shiny surface appearance is desired. 
In still another variation, a colored starch 38 or blend of 
starches of various colors can be used. Excess starch can 
then be removed. The set foam can then be formed into 
pieces such as by a cutting step 36 thereby exposing the 
sticky interior to form undried set foam Wafer pieces 26 
having at least one sticky surface or at least a portion of the 
surface being sticky. The fresh pieces 26 can be fed directly 
into enrober 44. If desired, a small quantity of added 
moisture, e.g., 1 to 3% can be used to further adjust the 
desired stickiness of the pieces. 

[0060] In other variations, the foam can be deposited into 
means for forming shaped pieces such as conventional 
starch molds and alloWed to set. This technique is particu 
larly suitable for forming pieces having a three dimensional 
shape rather than simply having a shaped periphery or tWo 
dimensional pieces such as Wafers. 

[0061] In another variation, pieces 26 can be dried in 
drying step 40 to form dried confections 42 not having a 
sticky surface and step 20 can involve applying suf?cient 
amounts of moisture or other ?xative to the surface of the 
confection pieces to provide the sticky surface. For example, 
dried confection pieces 42 having a moisture content of 
about 2% to less than 15% generally have a nonsticky 
exterior surface even Without starching. Dried confections 
pieces 42 can be supplied to an enrober 44 and tumbled With 
the added moisture to render their surface sticky. 

[0062] The moisture can be provided, for example, in the 
form of ?ne jet or spray of Water 22 (e.g., co-sprayed or 
atomiZed With air to form a ?ne droplet siZe aerosol With air 
at a pressure of 40 to 60 psig), steam 24 or associated With 
an edible binder solution 23 to the dried pieces. 

[0063] The amount of moisture is small such as on the 
order of 0.1 to 7% preferably about 3 to 7%. For example, 
an edible binder solution comprising about 20 to 40% edible 
binders in Water. Suitable binders can include ?lm forming 
carboxymethyl cellulose, starches, edible glue, maltodex 
trins and mixtures thereof. When the coating particles, 
hoWever are soluble carbohydrates especially applying 
loWer levels of coating particulates, smaller quantities of 
added moisture are employed such as 0.1% added moisture. 
Care should be expressed to avoid excessive moisture addi 
tion Which can undesirably result in the pieces adhering to 
each other. 

[0064] In a minor variation, a small quantity (1 to 3%) of 
edible oil can be used as a ?xative for the particulate coating. 

[0065] In another variation, the starting material com 
prises heated dried confection pieces 52 still hot after having 
been dried to a moisture content of 1 to 5%, preferably about 
2 to 3.5%, and more preferably about 2 to 3%. The hot, dried 
confections are characteriZed by having a starting tempera 
ture or at least a surface temperature above their glass 
transition temperature. Good results are generally obtained 
When the pieces temperature or at least the piece surface 
temperature is Within the range of 180 to 240° F. (82.2 to 
115.5° C.), preferably 200 to 230° F. (93.3 to 110° C.). In 
this variation, no added moisture is employed. This variation 
?nds particular suitability for use When the coating particles 
comprise colored insoluble carbohydrates. In less preferred 
variations, the dried confections have previously been 
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allowed to cool such as to room temperature and are 
reheated to a temperature Within the starting temperature 
range to provide heated dried pieces 52. 

[0066] In still another variation, dried pieces 42 can be 
heated in heating step 50 such as With infrared heating to 
form dried heated pieces 52 having a surface that is sticky 
rather than the entire piece body. 

[0067] The present methods further can include a step of 
applying particles 60 of a coating at least a fraction of Which 
have a second color to adhere the particles to the sticky 
portion of the surface of the confection pieces. Aprescribed 
amount of confection pieces and a prescribed amount of 
coating particles are introduced into a container so that they 
can be intimately miXed together. Conveniently, the apply 
ing step can be practiced in enrober 44 that tumbles the 
confection pieces during the particulate application step. 

[0068] Thereafter, the present methods essentially com 
prise the step of processing 70 the coated aerated confection 
pieces into ?nished non-sticky coated pieces. 

[0069] In one variation, this processing step 70 can com 
prise drying the coated pieces to moisture contents at Which 
they are no longer sticky. Various drying procedures and 
techniques can be satisfactorily employed. A suitable ?n 
ished product 80 can be obtained by drying at room tem 
perature for a prescribed period of time. Processing step 70 
can include accelerated heat drying. The surface appearance 
modi?ed pieces having a particulate coating confection 
pieces can be charged to an endless belt 72 Which convey the 
aerated confection pieces to one or more heated Zones or 

tunnel 74 that is maintained at a temperature Within the 
desired drying range to dry to a ?nal moisture content of 
about 1 to 5%. The speed and length of the endless belt are 
controlled so as to provide a residence time Within the heated 
Zone(s) for a time Within the 1 to 15 minute time range. The 
drying can be practiced to remove only the added moisture. 
In other variations, the drying can be practiced to also 
remove moisture associated With employed fresh high mois 
ture base pieces rather than dried base pieces. 

[0070] In another variation, processing step 70 can involve 
cooling in step 76 the coated pieces that have been heated in 
heating step 50 such as With infrared heating can be to 
ambient temperature to provide the desired ?nished non 
sticky products 80 herein. 

[0071] By adjustment of the type and quantity of coating, 
?nished products can be prepared of siZes and densities 
Within the above described ranges for the aerated confection 
body per se. Thus, the present improved ?nished aerated 
confectionery pieces 80 can be characteriZed by a density of 
0.1 to 1 g/cc, preferably about 0.1 to 0.4 g/cc, and most 
preferably 0.15 to 0.3 g/cc. In preferred embodiments, the 
pieces have a siZe count ranging from about 0.2 to 6/g, 
preferably about 1 to 6/g, and most preferably about 4 to 6/g. 

[0072] The ?nished aerated confectionery pieces can then 
be consumed as confections. 

EXAMPLE 1 

[0073] An appearance modi?ed aerated food product of 
the present invention is prepared having a base fabricated 
from a composition having the folloWing formulation: 
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Ingredient Weight % 

Sucrose 60.13 
Powdered Sugar 16.80 
Dextrose 9.46 

Corn syrup (42 DE) 8.70 
Gelatin 1.75 
Color 0.13 
Flavor 0.15 
Moisture 2.88 

[0074] The shaped pieces are prepared from this compo 
sition in the form of having about 4 to 6 pieces per gram. The 
base pieces have tWo portions of a different color. 

[0075] The base pieces are provided With a topical coating 
comprising colored sucrose particles of a third color in a 
Weight ratio of sucrose particles to base of about 15 :100 to 
completely cover the exterior surface of the base. 

[0076] The coating is applied by feeding base pieces 
having a moisture content of about 5% to an enrober With a 
small quantity of Water to moisten and make sticky their 
surface. The Wetted base pieces are tumbled With the sucrose 
coating particles to coat the pieces by adhering to the sticky 
surface. 

[0077] The coated pieces are air dried for about 60 min 
utes at 150° C. to dry to a moisture content of about 4.5% 
to form the ?nished pieces. 

[0078] The ?nished pieces are admiXed With puffed oat 
based cereal pieces in a ratio of about 30:100 to form a 
children’s RTE cereal. 

[0079] Upon addition of cold milk to a boWl of the RTE 
cereal, the colored sucrose coating quickly dissolves to 
reveal the base having a different coating to provide “color 
changing” aerated pieces. 

What is claimed is: 
1. A process for preparing topically coated dried aerated 

confection pieces, comprising the steps of: 

A. Topically applying a substance to adhere to aerated 
confection pieces having at least one portion having a 
?rst color and having a moisture content of about 1% 
to 30% to provide sticky aerated confection pieces 
having an substance adhered thereto; 

B. Processing the sticky aerated confection pieces having 
an substance adhered thereto to form non-sticky aerated 
confection pieces With substances adhered having a 
moisture content of about 1% to 8%. 

2. The method of claim 1 Wherein in step A the aerated 
confection pieces include an eXternal sticky surface. 

3. The method of claim 1 Wherein the substance is sticky. 
4. The method of claim 2 Wherein step A includes the 

substep of: applying moisture to the surface of dried non 
sticky aerated confection pieces having a moisture content 
of about 1% 1o 10% to form aerated confection pieces 
including an eXternal sticky surface. 

5. The method of claim 4 Wherein at least a portion of the 
added moisture is provided by Water. 
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6. The method of claim 1 wherein at least a portion of the 
substance are in the form of particles having a particle siZe 
of about 1 to 2,000 rnicrons. 

7. The method of claim 6 Wherein at least a portion of the 
particles of the coating are Water soluble. 

8. The method of claim 1 Wherein the substance corn 
prises a mixture of Water soluble and Water insoluble par 
ticles. 

9. The method of claim 8 Wherein at least a portion of the 
Water insoluble particles are of a different color than at least 
a portion of the Water soluble particles. 

10. The process of claim 2 Wherein step A includes the 
sub-steps of: 

providing aerated confection pieces having a moisture 
content of about 1 to 5%; 

applying sufficient amounts of moisture to the surface of 
the pieces to develop a sticky surface. 

applying particles to particles to the sticky surface to form 
sticky aerated confection pieces having a substance in 
particle forrn adhered thereto. 

11. The process of claim 1 Wherein step A includes the 
sub-steps of: 

providing aerated confection pieces having a moisture 
content of about 1 to 5%; 

heating the surface of the pieces to develop a sticky 
surface. 

12. The process of claim 1 Wherein the step B includes 
drying the coated aerated confection pieces to a moisture 
content of 1 to 5%. 

13. The method of claim 11 Wherein step B includes 
cooling the coated aerated confection pieces to less than 
100° F. 

14. The process of claim 6 Wherein the particles have a 
particle siZe of about 15 to 2,000 rnicrons. 

15. The method of claim 9 Wherein the Water insoluble 
particles include food grade lake pigrnents. 

16. The method of claim 8 Wherein at least a portion of the 
particles include at least one nutritive carbohydrate sWeet 
ener. 

17. The method of claim 16 Wherein at least a portion of 
the particles includes a sanding sugar. 

18. The method of claim 1 Wherein the aerated confection 
pieces have at least tWo colored portions. 

19. The method of claim 18 Wherein the aerated confec 
tion pieces having at least tWo colored portions are in a 
Weight ratio of portions of 1:1.1 to 1:20. 

20. The method of claim 6 Wherein the Weight ratio of 
particles to pieces ranges from about 1:100 to about 50:100. 

21. The method of claim 6 Wherein at least a portion of the 
particles is supplied by a colored hydrophilic colloid. 

22. The method of claim 21 Wherein at least a portion of 
the colored hydrophilic colloid is gurn Arabic. 

23. The method of claim 17 Wherein at least a portion of 
the nutritive carbohydrate sWeetener is sucrose. 

24. The method of claim 17 Wherein the nutritive carbo 
hydrate sWeetener includes dextrose. 

25. The method of claim 23 Wherein the sucrose is of a 
color other than White. 

26. The method of claim 15 Wherein the Water soluble 
particles include Water soluble dyes. 

27. The method of claim 21 Wherein in step A the aerated 
confection pieces have a moisture content of about 1 to 5%. 
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28. The method of claim 21 Wherein in step A the aerated 
confection pieces have a moisture content of about 12 to 
30%. 

29. The method of claim 28 Wherein the particles include 
a hydrophilic colloid. 

30. The method of claim 28 Wherein the particles included 
gurn Arabic. 

31. The method of claim 30 Wherein the particles of gum 
Arabic include a fraction of a ?rst color and a fraction of a 
second color. 

32. The method of claim 31 Wherein the particles are in 
the form of ?akes and have a particle siZe of betWeen about 
5 to 50 micron. 

33. The method of claim 32 Wherein the Weight ratio of 
coating particles to pieces ranges from about 1:100 to about 
3:100. 

34. The method of claim 33 Wherein step C includes 
drying the coated confection pieces to a moisture content of 
about 1 to 5%. 

35. The method of claim 7 Wherein the particles include 
colored starch. 

36. The method of claim 6 Wherein the particles comprise 
dextrose. 

37. The method of claim 36 

A. Wherein in step A the pieces have a moisture content 
of about 15% to 30%; 

B. Wherein in step C the pieces are dried to a moisture 
content of about 1% to 5%; and, additionally cornpris 
ing the step of: 

C. heating the dried coated pieces to melt the dextrose and 
cooling to room temperature to form a shiny coating. 

38. The method of claim 37 Wherein step D ernploys 
infrared heat. 

39. The method of claim 37 Wherein the heating step is 
continued for about 5 to 15 seconds. 

40. The method of claim 1 Wherein step A includes 
applying a vegetable oil to the confection pieces. 

41. The method of claim 40 Wherein the vegetable oil is 
applied at about 1 to 3% of the coated pieces. 

42. The method of claim 41 Wherein at least a portion of 
the particles are Water soluble dyes. 

43. The method of claim 41 Wherein the pieces have a 
moisture content of about 1 to 5%. 

44. The method of claim 41 Wherein the vegetable oil is 
soybean oil. 

45. The method of claim 1 Wherein the pieces comprise a 
calcium ingredient. 

46. The method of claim 1 Wherein the pieces have a fat 
content of less than about 0.5%. 

47. The method of claim 1 Wherein the pieces have a fat 
content of about 1 to 30%. 

48. The method of claim 47 Wherein the coated pieces 
have a fat content of about 1 to 15%. 

49. The method of claim 1 Wherein the particles are 
applied in the form of a graphic pattern. 

50. The product prepared by the process of claim 1. 
51. The product prepared by the process of claim 2. 
52. The product prepared by the process of claim 7. 
53. The product prepared by the process of claim 9. 
54. The product prepared by the process of claim 10. 
55. The product prepared by the process of claim 11. 
56. The product prepared by the process of claim 17. 
57. The product prepared by the process of claim 19. 
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58. The product prepared by the process of claim 30. 
59. The product prepared by the process of claim 49. 
60. An aerated food product having a body exterior 

surface characteriZed by at least a portion of Which has been 
modi?ed to provide an appearance different from the body, 
comprising: 

a body fabricated from an aerated confection composition 
comprising: 
about 50 to 98% of a saccharide component; 

about 1 to 5% moisture; 

about 0.5 to 30% of a structuring agent; 

said body having a shape, having at least one color, and 
having an external surface, and Wherein at least a 
portion the external surface has a distinguishing feature 
differing from the body in color, texture or structure, 
and Wherein said food product has a density of about 
0.1 to 11.0 g/cc. 

61. The aerated food product of claim 60 Wherein the 
distinguishing feature comprises a shiny skin. 

62. The aerated food product of claim 60 Wherein the 
body is in the form of a Wafer. 

63. The aerated food product of claim 2 Wherein the body 
in the form of a Wafer has a thickness of about 4 to 10 mm. 

64. The aerated food product of claim 60 Wherein the 
distinguishing feature includes at least a portion of the 
surface having a particulate coating Wherein the coating is of 
a different color from at least a portion of the body. 

65. The aerated food product of claim 64 Wherein the 
particulate coating includes a Water soluble carbohydrate. 

66. The aerated food product of claim 60 Wherein the 
particulate includes a Water insoluble carbohydrate. 

67. The aerated food product of claim 64 Wherein the 
Weight ratio of particulate coating to body ranges from about 
0.1:100 to about 30:100. 

68. The aerated food product of claim 67 Wherein the 
particulate coating has a particle siZe of about 1 to 2,000 
microns. 

69. The aerated food product of claim 68 Wherein the 
particulate coating comprises a ?rst portion of a ?rst color 
and at least a second portion of a second color. 

70. The aerated food product of claim 69 Wherein the ?rst 
and second particulate coatings are fabricated from a soluble 
carbohydrate. 

71. The aerated food product of claim 70 Wherein at least 
particulate coating portion is fabricated from colored 
sucrose particles. 

72. The aerated food product of claim 60 Wherein the 
body has at least tWo colored portions. 

73. The aerated food product of claim 60 Wherein the 
composition additionally comprises about 1 to 30% of a 
nutritionally fortifying ingredient. 

74. The aerated food product of claim 73 Wherein at least 
a portion of the nutritionally fortifying ingredient is an 
insoluble calcium material having a particles siZe of less 
than 250 microns. 

75. The aerated food product of claim 74 Wherein the 
composition comprises suf?cient amounts of an insoluble 
calcium material to provide a total calcium content of about 
100 to 2500 mg/oZ. 

76. The aerated food product of claim 60 Wherein the 
composition has a fat content of less than about 0.5%. 
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77. The aerated food product of claim 60 additionally 
comprising about 1 to 30% of a fat. 

78. The aerated food product of claim 60 Wherein the 
foam structuring agent includes gelatin. 

79. The aerated food product of claim 60 Wherein the 
composition saccharide component comprises about 1 to 
15% cornstarch. 

80. The aerated food product of claim 60 in the form of 
pieces having a piece count of about 3 to 6 pieces per gram. 

81. The aerated food product of claim 60 in the form of 
pieces each Weighing about less than 2.5 g. 

82. The aerated food product of claim 81 having a piece 
count of about 4 to 8 per gram. 

83. The aerated food product of claim 60 Wherein the 
pieces have at least tWo phases characteriZed by different 
colors, ?avors or composition. 

84. The aerated food product of claim 66 Wherein the 
Water insoluble carbohydrate includes colored agar. 

85. The aerated food product of claim 84 Wherein the 
colored agar is in the form of ?akes having a particle siZe of 
about 5 to 200 microns. 

86. The aerated food product of claim 85 Wherein the ratio 
of particulate coating to body ranges from about 1:100 to 
about 5:100. 

87. The aerated food product of claim 86 Wherein the 
body has a moisture content of about 1 to 6%. 

88. The aerated food product of claim 86 Wherein the 
colored agar comprises a plurality of colors. 

89. The aerated food product of claim 65 Wherein the 
Water soluble carbohydrate includes a sanding sugar. 

90. The aerated food product of claim 89 Wherein the ratio 
of particulate coating to body ranges from about 15:100 to 
30:100. 

91. The aerated food product of claim 90 Wherein the 
sanding sugar comprises a plurality of colors. 

92. The aerated food product of claim 91 Wherein the 
body has a moisture content of about 1 to 6%. 

93. The aerated food product of claim 93 in the form of 
pieces Weighing about 0.1 to 0.25 g. 

94. The aerated food product of claim 93 having a density 
of about 0.1 to 0.4 g/cc. 

95. The aerated food product of claim 64 Wherein the 
particulate coating includes a ?avorant. 

96. The aerated food product Wherein the particulate 
coating includes a Water soluble sugar. 

97. The aerated food product of claim 96 Wherein the 
Water soluble sugar is sucrose. 

98. The aerated food product of claim 97 Wherein the 
sucrose is poWdered sugar. 

99. The aerated food product of claim 97 Wherein the 
Weight ratio of ?avorant to sucrose ranges from about 1:1 to 
1:3. 

100. The food product of claim 99 Wherein the ?avorant 
is cinnamon. 

101. The food product of claim 64 Wherein the particulate 
coating includes about 1 to 3% of an edible oil. 

102. The food product of claim 101 Wherein the edible oil 
is uncolored soybean oil. 

103. The aerated food product of claim 67 Wherein the 
particulate coating is provided by an edible ink. 

104. The aerated food product of claim 10 Wherein the 
particulate coating is in the form of a graphic picture. 

105. The aerated food product of claim 104 Wherein the 
graphic picture is monochrome. 
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106. The aerated food product of claim 104 wherein the 
graphic picture comprises a plurality of colors. 

107. The aerated food product of claim 103 Wherein the 
body has at least tWo opposed major surface faces and 
Wherein the edible ink is on at least one of the opposed major 
surface faces. 

108. The aerated food product of claim 107 Wherein the 
aerated confection composition has a moisture content of 
about 10 to 20%. 

109. The aerated food product of claim 108 Wherein the 
aerated confection composition has a White color. 

110. The aerated food product of claim 109 Wherein the 
body is in the form of pieces each Weighing about 1 to 5 g. 
and having a density of about 0.1 to 0.4 g/cc. 

111. The aerated food product of claim 103 Wherein the 
body has a shiny skin and Wherein the edible ink overlays at 
least a portion of the shiny skin. 

112. The aerated food product of claim 64 Wherein the 
particulate coating includes a Water soluble dye. 

113. The aerated food product of claim 64 Wherein the 
particulate coating includes an insoluble lake colorant. 

114. The aerated product of claim 113 Wherein the par 
ticulate coating includes a Water soluble dye. 

115. The product of claim 114 Wherein the Weight ratio of 
Water soluble dye to insoluble lake colorant ranges from 
about 5-15z100. 

116. The food product of claim 114 Wherein the Water 
soluble dye and the insoluble colorant are of different colors. 

117. The method of claim 5 Wherein step A includes the 
substep of tumbling the aerated confection pieces With 
added moisture to provide the aerated confection pieces With 
the external sticky surface. 
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118. The method of claim 117 Wherein at least a portion 
of the added moisture is provided by a binder solution 
containing Water and a binding agent. 

119. The method of claim 10 comprising: 

providing a mass of aerated confection pieces having at 
least one colored portion and having an external surface 
at least a portion of Which is sticky; 

applying particles of a coating at least a fraction of Which 
have a second color to adhere the particles to the sticky 
portion of the surface; and, 

processing the coated aerated confection pieces into ?n 
ished non-sticky coated pieces. 

120. The method of claim 2 Wherein the substance is an 
edible ink. 

121. The method of claim 3 Wherein the substance com 
prises particles. 

122. The method of claim 121 Wherein the particles range 
in siZe from about 1 to 2000 micron. 

123. The method of claim 1 Wherein the aerated pieces are 
made sticky With heat. 

124. The method of claim 1 Wherein the aerated pieces are 
made sticky With moisture. 

125. The method of claim 122 Wherein the particles are 
made sticky With heat. 

126. The method of claim 122 Wherein the particles are 
made sticky With moisture. 


