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Cutting or Embossing Tool for Frozen Confectionerx Products

Field of the invention

The present invention relates to a cutting or embossing tool

for frozen confectionery products comprising at least two
elements, each element comprising a void with an 1nner contour
corresponding to the outer contour of the product to be cut or
embossed. At least one of the elements comprises at least one
knife or embosser with a Dblade or an embossing surface
extending along the 1nner contour of the wvoid. This tool can
be used to cut one or more cutting lines or a pattern of
cutting lines 1nto the surface of a <Ifrozen confectionery
product, 1n particular for products having a peelable gel
coating. It can also be used to decorate the surface of a
frozen confectionery product with an embossed pattern or

image.

Background of the invention

Frozen confectionery products consisting entirely of a frozen
gel or comprising a frozen gel are already known and are

popular 1n particular with children.

One example for a frozen confectionery product comprising a
core consisting of a frozen confection, said core being at

least partially coated with a frozen flexible edible gel

layer, 1s the frozen dessert stick “Eskimo Monkevy” which 1s
sold by Nestlé Thailand. This product comprises an 1ce-cream
core being coated with a frozen flexible edible gel laver.
This gel layer can Dbe peeled of by the consumer and eaten
separately. Since the gel 1s resistant to liguefaction, even
1n the defrosted state, the product parts that have been

preeled down by the consumer remain 1ntact without melting and

dripping. To facilitate the peeling, four longitudinal cutting

lines are provided 1n the gel laver, so that four flaps of



peel can be peeled off. One thereby achieves a banana-style

peeling effect.

As 1t becomes clear from the above, an important feature of the
gel used to form the peelable gel layer 1s that 1t resists to
meltdown even after complete defrosting. This is achieved by the
addition of stabilisers such as locust bean gum, kappa-

carrageenan, sodium alginate or pectin to the mix. EP 1339290 A2
describes such a jelly or gel and its use in a composite frozen

confectionery product.

So far there exist only products allowing a very simple peeling
effect, 1.e. using longitudinal cutting lines so that flaps can
be peeled down. Any attempts to provide different product
concepts still involving a similar “play effect” have failed.

Object of the invention

It 1s thus the object of the present invention to provide a tool
allowing 1t to make a novel and appealing frozen confectionery

product giving a different experience to Consumers.

Summary of the invention

This object 1s achieved by the cutting or embossing tool according

to claim 1.

According to the invention, the cutting or embossing tool for
frozen confectionery products comprises at least two elements,
for example two halves, each element comprising a void with an
lnner contour corresponding to the outer contour of the product
to be cut or embossed. At least one of the elements comprises at

least one knife or embosser with a blade or an

CA 2842310 2018-09-14



10

15

20

25

30

CA 02842310 2014-01-17
WO 2012/156538 PCT/EP2012/063367

3

embossing surface extending along the inner contour of the

vold.

The use of this cutting tool makes 1t extremely simple to cut
virtually any desired pattern of cutting lines 1nto the
surface of a frozen confectionery product, e.g. i1nto an outer

gel laver or another type of coating.

During the cutting or embossing process, the product 1s kept
1n a fixed position, e.g. held by 1ts stick 1f 1t comprises
one. The elements of the cutting tool are then closed around
the product, with the inner contour of their voids, once the
tool 1s closed, corresponding to the outer contour of the

product. The knives extending along the 1nner contour of the

volid will then be pushed i1nto the outer lavyer product, e.dg.

into a gel layer or another coating, and thereby cut the

desired cutting line. If embossers rather than knives are

used, these will be pushed 1nto the outer layver of the product

to print a pattern or an 1mage on the outer surface.
Afterwards the cutting tool 1s opened, 1.e. the elements are
moved apart and away from the product, and the product which
1s now provided with the desired cutting line or embossed

decoration can be further processed or packaged.

The term “embosser” has to be understood 1n the present
context as any protrusion which can press or print a desired
1mage or pattern i1into an outer layer of a frozen confectionery

product without actually cutting through the outer layer.

Neither the product nor the cutting knife or knives have to be
rotated, so that no driving mechanism and associated control
are needed, and no torsion force 1s exerted on the stick or
the mechanism holding the product 1n the case of a product

wlithout a stick.
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Appropriate cutting tools can be designed for virtually any

product shape, one 1s 1n particular not limited to cvlindrica.

or symmetrical products.

While a cutting tool consisting of two elements, such as two

halves, may be the preferred solution for products having a

simple shape and for relatively simple cutting patterns, more

complex product shapes may require the use of three or more

elements that are closed around the product during the cutting

process.

According to a preferred embodiment of the 1nvention, each

element of the tool comprises a set of knives extending 1n

parallel along the inner contour of the void, and these sets

of knives form together a cutting line extending spirally over

a surface of the frozen confectionery product. Such a spiral

cutting line, when cut into an outer layer consisting of a

frozen peelable gel, allows 1t to obtaln an i1nteresting

product with an outer gel layer that can be peeled off 1n &

spliral.

Preferably, the cutting line has an inclination of between 3°
and 60°, preferably between 5° and 25°, with respect to a
plane extendiling perpendicularly to the symmetry axis of the
spiliral. In the case where the product comprises a stick, this

axls corresponds to the axis of the 1nserted stick.

Such a spiral cutting line can either be straight to form a
simple spiral or ondulated. There may be several such cutting
lines, e.g. two cutting lines extending spirally forming a
double helix.

With regard to the inclination of the cutting line extending

spirally over the gel layer, a tool consisting of two halves
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1s usually preferred for smaller angles such as up to 20°,

whereas for angles above 20°, 1t may be preferable to use a

tool consisting of three or more elements to achieve the

desired cutting line.

According to another preferred embodiment of the invention, at
least one element of the tool comprises at least one knife or
set of knives defining a cutting line forming a window-like
cut-out. Such a cut-out can have virtually any shape, e.qg.
rectangular, circular, oval, heart-shaped or star-shaped. It
the outer layer of the product consists of a peelable gel
coating, then the consumer can peel off the coating covering
the cut-out delimited by the cutting line, so that pieces ot
the gel coating can be peeled off. Instead of peeling off a
cut-out, one can also peel-off the coating surrounding a cut-
out shape, so that only one or several sticker-like pieces of

coating having a specific shape remain. The peeling-off can

elther be done by the consumer, or already 1in the factory, so
that products with shapes made of a peelable gel coating on an

1Cce Ccream core can be sold.

According to another preferred embodiment of the invention,
cach element of the tool comprises two sets of parallel knives
with a first set of knives extending substantially
perpendicularly to a second set of knives, so that a grid of
cutting lines extending over the surface of the product 1is
formed. Such a knife arrangement provides an 1nteresting and
attractive look to the product, and consumers can play with

the coating which 1s cut 1nto segments 1n various wavs.

According to a preferred embodiment of the i1nvention, the
cutting tool furthermore comprises an 1nsert holding the

product during cutting and during removal of the sets of
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knives. This avoids that parts of the gel layer stick to the

knives when the cutting tool 1s opened.

It should be noted that when the tool 1s used to cut cutting

lines or a pattern of cutting lines 1nto a peelable gel

coating, the blades of the knives should be sufficiently deep,
and the void of the elements of the tool should be fitting the

product 1n such a way, that the cutting line extends fully

through the gel laver up to the core. Typically the depth of

cutting corresponds to the thickness of the skin layer or 1is

slightly bigger.

Figures

The present 1nvention 18  further described Thereinbelow

referring to the accompanving drawings which 1llustrate one

preferred embodiment of the i1nvention and an example of a

product made using same.

Figure 1 shows an example of a frozen confectionery product

made using a tool according to the invention.

Figure 2 shows the product of fig. 1 with a gel lavyer being

partially peeled off

Figure 3 cshows an example of a cutting tool according to the

invention

Figure 4 shows the cutting tool of fig. 3 1n use.

Example
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Fi1gs. 1 and 2 show a frozen confectionery product which

comprises a cylindrical 1ce-cream core 10 (cf. Fig. 2) which

1s completely coated with a frozen flexible edible gel laver

14. A cutting line 16 extends spirally over the gel layer 14
and allows to peel-off the gel-layer 14 1n a continuous spiral

18 (cf. fig. 2).

The product 1s produced as follows:

For the gel laver, a mix 18 prepared according to the

followling recipe:

Corn syrup solids 103
Sucrose 29%
Citric acid 0.95%
Carrageenan 0.4%
Locust bean gum 0.3%
Colors, flavors 1%

Remainder 18 water

The mix 1s pasteurized at 85° C for 30 seconds and filled into

moulds at a mix temperature of 50 C.

As already mentioned above, 1t 1s also possible to use a

reclpe contalning 1n addition to a polyvanionic gelling

hyvdrocolloid, or any other gelling agent, a gelation

controller or inhibitor. In particular one of the recipes

described 1in EP 1339290 Bl or US 06548097 Bl can be used. In

this case the mix can be cooled down after 1ts preparation and
stored 1in the cooled down state. Due to the added gelation

controller or i1nhibitor 1t can be kept 1n this state for a

relatively long period of time without any degradation. Before

use, the mix 1s reheated, additives that will trigger the
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8
gelation are added, and the mix 1s then processed 1in the same

way as the mix without gelation controller or 1nhibitor.

The moulds containing the gel mix are cooled 1n a cold brine

5 Dbath until a frozen laver with a thickness of around 3 to 5 mm

1s formed. The remalning mix, which 1s still liquid, 1s then

sucked back ocut of the mould. One thereby obtains a shell of

edible, flexible frozen gel 1n the mould.

10 The shell i1is then filled with a standard vanilla i1ce cream

mix. A wooden stick 1s 1nserted 1nto the product and the

product 1s frozen completely.

Once frozen, the product 1s demoulded. For the demoulding, the

15 mould 1s warmed up through a warm liquilid that 1s spravyed on

the outside of the mould. This allows the surface laver of the

product to warm up slightly and to soften, so that demoulding

1s facilitated. The softening also helps to perform the

subsequent process step of cutting.

20

In the followling step, the cutting lines are cut 1nto the ge.
laver 14 using a cutting tool shown which 1s shown in Figs. 3
and 4. The cutting tool 20 consists of two halves 20a, 20D,
cach of the halves having a void 2Z22a, 22b which has the form
25 of a half-cylinder. The voids are limited 1n each of the two
halves 20a, 20b by a set of knives 24, 247, 2477, In the
present case, four substantially parallel knives 24, 247, 2477

are arranged substantially i1n parallel along the void.

30 To cut the spiral into the gel laver, the two halves 20a, 20b
of the cutting tool Z0 are placed on either side of the
product (cf. fig. 4) and then pushed towards the product until
the knives 24, 247, 2477 from both halves touch each other.
Together, the knives 24, 247, 24’77 from both halves form a
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9
splral that 1s pressed 1nto the gel laver at the surface of

the product. The dimensions of the tool 20 and the knives 24,

247, 2477 are chosen 1n such a manner that the gel laver 1s

completely cut through, 1.e. the cutting lines 16 will have a

depth of at least 3mm.

The cutting tool 20 1s then opened, 1.e. the two halves 20a,

20b are taken apart.

As 1t 1s 1llustrated in fig. 2, when the product 1s allowed to

warm up slightly, the gel layer 14 at the surface can be

peeled off from the product core 1n a spiral.
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Reference Numerals

10

12

14

16

2.0

20a, 20Db

22a, 22b

247, 2477, 2477

Core
Stick

Gel Lavyer

Cutting line
Cutting tool

b lement of cutting tool

Void

Knife

PCT/EP2012/063367
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Claims

1. A cutting or debossing tool for frozen confectionery
products comprising at least two elements, each element

comprising a void with an inner contour corresponding to the

outer contour of the product to be cut or debossed, and at
least one of the elements comprising at least one knife or
debosser with a blade or a debossing surface extending along
the inner contour of the void, the at least two elements being
designed to be translated towards the product to be cut or

debossed, from an uncoupled configuration, where the at least

two elements are uncoupled from each other, to a coupled
configuration where the at least two elements touch each

other.

2 . The cutting or debossing tool according to claim 1,
whereln each element comprises a set of knives extending in
parallel along the inner contour of the void, and wherein the
sets of knives of the at least two elements form together a
cutting line extending spirally over a surface of the frozen

confectlonery product.

3. The cutting or debossing tool according to claim 1,

whereln at least one element comprises at least one knife

defining a cutting line forming a window-like cut-out.

4. The cutting or debossing tool according to claim 1,
whereln each element comprises two sets of parallel knives
with a first set of knives extending perpendicularly to a
second set of knives, so that a grid of cutting lines

extending over the surface of the product is formed.

CA 2842310 2019-05-24
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5. The cutting or debossing tool according to claim 1, at
least one element comprises debossers with an debossing

surface forming a decorative shape.

6. The cutting or debossing tool according to claim 1,

comprising an insert holding the product during cutting and

during removal of the knife.

7. The cutting or debossing tool according to claim 1,

wherein the at least two elements consist of two halves.

CA 2842310 2019-05-24
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