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least 10 minutes (at least 15 minutes in the case of the

shells).

It is an object of the present invention to provide an
improved method for producing a solidified confectionery

product.

Summary of the Invention

The present invention generally relates to a method for
producing a confectionery product comprising the steps of:

(i) sealing an unsolidified confectionery mass inside
a primary package which 1is 1in direct contact with the
confectionery mass; and

(ii) immersing the primary package containing the
unsolidified confectionery mass into a liquid having a
temperature below the solidification temperature of the
confectionery mass so as to solidify the confectionery mass;

wherein the primary package is impervious to both the

confectionery mass and the liquid.

An aspect of the present invention provides a method for
producing a confectionery product comprising the steps of:

(i) sealing wunsolidified chocolate inside a primary
package which is in direct contact with the unsolidified
chocolate; and

(ii) immersing the primary package containing the
unsolidified chocolate into a liquid having a temperature
below the solidification temperature of the chocolate so as
to solidify the chocolate;

wherein the primary package is impervious to both the

chocolate and the liquid.

6386205_1 (GHMatters) P95835.AU INNAM
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This method allows the confectionery mass to be solidified
more rapidly than wusing a conventional cooler without
deterioration in product quality (i.e. without fat- and
sugar-blooming) and without the investment, operation and
maintenance costs associated with a cooler. Cooling can be
easily controlled by adjusting the temperature of the liquid

and the immersion period.

The above method is also advantageous in that the
confectionery mass is solidified whilst being sealed within a

primary package. This not only avoids the need to apply

6386205_1 (GHMatters) P95835.AU INNAM
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The sealed mould containing the unsolidified chocolate was
submerged in a water bath having a temperature of 5°C for 116

seconds in order to solidify the chocolate.

The chocolate was stored for 3 weeks inside the sealed mould.
It was found that the appearance of the chocolate was
unchanged over this period, i.e. no fat- or sugar-blooming

occurred.

It is to be understood that, if any prior art publication is
referred to herein, such reference does not constitute an
admission that the publication forms a part of the common
general knowledge in the art, in Australia or any other

country.

In the claims which follow and in the preceding description
of the invention, except where the context requires otherwise
due to express language or necessary implication, the word
“comprise” or variations such as “comprises” or “comprising”
is used in an inclusive sense, i.e. to specify the presence
of the stated features but not to preclude the presence or
addition of further features in various embodiments of the

invention.
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Claims

1. A  method for producing a confectionery product
comprising the steps of:

(i) sealing unsolidified chocolate inside a primary
package which is 1in direct contact with the unsolidified
chocolate; and

(ii) dmmersing the primary package containing the
unsolidified chocolate into a liquid having a temperature
below the solidification temperature of the chocolate so as
to solidify the chocolate;

wherein the primary package is impervious to both the

chocolate and the liquid.

2. A method according to Claim 1, wherein the unsolidified

chocolate is tempered.

3. A method according to Claim 1 or Claim 2, wherein the

primary package comprises a polymer.

4. A method according to Claim 3, wherein the primary
package comprises at least one of polyvinyl chloride,

polyethylene teraphthalate and polypropylene.

5. A method according any preceding claim, wherein the
primary package 1is sealed in step (i) by ultrasonic sealing

or heat sealing.

6. A method according to any preceding claim, wherein the
primary package comprises a mould portion which causes
unsolidified chocolate therein to solidify in a

predetermined shape in step (ii).
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7. A method according to Claim 6, wherein the mould
portion comprises a plurality of cavities which contain the

chocolate in steps (i) and (ii).

8. A method according to any one of Claims 1-5, wherein
the primary package has no predetermined shape and 1is
capable of conforming to the shape of at least part of the

unsolidified chocolate.

9. A method according to Claim 8, wherein the unsolidified
chocolate sealed inside the primary package is vibrated so

as to shape the mass.

10. A method according to any preceding claim, wherein the
unsolidified chocolate sealed 1in the primary package is
formed into a predetermined shape and immersed in the liquid

in the predetermined shape.

11. A method according to any preceding claim, wherein the

primary package has a maximum wall thickness of 0.5 mm.

12. A method according to any preceding claim, wherein the

temperature of the liquid in step (ii) is 5-16°C.

13. A method according to Claim 12, wherein the temperature

of the liquid is 10-15 °C.

14. A method according to any preceding claim, wherein the
primary package containing the unsolidified chocolate 1is
immersed in the liquid for no more than 2 minutes in step

(ii).
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15. A method according to any preceding claim, comprising
the additional step of forming a secondary package around

the primary package containing the solidified chocolate.
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