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DESCRIPTION

TECHNICAL FIELD OF THE INVENTION

[0001] This invention is comprised In the field of the food industry, and more specifically in the
production of ice cream cones.

BACKGROUND OF THE INVENTION

[0002] In general terms, consumption habits of customers with respect to ice creams have led
iIce cream manufacturers to develop supply systems to obtain an appealing gastronomical
product that is easy for the consumer to eat.

[0003] There are many different ways in which this food product can be presented, although
the most traditional way is the well-known "ice cream cone”, which is formed by a cone-shaped
wafer In which the ice cream Is arranged. This form of presentation of ice cream entails an
enormous advantage for the consumer since it iIs very easy to consume and no utensils are
required.

[0004] From this perspective, different systems have been generated Iin the food industry to be
able to sell this product, already factory-prepared, both in a traditional ice cream parlor and In
a convenience store or supermarket. Optionally, consumers can readily prepare their own ice
cream cone to their own liking, acquiring said ice cream and the wafer separately.

[0005] In the case of a factory-prepared ice cream cone, the ice cream Is homogeneously
Introduced at a given temperature into the wafer, and the resulting product is then arranged
Inside a wrapper for its subsequent sale. Nevertheless, this method of obtaining has an
enormous drawback. The fact that the product is factory-prepared means that the ice cream
and wafer are in contact for a given period of time, the wafer being affected by moisture and
the flavour of the ice cream, gradually losing the organoleptic characteristics and texture of
said wafer.

[0006] Therefore, the only way to assure that the consumer could eat an ice cream cone In
which the wafer maintains all its organoleptic properties and texture was when the consumer
acquired an ice cream cone In an ice cream parlor, or preparing their own ice cream cone,
reducing the time of contact between the wafer and ice cream when in contact.

[0007] For the purpose of overcoming this problem of the loss of properties of the food
product, the ice cream industry proposed as a solution separating the wafer from the ice cream
by means of a layer of chocolate on the inner face of said wafer. On this basis, the process of
producing an ice cream cone which 1s conventionally used comprises the following steps:
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1. 1. Including the wafer with the corresponding mould in the machine.

2. 2. Incorporating 3 g of chocolate Iin the wafer to form the chocolate tip at the end of the
wafer.

3. 3. Spraying the wafer with 8 g of chocolate forming a whole covering on the wafer.

4. 4. Drying the chocolate.

5. 5. Including the ice cream with a rosette-like nozzle.

6. 6. Decorating with chocolate the grooves left by the final formation of the ice cream with
the nozzle.

/. 7. Decorating with toppings such as almonds, pralines, hazelnuts, etc., through a
vibration machine.

[0008] Nevertheless, this method presents a considerable problem, particularly in steps 3 and
5, given that since the chocolate Is applied by means of spraying on the inner face of the
wafer, the drying time is insufficient to ensure complete adhesion of the covering to the wafer.
Since 1t 1Is not completely dried, the inclusion of the ice cream pulls away some of the
chocolate, causing contact of this ice cream with the wafer, which leads to subsequent
softening of the wafer as it is subjected to the moisture from the ice cream, as this method
does not allow for satisfactory isolation of said wafer.

[0009] Therefore, it can be verified that this working method does not solve the problem that is
considered.

[0010] There are alternatives to these conventional methods in the patent literature, such as In
patent application EP0962151 (A1), which describes placing the ice cream in a chocolate shell
and then Introducing 1t in the wafer. This process presents the drawback of having to
separately prepare the wafer in the suitable mould, and independently introduce the ice cream
INto a cone-shaped chocolate shell in order to then introduce it into the wafer so that said ice
cream previously combined with the chocolate does not affect the wafer. This process iIs
tedious and longer, since it implies producing two sub-products and then joining them together
to form the ice cream cone.

[0011] There are also other patents which describe apparatus and methods used In the Ice
cream industry for obtaining ice cream cones, such as US8895097/B2 or EP1005276B1, but
neither of these examples describes a method for obtaining an ice cream cone on an industrial
level for its subsequent sale to the public which allows obtaining an end product, the wafer of
which 1s completely separated from the ice cream to prevent the loss of the organoleptic
properties of said wafer. Furthermore, the utility model ES1029147U, which discloses a biscuit
support of edible ice cream, or other patents documents such as EP1/19413A1 which
discloses a reformed biscuit product with a coat suitable for forming composite frozen
compositions or WO 03/000064 which discloses a method for coating a wafer with a fluid
coating being said coating sprayed from below upwards In said wafer, are considered to
describe background art useful to understand the invention.
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[0012] For this reason, the method object of the Invention and the product thereof are
presented as a solution to the problem herein considered and left unsolved by conventional
methods and by the methods described above, giving rise to a completely surprising method
since It allows homogeneously distributing the chocolate on the inner face of the wafer without
producing unprotected areas, such that the wafer is satisfactorily isolated from the moisture of
the ice cream.

[0013] As a result, an Innovative method which offers a guaranteed reduction of the wafer
softening problem is developed. Another common objective of this method is the development
of a new product that is innovative and appealing to consumers.

DESCRIPTION OF THE INVENTION

[0014] The present invention relates to a method for obtaining an ice cream cone comprising a
cone-shaped wafer (2), which is coated with chocolate on the inner face and upper edge of the
wafer (2), and ice cream inside The invention Is defined by the claims. It is therefore object of
the present application a method for obtaining an ice cream cone characterised in that it
comprises the following steps:

e placing a cone-shaped wafer (2) in a mould (1) adapted to the shape of the wafer, as
can be observed in Figure 1,

e Injecting into the wafer (2) by means of a nozzle (4) 8 and 20 grams of chocolate (3) In
liquid state at a temperature between 25 °C and 37 °C, as can be observed in Figure 2,
and

o Injecting between 15 and 40 grams of ice cream at a temperature between - 4 °C and -8
"C by means of a nozzle (4) exerting a pressure between 2 and 6 bar.

[0015] An Ice cream cone which Is also object of the invention Is thereby obtained, wherein the
chocolate (3) Is distributed homogeneously over the inner surface and upper edge of the wafer
(2), Isolating said wafer (2) from the ice cream (9).

[0016] Said ice cream cone comprises:

e a cone-shaped wafer (2) having a volume between 110 and 125 ml, and a height
pbetween 118 mm and 135 mm, and a distance from the tip of the wafer (2) to the
decoration between 120 and 137 mm,

» a chocolate cream (3) having a viscosity of 0.2 Pa.s to 0.35 Pa.s (200 cps to 350 cps) at
a temperature of 40 °C. Said cream transitions to a solid state at temperatures less than
27 °C, and the chocolate I1s homogeneously distributed over the inner surface of the
wafer (2), the upper edge of the wafer (2) and up to a minimum height of 1 mm and a
maximum height of /7 mm above the upper edge of the wafer (2).
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e |ce cream (95) arranged inside the cone.

[0017] The advantage of this method and of the ice cream cone Is that the wafer of said cone
IS crunchier and has all its organoleptic characteristics. Furthermore, another additional
advantage i1s that if the wafer (2) Is crunchy and has all its properties, it Is much more
consistent and has the capacity to withstand the ice cream (5) for a longer time while
consuming the ice cream. It is therefore less likely that the wafer (2) will quickly soften, thereby
preventing the ice cream (5) from breaking the wafer (2) and said ice cream (5) coming out of
the cone, reducing the possibility staining.

BRIEF DESCRIPTION OF THE FIGURES

[0018] To complement the description that i1s being made and for the purpose of helping to
better understand the features of the invention according to a preferred practical embodiment
thereof, a set of figures 1s as an integral part of said description, wherein the following iIs
depicted with an illustrative and nonlimiting character:

Figure 1. Schematic diagram of the wafer (2) placed in the mould (1).
Figure 2: Schematic diagram of the injection of the chocolate (3) into the wafer (2).

Figure 3. Schematic diagram of the first ice cream station where the injection of the ice cream
(9) Into the wafer (2) can be observed, moving the chocolate (3) inside the wafer (2).

Figure 4: Schematic diagram of the ice cream (5) placed on the chocolate (3), and the
chocolate (3) coating the inner surface and the upper edge of the wafer (2). In this diagram, it
can be seen how the chocolate (3) has been moved by the ice cream (5), homogeneously
distributing said chocolate (3) over the inner surface and upper part of the wafer (2).

Figure 5. Schematic diagram of the second ice cream station where the injection of the ice
cream on the upper part of the ice cream cone can be observed, forming the ice cream crown

(6).
Figure 6. Schematic diagram of the ice cream cone with the ice cream crown (6).

Figure 7. Photograph taken from the top of the ice cream cone obtained in the method for
obtaining the product as described in Example 1.

Figure 8: Photograph taken from the top of the ice cream cone obtained in the method for
obtaining the product as described in Example 1, once the ice cream (5) has been extracted.
The homogeneous distribution of the chocolate (3) at the upper edge of the wafer (2) can be
observed In said photograph.

Figure 9: Photograph taken from the top of a longitudinal section of the ice cream cone
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obtained in the method for obtaining the product as described in Example 1, once the Ice
cream (5) has been extracted. The homogeneous distribution of the chocolate (3) over the
Inner surface of the wafer (2) can be observed in said photograph.

Figure 10: Photograph of a longitudinal section of the ice cream cone obtained in the method
for obtaining the product as described in Example 1, once the ice cream (5) has been
extracted. The homogeneous distribution of the chocolate (3) over the inner surface and upper
edge of the wafer (2) can be observed in said photograph.

Figure 11: Photograph of a longitudinal section of the ice cream cone obtained in the method
for obtaining the product as described in Example 1 without removing the ice cream (5). The
homogeneous distribution of the chocolate (3) over the inner surface and upper edge of the
wafer (2) can be observed in said photograph.

Figure 12: Photograph of the outer surface of the wafer (2) of the ice cream cone obtained In
the method for obtaining the product as described in Example 1. It can be observed In said

photograph that the wafer (2) of the ice cream cone has not sustained any alteration due to the
Ice cream (9).

Figure 13: Photograph taken from the top of a cross section of the ice cream cone obtained In
the method for obtaining the product as described in Example 1. It can be observed In said

photograph that the wafer (2) of the ice cream cone has not sustained any alteration due to the
iIce cream (5), and the homogeneous distribution of the chocolate (3) which prevents the wafer
(2) and ice cream (5) from coming into contact with one another can also be observed.

[0019] A list of reference signs represented In the figures making up the invention is provided

below:
1.
Mould
2.
Wafer
3.
Chocolate
4
Ice cream dosing nozzle
5.
lce cream
6.
|lce cream crown
/.

Food additive
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DETAILED DESCRIPTION OF THE INVENTION

[0020] The invention, as it Is disclosed In claims 1 to 8, relates to the method for obtaining an
iIce cream cone formed by a cone-shaped wafer (2) and a layer of chocolate (3) which is
arranged on the inner face and upper edge of said wafer (2), and ice cream (3) Iinside It.

[0021] It I1s therefore object of the present application a method for obtaining an ice cream
cone characterised in that it comprises the following steps:

e placing a cone-shaped wafer (2) in a mould (1) adapted to the shape of the wafer, as
can be observed in Figure 1,

o Injecting into the wafer (2) by means of a nozzle (4) 8 and 20 grams of chocolate (3) In
iquid state at a temperature between 25 °C and 37 °C, as can be observed in Figure 2,
and

e Injecting between 15 and 40 grams of ice cream at a temperature between -4 °C and -8
"C by means of a nozzle (4) exerting a pressure between 2 and 6 bar, making the
chocolate dosaged in the preceding step move upwardly and expand over the inner area
of the wafer, giving rise to an ice cream cone In which the chocolate 1s distributed
homogeneously over the inner surface and upper edge of the wafer, isolating said wafer
for the ice cream.

[0022] In a preferred embodiment, the amount of chocolate (3) which is injected into the wafer
(2) can be from 10 to 20 grams, and in an even more preferred embodiment 18 grams of
chocolate (3) can be added. Likewise, the chocolate (3) which is injected into the wafer (2) can
preferably be at a temperature between 28 and 35 °C, and In an even more preferred
embodiment, the chocolate Is at a temperature of 32 °C.

[0023] In a preferred embodiment, Iin the step of injecting the ice cream (5), which In the
context of the present application iIs also referred to as first ice cream station, the amount of ice
cream (9) which is Injected into the wafer (2) can be from 18 to 35 grams, and in a even more
preferred embodiment 33 grams of ice cream (5) can be added. See Figures 3 and 4.
Likewise, the ice cream which Is Injected Iinto the wafer (2) can preferably be at a temperature
between -4 °C and -6 °C, and In an even more preferred embodiment, the ice cream iIs at a
temperature of -5 °C. This dosing of ice cream makes the chocolate (3) dosaged In the
preceding step of the method move upwardly and expand over the inner area of the wafer (2),
completely covering it and thereby preventing the moisture of the ice cream (5) from being
transferred to the wafer (2). This layer raises up until it goes past the edge of the wafer (2) by
a height between 1 and 7 mm. With this height excess, It is assured that there is no point that
IS not coated with the chocolate (3) through which the moisture of the ice cream (5) may affect
the wafer (2). In the scope of the present invention, the distribution of the chocolate (3) must
go beyond the edge of the wafer (2) by at least 1 mm, otherwise the moisture from the ice
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cream (2) may penetrate this area in the wafer (2), rendering a perfect coating in lower areas
of the wafer (2) useless.

[0024] It should be pointed out that what makes this method for obtaining the ice cream cone
truly surprising Is that the chocolate (3) in liquid form Is homogeneously distributed as a result
of the ice cream (95) itself which Is Injected into the wafer (2) immediately after the step of
Injecting the chocolate (3), as can be observed In Figure 3. This makes the method object of
the Invention simpler and faster, therefore reducing production costs.

[0025] The distribution of the chocolate (3) In the wafer (2) 1Is homogeneous and covers the
entire inner surface of the wafer (2) and the upper edge thereof, preventing the ice cream (5)
from coming into contact with the wafer (2), thereby maintaining the organoleptic properties of
said wafer (2).

[0026] In a preferred embodiment, the method object of the Iinvention may Include an
additional step referred to as the second ice cream station, and it consists of injecting for a
second time between 10 and 35 grams of ice cream (9) between -4 °C and -8 °C, to enable
forming an ice cream crown (6). The ice cream (2) injected in this second station iIs metered
with a pressure between 1 and 6 bar.

[0027] In the context of the present application, ice cream crown (6) Is understood to be the
portion of ice cream (5) which I1s placed at the upper part of the ice cream cone, once the
method object of the invention has ended. The amount of ice cream (5) placed on the ice
cream cone Is variable. In a preferred embodiment, the amount of ice cream (5) placed on the
iIce cream cone Is 10 grams to 35 grams, and in an even more preferred embodiment, the
amount of ice cream (5) placed 1s 28 grams. At this point it should be pointed out that
depending on the amount of ice cream forming the ice cream crown (6), said crown can have a
minimum height of 10 mm and a maximum height of 50 mm above the upper edge of the wafer

(2).

[0028] This means that once the two stations of ice cream (5) have been carried out, I.e., the
cone is filled and the ice cream crown (6) Is arranged above the wafer (2).

[0029] In the scope of protection of the present invention, the ice cream (5) which Is used In
the method for obtaining the ice cream cone may comprise the following components:

e Between 32 % and 50 % of a mix of solids,
e Between 6 and 15 % of fat, and
o Water until completing 100 % of the mixture.

[0030] This composition of the ice cream may optionally comprise sweeteners and colourings.

[0031] In the context of the present application, the mix of solids Is defined as a mixture of
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Ingredients which are responsible for the flavour of the ice cream, the nature of which is solid
and must be ground to subsequently be mixed with a type of fat and water. On this basis, the
solids can be fruits, dried fruits and nuts, cakes, biscuits, coffee beans, to mention a few. The
different solids used in making ice cream may widely vary, there being as many as there are
flavours of ice cream on the market.

[0032] Additionally, animal or vegetable fats are added to a composition of ice cream In order
to provide the ice cream with texture in both solid and liquid state, allowing the ice cream to be
subjected to temperatures characteristic of making ice cream, which allows maintaining its
consistency over long periods of freezing time.

[0033] Said ice cream furthermore has a density between 1 and 1.3 % Kg/liter, at a
temperature of between 22 °C and 25 °C.

[0034] Optionally the method object of the invention may also comprise an additional step In
which at least one food additive (/) I1s added for the purpose of decorating and improving the
flavour of the end product. This step Is carried out in a preferred embodiment of the method
object of the Invention and iIs independent of the additional step referred to as second Iice
cream station. Said food additive (7) 1s arranged In the upper part of the ice cream (5) or on
top of the ice cream crown (6), In the event that the ice cream has a crown (6). Said food
additive (/) I1s selected from the group consisting of dried fruits and nuts, pralines, cereals,
syrups, chocolates and chocolate substitutes.

[0035] In a preferred embodiment of the method object of the invention, the ice cream (5)
which Is used In the method object of the invention may also comprise a food additive (7), for
the purpose of providing an added value to the flavour of the ice cream. Said additive (/) can
be Included and distributed homogeneously In the ice cream or In longitudinal pencil form
within the i1ce cream (5) which In turn Is Inside the wafer (2), said additive being chocolate,
chocolate substitute or syrups.

[0036] Another fact that should be pointed out about this method is that both ice cream
stations are successive and there 1s no standby step, which allows for a homogeneous
distribution of said ice cream (5). The second ice cream station Is the responsible for forming
the crown of the ice cream cone (6), distributing the ice cream (5) from the upper edge of the
cone from a minimum height of 10 mm and up to a maximum height of 50 mm. This step of the
method for obtaining provides an added value to the obtained ice cream cone, because based
on the texture and flavour of the wafer (2) or the flavour of the ice cream (5), the appearance
of a food product makes it more accepted and appetizing for consumers.

[0037] The method object of the invention may also comprise an additional step whereby a
paper wrapper 1s placed in the mould (1) before placing the wafer (2) on saild mould (1).
Therefore, once the process of obtaining an ice cream cone as described herein has ended, a
new wrapper Is placed in the form of a lid which fits with the upper part of the first wrapper and
contains the ice cream cone for its subsequent freezing, and thus protecting it from possible
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impacts or friction during product storage and transport.

[0038] Nevertheless, it should be pointed out that this step of packaging which comprising
placing the wrapper and the lid on the ice cream cone successively can also be performed at

the end of the method for obtaining the ice cream cone.

[0039] Likewise, the step of freezing the product obtained by said method Is understood as an
additional step of the method object of the invention. In this step, the obtained ice cream cone
IS subjected to a temperature of between - 20 °C to -30 °C, and in a preferred embodiment at
-28 °C, for a period of 1 to 3 months. Once this step has ended, the obtained end product is
distributed to points of sale without breaking the cold chain.

[0040] The ice cream cone, as disclosed In claim 9, obtained by the method object of the
Invention described above, I1s also object of the present invention. Said ice cream cone
comprises chocolate (3) which is distributed homogeneously over the inner surface and upper
edge of the wafer (2), isolating said wafer (2) from the ice cream (5). Said ice cream cone
comprises:

e a cone-shaped wafer (2) having a volume between 110 and 125 ml, and a height
pbetween 118 mm and 135 mm, and a distance from the tip of the wafer (2) to the
decoration between 120 and 137 mm,

 a milk chocolate cream (3) having a viscosity of 0.2 Pas to 0.35 Pas (200 cps to 350 cps)
at a temperature of 40 °C. Said cream is In solid state at temperatures less than 27 °C,
and Is distributed over the inner surface and upper edge of the wafer (2) and up to a
minimum height of 1 mm and a maximum height of /7 mm above the upper edge of the
wafer (2).

e |ce cream (9) arranged inside the cone.

[0041] In the context of the present application the wafer (2) of the ice cream cone can be of
the following type:

e Standard cone: Cone-shaped rolled wafer with a volume of 120 m|

o Standard cone

o Standard cone with chocolate

o Standard cone without sugar

e Mini cone: Cone-shaped rolled wafer with volumes less than 120 m|

e Danish cone: Cone-shaped rolled wafer of different dimensions similar to hand-made
wafers

» Moulded cone: Cones made In different moulds. Dough iIs introduced in a specific mould
and cones of different shapes and dimensions are formed.
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[0042] In a preferred embodiment, the ice cream (5) can be distributed above the upper edge
of the wafer (2) at a distance of between 10 to 50 mm. This portion of ice cream (5) above the
upper edge of the wafer (2) is referred to as ice cream crown.

[0043] Furthermore, In a preferred embodiment, the ice cream object of the invention may
comprise at least one food additive (7), for the purpose of providing an added value to the
appearance and flavour of the ice cream cone. Said food additive (/) I1s arranged In the upper
part of the ice cream (5) or on top of the ice cream crown (6), In the event that the ice cream
has a crown. Said food additive (/) 1s selected from the group consisting of dried fruits and
nuts, pralines, cereals, syrups, chocolates and chocolate substitutes.

[0044] In a preferred embodiment, the ice cream object of the invention may also comprise a
food additive (7), for the purpose of providing an added value to the flavour of the ice cream
(5). Said additive (/) can be Included and distributed homogeneously In the ice cream or In
longitudinal pencil form within the ice cream (5) which In turn Is inside the wafer (2), said
additive being chocolate, chocolate substitute or syrups.

EMBODIMENTS OF THE INVENTION

[0045] For the purpose of helping to better understand the invention, and according to a
practical embodiment thereof, an exemplary preferred embodiment is enclosed as an integral
part of description, being illustrative and never limiting of the invention.

Experiment

[0046] A series of ice cream cones were prepared to check the homogeneous distribution of
the chocolate (3) on the inner surface and upper edge of the wafer (2), and to enable checking
that said wafer (2) maintains its organoleptic properties. To that end, the following steps for
preparing an ice cream cone were carried out:

o A cone-shaped wafer (2) was placed in a mould (1) adapted to the shape of the wafer,

e 18 grams of chocolate (3) at a temperature of 32° C were injected by means of a nozzle
(4) Into the wafer (2).

e between 33 grams of ice cream (5) at a temperature of -5 °C were injected by means of
a nozzle (4) exerting a pressure of 5 bar.

[0047] These steps were performed as described In the schematic diagram in Figures 1 to 4.
Additionally see Figure 7, which shows the result of the method described In the present
example.
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[0048] Then a second Injection of ice cream (5) was performed on the upper part of the cone
to form an ice cream crown (6), as can be observed in Figures 5 and 6.

[0049] Finally, a layer of chocolate ganache and chocolate chips was added as a food additive

(7).

[0050] To check the distribution of the chocolate (3) inside the wafer (2) at the end of the
process of obtaining the ice cream cone, two different groups of ice creams were analysed.

o A first group of ice creams In which the ice cream crown (6) and the ice cream (5)

contained in the cone were removed.
e A second group of ice creams in which the ice cream (5) was not removed.

Results

[0051] See Figures 8 to 10 corresponding to ice creams from the first group, where it can be
observed that the chocolate (3) has been homogeneously distributed over the entire inner face
and upper edge of the wafer (2) of the ice cream cone.

[0052] See Figures 11 to 13 corresponding to ice creams of the second group, where it can be
observed that the chocolate (3) has been homogeneously distributed over the entire inner face
and upper edge of the wafer (2) of the ice cream cone.

Conclusion

[0053] Based on the obtained results, it could be verified that the method for obtaining the ice
cream cone described herein allows for suitably distributing the chocolate (3) on the inner face
and upper edge of the wafer (2), due to the step of injecting the ice cream, which has
surprisingly distributed the chocolate (3) in a satisfactory manner over the entire inner surface
of the wafer (2) and upper edge, giving rise to an ice cream cone, the wafer (2) of which
retains all its organoleptic characteristics, being a product that iIs more appealing to and
appreciated by the end consumer.

REFERENCES CITED IN THE DESCRIPTION
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PATENTKRAV

1. Fremgangsmade til fremstilling af en isvaffel, som omfatter:
- anbringelse af en kegleformet vaffel (2) 1 en form (1), som er tilpasset til formen af
vaflen (2),

og er kendetegnet ved, at den omfatter:
- Indsprgjtning, via en dyse (4), iInd | vaflen (2) af imellem 8 og 20 g chokolade (3) |
flydende form ved en temperatur imellem 25°C og 37°C,
- indsprajtning af imellem 15 og 40 g iscreme (5) ved en temperatur pa imellem
-4°C og -8°C, med en dyse (4), som udaver et tryk imellem 2 og 6 bar, hvilket be-
virker at chokoladen (3), som er doseret i det forudgaende trin bevaeger sig op ad
og ekspanderer over det indvendige omrade af vaflen (2), hvilket tilvejebringer en
iIsvaffel med ckokoladen (3) fordelt homogent over den indvendige overflade og

gvre kant af vaflen (2), og isolerer vaflen (2) fra iscremen (9).

2. Fremgangsmade ifalge krav 1, omfattende et yderligere trin, i hvilket imellem 10 og
35 g iscreme (5) injiceres ved en temperatur imellem -4°C og -8°C | den gvre del af
isvaflen, under dannelse af en iscreme-krone (6), som nar en minimal hgjde pa 10 mm

op til en maksimal hejde pa 50 mm i forhold til den @vre kant af isvaflen.

3. Fremgangsmade ifelge ethvert af kravene 1 eller 2, omfattende et yderligere trin, i

hvilket | det mindste et fadevareadditiv (7) tilferes | den avre del af isvaflen eller | kronen

(6).

4. Fremgangsmade ifelge krav 1, hvor iscremen (5) omfatter et homogent fordelt fade-
vareadditiv (7).

5. Fremgangsmade ifalge krav 3 eller 4, hvor fedevareadditivet (7) er valgt fra gruppen
bestaende af tarret frugt og n@dder, praliner, kornprodukter, sirup og chokolade eller

chokoladesubstituter.

6. Fremgangsmade ifalge ethvert af kravene 1 til 5, omfattende et yderligere trin med
frysning, ved hvilket isvaflen underkastes en temperatur imellem -20°C og -30°C 1 en

periode pa 1 til 3 maneder.
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7. Fremgangsmade ifalge ethvert af kravene 1 til 6, omfattende anbringelse af en papir-

INdhylning | formen (1) fer anbringelse af vaflen (2).

8. Fremgangsmade ifalge krav 7, omfattende anbringelse af et lag, som passer pa den

gvre kant af papirindhylningen.

9. Isvaffel, som kan tilvejebringes ved fremgangsmaden ifelge kravene 1 til 7, kende-
tegnet ved, at:
- chokoladen (3) er fordelt homogent over den indvendige overflade og @vre kant af
vaflen (2) og op til et minimum pa 1 mm og et maksimum pa 7 mm over den @vre
kant af vaflen (2), og isolerer vaflen (2) fra iscremen (5),
- densiteten af iscreme (5) er imellem 430 g/l og 800 g/l ved en temperatur pa 25°C,
Og
- chokoladecremen (3) har en viskositet pa 0,2 Pas til 0,35 Pas ved en temperatur
pa 40°C.
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