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Cheese—based Food Product

The present invention relates to food products, and more specifically to

cheese-based products.

Cheese, the solid part of curdled milk, has been known for millennia.
There is a very great variety of different cheeses, made in slightly different
ways and using various different milks (the usual milk is cow milk, but other

milks, such as goats’, sheep, and mares’ milk, are also used).

Cheese is primarily consumed as a distinct product, either alone or together
with other foods, such as bread and cheese. However, cheese is also an impor-

tant ingredient in cooking, as a constituent and flavouring of cooked dishes.

Traditionally, cooking has normally be used to prepare food for immediste
consumption while still hot, or to a lesser extent for later consumption when cold.
Recently, however, the market for convenience foods has become very large.
Such foods are prepared by large manufacturers, usually with cooking steps
being involved, and are then sold cold for the consumer to reheat, the reheating
by the consumer requiring little or no processing of the food beyond its simple
heating. The heating by the consumer may for example involve immersion in
boiling water, frying (either in a pan or in deep oil), or heating in a normal

(radiant and convection) oven or a microwave cooker.

One popular form of convenience food is the “fish finger'. In its stan-
dard form, a fish finger is a finger-like portion of fish (either cut from a
single fish or formed from reconstituted fish flesh), typically of the order of
100 mm long and 10-20 mm square, coated with batter and breadcrumbs. The
fish finger is processed cooked by the manufacturer at least to the extent that it
is flash fried before freezing; the consumer reheats it and completes its cooking.

The principle of the fish finger has been extended to similar “fingers” of a

variety of other foods, primerily of a savoury nature.

The term “finger™” is a convenient term to use for such products, but it will
of course be realized that such "fingers” do not have to be of the size or shape

of the standard or traditional fish fingers. Traditional ‘“fingers” are of of a
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relatively thin and extended form, but similar products can also be of other sizes
and shapes which are of extended form. For convenience, the term “fingers”
will be used here for such shapes even though they might also be described by

such terms as “bites”, “nibbles”, or “nuggets”.

We have realized that there is a need for cheese-based fingers,

Some sttempts have been made in the past to produce cheese-based fingers.
However, considerable difficulties have been encountered, because of certain
characteristics of cheese. Specifically, when cheese is heated, it becomes soft,
to the extent that a finger of cheese cannot maintain its integrity, but slumps or
even melts. The result is that it is difficult to produce & cheese finger, and
even if a cheese finger is successfully produced (eg by minimizing the heating

which it undergoes during manufacture), it cannot be successfully reheated by the

consumer.

The extent to which cheese has been usable in convenience foods has there-
fore been seriously constreined. Such foods, particularly in the form of fin-
gers, have been able to utilize cheese only in combination with other ingredients
which give the finger sufficient strength to retain its shape even when it is

reheated by the consumer.

Certain special types of cheese are known which retain their physical integ-
rity when cooked. One such type of cheese is Halloumi, originating in and
produced in Cyprus (although the name has also been used for similar cheeses
produced in other countries). It is traditionally made from goats’' milk, although

similar cheeses can also be produced from other types of milk, such as cows’ or

sheep milk.

Halloumi cheese has an unusual property among cheeses, probably resulting
at least partially from the way in which it is made. It retains its physical
integrity during cooking so that it substantially retains its shape, instead of
becoming so soft that it would (like other cheeses) slump or melt into a low

viscosity liquid. It thus resists oven baking, grilling, frying, and even micro-

waving.

Halloumi cheese and other such cheeses with similar properties would there-

fore appear suitable for meking cheese-based fingers. However, there are con-
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siderable practical difficulties in making cheese-based fingers from Halloumi-type

cheese on an industrial scale.

Halloumi cheese is made in small blocks of around 200-250 g, and after the

curd is made, it is immersed in very hot water; this kills off the spores and has

a cooking effect on the protein. The cheese is then coocled and immersed in

brine. It is difficult to scale up the manufacture of the basic Halloumi cheese
from the conventional size to, say, 7 or 8 kg (a more desirable size for indus-
trial scale processing and manufacture), because the salt does not penetrate satis-

factorily to the centre of the block during the brining step.

" We have also found that even if a smaller block size is used, there is a
further problem. The block shrinks during the boiling step and expands again
during the brining step, and the final size (ie dimensions) of the block are very
variable. So if the block manufacture is adjusted to ensure that the blocks are

of a2 defined minimum size for subsequent processing, most of the blocks will in

fact be substantially over-sized. Trimming them to size would therefore resuit

in considerable waste, and the resulting fingers would be of variable weight.

Finally, we have found it impossible to combine blocks of conventional size.

Many ordinary cheeses can be reconstituted by pressure. However, if blocks of

Halloumi cheese are passed through say an extrusion or moulding machine, they

do not knit together; the resulting material lacks coherence, and will not form

satisfactory fingers.

It has therefore not been feasible to make cheese~based fingers on an

industrial scale from Halloumi-type cheese.

The present invention consists broadly of a convenience food product of
the finger type having as its major constituent a Halloumi-type cheese which is
finely grated and re-formed, preferably with a binder, and of the manufacture of
such a food. The present cheese fingers can of course be of the traditional
“fish finger” shape and approximately the same sort of size, but can also be of

other sizes and shapes which are of extended form, such as “bites”, “nibbles”, or

“nuggets”.

One form of the present cheese fingers are preferably made as follows.

The Halloumi cheese is grated by & grating machine into fine particles; it is
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useful for the cheese to be chilled during this process. In particular, a

Comitrol type machine may be used. It is desirable for the size of the particies
to be of the order of I mm or less; with a particle size of 1.5 mm (1/716"), we

have found difficulty in forming satisfactory fingers.

The cheese particles are mixed with a suitable binder, such as egg albumen
or food starch, which aids in maintaining the integrity of the finger during the
subsequent processing. The mixture is then formed into fingers of any desired
shape, eg true finger shapes, nuggets, cubes, round balls, etc. The fingers are
then passed through e batter enrober machine in which they are coated with an
adhesive batter mix and any excess batter mix is blown off. They are then
passed to a breading machine where the battered pieces are coated with bread-

crumbs or similar crumb material. If desired, a triple coating system of batter,

crumb, and batter can be used.

At this stage the crumb coated fingers will normally be flash fried (by
either shallow or deep frying) at around 190° C for around 30 s. They will
then be chilled or frozen for storage and distribution to food retailers.
However, the frying stage may be omitted, with the fingers being chilled or

frozen directly from the breading machine, particularly if oiled breadecrumbs have

been used.

When these cheese fingers are to be consumed by the consumer, they are
heated and subjected to a final cooking, and are then ready for eating. This
cooking may be by oven baking, grilling, frying (deep or shallow), or micro-
waving; they are then ready for eating. As discussed above, the fingers retain

their shape during this final hesting and cooking.

Although the present cheese fingers contain cheese as a major ingredient
and in substantially its original form (ie not subjected to a major cooking opera-
tion before being incorporated into the fingers), other edible products can of
course be included together with the cheese, to give different and added
flavours. Halloumi cheese has a relatively mild flavour, so the addition of other
food material with a distinctive flavour will result in fingers in which the

flavour of the further food material is predominant.

The added edible products can for example consist of ham, onion, or fish.

Thus slices of ham can be included in the fingers, either adjacent to the cheese
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or sandwiched between pieces of the cheese. Alternatively, chopped or grated

ham can be mixed with the cheese material.

In a second important form of the present cheese fingers, another form of
cheese (ie 2 non-Halloumi-type cheese), such as Cheddar cheese, is mixed with the

Halloumi-type cheese. This mixture may then be prepared and treated as des-~

cribed above.

We have found that the introduction of such a non-Halloumi-type cheese,
preferably in a proportion less than the proportion of the Halloumi-type cheese,
acts somewhat as a catalyst in helping to bind the particles of Halloumi-type
chees;e together. We have found that such a mixture of cheese types has
substantial coherency without the need to add a binder (such as egg albumen or

food starch). We have also found that the particle size can be increased, to up

to around 3 mm; this results in less loss of texture than with & smaller particle

size,

Further, since Halloumi cheeses are generally relatively mild, the addition of
another, stronger non-Halloumi-type cheese results in a stronger flavour. If
the added cheese is a strong Cheddar, for example, the result is a finger with a
soft “bite” and a stronger cheese flavour than Halloumi alone can give. If
Mozzarella is used instead, the result has a light, firm, and somewhat stringy

texture, In particular, we have found a mixture of around 5 parts Halloumi, 1

part Cheddar, and | part Mozzarella gives a finger of satisfactory consistency

and agreeable taste.
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Claims
1 A convenience food product of the finger type having as its major constj-

tuent a Halloumi-type cheese which is grated and re-formed.
2 A food product according to claim | including a binder.

3 A food product according to either previous claim aiso including at jeast

one non-cheese ingredient.

4 A food product according to any previous claim including at least one non-

Halloumi type cheese ingredient.

5 A food product according to either of claims 3 and 4 wherein the additional

ingredient is in chopped or grated form.

6 A food product according to either of claims 3 and 4 wherein the additional

ingredient is in sliced form.
7 A food product substantially as herein described.

8 A method of making the food product of claim 2 or any claim dependent
thereon (directly or indirectly), comprising finely grinding the Halloumi-type
cheese under chilled conditions, forming the mixture into fingers of any desired
shape, and passing the fingers successively through a batter enrober machine

and a breading machine, and chilling or freezing the fingers for distribution.

9 A method according to claim 8 wherein the fingers are flash fried before

chilling or freezing.

10 A method of making the food product of claim 2 or any claim dependent

thereon (directly or indirectly), substantially as herein described.

11 Any novel and inventive feature or combination of features specifically

disclosed herein within the meaning of Article 4H of the International Convention

(Paris Convention).
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