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A method for producing flavored popcorn includes the steps of heating corn to obtain popcorn; mixing the resultant popcorn into a
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stirring; pouring the mixture over a surface to let the mixture dry and separate, while stirring.
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1
METHOD FOR PRODUCING FLAVORED POPCORNS

Technical Field

The present invention relates to a method for producing flavored popcorns.

Background Art
As known, popcorns are produced by exposing to dry heat the kernels of corn, particularly
Indian corn (Zea mays everta) that thereby pop or are everted by the explosion of the

contained moisture and form a white starchy mass many times the size of the original

kernel.

Popcorns are often served with dressings such as salt, butter, and a variety of other flavors

or dressings, that are generally sprinkled over the popcorns.

Disclosure of the Invention

An aim of the present invention is to provide a method for flavoring popcorns.

A further aim of the invention is to provide a method, for producing flavored popcorns,

particularly useful in the food processing industry.

A further aim of the invention is to provide a method for producing popcorns that retain

the flavor over a period of time in the package.

The above aims, and other aims that will be more apparent hereinafter, are achieved by a

method as claimed in the appended claims.

Further characteristics and advantages of the invention will be more apparent by the

following description of an embodiment of the invention.
Ways of camping out the invention

The method according to the invention comprises the steps of heating corn, particularly

Indian corn (Zea mays everta), and then placing the popcorns in a container containing a

CONFIRMATION COPY
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2

sugar based composition comprising glucose syrup, vegetal fats, salt, flavors and coloring

agents according to the desired final aspect and taste of the coated popcorns.

The sugar content of the composition may vary for example from 30% to 60% by weight
of the total weight of the composition, depending on taste and on the treating temperature

of the mixture. The treating time may vary from about 20 to 40 minutes, depending on the

temperature.

Vegetal fats generally melt at 60°C to 80°C and an optimal composition is obtained by
adding 40% to 50% by weight of glucose to the composition.

The above mixture of popcorns into the composition is then kept at a temperature in the
range of 100°C to 150°C, according to the desired final product. The mixture is gently
stirred to allow the popcorns to absorb the flavor and color. Treating time and temperature
are regulated according to the combination of flavor and coloring agent used, each having

an optimal yield at a specific temperature range.

Then, the mixture is poured over a flat surface, such as a stainless steel plate, to allow the

mixture to cool down while it is stirred by means of steel plates or breakers to separate the

popcorns.

The thus obtained product is then weighed and packaged in sealed plastic containers.

As said above, the composition contains flavors and coloring agents. According to an

aspect of the invention, a specific coloring agent is used with each flavor.

Examples of flavor/coloring agent combinations are the following:
cinnamon flavor with bright red color;

hazelnut flavor with hazelnut color;

coconut flavor with orange color;

caramel flavor with dark green or pale red color, blue or green;

mint-licorice flavor with dark brown-black color;
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chestnut flavor with hazelnut color;
cheese flavor with yellow color;

lemon flavor with yellow color.

The method according to the invention may have numerous modifications and variations,

within the scope of the claims and all the details may be replaced with technically

equivalent elements.
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CLAIMS

1. A method for producing flavored popcorns characterized in that it comprises the steps
of heating corn to obtain popcorns; mixing the resultant popcorns into a composition
containing at least one flavor and at least one coloring agent, keeping the resultant mixture

at a selected temperature while stirring; pouring the mixture over a surface to let the

mixture dry and separate.

2. The method, according to claim 1, characterized in that said composition is a sugar

based composition comprising glucose syrup, vegetal fats, salt, flavors and coloring

agents.

3. The method, according to claim 1 or 2, characterized in that said composition has a

sugar content from 30% to 60% by weight of the total weight of the composition.

4. The method, according to one or more of the preceding claims, characterized in that

said resultant mixture is kept at said selected temperature for a treating time of 20 to 40

minutes.

5. The method, according to one or more of the preceding claims, characterized in that

said mixture of popcorns and composition is kept at a temperature of 100°C to 150°C

during said treating time.

6. The method, according to one or more of the preceding claims, characterized in that
said surface where said mixture is poured is a flat stainless steel plate, wherein said

mixture is allowed to cool down while it is stirred.

7. The method, according to one or more of the preceding claims, characterized in that

said composition contains cinnamon flavor combined with a coloring agent yielding
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a bright red color.

8. The method, according to one or more of the preceding claims, characterized in that

said composition contains hazelnut flavor combined with a coloring agent yielding a

hazelnut color.

9. The method, according to one or more of the preceding claims, characterized in that

said composition contains coconut flavor combined with a coloring agent yielding an

orange color.

10. The method, according to one or more of the preceding claims, characterized in that
said composition contains caramel flavor combined with a coloring agent yielding a blue,

green, dark green or pale red color.

11. The method, according to one or more of the preceding claims, characterized in that

said composition contains mint-licorice flavor combined with a coloring agent yielding a

dark brown-black color.

12. The method, according to one or more of the preceding claims, characterized in that

said composition contains chestnut flavor combined with a coloring agent yielding a

hazelnut color.

13. The method, according to one or more of the preceding claims, characterized in that
said composition contains cheese flavor combined with a coloring agent yielding a

yellow color.

14. The method, according to one or more of the preceding claims, characterized in that

said composition contains lemon flavor combined with a coloring agent yielding a yellow

color.
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