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(57) Abrégée/Abstract:
The Invention relates to an assembly for the preparation of an egg-product comprising dried egg (2) and a container (1) which Is
designed to house said dried egg (2) until it s to be used. According to the invention, the container consists of a bag (1) comprising
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(57) Abrege(suite)/Abstract(continued):

at least two compartments (11, 12) which are separated from one another by means of a pressure-breakable welded seam (13) .
One of the aforementioned compartments (11) houses a pre-determined quantity of dried egg (2), while the other compartment
(12) houses a pre-determined quantity of water (3) . The invention can be employed to store, transport and use the Iingredients
necessary to prepare a product, such as a tortilla, without having to measure or weigh the guantities of each ingredient, while
guaranteeing the highest hygiene standards.
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ABSTRACT

The 1nvention relates to an assembly for the preparation
of an egg-product comprising dried egg (2) and a container (1)
which 1s designed to house sailid dried egg (2) until 1t is to be
used. According to the i1nvention, the container consists of a
bag (1) comprising at least two compartments (11, 12) which are
separated from one another Dby means of a pressure-breakable
welded seam (13). One of the aforementioned compartments (11)
houses a pre-determined qguantity of dried egg (2), while the
other compartment (12) houses a pre-determined quantity of water
(3). The invention can be employed to store, transport and use
the 1ngredients necessary to prepare a product, such as a
tortilla, without having to measure or weigh the quantities of
each 1ngredient, while  guaranteeing the highest  hygiene

standards.
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EGG-PRODUCT PREPARATION ASSEMBLY

The present 1nvention relates to an assembly for the
preparation of an egg-product from dried egg, simplifying and
facilitating said preparation whilst at the same time
guaranteeing optimal hygiene conditions.

BACKGROUND TO THE INVENTION

Contalners are Xknown 1n the state of the art which are
intended for products of wvarious components which must De
malntained separated during thelr storage and are mixed only
when they are to be used; examples of these products are some
medicines and adhesive products.

Some of these contalners are made up of two sheets ot
flexible material, welded together at their perimeter such that
they form a bag or envelope, 1nside of which are defined two or
more compartments for the different products on the basis of
carryving out frangible weld seams between the two sheets. The
welds separatling some compartments from others can be broken
when the user desilires for mixing the components and using the
resulting mixture.

On the other hand, 1t 1s known that the use of dried egg
has a series of advantages with respect to fresh egg, generally
relating to hygiene and the simplicity of storage and transport;
1t further has a health guarantee as 1t 1s pasteurized, thus
assuring the absence of biological or physico-chemical
parameters, such as salmonella.

However, 1t 1s desirable to improve dried egg handling
comfort for the users, particularly 1n those cases where

preparing an egg-product such as an omelette or the 1like 1is

desired.
DESCRIPTION OF THE INVENTION

An objective of the present invention 1s to provide an

assembly facilitating the preparation of an egg-product from

dried egg.

According to this objective, the present invention relates
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to an assembly for the preparation of an egg-product, comprising
dried egg and a contalner which 1s designed to house said dried
egg until 1t 1s to be used, characterized by the fact that said
contalner comprises a bag having at least two compartments which
are separated from each other by a pressure-breakable welded
seam, a pre-determined quantity of dried egg being housed 1in one
compartment, and a pre-determined quantity of water being housed
in the other compartment.

These features allow all the necessary 1ngredients for
preparing an egg-product, such as an omelette, to be stored and
transported jointly and safely, and it further prevents having
to measure or weigh the guantities of each ingredient. The mixed
egg 1s perfectly homogenized without lumps.

Another considerable advantage of 1ts use 1s that 1t 1s
very clean, given that the egg-product 1ngredients can be mixed
together 1n a few seconds 1nside the container before opening 1t,
1in an aseptlic way wlthout needing utensils or auxiliary
containers, assuring 1its health safety. The preservation and
non-contamination can be assured even after preparing the
mixture as there 1i1s no contact with the outside air at any time.

The 1nvention allows providing egg s0o as Lo prepare an
egg-product 1n containers of very few units, even unitary
contalners, preventing all the problems of fragility of the egg
with a shell, the need for refrigeration, the risk of salmonella,

the duration (long life: over two years), hygiene, etc.

Being able to maintain 1t at room temperature simplifies
and reduces the logistics costs during the marketing of the
product; and the fact that it comprises all the ingredients and
requlres no auxiliary utensils for the preparation of an egg-
product makes 1ts use especially convenient on excursions and in

similar situations.

The packaging of the water together with the dried egg
further allows controlling the water; this i1s important because

water 1s not the same in all countries. As it depends greatly on
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the properties of the water, the preparation does not mix the
same, and the final properties of the product are not the same.
Depending on the hardness of the water, an omelette can turn out
runny or a mayonnalse may not whip. With the assembly according
to the 1nvention, 1t 1s assured that the user uses controlled
water for the preparation of an egg-product allowing an optimal
mlxture. Furthermore, since the water 1s controlled, non-
contamination of the final product 1s assured.

In a preferred embodiment, said bag 1s formed by at least
one sheet of flexible material.

The flexibility of the container 1s very useful i1in that 1t
facilitates the pressure-breaking of the frangible weld and
allows the container to swell when the egg has fermented, such
that 1t allows one to know 1f there has been a packaging defect
or 1f 1t has been mixed by mistake such that 1t 1s not fit for
consumption.

Preferably, said sheet 1s heat-welded along at least one
part of the perimeter of the bag.

According to an embodiment, sald sheet of flexible
material 1s formed by a laminate comprising at least one lavyer
ot polyester barrier which 1s on the outer face of the bag and
at least one layer of peelable polyethvlene on the inner face of
the bag.

The layer of polyester Dbarrier serves for keeping the
product 1n pertfect condition, preventing any contamination until
1t 1s to be consumed. The layer of polvester barrier also serves
for being able to substitute air with a modified atmosphere to
prevent the oxidation of the product and to increase its life.

Preterably the sheet comprises an inner laver and an
intermediate layer of polyester barrier, said intermediate laver
having a ceramic coating applied thereto.

The ceramic coating considerably improves the properties

of the polyester barrier.

In an embodiment, at least one part of said sheet 1is
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transparent; 1t can therefore be seen before opening the bag 1f
the components have mixed together.

Preferably the dried egg 1s mixed with a proportion of at
least one component selected from vyvolk, starch, bicarbonate and
an anti-caking agent, or a mixture thereof. The qguality of the
product 1s thus equaled or i1mproved with respect to fresh egg
and 1t achieves greater emulsion, that 1t mixes instantaneously
and that 1t binds with other products.

Further, a compartment of the bag can comprise additional
ingredilients for the egg-product preparation.

In an embodiment, sald additional ingredients are housed
in the same compartment as the dried egg.

The bag can have a scale on 1ts outer surface; the scale
allows seeing the quantity of egg remaining 1n the container
after carrving out the mixing and using a part of the contents.
BRIEF DESCRIPTION OF THE DRAWINGS

For a greater understanding of that set out hereinbefore a
set of drawings are attached i1n which a practical embodiment 1is
represented schematically and only by way of a non-limiting
example.

In the drawings:

Figure 1 shows a schematic plan view representing an
embodiment of an assembly according to the invention for the
egg-product preparatlion;

Figure 2 shows a sectional view of the assembly of Figure
1; and

Figure 3 shows a view similar to that of Figure 2, once
the breakable weld of the container has been opened and its
components have been mixed.

DESCRIPTION OF PREFERRED EMBODIMENTS

In the embodiment represented in Figure 1, the assembly
tor preparing an egg-product consists of a container 1, a
certain quantity of dried egg 2 and a certain quantity of water

3, sultable for being mixed with the quantity of dried egg 2 to



10

15

20

25

30

CA 02549859 2006-06-15

obtain ligquid egg with a suitable proportion of the components.
This ligquid egg can then be used for preparing the desired egg-
product.

The egg-product to be prepared can be an omelette, for
example, Dbut also other products using liguid egg, such as
batters and the like.

The container 1 herein 1s a rectangular bag divided 1into
two compartments 11 and 12 by means of a heat weld 13 which 1is
peelable or breakable, 1.e. 1t can be opened by exerting certain
force on 1t.

The compartments 11 and 12 are designed to house
respectively the gquantities of dried egg 2 and water 3 so that
they are maintained separated until the moment of preparation of
the egg-product.

The bag 1 1s manufactured with two sheets of a composite
plastic material, these being welded to each other around the
entire perimeter 14 of the bag, or by a sheet which is folded
and welded on three of 1ts sides.

It must be polnted out that these perimeter welds of the
bag, also carried out Dby heat welding, preventing the
contamination of the product, have a much higher resistance than
that of weld 13, as they must not open at the same time but must
be maintalined sealed for isolating the contents of the container
from the outside.

As has been represented in Figure 1, some parts of the bag
1 are transparent for allowing the visualization of the contents
of each compartment and verifying their condition before opening
1t.

Figure 2 shows a section of the bag of Figure 1 with its
compartments 11 and 12 and theilir respective contents of dried

egg 2 and water 3. It must be pointed out that in Figure 2 the

thickness of the sheets 15, 16 forming the bag has been
exaggerated so as to facilitate understanding of the drawing; on

the right part of the figure the transparent parts 17 allowing
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visualization of the contents in the two compartments 11 and 12
can pbe seen.

When a user wishes to prepare an omelette or other product,
he must simply press on compartment 12 with his hand, so that
the water 3 housed 1n this compartment exerts force on the weld
13 and opens 1it, such that the compartments 11 and 12 merge
together and the quantities of egg and water are mixed, as shown
in Figure 3, while the bag is maintained sealed from the outside.

After lightly shaking the bag to homogenize the content,
in a completely c¢clean manner and without needing to use any
container or utensil, the bag 1 can be opened and the liquid egg
obtained can be poured, for example, directly into a frying pan.

The  bag can optionally incorporate any means for
facilitating 1ts opening, for pouring the product, for closing
the bag again 1f all the liguid egg 1s not used, etc.

Furthermore, a scale can be represented on the outer
surface of the bag which allows evaluating the aquantity of
liquid egg remaining i1n the bag after using one part.

The dried egg 2 can be accompanied, among others, Dby one
or several of the following products: yolk, starch, bicarbonate
and an anti-caking agent.

Furthermore, other 1ngredients can be 1ncluded for the
egg-product to be prepared in the same compartment or 1n another

separate compartment: for example, dried onion and potato can Dbe

1ncluded as additional ingredients for preparing an omelette.

As regards the Dpbag 1, a suitable material for 1its

emmbodiment 1s a sheet of transparent plastic material, made up

of an 1nner lavyer of peelable and weldable polyethylene (PE) and

an outer layer of polyester (PET) of about 12 g with barrier
properties, forming a sheet with a total grammage of about 85
g/cm®. The polyester can include two layers; 1n this case, the
layer which 1s 1n the middle can have a ceramic coating of very
low thickness, considerably improving the barrier properties to

water wvapor and which 1s applied independently from the
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laminating process. Desired graphic images can be printed on the
outer laver of polyester.

The polyethylene which makes up the inner layer 1s
manufactured with a three layer coextrusion based on the mixture
of polvethylene with copolymers. It has a different behavior in
the weld depending on the temperature applied: with a low-
temperature weld a peelable or frangible weld 1s obtained, such
as weld 13 separating the two compartments of the bag, whereas
at high temperatures the material loses the properties ot
peelability and the weld is destructive, such that the welds 1in
the perimeter 14 of the bag can have a much higher resistance
than that of the frangible weld 13.

The packaging of the dried egg and water can be carried
out with modified atmosphere (nitrogen and CO,), without the
presence of oxygen so as to 1ncrease the durability of the egg,
by means of powder, liquid nitrogen and CO; metering devices.

Although a specific embodiment of the present invention
has been described, a skilled person 1n the art can 1introduce
variants and substitute some elements for others which are
technically eqguivalent, depending on the reguirements of each
case and without departing from the scope of protection defined
1n the claims attached.

For example, although a bag having two compartments and
two components has been described, the assembly could include
other components for the egg-product preparation, for example
salt, 01l or another type of fat, and the container can include

additional compartments, both separated from others by frangible

welds and 1solated i1n a more permanent way.
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We Claim:

”
p—

1. An assembly for the preparation of an egg-product

comprising dried egg and a container which 1s designed to
house said dried egg until 1t 1s to be used, said contailiner

comprislng a bag having at least two compartments which are

separated from one another by means of a pressure-breakable
welded seam, a pre-determined quantity of dried egg beilng
housed 1n one compartment, and a pre-determined quantity of

water being housed 1n another compartment.

2. The assembly according to claim 1, wherein sailid bag 1is

g

formed by at least one sheet of flexible material.

3. The assembly according to claim 2, wherein said at least
one sheet 1s heat-welded throughout at least one part of the

perimeter of the bag.

4. The assembly according to claims 2 or 3, wherein said at

least one sheet 1s formed by a laminate comprising at least

P

one layer of polyester barrier which 1s on an outer face of

the Dbag and at least one layer of peelable polyethylene

'

which 1s on an inner face of the bag.

>. The assembly according to claim 4, wherein said at least

one sheet comprises an inner layer and an intermediate laver

of polyester Dbarrier, said intermediate layer having a

ceramlc coating applied thereto.
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6. The assembly according to any of claims 2 to 5, whereiln
at least one part of said at least one sheet 1s

transparent.

7. The assembly according to any one of claims 1 to 6o,
wherein said dried egg is mixed with a proportion of at
least one component selected from yolk, starch, bicarbonate

and an anti-caking agent, or a mixture thereof.

8. The assembly according to any one of claims 1 to 7/,
wherein one of the at 1least two compartments of the bag
comprises additional ingredients for the preparation of the

egg-product.

9. The assembly according to c¢laim 8, wherein said
additional ingredients are housed in the same compartment as

the dried egg.

10. The assembly according to any of claim 1 to 9, wherein

salid bag has a scale represented on 1ts outer surtface.
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