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(57) Abstract

The present invention relates to a new method for producing sausages. mainly sausages made from an adequate sausage-mass

preparation.

(57) Zusammenfassung

Die Erfindung bezieht sich auf ein nevartiges Verfahren zur Herstellung von EBwiirsten, insbcsondere von EBwiirsten aus einer

Wurstmasse.
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Editorial Note

This specification does not have a page 1.
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Method and Device for producing Sausages

The invention pertains to a methed and to a device for
producing sausages consisting of a sausage mass containing

5 meat and protein.

There are known roasting or grill sausages of different
kinds (German utility model 91 05 242.4}, in particular
also grill saugages in snail and/or spiral form, with

10 which an elongated sausage with thé cutside sausage skin
formed by an animal gut orx geparate skin is rolled up to a
snail or a spiral and is fixed by a wooden spit. This
well-known sausage is not suitable for production in

larger numbers of items and can be produced only in

15 expensive machines, since fixing the sausage with the

wooden spits requires a complicated procedure.

An aim of the invention is to present a process and an
apparatus by which an effective production with high
L. 20 capacity is possible in an especially simple and

economical embodiment.

Accordingly, in a first aspect, the present invention

provides Process for the manufacture of sausages made from

25 a sausage mags containing meat and protein, characterized
in that the sausage mass is delivered in sausage 1eng€hs
without animal gut or separate skin, the sausage mass
being delivered by several discharge openings provided for
on a sustainer and is deposited on a tray located beneath

30 the discharge openings, and the sustainer and the tray are
moved relatively to each other so that the sausage lengths
are deposited on the tray in a form where sections of each

length are touching or overlapping, and that by modifying
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the sausage mass through the effect of heat treatment an
inherent skin is built, which interconnects the touching

or overlapping sections of each sausage length.

Preferably, heat treatment is by scalding in hot or

boiling water or in steam.

Preferably, the sausage lengths are deposited into a snail

or a spiral or a pretzelform.

In a further aspect, the present invention provides an
apparatus for the manufacture of sausages made from a
sausage mass containing meat and protein, the apparaﬁus
comprising:

e geveral discharge openings provided for on a
sugtainer for delivering the sausage masgs as sausage
lengths without animal gut or separate skin,

* a tray located beneath the discharge openings for
receiving the sausage lengths made of the sausage
mass,

¢ a driving device for moving the sustainer and the
tray relatively to each other in at least two axis
directions (A, B) that extend perpendicular to each
other and that lie in a plane parallel to the

tray so that the apparatus is operable to deposit the

sausage lengths on the tray with sections of each

length touching or overlapping, and

s a transporter with an upper,.horizontal suxface for
moving the trays through a station for heat
treatment of the deposited sausage length for
forming an inherent skin which intexcomnects the
touching or overlapping sections of each sausage
length.
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Preferably, discharge openings on the sustainer are
arranged in several groups, whereby each group possesses

at least two, preferably more than two discharge openings.

Preferably, the discharge openings of the groups are
arranged in an axig direction parallel to the conveyance

direction of the transporter.

The invention is described below in a sample embodiment

based on the figures, which depict:

Fig. 1 in simplified representation and in side view, an
apparatus according to a preferred embodiment of

the invention; -
Fig. 2 a top view of the apparatus oleigure 1;

Fig. 3 in simplified representation and in teop view, a
gkinless sausage in the shape of a coil

manufactured with the apparatus of Fig. 1 and 2;
Fig. 4 a cross-section of the sausage of Fig. 3.

The apparatﬁs that is schematically represented in Figures
1 and 2 and generally designated 1 is used for the
manufacture or shaping of sausages 2 in spiral or coil
form. The sausages are formed from a gausage mass
containing protein and/or meat by extrusion without a skin
as spiral- or coil-shaped sausage lengths and then
subjected to heat treatment, for example by steam, for
moedification of the sausage on the outer asurface for the

formation of an inherent skin and also for connection of
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the winding of the coil or spiral form, i.e. for fixing of

this form.

The apparatus 1 consists essentially of a transporter 3

5 formed by a belt or other suitable element, forming an
upper, horizental surface for trays 4 or other suitable
deposit surfaces on which a number of sausages 2 can be
formed and on which these sausages 2 are moved by meana of
further movement of the transporter 3 through a station

10 for heat treatment generally designated 5 in Figure 2.

A sustainer 6 is located above the tramsport level of the
transporter 3, at a distance from and essentially parallel

to the horizontal top side of the transporter 3 and

15 therefore also at a certain distance above the respective
tray 4. The sustainer 6, which is designed as a frame in
the depicted embodiment, is moveable in an oscillating
manner by means of a drive 7 corresponding to the double

arrow A both in the direction of transport of the

I 20 transporter 3 and in the opposite direction of this

':::' transport direction and corresponding to the double arrow
DO B in a horizontal direction and crossways to the transport
et direction of the transporter 3, controlled by an

E.f‘: electronic control device 8 or by a program located in

25 said control device.

Several hoses 9 are each fastened to the sustainer € with
the open end in such a manner that each open end 10 is
opposite the top of the transporter 3, with the axis of
30 its opening perpendicular or approximately perpendicular
to the top of the transporter 3 and at a certain distance
from this top or from the top of the trayas 4 located on

the transporter 3. In the depicted embodiment the hoses 9
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are arranged with their ends on the sustainer 6 in such a
manner that they form several groups crossways to the
transport direction of the transporter 3, in the depicted
embodiment a total of four groups, whereby each group in
the depicted embodiment posseggses a total of three hoses
or hose ends 10, which are then arranged in each group in
the transport direction of the transpoxter 3. In the
depicted embodiment therefore, a total of 12 hoses 39 or
hose ends 10 are provided for on the sustainer 6. The
hoses 10 are each connected to the output 11 of a sausage
machine not depicted, which delivers the saumage mass
under a certain pressure into the hoses 9, so that this
sausage mass then is emitted from each hose end 10 and can
be placed as a sausage length on a tray 4 located under
the sustainer 6. During this process, the sustainer 6 is
moved by a drive 7 in such a manner that each sausage
length that is deposited forms a coil- or spiral- shaped

sausage 2.

In this way, several sausages 2, i.e. in the depicted
embodiment a total of 12 sausages, can be formed on the
waiting trays 4 in one processing step. Of course, the
number of rows and groups of hose ends 10 or the number of
hoses 9 can be considerably larger, particularly depending
on the size of the trays 4 used, so that the entire tray 4

is covered with sausages 2 in oneé processing step.

It ig alego evident that the sausage machine is controlled
intexrmittently, i.e. after forming the sausages 2 on a
tray 4, the further supply of sausage mass to the hoses 9
is interrupted, until a new tray 4 has been moved by the
transporter 3 under the sustainer 6. It is alsc evident

that the transportex 3 is actuated intermittently or
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cyclically, i.e. the transporter is switched off during
the forming of the mausages 2. As asoon ‘as the process is
completed, i.e. sausages 2 have been placed on the tray 4
in the form of a coil or spiral, the tramsporter 3 is
switched on and moved at least until a new tray 4 is

located under the spstainer 6.

Figures 3 and 4 depict another sausage 2 that was
manufactured as a skinless sausage from a sausage mass or
filling with a meat base. Skinless according to the
present invention means that the outer covering or skin
103 of the sausage 2 is formed neither by a natural skin
nor by an artificial skin, but rather that thie outer skin
103 is produced from the mass 102 by appropriate
modification of the sausage mass, i.e. by scalding in hot
or boiling water or in steam, whereby in particular the
protein of the mass 102 on the outer surface of the
sausage 2 forms the skin 103 that holds the sausage or the
mass together. Suitable for the manufacture of the mass
are the varieties of meat normally used for sauéages, such
as beef and pork. Moreover, the mass 102 receives the

usual additives and spices.

As described above, the grill sausage 2 is formed in the
shape of a coil or spiral, i.e. it congists of an extended
pausage length that is rolled together into a coil,
whereby the connection 104 between adjaéent windings of
the coil is also produced by the modification of the mass
102 that forms the skin 3, i.e. by scalding in hot or

boiling water and/or in steam.

The invention was described above using sample

embodiments. Of course, numerous modifications and

COMS ID No: SMBI-00379038  Received by IP Australia: Time (H:m) 11:10 Date (Y-M-d) 2003-08-15




15/08

‘03 FRI 11:03 FAX 61298255811 GRIFFITH HACK

10

15

- 8 =
adaptations axe possible without abandening the underlying

inventive idea of the invention.

Thus it is possible, for example, to arrange the hose ends
10 on a slide that i= guided on the sustainer or frame 6
for example in the direction of the double arxrow B and
moved by a drive, while the drive of the sustainer 6 is
moved in the horizontal axis direction extending
perpendicular to this movement, for example in the
direction of the double arrow A. Both drives are then

controlled by the contrel device 8.
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List of reference Symbols

5
1 apparatus
2 sausage length
3 transporter
4 tray
10 5 station for heat treatment
6 sustainer
00, 7 drive '
, : 8 control device
9 hose
15 10 end of hose
11 sausage machine connection
102 sausage masa
103 sausage skin
104 . connecting arxea
20
25
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Claims defining the invention are as followa:

1. Process for the manufacture of sausages made from a

sausage mass containing meat and protein, characterized in
that the sausage mass is delivered in gausage lengths
without animal gut or separate skin, the sausage mass
being delivered by several discharge openings provided for
on a sustainer and is deposited on a tray located beneath
the discharge openings, and the sustainer and the tray are
moved relatively to each other so that the saurage lengtha
are deposited on the tray in a form where secticns of each
length are touching or overlapping, and that by modifying
the sausage mass through the effect of heat treatment an
inherent skin is built, which intercomnnects the touching

or overlapping sections of each sausage length,

2. Process according to claim 1, characterized in that the
heat treatment is by scalding in hot or boiling water or

in steam.

3. Process according to claim 1 ox 2, characterized in
that the sausage mass is manufactured on a meat base, for

example using pork or beef.

4. Process according to one of the claims 1 to 3,
characterized in that each sausage length has a diameter

in the range between 0.1 and 2.0 cm.
5. Process according to any one of claims 1 to 4, wherein

the sausage lengths are deposited in a snail or spiral or

pretzel form.
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6. Apparatus for the manufacture of sausages made from a
sausage mass containing meat and protein, the apparatus
comprising: )

» geveral discharge openings provided for on a

5 sustainer for delivexing the sausage mass as sausage
lengths without animal gut or separate gkin,

* a tray located beneath the discharge openings for
receiving the sausage lengths made of the sausage
mass,

10 * a driving device for moving the sustainer and the
tray relatively to each other in at least two axis
. . directions (A, B) that extend perpendicular to each
othex and that lie in a plane parallel to the tray
so that the apparatus is operable to deposit the
15 sausage lengthas on the tray with sections of each

length touching or overxlapping, and
*» & transporter with an upper, horizontal surface for
moving the trays through a station for heat

treatment of the deposited sausage length for

se oo, 20 forming an inherent skin which interconnects the
T touching or overlapping sections of each sausage
vees .

RN length.

LKL 7. Apparatus according to claim &, characterized im that
veseel 25 the tray ims integrally formed as part of the transporter.
HaaH

B. Apparatus accoxding to claim &, characterised in that
the tray is formed from tray elements located on said
transporter.

30
9. Apparatus according to any one of claims € to 8,
characterized in that the discharge openings on the

sustainer are arranged in several groups, whereby each
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group possesses at least two, preferably more than two

discharge openings.

10. Apparatus according to claim 9, characterized in that
5 the discharge openings of the groups are arranged in an
axis direction parallel to the conveyance direction of the

transporter.

11. Apparatus according to one of the ¢laims & to 10,
10 characterized in that the discharge openings are each

formed by the open end of a flexible feed channel.

12. Apparatus according to one of the claims 6 to 11,
characterized in that the discharge openings are each

15 connected to an output of a sausage machine.

13. Apparatus according to claim 12, characterised in that
the sausage machine is controlled cyclicallf so that the
sausage mass is delivered intermittently to the discharge

20 openings.

cove 14. Apparatus according to one of the claimg 6 to 12,
characterized in that the transporter is driven cyclically
and is operative to be statibnary whilst the sausage

26 lengths are deposited on the tray.

15. Process for the manufacture of sausages substantially
as herein described with reference to the accompanying
drawings.

30
16. Apparatus for the manufacture of sausages substantially ’
as herein described with reference to the accompanying

drawings.
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Dated -this 13th day of August 2003
BREUKO GMBH FLEISCH-UND WURSTWARENVERTRIEB
By their Patent Attorney

GRIFFITH HACK
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