(19 DANMARK (10 DK/EP 3826475 T3

(12) Overseettelse af
europaeisk patentskrift

Patent- og
Varemeaerkestyrelsen

(51) Int.CI.: A23L 7/109 (2016.01) A 21D 10/02(2006.01)
(45) Oversaettelsen bekendtgjort den: 2022-05-23

(80) Dato for Den Europaeiske Patentmyndigheds
bekendtgarelse om meddelelse af patentet: 2022-04-27

(86) Europaeisk ansggning nr.: 19762216.0

(86) Europaeisk indleveringsdag: 2019-07-23

(87) Den europeaeiske ansggnings publiceringsdag: 2021-06-02
(86) International ansggning nr.: 1IB2019056260

(87) Internationalt publikationsnr.: W02020021438

(30) Prioritet: 2018-07-23 IT 201800007432

(84) Designerede stater: AL AT BE BG CH CY CZ DE DK EE ES FI FR GB GR HR HU IE IS IT LI LT LU LV
MC MK MT NL NO PL PT RO RS SE SI SK SM TR

(73) Patenthaver: BERTAGNI 1882 S._p.A., Localita Campagnole 1, Frazione Borghetto all'Adige, 38063 Avio (TN),
ltalien

(72) Opfinder: BOLLA, Enrico, Via San Mattia, 16, 37218 Verona (VR), Italien
(74) Fuldmaegtig i Danmark: Plougmann Vingtoft A/S, Strandvejen 70, 2900 Hellerup, Danmark

(54) Benaevnelse: FREMGANGSMADE TIL FREMSTILLING AF ET FODEVAREKIT TIL TILBEREDNINGEN AF FRISK
FYLDT PASTA, FGDEVAREKIT OPNAET DERMED OG ANVENDELSESFREMGANGSMADE

(56) Fremdragne publikationer:
US-A1- 2002 064 582
US-A1- 2004 081 738
US-A1- 2004 126 480



DK/EP 3826475 T3



DK/EP 3826475 T3

DESCRIPTION

Field of The Invention

[0001] The present invention generally finds application in the field of food products and
particularly relates to a method of making a food kit intended for on-demand preparation of
fresh filled pasta, such as tortelli, ravioli, panzerotti and the like.

[0002] The invention further relates to a food kit obtained with the above method and its
method of use by a final user.

Background art

[0003] Filled pasta, comprising an envelope of pasta enclosing at least one filling therein has
been long known among food products.

[0004] These food products are typical products of Italian gastronomy and the filing may be
made of several types of ingredients such as, for instance, meat, fish, cereals, vegetables,
cheese or the like.

[0005] Depending on the ltalian or foreign regional tradition, these types of filled pasta are
known as ravioli and tortellini, cappelletti or panzerotti.

[0006] Generally, the filling is placed in a sheet of pasta that is later closed on itself or between
a pair of sheets that are intended to cover and enclose the filling.

[0007] This kind of food products may be found in the retail channel, i.e. in refrigerated
cabinets of supermarkets and grocery stores, in bulk or prepackaged form and ready for
cooking, so that users may save the time required for preparation of filled pasta for immediate
consumption at a relatively low price, or in the HoReCa channel, i.e. collective food service,
such as restaurants, canteens, catering.

[0008] Fresh pasta is available in a variety of types, depending on the production method, i.e.
daily fresh, with no thermal treatment and up to 48 hour-shelf life, 10 days fresh, also
handmade and with steam pasteurization, industrial fresh produced with automatic forming
machines and with pasteurization and controlled-atmosphere packaging with over 60 day-shelf
life at a temperature of 0-4°C and frozen fresh pasta, made in large industrial facilities with
pasteurization and freezing and very long storage time, up to 12-15 months at a temperature
of -18°C.

[0009] Nevertheless, this type of pre-packaged filled food products suffers from the drawback
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that their organoleptic qualities and taste are quite different from those of hand-made fresh
ones.

[0010] This is due to pasteurization of the sheets of pasta by heating in an aqueous or non-
aqueous environment, or non-aqueous, which causes a change in the structure of the sheet
caused by pre-gelatinization of starches.

[0011] This type of treatment is usually carried out in a steam-saturated chamber at a
temperature that ranges from 80°C to 100°C, or in water heated to 95-100°C, and the
combined effect of time and temperature inevitably cause gelatinization of starches. This
process, amongst other things, is also required for perfect sealing of the tortelli and prevent
any spread of the filling from the tortelli during cooking; the correct moisture content of pasta
(about 30% R.H.) is required for gelatinization of starches with the combined effect of pasta
exposure to a given temperature (80-100°C) for a given time (2-10 minutes).

[0012] As a result of temperature and proper moisture, the mutually contacting pasta sheets
(or one sheet folded on itself) release starch and cause the proper sheet adhesion.

[0013] Furthermore, during the period between forming of the filled food product and cooking
by the user, the mutually contacting sheets of pasta and filing tend to exchange their
respective organoleptic components in a natural diffusion process, which results in a quality
loss in the final product.

[0014] This process of diffusion/exchange is inevitable, due to the nature of the components of
the filled food product, which comprise water and fats that facilitate this process. Pasta has
about 30% moisture content, 94% to 97% ambient relative humidity and 9-10% fats, and these
values are compatible with diffusion processes (water) and prevents the creation of a barrier to
avoid them (too low fat content).

[0015] In addition, the filing has 40% to 70% moisture content, 94% to 97% ambient relative
humidity and and a fat content that cannot act as a barrier, which facilitates fast diffusion
processes. This is because a higher water content in the filling results in faster diffusion.

[0016] Furthermore, the presence of salt (used in significant amounts in the filling) and other
components (such as sugars), with the proper humidity, will further accelerate diffusion and
exchange processes until the two components, i.e. pasta and filling, reach a balance. Water
and salt cause substantial chemical modification of the two components until both reach a very
similar Aw (water activity) value, which may be close to the relative humidity value.

[0017] The physico-chemical changes in the two components will cause a quality degradation;
the higher the moisture content of the filling (i.e. the greater the amount of fresh raw material)

the higher the changes and hence organoleptic degradation.

[0018] In an attempt to at least partially obviate these drawbacks kits for preparing filled or
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seasoned food products have been developed in which the food components are in a dry or
dehydrated state.

[0019] US2002064582 discloses a food product comprising a sealed container for a first dry
food component of predetermined shape and a second dry powder food component which is
designed to be reconstituted with the application of a liquid to form the filling for the first food
component.

[0020] One drawback of this prior art arrangement is that the first food component cannot be
modeled to assume shapes desired by the user. Furthermore, the predetermined shape of the
first food component prevents the user from sealing it with the filling therein.

[0021] A further drawback of this arrangement is that the second food component, even after
humidification does not exhibit the same organoleptic properties and the same quality as a
handmade filling.

[0022] One more drawback of this arrangement is that the first and second food components
are both treated by the common pasteurization techniques as described above and the
starches of first component are pre-gelatinized.

Technical Problem

[0023] In view of the prior art, the technical problem addressed by the present invention is to
avoid pre-gelatinization of the sheets of pasta and the exchange of ingredients between the
food components to thereby afford preparation of fresh filled pasta immediately before
cooking, in much the same manner as the homemade one.

Disclosure of the invention

[0024] The object of the present invention is to obviate the above drawbacks, by providing a
method of making a food kit for on-demand preparation of fresh filled pasta, that is highly
efficient and relatively cost-effective.

[0025] A particular object of the present invention is to provide a method and a kit of as
described hereinbefore that might allow a user to manually prepare fresh filled pasta with much
the same organoleptic qualities and taste as homemade fresh filled pasta.

[0026] A further particular object of the present invention is to provide a method and a kit as
described hereinbefore that can prevent pre-gelatinization and fermentation of the sheets of
pasta while avoiding the exchange of water, salts and other ingredients between the food
components.
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[0027] Another object of the present invention is to provide a method and a kit of as described
hereinbefore that can facilitate coupling of each individual praline of filling in a corresponding
sheet of pasta while avoiding the use of mechanical coupling means and/or starches and/or
water.

[0028] A further object of the present invention is to provide a method of use of the food kit as
described above that can allow a user to instantly manually prepare the fresh filled pasta, in a
manner similar to the original, homemade processes.

[0029] Yet another object of the present invention is to provide a method of making, a kit and a
method of use as described above that allow the user to prepare fresh filled pasta in a wide
variety of shapes and types of products.

[0030] These and other objects, as more clearly explained hereinafter, are fulfiled by a
method of making a food kit intended for on-demand preparation of fresh filled pasta, such as
tortelli, ravioli, panzerotti and the like whose properties are similar to those of homemade fresh
pasta, the method comprising making first components consisting of unit portions of single or
double sheets of fresh pasta having a predetermined flat shape, cooling, vacuum packaging,
high-pressure pasteurization and refrigeration of the pasteurized unit portions, to maintain their
structure and physical-rheological characteristics unaltered, and avoid pre-gelatinization of
starches, and making second components consisting of pre-dosed and conveniently shaped
pralines of filling, which later undergo pasteurization and possibly freezing.

[0031] The first components and the second components are packaged and collected in a
container for fresh or frozen storage, and are ready to be joined as they are or after thawing,
for on-demand preparation of fresh filled pasta before cooking, thereby avoiding exchange of
water, salts and other ingredients between the components.

[0032] One of the advantages of this process is that it avoids the need to modify the structure
of the pasta due to the absence of high temperature water. Furthermore, the reduction of the
microbial count is obtained without changing the chemico-physical structure of the pasta. The
vacuum packaging minimizes any changes due to diffusion processes inside the pasta as well
as degenerative processes caused by oxidation.

[0033] This process somewhat "hibernates" the pasta, which will maintain its initial
characteristics until the package is opened. Then, the pasta may be used as if it were just been
made.

[0034] With this process the sheet of pasta may be used exactly as if it were just been
prepared and cut: once the filling is placed in its proper position of the unit portion of the sheet,
the latter may be folded on itself with the filling therein, moistened to facilitate the sealing
process, slightly pressed without using mechanical means, and then cooked. The sealing
process will be completed during cooking.
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[0035] The final product will exhibit a "silky" surface, an appropriate firmness and an excellent
egg flavor, which are typical properties of fresh homemade pasta.

[0036] With the use of cold High Pressure Pasteurization (HPP), the unit portions of pasta will
remain perfectly flat and smooth, which will facilitate perfect vacuum packaging, with a high-
quality "aesthetic" effect, and a packaging having a good visual impact.

[0037] While high-pressure pasteurization has very high energy costs, it only affects 35-45% of
the final product and in any case increases its added value and provides all the advantages of
homemade pasta.

[0038] On the other hand, the filing will undergo a traditional pasteurization process, and
possibly freezing, which will prevent initiation of fermentation and the increase of the bacterial
count.

[0039] In a further aspect, the invention relates to a food kit for on-demand preparation of
fresh filled pasta, obtained with the aforementioned method, as defined in claim 11.

[0040] In yet another aspect, the invention relates to a method of use of the food kit for on-
demand preparation of fresh filled pasta as defined in claim 13.

[0041] Advantageous embodiments of the invention are defined in accordance with the
dependent claims.

Brief description of the drawings

[0042] Further features and advantages of the invention will be more apparent upon reading
the detailed description of a preferred, non-exclusive embodiment of a method of making a
food kit intended for on-demand preparation of fresh filled pasta, a food kit as defined above
and a method of use of the food kit, which are described as a non-limiting example with the
help of the annexed drawings, in which:

FIG. 1 is a block diagram of the method of making a food kit of the invention;
FIG. 2 schematically shows the food kit obtained with the method of Fig. 1;

FIGS. 3 and 4 schematically show the method of use of the food kit of Fig. 2, and an example
of fresh filled pasta that can be obtained with the food kit.

Detailed description of a preferred exemplary embodiment
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[0043] The accompanying figures show a method of making a food kit, generally designated
by numeral 1, for on-demand preparation of fresh filled pasta P, mainly intended for
preparation of dishes of high gastronomic quality.

[0044] Fresh filled pasta P is known to be a composite food product essentially composed of a
pasta enclosure, with a filing 3 therein, composed of edible raw materials, as schematically
shown in FIG. 4.

[0045] In particular, the fresh filled pasta P made with the method of the invention may be in
the form of tortelli, ravioli, cappelletti, panzerotti or the like, and may be configured to be
cooked immediately after preparation.

[0046] As is known, cooking may be namely carried out by a user either by boiling, e.g. in
water or broth or by baking, microwaving or frying.

[0047] The method of the invention essentially comprises the production of first components 4
consisting of unit portions of single or double sheets of fresh pasta 5 having a predetermined
flat shape and the production of second components 6 consisting of pre-dosed pralines of
filling 7, which are conveniently shaped, pasteurized and possibly frozen.

[0048] The pre-formed unit portions of fresh pasta 5 may be obtained by pre-cutting a unit
sheet into multiple portions, the unit portions 5 being obtained by final separation along pre-cut
lines, not shown.

[0049] Preferably, the pre-formed unit portions 5 or multiple pre-cut portions are traditionally
obtained with a first step of a) making a dough from common wheat and/or durum wheat flour,
semolina, water and/or eggs.

[0050] The next step is a step of b) unidirectional and/or multidirectional lamination of the
dough to obtain a continuous sheet of predetermined thickness s, preferably ranging from 0.3
mm to 1.5 mm, with known techniques as typically used for bakery products such as bread,
croissants and the like.

[0051] The continuous sheet undergoes a step of ¢) cutting or pre-cutting into substantially flat
unit portions 5 or multiple 5 whose shape and size correspond to those of a single piece of
tortelli, ravioli, panzerotti or the like.

[0052] For this purpose, the unit portions 5 may have predetermined sizes and shapes
according to the particular type of fresh filled pasta P to be prepared by the user and may be
selected from the group including squares, triangles, diamonds and circles or any other
geometric shape adapted to form fresh filled pasta P.

[0053] For convenience, the unit portions of FIGS. 2 and 3 are shown with a simple
rectangular plan shape.
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[0054] The cutting step ¢) is followed by a step of d) rapidly cooling the unit portions of fresh
pasta 5 to a first temperature T4 adapted to prevent any fermentation of the pasta.

[0055] Pasta fermentation is known to be caused by the natural action of yeasts and, in
particular, lactic bacteria in the pasta and such fermentation changes the characteristics of the
dough and hinders the user in forming of fresh filled pasta P.

[0056] It was experimentally found that rapid fermentation of pasta may be prevented if the
first temperature T4 of the cooling step d) is less than 8-10°C.

[0057] Suitably, the cut or pre-cut and cooled unit portions of the sheet of fresh pasta 5 are e)
packaged under vacuum and in a controlled atmosphere by wrapping them in layers of
biocompatible material 8. This packaging step €) may be carried out at a second temperature
T, which is less than or equal to the first temperature T4.

[0058] Conveniently, as shown in FIGS. 1 and 2, the vacuum packaging step e) may include a
step of e4) providing a number of layers of biocompatible material 8 and a step of e5) placing a

preformed unit portion 5 or multiple pre-cut portions, in each of the layers of biocompatible
material 8.

[0059] These layers 8 may be preferably made of a food-grade biocompatible material and
may be later sealed to maintain an appropriate degree of vacuum.

[0060] The vacuum-packaged unit or multiple portions 5 later undergo a step of f) cold High
Pressure Pasteurization (HPP) at a third temperature T3 which is adapted to avoid pre-

gelatinization of the starch contained therein, such that the flat shape of the unit portions 5 will
not be altered and the rheological and organoleptic characteristics of the base dough will be
unaffected.

[0061] Conveniently, the second temperature T, of the vacuum packaging step e) may range
from -5°C to 10°C and the third temperature T3 of the pasteurization step f) may be less than
25°C.

[0062] High-pressure pasteurization (HPP) is carried out at a pressure Py ranging from 5000

bar to 6000 bar, for a time t ranging from 2min to 6min.

[0063] After the pasteurization step f), the unit portions 5 undergo a step of g) cooling and final
storage at a fourth temperature T4 to obtain first components 4 of the food kit 1 in a fresh or

frozen state, such that their structure and physical-rheological characteristics are kept
unaltered, by avoiding pre-gelatinization of starches.

[0064] Furthermore, the cooling and storage step g) may be carried out by freezing or storing
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the first components 4 at a fourth temperature T4 ranging from 0°C to 4°C.

[0065] According to the invention, the pralines of filing 7, are obtained by the steps of h)
preparing a filling from appropriate ingredients according to a predetermined recipe, i) dosing
the filling into individual pralines 7 whose weight and shape correspond to those of each piece
of ravioli, tortelli, panzerotti or the like, j) pasteurizing the individual pralines 7 at ambient
pressure, k) packaging the individual pralines 7 under protective atmosphere 7 in separate
packages 9, |) cooling and refrigerating the individual pralines 7 to a fifth temperature Tg to

provide the second components 6 of the food kit 1 in a fresh or frozen state.

[0066] The ingredients used in the step of h) preparing the filling may be selected from the
group comprising, for example, meat, fish, eggs, cheese, cold cuts, vegetables, cereals,
protein- and fat-based substances, and other types of seasonings, flavors and sauces, even
though these cannot be easily combined according to traditional recipes.

[0067] In a preferred embodiment of the invention, the steps h) of preparing and the steps i) of
dosing the filling may comprise the method as disclosed in EP2900083, granted to the
Applicant hereof.

[0068] In particular, the filling can be dosed by coextrusion using a dual-tube nozzle or,
alternatively, single nozzles arranged in overlapping and concentric positions to obtain a pre-
dosed praline 7 having two different fillings.

[0069] Conveniently, as shown in FIGS. 1 and 2, the packaging step k) may include a step of
k1) providing a number of separate packages 9 and a step of ky) introducing an individual

praline 7 with single or multiple fillings into each of the packages 9.

[0070] The packages 9 may be also formed with a food-grade biocompatible material and may
a shape adapted to contain the praline 7.

[0071] According to the invention, the food kit 1 is formed by a step of m) introducing the first
components 4 and the second components 6 into one container 10 and a step n) of storing
components 4, 6 in a fresh or frozen state, ready to be joined as they are or after thawing, for
on-demand preparation various formats of fresh filled pasta P before cooking, while avoiding
exchange of water, salts and other ingredients between the first 4 and second components 6.

[0072] In a further aspect, the invention relates to a food kit 1 for on-demand preparation of
fresh filled pasta P, obtained with the above discussed method.

[0073] As shown in FIG. 2, the food kit 1 comprises a container 10 containing a certain number
of first components 4 consisting of substantially flat pre-formed unit portions 5 of fresh pasta
and a corresponding number of second components 6 consisting of pre-dosed pralines of
filling 7.
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[0074] The substantially flat pre-formed unit portions of fresh pasta 5 and the pre-dosed
pralines of filling 7 may be collected in a container 10 having corresponding separate
compartments 10', 10",

[0075] In a preferred embodiment of the kit, the container may comprise the same number of
unit portions and pralines to form fresh filled pasta of tortellini type with the filling contained in a
sheet folded on itself, as shown in FIGS. 2 and 3.

[0076] In an alternative embodiment of the kit, not shown, the number of unit portions 5 in the
container 10 may be greater than the number of pralines 7, or vice versa, to form panzerotti
from a double sheet and a single filling, or ravioli from a single sheet and a double filling.

[0077] In a further aspect, the invention relates to a method of use of the food kit 1 for on-
demand preparation of fresh filled pasta P, obtained with the above discussed method.

[0078] The method of use includes taking first components 4 consisting of flat unit portions of
pasta 5 of a predetermined shape, and second components 6 consisting of pre-dosed pralines
of filling 7 from the container 10 of the kit 1, composing by the user the first 4 and second
components 6 to form fresh filled pasta P of a desired shape, while avoiding exchange of
water, salts and other ingredients between the components 4, 6 under much the same
conditions as preparation of homemade pasta.

[0079] In operation, after opening the layers of biocompatible material 8 containing the unit
portions of pasta 5 and the packages 9 containing the pralines of filing 7, the user may place a
praline 7 in a unit portion of pasta 5 and fold the latter on itself to form the filled pasta P, as
schematically shown in FIG. 4.

[0080] Alternatively, the filled pasta P may be prepared by a user with a greater number of
pralines 7 interposed between a pair of unit portions 5 of fresh pasta by sealing the edges 11
of the latter to form the filled pasta P, as shown in FIG. 3.

[0081] Furthermore, the high malleability of portions formed unit 5 and the total absence of
pre-gelatinization of starches therein allow the user to form the filled pasta P by simply closing
the edges 11 with a slight pressure and avoiding the use of additives such as starches or
water.

[0082] The closed edges 11 and the cooking water will cause gelatinization of the fresh filled
pasta P and ensure it will be prepared without spreads of filling.

[0083] It was experimentally found that the food kit 1 and the method of use as described
above provide fresh filled pasta P that exhibits a superior silky surface, an appropriate firmness

and an excellent egg flavor, like homemade pasta.

[0084] It will be apparent from the foregoing that the method of making a food kit, the food kit
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and the method of use of the kit of the invention achieve the intended objects and particularly
avoid pre-gelatinization of the sheets of pasta before cooking.

[0085] They also prevent exchange of ingredients between the food components to thereby
afford immediate preparation of fresh filled pasta before cooking, in much the same as the
homemade one.

[0086] While the kit and method of the invention have been described with particular reference
to the accompanying figures, the numerals referred to in the disclosure and claims are only
used for the sake of a better intelligibility of the invention and shall not be intended to limit the
claimed scope in any manner.

Industrial Applicability

[0087] The present invention may find application in industry, because it can be produced on
an industrial scale in the field of food processing.

REFERENCES CITED IN THE DESCRIPTION

Cited references

This list of references cited by the applicant is for the reader's convenience only. It does not
form part of the European patent document. Even though great care has been taken in
compiling the references, errors or omissions cannot be excluded and the EPO disclaims all
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Patentkrav

1. Fremgangsmade til fremstilling af et fgdevarekit (1) beregnet til tilberedning
efter gnske af frisk fyldt pasta (P), sdsom tortellini, ravioli, panzerotti og lignende
med de samme egenskaber som hjemmelavet frisk pasta, hvilken fremgangsmade
omfatter fremstilling af farste komponenter (4) bestdende af enhedsportioner (5)
af enkelte eller dobbelte lag af frisk pasta med en forudbestemt flad form,
afkgling, vakuumpakning, kold hgjtrykspasteurisering og kgling af naevnte
pasteuriserede enhedsportioner (5), for at bevare deres struktur og fysiske-
reologiske karakteristika uaendret, mens prae-gelatinering af stivelser undgas, og
fremstilling af anden komponenter (6) bestdende af for-doserede fyldpraliner (7),
hvilke har passende form, og hvilke senere gennemgar pasteurisering og/eller
muligvis frysning, idet naavnte fgrste komponenter (4) og naevnte anden
komponenter (6) er pakket og samlet i en beholder (10) til frisk eller frosset
opbevaring, og er klar til at blive forenet, som de er eller efter optgning, til
tilberedning efter gnske af former af frisk fyldt pasta (P) fgr kogning, for derved at
undgd udveksling af vand, salte og andre ingredienser mellem navnte

komponenter (4, 6).

2. Fremgangsmade ifglge krav 1, kendetegnet ved, at naevnte for-formede
enhedsportioner af frisk pasta (5) fremstilles ved for-skaering af en enhedsplade i
flere portioner, idet naevnte enhedsportioner (5) opnas ved endelig adskillelse

langs forskarne linjer.

3. Fremgangsmade ifglge krav 1, kendetegnet ved, at navnte for-formede
enhedsportioner (5) eller flere forskarne portioner opnas med trinnene:
a) fremstilling af en dej af mel, semolina, vand og &g;
b) unidirektionel og/eller multidirektionel rulning af dejen for at opna en
kontinuerlig plade med forudbestemt tykkelse (s);
¢) skeering eller for-skeering af den kontinuerlige plade i i alt vaesentligt
flade enhedsportioner (5) eller flere portioner, hvis form og stgrrelse svarer
til dem af et enkelt stykke af tortellini, ravioli, panzerotti eller lignende.

5. Fremgangsmade ifglge krav 1, kendetegnet ved, at naevnte enhedsportioner
(5) eller flere portioner af frisk pasta gennemgar fglgende behandlinger:
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d) hurtig afkagling ved en fgrste temperatur (T1), som er tilpasset til at
undgd enhver fermentering;
e) vakuum- og under kontrolleret atmosfaere pakning af de individuelle
enhedsportioner (5) eller flere portioner ved en anden temperatur (Tz2),
5 som er mindre eller lig med naevnte fgrste temperatur (T1);

f) anvendelse af kold hgijtrykspasteurisering pa de vakuumpakkede
enhedsportioner (5) eller flere portioner ved en tredje temperatur (T3),
hvilken er tilpasset til at undga prae-gelatinering af stivelsen indeholdt deri,
saledes at den flade form af navnte enhedsportioner (5) ikke sendres, og

10 de reologiske og organoleptiske egenskaber af basisdejen forbliver
upavirket;
g) afk@ling og opbevaring af de pasteuriserede enhedsportioner (5) ved en
fierde temperatur (T4) for at opna farste komponenter (4) af fadevarekittet
(1) i en frisk eller frosset tilstand.

15

6. Fremgangsmade ifalge krav 1, hvor naevnte praliner (7) opnas ved hjselp af
trinnene:

h) tilberedning af et fyld af egnede ingredienser ifglge en forudbestemt
opskrift;

20 i) dosering af fyldet i individuelle praliner (7), hvis vaegt og form svarer til
dem af hvert stykke af ravioli, tortellini, panzerotti eller lignende;
j) pasteurisering af de individuelle praliner (7) ved omgivelsestryk;
k) pakning af de individuelle praliner under beskyttet atmosfaere i separate
pakker (9);

25 ) afkgling og kgling af de individuelle praliner (7) ved en femte temperatur
(Ts) for at opnd anden komponenter (4) af fadevarekittet (1) i en frisk eller
frosset tilstand.

30 7. Fremgangsmade ifglge krav 5, kendetegnet ved, at naevnte trin til f)
anvendelse af kold hgjtrykspasteurisering (HPP) p@ naevnte enhedsportioner af
pasta (5) udfgres ved et tryk (Pn) i omradet fra 5000 bar til 6000 bar, i et tidsrum
(t) i omradet fra 2min til 6min.
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8. Fremgangsmade ifglge krav 3, kendetegnet ved, at naevnte tredje
temperatur (T3) er mindre end 25°C.

9. Fremgangsmade ifglge krav 3, kendetegnet ved, at den forudbestemte
tykkelse (s) af pladen er i omradet fra 0,3 mm til 1,5 mm.

10. Fremgangsmade ifglge krav 3, kendetegnet ved, at navnte fgrste
temperatur (T1) er mindre end 8-10°C, naevnte anden temperatur (T2) er i
omradet fra -5°C til 10°C.

11. Fadevarekit (1) til tilberedning efter gnske af frisk fyldt pasta (P) sdsom
tortellini, ravioli, panzerotti og lignende, omfattende et givent antal af farste
komponenter (4) bestdende i alt vaesentligt af flade for-formede enhedsportioner
af frisk pasta (5) og et tilsvarende antal af anden komponenter (6) bestdende af
for-doserede fyldpraliner (7) opnaet ifglge et eller flere af kravene 1 til 10.

12, Kit ifglge krav 11, kendetegnet ved, at navnte i alt vaesentligt flade for-
formede enhedsportioner af frisk pasta (5) og naevnte for-doserede fyldpraliner
(7) er samlet i en beholder (10) med tilsvarende rum (10', 10").

13. Fremgangsmade til anvendelse af et fadevarekit (1) til tilberedning efter
gnske af friske fyldte pastaer (P) sdsom tortellini, ravioli, panzerotti og lignende,
opnaet ifglge et eller flere af kravene 1 til 10, ved at tage farste komponenter (4)
bestdende af flade enhedsportioner af pasta (5) med en forudbestemt form, og
anden komponenter (6) bestaende af for-doserede fyldpraliner (7) fra en beholder
(10) af kittet (1), idet brugeren kombinerer naevnte fgrste (4) og naevnte anden
(6) komponenter for at danne frisk fyldt pasta (P) med en gnsket form, mens
udveksling af vand, salte og andre ingredienser mellem naevnte komponenter (4,
6) undgas under stort set de samme betingelser som tilberedning af hjemmelavet
pasta.
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