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(57) Procédé de préparation d’éclats de féves de cacao
caramélisés, dans lequel on prépare un mélange
comprenant au moins des éclats de feves de cacao, du
sucre et de ’eau et/ou du lait, on traite a chaud ce
mélange, de maniere a obtenir des éclats de feves de
cacao caramélisés, on tempere les éclats de feves de
cacao caramélisés, puis on les traite thermiquement. La
présente invention a également pour objet des éclats de
féves de cacao caramélisés et leur utilisation dans le
domaine alimentaire.

I*I Industrie Canada  Industry Canada

(57) A method for processing caramelised cocoa bean
fragments by preparing a mixture containing at least
cocoa bean fragments, sugar and water and/or milk, heat
treating the mixture to caramelise the cocoa bean
fragments, and tempering then heat treating the
caramelised cocoa bean fragments, is disclosed.
Caramelised cocoa bean fragments and the use thereof in
food are also disclosed.
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Abstract

Treatment of cocoa

Process for the preparation of caramelized
cocoa nibs, in which a mixture is prepared comprising
at least cocoa nibs pieces, sugar and water and/or
milk, this mixture is treated at a high temperature, so
as to obtain caramelized cocoa nibs, the caramelized
cocoa nibs are tempered, and then they are heat
treated.

The subject of the present invention is also
caramelized cocoa nibs and their use in the food
sector.
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Treatment of cocoa .

The subject of the present invention is
caramelized cocoa nibs, a process for preparing these
caramelized cocoa nibs and a process for using these
caramelized cocoa nibs in the food sector.

It is known to coat, especially by spraving,
almonds with a sugar-containing mixture.

Thus, DE 2239928 describes praline which does
not stick. The document describes the coating of
almonds by spraying with a syrup containing cinnamon,
cocoa, vanilla and vanilla sugar and then their glazing
with the aid of a preparation containing especially gum
arabic, so as to avoid their sticking together.

So far, no process is known for the preparation
of caramelized cocoa nibs. Now, it would be very useful
to be able to use caramelized cocoa nibs in the food
sector, especially by incorporating them into £food
products, so as to give these products a pronounced
cocoa taste.

The aim of the present invention is to respond
to this need.

To this end, the subject of the present

‘invention is a process for the preparation of

caramelized cocoa nibs, in which:
- a mixture is prepared comprising at least 38-72% of
cocoa nibs, 18-40% of sugar and 10-22% of water and/or
milk,
- this mixture is treated at a high temperature, so as
to obtain caramelized cocoa nibs,
- the caramelized cocoa nibs are tempered,
- and then they are heat treated.

A mixture is therefore prepared comprising at
least cocoa nibs, sugar and water and/or milk.

The cocoa nibs may be obtained from cocoa beans
which have been roasted or otherwise and then crushed
or otherwise. The cocoa beans can be crushed into

1-10 mm nibs, for example.
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The sugar may be sucroée'of an invert sugar, such as
glucose or fructose, and may be in crystalline form or
in syrup form, for example.

The mixture comprises especially water and/or milk, so
as to allow the solubilization of the sugar in the
mixture. The milk may be fresh milk, powdered milk or
concentrated milk, for example.

In the rest of the description, the temperature
values indicated represent “the mean temperatures of
the mixture” or “the mean temperatures of the cocoa
nibs” .

The mixture may be treated at a high
temperature at 90-120°C for 15-35 min, so as to obtain
caramelized cocoa nibs, for example. During this stage,
part of the water and/or the milk is eliminated and the
sugar, while caramelizing, adheres to the cocoa nibs.

The caramelized cocoa nibs may be tempered at
75-100°C for 1-6 min, so as to allow the
crystallization of the sugar, for example. During this
stage, the excess water and/or milk is evaporated.

The caramelized cocoa nibs may then be heat
treated at 110-150°C for 1-10 min so as to complete the
caramelization of the sugar at the surface of the cocoa
nibs, for example.

Finally, the caramelized cocoa nibs may be
cooled to room temperature after they have been heat
treated, for example. They may, in particular, be
cooled over a screen provided with a cooling system
using a blower or aspiration of filtered air.

The present invention also relates to
caramelized cocoa nibs which are coated with 10-80%
gugar. These caramelized cocoa nibs are capable of
being obtained using the present process.

Furthermore, the present invention relates to
the wuse of these caramelized cocoa nibs in the
manufacture of a food product, into which at least 1%
caramelized cocoa nibs is incorporated during its

preparation. They may be used in particular for the
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manufacture of biscuité, ’éhocolate bars, ice cream
cones, block ice cream or ice cream sticks.

The present invention is described in greater
detail in the nonlimiting examples below. In these
examples, the percentages are given by weight, unless
otherwise indicated.

Example 1

A mixture comprising 24 kg of roasted cocoa
nibs, 16 kg of sugar and 8 1 of water is prepared in a
pan.

This mixture is heat treated at 110°C for
25 min, while mixing, so as to obtain a relatively
homogeneous caramelization of the sugar at the surface
of the cocoa nibs. The mixing is carried out at 20 rpm.

The caramelized cocoa nibs are then tempered at
110°C for 2 min.

Next, they are heat treated at 140°C for 3 min.

Finally, the caramelized cocoa nibs are cooled
to room temperature. To do this, they are poured,
outside the pan, over a sgcreen provided with a cooling
system using aspiration of filtered air.

The caramelized cocoa nibs thus prepared are

then stored in cartons, until they are used.

Example 2

The caramelized cocoa nibs such as those
obtained in Example 1 are used for the manufacture of
an ice cream.

To do this, 92.3 g of powdered skimmed milk,
150 g of sucrose, 26.2 g of glucose syrup and 5 g of
emulsifier are dissolved in 494 g of water at 65°C.

4 g of wvanilla flavour and 228.5 g of cream
containing 35% fat are added thereto.

This preparation is homogenized in a Rannie
type homogenizer, marketed by Kindler Maschinen AG,
PO Box 297, CH-8021, Zurich, in two successive passes,
the first at 140 bar and the second at 40 bar.
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The homogenized‘ﬁreﬁaratian is pasteurized at
83°C for 30 s in a plate exchanger.

It is cooled to 4°C and it is allowed to stand
for 12 h at this temperature before carrying out the
glazing in a HOYER MF50 type freezer marketed by APV
TECHNOHOY, Axel Kiers Vej 28-30, DK-8270 Aarhus-
Hojbjerg.

Then 10% caramelized cocoa nibs are added to
the ice cream thus obtained.

This ice cream is then hardened in a pulsed air
cooling cell and it is stored at -35°C.

After tempering at -18°C, this ice cream has an
unctuous texture and a wvanilla taste mixed with a
pronounced cocoa taste, because of the presence of the

caramelized cocoa nibs.

Example 3

The caramelized cocoa nibs as obtained in
Example 1 are used for the manufacture of a chocolate
bar.

To do this, the shell is poured and then turned
over so as to remove the excess chocolate. The shell
may be composed of 10% cocoa paste, 26% powdered milk,
41.5% sugar, 22.3% cocoa butter, 0.19% emulsifier and
0.01% vanilla flavour, for example.

The shell thus turned over is placed in a cold
room at 8°C for 5 min, so as to slightly harden the
chocolate in the shell of the bar.

Then on removing from the cold room, the shell
is turned over and it is heated for 3 seconds using
infrared radiation.

The £illing cream, into which 10% caramelized
cocoa nibs have been incorporated, is then deposited
using injection nozzles. The filling c¢ream may be
composed of 40% roasted hazelnuts, 40% sugar, 8% cocoa
paste, 7.5% cocoa butter, 4.2% powdered milk, 0.26%
emulsifier and 0.04% flavouring, for example.

The whole is slightly tapped so as to properly
distribute the filling cream at the base of the shell.
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The whole is left in.a cold room for 4 min at
4°C.

On leaving the cold room, the crust is poured
so as to cover the whole of the surface of the bar. The
crust may be composed of 10% cocoa paste, 26% powdered
milk, 41.5% sugar, 22.3% cocoa butter, 0.19% emulsifier
and 0.01% vanilla flavour, for example.

The filled chocolate bar thus prepared is
placed in a cold chamber at 0°C for 15 min before it is

-unmoulded.

A chocolate bar with a melting texture and a

pronounced cocoa taste is thus obtained.

Example 4

The caramelized cocoa nibs as obtained in
Example 1 are used for the manufacture of shortbreads.

To do this, 800 g of butter and 400 g of icing
sugar are mixed. '

150 g of egg white and 1200 g of flour are
added to this preparation.

The dough thus prepared is kneaded.

350 g of caramelized cocoa nibs are then mixed
with this dough.

The dough is rolled out and cut into discs 6 mm
thick and 6 cm in diameter.

The discs thus prepared are baked in an oven at
200°C for 10 min.

Shortbreads with a biscuit-like taste mixed
with a pronounced cocoa taste because of the
incorporation of the caramelized cocoa nibs are thus

obtained.
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Claims

1. Process for the preparation of caramelized
cocoa nibs, in which:

- a mixture is prepared comprising at least 38-72% of
cocoa nibs, 18-40% of sugar and 10-22% of water and/or
milk,

- this mixture is treated at a high temperature, so as
to obtain caramelized cocoa nibs,

- the caramelized cocoa nibs are tempered,

- and then they are heat treated.

2. Process according to Claim 1; in which the
mixture is treated at a high temperature at 950-120°C
for 15-35 min, so as to obtain caramelized cocoa nibs.
3. Process according to Claim 1, in which the
caramelized cocoa nibs are tempered at 75-100°C for 1-6
min.

4. Process according to Claim 1, in which the
caramelized cocoa nibs are heat treated at 110-150°C
for 1-10 wmin.

5. Procegss according to Claim 1, in which the
caramelized cocoa nibs pieces axe cooled to room
temperature after they have been heat treated.

6. " Caramelized cocoa nibs capable of being
obtained using the process according to one of Claims 1
to 5.

7. Caramelized cocoa nibs pieces according to
Claim 6, characterized in that they are coated with 10-
80% sugar. )

8. Use of cocoa nibs according to Claim 6, for the
manufacture of a food product.

9. Use according to Claim 8, in which at least 1%
caramelized cocoa nibs is incorporated into the food

product during its manufacture.
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