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(54) Title: EDIBLE ADHESIVE COATINGS FOR MULTI-COMPONENT FOOD PRODUCTS

< (57) Abstract: This invention relates to edible adhesive coatings for multi-component food products, methods of making edible
~ adhesive coatings, food products- comprising these edible adhesive coatings, and methods to make multi-component food products
v comprising edible adhesive coatings; and particularly to edible adhesive coatings for multi-component food products, methods of
w= making edible adhesive coatings, food products comprising these edible adhesive coatings, and methods to make multi-component
R food products comprising edible adhesive coatings where one of the functions for the edible adhesive coating is to facilitate adhesion
& of particulate components, such as grains or granola pieces, to a base component, such as a food- based center. This invention, in
& one embodiment, provides an edible adhesive coating comprising a source of edible fat, a hygroscopic food powder, and optionally

an emulsifier. In specific embodiments, the hygroscopic food powder is a dietary fiber, such as polydextrose, and the emulsifier is
O lecithin. The source of edible fat can be any typical source, including compound coatings and chocolate coatings. Other embodiments

of the present invention provide methods to make edible adhesive coatings, methods to make food products using edible adhesive
a coatings, and food products comprising edible adhesive coatings.
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. EDIBLE ADHESIVE COATINGS FOR MULTI-COMPONENT FOOD PRODUCTS

FIELD OF THE INVENT'ION

' [0001) ' This invention relates to. edible adhesive coatmgs for multl—component food -

products, metheds of makmg edible adhesive coatmgs food products compnsmg these edible

" adhesive coatings, and methods to ma}ke multn-componeqt food- products comprising edlble )

adhesive coati;lgs; and 'paxticuiarly to .edible adhesive coatil'lgs for multi-component food

products, methods of making edible adhesive coatings, food products comprfs;ing these e@ible

adhesive coatings, and. metﬁods to make multj-compénent food products comprising edible

adhesive coatings where one of the functions for the edible adhesive ‘cdating is to facilitate
adhésion of. particulate compohents, such as gréins or granb'la pie;ces, to a base coxﬁponent, such
as z; food-based center. |

BACKGROUND OF THE INVENTION -

[0002] To rapidly bring to market foods that satisfy a variety of consumer needs and

. wants requires that companies have the flexibility to efficiently develop and implement-a .wide'
spectrilm of foéd‘product designs. Convenience products, such as easy to eat sna;:k's, are in high
ciemand in today’s fast paced envii-omnept. Furthermore, consumers vary in wha_at.they .1ook for
in 6onvenience products. For exampie, some ‘consumers rﬁay prefer savory products, other. .
consumers prefer sweet prc'Jducts,. otl;ers seek 'out nutritional produéts, and others desire

| perfonpance-enhancirig products. ‘To meet the ever-evolving desires of today’g cons'u{ner, in
today’s competitive enviro@ent, where ;fast combinations of flavors, textures, shaﬁés, sizes, énd -

" nutritional profiles are just some of the variabies to consider, food product developers and

engineers try to find common technological plaiforms useful to make a variety of products.
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{0003] One platform useful. to design a wide range of fooc.l products is the use of fat-
based coatingé applied to, or combined with, additional food components. Such fat-based
coatings can‘ function to hold together other food pieces or components. Typically, a fat-based
coatiné is heated to a temperature where it is liquid or semi-liquid. The coating is then applied to
a base food ptece such as a puffed or extruded center. Then, after the coating has been applied,
addmonal components, such as a component of parnculates (e. g grams or granola). can be
added. In other words, the coatmg can furiction as an adhcsxye medium, holding together other
food pieces or components. |

| [0004] A drawback of presently available fat-based coatings is that t};ey function as an
adhesivg rpedigm only after the coating has been first cooled to a p;)int where it is has. become . '
fnoré solid and thic;icer in consistency. T'herefc.)re, a food manufacturing i)mcess using this
presently availa.ble' type of fat-based coating must incorporate a cooling step after the coating has
been applied, but before thé particplaies or other components are added. Alternatively, other
preséntly available coatings are designed to have rélatively thick consistencies at application,
even without cooling. These latter coatings are usually made With a refining process where the
fat and other ingredients of the coating are processed through a roller refining apparatus. "Sucl.x
coatinés, that are thick in consistency at éppli'cation', may not properly flow into and cover nooks
and corners of irregularl'y' shaped food pieces. In either case, the ability of these previous
coatings to function as an adhesive medium depends on the coatiﬁé having a thick consistency.
'f’he thick consistency becomes a drawback when coatiﬁgs are required 10 éo?.t and cove;r nooks
and mﬁltrate comers of food pieces that are irregular in shape.” Additionally, as memio;]ed

above making traditional fat—based coatings requires a reﬁnmg step when making the coatmg
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[0005] - Thereforé, there is a need fo.r an adhesive coating that is convenient to make and
apply: There is also a need for an adhes{ve coéting that can function as an adhesive medi@
even when the coating has a relati\(ely thin consistéhcy, and that can be conveniently used with'.
irregularly shaped food pieces. Also, there is a need for an adhesive coating that does not require
refining to mal;c‘thé coating, or that does not re‘qui;e a cooling step for’it to function as an
adhesiv;a medium. Finally, since fat-based coatings contain’ a- high proportion of fat, an
additionéll need is that such coating provide some nutritional benefit.
[ooo6] Accordingly, it is an iject of the present invention to provide an edible adhesive
coating that is convenllent to make and use. |
[0007] A further ,objec‘:t of the invention is to provide an-edible adhesive c;)at'mg that is
effective in 'holding together particulates, or other food components, even when the coati'ng.is of .
relatively thin consistency.
[0008] Arfurther object of the invention is to provide an edible adhesive coating that does
not require cooling to function as an adhesive medium,
[0009] | A further object of the invention is to provide an edible adhesive coating that can
be conveniently applied onto irregularly shaped food pieces or componcnis. |
-[0010] A ﬁxrthgr object of the.invention is to provide an edible adhesive coating that
contains dietary fiber. ‘
[001.1] A furthp”r object of the invention is to provide an edible adhesivé coating that can
function as a common platform in the design of a muiti—éorﬁpoﬁent food products.

SUMMARY OF THE INVENTION
[0032] With these and other objects in view, this invention, provides edible a-dhesi,ve

coatings that can be used together with other food components or food pieces, in the design of
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multi-component food products. In one embodiment, this i_nvention provides an edible adhesive‘
ooating comprising a source of edible fat, a hygroscooic food powder, and optionally an
emulsifier. ‘In a specific émbodiment, the source of edible fat is a compound coating. In an
addmona.l embodxment the source ‘of edible fat is a chocolate coating. These are only two
examples of sources of edible fat that can be used to make the edible adhesive coatmgs of this
invention.

[0013]) In ‘another embodiment, the hygroscopic food powder of the edible adhesive
coating is a dietary fiber. in a more specific embodiment, the dietary fiber is polydextrose.
Aoditionally, embodiments of the edible adhesiye coating can comprise an emulsifier. A
specific embochment is provided where the e'mulsiﬁer is lecithin.

[0014] A further embodlment provides an edible adhesive coating compnsmg.frorr; about
10% to about 90% of a source of edible fat, from about 10% to about 20% dietary fiber, and
from about 1% to about 5% emulsifier. .

[0015] Another erobodim'ent of this invention provides a method of making edible
adhesive coatings wit.hout the need to refine the blended mixture of fat, hygroscopic powder, and
optional emulsifier. '

{0016] An additiooal embodiroeﬁt of this invention is to a method of making multi-
component food products comprlsmg at least partlally coatmg a food piece with an 'edible-
adhesive coating to make an at least partlally coated food piece. Another embodiment to the
method of making multi-component food products further comprises ‘adding a particulate
component to said at least partially coated food piece. | .

[0017]) Another embodiment of this invention covers multi-component food products

made from the above mentioned processes and formtilations.
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[0018] . An additional embodiment of this invention teaches an agglomerated food prbdnbt

made with the edible adhesive coating of this invention.

BRIEF DESCRIPTION OF THE DRAWING
[0019] Figure lais a diagram of a multi-component food product for illuetretiné aspects
of ihis invention; -
[0020] i?igure 1b’is an illustration of a multi-component food product having an odd-
_ shaped center which can be produced with the edible adhesive coatings of this mventlon,
[0021] Figure .2 1Is a flow diagram showmg a method of makmg a multi-component f‘ood
prodnct in accordance with this invention; ‘ .

[0022] . Figure 3 shows how an agglomerated food prodnct can be made in accordance

with the present invention.

DETA-ILED._DESCRIPTION OF THE INVENTION

[6023] The aspects, features and advantages of the present invention will become better

‘ understood w1th regard to the following descnptron with reference to the accompanymg
drawings. What follows are preferred embodiments of the present invention. It should be
apparent to those skilled in the art that these embodlments are illustrative only and not limiting,

" having been presented by way of example only.  All the features disclosed in this descrlptlon ;
may be replaced by altematwe features serving the same purpose, and equivalents or similar
purpose, unless expressly stated otherwise. Therefore, numerous other embodrments of the
modiﬁcations thereof are contemplated as falling within the scope of the present invention as
deﬁned. herein and equivalents thereto. |
[0024] The present invention relates to edible adhesive coatmgs the method of makmg.

such coatings, the use of such coating to make multl-component food products, and multl-
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component food products containing edible adhesive coatings. Figure la illustrates a 'typicai
multi-compon'ent, or multi-piece food product for illustrating aspects of this invention. Fjgure la
sltows a thrce component food product having a center 1, an edible adhesive coating 2, ancl an
extemal componcnt of partrculates 3. Figure la is merely illustrative of a type of multi-
component food product that can be made according to the present invention, and one skilled in
the food product arts can appreciate the wide varrety of product desxgns that can be achieved
using the teachings of thts invention.  Figure 1b an 1llustrat10n of a multi-component food
product having an odd-s,hape& center which can be produced with the edible adhesive coatings of
thic invention. Figure 1b is merely illustrativc of a type of multi-component food product that
can be made accordmg to the present invention. Frgure 1b also demonstrates an advantagc of the
edible adhcswe coatings of this invention, ‘in that they can be used to make multi-component
food products wherein the cootedr component has an odd or irregular shape. Again, while
Figures 1a and 1b show a three component system, with a center 1 or 4, an edible adhesive.
coating 2, and a component of particulates 3, many possible designs can be made’ with the edible .
adhesive coatings taught. For example, an additional, non—hmmng product design is an
agglomerate, where a quantity of food pieces is coated with the edible adhesive coating of the
present invention, and'then cornpactcd or formed into a product. In such a design, the food
pieces can be all the same 'type of food piece (e.g., all puffed rice), or the food pieces can be a .
mixture of different types of food pleces (e.g., a granola-type mtxture) An even further non-
limiting product design is where a-food piece, such as a gram—based flake, is coated wnth the
edible adhesive coating of the present invention. Again, these designs are merely exemplary of
the many product designs possible. Also, the degree or amount of coating for any dcsign can

. vory, so that a food piece can be totally covered with coatirtg, or partially covered with coating.'
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.[0025'] . Therefore as can be readily appreciated by those skllled in the food product arts,
any product design where the ‘adhesiveness of a coatmg is desrrable, can incorporate the edlble
adhesive coatings of the present mventxon A product design can incorporate any type of food'.
piece, to be coated (or partially coated), such as a center, with an edible adhesive coating. The
food product design can incorporate an additional eomponent such as an' additional layer (or
partral layer) of partlculate food pieces. " Where an addrtlonal component is mcorporated the
edible adheswe coating functions to hold all the components together (e.g., hold the partlculates
to the centers). - .

[0026] Where the product design mcludes a center component a wrde range of center
components can be used. The center component can be soft, hard, or mtermedxate in hardness.
The center component «can be spherical, or it can be of other regular or irregular shapes. Non—
limiting examples of center components mclude fruit pieces (e.g., dried or semi-soft fruit pieces),
extruded or othemnse baked or expanded gram~based centers, grain-based flakes, confectionery
pieces, nuts, gels, gum, and other sweet or savory food pieces.

[0027] Where the product design includes a component of particulates, many dlfferent
types, sizes, and shapes of partxculates can be used. Non-limiting examples of partrculates
include fruit pieces, extruded or.otherwise baked or expanded grain-based pieces, confectronery.
pieces, nuts, gels, gum, and other sweet or savory food pieces. Common particulates include. .
. grains or mixtures of grams, mcludmg but not limited to granola-type mixtures.

[0028] : Where the product design is an agglomerate of food pieces, many drfferent types,
. sizes, and shapes of particulates can be used Non-limiting examples of particulates mclude fruit

pleces extruded or otherwise baked or expanded grain-based pieces, confectionery pieces, nuts,
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gels, gum and other sweet or savory food pieces. Common particulates include grains or
mixtures of grains, including but not limited to granola-type mixtures.

{0029} ‘ The edible adhesive coatings of the present invention are fat—based coatings made
by combmmg a source of edlble fat with hygroscopic powders, and optxonally an emulsifier.
Any typxcal source of edible fat can be used, including a wide variety of vegetable and animal fat
sources. The edxble fat source can be fat(s) in a relatwely pure state, containing no other, or
relatively few other mgred1ents A]tematwely, the source of edxble fat can be a previously made
blend of fat and other ingredlents (e. g compound coating, chocolate coating, or other ingredient
" blend containing fat). Specific examples of fats and sources of edible fat idclude, but are oot :
llmlted to hydrogenated and unhydrogenated vegetable oils, palm kernel fats, cocoa butter,.
interesterified fats, fractlonated fats, and solid or semi-solid -animal fats. Recommended fats
include cocoa butter, ‘cocoa butter substitutes, cocoa butter equivalents, hydrogenated soybean
oil, hydrogenated cottonseed oil, and blends thereof. Other non-limiting examples of fat sources
. include compound coatmgs (including lauric and 'non-lauric compound coatings), chocolate
coatmgs (e.g., milk chocolate white chocolate, seml—sweet or-dark chocolate-based coatings),
super compound coatings, coatings created through the addmon of a hard fat to chocolate or
compound coatings, or . other common sources of fat or fat-ba(sed blends. The fat content of an
edible adhesive coating of this invention can range generally from about 10% to about 90%.-
More preferably", the fat content of the edible adhesive coating of this invention has a fat content
from about 15% to about 30%.

[0030] The hygroscoplc powders for the edible adheswe coating of thl.S invention include
a wide variety of food powders. Preferred embodiments contam dietary fiber. Dietary ﬁber adds

nutritional value to products made with the edible adhesive coatings of this invention, and al_so
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'contnbutes to the adhesxve properties of such coatings. A specific embodiment contains
polydextrose as the dietary fiber. The product, Litesse®, by Danisco, is a preferred form of
polydextrose.  Other non-limiting examples of dietary fiber include resistant starch,
oligofructose, oat bran, beta-glucan and inulin. The ﬁbeb content of the edible adhesive coating
~ of this invention ‘can range generally from about 5% to about 20%. More preferably, the ﬁber
content of the edible adheswe coating of the present invention ranges generally from about 10%
to about 15%. |
[0o31] - The adhesive .properties of the high adhesive coatings of this iri\;ention can -
alternately be achieved by adding other hygroscopic powders in addition to, or instead of, the
dietary fiber. Such powders include, but are not limited to, maltodextrins, modiﬁed and
immodiﬁed. starches, dairy powders, protein concentrates (dairy, soy, or other), powdered .
lactose, cormn syrup solids, and other sugars, carbohydrate, or protein-based powders. The
powders can be pre -refined’ powders, granulates, or can be used in ‘other typical powdered forms.
{0032} The edible adhesive coating can also be made with the addition of emulsifier.
" While emulsifiers are not necessary, use of an emulsifier allows the design and formulation of a
-coating having a coprination of properties most advantageous to the .prod'uct and process of
inte;est. For example, by using emulsifier together with a hygroscopic powder, the suitable level
of adhesion can be achieved.at a desired coating-consistency at a specific temperature. Wheo '
. emuleiﬁers are inclu’ded in the edible adhesive coating, the emulsifier is added. last, after the
source’ of edible fat and hygroscopic powder(s) ba\/e been mixed together. Non-limiting
' examples of emulsifiers useful for the edible adhesive coating of the present invention mclude all

types of lecithin (including hydroxylated variations, and not limited to phosphatldyl chohne),
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_PGPR,. distilled mono & diglycerides and mixtures théreof_‘, acetylated glycérides, soy p'roteins;
" and stearates. '
[0033] . When no emulsifier is used, the edible adhesive coating formulation must coﬁtain
at least 30% fat. Also, when no emulsifier is used, the fat in the formulation should be semi-
solid at room’ temperature. Fats with melting points below 98F are preferable. In general, the fat
should be chosen to avoid Bloom and spcmﬁcatxon |
[0034] In addmon to a source of edible fat, hygroscoplc pc;wders and emulsifiers, other
ingredients can optionally be added to the coating formulations. Common additional ingredients
" include flavoring ingredfents (in liquid or powderefi forms), colorants, sugars, cocoa liquor, n;)n—
hy;groscopic.food powders; and seeding agen}ts.
{0035] 'To make the -edible adhesive coating of this invention, the source of e,diblé fat is
heated to a point where it is genérally liquid or semi-liquid. Then, the powder or dry ingredients
are added and mixed together with the liquid or semi-liquid fat. Where the edible adhesive
coating includes an emulsifier, the emulsifier is miked in last. This process can all occur in a
commeon processing k‘ettle. A kettle with temperature cbn_trol is useful, but not necessary. A key
feature in making the edible adhesion coatings of this inventi(;n~is that the coating formu'latioh
(i.e.. the coating blend)-need not be reﬁne'd. In fact, an'advantage of the edible adhesive coatings
of the present invention over previous coatings’ is that, while the previous coatipgs used for.
similar purposes are t.yp‘ically refined Witil a roller refiner ap;iaratué, the coatings of this
invention are made without the need to refine the coating blend: Avoiding a refining -step to
make the edii).k: adhesive coatings of the présent invention ;alllows the coatings to be more

effective as an adhesive medium at relatively thin consistencies.

10
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'[0036] Once an edrble adhesive coatmg is made, a food product usmg the coating can be
produced A typical food product design mcorporatmg the edible adhesive coating may contam
several components (or food pieces), . such as a center, an edible adhesive coating, and a
component of food particulate pieces. Figure 2 illustrateS an exemplary tumbledrum process for .
making a multr-component food product using the edrble adhesive coating.” In this exemplary
tumbledrum process, ¢ a quantlty of center component preces is stored in the core feeder 5. The
core feeder 5 drops the center component pieces (the centers) onto a conveyor system 6, which
carries the centers through an enrober 7. A conveyor system can be desrgned to have several
different conveying sections depending on the process and layout of the manufacturing line.
Also, the conveying sections can have belts that are solid, belts. that are made from wire, belts
made from metal, rubber or polymeric materlals belts that allow drainage- of coatmg or
particulates through gaps or slots in the belts, belts with- secuoned walls for carrying materials
upward, belts that move at different speeds, or other features.

‘[0037) The enrober 7 stores the edible adhesive coating in a heated, liquid or. semi-liquid
state', and epplles_ the edible adhesive coating.onto the centers. Temperatures of the coating and
the enrober will vary depending on the fat source used for .the edihle' adheeive coating.
According to product design, the centeré can be completely covered, or only ‘partially covered
with the édible adhesive coating. For example, the enrober can be set up to top enrobe, top and
side enrobe, bottom .enrobe, or completely enrobe. Ore skilled in food product arts will
understand that enrobers can be set up for various ap.plications.' Altematively, the enrober can be
replaced -with some other type.of equlpment to apply the coating, A non-liriting example of a

dlfferent coating application system is one that drizzles or sprays the coating onto the centers.

11
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'Additionally, the enrober can be equipped with a 'mechanism, such as blowing air, to 'remove
excess coatmg from the coated or partially coated centers.

[0038] ~ Once the coated centers exit the enrober 7, they are conveyed into the tumbledrum
8, where the coated centers are mixéd together with the component of particulates. In Figure 2,
the component of partlculates is stored in a feeder 9, which drops the partxculate component -
(e. g granola) onto the enrobed centers. The partxculates can 1mmed1ately adhere onto the
“enrobed centers, or fall onto the conveyor The partxculates (both loose pa.rtmulates and adhered
particulates) and the coated centers then enter the tumbledrum 8 together. Alternatively, in other
~ possible embodiments, the component of particuletes and the coated centers .can be transfen—ed
seoarately into the tumbiedrum 8. The tumbledrum 8 is a'rotating ptece of equipment where the
coated centers and the particnlates are. mixed to promote contact between the particulates and the
coated centers. In the mmblednum 8, loose particulates have opportunity to contact .the. enrobed
centers to further ensure oroper adhesion of the particulates to the enrobed centers, and to
achieve the desired degree of coverage by the particulates. Once the enrobed and particulate-
covered pieces exit the tumbledrum 8, unadhered particulates are recycled via a recycling system
10, while the coated and partlculate covered centers pass through one or more coolmg tunnels 11
to cause the coating to solidify and set.

[0039] Using the edible adhesive coatmg of this mventxon the partlculates more‘
effectively hold onto the coated centers leaving the tumbledrum 8, so that fewer particulates fall
off and need to be recycled. The cooling, then, sets the partlculate pieces that have already
adhered onto the coated centers. Therefore, in Figure 2, the eooling step ie separate from-the
coating or mixing steps, and comes after the particulate pieces have already been adnered onto

the coated centers. The cooling stép is therefore not essential to ensuring initial adherence of the

12



WO 2007/117601 PCT/US2007/008580

.partlculate pieces onto the coatmg centers. Other processes within the scope of thls mvention
could apply an earlier cooling step, at or before the mixing step (e.g. tumbledrum 8), so that
adhesion is achieved by both the adheswe propertles of the novel edible adhesive’ coating of this.
invention, along with the setting effect caused by cooling. Additionally, we incorporate by
reference the teachihg of provisional patent}application entitled “Improved"TumBlec'lmm Design
And Method For Coating. Objects” which is filed concurrently with.this application. |

[6040] ' The process in Figure 2 .is a non-limiting exemplary process showing how a
typical multl-component food product can be made with the edible adheswe coating of thc
present invention. As can be apprecxated by one skilled in the food product arts, any process for
applying the coating to a food piece can be used. Whether mixing to promote contact is requtred
depends on product design. ln Figure 2, mixing in a tumbledrum is used to promote-and control
contact between the coated centers and the component of particulates. Other types of equipment
can be used to mix or 'promote contact betweeo a coated food piece and- food pieces.
Furthermore, other types of equipment can be used to both promote contact arld to create
* different product desxgns For example, Flgure 3 shows a mold and plunger approach to compact )
a quantity of coated food pieces to make an agglomerated food product In such a process,
quaotity of already coated food pieces is filled into a molding system, such a mold tray 12 havmg
cavities 13 to receive the already coated food pieces, and the already coated pieces are then '
compacted 'with‘- the plunger 14 to form a product. "The shape and sensory characteristics of the '.
- product will depend, in part, on the coating used, the food pléces used, thc'amouot of coating

' applled the shapes of the molds used, and the amount of compaction applled Again, Figure 3 is

. merely exemplary of a contactmg process, and also merely exemplary of how "an addmonal

product design can be mode usmg the edlble adhesive coating of this 1nvent1_on.
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DESCRIPTION OF EXAMPLES OF THE INVENTION
{0041] The follow.ing ezcamples are merely illustrative of the present invention and
should not be considered as limiting the scope of the invention in any way.
[0042] Example 1: Chocolate Compound -Cbating (for usé as a source of fat for making

an edible adhesive coating to be applied in a temperature range of about 98F to about 126F).

Partially Hydrogenated Palm Kernel Oil; 22-32% by weight

.Sugar: ' 54-64% by weight
choa powder 12-17% by weigi'lt
Non Fat Dry Milk : ' 2-7% by weight
‘Lecithin . <2% by weight
Salt ‘ <2% by weight
Artificial flavor ' <2% by weight.
[0043] Example 2: Edible Adhesive Coating Formulation
Compound Coating ' A 87% by we;ght
Polydextrose . | : 10% by weight
Lecithin - 3% by weight.
.[0044] Examplt; 3. Edible Adhesive Coating Formulation .
Compound Coating 87% by weigl;t
Maltodextrin : 10% by wei ght

Lecithin ' o 3% by weight.
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[0045] Examplén: Edible Adhesive éoaiirig~ Formulation
Compound coating: 87-95% by weight
Polydex.trose:. . I | ~* 5-10% by weight
i’alm Kemel Oil: . ' 0-3% by weight.
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What is claimed is:

1. An edible adhesive coating comprising from about 10% to about 90% of a source of
edible fat and from about 10% to about 20% dietary fiber.
2. The edible adhesive coating according to Claim 1, comprising from about 15% to about

30% of a source. of edible fat and from about 10% to about 15% dietary fiber.

3. The edible. adhesive coating of Claim 1 further cqmpﬁsing from about 1% tt; about 5%
emulsifier. ' ‘
4, The edible adheéive coating according to Claim 3, wherein the emulsifier is lecithin.

5. The edible. adhesive cI;oating . according to Claim 1, wherein the' dietary fiber is
polydextrose. ‘ |
6. The edible .adhesive coating ac;cording to Claim 1, wherein the source of edible fat .is a
compound coating. |

7. The edible adhesive coatir}g according to Cl?im' 1, \.Nherein the source of edible fat is .a.

chocolate coating.
8. A method of making an gdiBle coating on a food piece, where the 'edible coating has
improved ad:hesive properties, compﬁsing: .

a. first, blcndir}g a source of edible fat with a hygroscopic  powder to provide a -

coating blend; and,

b, theﬁ, ép‘plying said coating blend to said food piece:
9.  The metho.d of Claim 8, further comprising the step of miiing an emulsifier into the
coating blend of step a., before. performing step b. |
10.  The method of Claim 9, wherein the emulsifier is lecithin.

11.  The method of Claim 8, wherein the source of edible fatisa compound coating.

16



12.
13.
14,

15.

16.
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/117601 PCT/US2007/008580

" The. method of Claim 8, whereih the source of edible fat is a chocolate coating.

. The method of Claim 8, wherein: the hygrdscopic powdér is dietary fiber.

The method of Claim 8, wherein the hygroscopic powder is polydextrose. -
A method of making a multi-component food prociuct-compriéing:
a. éroviding an edi!)le adhc§ivc clzoa.ting comprising from about 10% to about 90% of
a source of edible fat and from about 10% to about 26% dietary fiber; |
b. providing a food piece; and .
- ¢. at least partially coating the food piece with the edible adhesive coatn;g of step a
to mai('e an at least partially coat;d food piece.

The method of making a multi-component food product of Claim 15, wherein said food

piece is a center.

17.

The method of making a multl-component food product of Claim 15, further comprising

adding a component of partlculates to said at least partlally coated food piece.

18.

- The method of making a multl—component food product of Claim 17, wherem said

" component of particulates is granola

19.

The method of making a multl-component food product of Clalm 18 further compnsmg

mixing the component of particulates and the at least partlally coated food piece to make an at.

least partially coated and covered food piece.

20.

The method of making a multi-component food product of Claim 19, further comprlsmg

cooling the at least partially coated and covered food plece

21.

The method of making a multi-component food product of Claim 15, further comprising:
a. taking a plurality of said at least partially coated food pieces; and, .

b. agglomerating said at least partially coated food pieces.: .

- 17
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22. The method of making a multi-component food ‘product of Claim 21, wheréin thé‘
égglomerating' step comprises: . |

a. molding said at least partially coated food pieces.
23.  The method of making a multi-component food .product of Claim 21, wherein the
agglor‘nerating step comprises: |

a. compactmg sald at least partially coated food pleces
24, . A multl-component food product comprising a food p1ece and the edlble adheswc coating
of Claim 1.
' 25: The multi-component food product of Cl.aim 24 further comprising a component of
partlculates |
26. The multl-component food product of Claim 25, wherein the food piece is a ceme;,r and

the component of particulates is granola.

18
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