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(34) Title: CHOCOLATE ARTICLES
(54) Bezeichnung: SCHOKOLADENWAREN
(57) Abstract

Disclosed are novel chocolates articles, in particular
a erearn chocolate, with novel and improved flavour, To
that end the article is given first and second fillings which
can react with one another and are kept apart by a barrier
which is destroyed when the article is consumed,

(57) Zusammenfassung

Es werden Schokoladenwaren, imsbesondere eine
Praline, mit einem nenartigen, verbesserten Geschmack-
setlebnis beschrieben. Zu diesem Zweck enthili die
Schokoladenware eine crste Filling und eine zweite
Fullung, die miteinander reaktionsfihig und durch eine
beim Verzehr zerstdrbare Barriere voneinander getrennt
sind.
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ABSTRACT

Chocolate articles, especially a chocolate sweet, with an
improved, new kind of taste sensation are described. For
this purpose, the chocolate article contains a first filling
and a second filling capable of reacting with cne another
and separated by a barrier which is adapted to be destreyed
when the chocolate article is eaten.

.



Chocolate Articles

The present invention refers to chocolate articles, espe-
cially to a chocolate sweet, with two fillings.

Chocolate sweets are known in a great variety of forms and
kinds of taste., It is alsc known ta provide chocolate sweets
with two fillings, e.g. nougat and marzipan. On eating, the
consumer will however, perceive and register the two kinds
of taste separately.

It is the cbject of the present invention to provide choco-
late articles, especially a chocolate sweet, giving rise to
a new taste sensation and a new eating effect.

This object is achieved by the features disclosed in claim
1.

By means of the embodiment according to the present inven-
tion, special taste seﬁsations can be achieved as desired,
especially by physical influences on the tongue or on other
parts of the mouth cavity, which cannot be achieved by con-
ventional fillings.

Specially preferred fillings are fillings which, according
to claim 2, react with one another under gas formation and
cause, consequently, a pleasant prickling sensation.

In accordance with claim 3, carbon dioxide gas is produced
in an expedient manner.

For producing the carbon dioxide gas, the first £illing cen-
tains sodium bicarbonate according to claim 4 and the second
filling contains an acid, preferably citric acid, according
to claims 5 and 6.




The concentrate of champagne described in claim 7 goes very
well with the prickling on the tongue caused by the chemical

reaction.

For improved isolation from one another and from environ-
mental influences, the respective fillings are accommodated
in separate chambers according to claim 8.

In order to improve the taste sensation, the chambers ac-
cording to claim 9 can consist of different materials.

The selection of the materials for the individual chambers
and the barrier according to claim 10 serves to improve the
taste sensation still further by guaranteeing that the melt-
ing process in the mouth takes place in steps. During this
melting process, the white chocolate melts first and the
dark chocolate melts only afterwards with a certain amount
of delay. This has the effect that the liquid, which is set
free and which reacts when the chocolate sweet is chewed, is
not immediately "overwhelmed" by the fat substance, which is
liquefied by the warmth of the mouth, whereby the reaction
would be reduced or even prevented. This permits a better
development of the prickling effect, which is, at the end,
rounded off not tco sweetly by the delayed melting of the
dark choceclate. Due to the prickling effect and the somewhat
slightly bitter chocolate character remaining at the end,
the chocolate sweet is given a fresher taste sensation.

According to claim 11, the white chocolate should be free
from lecithin, since lecithin with the percentage of water
in the alcohol causes a softening effect and reduces the
keeping time.

On the basis of the embodiment according to claim 12, a fil-
ling which does not contain an excessive number of con-
stituents is achieved.




A specially preferred recipe for the filling is described in
claim 13.

The present invention will be explained hereinbelow on the
basis of an embodiment, a secticnal view of which is shown
in the only figure.

The figure shows in a sectional view a greatly enlarged
representation of a round chocolate sweet 1 composed of a
first semishell 2 and of a second semishell 3. The first
semishell 2 consists of conventional dark chocolate and
encleoses a first chamber 4 containing a first filling. The
second semishell 3 consists of white ¢hocolate and encloses
a second chamber 5 centaining a second filling. The two
chambers 4 and 5 are separated by a barrier 6 consisting of
dark chocolate. The sphere can be coated with a chocolate
covering and blown off in the usual way.

The first filling in the first chamber 4 and the second
filling in the second chamber 5 both contain a concentrate
cf champagne having preferably a '"mustlike" type of taste
which goes better with the sweet cheocolate than a concen-
trate of champagne having a more dry type of taste. The
first filling in the first chamber 4 contains sodium bicar-
bonate (NaHCO3). The second filling in the second chamber 5
contains an acid, especially a fruit acid, preferably citric
acid. When the chocolate sweet 1 is chewed, the twe fillings
4 and 5 come inte contact with each other, whereby the sodi-
um bicarbonate is decomposed by the citric acid and carbon
dioxide gas is set free. This carbon dioxide gas and the
champagne taste of the concentrate of champagne produce a
prickling champagne chocolate sweet.

The chocolate preferably used as dark chocolate for the
first chamber 4 is commercially available medium bitter

chocolate. It may contain the normal percentage of lecithin,




but it may also be free from lecithin in order to increase
the keeping time. The white chocolate is also a commercially
available type of chocolate, but it must be free from leci-
thin. The lecithin is replaced by an increased amount of
cocoa butter.

A commercially available concentrate of champagne, 60 per-

cent by volume, having a mustlike character is used.

The chocolate sweet 1 according to the present invention can
be produced easily and at a moderate price by means of ex-
isting plants and its production is carried cut as follows
hereinbelow. Semishells are formed of the two kinds of
chocolate, and, for reducing the dissolving power of the
filling, fat is sprayed onto the inner side of said
semishells.

For making the filling, a syrup with the mixing ratio
following hereinbelow is cooked at 809R (approx. 100°C):

water 25 = 30 %, preferably 29.54%
sugar 50 - 65 %, preferably 59.07%
glucose 5 - 12 %, preferably 8.44%

Karion 1.5 - 3.5 %, preferably 2.95%
100,00%
This amount of syrup = 100% has added thereto

a concentrate of champagne, 60 percent by volume,
45 - 65 %, preferably 55.3 %.

This basic mixture syrup/champagne is used for forming two
different filling quantities.

For producing the first filling, the first subquantity = 35
- 50 %, preferably 42.67 %, of the basic mixture has added




thereto

sodium bicarbonate (NaHCO3) 2.5 - ¢ %, preferably
3.49 %, dissolved in 7 - 11.5 times, preferably 9.6
times, the amcunt of water at 20°.

For producing the second filling, the second subquantity =
50 - 65 %, preferably 57.33 %, of the basic mixture has
added thereto

anhydreus citric acid 1.5 - 2-5%, preferably 1.98%.

The first filling containing the sodium bicarbonate mixture
is to be filled into the first chamber 4 of the dark choco-
late hemisphere 2 where it is covered with the barrier § of
dark chocolate.

The second filling with the citric acid added thereto is to
be filled into the second chamber 5 of the white chocolate

hemisphere 3 whereupon the edges are heated and the covered
dark hemisphere 2 is attached such that it is centered rel-
ative to said white hemisphere 3.

Follewing this, the whole sphere 1 is te be ccated with
white chocolate and subjected to strong blowing off until a
marbled effect is given. The coating serves to additionally
stabilize the hemisphere attached.

As a modification of the embodiment described and shown
hereinbefore, the kind of taste of the filling can be varied
(e.g. by a different flavour concentrate). The chocolate
article according to the present inventior can also consist
of dark chccolate alone; this will cause a marginal intensi-
fication of the prickling/effervescent effect and produce,
at the end, a distinct bitter choceclate flavour which could
definitely bhe desired by specific groups of consumers. The
chocolate article can also have scme other geometrical form.
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In the case of more solid fillings, it ig not absolutely
necessary to include gaid fillings in chambers; such
fillings can, for example, be simply separated by a barrier
and provided with a conventional coating. The fillings may

also contain cther components, e.g. pieces of fruit.

In this specification, except where the context requires
otherwisge, the words “comprising”, “comprises” or
“gomprise” means “including”, “includes” or “include”
respectively, i.e. when the invention is described or
defined as comprising specified features, various
embodiments of the gsame invention may alsoc include
additional features.

Hi\valerie\Keep\Gpeci\10953.97doc doc 24/06/99




10

15

20

25

30

35

THE CLAIMS DEFINING THE INVENTION ARE AS FOLLOWS:

1. A chocclate article, especially a chocolate sweet,
comprising a shell of chocolate which encloses a first
chamber including a liquid-containing first filling and a
gecond chamber including a ligquid-containing second
filling, the first and chambers being separated by a
barrier which is destroyable when the choceolate article is
eaten and the first and second f£illings being reactive with

one another under releasge of a gas.

2. A chocolate article according to claim 1, characterized
in that the gas is carbon dioxide gas.

3. A chocolate article according to claims 1 to 2,
characterized in that the first filling contains sodium
bicarbonate (NaHCO;).

4. A chocolate article according to claims 1 to 3,
characteriged in that the second filling containg an acid,
egpecially a fruit acid.

5. A chocolate article according to claim 4, characterized
in that the fruit acid is citric acid.

6. A chocolate article according to any one of claims 1 to
5, characterized in that at least one £filling containsz a
concentrate of champagne.

7. A chocolate article according to any one of claims 1 to
6, characterized in that the first and second £illings each
have a syruplike consistency, the first filling being
received in a first chamber and the second filling being
received in a second chamber, said first and second
chamberg being separated from each other by a cover forming
the barrier.

H:\valerie\feep\Speci\10953.97doc, doc 24/06/99
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8. A chocolate article according to claim 7, characterized
in that the first and second chambers are made from
different materials.

5 5. & chocolate article according to claim 8, characterized
in that the first chamber and the barrier consist of dark
chocolate, especially medium bitter chocolate, and the
first £filling containg sodium bicarbonate, and that the
second chamber consigts of white chocolate and the second

16 filling contains citric acid.

10. A chocolate article according to claim 9,
characterized in that the white chocolate is free fron
lecithin.

15
11. A chocolate article according to any one of c¢laims 1
to 10, characterized in that the first and second fillings
contain the same basic constituents which have admixed
thereto the reactive constitutents for each filling

20 separately.

12. A chocolate article according to any one of claims 1
to 12, characterized in that the fillings contain asg basic

“Tae constituents a syrup of 25 to 30% water, 50 to 65% sugar, 5
Teteo® 25 to 12% glucose and 1.5 to 3.5% Rarion having admixed
thereto 45 To 64% concentrate of champagne, 60 percent by

cant volume, based upon 100% syrup after evaporation of water,
the first filling containing 35 to 50% of the overall
amount of the basic constituents and 2.5 to 4% sodium

30 bicarbonate (NaHCO,}, digesolved in 7 to 11.5 times the
amcunt of water, and the second filling containing 50 to
65% of the basic constituents and 1.5 to 2.5% anhydrous
citrie acid.

35 13. A chocolate article according to any one of claims 1
to 11, characterized in that the fillings contain as basic
constituenta a syrup of 29.54% water, 59.07% sugar, 8.44%
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glucose, and 2.95% Karion having admixed thereto 55.3%
concentrate of champagne, 60 percent by volume, based upon
100% syrup after evaporation of water, the first filling
containing 42.67% of the overall amount of the basgiec

5 comnstituents and 3.49% sodium bicarbonate dissolved in
9.6 times the amount of water and the second filling
containing 57.33% of the bagic constituents and 1,98%
anhydroug c¢itric acid.

10 14. A chocolate article substantially as herein described
with reference to the accompanying illustrations.

Dated this 24th day of June 1999
INNOGRAM AG and FUTURPLAN AG

15 By their Patent Attorneys
GRIFFITH HACK

Fellows Institute of Patent and
Trade Mark Attorneys of Australia

20
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