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Dreseription

\.'-

The m \a::iiw\smzz\\ s 1 rmethed for producing shaped meat portioy

mest in accordance with the geaeric concept of elaim b owhich cousisls of 1a0 separals pa

processes which sre carned out o al a “the ather firstly a ;\\u m“ M s :I;::e_s.g_}e@:szsé -am‘i i"i}:a.éi;‘l i€

wapected and mzz\\:z‘n\a- it g prodefined, throe-dimensiong };s*{saiuc‘i.. E-“x.zé*'si‘;rss“mm‘e\. {.S‘zt: im*sz:z&tia_ﬁ.

concorns & wethod {n acenedance with the genenie concept of elaim 12 for lnplanentiog & methad
of this type.

The method has the mothed stepss

» ntroducing pleces of whole matiwe meat o a provessing Ine,
¢ sorting out those pieces of meat which do not reach & desived welght of the et
portions or assembliing clustss of meat peces from individual plepes of meat with 2
t DG

fraction of the desived weight,

b 3

# trimming those pleces of mest whose welght exceeds a deslred waight of the meat
DOSTIONS,

® sa-e,‘iw‘ging those plecey smaller pleces of meal whase weight
sorresponds o a desired waight,

» freczing the selooted pleces of wweat tnte frozen meat ;w“mssx and

* shaping the frozen meat portions by placing in a shaping mould and prossing, ov

pressing and stamping in & shaping woald into the &i aped st portions,

This method v intended for the provessing of all types of matwre meat, Including, in

pariteular, beet, pork, mutton, lamb, gams amest poudtry meat or fish, inchading thelr respective
saffal.

1t is kiowrt in the foodstudfs ndustry that pleces of muates meat are out 1o wiight and

= £

3

shape i one step. This takes plave, for oxample, by cutting with g watey ot or gouventiouaily by
asing kuives. The disadvantage i this is that 2 large smount of cubs offs or undestrable produgiy
arises which cantot be used In the later process, E-"E.Wi?}‘\%?‘§.‘s}€3'§.‘ﬁ_¢ this provides very little g \}ﬂi\bi ave
the height profile of the product,

A muothod of the type desersbed at the ime\mz i de known from DE 101 64 637 AL I this
sethod, whole pleces o mature meat are sotfed and ont as needed so that the required portions can

ix produced, H the nunimum welght is not reached, svveral smalier peces of meat are progossed
togother.

Fewover, tis known method hag the dissdvantage that the eustomer Sequently asks for s
reral pleces, b, Instead, consists of ong Individual plece

vs.

siece of meat that does sl mm;\{-
of mature meat One reason for this s the oventuad god C‘{i-’\‘if}i‘i‘iﬁi s iden that the meat iy supposed to
be vontioous “hke o schn ;a'i-z.e.}", and another s the oisk that thy indiy uiz al pleces will Bl apat
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However, i 1he desired welpht canoot by achioved by adding another plecs o the plegs

atly the

e,

that

reguimad sive or witdch exoat \i the dusired weaight so that the deshrad waight can be achieved by

X
o Feven sl i Hvee s ioeme ara vimeed yridvied e 6 SR S .
§ 00 \fxﬁ only those poces are usal which, freaw the usel, wre oithery of ¢

o

atting off'a \zz of the wature mew
Andthee dlsadvantage of this o siure wRu e trined
cht whotetn the size of the plece inftally plays jost e subye s{;si-\:‘ Thaus, @ very Hat pigg
sald pasy the welght ched and would then be deep §‘§‘: 28, \;-‘\'-‘hf oin thiy plece would then
fo for the shaping process by the shaping machine bovanse, dug to v width wieh
would be S oo large, teould not h evsed into the dhaping mould without cudting ot a portion
acduet, which econld not they bcs roceassd further, The comseguence of this would be that

' 3
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SERY »!\“V suan

s

of the pr

the reguired guantity of the meat wonlsd not be oontained o the owd produet whinh would present o
guaiit

Iy probiem,

,«,,

A method is knows fom DE 101 41 989 A1 for stamping ot ag iy of mend, defined
flat g}:\\vq;\e wans, i this method, the desired pleves are v‘i cady i the shape
Y, \ roursd dise for o special hamburger stamped sut of the flat mamterial

go of this method Iy g, sspeuially with emadler pleves, by s vy s

mi i ao xmall s that, at most, enly g part of the row piateriad can be \mmgx xi
- pan

total amowd © fi?:; s processed plece would have had g large enougle volume for g second pisge.

P

Bas 10 be supplied o another method as amsable even though the

e

3

A similar saothadd i3 alse koows from DIE 10 2005 016 1538 AU in which, again, seversl
partial pleces we combined to form 2 commen plece out of which the individus] shaped body i
intended to be stamped

Farthenmore, @ method 15 genersily knosen i which the proce of swdurs meat s rolled tn ¢
first step o ss;w  Hatshaped plece and, iy 8 seoond step, s cut out o provide the desired s}';ap:;a
The disadvartage t this methed s the poor contral of the s i“z;k af “i‘a‘ eud product, the
usthkelthood of © iwz\amrvz R propey i%m%s;?“ﬁiinf}tttzﬁi{}na% prodhuct as well as the high 32‘0“5{‘1’53{33} of
cut-offs that ars wusalde in the further proves

Thus, the task of the invention is 1o oreste ¢ method of producing shaped portioas of megt
from plecss of whols mature meal whereiy the shaped portions of meat are produced in fwa steps
so thal they have g predefined weight and prodefived shape, avolding wavessary waste,
Furthermere, 10 s 8 1ask of the invention o achivve the prodelined weight i such s way that there
are minimad restrictons with respect W the destred et povtioes wnd o maintain i§z~~‘ greatest

degres of Sexibility in the bom of the predefined theee dimensional shape of the meat portion. &
further taak s o oreate ¢ devive with which such o method can be performed.

With regard to the method, this task is reselved ascerding to the invention by @ method x‘ﬁ
acvordines with olaim L With regand to the doviee, the task s resolvad by ¢ deviee 1o secordance
with elatm 14

Afer bringing to & predefined weight, according to the invention, the pleces of meat ars

7



frozen and then \m;gvx‘;, Fivst

ams § SRt ‘m\ﬂ‘:}l [

.’.‘2‘/

g .'\\ii ing takes

of mpat sre s.:x.ipg}?i@ds for examplk,
v o anisis‘eg, §1§: spested

+3 From the conveyor helt or

‘\\ \ +
Qi R

onmted methad i.

which g stk 8 meorporat

b

¢ givoling aune ¥
conoomed, depanting on the msiiicm w from the weighing, i8¢
allvwed © pass. Proves of st w ha:ssa-: weight is oo low are then sovied out and supplied foanother
ther o form clusters whivh, in tuen, cxn be supplied ag ¢

STOCEISING operation or sollecied

pisee of meat {0 the method deser .'::d here,

The mxn\ that exceed the destred weight are tamed o this desired weight o order ©©
PROUESE %iz reguived volume of mest for all processed pieces. This step ¢ dengnated sy porhon

souin W ?x crein the pisces of meat are processed iy the goreent g‘x&‘}:"‘i‘;{}i}& wheretn the weight

s the deciding oriterion Bor sllowing the plece to enter the processing opsration, However,

=

TOPLSE

this does not wvalve g shaping ont so that waste can be avolded or mintmised threugh the

The cutting van be performed monually o mutormaticatly with the aid of knidves, cperated in
the later case conventionally or by ultrasonie oxvitation, by @ water jot or by sltormnative qutling

'mes.ﬁimé.s;_ md ax laser ontting. Once the piece has beon welghod, tn onder to veduce this
pmw e the deabred weight, the reguired cniting Hne can be caloulsted by @

LR using {aif«i}k’:?{}" of the mosy, i"} means of optical volume 'i‘t?{?i?gi‘»iﬁ{}?} and 8

¥

deteratination s‘ we ading Hne can be onlen §a§.€<:f;§. thereby suchy thet the proportion of
oat-ais notusable ir} the process i*@ mininised, B s advantageous v thay, incaloulating the cutting

ru

Hine, practically no consideration has 1o be givenw the mxuj final shape of the produst,

I sthe ploces are gl uniforn seith ropard 1o the desired waight, nsofie s it has not
fater sooking process, Th

3

happened already and i desived, they are scanoned and prepared to th

nr:

J)

§33x
<

&
preferably ivvolves g marinade and the meat s processed iy g mmbler. This method & lasown

generatly and results  the marinade belng worked in and profesos baing ox
sratively, & seasoning Bootd oo by ingected which iy fnserted o the meat viz a phaality of

setion noodles and is therefore quicker and move effestive whereas the thine spent i & tumbler
ci last as a rade, for at loast 1F mvinutes and may toke an hour or mors,

xiragied from ihe mest

The invontive method 1o espedially slvantageons in tat the maringting can sew be varried
st with pleces of meat whose meat mass corresponds © the desired mass and that cut-off pleses
wot aeded for this can be fed back withow marinade or supplied to another wmethod, This i
advantageous becapse consumers conventionally want 4o marinate the meat with thadr own

marinade 30 that cut-off pleces of mavhwied ar twnbled meat could enly be roused for these
consumers, o niight not even he repsable (M this consumer does not peemit clusters of ndividual
pleces or pleces which e the size of the gutlls,

The plecor of meat propaved as deseribed above are now presshaped to the right shaps

shring the Seesing This can b perfoomed partioularly effictently by delivering the meat on 8
corveyor belt in which fisezing vevulds we oested and into cach of which g portion is fnseried. In

this provess, the portion oan be fnserted cither by @ mechanical pressing device or manually o

the cavity. Sugton vigan

sy s aleo possible,

ok



I the selected ploce of mest i very thin and wide, 8 funnelshaped entey con be provided
By yneany o which dhe mest enters the g monid gaaided o e

possible oy provide @ \s\t:cm%

amtomstionily deteot an overhanging ares and reposition i go that

P
oo

s moutds can be nade advaiageousty sueh

hat, during the Bocamg of the

o i

pluces of mgat, 'i%"{rzezs,ﬂ; solidly to the feezing mould » prevented or that the romoval of solidly

&

vom the mould v feciliaied oy, as the case may be, snalded. For thiy, the
ap weadd van be mads dn twn pants aaddor san b-'-‘. {iﬁ%mgs‘mé 1o b Resalile o can be provided,
for example, with a hvdrophobio coating. The coating can consist, for examaple, of an ofl angdfor

feoaren g “m;a\\ afmpat t

1

fixed conting, such ax 8 plastie, for svam ;mﬂ ‘*ii £, As an sltomative or gddition (o the

R |
a3 4

2%

ssvrited moasires, the Heering avtdds can be hoated .§§§i‘<§i‘ Uy an exderna! beat supply, odler a
hoater o @ warm water hath so that the edge reglons dethost casily 1o make i casier to remove the

>

frozen nest,

After shaging, the reces of west sre sqppied o o freexing stdion sz:mdsc; swzes the
SEst xsmmmi manner. This cas be done, K (’\""\?‘{ipis‘s, by u spival fropzer of by & tawl

1,

or, By this prooess, the temperate {3 between -6 and ~ 167, for examnple,

In @ proforred embodinmt of the nethed, after degp freening, e mdiidual preves are

vaneved fom the %t*ﬁ:f::smg would and supplisd fo 8 so-called ‘\%.\-asp&r:f“‘ which then prosses thy
pieces of muoal nte the desired fingl shape, Here, the wat g&?i ingpectad meoss of mead can be
rexhaped acoort iu‘i\: o the method knows from i'}"v"‘. P o 637 & 1 such t%-‘vz.t g oy of

XY

predetonmined tHwee dimensional shape 5 produced Cslsndandisation”) trom gach mest portion.
Alteroatively, sach mest portion oan be s.raim:mmed it 8 pheslty of produsts with a
prodetermined three dimenstonad shape secording ® the methiod known Fom DE 10 3008 §le 1588
A Caandardised division™),

Hois imporiaay for the invemive optindsation of the methas by the tnvention that the

previcnsly Bosen mest body is shaped by ﬁ}i;‘- intermediate prieshaping step such that #
gorresponds to, o e smaller than the base aven of the shaping meould of the shaper. Thiz aveids the

sitimiicn where the punch ot the shaper trinw a g n'i. of the msat wineh would no fonger Bl inte the
shaping mould, by addiion, the degrees ¢ f‘rti%:arhag&i.s;g the meat 1y the frozen state e reduced whick
contributes o more careful prow

sxing of the neat portion,

pal

7%

ot

Finally, with regard to the pre-shaping undertaken beforehand, the later end product san
also be taken into avvonnt in that the pre-shaping s carried oug v such 3 way that §# s not necossary
o sobiove av ultimate shape by st prossing the muterial in the siw ‘p v, Besides carefally

o

veshaping the aweatd, it is also baporiant o maintan 8 high degree of Hexibility in the configuration
of the shaping mould and that the oyole times van be roducad based on d‘if@ lower degres of
reshaping reguired. Then, the shaped meat products of any type can be supplied o the
foodstufforelated processing, wharsin, in fg}amcuiaé‘; they van be conled with breadormmbs and can
wnddergo a codking process nvalving reasting, frying, steaming or botling.

By using the method sccording tothe invention, repardioss of the thickness of the meat

sevduet, i possible W achiove the same size with the sawe welght for & pluvalily of produets



fron different foput matecial, Thug, i i possible o contred both the size ax we

v o

The invention also consenm a doviog for implamenting thiy methad,

LN

Further features and advantages of the tnvention amerge from the dependent elatins and
from the llowing desenption of g m?\u ! embodiment example.

The preferred embodiment example of the wethod for pr

shaped mieat portions of predefined three diwemional shaps Iy carr

ha B enter the

mature meat which are net necessarily of the tavge! welght andfor of the target

e

’/

processing Huw and fiestly are weighed, I the weight of the nature plece matches the target

voight, this proce s passed Ruther along.

it in probably the case, iso\x ever, that the plece ia either oo sl or 100 lerge. I the Seat
save, 1t s soried out and transferred to anuther apphication. In the latter ease, the desitred weaight can

by achioved by trinwming off & past. §§‘ additton, the velume of the plece s recordad optically, the

Lo

N

density is used 1o caloniate the nevessary eufting ine, following which the pheve s divided tteone

or yuore s and one plece sudable for the method a sepirated.

The pleces thuy selected that correspond fo the deaired weight are then ssasoned sl
tumbled, The next step s adjusting the \i"‘;‘a o o Tived step In this provess, the meat s placed g

freseing mould and froven. This roprosents the first pro-shaping.

Iy ¢ osocond afep, the froven meat v then wooved again Hom ths mould and Gnally

3 o

mounlded i a shaper o provide the desired three dimensional shape. b this process, the mgat is

¢
placed in s shaping monld whose base wren s lavger than the frozen shape. This ensures that the

3 53
i

mieat remains secursly i the mould during the prossing oporation and is distrituled as desived

without being squeczed laterally cud of the moudd.

The froven ‘i‘;s‘}sﬁi}-‘ of the portion, thus ;ﬁ*{)dmm% can then be divided fwther o2
gonvsational manper or processed further o some other way, possibly fnvolving coating with

3

breadorumbs o m&\s S8
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N amka\m s husdsraboknak s Kvalopatdsa, \mdwk aom frik ool & hitsadugel oy
Sivant sGlya,
¢ arohnak a hisdarn
sy kivan shlvyy,

abokuik o folvagass, amelyveknek & sitlva waghaladis & bsadagok
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L§ f"t‘\-c SRy iozm z’s’imﬁ a\ s Msmm\ atir, & Kivilassiott hisadagok erdsen
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<:~§ s\-..ﬁ;\}\.«fs Srve, @ imsd is\i"‘s}%( oty me}sion vanmak  febwdpva, bogy RliBabdst i

:ii’ifz.‘.mmiié{ias{.sk {i‘iﬂf&‘s alidasoky kelotkeanek a frmstiregben,

,,,,‘
P
m
pec
4/
ﬂ
e

73
=
%,
7
"2
et
3]
=
=
v
=
w4
;f
i
o,
2
et
e,
o
e
=
s
oe]
e
g
o
12
b
o]

&
P
s
&
o

as‘mi §a§§§<§;§wve hgsg; ca S ;zsztsff 31‘{&: aiwni_ @ f{s;?za(mss uidn pfmzw\xz vamtak e\r\,ag,\
z';‘cg SRVSZE {mzu crve vinnak defvagy ssotlpges tovabbl eliardaslépdioek vtin fadasel

sk shésaitve kilondeen forralds, parolis vagy slitds vivén,

Bevenderds formieott hisadagok clodiliasdra, amely ¢ kbvethentvkel romletkerik

s gy vilogatd b&f&ﬂﬁ“‘?é%%‘ geon el hogy a his uwiven doerabokba kgven
vilogatva, amelyveknek a sblve egy kivant 'v;“(zbz alatt van, olvan darabokiy
srnelveknek a shiva msgfﬁ:i*ﬁi gy kiviat stdynak, O olyan darshokbs, nelyeknek a

sty weghnlad egy hivint sy

fS

. oegy vigtherendendsy, wnely sthabmas & Wlsdivos hdsdorabok felvagiadva egy Kivant

subyra, ahol & helves (pon §M syl levigolt Miadarabed vagy a helyes {pontos)
3?&:@{3 Emkm rabosk paoportial, it kivilasston hisdarabok  vannak  tovibb

a0



e ol : e g
A 7 B P p ey
gy g riack 9o vt Y £ie T e]
fy % 2 po s iy
‘4 ng. YR
@y i 7 3 w brod £
Yoy 7 g A -
i o i 75
A el ot = v 2 .
G i 7 4 -
T i . o R . G
2, j90s s o oo
i A s A “, <5
P 2y
2 e Eaoss "
- a n 43 w2
- = 25 = & “
; e D7 o =% %
g ] e 3 fcos
o 20 pioy ) g0
i g W i food
B ] 4x
At poet joo 3 2
e R = B o p2or;
b £ P b5 P o
i o, N L
% A b :
e g W Pt £y o)
% Pt s e .
5% 7, v 0 e L e v
o ; o T A
ol o s P = B
e ot [P o "G 22
me s ¢t R.\o s R .RvNM
o % B uln £ e .
%5 o) B A ] 2o o
P Lo P . (o Ay s
P R AP P -3 e
Lo sy o % s, L 3
o s, A « 2
- Yok on Lt s
o e 5% B
ot O SR R oo
ey Co Ll e e i el
s Wy e Py 5 2 e
-2 e o 3 sy 4 %
i [ Eiw) o %%
, o Ao R o -, TR
l\\ re [T o i, Lo WAL e
fas R0t ®om e 7 L
w5 IR 7 b
il Yo e oy W A R
% % oy i S BT
P ey oe e 4
e o bt
TR A R * i
Ly g ok g
e PRoes &) .t,
5 G
ok

; %5
) 3 P e
g 5, g e
it vy g . i
i %3 o i 7 2k
A o o P . BF
’ % % e e o
prs o) 1063 BE e e R
) ) s 0
e = o B
< 7 .
i % s
% = g il
i o o
320 S
b Ko oy
= 3 ; ¥
% g food 54
o 3897 7 o
P ke Xod) . 4
ey i BB L e
; (&7 koo s 7
\.v.,m.\ R o0 S w3 ¢
4 R = =
= my e S £y R o
e S s Ry
P R s T e B "
k=2 fer @ T S E
“, g g L4vs P oot i
o K S Y R T S s
& Lo For A YA D33
o £ ) e
P oA N >, o 5
s L (2ER St
1 % Pk
End 25 PO AR )
o @i W T ‘. 5 e 54
(24 g w7 .\3 w; Do e
o Ry % A e
“ ¥ . ", @ b o
% oo o 4 R
sy e, [+#3 s o o c K e 15
o 2o Yooy TR A
. - o e v o -
“ # % 5 R BESE
Foy G ey b G v v»u e TEY gy
] 5omm ogr 4> e BE Ay 4 a4
P N T o S “F o S e
o TR O i T A 1 A o
(O " = on \\\s ey v’
i
J
o %
o)



	BIBLIOGRAPHY
	DESCRIPTION
	CLAIMS

