a2 United States Patent

Zeuschner et al.

US009510620B2

US 9,510,620 B2
Dec. 6, 2016

(10) Patent No.:
45) Date of Patent:

(54) METHOD FOR SHAPING AND COOLING
MELTED CHEESE WHICH IS INITIALLY
HOT AND THEREFORE FLOWABLE

(75) Inventors: Roland Zeuschner, Argenbiihl (DE);
Walter Hartmann, Heimenkirch (DE);
Franz Stadelmann, Opfenbach (DE)

(73) Assignee: Hochland SE, Heimenkirch (DE)

(*) Notice: Subject to any disclaimer, the term of this
patent is extended or adjusted under 35

U.S.C. 154(b) by 0 days.

(21) Appl. No:  14/123,241

(22) PCT Filed: ~ May 24, 2012

(86) PCT No.:

§ 371 (e)(D),
(2), (4) Date:

PCT/EP2012/059701

Mar. 17, 2014

(87) PCT Pub. No.: W02012/163795
PCT Pub. Date: Dec. 6, 2012

(65) Prior Publication Data

US 2014/0193559 Al Jul. 10, 2014
(30) Foreign Application Priority Data

Jun. 1, 2011 (DE) .ccccvivvvenncnnn 10 2011 103 826

(51) Imt.CL

A23P 1/10 (2006.01)

A01J 25/00 (2006.01)

(Continued)

(52) US. CL

CPC ....cccee. A23P 17105 (2013.01); A01J 25/002

(2013.01); A01J 25/12 (2013.01); A23C 19/09
(2013.01); B29C 47/885 (2013.01)

(58) Field of Classification Search
CPC ... A23P 1/10; A23C 19/09; A23C 19/08,;
B29C 47/88; A01J 25/002; AO1J 25/12;
B65H 16/021; B65H 2301/4148; B65H
2701/19
See application file for complete search history.

(56) References Cited
U.S. PATENT DOCUMENTS

5,573,805 A * 11/1996 Fager et al. ............... 426/515
2002/0027309 Al* 3/2002 Fujiietal. ............... 264/210.2
(Continued)

FOREIGN PATENT DOCUMENTS

DE 3731135 Al 3/1989
EP 2014155 Bl 11/2010
(Continued)

Primary Examiner — Erik Kashnikow

Assistant Examiner — Preston Smith

(74) Attorney, Agent, or Firm — Robert Lelkes; Stolmar
& Partner

(57) ABSTRACT

A method for forming and cooling an initially hot and
therefore flowable melted cheese (1), which is applied via a
supply nozzle onto a moving metallic cooling belt (3"),
wherein individual shaped bodies (6) are formed out of the
melted cheese (1) in that a shaping roller (5), which com-
prises molding cavities (7) located in the surface, impinges
upon the cooling belt (3'), wherein a pressure of the shaping
roller (5) against the cooling belt (3") is provided during
forming that induces full displacement of the still-hot melted
cheese (1) from the region of the separating webs (8)
delimiting the individual molding cavities (7) and bearing
against the cooling belt (3'), wherein the formed bodies (6)
are released from the molding cavities (7) and are cooled by
remaining on the moving cooling belt (3').
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