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ABSTRACT OF THE DISCLOSURE

A dessert product that is made from a powdered dessert
mix containing, as the essential ingredients, starch and
gelatin, which are co-dried by the drum drying method.
The powdered product is then dissolved in cold milk or
water and permitted to stand for about two to five min-
utes in moulds, after which time it is firm enough to be
removed and either consumed as is, stored under refrig-
eration or frozen.

———————

Background of the invention

At present the commercially available frozen confec-
tion products consist for the most part of frozen water
ice and coated ice cream. While these products have been
widely accepted they suffer from several disadvantages.
One major disadvantage is that the product must be
eaten in the frozen state; otherwise, it will not remain
firmly attached to the stick. This characteristic makes
the product somewhat undesirable as a treat for young
children who invariably prolong the consumption of it
until it falls off the stick and onto their clothing, a rug,
etc. -

Various food combinations have been explored in
search of a dessert-type product that is not, to any great
extent, thermo-sensitive. Attempts have been made to
prepare such a product using gelatin. However, the result-
ing preparation, when prepared with cold milk or water,
swells slowly and yields a product having a rubbery,
erainy texture which does not dissolve easily in the mouth.
Dessert-on-a-stick products have also been made using
starch but these products are likewise inferior in that they
have poor gelling characteristics and a slimy texture.
Neither gelatin nor starch has been successfully used in
preparing a commercially acceptable dairy based dessert-
on-a-stick product. Attempts have also been made to pre-
pare a cold water-soluble pudding mix from a mixture of
starch and gelatin which has the desirable characteris-
tics of each but the resulting product is grainy and un-
acceptable because neither the starch nor the gelatin dis-
solve properly in the cold water or milk.

Advantages and objects

A pudding mix has now been prepared from a mixture
of starch and gelatin in which all of the desirable proper-
ties of starch and gelatin are retained. The pudding mix,
when added to a limited quantity of cold water or milk,
forms a product which has a smooth texture such as that
normally associated with fine starch puddings, and the
firmness of gelatin-based food compositions. On the other
hand this new pudding does not have. the undesirable
qualities noted above, such as sliminess, graininess and
rubbery texture. Furthermore, the pudding prepared ac-
cording to the invention is relatively insentitive to heat
and will not melt upon standing at room temperature. Due
to these desirable attributes the pudding is ideal for pre-
paring chilled snacks, such as those mounted on sticks,
because the pudding has a tendency to remain firmly at-
tached to the stick. Thus, when young children are eat-
ing the chilled snack there is very little danger of its fall-
ing off the stick and causing a sticky mess. A further ad-
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vantage of the non-thermo-sensitivity of the product is
that it can be eaten either at room temperature or chilled,
whichever is desired.

The product of the instant invention is much easier to
make than the usual frozen type stick mounted products
since it can be prepared by simply mixing the ingredients
in cold water or milk, preparing the so-prepared pudding
into the desired molds containing sticks and allowing the
molds to stand for a short time. There is no necessity to
cook the dessert prior to setting.

Accordingly, it is the object of the present invention
to provide a new dessert snack that can be easily pre-
pared in the home. It is a second object to provide a des-
sert product that can be eaten either in the chilled state or
at room temperature. It is another object of the inven-
tion to provide a dessert product than can be packaged in
bar-form or mounted on a stick and packaged as a des-
sert on a stick. It is a fourth object to provide a dessert-
on-a-stick product that will remain firmly attached to the
stick while it is being eaten without regard to its tempera-
ture. It is a still further object to provide a starch-gelatin
based dessert-on-a-stick product which has a firm, stable
pudding-like texture and which will not undergo syneresis.
These and other objects of the invention will become ap-
parent from the following description and example.

Description of invention

The product of the present invention comprises as the
main ingredient a co-dried mixture of starch and gelatin.
It is important that the starch-gelatin mixture be co-dried
so that the desirable gelling properties of each of these
ingredients will be retained. Although any known drying
method can be used, the preferred drying method is drum
drying since- this yields a product which uniformly dis-
solves in cold aqueous liquid to give a smooth gel. The
method of preparing the co-dried starch-gelatin mixture
is disclosed in German Patent 1,151,168, published June
4, 1963.

Any suitable starch can be used in preparing the co-
dried starch-gelatin mixture such as potato, tapioca, wheat,
corn, waxy maize or sorghum. The starch content in the
starch-gelatin mixture can vary from 40 to 80%, but in
the preferred embodiment the amount is about 50%, i.e.
the starch-gelatin ratio is preferably about 1:1. The gelatin
used can be either type A or B and can have a Bloom
range of 100 to 300. In preparing the starch-gelatin mix-
ture the starch and gelatin are uniformly blended. An
‘aqueous slurry of the starch-gelatin blend is next prepared
containing 15 to 30%, preferably 20%, solids. The starch-
gelatin slurry is then pregelatinized and dried as by pass-
ing it through heated drum rolls. The product obtained
is ground so that its particle size lies between 100 and 225
mesh (U.S. Standard), preferably about 200 mesh.

The dessert formulation used in preparing the products
of this invention consists of the above starch-gelatin mix-
ture, a sweetening agent, salt, and flavoring ingredients.
An artificial sweetening agent can be substituted for the
sugar if a low calorie dessert is desired, although sugar
is the preferred sweetener because it promotes dispersion
and dissolution of the powdered mix in the aqueous lig-
uid. The change in solids content does not have to be
accounted for when substituting the artificial sweetener
for sugar since the sugar does not appreciably affect the
viscosity of the final product. Any of the common artifi-
cial sweetening agents can be used in the invention, such
as the sodium and calcium salts of saccharin or cyclamate.
In preparing the dessert snacks the powdered mixture is
dissolved in a sold aqueous solution, such as water or
milk, poured into moulds having the shape of the desired
product configuration, and permitted to set for a period
of from two to five minutes. After the setting period the
products, which are now firm, can be removed from the



