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Description

Field of the invention

[0001] The present invention pertains to low fat coat-
ings for frozen confections intended for human consump-
tion. In particular, it relates to a water-based coating act-
ing as a non sticking agent in a high moisture environ-
ment.

Background of the invention

[0002] Edible coatings are commonly used in frozen
confectionery products. They provide a texture or taste
contrast and improve the organoleptic properties of the
product. On the other hand, coatings have the essential
function of delaying melting of the ice confectionery coat-
ed therewith and preventing the latter from dripping dur-
ing consumption.
[0003] The most commonly used coatings in the frozen
dessert industry are fat-based coatings. These usually
consist in milk, sugar, cocoa and fat. However, these
coatings are high in calorie and high in fat which make
them usually not healthy.
[0004] Water-based coatings are also known in the art.
WO 0130175 describes for instance an aqueous-based
coating for ice confections including sorbets. The coating
there-described is based on a water-ice solution typically
comprising sugars, stabilisers, fruit solids, citric acids,
colours and water.
[0005] EP 2025241 relates as well to water-based
compositions for coating frozen confections. These com-
positions are based on the use of saccharides and
polysaccharides.
[0006] WO 03/015530 discloses frozen confectionery
preserving its unctuosness and exhibiting reduced crys-
talline growth during a heat shock followed by freezing,
comprising fat, sweetener, milk solids-not-fat and water.
[0007] EP 1 036 506 describes frozen desserts with
oil-in-water coating based on fat, non-fat solids, sucrose
fatty acid ester and polysaccharides.
[0008] US 2002/0001644 refers to ice confectionery
products with water-based coatings having marbled ap-
pearance comprising milk powder, polysaccharides, fat.
[0009] Coatings have shown to be particularly useful
for the increasingly popular bite-sized ice confectioner-
ies. However, the coatings used in such bite-sized prod-
ucts must demonstrate, in addition to the usual mechan-
ical properties required for single packaged products, ad-
ditional characteristics so as to prevent individual prod-
ucts in contact in the same packaging from sticking to
each other.
[0010] Now, low fat water-based coatings known up to
date do not constitute solutions to this problem and in
particular do not provide sufficient non sticking effect to
fulfil the high standards commanded by this type of ap-
plication.

Object of the invention

[0011] There thus remains a need to develop an im-
proved coating for frozen confectionery, which has ex-
cellent properties specifically adapted to products pack-
aged together and which answers as well the consumer’s
growing demand for healthy products with reduced cal-
orie content.

Summary of the invention

[0012] Accordingly, this is achieved by the features of
the independent claims. The dependent claims further
develop the central idea of the invention.
[0013] Unless otherwise specified, percentages corre-
spond to percentages by weight of the composition.
[0014] In a first aspect, the invention provides a water-
based coating for frozen confectionery which comprises
from 75% to 95% water and from 0.5 to 10% fat, said
coating being characterised in that it comprises from 0.5
to 5% of an emulsifier, from 0.5 to 10% gelatinised starch
and from 0.5 to 10% denatured protein. The coating is
useful for producing confectionary suitable for human
consumption.
[0015] A composite frozen confectionery comprising
an ice confection core and a water-based coating as de-
fined above is a second object of the invention.
[0016] Finally, a method for producing a composite fro-
zen confectionery comprising an ice confection core and
a water-based coating as defined above comprising the
steps of:

a. Preparing a mixture comprising 75 to 95% water,
0.5 to 10% fat, 0.5 to 5% emulsifier, 0.5 to 10% pro-
tein, 0.5 to 10% starch and 0 to 10% sugar or sweet-
ening agent;
b. Heating the mixture;
c. Homogenizing the mixture;
d. Pasteurizing the mixture;
e. Enrobing a frozen confection core with the mixture
obtained under d;

and a coating obtainable by said method constitute fur-
ther aspects of the invention.

Figures

[0017] The present invention is further described here-
inafter with reference to some of its embodiments shown
in the accompanying drawings in which:

- Figure 1 is a flow chart illustrating a process for the
preparation of a composite frozen confectionery
comprising a coating according to the invention.

- Figure 2 shows the effect of heat shock on ice cream
bites coated with the composition according to the
invention, compared to ice cream bites coated with
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water.

Detailed description of the invention

[0018] Consumers are looking for products which de-
liver good health and taste along with convenience. In
this context, bite-sized products are very much appreci-
ated. However, they often present the drawback of stick-
ing to each other as packaged together. The coatings
according to the present invention were found to advan-
tageously prevent stickiness of ice confectioneries en-
robed therewith, while giving good heat-shock stability.
Furthermore, the coatings of the invention are low in fat
and in calorie, therefore answering the consumer’s de-
mand for healthier products.
[0019] According to a first aspect of the present inven-
tion, the water-based coating for frozen confectionery
comprises from 75% to 95% water and from 0.5% to 10%
fat. It is characterised in that it comprises from 0.5% to
5% of an emulsifier, from 0.5% to 10% gelatinised starch
and from 0.5% to 10% denatured protein.
[0020] The water-based coating of the invention has a
low fat content. In fact, the amount of fat in the coating
composition is comprised between 0.5% and 10% fat and
preferably between 0.5% and 3.0%. Preferably, the fat
is selected from the group consisting of cocoa butter,
cocoa butter improver, cocoa butter equivalent, cocoa
butter substitute and cocoa butter replacer. Fat can also
include plant oil or animal oil such as palm oil, fractionated
palm oils, palm kernel oil, coconut oils, liquid oil such as
canola, peanut, sunflower, rapeseed, grape-seed, cot-
ton-seed, soybean and corn oils and animal fats including
beef tallow and lard. With its low fat content, the coating
advantageously answers the consumer’s demand for
healthier products and compared to a traditional fat-
based coating, the product of the invention has a good
nutritional composition. Indeed, a reduction of up to 90%
of the fat content and a caloric reduction of more than
85% compared to regular chocolate coating is achieva-
ble.
[0021] The coatings of the invention are also charac-
terised in that they demonstrate good mechanical prop-
erties as well as an improved non stickiness compared
to regular water-based chocolate coating.
[0022] The water-based coating is in the form of an oil-
in-water emulsion. It comprises an emulsifier in a range
comprised between 0.5% and 5% by weight. In a partic-
ular embodiment, the emulsifier is chosen from the group
consisting of sugar esters, emulsifying waxes such as
beeswax, carnauba wax, candedilla wax, plant or fruit
waxes and animal waxes, polyglycerol fatty acid esters,
polyglycerol polyricinoleate (PGPR), polysorbates (poly-
oxyethylene sorbitan esters), monoglycerides, diglycer-
ides and any possible combinations thereof.
[0023] According to a first embodiment, the water-
based coating of the invention further comprises from
0.5% to 5% of cocoa powder, cocoa liquor or mixtures
thereof. These ingredients give the coating a chocolate

aspect and taste.
[0024] The cocoa powder or the cocoa liquor used may
be natural or alkalinised.
[0025] According to a second embodiment, the water-
based coating of the invention further comprises from
0.5% to 10% of fibers, typically associated with a fruit
concentrate or yogurt powder. The fibers are particularly
useful for fruit-based or yogurt-based coatings as they
improve their mechanical properties. Preferably, the fib-
ers are selected from the group consisting of plant, fruit
and animal fibers. Synthetic food allowed fibers can also
be used.
[0026] According to a particular embodiment, the coat-
ing composition comprises less than 10% sugar or sweet-
ening agent.
[0027] Sugars, as defined in "Diet, nutrition and the
prevention of chronic diseases" - Report of a Joint
WHO/FAO Expert Consultation, WHO Technical Report
Series 916, WHO, Geneva, 2003 include all mono and
disaccharides added by the manufacturer, cook, or con-
sumer i.e. "free sugars", plus sugar naturally present and
sourced from honey, syrups and juices.
[0028] Typical sugars or sweetening agent used in the
composition of the invention include sucrose, fructose,
sugar replacers such as polyols (e.g. maltitol, lactitol, iso-
malt, erythritol, sorbitol, mannitol, xylitol), bulking agents
like polydextrose or other sweeteners like tagatose, high-
intensity sweeteners like saccharin, aspartame, acesul-
fame-K, cyclamate, neohesperidin, rhaumathin, sucra-
lose, alitame, neotame, natural sweeteners like Stevia
and any possible combinations thereof. Preferably, the
sugar used is sucrose or fruit sugars.
[0029] The coating according to the invention presents
very good mechanical property and excellent film prop-
erties. It further provides products coated therewith with
good heat shock stability.
[0030] The quality of the coating is due to the combined
presence of protein and starch which, once the first one
is denatured and the former one is gelatinised, is at the
origin of the formation of a film that was found to constitute
an excellent non sticking agent in a high moisture envi-
ronment. This is particularly advantageous for products
that are packaged together and therefore in direct con-
tact, such as bite-sized or miniature products. A lot of film
forming agents are disclosed in the prior art but most of
these films act as oxygen barrier and very few as non
sticking agent in a high moisture system. Moreover, the
literature does not describe films applicable to frozen
temperatures. From a process point of view, the forma-
tion of films described in the prior art usually involves a
water evaporation step which cannot be easily integrated
in a frozen confectionery production line.
[0031] The composition of the invention includes from
0.5% to 10% preferably from 1% to 5% by weight of
starch, and from 0.5% to 10% preferably from 1% to 5%
by weight of protein.
[0032] When subjected to a treatment allowing gelati-
nisation of the starch and denaturation of the protein,
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typically a heat treatment, the applicant found out that
the compositions of the invention were forming a film with
an improved strength and that frozen confectioneries
coated therewith were able to keep their integrity when
subjected to heat shock.
[0033] Most starches and proteins form film when the
moisture is dried off. It was very surprising to find such
good film property when the combination of starch and
protein was dispersed in the water and frozen.
[0034] The starch is a plant starch.
[0035] Preferably, the protein is selected from the
group consisting of egg protein, dairy protein, meat pro-
tein and plant proteins from legumes, nuts, oilseed, and
grains.
[0036] In terms of organoleptic properties, the coating
of the invention is either neutral or has a pleasant taste.
[0037] According to a particular embodiment, the coat-
ing has a pH below 5 to ensure microbiological stability.
This is typically achieved by including an acidic compo-
nent to the coating composition such as those selected
from liquid molasses, organic acids, such as citric acid,
gluconic acid, ethylenediaminetetraacetic acid (EDTA)
and fruit derived acids.
[0038] The coating compositions of the invention are
used directly as coating for frozen confectionery. The
coating process may be achieved by standard methods
known by the skilled person in the art including enrobing,
dipping, spraying, water fall or curtain, showering or bot-
toming. The confectionary is intended for human con-
sumption.
[0039] According to another aspect of the present in-
vention, the latter thus concerns a composite frozen con-
fectionery comprising an ice confection core and a coat-
ing as described above.
[0040] The composite frozen confectioneries can
adopt various shapes such as drops, spheres, cylinders,
bars, cubes, pyramids, sticks, triangles, diamonds/loz-
enges or cones.
[0041] According to a particular embodiment, the com-
posite frozen confectionery is a bite-sized product with a
volume comprised between 2 and 10 ml.
[0042] The composite frozen confectioneries are in-
tended for human consumption. The core can therefore
be chosen from the group consisting of ice cream, mel-
lorine, frozen yogurt, frozen mousse, frozen fudge, frozen
custard, fruit sorbet and sherbet and consists preferably
in a fudge or a sorbet.Preferably, the ice confection core
comprises more than 10% and more preferably more
than 20% of sugar or sweetening agent and has an over-
run comprised between 25% and 200%.
[0043] According to a particular embodiment the com-
posite product has a calorie content comprised between
90 and 250 for 100g serving.
[0044] The composite frozen confectioneries of the in-
vention were found to present good stability against stick-
ing as well as against heat-shock.
[0045] A method for producing a coated frozen con-
fectionery according to the present invention comprises

in a first step preparing a mixture comprising from 75%
to 95% of water, from 0.5% to 10% fat, from 0.5% to 5%
of an emulsifier, from 0.5% to 10% protein, from 0.5% to
10% starch and less than 10% of sugar or sweetening
agent, and heating the mixture. This heating step is fol-
lowed by a homogenization step and a pasteurization
step. Finally a frozen confection core prepared by stand-
ard methods well known by a skilled person in the art is
enrobed with the pasteurized mixture maintained at a
temperature preferably below 10°C.
[0046] Advantageously, the coating of the invention is
prepared by a process similar to a standard process for
making ice cream. More particularly, the mixture of in-
gredients composing the coating is initially heated pref-
erably at a temperature comprised between 40°C and
90°C for about 5 to 10 minutes. The heated mixture is
then homogenised under conditions well known from a
skilled person in the art as they are conditions typically
used for the preparation of an ice confectionery. Typical-
ly, the homogenisation is done at a pressure of between
0 and 3000 psi, a temperature of between 40°C and 90°C.
Homogenization is followed by a pasteurisation carried
out preferably at a temperature comprised between 75°C
and 90°C for between 15 and 100 seconds.
[0047] The process of the invention presents several
advantages. First of all it is all compatible with a process
for the preparation of an ice cream and can therefore be
easily integrated into an ice confectionery production line.
Furthermore, contrary to most film forming processes ex-
isting in the prior art, it does not require any drying step.
[0048] The compositions obtainable by the method de-
scribed above fall under another aspect of the invention.
These may be used as a heat shock resistant frozen con-
fectionery coating and present the advantage of being
low in fat, while retaining the desirable non sticking char-
acteristics of traditional high-fat coatings.
[0049] The present invention is further illustrated by
means of examples.

Examples

Example 1: Water-based coating recipe 1

[0050]

Table 1: Chocolate-based coating recipe

Ingredients Amount (%)

Fat/Oil 2

Water 76

Starch 4

Protein 5

Sugar 5

Cocoa powder 6

Emulsifier 2
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[0051] The coating was made according to the process
described in Figure 1. In a liquefier, ingredients from Ta-
ble 1 were mixed at a temperature comprised between
60 and 65° and held at 85° for 10 min. The coating com-
position was then homogenised at 2000 psi and pasteur-
ized at 85°C for 30 s. The composition was kept at 6°C
for further use.

Example 2: Water-based coating recipe 2

[0052]

[0053] The coating was made according to the process
described in Figure 1. In a liquefier, ingredients from Ta-
ble 2 were mixed at a temperature comprised between
60 and 65° and held at 85° for 10 min. The coating com-
position was then homogenised at 2000 psi and pasteur-
ized at 85°C for 30 s. The composition was kept at 6°C
for further use.

Example 3: Ice cream core enrobed with water-based 
coating

[0054]

[0055] The mix of ingredients was stored homoge-
nised, pasteurized at standard conditions before being
stored a t a temperature below 4°C. The mix was then
cooled and aerated in a freezer with a temperature com-
prised between -3°C and -4°C, under a pressure com-
prised between 3 and 5 bars. An overrun of between 20
and 100% was provided.

Table 2: Fruit-based coating recipe

Ingredients Amount (%)

Fat/Oil 2

Water 78

Starch 5

Protein 5

Sugar 4

Fruit concentrate 4

fiber 2

Table 3: Ice cream recipe

Ingredient Wt% of final product

Fat 1-10

Sugar or sweetening agent 12-16

MSNF 2-10

Emulsifier 0.01-0.1

Stabilizer 0.2-0.8

[0056] The core composition was then dosed in indi-
vidual portions by passage through an extruder equipped
with a dosing head onto a conveyor belt. An equipment
similar to that described in EP0141972 was used.
[0057] After a passage through a hardening tunnel,
each individual frozen core was coated with the aqueous-
based composition described in Example 1 at a temper-
ature below 10°C by dipping/enrobing.

Example 4: Heat shock test

[0058] This test consisted in a visual evaluation of coat-
ed frozen confectioneries after heat shock treatment. Fig-
ure 2 shows pictures of composite frozen confectioneries
before and after heat shock.
[0059] Snack bites were placed in a container and sub-
jected to heat shock test. The temperature was cycled
from -8 °C to -20 °C, with 12 hours at each temperature.
Samples were evaluated after week 1 and week 2.
[0060] The cores of all composite frozen confectioner-
ies used in this test have been prepared according to
Example 3.
[0061] In the case of figure 2a), the ice cream cores
were coated with water by spraying as well as dipping.
[0062] In the case of figure 2b), the ice cream cores
were coated by dipping the bites with the composition
disclosed in Example 1.
[0063] Figure 2a) shows that after only 2 days of heat
shock the frozen confectioneries coated with water stuck
together in one big clump. Some products even stuck to
the cup.
[0064] Figure 2b) shows that after 2 weeks of heat
shock frozen confectioneries coated according to the in-
vention maintained their integrity and did not stick togeth-
er.

Claims

1. A water-based coating for frozen confectionery
which comprises from 75% to 95% water and from
0.5% to 10% fat, said coating being characterised
in that it comprises from 0.5% to 5% of an emulsifier,
from 0.5% to 10% gelatinised plant starch and from
0.5% to 10% denatured protein.

2. A water-based coating according to claim 1, char-
acterised in that it comprises less than 10% sugar
or sweetening agent.

3. A water-based coating according to claim 1 or 2,
characterised in that it further comprises from 0.5
to 5% of cocoa powder, cocoa liquor or mixtures
thereof.

4. A water-based coating according to claim 1 or 2,
characterised in that it further comprises from 0.5
to 10% of fibers preferably selected from the group
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consisting of plant, fruit and animal fibers.

5. A water-based coating according to any of claims 1
to 4 characterised in that the protein is selected
from the group consisting of egg protein, dairy pro-
tein, meat protein and plant proteins from legumes,
nuts, oilseed, and grains.

6. A water-based coating according to any of claims 1
to 5, characterised in that the fat is selected from
the group consisting of cocoa butter, cocoa butter
equivalent, cocoa butter substitute, cocoa fat im-
prover and cocoa butter replacer.

7. A water-based coating according to any of claims 1
to 6, characterised in that the emulsifier is selected
from the group consisting of sugar esters, emulsify-
ing waxes such as beeswax, carnauba wax, cande-
dilla wax, plant, fruit waxes and animal waxes, pol-
yglycerol fatty acid esters, polyglycerol polyrici-
noleate (PGPR), polysorbates (polyoxyethylene
sorbitan esters), monoglycerides, diglycerides and
any possible combinations thereof.

8. A composite frozen confectionery comprising an ice
confection core and a water-based coating accord-
ing to any one of claims 1 to 7.

9. A composite frozen confectionery according to claim
8, characterised in that it has a volume comprised
between 2 and 10 ml.

10. A composite frozen confectionery according to claim
8 or 9, characterised in that the core is selected
from the group consisting of ice cream, mellorine,
frozen yogurt, frozen mousse, frozen fudge, frozen
custard, sorbet and fruit sherbet.

11. A composite frozen confectionery according to any
of claims 8 to 10 characterised in that the ice con-
fection core comprises more than 10%, preferably
more than 20% sugar or sweetening agent and has
an overrun comprised between 25 and 200%.

12. A composite frozen confectionery according to claim
10, characterised in that the core consists in a fro-
zen fudge or a sorbet.

13. A composite frozen confectionery according to any
of claims 8 to 12 , characterised in that it has a
calorie content comprised between 90 and 250 for
100g serving.

14. A method for producing a composite frozen confec-
tionery as defined in claim 9, comprising the steps of:

a. Preparing a mixture comprising 75 to 95%
water, 0,5 to 10% fat, 0.5 to 5% emulsifier, 0.5

to 10% protein, 0.5 to 10% starch and 0 to 10%
sugar or sweetening agent;
b. Heating the mixture;
c. Homogenizing the mixture;
d. Pasteurizing the mixture;
e. Enrobing a frozen confection core with the
mixture obtained under d.

Patentansprüche

1. Wasserbasierter Überzug für gefrorene Süßwaren,
welcher zwischen 75% und 95% Wasser und zwi-
schen 0,5% und 10% Fett aufweist,
wobei dieser Überzug dadurch gekennzeichnet
ist, dass er zwischen 0,5% und 5% eines Emulga-
tors, zwischen 0,5% und 10% aufgeschlossener
pflanzlicher Stärke und zwischen 0,5% und 10% an
denaturiertem Protein aufweist.

2. Wasserbasierter Überzug nach Anspruch 1, da-
durch gekennzeichnet, dass er weniger als 10%
Zucker oder Süßungsmittel aufweist.

3. Wasserbasierter Überzug nach Anspruch 1 oder 2,
dadurch gekennzeichnet, dass er weiterhin zwi-
schen 0,5% und 5% Kakaopulver, Kakaolikör oder
eine Mischung davon aufweist.

4. Wasserbasierter Überzug nach Anspruch 1 oder 2,
dadurch gekennzeichnet, dass er weiterhin zwi-
schen 0,5% und 10% Fasern aufweist, vorzugswei-
se aus einer Gruppe ausgewählt bestehend aus
Pflanzen-, Frucht- und Tierfasern.

5. Wasserbasierter Überzug nach einem der Ansprü-
che 1 bis 4, dadurch gekennzeichnet, dass das
Protein aus eine Gruppe bestehend aus Ei-Protein,
Milch-Protein, Fleisch-Protein und Pflanzen-Protei-
ne aus Gemüse, Nüssen, Ölsamen und Getreide
ausgewählt ist.

6. Wasserbasierter Überzug nach einem der Ansprü-
che 1 bis 5, dadurch gekennzeichnet, dass das
Fett aus einer Gruppe bestehend aus Kakaobutter,
Kakaobutter-Equivalent, Kakaobutter-Substitut, Ka-
kaofett-Verbesserer und Kakaobutter-Ersatz ausge-
wählt ist.

7. Wasserbasierter Überzug nach einem der Ansprü-
che 1 bis 6, dadurch gekennzeichnet, dass der
Emulgator aus einer Gruppe bestehend aus Zucke-
restern, Emulgator-Wachsen, so wie Bienenwachs,
Karnaubawachs, Candedillawachs, Pflanzen-,
Fruchtwachsen und Tierwachsen, Polyglycerinester
von Speisefettsäuren, Polyglycerin-Polyricinoleat
(PGPR), Polysorbate (Polyoxyethylensorbitanes-
ter), Monoglyzeride, Diglyzeride und jeder daraus

9 10 
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mögliche Kombination ausgewählt ist.

8. Gefrorene Kompositsüßware aufweisend einen Eis-
konfekt-Kern und einen wasserbasierten Überzug
nach einem der Ansprüche 1 bis 7.

9. Gefrorene Kompositsüßware nach Anspruch 8, da-
durch gekennzeichnet, dass sie ein Volumen zwi-
schen 2 und 10ml aufweist.

10. Gefrorene Kompositsüßware nach Anspruch 8 oder
9, dadurch gekennzeichnet, dass der Kern aus ei-
ner Gruppe, bestehend aus Eiscreme, Mellorine, ge-
frorenem Joghurt, gefrorener Mousse, gefrorenem
Fondant, gefrorenemPudding, Sorbet und
Fruchtsorbet ausgewählt ist.

11. Gefrorene Kompositsüßware nach einem der An-
sprüche 8 bis 10, dadurch gekennzeichnet, dass
der Eiskonfekt-Kern mehr als 10%, vorzugsweise
mehr als 20% Zucker oder Süßungsmittel aufweist
und einen Luftzuschlag zwischen 25 und 200% auf-
weist.

12. Gefrorene Kompositsüßware nach Anspruch 10, da-
durch gekennzeichnet, dass der Kern aus gefro-
renem Fondant oder Sorbet besteht.

13. Gefrorene Kompositsüßware nach einem der An-
sprüche 8 bis 12, dadurch gekennzeichnet, dass
es für eine Portion von 100g einen Kaloriengehalt
zwischen 90 und 250 aufweist.

14. Verfahren zur Herstellung einer gefrorenen Kompo-
sitsüßware nach Anspruch 9, aufweisend die Schrit-
te:

a. Zuberietung einer Mischung aufweisend 75%
bis 95% Wasser, 0,5 bis 10% Fett, 0,5 bis 5%
Emulgator, 0,5 bis 10% Protein, 0,5 bis 10%
Stärke und 0 bis 10% Zucker oder Süßungsmit-
tel;
b. Erhitzen der Mischung;
c. Homogenisieren der Mischung ;
d. Pasteurisierung der Mischung;
e. Ummantelung des gefrorenen Konfekt-Kerns
mit der unter Punkt d. erhaltenen Mischung.

Revendications

1. Enrobage à base d’eau pour confiserie congelée,
qui comprend entre 75% et 95% d’eau et entre 0,5%
et 10% de matière grasse, ledit enrobage étant ca-
ractérisé en ce qu’il comprend entre 0,5% et 5%
d’un émulsifiant, entre 0,5% et 10% d’amidon végé-
tal gélatinisé et entre 0,5% et 10% de protéine dé-
naturée.

2. Enrobage à base d’eau selon la revendication 1, ca-
ractérisé en ce qu’il comprend moins de 10% de
sucre ou d’agent édulcorant.

3. Enrobage à base d’eau selon la revendication 1 ou
2, caractérisé en ce qu’il comprend en outre entre
0,5 et 5% de poudre de cacao, liqueur de cacao ou
mélanges de ceux-ci.

4. Enrobage à base d’eau selon la revendication 1 ou
2, caractérisé en ce qu’il comprend en outre entre
0,5 et 10% de fibres choisies de préférence parmi le
groupe constitué de fibres végétales, fibres de fruits
et fibres animales.

5. Enrobage à base d’eau selon l’une des revendica-
tions 1 à 4, caractérisé en ce que la protéine est
choisie parmi le groupe constitué de protéine d’oeuf,
protéine laitière, protéine de viande et protéines vé-
gétales de légumes, fruits à coque, graine oléagi-
neuse, et céréales.

6. Enrobage à base d’eau selon l’une des revendica-
tions 1 à 5, caractérisé en ce que la matière grasse
est choisie parmi le groupe constitué de beurre de
cacao, équivalent du beurre de cacao, substitut du
beurre de cacao, améliorant de la matière grasse de
cacao et succédané du beurre de cacao.

7. Enrobage à base d’eau selon l’une des revendica-
tions 1 à 6, caractérisé en ce que l’émulsifiant est
choisi parmi le groupe constitué des esters de sucre,
cires émulsifiantes telles que cire d’abeille, cire de
carnauba, cire de candélilla, cires végétales, de fruits
et cires animales, esters de polyglycérol d’acides
gras, polyricinoléate de polyglycérol (PGPR), poly-
sorbates (esters de polyoxyéthylène sorbitane), mo-
noglycérides, diglycérides et toutes les combinai-
sons possibles de ceux-ci.

8. Confiserie congelée composite comprenant un
noyau de confiserie glacée et un enrobage à base
d’eau selon l’une quelconque des revendications 1
à 7.

9. Confiserie congelée composite selon la revendica-
tion 8, caractérisée en ce qu’elle a un volume com-
pris entre 2 et 10 ml.

10. Confiserie congelée composite selon la revendica-
tion 8 ou 9, caractérisée en ce que le noyau est
choisi parmi le groupe constitué de crème glacée,
mellorine, yogourt congelé, mousse congelée, fon-
dant congelé, crème anglaise congelée, sorbet et
sorbet de fruits.

11. Confiserie congelée composite selon l’une quelcon-
que des revendications 8 à 10, caractérisée en ce
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que le noyau de confiserie glacée comprend plus
que 10%, de préférence plus que 20% de sucre ou
d’agent édulcorant et présente un foisonnement
compris entre 25 et 200%.

12. Confiserie congelée composite selon la revendica-
tion 10, caractérisée en ce que le noyau consiste
en un fondant congelé ou un sorbet.

13. Confiserie congelée composite selon l’une quelcon-
que des revendications 8 à 12, caractérisée en ce
qu’elle présente une teneur en calories comprise
entre 90 et 250 pour une portion de 100 g.

14. Procédé de fabrication d’une confiserie congelée
composite telle que définie dans la revendication 9,
comprenant les étapes consistant à :

a. préparer un mélange comprenant 75 à 95%
d’eau, 0,5 à 10% de matière grasse, 0,5 à 5%
d’émulsifiant, 0,5 à 10% de protéine, 0,5 à 10%
d’amidon et 0 à 10% de sucre ou d’agent
édulcorant ;
b. chauffer le mélange ;
c. homogénéiser le mélange ;
d. pasteuriser le mélange ;
e. enrober un noyau de confiserie congelée avec
le mélange obtenu à l’étape d.
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