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Description

[0001] The present invention relates to low-browning
bread products (particularly breadcrumbs), to food prod-
ucts incorporating such products and to processes for
preparing and using such products according to claims
1 to 14.
[0002] The fast food service sector revolves around
the need to take foods straight from the freezer and
place in deep fat fryers until they are cooked and visually
appetizing. For both visual and flavouring purposes, fast
foodstuffs are frequently coated in breadcrumbs. How-
ever, after frying (typically by exposing the breadcrumbs
to a temperature of approaching one hundred and ninety
degrees centigrade for between two and four minutes),
the crumbs turn dark brown or black and their orga-
noleptic properties are adversely affected.
[0003] One method of cooking coated foodstuffs with-
in the food industry is to deep fry foodstuffs at relatively
low temperatures (as low as 175°C), for upwards of ten
or fifteen minutes. However, because speed of service
is of paramount importance in many circumstances, it
would be advantageous to increase the temperature of
deep frying and so reduce cooking time (so increasing
the speed of service and obviating the need to prepare
large quantities of food in advance).
[0004] There is therefore a need for a bread product
that can withstand cooking, in particular deep frying, at
high temperatures and/or for long time periods, whilst
remaining light enough so that the crumb colour can be
seen through the natural darkening of the crumb itself.
[0005] Studies have shown that the browning of
crumb both during production and during frying can be
attributed to two separate but not concurrent reactions:
(i) enzymic reactions, and (ii) the Maillard reaction.

Enzymic Reactions

[0006] The mechanism behind the browning of fruits
and vegetables and the browning of breadcrumbs or
other bread products during manufacture are identical.
When fruit and plant tissue is bruised or cut it rapidly
turns brown or black. This discolouration is due to an
enzyme catalysed reaction. It is generally accepted that
enzyme-induced browning in fruits and vegetables is ac-
tuated by means of an enzyme system variously known
as catecholase, diphenol oxidase, phenolase, polyphe-
nol oxidase or tyrosinase. The correct nomenclature is
O2: o-diphenol oxidoreductase (POR). It has been
shown that foodstuffs containing wheat comprising a
high level of POR visibly darken over time, in contrast
to those foodstuffs in which POR is absent.

Maillard Reaction

[0007] Of greater significance however is the Maillard
reaction. This form of non-enzymic reaction often occurs
in stored or frozen foods and has been the subject of

extensive research by many food scientists.
[0008] The term "Maillard reaction" is a term of the art
which defines a complex series of chemical reactions
between carbohydrates containing at least one carbonyl
group and amino components derived from biological
systems. In foods, the Maillard reaction results in both
the production of flavours and browning.
[0009] Any form of foodstuff that contains soluble sug-
ars that are also reducing sugars (such as glucose, mal-
tose or dextrose) can undergo browning due to the Mail-
lard reaction. The browning reaction observed during
the frying of conventional breadcrumb is explained by
the presence in flour of approximately 2.5% dextrose,
maltose and saccharose. In a typical Maillard reaction
scheme where glucose participates in the reaction as a
reducing sugar, it is believed that amino groups on pro-
tein sources react with the glucose to form glyco-
sylamine. Glycosylamine re-arranges to form what is
known in the art as an Amadori and Heyns rearrange-
ment product (for example, a hydroxymethylfurfural),
which is responsible for the appearance of brown pig-
ments. Dehydration or fission of the Amadori and Heyns
rearrangement products can produce furan derivatives,
reductones and other carbonyl compounds which also
contribute to the brown pigmentation.
[0010] The rate of browning of a material and the final
colour obtained, depends mainly on the operating con-
ditions, namely the temperature and the duration of the
heat treatment.
[0011] In order to avoid excessive browning of mate-
rial during heat treatment, it is possible to control the
temperature and duration of the reaction and stop it be-
fore the colour becomes too dark. However, when the
main objective is to cook a coated foodstuff and/or heat
it thoroughly, prematurely halting of the cooking process
could lead to a loss in the development of flavour and
at worst, lead to food poisoning.
[0012] Inhibition of the Maillard reaction per se is dif-
ficult to achieve. Either, (i) the pH of the food can be
lowered which would reduce the amount of browning by
slowing down the rate of reaction; (ii) the temperature
of cooking can be lowered (although the reaction will still
occur even in frozen foods but at a much reduced rate);
or (iii) the optimum water content may be avoided (usu-
ally by raising the moisture level, but this would have
adverse effects on the properties of a fried coating).
While the inclusion of sulphur dioxide has been shown
to reduce the browning of foods quite substantially (by
interfering with the polymerisation reactions that result
in hydroxymethylfurfural production), sulphur dioxide is
toxic and unpleasant to taste and its use in the food in-
dustry is limited.
[0013] JP-A-571001 77 suggests that a colour-inhib-
iting agent comprising at least one calcium salt, prefer-
ably calcium chloride, be added to the mixture of amino-
acids and carbohydrates before the reaction. It is sug-
gested that the mixture obtained is less susceptible to
browning by the Maillard reaction during subsequent
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heat treatment.
[0014] CA-850600 relates to the addition of an organ-
ic compound which is capable of hydrolysis in contact
with water, to the mixture of amino acids and carbohy-
drates.
[0015] US-A-5480663 suggests the addition of 0.01
to 0.1 parts by weight of a compound which includes or
is capable of developing a thiol group; however, the
product obtained must be heated at 95-110°C for be-
tween 1 and 5 hours.
[0016] GB-A- 2 099 277 discloses bread crumb coat-
ing compositions comprising fermentable carbohydrate.
[0017] Therefore there remains a need for processes
for controlling the rate of browning of bread products
(especially breadcrumbs) on frying, and in particular for
low-browning bread products (such as breadcrumbs).
[0018] Thus, according to the present invention there
is provided a bread product derived from a dough having
a continuous network of developable protein, wherein
the level of sugar (e.g. reducing sugar) in the product is
sufficiently low such that browning under frying condi-
tions is substantial reduced.
[0019] The bread products of the invention may there-
fore be described as "low-browning", which is a term of
art used to describe products in which the development
of a brown colour on frying is retarded or suppressed
relative to traditional bread products.
[0020] In preferred embodiments, the bread products
may be crumbs (e.g. breadcrumbs such as Japanese
crumb, extruded crumb or coating crumb), croutons, piz-
za bases or toasted sandwiches. However, the invention
finds general application in any dough-based bread
product which is ultimately fried prior to consumption.
[0021] A continuous network of developable protein
is necessary for processability and good crumb texture
and is a feature of most traditional bread-making proc-
esses. It may be achieved by mixing the dough under
wholly conventional conditions. The state is character-
ised by a viscoelastic, non-stringy, non-sticky workable
dough mass which can be further processed by, for ex-
ample, tinning and baking. Those skilled in the art will
be able readily to determine appropriate conditions from
the rheological properties of the dough.
[0022] The term "developable protein" is a term of art
defining any protein which can contribute to the forma-
tion of a continuous network during dough mixing and
working thereby promoting the formation of a viscoelas-
tic matrix within the dough. Preferably, the developable
protein is gluten (where it may be present in the dough
at a concentration of between 9 and 18% by weight).
Lower concentrations may be used, but in such cases
dough rheology and crumb texture are adversely affect-
ed and the processability of the dough is impaired. How-
ever, high concentrations may lead to undesirable rhe-
ological, organoleptic and browning properties (for ex-
ample, gluten concentrations above 18% may in some
circumstances lead to excessive browning).
[0023] The sugar in the product must be sufficiently

low so that browning under frying conditions is substan-
tially reduced. It will be appreciated that certain sugars
(for example reducing sugars, e.g. any or all of glucose,
maltose, dextrins and starch-derived reducing sugars)
are key participants in the non-enzymic browning proc-
ess (the Maillard reaction), and it is therefore the con-
centration of these sugars which is critical to the inven-
tion.
[0024] The level of reducing sugars in the dough is
preferably sufficiently low such that heat-induced non-
enzymatic browning reactions (e.g. the Maillard reaction
and/or caramelization) are substantially reduced.
[0025] Thus, in another aspect, the invention relates
to a bread product which exhibits reduced browning un-
der frying conditions, the product being derived from a
dough which is substantially free of reducing sugars.
[0026] References herein to substantially reduced
browning under frying conditions means that a golden
brown (but not dark brown or black) colour is developed
when baked bread products of the invention are deep
fried at 190°C for two minutes. Some products may de-
velop and retain a desirable golden brown colour even
when deep fried at 190°C for four minutes.
[0027] The dough may consist of a mixture of starch
and developable protein. In such embodiments, the
dough is comprised entirely of starch and developable
protein (and may for example have been mixed from in-
dependently purified preparations of starch and pro-
tein). Such dough systems are therefore based on "syn-
thetic flours" where many of the components usually
present in flours (such as endogenous enzymes, sugars
and sugar precursors) are absent.
[0028] However, it will be appreciated that hydration
(usually with water) is required for dough development
and other (minor) ingredients (such as yeast and im-
prover) may also be present in the synthetic flour. Pref-
erably, water is added at between 28-35% (for example
31-33%) to the dough.
[0029] Where improvers are used, the bread improver
preferably comprises:

(a) a reducing agent (e.g. ascorbic acid); and/or
(b) a fat; and/or
(c) an emulsifier; and/or
(d) an anti-moulding agent; and/or
(e) yeast food;
but is substantially free of:
(f) degradative enzymes which promote the gener-
ation of reducing sugars in the dough (e.g. amyla-
se).

[0030] The term yeast food is a term of art used to
define any of a wide range of substances used to-pro-
mote yeast growth and/or- activity (for example by serv-
ing as a carbon source for the yeast cells). A preferred
example is dextrose.
[0031] In such embodiments, the improver may be
added to a concentration of between 0.00 and 5.00% by
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weight to the dough.
[0032] Alternatively, the dough may be based on a
modified flour. Such flours are pre-processed so as to
deplete endogenous reducing sugars (e.g. by washing
and/or enzymic digestion). They may also be treated to
reduce or eliminate endogenous enzyme activity (e.g.
amylase activity) which could generate reducing sugars
in the dough.
[0033] In another embodiment, the dough is prepared
from a flour derived from a botanic source (e.g. maize
or rice) in which the concentration of reducing sugars
(and optionally proteins which enter the Maillard reac-
tion) is sufficiently low such that, when baked to produce
a bread product, browning under frying conditions is
substantially reduced. Such flours find particular appli-
cation in circumstances where costs must be minimized,
since flour preparations are in general less costly than
isolated starch and/or developable protein preparations.
[0034] In particularly preferred embodiments, the
dough is substantially free of enzyme activity which gen-
erates reducing sugars. For example, amylase is
present in many flour fractions and is often added to con-
ventional doughs as part of a bread improver composi-
tion. Amylase generates dextrins and glucose from
starch which may promote browning by contributing to
the Maillard reaction.
[0035] In preferred embodiments, the dough compris-
es:

(a) 50-60% starch; and/or
(b) 9-18% gluten; and/or
(c) 1-5% yeast; and/or
(d) 25-40% water; and optionally
(e) 0.0-0.5% improver and/or
(f) yeast food; and/or
(g) salt.

[0036] The flour may be present at 0-95% (e.g.
0-70%), the starch at 5-90% (e.g.30-70%), the gluten at
0-20% (e.g. 4-20%), the yeast at 1-10% (e.g. 1-5%), the
water at 20-40% (e.g. 28-35%), the salt at 0-10% (e.g.
0-5%) and improver at 0-5% (e.g. 0-0.5%), the latter in-
cluding yeast food at 0-5% and improver enzyme at
0-1%).
[0037] As used herein, the term improver is used to
define any ingredient which is added to a dough recipe
to enhance the performance of the dough. The term im-
prover enzyme therefore defines any enzyme compo-
nent of the improver, and includes glucose oxidases, li-
pases, amyloglucosidases, pentosanases, proteases,
xylanases and hemicellulases.
[0038] in a further aspect, the invention contemplates
a process for controlling the browning characteristics of
a bread product (e.g. a breadcrumb), the process com-
prising the step of controlling the level of inclusion of
reducing sugars in the bread product.
[0039] In these embodiments, the level of browning
may be predetermined by adding back a defined amount

of a standard flour (e.g. wheat flour) and/or fine fraction
flour as a supplement to the low sugar flours (e.g. the
synthetic or modified flours) described above.
[0040] As used herein, the term fine fraction flour re-
fers to flours which have been classified to remove
course grains to produce a flour with relatively low levels
of natural sugars, proteins and enzymes. Such flours
therefore have reduced pentosan and enzyme contents.
[0041] Thus, the invention finds application in circum-
stances where an increase in the rate and/or extent of
browning is required, for example, in microwaveable
food products.
[0042] In yet a further aspect, the invention provides
a process for retarding the browning of a bread product
on frying, the process comprising the step of eliminating
or limiting the concentration of reducing sugars from the
bread product prior to frying.
[0043] Thus, the processes of the invention may be
used to produce bread products having predetermined
browning characteristics.
[0044] The process of the invention preferably com-
prises the steps of providing a dough having a prede-
termined level of sugar which can participate in the Mail-
lard reaction or in caramelization; and baking the dough.
[0045] In another aspect, the invention relates to a
process for producing a bread product (e.g. a bread-
crumb), the process comprising the steps of:

(a) mixing the dough of the invention, and
(b) baking the mixed dough, and optionally
(c) granulating the baked product.

[0046] The invention also contemplates a composite
foodstuff incorporating the bread products of the inven-
tion, for example by conventional coating techniques.
[0047] Also contemplated is a coating ingredient sys-
tem comprising the bread products of the invention. The
system may for example comprise breadcrumbs, adhe-
sion batter and seasonings.
[0048] In another aspect, the invention provides a
dough for use in the production of the bread products of
the invention, the dough: (a) comprising a continuous
network of developable protein and having a level of re-
ducing sugars sufficiently low such that, when baked to
produce a bread product, browning under frying condi-
tions is substantially reduced; or (b) being substantially
free of reducing sugars.
[0049] In another aspect, the invention provides a
bakery concentrate or bakery dry mix for use in the pro-
duction of the dough of the invention, the concentrate
or mix comprising developable protein and starch and
either: (a) being substantially free of reducing sugars,
or (b) having a level of reducing sugars sufficiently low
such that, when mixed to form a dough and then baked
to produce a bread product, browning under frying con-
ditions is substantially reduced.
[0050] The invention will now be described with refer-
ence to the following example, which is merely exem-
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plary and is not intended to limit the scope of the inven-
tion in any way. It will be appreciated that the invention
may be modified without departing from the essential
spirit and scope thereof.

Example

[0051] Ingredients in doughs were mixed used a com-
puting dough mixer with 500g Z-blade Farinograph bowl
at 30°C. Gluten, starch and salt were added at 14.27,
83.23 and 1 % of dry ingredients respectively. Water was
added to 31 % of total dough weight. Block yeast was
added with the water. The starch, gluten and salt were
mixed for two minutes at 60rpm; water and yeast were
then added and mixed for two minutes at 20rpm.
Doughs were made to the Chorleywood process (40 kJ/
kg work input at a rate of 20 Kj/kg per minute). After mix-
ing, a 1 20g portion of the dough was put through the
Monomolder and placed in tins greased with sunflower
oil. The doughs were then proved for 50 minutes at 40°C
(high relative humidity) and then baked for 20 minutes
at 200°C. The baked loaf was then granulated and the
crumb dried in a fluid bed drier at 110°C for 8 minutes.
The crumb could be fried for 4 minutes at 190°C after
which it exhibited a golden brown colour.
[0052] Control crumbs produced using standard bak-
ing doughs exhibited a dark brown burnt colour on frying
under these conditions.

Claims

1. A breadcrumb product which exhibits reduced
browning under frying conditions, the product being
derived from a dough which is substantially free of
reducing sugars and which comprises 50-60% by
weight starch, 9-18% by weight gluten which pro-
vides the dough with a continuous network of de-
velopable protein, 1-5% by weight yeast and
25-40% by weight water, and optionally yeast food
and/or salt.

2. The breadcrumb product of claim 1 characterised
in that the dough is substantially free of enzyme
activity which generates reducing sugars.

3. The breadcrumb product of claim 1 or 2 character-
ised in that the dough further comprises a bread
improver.

4. The breadcrumb product of claim 3 characterised
in that the bread improver comprises:

(a) a reducing agent; and/or
(b) a fat; and/or
(c) an emulsifier; and/or
(d) an anti-moulding agent; and/or
(e) yeast food;

but is substantially free of
(f) degradative enzymes which promote the
generation of reducing sugars in dough.

5. The breadcrumb product of claim 3 or 4 character-
ised in that the improver is added at a concentra-
tion of between 2-4% by weight to the dough.

6. The breadcrumb product of any preceding claim
characterised in that the reducing sugars are se-
lected from any or all of glucose, maltose, dextrins
and starch-derived reducing sugars.

7. The breadcrumb product of any preceding claim
characterised in that water is added at between
28-35% to the dough.

8. The breadcrumb product of any preceding claim
characterised in that the dough comprises:

(a) about 56% starch; and
(b) 10% gluten; and
(c) 3% yeast; and
(d) 30% water; and optionally
(e) 0-5% salt; and/or
(f) 0-0.5% improver.

9. A breadcrumb product as defined in any preceding
claim further comprising:

(a) a colouring agent; and/or
(b) a flavouring agent; and/or
(c) a texturizing additive; and/or
(d) a preservative; and/or
(e) a vitamin or food additive.

10. A process for producing a breadcrumb product as
defined in any of claims 1 to 9, the process compris-
ing the steps of:

(a) mixing the dough as defined in the claims;
and
(b) baking the mixed dough.

11. A composite foodstuff comprising the breadcrumb
product as defined in any of claims 1 to 9.

12. A coating ingredient system comprising the bread-
crumb product as defined in any of claims 1 to 9.

13. Use of a dough substantially free of reducing sugars
in the production of the breadcrumb product of any
of claims 1 to 9.

14. Use of a bakery concentrate or bakery dry mix com-
prising developable protein and starch and being
substantially free of reducing sugars in the produc-
tion of the dough of claim 13.
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Revendications

1. Produit de chapelure ayant un brunissement réduit
dans des conditions de friture, le produit étant déri-
vé d'une pâte sensiblement dépourvue de sucres
réducteurs et comprenant de 50 à 60 % en poids
d'amidon, de 9 à 18 % en poids de gluten qui fournit
à la pâte un réseau continu de protéines dévelop-
pables, de 1 à 5 % en poids de levure et de 25 à 40
% en poids d'eau, et facultativement un aliment de
levure et / ou du sel.

2. Produit de chapelure selon la revendication 1, ca-
ractérisé en ce que la pâte est sensiblement dé-
pourvue d'activité enzymatique générant les sucres
réducteurs.

3. Produit de chapelure selon la revendication 1 ou 2,
caractérisé en ce que la pâte comprend en outre
un améliorant de la fermentation du pain.

4. Produit de chapelure selon la revendication 3, ca-
ractérisé en ce que l'améliorant de la fermentation
du pain comprend :

(a) un agent de réduction ; et/ou
(b) une graisse et / ou
(c) un émulsifiant ; et / ou
(d) un agent anti-moulant ; et / ou
(e) un aliment de levure;
mais en ce qu'il est sensiblement dépourvu
de :
(f) enzymes dégradants favorisant la formation
de sucres réducteurs dans la pâte.

5. Produit de chapelure selon la revendication 3 ou 4,
caractérisé en ce que l'améliorant de la fermenta-
tion est ajouté en une concentration comprise entre
2 - 4 % en poids de la pâte.

6. Produit de chapelure selon l'une quelconque des
revendications précédentes, caractérisé en ce
que les sucres réducteurs sont sélectionnés parmi
l'un quelconque ou tous du glucose, du maltose,
des dextrines et des sucres réducteurs dérivés de
l'amidon.

7. Produit de chapelure selon l'une quelconque des
revendications précédentes, caractérisé en ce
que de l'eau est ajoutée en une concentration com-
prise entre 28 - 35 % de la pâte.

8. Produit de chapelure selon l'une quelconque des
revendications précédentes, caractérisé en ce
que la pâte comprend :

(a) environ 56 % d'amidon ; et
(b) 10% de gluten ; et

(c) 3% de levure ; et
(d) 30 % d'eau ; et facultativement
(e) 0,5 % de sel ; et / ou
(f) de 0 à 0,5 % d'améliorant.

9. Produit de chapelure tel qu'il est défini dans l'une
quelconque des revendications précédentes, com-
prenant en outre :

(a) un agent de coloration ; et / ou
(b) un agent de saveur ; et / ou
(c) un additif texturant ; et/ou
(d) un conservateur ; et / ou
(e) une vitamine ou un additif alimentaire.

10. Procédé pour fabriquer un produit de chapelure tel
qu'il est défini dans l'une quelconque des revendi-
cations 1 à 9, le procédé comprenant les étapes de :

(a) mélanger la pâte définie dans les
revendications ; et
(b) cuire la pâte mélangée.

11. Produit alimentaire composite comprenant le pro-
duit de chapelure défini dans l'une quelconque des
revendications 1 à 9.

12. Système d'ingrédient de revêtement comprenant le
produit de chapelure défini dans l'une quelconque
des revendications 1 à 9.

13. Utilisation d'une pâte sensiblement dépourvue de
sucres réducteurs dans la fabrication du produit de
chapelure de l'une quelconque des revendications
1 à 9.

14. Utilisation d'un concentré de boulangerie ou d'un
mélange sec de boulangerie comprenant des pro-
téines développables et de l'amidon et étant sensi-
blement dépourvu de sucres réducteurs dans la fa-
brication de la pâte de la revendication 13.

Patentansprüche

1. Paniermehlprodukt, das eine reduzierte Bräunung
unter Bratbedingungen aufweist, wobei sich das
Produkt von einem Teig herleitet, der weitgehend
frei von reduzierenden Zuckern ist und 50 - 60
Gew.-% Stärke, 9 - 18 Gew.-% Gluten, das dem
Teig ein kontinuierliches Netzwerk von entwick-
lungsfähigem Protein zur Verfügung stellt, 1 - 5
Gew.-% Hefe und 25 - 40 Gew.-% Wasser und ge-
gebenenfalls Hefenährstoffe und/oder Salz um-
fasst.

2. Pahiermehlprodukt nach Anspruch 1, dadurch ge-
kennzeichnet, dass der Teig weitgehend frei von
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Enzymaktivität ist, die reduzierende Zucker herbei-
führt.

3. Paniermehlprodukt nach Anspruch 1 oder 2, da-
durch gekennzeichnet, dass der Teig weiter ein
Brotbackhilfsmittel umfasst.

4. Paniermehlprodukt nach Anspruch 3, dadurch ge-
kennzeichnet, dass das Brotbackhilfsmittel Fol-
gendes umfasst:

(a) Ein Reduktionsmittel; und/oder
(b) ein Fett; und/oder
(c) einen Emulgator; und/oder
(d) ein Schimmelverhütungsmittel; und /oder
(e) Hefenährstoffe;
aber weitgehend frei ist von:
(f) Abbauenzymen, welche die Bildung reduzie-
render Zucker im Teig fördern.

5. Paniermehlprodukt nach Anspruch 3 oder 4, da-
durch gekennzeichnet, dass das Backhilfsmittel
dem Teig in einer Konzentration zwischen 2 - 4
Gew.-% zugefügt wird.

6. Paniermehlprodukt nach einem der vorangehen-
den Ansprüche, dadurch gekennzeichnet, dass
die reduzierenden Zucker aus jedweden oder allen
von Glucose, Maltose, Dextrinen und sich von Stär-
ke herleitenden reduzierenden Zuckern ausge-
wählt sind.

7. Paniermehlprodukt nach einem der vorangehen-
den Ansprüche, dadurch gekennzeichnet, dass
dem Teig zwischen 28 - 35 % Wasser zugefügt wird.

8. Paniermehlprodukt nach einem der vorangehen-
den Ansprüche, dadurch gekennzeichnet, dass
der Teig Folgendes umfasst:

(a) ca. 56 % Stärke; und
(b) 10% Gluten; und
(c) 3% Hefe; und
(d) 30 % Wasser; und gegebenenfalls
(e) 0 - 5 % Salz; und/oder
(f) 0 - 0,5 % Backhilfsmittel.

9. Paniermehlprodukt nach einem der vorangehen-
den Ansprüche weiter umfassend:

(a) Einen Farbstoff; und/oder
(b) einen Geschmacksstoff; und/oder
(c) einen Texturierungszusatzstoff; und/oder
(d) ein Konservierungsmittel; und/oder
(e) ein Vitamin oder einen Lebensmittelzusatz-
stöff.

10. Verfahren zur Herstellung eines Paniermehlpro-

dukts nach einem der Ansprüche 1 bis 9, wobei das
Verfahren die folgenden Schritte umfasst:

(a) Mischen des Teigs wie in den Ansprüchen
definiert; und
(b) Backen des gemischten Teigs.

11. Zusammengesetztes Lebensmittel umfassend das
Paniermehlprodukt nach einem der Ansprüche 1
bis 9.

12. Überzugsbestandteilsystem umfassend das Pa-
niermehlprodukt nach einem der Ansprüche 1 bis 9.

13. Verwendung eines Teigs, der weitgehend frei von
reduzierenden Zuckern ist, bei der Herstellung des
Paniermehlprodukts nach einem der Ansprüche 1
bis 9.

14. Verwendung eines Backkonzentrats oder Backtrok-
kengemischs umfassend entwicklungsfähiges Pro-
tein und Stärke und das weitgehend frei von redu-
zierenden Zuckern bei der Herstellung des Teigs
nach Anspruch 13 ist.
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