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  A  baked  food  product  such  as  buns,  pizzas  and  the  like  is 
partially  precooked,  sterilized  and  then  wrapped  aseptically 
in  a  sealed  wrapper  (2).  In  this  manner  is  obtained  a  long 

preservation  product  which  at  the  time  of  consumption  is 
placed  in  an  oven  for  a  brief  completion  of  cooking  which 
frees  the  flavourings  and  ensures  taste  and  quality. 



The  p re sen t   i n v e n t i o n   r e l a t e s   to  a  p rocess   for  t h e  

p r e p a r a t i o n   and  packag ing   of  a  long  p r e s e r v a t i o n   baked  food  

product   as  well  as  the  package  ob ta ined   with  said  p r o c e s s .  

The  da i ly   demand  for  food  p roduc t s   with  a  f l ou r   b a s e d  

dough  f l avoured   and  baked  in  an  oven  such  as  buns,  p i z z a s ,  

bread  and  the  l ike   is  known. 

Said  p r o d u c t s   are   t y p i c a l   smal l   i n d u s t r y   p r o d u c t s  

which,  in  p a r t i c u l a r   due  to  problems  l inked  with  t h e i r  

p r e s e r v a t i o n ,   have  only  approached  mass  i n d u s t r i a l   p r o -  

duc t ion   and  wi thout   f u l l y   s a t i s f a c t o r y   r e s u l t s ,   e s p e c i a l l y  

from  the  q u a l i t y   po in t   of  view.  The  products   concerned  a r e  

f r e s h ,   not  the  q u i c k - f r o z e n   foods  a v a i l a b l e   in  t r ade   b u t  

which  have  comple t e ly   d i f f e r e n t   c o s t s ,   problems  and  manner 

of  use.  _  

The  ob jec t   of  the  p r e s e n t   i n v e n t i o n   is  to  r e a l i z e   a 

p r o d u c t i o n   p rocess   which  would  make  it  p o s s i b l e   to  p r e p a r e  

and  pack  oven-baked  f o o d s t u f f s   having  c h a r a c t e r i s t i c s   o f  

long  p r e s e r v a t i o n   at  room  t e m p e r a t u r e   w e l l - s u i t e d   to  i n -  

d u s t r i a l - s c a l e   p r o d u c t i o n   and  l a r g e - s c a l e   marke t ing   as  a 

va l id   a l t e r n a t i v e ,   even  q u a l i t a t i v e l y ,   to  c o r r e s p o n d i n g  

s m d l l - i n d u s t r y   p r o d u c t s .  

ln  accordance   with  the  p r e sen t   i nven t ion   said  ob jec t   i s  

achieved  by  a  p roces s   c h a r a c t e r i z e d   in  that   i t   compr ises   t h e  

p a r t i a l   p recooking   of  the  r i s en   and  f l avoured   dough  t o  

ob ta in   a  precooked  p roduc t   with  the  d e s i r e d   degree  o f  

m o i s t u r e ,   s t e r i l i z a t i o n   of  the  precooked  product   and  of  t h e  



wrapping  des igned  to  con ta in   i t ,   packing  of  said  product  i n  

said  wrapping  under  a s e p t i c   c o n d i t i o n s   such  as  to  p r e s e r v e  

said  degree  of  m o i s t u r e ,   and  hermet ic   s ea l i ng   of  s a i d  

wrapping  of  said  p r o d u c t .  

The  p r i n c i p a l   meri t   of  the  p rocess   in  accordance  w i t h  

the  i n v e n t i o n   l i e s   in  the  f ac t   tha t   the  food  p r o d u c t  

precooked  and  s t e r i l i z e d   before   packing  r e t a i n s   e s e n t i a l l y  

all   the  o r i g i n a l   s t r u c t u r a l   and  o r g a n o l e p t i c   q u a l i t i e s ,  

which  are  enhanced  and  o f f e r e d   for  the  consumer ' s   en joyment  

a f t e r   a  b r i e f   t r e a t m e n t   in  a  household  oven  to  comple te  

cooking.   With  the  l a t t e r   o p e r a t i o n   the  precooked  food 

product   is  heated  and  d i f f u s e s   the  f l a v o u r i n g s   conta ined   and 

duly  p r e s e r v e d ,   a s s u r i n g   the  same  t a s t e   and  q u a l i t y   as  t h e  

f resh   p roduc t .   S e l e c t i o n   and  r e t e n t i o n   of  the  c o r r e c t  

degree  of  mois tu re   also  make  it  p o s s i b l e   for  the  product   t o  

be  p r e s e n t e d   in  the  best   s t a t e   of  s o f t n e s s   and  f r a g r a n c e  

t y p i c a l   of  the  homemade  p r o d u c t .  

Due  to  the  e f f e c t   of  s t e r i l i z a t i o n   and  a s e p t i c   packag-  

ing  to  which  it   is  s u b j e c t e d   the  food  product ,   ( buns ,  

p i z z a s ,   e t c . )   lends  i t s e l f   well  to  i n d u s t r i a l - s c a l e   p r o -  

duc t ion   t h e r e o f   and  subsequen t   l a r g e - s c a l e   market ing  w i t h o u t  

problems  of  o r g a n o l e p t i c   decay  of  the  p roduc t .   The  p e r i o d  

of  p r e s e r v a t i o n   at  room  t e m p e r a t u r e   is  be l i eved   to  be  two 

months  as  compared  with  a  very  few  days  for  o r d i n a r y  

s m a l l - i n d u s t r y   p r o d u c t s .  

To  provide   an  example  a  d e t a i l e d   d e s c r i p t i o n   will  now 

be  given  of  the  va r ious   s teps   of  the  p rocess   in  a c c o r d a n c e  

with  the  i n v e n t i o n   for  p r e p a r a t i o n   and  packaging  of  a  baked 

product   such  as  buns,  in  p a r t i c u l a r   a  Cenoa - s ty l e   f o c a c c i a  

which,  at  the  end  of  the  p roces s ,   appears   for  marketing  in  



the  c o n d i t i o n   i l l u s t r a t e d   in  the  annexed  drawings   w h e r e i n :  

Fig.  1  shows  a  top  view  of  the  packaged  food  p r o d u c t ,  

and 

f i g .   2  shows  a  s e c t i o n a l   view  of  the  packaged  p r o d u c t  

along  plane  of  cut  11-11  of  f ig .   1. 

Fol lowing  t h e  a b o v e   p r o c e s s ,   f i r s t   are  p repared   t h e  

i n g r e d i e n t s   which,  in  the  case  of  the  Genoese  bun,  a r e  

f l o u r ,   po t a to   f l a k e s ,   beer  y e a s t ,   s a l t ,   o l i ve   o i l ,   lard  and 

r o s e m a r y .  

The  f l o u r ,   po ta to   f l akes   and  beer  yeas t   are  kneaded 

with  w a t e r  t o   provide   a  th ick   but  e l a s t i c   mass  which  i s  

d iv ided   in  i n d i v i d u a l   s p h e r i c a l   p o r t i o n s .  

Af ter   the  neces sa ry   r i s i n g   per iod  ( e .g .   30-60  m i n u t e s )  

each  p o r t i o n   is  f l a t t e n e d   and  widened  to  assume  the  d e s i r e d  

f i n a l   shape,   which  is  s u b s t a n t i a l l y   tha t   of  a  disk  o f  

a p p r o p r i a t e   s i z e .  

The  raw  product   thus  ob ta ined   is  then  f l a v o u r e d   w i t h  

o i l ,   s a l t   and  o ther   f l a v o u r i n g s   (even  g a r n i s h e d   for  o t h e r  

kinds  of  buns  or  p i zza s )   and  p laced  in  an  oven  f o r  

p r ecook ing .   Said  precooking   will  l a s t   long  enough  t o  

p r e d e t e r m i n e   an  optimal  time  for  comple t ion   of  cooking  by 

the  consumer.   Said  optimal  time  being  6-10  minutes  in  a 

normal  domest ic   oven  at  250°C,  the  pe r iod   of  p recooking   f o r  

a  Genoese-  bun  may  be  for  example  10-20  minutes   in  an  oven 

the  t e m p e r a t u r e   of  which  is  200 -250"C .  

The  p roduc t   is  des igned  in  s u c h  a   manner  tha t   a f t e r  

p recooking   i t s   d e s i r e d   mois tu re   con ten t   is  for  example  from 

24  to  30%. 

The  precooked  product   removed  from  the  oven  i s   s u b -  

s e q u e n t l y   h e a t - s t e r i l i z e d   in  such  a  manner  as  to  give  i t  



good  p r e s e r v a b i l i t y   c h a r a c t e r i s t i c s   at  room  t e m p e r a t u r e .  

E s s e n t i a l l y ,   the  p roduc t   is  made  in  such  a  manner  as  not  t o  

c o n t a i n   mould  or  o the r   m ic roo rgan i sms   capable   of  d e v e l o p i n g  

in  t h a t   p a r t i c u l a r   p r o d u c t .   Re t en t i on   of  the  a f o r e s a i d  

m o i s t u r e   c o n t e n t   is  a l so   a s s u r e d .  

The  p roduc t   is  now  ready  for  a s e p t i c   packaging  in  a 

b a g - t y p e   wrapping  which  is  then  s u b j e c t e d   to  vacuum  t r e a t -  

ment,  f i l l e d   with  a  p r o t e c t i v e   gas  mix ture ,   and  f i n a l l y  

s e a l e d   along  i t s   e d g e s .  

The  appea rance   of  the  f i n i s h e d   and  packaged  p r o d u c t  

ready  for  d i s t r i b u t i o n   and  sa le   is  as  i l l u s t r a t e d   in  Figs.   1 

and  2,  i . e .   a  p a r t i a l l y   precooked  and  s t e r i l i z e d   f ood  

p r o d u c t   1  (a  Genoese  bun  in  the  example  c o n s i d e r e d )   i s  

p l aced   i n s i d e   a  b a g - t y p e   wrapping  2  formed  of  two  mated  

f l e x i b l e   impermeable   p o l y e t h y l e n e   shee t s   3  ( i n t e r n a l )   and 

a luminium  s h e e t s   ( e x t e r n a l )   un i t ed   with  each  o ther   by  a  p a i r  

of  p e r i p h e r a l   weld  l i n e s   5  and  6.  Each  of  said  mated  p a i r s  

of  s h e e t s   may  a l so   i n c l u d e   ano the r   sheet   of  f l e x i b l e   p l a s t i c  -  

m a t e r i a l   7  ( e .g .   p o l y e s t e r )   des igned   to  suppor t   i n f o r m a t i v e  

and  a d v e r t i s i n g   i n s c r i p t i o n s   and  i l l u s t r a t i o n s .  



1.  P rocess   for  the  p r e p a r a t i o n   and  packaging  of  a  l o n g  

p r e s e r v a t i o n   baked  food  product   c h a r a c t e r i z e d   in  tha t   i t  

comprises   p a r t i a l   p recooking   of  the  mixed,  r i s en   and 

f l avou red   product   to  ob ta in   a  precooked  product   (1)  with  a 

d e s i r e d   mois tu re   c o n t e n t ,   s t e r i l i z a t i o n   of  the  p r ecooked  

product   (1)  and  of  the  wrapping  (2)  des igned   to  con ta in   i t ,  

packaging  of  said  product   (1)  in  said  wrapping  (2)  u n d e r  

a s e p t i c   c o n d i t i o n s   such  as  to  p r e s e r v e   the  product   (1)  a t  

said  mois tu re   c o n t e n t ,   and  hermet ic   s e a l i n g   of  said  wrapp ing  

( 2 ) .  

2.  Process   in  accordance   with  claim  1  c h a r a c t e r i z e d   i n  

tha t   said  p recooking   is  performed  for  a  per iod   s u f f i c i e n t l y  

long  to  allow  comple t ion   of  cooking  in  a  b r i e f   period  at  t h e  

time  of  c o n s u m p t i o n .  

3.  P rocess   in  accordance   with  claim  2  c h a r a c t e r i z e d   i n  

tha t   said  b r i e f   period  of  cooking  comple t ion   is  des igned  t o  

be  6-10  m i n u t e s .  

4.  P rocess   in  accordance   with  claim  1  c h a r a c t e r i z e d   i n  

tha t   said  p recooking   is  performed  in  such  a  manner  as  to  d r y  

the  precooked  product   to  a  humidi ty   con ten t   of  from  25%  t o  

30%  and  said  packaging  is  performed  in  such  a  manner  as  t o  

m a i n t a i n  s a i d   mois ture   c o n t e n t .  

5.  Package  with  a  long  p r e s e r v a t i o n   baked  food  p r o d u c t  

ob ta ined   by  the  process   in  accordance   with  the  above  c l a i m s  

c h a r a c t e r i z e d   in  that   i t   comprises   a  p a r t i a l l y   precooked  and 

s t e r i l i z e d   food  product   (1)  and  a  c o n t a i n m e n t ` w r a p p i n g   (1)  

s t e r i l i z e d   and  sealed  h e r m e t i c a l l y   around  said  p r o d u c t .  

6.  Package  in  accordance   with  claim  5  c h a r a c t e r i z e d  

in  that   said  wrapping  (2)  c o n s i s t s   of  shee t s   of  f l e x i b l e  



m a t e r i a l   (3 ,4 )   impe rv ious   to  gas  and  l i q u i d s   welded  t o g e t h e r  

along  t h e i r   p e r i p h e r y .  

7.  Package  in  acco rdance   with  claim  6  c h a r a c t e r i z e d  

in  t h a t   said  wrapping  (2)  is  f i l l e d   with  a  gas  mixture   f o r  

p r o t e c t i o n   of  the  p roduc t   ( 1 ) .  
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