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PATENT ASSIGNMENT AGREEMENT

THIS PATENT ASSIGNMENT AGREEMENT (the “Agreement”), is made and entered into this 02"
day of February, 2015 (the “Effective Date”), by and between

Mr. Alfonso Jose Gonzalez Marin, a Spanish citizen holding a valid Spanish passport no.
BC225695 and residing at Avda, Libertad, 6 Bloque 2 8° D 30009 Murcia, Spain; AND
Mr. Carmelo Gonzalez Marin, a Spanish citizen holding a valid Spanish passport no. AAH582052
and residing at Avda, Libertad, 6 Bloque 2 8° D 30009 Murcia, Spain, hereinafter together
referred to as "Assignor" of the first part; AND

SYNTHITE INDUSTRIES LIMITED, a company incorporated under the Companies Act, 1956 of
India, having its registered office at Synthite Corporate House, VI 682/A, Kadayiruppu,
Kolenchery, Ernakulam, Kerala — 682311, India hereinafter referred to as “Assignee” which term
shall include its representatives, associates, affiliates and permitted assigns of the other part.

Assignor and Assignee are also referred to in this Agreement each as a “Party” and collectively
as the “Parties."

WHEREAS, Assignor is the owner of all rights, title and interest in and to the inventions (the
“Inventions”) as described and claimed in the United States and Peru patent applications as
listed on Schedule A and the patent registered in Spain as detailed in Schedule B hereto
(collectively the “Patents”);

WHEREAS, Assignor and Assignee have agreed by a Patent Purchase Agreement (the “Purchase
Agreement”) dated ogth day of April, 2014, the terms of which are incorporated herein by

- reference, that Assignor shall sell, transfer, assign and set over unto Assignee and Assignee shall

accept, all rights, title and interest in and to the Patents as specified in this Agreement;

NOW, THEREFORE, in consideration of the mutual covenants and agreements of the Parties and
pursuant to the Purchase Agreement, and for other good and valuable consideration, the
receipt and sufficiency of which are hereby acknowledged, it is hereby agreed as follows:

ASSIGNMENT

1. Assignor hereby sells, transfers, assigns and sets over to Assignee all rights, title and interest
(for all countries) in and to the Patents, and all the rights and privileges under any letters
patent that may be granted under any continuations, divisions, reissues, reexaminations,
renewals and extensions therefore and thereon and all continuations, divisions, reissues,
reexaminations, renewals and extensions thereof; and all applications for industrial
property protection, including without limitation, all applications for patents, utility models,
copyright, and designs which may hereafter be filed for said Inventions and Patents in any
country or countries, together with the right to file such applications and the right to claim
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for the same the priority rights derived from the Patents under the patent laws of the
United States, the International Convention for the Protection of Industrial Property, or any
other international agreement or the domestic laws of the country in which any such
application is filed, as may be applicable; and all applications for industrial property
protection, including, without limitation, all applications for patents, utility models,
copyrights and designs which may hereafter be filed for said Inventions or Patents in any
country or countries, together with the right to file such applications; and all forms of
industrial property protection, including, without limitation, patents, utility models,
inventors’ certificates, copyrights and designs which may be granted for said Patent in any
country or countries and all extensions, renewals and reissues thereof.

2. Assignor hereby authorizes and requests the Commissioner of Patents and Trademarks of
the United States and any official of any country or countries other than United States,
whose duty is to issue patents or other evidence or forms of industrial property on
applications as aforesaid, to issue the same to Assignee, it successors, assigns and legal
representatives, or to such nominees as it may designate.

3. Assignor agrees that, whenever reasonably requested by Assignee and at Assignee’s
expense, Assignor will execute all papers, take all rightful oaths, and do all acts which may
be reasonably necessary for securing and maintaining patents for the Inventions in any

’i\ country and for vesting title thereto in Assignee, its successors, assigns and legal
\‘\ representatives or nominees.
e

B 4. Assignor authorizes and empowers Assignee, its successors, assigns and legal
A representatives or nominees, to invoke and claim for any application for patent or other
\ form of protection for the Inventions, the benefit of the right of priority provided by the
International Convention for the Protection of Industrial Property, as amended, or by any

convention which may henceforth be substituted for it, or any other international

agreement or the domestic laws of the country in which any such application is filed, as may
be applicable, and to invoke and claim such right of priority without further written or oral
authorization from Assignor.

5. Assignor hereby consents that a copy of this Agreement shall be deemed a full legal and

IR
R Wk

formal equivalent of any assignment, consent to file or like document that may be required
in any country for any purpose and more particularly in proof of the right of Assignee or

nominee to claim the aforesaid benefit of the right of priority provided by the International
Convention for the Protection of Industrial Property, as amended, or by any convention

which may henceforth be substituted for it.

6. All of the rights, title and interest in and to the Patents sold, transferred, assigned and set
over to Assignee hereunder include all income, royalties, damages and payments now or
hereafter due or payable with respect thereto, and all causes of action (whether in law or
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equity) and the right to sue, counterclaim, and recover for the past, present and future

infringement of the rights assigned or to be assigned hereunder.

Assignor

By:

Name: Alfonso Jose Gonzalez Marin

Assignee

By: For Synthite Industries Limited

o,
2 ‘X
§( &
o

i\ e
U

Name :Ajulacob
Title : Director

Name: Carmelo Gonzalez Marin
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SCHEDULE A - United States

SN

as United States

US 2012023797041

a2 Patent Application Publication o) Pub. No.: US 2012/0237970 A1l

GONZALEZ MARIN et al,

(43) Pub. Date: Sep. 20, 2012

(34) METHOD FOR OB TAINING NATURAL
EXTRACTS, OLEORESINS, CONDIMENTS,
COLORANTS, FLAVORING SUBSTANCES
AND AROMAS FROM AROMATYIC PLANY
SUBSTANCES, ALFALFA, FLOWERS WITH
PIGMENTS, AND VEGETABLES

{76) Inveniors: Alfenso José GONZAL

MARIN, Murcia (B8} Carmelo
GONZALEZ MARIN, Murcia
(E8)

{25 Appl Noo 13/235,108

{22) Filed: Sep. 16, 2011

{3 Foreign Applieation Priority Data

Oct. 28, 20010 (HSY e 201031585
May 26, 2011 EHS) e 201130867

Publication Chassification

(51y Int.CL

CI2P 1700 (2006.01)
7 L A0 & NS = 1.7 7}
(57 ABSTRACT

A method for obtaining natural extracts, oleoresins, coforants
flavors and sromas from aromatic plant substances, alfalfs,
Aowers with pigments, and vegetables, which includes wash-
g the plant substances and vegetables, ringing with water,
milling and sifting the resuliing product vielding 2 pulp phase
andd a celinlose phase. The pulp phase is transferred © for-
meation tanks and a first centrifugation of the fermented
pudp plise i then performed vielding two phases! phase (A}
containing water, mineral salts and other water-soluble sub-
stances, wih natural extracts, oleoresins, coloranis, aromas
and {hvors and phase (1) i the form of 2 paste in which the
molsture has been reduced 10 50%, performing a second
cenirifugation of the mentioned phase {A), which causes the
separabion of natural extracts, oleoresins, coloranis, wromas
and fHavors from the water and other waler-soluble sub-
stances,
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US 2012/0237970 Al

METHOD FOR OBTAINING NATURAL
EXTRACTS, OLEORESING, CONDIMENTS,
COLORANTS, FLAVORING SUBSTANCES
AND AROMAS FROM AROMATIC PLANY
SUBSTANCES, ALFALFA, FLOWERS Wi}
PIGMENTS, AND VEGETABLES

FIELD OF THE INVENTION

10001} Thepresent invention relates to a method for obtain-
ing natural extracts, oleoresins, colorants, aromas and Havors
starting from spices, aromatic herbs, alfalfh, Aowers with
pigments, carrofs, green and red peppers, tomatoes, spinach
to and other vegetables containing a natural aromatic active
ingredient, colorant or Bavoring susceptible of use in human
or animal food, in perfumes and in cosmetics, as a raw mate-
rial,

{0002 The invention also provides o method {or obtaining
paprika with a high concentration of natural pigments startiog
from pepper freshly picked Fom the is field by manual or
mechanical means, preventing the loss of color and providing
the concentration of the natural prgments of Fresh pepper o
obtain a dehydrated paste with a high concentration of pig-
ments, ideal for obtaining paprika oleoresing by customary
methods.

{00031 The inveation is proposed to prevent the use of
organic addiives and sobvents in methods for obfaining natu-
ral extracts, oleoresins, coloramls, aromas and favors,
wherehy eliminating possible health risks from the residues
of organic additives andlor solvents which always remain
when an extraction with sobvenis of this nature is performed.
{0004 The quality of the products obfained s also
improved becagse with this invention, the enfire process i
performed at temperatures below 60° C., whereby the ther-
miolabile components {which decompose cue fo heat) of'these
extracts, oleoresins, colorants, aromas and flavors are not
allered by the manufactoning process,

BACKGROUND OF THIE INVENTION

{0005 A well knowa method for obtaining natural extracts,
oleoresing, colorants, aromas and Havors starting from spices,
sromatic herbs, alfaka, Bowers with pigments, carrols, green
and red peppers, tomatoes, spinach and other vegetables, is
based on extraction by means of using organic solvens (hex-
ane, petrolewn ether, dichloromethane and other organochlo-
rine solvents, methyl, ethyl, isopropyl slcohols, ete). High
temperatures and other actions are generaled in some phases
of this extraction process which induce oxidation and the
partial or complete destruction of basic components.

100061 In addition, it is virually impossible to completely
remove the residual amounts of the solvents used in obtaining
the extracts, oleoresing, colorants, aromas and flavors,
(08071 Furhenmors, it 18 generally required tha the prod-
uet o be extracted be dehvdrated, whereby since dehydration
ofthe starting product, sproes, aromatic herbs, alil s, Howers
with pigments, carrots, green and red peppers, tomatoes,
spinach and other vegetables used must be performed by
means of heat and/or air, part of their Havoring, sromatizing
or codorant componends also oxidize and they are destroved,
with the subseguent reduction of guality,

{00087 Patent BS 162248 relates 1o method Bor preparing
powder or fine-grain conservable products with a high vita-
meints O content, and for preparing paprika rich in saed vita-
ming, starting from ripe freits, and comprising the separation
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of the skin, veins and seeds, preparation of @ jrice or groel i
aneytral gas atmosphere and reduction to powder by grinding
in 2 heated chamber, mixing said powder with the material
resubting from millng the sking, veins and seeds.

|H08%)  Patent BS 476456 discloses a method for directly
obtaining sterilized paprika powder or Jakes by means ol a
continuons process by concentration, starting from pepper as
a raw material.

JHI10)  Patent BS 482035 describes a method for obtaining
paptika from fresh froft without dehydration by heat, vielding
a product suitable for marketing as paprika or as a raw mate-
rind for oleoresin extraction,

JH01E]  Patent ES 8400228 relates 1o a method for increas-
tng the value ofthe mner content of the erude paprika product,
which comprises harvesting ripe fruit, separating the stems,
grinding the produet, centrifuging and/or pressing and dryving
the procuct with hot air.

|012)  Patent S 20806835 relates 10 a method for the non-
destroctive separation of the chloroplast pigments and the
lyeerin fraction m vegetable oils and oleoresing which com-
prises subjecting oleoresin samples 10 contact with N,N-di-
alkylamides and performing various decanting steps, separat-
g the hyvpophases and clustering the epiphases comfaining
plgments for Altering and washing through a sodivm soliate
anhyeride bed.

[6013] However, the methods described in said patents do
not solve the oxidation and color loss problems and they do
not explam how fo directly oblain paprika oleoresin,

|o14]  Nor do said methods of the state of the art allow
concentrating the pigments in the paprika obtained.

DESCRIPTION OF THE INVENTION

[6015] The proposed method has been concetved 1o solve
the drawbacks desertbed above, and allows obtaining aatural
extracts, oleoresins, colorants, aromas and flavors starling
from spices, aromatic herbs, alfalfs, flowers with pigments,
carrots, green and red peppers, tomatoes, spinach and other
vegetables without using organic solvents or having to previ-
cushy delwdrate the products to be processed.

|HI16)  Starting from the mentioned raw materials, the
method of the invention generally comprises the Dollowing
operating phases:

(0017)  Washing the fresh agricoBural products with
sodivm hypochlorde diluted in water to oblain a consid-
erable reduction of the content in dird residues, pesticide
resicues, fungicide residues, herbicide residues, fertl-
rer residues, insects, rodent hairs, bacteria, fungt and
ofher anwanted substances,

(0018  Rinsing with water,

{0019  Gentle milling in a hammer or blade mill 1o facili-
tate and increase the performance of the ollowing pro-
cess.

0026)  Sifting the product, whereby separating a firgt

pulp phase with a high water content confaining the
natural extracts, oleoresing, colorants, aromas and fla-
vors, from o second cellulose phase containing the
woody materials, skin, fibers, seed, peduncles ete.
{0021] 'The pulp phase s transferred 10 fermentation
tanks where, by natural fermenting and enzymatic
action or an action induced by added enzymes andVor
microorganisms, the walls of the microcells which con-
tam. the natural extracts, oleoresing, colorants, aromas
and Havors, carried i fatty acids, plyeering, phospholip-
ids, resins and other natoral falty substances in the puip
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phase, are broken down, leaving such substances free i
the pulp phase. In some cases, and to foidize and better
carry the natural extracts, oleoresing, colorants, aromas
anct flavors, a small amount of a vegetable o] soitable for
humnan consumpion s added.

00227 After fermenting the pulp phase, which hay a
moisture corfert between approximately 85% and 95%,
a firstcentrifogation process is started, where two phases
are obtained phasc A conlaining water, mineral salts,
proteins, carbohydrates and other watler-soluble sub-
stances, wih the natural exdracts, oleoresing, colorants,
aromas and flavors, carred in fatly acids, glvcering,
phospholipids, resing and other naturad fatty substances,
and phase B, a paste in which the moisture has been
rednced fo 50%.

{00231 Phase (A) then enters a second cenirifugation
process, where the natural extracts, oleoresins, colo-
ranis, aromas and {lavors, carrded 1 fatty acids, glyeer-
tas, phospholipids, resiog and other natoral fatly sob-
stances, are separated from the waler, miseral salfs,
profeins, carbohydrates and other water-soluble sub-
stances. The fractions of natural extracts, oleoresing,
colorams, aromag and flavors, carried in {atty acids,
lyeering, phospholipids, resins and other natural fatty
substances, 1.e., the Hposoluble phase, are subjected o a
DASEUTIZAON  Provess 10 remove  microorganisms,
whereby the prodoct is ready for standardization and use
by means of packaging. In turn, the fractions of water,
mineral salts, profeing, carbohydrates and other water-
soluble substances can be concentrated by evaporating
the water or they are discarded, whichever is appropri-
ate.

00241 Phase B is dilnted i water t0 a moisture content
hetween 85% and 95% and the two preceding steps ({irst
and second centrifigation) are repeated wi phase B s
virtnally free of the patural extracis, oleoresms, colo-
rants, aromas and flavors, leaving a paste, or byprodoct
2, with a moisture content less than 56%, which is air
dried or dried by an artificial dryer, reducing ifts moisture
corfend to approximately 12%.

100251 The cellulose phase, or byprodact 1, resulting from
the initial sifling, is subjected 0 an air drying process or i$
dried by ap artificia] dryer, redocing its moisture content fo
approximately 2%,

{0026 ln one embodiment, the spices, aromatic herbs,
alfally, Aowers with pigments, carrots, green and red peppers,
tomatoes, spinach and other vegetables are nsed i dehy-
drated form, being rehydrated with water to a proportion of §
to 8 parts of water For | part of the debydrated product, thus
obtaining & pulp phase equivalent fo that obtained when sift-
ing the produet, the rest of the process continuing ss described
ahove.

100271 in the particolar case for obiaining paprika, the fol-
lowing operating phases are obtained:

00287 Washiny the fresh pepper with sodivm livpochlo-
rite difuted i water to oblain a considerable reduction of
the content of calciom residues, pesticide or fertilizer
restdues, insects, rodent hairs and mycopathogens.

00291 Scalding of the previossly washed product to
facilitate separating skin from the pulp of the pepper and
10 mactivate poxypenase, an eazyme which catalvzes
the oxidative decomposition ofthe pigments. This scald-
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i process will be performed at an approximate fem-
peratare of 60° C. for a period of approximately 5 min-
e,

{0030]  Inathird phase the product is grovnd i a hammer
mil] 1o increase Hs contact surface and to facilitate the
transport of the raw material and increasc the perfor-
mance of the following process,

{0031 After grinding, the product is sifted, separaivg
the pulp of the pepper, which is where all the faf and
pigments are concentrated, from the paris of the pepper
containing no pigments, with the particidarity that this
sifling phase on one hand removes the skin, peduncles
and seeds containing no pigments {forming a byprod-
uel), milling the pulp o obtain a pasie with approxi-
mately 85% water, and obiaining & first concentration of
pigments.

[6032] {he byproduct obtained based on the mixture of
skin, seeds and pedoncles is subjected to an artificial
drying process, tedocing s moisture content {o approxi-
mately 12%.

[0033]  After the sifting phase, the pulp separated from
the remaining COMPODERS OF pepper paste is subjected
to fermentation in tanks, where a nateral decantation of
waler, profeins, sugars and dissolved salts subsequently
takes place, the decanted water i the lower part of the
deposits or tanks being removed by memns of gravity
throwpd a suitable valve, with the particalarity that in the
decaiation and subsequend removal of the dissolved
salls, free of pipments, pigments are agam concenfraled
in the product or paprika paste that remains in the tanks
having an approximate water content of 85% and a con-
cenfrated color,

{0034  Adfter the fermentation phase to ferment the pulp,
the resnlting paste is subjected to centrifagation to
obiain two phases., a liguid phase made up of water with
dissobved salts and paprika oleoresin, and another phase
mrade up of a paprika pagte in which the moisture comtent
has been reduced to 50%, the liquid phase issubjected to
another centrifiigation i which the water with the dis-
sobved salts is removed and the paprika oleoresin is
recovered,

{0035])  After the Reaneatation and subsequent centrife-
watton, the resulting paprika paste s transkerred to an
arlificial drier, where the moistizre content is redoced to
10%, obtaining dehydrated paprika in flakes m which
the color has been concentrated up 1o 400% with respect
to the raw malerial used, such that after the described
process, the resuliing paprika will have up to 16% fat and
# high concentraiion of pigments.

[0036] A fquid phase corresponding 1o water, proteins,
sugars, dissolved salts and paprika oleoresing isobtained
in the centrifugation phase, said hguid compound being
subjected to a second centrifugation process, the water,
protems, sogars and the dissolved salis being removed
and paprika oleoresin being separately obtamed.

|6037)  Milled dry pepper or product could be wsed in one
embodiment variant, subsequently hvdrating # again wnl
resching a /1 ratio of fresh/dry product, thus obtaining the
paste provided in the phase of the sifting process, the process
continuing in the same way as desertbed gbove,
BRIEF DESCRIFTION OF THE DRAWING

[0038] The invention will be described below with the aid
of a schematic drawing constituting a flow chart of the
method, ilhstrated in the attached FIGL 1,
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CTAILED DESCRIPTION GF SEVERAL
EMBODIMENTS

{00391 Spices, aromatic herbs, allalfa, Howers with pig-
ments, carrots, greenand red peppers, tomatoes, spinach and
other vegetables containing a natural aromatic active ingre-
dient, colorant or flavoring are used as raw starting material 1
ir the method or obtaining natural extracts, oleoresing, colo-
rants flavors and aromas of the imvention, and # comprises the
foHowing steps:

00401  a) washing 2 the fresh plant substances 1 for
example with sodivm hypochlorite diluted in water,

0411 b) rinsing with water;

0421 ©) gentle milling 3 in a hammer or blade mill,

00431 dysifting 4 the product resubting from the milling,
vickling:

[6044] 1) a pulp phase 5 with 2 high water content,
containing gatoral extracts, oleoresing, colorants, aro-
mas and Havors;

[4045] d2) a cellulose phase 16 containing woody
materials, skin, fibers, seed, peduncles et

0467 o) transforving the pulp phase § o fermentation
tanks 7 where a natural Fermenting and enzymatic action
or an action nduced by ferments @, soch as added
enrymes andlor microorganisms, takes place; a small
amount of vegetable il 25 surable for human consump-
sion can optionally be added in said fermentation pro-

00471 1) {iest centrifupation 8 of the lermented pulp
phase § yielding two phases:

[6048] £1) phase (A), in 9, conmming water, minera)
salts, proteins, carbohydrates and other water-soluble
substances, with natural exdracts, oleoresins, colo-
rants, aromas and Savors, carrded o Bty acids, glve-
erins, phospholipids, resins and other natural farty
substances: and

[B049]  £2) phase (B), in 10, i the form of a paste in
which the moisture has been reduced o 50%.

00507 ) second centrifugation 11 ol the mentioned
phase (A} which censes the separation of natural
axiracts, oleoresins, colorants, aromas and flavors, car-
ried in a hposcluble phase 12 containing fattv acids,
lyeering, phospholipids, resing and other natural fatty
substances, from a water-soluble phase 13 containing
water, mineral salts, proteins, carbohydrates and other
water-sohible substances.

{60511  The mentioned Bposoluble phase 12 is subjected 1o
pasteurization 27 and 1o standardization 14 and packaging 15
PHOCESSes,

100521 Thewater-soluble phase 13 s subjected to drying 26
{concentration by evaporating the water), is discarded or
eventually fed into a hydration phase 20, which will he
explamed below,

{00531 The cellulose phage 16 or byproduct L isdriedin 17
by means of an air drying process or by an artificial dryer,
reducing its moisture content 1o approximately 12%, yielding
& byproduct T or dry cellnlose phase 18

(00541 Inturn, phase B, 10 iz diluled in waler (step 20 with
supply o water 19} to a moisture content between 85% and
95% and steps 1) and g} are repented (see the arrow Jeading o
step 9y with a first centrifiugation 21 unti] phase 13 is virmally
free of patural exiracts, oleoresing, coloranis, aromas and
flavors, vielding a paste 22, or byproduct 2, with a moisture
confent less than 50%, which is air dried 23 or dried by an
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artificial drver, reducing s moisture content to approxi-
mately 12% and vielding a byproduct 2 dry, m 24,

[6055] As indicated, # s possible o mnplement the
described method using 1 spices, aromuatic herbs, alfalla,
Howers with pigments, carrots, green and red peppers, toma-
soes, spinach and other vegetables in debydrated form as a
starting product, being rehydrated with watcr 10 a proportion
of 5 t0 8 parts of water for | part of the dehydrated product,
obtaining a pulp phase equivalent o that obtained when sifi-
tag the product (step di)) to which the alorementioned steps
dyto g} are applied.

What 1s clammed is:

1. A method for obtaining natural extracts, oleoresios, con-
diments, colorants, favoring substances and aromas from
aromatic plant substances, alfalfa, fowers with pigments, and
vegetables, comprising the following steps:

a} washing the plant substances, vegetables or fresh agri-

cultural products;

b} rinsing with waler,

¢} gerdle milling in a hammer or blade mill,

d} stling the produet resulting from the milling, which

yields:

¢} a pulp phase with a high water content, comtainng
natyral extracts, oleoresing, colorants, aromas and fla-
VOTS,

d2} 2 cethulose phase containing woody materials, skin,
fibers, seed, pedincles ete,

e} trans ferring said pulp phase to fermentation tanks where

a natural lermenting and enzymatic action or an aclion

induced by added eqrymes and/or microorganisms takes

place,

£ first centrifugation of Fermented pulp phase yielding two

phases:

1} & houid phase {A) condaining water, mineral salis,
profeins, carbohydrates and other water-soluble sub-
stances, wih natural extracts, oleoresms, colorants,
aromas and flavors carried in fatty acids, glycerins,
phospholipids, resing and other natoral Bty sub-
stances, and

12} a phase () in the form of a paste in which the
moistnre bas been reduced o S0%.

gy second centrifigation of the mentioned phase {A) which

causes the separation of natural extracts, oleoresing,
colorants, aromas and Havors, caried in Ity acids,
glveering, phospholipids, resins and other natural fatty
stbstances, from the water, mineral salts, proteins, car-
bohydrates and other water-soluble subsiances.

2. The method according to claim 1, wherein the cellulose
phase of step d2) or byproduct 1, is dried by means of an air
drying process or by an artificial drver, reducing its moisture
content to approximately 12%,

3. The method according fo claim 1, wherein 2 small
amount of a vepetable ol suitable for human congomption is
added in said Fermentation step e}

4, The method according to clain |, wherein said phase 13
ts diluted m water 10 2 moisture content between 85% and
55% and steps §) and g) are repeated unti phase B is virtually
free of the natural exdracts, oleoresing, colorants, aromas and
flavors, vielding a paste, or byproduct 2, with a moisiure
condent less than 50%, which is air dried or dried by an
artificial dryer, reducing Hs moistme content to approxi-
mately 12%.

5. The method according fo chm I, wherein hposoluble
fractions of natural extracts, oleoresing, colorants, aromas
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and flavors, carrted in fafty acids, glyeerins, phospholipids,
resins and other natural fatty substances of phase (A), are
subjected to a pastewization process providing a product
ready for standardization and use,

6. The method according 1o claim 1, wherein water-soluble
fractions of phase {A) containing water, mineral salis, pro-
teins, carbohydrates and other water-solible substances are
eoncentrated by evaporating the water or they are discarded,

7. Fhe method according to claim 1, wherein said washing
of glep a) s performed with sodiun hypochlorite dituled in
wader,

8. The method according to claim 1, wherein spices, aro-
rratic herbs, atfalls, Howers with pigments, catrots, green and
red peppers, tomatoes, spinach and other vegetables in dehy-
drated form are used as the starting product, being rehydrated
with water up to a proporiion of 51o 8 parts o water for | part
of the delivdrated product, obtaining a pulp phase equivalent
to that obtained when sifting the product (step d13), to which
steps ¢} to gy of claim 1 are applied.

Sep. 20, 2012

9 The method according fo claim I, wherein pepper
freshiy picked from the fleld is nused as & starting product and
washed fresh pepper is scalded prior to the milling step to
separate the skin from the pulp afan approimade lemperature
of 667 C. for a period of approximately 5 minufes, and in that
after the fermentation and natural decantation step a paprika
paste is obtained in said phase {B), which is dried to oblain
paprika with a high concentration of pigments,

16, The method according to claim 9, wherein water, pro-
teins, sugars, dissolved salts and oleoresin of the paprika
obtained 11 the phase of the first centrifugation of the pulp are
subjected to said second centrifugation in which the separa-
tion of said oleoresin takes place,

11. The method according 1o claim 1, wherein dehydrated
pepper from which the seeds are separated is used as a starting
product, being ground and then milled, then being hydrated
with water 1o obtain a pepper paste which is used as pepper
pulp {or being subjected o steps ¢) fo g}

®ox % % %
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SCHEDULE B - Spain
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side Invencion. V‘Hauws%; dra
,Estado de la.Técnica.y.co

Se ofbrga;al titular
condiciones y con |

Fdo.: Ana Maria Redondo Minguez
El Director del Departamento de Patentes e Informacion Tecnoldgica P.D. El Jefe
de Servicio de Actuaciones Administrativas
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de 20 de Marzo de

, 'en todo el terrltono nacional, bajo las
en la Ley de’ Patentes La duracuon de la

Se oforga: al titular
condiciones y con I

Fdo.: Ana Maria Redondo Minguez
El Director del Departamento de Patentes e Informacion Tecnolédgica P.D. El Jefe
de Servicio de Actuaciones Administrativas
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