. | ¥159159* Pot-herb preparation The invention relates to a preserved
preparation of at |east one pot-herb and a nethod of Mﬁrodum ng such a
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is that one cannot tell just by |ooking at a choppegoasdierb whether it
really is still fresh. By deep-freezing, the fresh condition can be
extem%@a—@&%ati ng a storage possibility. A disadvantage of
deep-freezing is the amount of apparatus required and the inpairnment in
the taste and appearance of the deep-frozen products conpared to fresh

pr odughs invanti6h riiateb o al presd@sdTbieparation@f sit deagend posherbamdt hiretimdr glose,
however, 1t is necessary to reduce the noisture content to 12 % or |ess.

Dur i ngrog{mgéwhwpl(eﬁ@lmlgmatl on), the herbs wunfortunately suffer a | oss of
aroma as a consequence of the evaporation of the water during the drying
process, especially in the | ast phase of drying, and/or as a result of the
oxidation of sensitive flavourings during storage. ying the aromatic

pl ant BtherbalatdSusIeHefreshf déepeforentdrydriednThe gghgstd}rg@mlqpngtqughty isfeeAnl br own
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presepys &ﬁ@?ér@%ﬁll?is diilerrdsheB d&gf b@eznbgewﬁém logsdition ben basttended ttus
appear ance o herbs are also inpaired by these asur es, éppl s .al so
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cont alcmnggreaqo%gfpwoquagent The osnotic agent nust infuse into the

veget abl e tissue and be capable of form ng an anorphous solid upon drying.
Agent s rrentl oned whi ch have an osnotic effect are syrups and sugars. 1 L4
rJ!oii ~ ~s *@00002* -2 EP 0 087 717 Al proposes a free-flow ng

dry S%r?e%l Hi: talsB O[?éiiiﬂ 1 a %’dcglt &bRlgB9ind. K& ithid se, BéWéveralt Kalnkcessdry so of

i norganic a ds, “proteins and/or hydr nat ed car bohydr at es
as carrédteestheMmGtme abntent tnoﬂ@)&@ i lass. Vduring: dewatering ydgagonys herbs

opti onal | an_el evat ed tenpe
cgrrpoé%“f‘?%wa\‘}ﬁli’ Rutferg{oss Ogarﬁn%pa@o%?o§s cluegés fz' %Sf%%@%}ﬁ%a@ﬁ@%%ﬁ?l@g& Fdant s
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sensitive flavourings during storage. Drying the aromatlc plants or parts thereof frequently

entails a discoloration, often a brown colouring.

} Other preservation measures for herbs are known, such as pasteurisation or sterilisation,

which are intended, inter alia, to preserve the taste of the fresh herbs. Nevertheless, the taste

and appearance of the herbs are also impaired by these measures.

It is also known to preserve herbs in an acid medium, though this is usually accompanied by a

more rapid change in colour.

US 5,368,873 describes a dried vegetable which, before drying, has been treated with a liquid
containing an osmotic agent. The osmotic agent must infuse into the vegetable tissue and be

capable of forming an amorphous solid upon drying. Agents mentioned which have an

osmotic effect are syrups and sugars.
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activity controlling substances and processed into an acidified paste.
Practice shows, however, that green herbs lose their attractive col our as
a result of these neasures, which happens all the nore rapidly, the nore
acidic the nediumis. It can be stat'ed that these changes of colour can

al nost al ways be regarded as a visible criterion for a sensory devi ati on.
US 5, 858, 446 describes a pot-herb preparation in which a conm nuted fresh
pot - heply 087 7B A1 Xxedpades . fresflowtmndre spiveaupatsprodims onataéningetieliiang/or o 0. 90
or less and an anti-oxidant, th pot - herb .Hr epar,ati on_bei gg{dstoerﬁgdi n a
substearth alkali saligerl fIRREARIE nBLYAE r ¥R 3G e RIFIEIRS; 80485 Y G PRE” pr obl em
of provi di idh € ' ifi ' GRBriRE opiealigdtt o
freshca}%qu'sr(l%(gér35 %g%apr ?%f,%hlﬁ%dﬁregﬂﬁgl?}%n%@gt%&g%n%f %’fsﬁre contognt of at |east
30 % hyeleeitghtemptfacurent enti on being for the pot-herb preparation to retain,
to a great extent, the taste of the fresh herbs and to remain stable over
a long period agai nst deconposition by mcro-organisns, against their own
enzynmes and agai nst oxidation. In this context, the intentionis in

par ti gigl £574 §3 60 SHERS & Wb BorRpsdigstl withkipbhofind. ¥ caainingtaboaige; %6 Na€k t hese
measures m ght increase the price_of the pr o&uct angélgave a%@ggg%e

i nf | uente-exidants hed 2t Eh¥shynyeighhediblsgil. The fragh heshsamapmoyed e with
the invention, t.his em 4 : ‘ iBPHANs| Rswskr,at

| east aTHAY CBB?QIF'}E? B?b%gag1§%sa?|{nrﬁji pﬁaééé%e‘éﬁgtgg%ﬁ agln%ﬁéc\cg ng?{a%l n ad] Ust i ng t'he

wat er € bteéh herteflodd wheirpitteavatchblonr boa Gesil afrthésesseasntescwhichihappaps atl | east

o substance raising the pH of the  preparation I least 1, oints,
cgﬁpat@d_nm rapidlyp fpregpoterst %fheﬁéchtng)lga# Pr B HeRa e TR “ote< ﬂ_@c o
CONPORL 519{2)5{ aﬁr/ﬁgﬁ WSteohlABd YOS $TsiAC Lhitdib for bREndRELRGAGIION addi tional Iy
containing at | east gne ant | - oxi dant and/or being packed so as to be

prot ect ed agai nst oxygen. -3 It is advantageous for the pH of the .
preparation to be raised by 1.5 to 2.5, nost preferably by about 2,

poi nt pust ment of 1 tiVi i I | ishy a

pr opoiﬁ 523%8?‘% a‘f?ﬁ‘é“ §311 pg'% H%P V@%@eggtfo %aklo%ycfoé%% E?ﬂl\?/\l/[e@g h??sﬁ;@éﬁl\gﬁgbsl y 20 %
by weighfixedrwilh ubdiaredo adjushithe vases mfivith® 0.90 epdesatandan ahti-cxidanefler r ed
enbodi ment of the invention, the pHis adjusted by adding at |east one
subst aetherbimeneration bsinerskarabina ssEatially P1ygRnre aép%wﬁersf alkali and earth
al kali metal salts of inorganic or organic acids, especially selected from
anong sodi um car bonate, sodium bicarbonate, magnesi um carbonate and

cal cium carbonate. In a preferred enbodi nent, the preparation is |,

char acEterinsediobyis hased dui the pretilers @fpentidiag agpethad of PreserIngaRRetiskEli¢h net al
salt, especially a.calgiuman i ) . [y WaTaN

i nven tan eraapg?%go {‘rss%aﬁ?ﬁﬁj ﬁagglléﬁ[l% ﬁg{%&% ﬁé%ss @Iith a Jn%ls?\g'g cBht@Ht Of_t EtlQGaSt

clng a preserved preparation of at

| east 30PNEPREAE TR intdlitioh HesngcRarthe petrlieste graparatioatto tréteinpy a igesab st s

(are) prepared with a noisture content of at |east, 30. % wei ght : , and
that tthe tastst ofiibe iiesh herds ead &) romaip gtablgravgr 2 g?%laﬁf ioﬂgagamsg SebottBostlibi b

micro-organisms, against their own enzymes and against oxidation. In this context, the
intention is in particular to dispense with pasteurisation and frozen storage, since these

measures might increase the price of the product and have a negative influence on the

purchasing behaviour of the consumer.

In accordance with the invention, this problem is solved by a preserved preparation of at least
one pot-herb, containing at least one composition adjusting the water activity of the
preparation to 0.90 or less and containing at least one substance raising the pH of the
preparation by at least 1.0 points, compared to the pH of the pot-herb(s) after the addition of
the composition to adjust the water activity, the preparation additionally containing at least

one anti-oxidant and/or being packed so as to be protected against oxygen.



. conminution, with a preservation mxture containing at |east one

conposition adjusting the water activity in an anount sufficient to adjust
the water activity in the preparatiop to 0.90 or less, and at |east one
substance to raise the pHin an anount sufficient to raise the pH by at
least 1.0 points conpared to the pH of the pot-herb(s) after the addition
of the water activity adjusting conposition, at |east one anti-oxidant

bei nglt agistiventagedus domthe pit vfthe prepatativnite by raisedeby hd %@ &Semost prsferabdy By s) and
preservatl on mxture and/ or the preparation being packed so as to be

pr ot e¥RoBH2.APHItRst oxygen. In the process, in order to adjust the water
activity of the preparation, table salt is preferably added to the
preservation mxture in an anmount suffi ci ent to adjust the proportion of

table salt 1in the preparation such that, 8?& on the ma§ ief he

pr epalhe acbnstment efrtbeveatertastivity isueferablipathieve apropeitighof table § ¢ el ti on,

t he ] aGL 8 r s dded, in
or denﬁea{{ P'aﬁs L(Z A h q—éﬁtaﬁ gIfée%élél zr(?n(% %glgﬁ?:re H}%%Ln{fa?%&egg\r@geugﬁ%% &aﬁkal i and
ear t hpahliation. Met aI sal ts of inorganic or organi c acids, preferably

sel ec{)ed from anong sodi um car bonate, sodium bicarbonate, nagnesium
carbonate and/or calciumcarbonate. It is preferable for at |east one earth

-alkali netal salt, particularly preferably a cal cium and/or mnagnesi um

salt, i q @%fe’ﬁ%ﬁeansémﬁl@ﬁt Bf RS iMRLIIGN ﬂﬁbwr@ adfustedebyTiaddiup eat Oftaguadneher b( s)
and preservation mxture in add ition. In preferre enbodlrrent of the

e hodutefantevtiicly ismiréferably seleqtedofpemtthe arogp Of hu,(ab ead eprinelikaly mefal gelty . pased

on)the mass of the .preparation, | a atpy {uglht It
has b&¥RERYT SF i %rlgﬁ@lgy ‘ﬁ%%n%fp?%%l sselgg%getg%nnb?rﬁg%% %ﬁdlgﬁpt %@ ¥{ P’I ngﬁﬁng three
f eat UhRarbohate, abisiieh &d’t@orﬁdtbh)d@lculnﬁ&ﬁtbofhat@ points, conpared to the pH of
the correspondi ng pot-herb or the corresponding nixture of pot-herbs after

the addition of the water activity adjusting conposition, as a result of
which the pHis distinctly higher than the standard pHs used for

prese ke hréfattR iSRS été}@ad@ QHtadditiopsldomichi ofis leakl y al so
be di SIi(hﬁge;[fF\Q d‘%ﬁ{)(ﬁgr e%anr}?ﬁﬁe %h Sll ol al cal of the pot-herb, preferably

as a masaﬂudhalenmtala@ldwa@ecmw ca oa @é@aa@esgmﬁ%m car bonat e, sodi um
bi car bonat e, magnesi um carbonate, cal cium carbonate, etc. in an
appropriate anmount; 2. adjusting the water activity of the preparation to
0.90 or |ess, preferably by the addition of- table salt in an appropriate
anmountyy a@ﬁ&ﬁo& thadisiiengon adihtes axa drtitodaditatuciigor pragervdd prepasatinreet deashai nst

bl b wh
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the invention in wth the |l'ow water activity, the reduction in
ger,ms @irtrain0geh, omﬁi d ;ineseamhoemdtur@n@htammlgwé lepstrene Forapesiioroadiusidhe -
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less, and at least one substance to raise the pH in an amount sufficient to raise the pH by at
least 1.0 points compared to the pH of the pot-herb(s) after the addition of the water activity
adjusting composition, at least one anti-oxidant being added to the preservation mixture or the

mixture of pot-herb(s) and preservation mixture and/or the preparation being packed so as to

be protected against oxygen.

In the process, in order to adjust the water activity of the preparation, table salt is preferably
added to the preservation mixture in an amount sufficient to adjust the proportion of table salt

in the preparation such that, based on the mass of the preparation, it amounts to at least about

10 % by weight.




The preparation of the invention retains the fresh green nature of the
freshly harvested herb over a period of at |east 3 nonths, though when
stored in a refrigerator, i.e. at 3o 5 C, a product can be observed
which is still excellent even after 18 nonths. -5 An inportant aspect of
the preservation in accordance with the present invention is the increase
in pH by at least 1.0 points, conpared to the pH s of the correspondi ng

pot - harddditon, tHeanethod asqimudtdmgedmy(amrasemtlmtmﬁewﬁg Véhltﬂers added.4a@r4et on of
the water activity adjustin ition sfgnal
pr espvaige }ﬁh‘éﬂé{ Htlpah OE%ﬁuhSPBBE? ﬁn{%‘et?’ﬁgf%lp eﬁ@@* ll?#e&%%y%}qol ogi cal
pH of . L08nROL: Ne %Qné’sa%ﬁl) réf@ﬁbm ¥4166t68d GforP dmdir b@dluﬁxedarbaiz&&em&mn

pr eparatd ons of s'wth an originally relatively | ow pH, such as
or egalicarbbaate, magnesiom caatmate BdBr calcinm earbopaigr eser ved pr eparation, while
ot her pot-herbs which already have a higher pHin their original

condi tion, such as parsley, have a pHof 8 to 9 in the final preserved

preparation. In order to achieve the desired effect in accordance with the
I nventij@Preférhble Yor @tﬂ@@lt end edrttadlkali mickal ealfy pariictlady apeficabhy atdcivoniul/oryst

take place, even though it is at present . not si bl n the
reas omagmslum rsalbr @ebe 9@de§oﬁ°d§? PFOsErvVARPD MIXRES O’m?tng‘Z e O rP"E%g‘eﬁ’@dﬂ’ Shi ch
are convent i ndustry, especially the above ment i oned

al kal P* é‘mfa I%hmhxl%l%élgﬁd&l&?al salts of carbonic acid. Qher suitable

candi dates are alkali and earth alkali netal salts of other inorganic or
organi ¢ acids, such as phosphoric acid, citric acid, lactic acid and am no

acl d L fion
e bRt Sab bt IS oL TR HpoRiatb e pRRer

adj Ustyinsdlivh@ldl ¢ BkmREBLIRE prephraflod, it bettvedh byounes ghd 35 Babeaveightt he mass of
the preparation, are usually sufficient. As shown in the exanpl es bel ow,

t he amount of, for exanpl e, sodi um carbonate needed to raise the pH by 1.5
and 2.5 poi nts is 0.25to 1.0 % by weight. A second inportant aspect of

the prepayr Béé %\hrgﬁm Fﬁ‘z foﬂ}{&@ﬁdt% th@rcoﬂtblﬁa{mnpdfemerma@wmg mhmdtumf 1t he
i nventi on, tnent of the water acti vi ty to 90 or %Z%dﬁpe

pr ef erralbilng th@pHehngattlmm 0GroB0s, cphmag:lfl to mespfﬁrﬁéﬂxqrcerram?@émga%@t A

observed above, is al rea t t m U. S.
5. 56, AT POIBIEp BRI LTy e PPErEy engadty BARERLSE B WAIE; Ml QutheT &

acti V'ctoﬁxr#o%doﬁv‘és 5 REulreTWitlclo thepie hpdistigalyi I pierithari mm simrtdarﬂ pﬁbwﬂeﬁor t he

surpri si synergistic effect of the c nblnatlon

descr mmwlsg nmt-hknb@mwhfqho?f? t9emgrg Bian agppt 4 ﬂﬁ”ﬂ?‘&’é@ 58‘2?8 r4‘%3’8ﬂ¥ n more
](cj gf. alu L}él l’ill’]eﬁtt ng% LY}ﬁl%%EcaP g)sf lt‘i‘ées% t%eﬁ?ﬁ)rék’éﬁbly%&%n@éddén@e Sdddingadichor i sed

suc Ium chl ori dé, potassiumchlori e cal ci um
chl or i §8staf@i W idiurat earbonasgdiediuthabicattopate armagsesived cadoaaicu sl dHB wat er

ecllj‘ v éa)r/bonAa(t:eC %’Ecd Iu? gn appropriate amount; 2. adjusting the water activity of the preparation to
0.90 or less, preferably by the addition of table salt in an appropriate amount; and 3. adding
anti-oxidant and/or storing while protected against oxygen, it is possible to obtain a herb
preparation which retains the fresh taste and the fresh appearance of the pot-herbs over a
lengthy period. In particular, it could not be foreseen that, with the high pH of the invention in
combination with the low water activity, the reduction in germs attained could be achieved

and at the same time the oxidation usually associated with raising the pH could be almost

completely suppressed so easily.

The preparation of the invention retains the fresh green nature of the freshly harvested herb
over a period of at least 3 months, though when stored in a refrigerator, i.e. at 3 to 5° C, a

product can be observed which is still excellent even after 18 months.



to the present invention, sodiumchloride, i.e. table salt, is preferably
used, which is added in an anmount such that the proportion of table salt
i-n the preparation is at |least 10 %by weight, preferably 20 % by wei ght
or nore. In the exanples described below, the content of table salt is 25
% by wei ght, which results in an aH, value of 0.71 - 0.75. In order to
accelerate dissolution of the salt, the table salt is preferably used in a
ni cr oAnsietpottantraspecteof the preservatsal it pccordanhasmﬂiaéhﬁ peasef invemrtianhs HEditi on

L Lo MRS Tl b Sty b
pot-h g&daﬂfgt hﬂxtufe 8f pblh&@bs '&ﬂet’i%ed adBHGE of Al ak@er bﬂMtyEdeﬁdtﬁagr from
the ta Ies I | owi ng exanples. In accordance with the invention,

t he pebrofositien. fhe plaaobm pH, of M@ﬁd oreseyed prepaystion can flpptuatehgres depapgingt | east

1.0

car bofle piriefs i gedBe BoriRb)BERRIIR ik bEREERS Sl BT

?L t hﬁreB&iath@sr & pto@-%@#b@ w1ﬁ§araozﬁél?dill$r tggumehydbw pH, suble ap bmenméiamt:)m pHectfhod of
e invention, it is necessary to a so- an

subst b 6kniewhinithe P@W?‘EEWH@PB@B& yhile; 0rﬁ‘Pﬁr Pt g%é?? H"é‘t“?q’oﬂreaéi’) g‘F‘Yﬁﬁ h‘ﬁg‘iror bat e,

for exampl ok Pr?aﬁ tcbr?&i 88! %cﬁ W gﬁ(@éﬁp'havé BigH LESPRCY in TRE fiFIEprodersdCh

subst BHces T h ﬁot ositions I's of course already known
f rom phpasitiah eInOi)rdbheo abllm:vcs thehdesired Ldf@ct 5 8&®rden6e with ¢le hezgnfaom dhtty been

quoted. It was nev heI ss sur r|5| addlt on of .
goEveﬁPP%‘?iﬁlth%ﬁtHH ©{APEB @tﬁr?‘?‘i‘ ?fi’#ﬁlﬁ’iﬁcg ﬂ?%‘ﬁ Ils 4 fp(g?sent

I ¥ on resultlngfromthe|ncrease|n pH as
effecﬁgwfﬁkyag%ﬁlgv:g)s étet%vrg qﬁ{e content of anti-oxidant in the

preparation is 2 to 5 % by weight, preferably about 4 % by weight of
sodi um ascorbate, for exanple. -7 As an alternative to the use of an

anti - EX'Oﬂa}ﬁnttb &Igﬁm{: f}gr&—z,xgﬁi? 'rggcqggé) ot BE Gsdd' %OQH(EBn AHiRhaCHeHe 39 NSt

oxyge vacuum pac app Ication of an inert

gas, Shtﬁiﬂt@sedﬁbélﬁmgﬂﬁ,abﬁﬁeﬁieﬁﬁm alkgleand ezq*th aﬂkalp ltmatalchal’tg ofcbet iacid.
agai nst oxygen, such as edible oil t he servablon met hod of the

i nventQther, Sutﬂﬂbler?étldl%t?fba@rallf%’ea‘ﬁo?aq@earlgalhirﬂ ¥ tﬁ o PREPRPEGCET BT n the
form %.3613 rfgfcg le V\él%%gk?c{ncp?(ﬁa' ake é‘)é adiy Ofa8 e e 4nt1 AnitB1 A4 A garnfremtthede, at

| east t’he ree of dehydration is greater, the
appeammeexarmdms eﬁmpd)wndsharchcasespdslm bydrozide, ptasstuty hydieaidel o theble.rael. The
preservation nmethod of the invention is particularly suitable for

pr eserd§oriyitpblesh herbs. Pot-herbs for the purposes of the present invention
are understood to nmean plants or parts of plants which are used to nodify
and/or refine the taste in the preparation of food. Pot-herbs of this kind

are, for exanple, basil, thyme, sa cel erjac, coriand ill ano,
maR j orlargrder tgpadjust a suitable pHyamounts %?0 1to Se V gy welg%t basec? oh the mass Rt
preparation, are usually sufficient. As shown in the examples below, the amount of, for

example, sodium carbonate needed to raise the pH by 1.5 and 2.5 points is 0.25 to 1.0 % by

weight.

A second important aspect of the preparation of the invention, or of the preservation method
of the invention, is the adjustment of the water activity to 0.90 or less, preferably to less than
0.80, though this measure alone, as already observed above, is already known from the state
of the art, e.g. from U.S. 5,858,446. The positive effect is based on the fact that, when the
water activity is low, the growth of micro-organisms is inhibited. However, the surprising

synergistic effect of the combination with the pH rise described is not known from the prior

art.



rosemary, parsley, chillies, mint, peppermint, garlic and chives. These can
of course also be wused in any m xtures desired. According to the nmethod of
the invention, the fresh or partially hydrated pot-herb is comm nuted and,
after or during comminution, a presefvation nmixture is added which

contains the substance adjusting the water activity and the conpound to
raise the pHin appropriate relative proportions. It is also preferable

al r eagly afr@adyidséritRdan mhorexiedlrih thoatidve-mentiened 168.i H85&444, especialliaugh it can

al so be added i medj ately after the p ﬁ?t heéﬁ) ﬁg gr eser V@“@ (%Xt ure are
mi xedautherised dfer use Bpfqodsest RechppE e i + ROESSIHR PLOTICH V&t HYheous to
carr yﬁﬂgnde ggc(ljlﬁx@tcﬁ g 'E?E&ﬁgm 12&tat@t (];a!n%s&se&r@d juftahd waled H@ttﬁl@eﬂ@@érdm@ﬁ th

oxyge excl rop ortion reservation mxture in he pr eserved
pr epat@ihe @resort 1h‘t7wt1|onvsmlﬁum chiosid2d.¢ mblesshlp/adapreﬁaeatgy\usedp Mélﬁ(ér »atariéedzxs to 35

% b ht d t f bl 30, % b f
(e’ propee s9eh B IheProPBAR ob o PaUAa e aeperatiat 1y e 1 29 PLelify "t oo
been Efe}lq&gkflﬁr A p%vgléi{ttol?%or@qﬁ'tﬁé ShnfPlesAIRWPAY MW, Ihe EcHt&it WMtAbad dalt pre

erves esh een character of the preserved &ot herb even better than
can aliy ead% H)ewetghh et leﬂulwccroanlemc'ealw toff @.Fle -i Woenlkn erder |te %C?i?fé‘leer red

enbodi rre t .of th pr

magneé‘isﬁ fion ok @Fu“f#ts% t?‘?ét ﬂ)sr ggege r\9§ E)lgeedpa‘?a ?@gmlﬁnsg&) %gmtg such
as cakglidigaagay bonate or magneS| um chl ori de hexahydrate, in anmounts fromo0.5
to |l %by weight. The advantages of the preservation nmethod of the
i-Avention, or the advantageous characteristics of the preserved pot-herb
preparation of the invention can be denonstrated wth reference to the
encl og tgas-E@er f’o?m{l tHhe? e add'it’fbn"\’ff' thd sﬁﬂgﬁng@écﬂﬁsrtm%rtﬂc Wa&'if&ctﬂfltyft@ ke Righiter ent

pot hérb preparations were eval uated over "a period four weeks and scored
accor déwef] Which is axsadﬂéy af dlecttrml)ﬁe, $u¢ht asetabéﬁsealbflomersnﬁle pHeofsther potiherb

d to, that rb. . Th
Che. SSbRECgoe. Jpo e rafgeoro 8ot FFR.BUr 16 Aarn b SIS, °F e

fresh elil%glfes alﬂ-gcéo‘?&‘ﬁﬁé vafittht indagord tied 15111 b el prepshiritioRr esthparsp i thSCbH: a&ste. In

t he case colour, score | corresponds to the colour of freshly processed
herb dhercaisedbent lvestniod goints ksnthie\additios of Berrespendiag golestangps, sugh SR e
pronouncged di sco

R Y e Y

| ongeraghm as ociated with a fresh pot-herb. A a rule, the aroma declines
in |nten5|ty and in profile. The evaluation primarily considers th

typol ogy, or the aroma profile, but also the intensity, which are
characteristic of the herb concerned. In addition, any deviations in taste

that m ghtniRCGIMpoAER: G (RO prca&@ Rt dlhBthd8 ©P WY invention, it is necessary to add a so-
\ called anti-oxidant, i.e. a substance known in food technology to inhibit oxidation. Sodium
| ascorbate, for example, is particularly suitable in this respect. The use of such substances in
preserved pot-herb compositions is of course already known from the state of the art, such as
U.S. 5,858,446, which has already been quoted. It was nevertheless surprising that the
addition of this conventional anti-oxidant in conventional amounts was suitable for

counteracting the powerful oxidation resulting from the increase in pH as effectively as was

observed.

The content of anti-oxidant in the preparation is 2 to 5 % by weight, preferably about 4 % by

weight of sodium ascorbate, for example.



T e sane also applies to the colour. Apart fromthe di sappearance of the

“original grass-green, other shades appear in the course of tine, such as

grey, brown and olive green. Here top, the internediate stages are narked
wi th the correspondi ng score. Conparative exanple I (VI) relates to the

-fresh herb without any preservation neasures. conparative exanple 2 (V2)

shows t he scores for the fresh herb with the addition of 25 %by weight
NaCl . ACanpdtenidtive texthephse & (nvamisdxmdmt tiheas ceer peovidsd tohgorer ihPIRERE wi t h

the -9 addition of 25 % and 4 % rbate
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vacuu ara e’'exa e 5 (V5) corresponds conparati ve exanple 3,
I!ke\/\edablesﬁlor ed under a vacuum Exarrpl e 1 shows the scores for fresh herb
with 25 % by weight NaCl, 4 % by wei ght sodium ascorbate and sodi um

carbonate. Exanple 2 corresponds to Exanple 1 in terns of the conponents,
t hough with a hi gher proportion of sodi um carbonate. Exanple 3 shows the

- SCOr efy fhelpréseMAtibh MdiiRsketiht iRntibrrthe pot-herBor %d)potvlertghnxtwaﬂls pegpdresiodi um

carbonate, Exanple 4 a fresh her % b
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\) suitable for preserving fresh herbs.

Pot-herbs for the purposes of the present invention are understood to mean plants or parts of
plants which are used to modify and/or refine the taste in the preparation of food. Pot-herbs of
this kind are, for example, basil, thyme, sage, celeriac, coriander, dill, oregano, marjoram,
rosemary, parsley, chillies, mint, peppermint, garlic and chives. These can of course also be

used in any mixtures desired.

According to the method of the invention, the fresh or partially hydrated pot-herb is

comminuted and, after or during comminution, a preservation mixture is added which

o N—

contains the substance adjusting the water activity and the compound to raise the pH in
appropriate relative proportions. It is also preferable already‘ to add the anti-oxidant to the
preservation mixture, though it can also be added immediately after the pot-herb and
preservation mixture are mixed. In order to optimise the preservation method, it is
advantageous to carry out the entire method, or at least major part-steps thereof, with oxygen

excluded.

The proportion of preservation mixture in the preserved preparation of the invention is 20 to
50 % by weight, preferably 25 to 35 % by weight and most preferably about 30 % by weight,

based on the mass of the preparation of the invention in each case.



O+tO 6G~~ is zA zCGOp .r NNNzb +n* Zv ~qptpO w uUe a K~o0o ~M
Q ~+vv ~N N r +O vUn Alr~-XX60NN N~ z O

N

-8-

It has surprisingly also been found that the further addition of a magnesium or calcium salt
preserves the fresh green character of the preserved pot-herb even better than can already be
achieved in accordance with the invention. In a preferred embodiment of fhe invention, it is
therefore provided also to add a magnesium or calcium salt to the preserved preparation in
addition, such as calcium carbonate or magnesium chloride hexahydrate, in amounts from 0.5

to 1 % by weight.

The advantages of the preservation method of the invention, or the advantageous
characteristics of the preserved pot-herb preparation of the invention can be demonstrated
with referenée to the enclosed Tables I to IV, in which the colour and aroma of four different
pot-herb preparations were evaluated over a period of four weeks and scored according to a

scale of 1 to 6.

In the case of aroma, the score 1 corresponds very well to that of a fresh herb. The aroma
diminishes as .the score goes up, until, at score 5, its flacour is hardly typical of the fresh herb
any longer and it has a distinctly different, spoiled taste. In the case of colour, score 1
corresponds to the colour of freshly processed herb or can even be moré intensive. As the
score goes up, an ever more pronounced discoloration and thus deviation from the fresh
colour occurs. At score 5, the deviation in colour is so pronounced that it would no longer be

associated with a fresh pot-herb.

As a rule, the aroma declines in intensity and in profile. The evaluation primarily considers
the typology, or the aroma profile, but also the intensity, which are characteristic of the herb
concerned. In addition, any deviations in taste that might occur are also taken into account.
The same also applies to the colour. Apart from the disappearance of the original grass-green,
other shades appear in the course of time, such as grey, brown and olive green. Here too, the

intermediate stages are marked with the corresponding score.

Comparative example 1 (V1) relates to the fresh herb without any preservation measures.
Comparative example 2 (V2) shows the scores for the fresh herb with the addition of 25 % by
weight NaCl. Comparative example 3 (V3) shows the scores for the fresh herb with the
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addition of 25 % by weight NaCl and 4 % by weight sodium ascorbate. Comparative example
4 (V4) corresponds to comparative example 2 with the exception that the product was stored
with oxygen excluded, namely in a vacuum. Comparative example 5 (V5) corresponds to

comparative example 3, likewise stored under a vacuum.

Example 1 shows the scores for fresh herb with 25 % by weight NaCl, 4 % by weight sodium
ascorbate and sodium carbonate. Example 2 corresponds to Example 1 in terms of the
components, though with a higher proportion of sodium carbonate. Example 3 shows the
scores for a vacuum-packed fresh herb with 25 % by weight NaCl and sodium carbonate,
Example 4 a fresh herb with 25 % by weight NaCl, 4 % by weight sodium ascorbate and
sodium carbonate, likewise vacuum-packed. Examples 5 to 7 correspond to the addition of
25 % by weight NaCl, 4 % by weight sodium ascorbate and sodium carbonate and calcium

carbonate and/or magnesium chloride hexahydrate.
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Equally good results were obtained with the exclusion of oxygen under edible oil instead of in
a vacuum pack. The long-term results available for some herbs over several months (up to 18
months) show that the scores which resulted after four weeks did not deteriorate significantly

even over a long period.

All in all, it can clearly be seen from the tables that, in the cases of Examples 1 to 7, which
fall under the invention, noticeably better scores, both in colour and in aroma, were achieved

than in the comparative examples.

The features of the invention disclosed in the above description and in the claims can be
essential to implementing the invention in its various embodiments both individually and in

any combination.
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obtained with the exclusion of oxygen under edible oil instead of in

vacuum pack. The long-termresults “avail abl e for some herbs over several

nonths (up to 18

Claims

1.

A preserved preparation of at least one pot-herb, containing at least one composition
adjusting the water activity of the preparation to 0.90 or less and containing at least one
substance raising the pH of the preparation by at least 1.0 points compared to the pH of
the pot-herb(s) after addition of the composition adjusting the water activity, wherein the
preparation additionally contains at least one anti-oxidant and/or is packed so as to be

protected against oxygen.

The preparation as claimed in Claim 1, characterised in that the pH is raised by 1.5 to 2.5

points.

The preparation as claimed in Claim 2, characterised in that the pH is raised by about 2

points.

The preparation as claimed in any of the preceding claims, characterised in that, in order
to adjust the required water activity, it contains a proportion of table salt of at least about

10 % by weight, based on the mass of the preparation.

The preparation as claimed in Claim 4, characterised in that the proportion of table salt is

20 % by weight or more.

The preparation as claimed in any of the preceding claims, characterised in that the
substance(s) to raise the pH is (are) selected from the group of alkali and earth alkali metal

salts of inorganic or organic acids.

The preparation as claimed in Claim 6, characterised in that the substance(s) is (are)
selected from the group consisting of sodium carbonate, sodium bicarbonate, magnesium

carbonate and calcium carbonate.

a



nmont hs)" show that the scores which resulted after four weeks did not
deteriorate significantly even over a long period. Al in all, it can
clearly be seen fromthe tables that, in the cases of Exanples 1 to 7,
which fall under the invention, no’t]i‘séeably better scores, both in col our
and in aroma, were achieved than in the conparative exanples. The features
of the invention disclosed in the above description and in the clains can
be egsemtiRipatAion B IcRAMBA iMhyt bethe PYeBdingklaims, dharacarisediby enhdditiomit s bot h
individual 'y 'and in any conbination. -15 Clainms 1. A preserved preparation
of at | eestenoofet pest-dnerchrth elkali metalisgltat | east one conposition adjusting
the water activity of the preparation to 0.90 or |l ess and containing at

| east one substance raising the pH of the preparation by at least 1.0
points conpared to the pH of the pot-herb(s) after addition of the

conposj tTHerpréirativhi asgldited waClaimef; charhetyrisedie theit thet ¢asth ghkalipaetal sain's a
additionally contains at | east one anti-oxidant and/or is packed so as to
be prot@llln apg ey BagnSWRHIMYL 2. The preparation as clained in Oaim i,
characterised in that the pHis raised by 1.5 to 2.5 points. 3. The
preparation as clainmed in Claim2, characterised in that the pHis raised
by about 2 points. 4. The preparation as clained in any of the preceding
cl ai m30. & masthast of prodering amreservefl prepagasion of Gt Jgsuene pocher fihprasterives: o,
activity, it contajns. L pn,:.af ! | b 10 % by
wei ght , tB%fstgﬁ pSEﬁ?rhg? rl‘rsgga ger)gggx{a#eaogl}tgSa‘?@?!lugenté&kémﬁeﬁgeraggg?a/% ?gg%ggsh %2l ai med
i, O ai g, thedrae g@tﬁ@b@@@b {are)trhixed} feer pr dpong commofiuticab véthsaptesérsatiod0 % by
\Agbght or nore. 6. The preﬁarati on as clained jn an% of..t.Fe.Hlprecedi ng

cl ai ns, wihdprgceoatanag af feaghgpe P%po%ﬂ%f“gﬂﬁlé’(gsshet‘ﬁa HACRVIPLHEY fiyapeutyy e)
sel ect ed, £ am L 06 GIPHR \ggteﬁhé‘tﬁ)i Antle $RIphRAiBh K&810.907BL Rks, apald Seadf one

i norgani c or organic acids. /. The preparation as clainmed in C aim 6,

char act egubstaticd 1o fasatthe Ipel Buds amnuel( B)ffi¢ient (tarraise theepHcheat fepsn @ Meingr oup

consi sting of sodium carbonat di ym bi car.baonat esl: ate
and cal c?qm%%ffﬁ’oﬁ’ﬁt I'of fhe E‘?&F‘ﬁégb?g a 8@.38‘%0850%?‘%?‘%8% %%1U{§¥€8@%&%e

pr efﬁdi P%@B&hﬂ%; af NakAshehheodidavt 8Binpddiléd enahe peasivation efixate loealxt one
ear al kal'i

nmetal salt. 9. e preparation as claimdig,aalefmg,
char act emixgert dfpot-herb(sh ed prgsermatignkamixturgsangdfor $hg preparation NE PIEFCH AU Dr
magnesi um.sal t .
to be profected against oxygen.

11. The method as claimed in Claim 10, characterised in that, in order to adjust the water
activity of the preparation, table salt is added to the preservation mixture in an amount
) sufficient to adjust the proportion of table salt in the preparation such that, based on the

mass of the preparation, it amounts to at least about 10 % by weight.

12. The method as claimed in Claim 11, characterised in that, in order to raise the pH, at least
one substance from the group of alkali and earth alkali metal salts of inorganic or organic

acids is added to the preservation mixture.

13. The method as claimed in Claim 12, characterised in that the metal salts used as the alkali

and earth alkali are sodium carbonate, sodium bicarbonate, magnesium carbonate and/or

calcium carbonate.



10. A rethod of producing a preserved preparation of at |east one pot-herb,
characterised in that the pot-herb(s) is (are) prepared wth a noisture
content of at |east 30 % by wei ght; .1 and that the pot-herb(s) is (are)

m xed, after or during comminution,” Wth a preservation mxture containing
at | east one conposition adjusting the water activity in an anount
sufficient to adjust the water activity in the preparation to 0.90 or |ess,
and a4, /T8 shetiddeas c&lai.h&i‘daﬁ(aﬁytoﬁ Olgiis € Ottbel 3ptharactarised i that aslghftioneeatth t o

rai se the EH by at |east 1.0 points _ conpared t(g theEE g H}e P?t-gerb(s)
after tlhkka dﬂ@t@h%ﬂﬁﬁfaqdﬁ@ tﬂ?\/éli*eepfeﬁ‘?}'t’?t*ﬂnt?m‘éﬁﬁeﬁt A FUXEEE 95 POFAFR) 4pd | east
one anti_- added to the preservation mxture or the mxture of
pot - hert?(%? presefvati on m xture, and/or the preparation being packed
so as to be protected against oxygen. 11. The nethod as clainmed in Caim
10, characterised in that in order to adjust the water activity of the

pr epar at i on al t dde to th seryat nount
suf f i 2‘:?2#‘9 ngjaa a‘fnﬁg 1B (glﬂ oﬁha(f?’ 258 e st}e{l%tétolga%ph&eﬁ%gag%%@a 02 such
t hat, b%fg%eﬁﬂmtsaﬁlsﬁ%a%sq{edahﬁamaﬁl@@étatsb@.n, 't amounts to at |east about
10 % by weight. 12. The nethod as clained in Caim1ll, characterised in

that, in order to raise the pH at |east one substance fromthe group of
- alkali and earth alkali metal salts of inorganic or organic acids is added
to th? PIK %Srﬁg K@& hfﬁl [Huﬁ]fﬁr firy ofClai l(m?)t fp@hﬁﬁct@h@dnfﬁqmtﬂh@bfﬂp%%% of
charac erlse a metal salts used as the alkali and earth alkal i
are sodi thﬂpﬁeaétbﬁ)ﬂf(&t mixtered bamﬂbmcthe lnwasa 08 thenmrgprestionnis betopmpbow 24/ angl

fu um cargﬂnate -17 14. The nethod as clainmed in any of Clainms 10 to 13,
charact P %y Weighthat at | east one earth alkali netal salt is added to the
preservation m xture or the m xture of pot-herb(s) and preservation
m xture. 15. The nmethod as clainmed in Caim1l4, characterised in that at
| east one cal cium and/or nagnesiumsalt is used as the earth alkali netal
salt. 16. The nethod as clainmed in any of Clains 10 to 15, characterised in
that the proportion of the preservation m xture, based on the nmass of the
preparation, is between about 25 and 35 % by wei ght.
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