TRANSFER FACTOR PREPARATI ONS AND ASSOCI ATED METHODS

TECHNI CAL FELD The present invention relates generally
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specifically, to edible preparations, such as drinks

and solids that include transfer factor. Additionally,

the present invention relates to nethods for

manuf acturing edi ble, transferjfactor-containing

preparations and to nmethods that include

adm ni stration of such _preparat.|i Dl
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more components of the liquid component of the drink.

In another aspect, the present invention includes a composition with a fruit
component and transfer factor. The fruit component may include at least one
oligoproanthocyanidin (“OPC”)-containing fruit or an extract thereof. The term

25  “extract” is broadly defined herein, including any OPC-including part of a fruit.
Examples of extracts include, without limitation, juices (dilute, normal concentration,
or concentrate), dehydrated fruit, and powders including one or more components of
the fruit. Such a composition may be in a liquid form or a solid form, including but not
limited to solid forms that are configured for at least partial dissolution or digestion in

30 the mouth of a subject.

Another aspect of the present invention includes a process for making an edible
preparation that includes transfer factor. The process includes mixing a fruit
component with transfer factor. Preservatives may also be included in the mixture.

The mixture may be chilled to prevent microbial growth. To further prevent microbial
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transfer factor.

Another embodiment of an edible preparation that includes transfer factor also

includes a fruit component. The edible preparation may also include one or more
preservatives. Alternatively, or in addition, lactoferrin may be included in such an
edible composition.

The fruit component includes at least one fruit that naturally includes OPC or a
juice or other extract of such a fruit. By way of nonlimiting example, the fruit
component may include one or more of acai, elderberry, grape, and pomegranate or an
extract thereof. OPC is a known antioxidant and may, therefore, be useful in
neutralizing or otherwise acting against free radicals and other oxidants, which may
adversely affect cell membranes, cause accelerated cellular aging, and are known or
believed to be at least indirectly responsible for a wide variety of disease states, és well
as compromised immunity, in living beings.

The transfer factor component may include any type of transfer factor, as well

as a combination of two or more types of transfer factor. For example, avian transfer
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Lysozyme, when used in an edible preparation that incorporates teachings of the
present invention, acts as a preservative. While lysozyme has been used as a
preservative in cheeses, it is not believed to have been previously used in this capacity

in edible preparations that include fruits or extracts thereof.

Lactoperoxidase may also, or alternatively, be included in edible preparations
that incorporate teachings of the present invention. Lactoperoxidase is another
preservative that has been used in dairy products, but it is believed that lactoperoxidase

has not been used to preserve edible compositions that include fruits or extracts of

fruits.
Lactoferrin is known or believed to stimulate the immune system and may work

in concert with transfer factor to improve the immunity of a subject that receives an
edible preparation that incorporates teachings of the present invention. Lactoferrin is
also known to starve bacteria and, thus, may act as a preservative when included in an

edible preparation that incorporates teachings of the present invention.
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wal &lycesineli Ssol vabl e gel 3.980
Blueberry Juice 3.772 1.315 18
Transfer Factor E-XF 1.912
Pomegranate Juice 1.480 1.315 15
Grape color concentrate (e.g. 0.500 1.306

MEGANATURAL™ purple from
Canandaigua Concentrates & Colors, a
Division of Canandaigua Wine Company
of Madera, California)

Vitamin C ] 0.498
Elderberry Juice 0.419 1.315 15
Flavorings :
Berry flavor (BE-01407) 0.198 1.000
Berry flavor (BE-01271) 0.055 1.000
Natural Vanilla (VA-01239) 0.165 1.000
Acai Powder 0.318 14
Lactoferrin 0.191
Lysozyme 0.014
Lactoperoxidase 0.003

Transfer Factor E-XF includes bovine transfer factor from cow colostrum and

avian transfer factor from the yolk of a chicken’s egg.
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invention is described in the foll ow ng exanpl e:
EXAMPLE 1 An exanple of a fornulation for a liquid
edi bl e preparation that includes transfer factor
follows: TABLE 1 Transfer Factr E-XF includes bovine
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solid, semisolid, etc.), of the various ingredients that are mixed with one another, their

solubilities, and the desired form, or state, of the resulting edible preparation (i.e.,
whether the edible preparation is liquid, semisolid, solid, includes carbonation, etc.).
Suitable processes that may be used to manufacturing edible preparations of a variety
of different forms are well known and within the skill of those in the relevant art.
~ Aliquid edible preparation may be manufactured with liquid ingredients or
liquid and dissolvable solid (e.g., powder, crystalline, etc.) or semisolid (e.g., gel, paste,
etc.) ingredients. Alternatively, dry ingredients may be mixed with one another, then
reconstituted (e.g., in water, juice, etc.) by either the manufacturer, a distributor, or an
end-user to liquid form.
Known techniques, such as those disclosed in “Principles and Practices of
Small- and Medium-Scale Fruit Juice Processing,” Food and Agricultural Organization
of the United Nations (FAO) Services Bulletin 146 (Rome, 2001), may be used in one
or more parts of a process for manufacturing fluid edible preparations that incorporate
teachings of the present invention.
A solid or semisolid edible preparation may be manufactured with dry,
semisolid, or liquid components, or combinations thereof, then, if desired, dried (e.8.,

by dehydration processes, etc.) to a desired state. A solid edible preparation may be
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edi bl e preparation (i.e., whether the edible
preparation is liquid, semsolid, solid, includes
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the stability of products that are to be stored at reduced temperatures (e.g., frozen or
refrigerated, or “chilled”). When an edible preparation is sterilized, all or substantially
all microorganisms therein are killed or inactivated, facilitating prolonged storage of
the edible preparation at room temperature or even higher temperatures.

As an example, an edible preparation that includes transfer factor may be
sterilized by known superheated steam injection processes. The temperatures and
durations of such processes depend, of course, upon the form and ingredients of the
composition to be sterilized. When making a liquid preparation, the resulting edible
preparation may be “flash” heated to a particular temperature (e.g., 120° C.) fora

corresponding duration (e.g., two seconds). Alternatively, a sterilization or

pasteurization process of different duration and temperature may be used, so long as the
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In the study, mouse footpad assay techniques, similar to those disclosed in J.

Natl. Cancer Inst. 55(5):1089-95 (Nov. 1975), were used to determine the affects of

heat pasteurization or sterilization processes (specifically, superheated steam injection
processes) on edible preparations including transfer factor. Two sterilized samples

25  were compared with an unsterilized sample, as well as with a negative control and a
positive control.

Separate populations of six mice were tested for each of the five samples and
controls. The tests were conducted in two phases, a first that immediately followed
heat sterilization of the samples, and a second that was conducted after storing the two

30  heat sterilized samples at a temperature of about 40° C. for about three months, which
is well-accepted in the art to be the equivalent of about one year of storage at room
temperature. Thirty different mice were used in each phase of the study. T he

following procedures were followed in each phase of the study
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In the second group (see EXAMPLE 3 below), the sample solution

X in this manner.

included 16% solids (w/v) of a reconstituted (in distilled, deionized water) lyophilized
colostrum fraction that included transfer factor. The solution was set at a pH of 4.0,
which was intended to estimate the pH of a fruit juice preparation (the actual pH of
which is about 3.6 or about 3.7). Following reconstitution and pH adjustment, the
solution was sterilized by heating the same to a temperature of about 120° C. for about
two seconds.

In the third group (see EXAMPLE 4 below), the sample solution included 16%
solids (w/v) of a reconstituted (in distilled, deionized water) lyophilized colostrum
fraction that included transfer factor. The pH of the resulting solution was not adjusted
and, thus, was neutral (i.e., 7.0) or slightly basic (i.e., greater than 7.0)). Following
reconstitution, the solution was sterilized by heating the same to a temperature of
about 120° C. for about two seconds.

In the fourth group (see EXAMPLE 5 below), the sample solution was a

concentrate of a colostrum fraction that included transfer factor, which had been diluted
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The results of the mouse foot pad assays, and some accompanying analysis, are

set forth in EXAMPLES 2 through 5 and 7:

EXAMPLE 2
In the first phase of the study, the footpads on the right hind feet of the six mice
of the negative control, or first group, exhibited, on average, about 6.35 micrometers
more swelling about twenty-four hours after they were injected with the antigen
solution than the swelling measured in the footpads of the left hind feet of these mice,
which were merely inoculated with sterile saline.
The results for the negative control group during the second phase of the study

are set forth in the following table:
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differences in swelling show that the mice did not exhibit a significant secondary

immune response to the antigen.

EXAMPLE 3

In the first phase of the study, about twenty-four hours after they were injected
with the antigen solution, the footpads on the right hind feet of the six mice of the
second group of mice (which mice had previously been inoculated with a solution
including 16% solids (w/v) colostrum at pH=4.0) swelled, on average, by 50.80
micrometers more than the swelling that was measured in the footpads of the left hind
feet of these mice. These results indicate that there was a greater secondary, or
delayed-type hypersensitivity, immune response in the footpads into which antigen was
injected than in the footpads into which no antigen was injected, which were likely

swollen merely because they were pierced by a needle.
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after inoculation of their foot pads with the antigen solution. T he similar results
between the first and second phases of the study indicate that, once a liquid solution
that includes transfer factor has been heat sterilized, there is little or no change in the

activity of the transfer factor after prolonged storage of the solution.

EXAMPLE 4

The results for the third group of mice (which mice had previously been
inoculated with a solution including 16% solids (w/v) colostrum at normal pH) were
similar to the results for the second group in the first and second phases of the study.

In the first phase of the study, about twenty-four hours after the footpad
injections, the antigen solution-inoculated footpads on the right hind feet of the six
mice of the third group of mice swelled, on average, by 35.98 micrometers more than
the swelling that was measured in the sterile saline-inoculated footpads of the left hind
feet of these mice. These results indicate that there was a greater secondary, or

delayed-type hypersensitivity, immune response in the footpads into which antigen was
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These results show that the footpads of the right hind feet of the six mice of the third
group swelled so that they measured, on average, 33.87 micrometers more than the
swelling that was measured in the footpads of the left hind feet of these mice before and
after inoculation of the foot pads with the antigen solution. The similar results between
the first and second phases of the study indicate that, following prolonged storage, there

was little or no change in the activity of the transfer factor in a heat-sterilized solution.

EXAMPLE 5
These results were confirmed by the results that were obtained from the fourth
group of mice. In particular, during the first phase of the study, the footpads of the
right hind feet of mice in the fourth group (which included mice that had been
inoculated with a diluted liquid colostrum fraction that was not heat sterilized)
exhibited, on average, about 35.98 micrometers more swelling than the foot pads of left
hind feet of these mice about twenty-four hours after these footpads had been

inoculated with antigen solution and sterile saline, respectively.
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EXAMPLE 6

This conclusion was verified by data from another mouse footpad assay, in
which six BALB/c mice were inoculated, behind the neck, with 0.5 ml of a solution
including 16% solids (w/v) of a spray-dried colostrum fraction that had been |
reconstituted in distilled, deoinized water. About twenty-four hours later, the mice
were anesthetized with isoflurane, then footpads on their hind feet measured and
inoculated in the manner described above (i.e., left footpad with sterile saline, right
footpad with the antigen solution). After about another twenty-four hours, the footpads
were again measured. The right footpads of these mice swelled, on average, about
4233 micrometers more than the footpads on the left hind feet of these mice. This
value is comparable to (i.e., not significantly different from) the differences noted
above with respect to the second, third, and fourth groups of mice in both the first and

second phases of the study detailed in EXAMPLES 2 through 5 and 7, further



- 13 - Simlar results were obtained durin
_ _ g the second
phase of the study, in which the average difference

woasd29488 nmicroneters, as evidenced by the fobPCowiSz®e/ 017118

10

15

20

data: TABLE 5 As these results are conparable to
(i.e., not significantly greater than) those obtained
Wth heat-sterilized solutions (see the results from
EXAVMPLES 3 and 4), it is appajgnt that heat
sterilization of a solution_ that incl (ii.es transfer

ﬁl ic%ts ansfer

fsappatinglesondusien gt heat sitligatpnAl 3 SORHHR that Jluces 12
ctivity of. the t fon 1l GNVE, ' i
aeiey SEToH %%O%_\l/ttéénl%?}? %ggeﬁéég{aete & from allr}fg?rgletrﬁﬁﬁt?aosug s ofmice
f(@@;gml p%ggwb d I;u) ﬂgaﬂmnlha@é xsiBaifiBant adiverse afeas on the activity of the
i nocul ated, behind the neck, with 0.5 m of a solution
|tm18fﬁ§jifa¢§0f16% solids (wv) of a spray-dried col ostrum
fraction that had been reconstituted in distilled,

deoi ni zed water. About twenty-four hours later, the

m ce were anesthetized w tEXAMHUEY ane, then foot pads

by el BTa B e PPl ves
:%e?%#rllsg)rll‘f@rA t ncfeh@tseéR@hBathnreedgoasain tsippemted by the results

| er about another twenty-four hours, tﬁe
f froinpthe Sifther@ipa gapwltnv@a@gtr@]cgroqm@f pigH during B sgfond phase of the

t hese m ce swel |.e an ge, about 42.33
nFt8 Y)ﬁé?%trefgﬂm%le?ﬂ%%w?g\é[a%ﬁ%ot pads on the left hind
feet of these mce. This value is conparable to (i.e.,

not significantly different frq the differences
noted above with respect toTﬁ“‘?éE%@cond, third, and

ourt-bh a4+ £ : L :
fEh—grotups—of g e T DOR L dplE T1T7 ST repeiPs@cond Foot Pad
SRR SR e e e
hat _heat stbrilization obmier meters) P (ilﬁ&oﬁ&@&{sj“ | @licrometers)
{ansf er factbett (CconADas| t he sdP3 .?g§5‘2'§;+20§6-b§‘“ 25.40
fested on thpRight6ad) and| t hir d289®0Ps¢ of rﬁzﬂﬁﬁ 76.20
BXANPLES 3 hheft4dontioBs hot hau82%8@i gni f i d8nf-28dverse . 22:49
af fect on theRagk(weéthy of the 1879.60 2082.80 203.20
3 Left (control) 1905.00 1930.40 25.40
Right (test) 1981.20 2082.80 101.60
4 Left (control) 2006.60 2057.40 50.80
Right (test) 2032.00 2184.40 152.40
5 Left (control) 2032.00 2057.40 25.40
Right (test) 2057.40 2184.40 127.00
6 Left (control) 2108.20 2108.20 0.00
Right (test) 2082.80 2184.40 101.60

These results, which show on average, 101.60 micrometers more swelling in the
footpads that were inoculated with antigen solution over those that were inoculated
with sterile saline, are similar to the 124.88 micrometer difference seen in the mice of
the positive control group during the first phase of the mouse footpad study. The
greater swelling in the antigen solution-inoculated footpads of the mice of the positive
control group is indicative of a greater secondary immune response than that induced
artificially by administration of transfer factor, as the mice of the positive control group
had a sufficient period of time (i.e., two weeks) to generate their own transfer factor

and, thus, to mount their own secondary immune response to the antigen.
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ol l owi ng table: TABLE 6 Thesg¢sresults, which show on
average, 101.60 mcroneters ngre swel l.in

f oot paﬁmetm@diblmp@pMﬁﬁ@mP@bé BURPRHIYEREPY i %8%13‘?@8?““”‘1’ it
over, those that i R, : ,

v o el ool G Al SRArE S8 Ten e
in the mce of the positive control group during the

first phase of the nouse f udy. The greater ’

S}/vel |hl ng in the antigen .sd’%g‘{qe@ﬂ‘-ﬁs%ocul at ed fgoot pads

0 d't anéﬁlef&u&%%&ﬁé T(Sdt%zﬁi £ lre B6ruBtell $o determine the

i ndi cative of a greater secondary imune response than

:éfﬂicti?fmﬁ?@ﬂrmsfeirﬁcmbr&ih hyatHyeatedrsamiples 104  lighidgpolution that included
ransfer factor, as the mce of t Il |

GO SR HEaPT O Pt O TRy prepared.

tRVogff‘a%ﬁ ﬁg?i?g tgaﬁi 5 D00t 4 kRDEFEdach Aaviag agibliof dbous]. Al of the

rmu_n secqndary I NMMmune response 9 t he
agtinherhad0EL0 NadSerilizEs ai a GmensrawrecdihPw 13 eEaF"étaP%W two

peecPRy BaBBOP Ao Do P TERER fed for sy,
: %@3’% %g%hséeﬁ BOpAY 3 aRDEH ! Dsmgees IEXMgheEn stored aneemer
, . pad assays_were cond t

dengpenitmiee (whicheteried fiopehoss 1§Clp SRAR® EoqrBone gach of the
e DRIt U s ot o C)
Y @ffer ohdyda0] tak sarhiples wesripbmslizees &rior eptegsting, thedgorhilized samples
gwgejzgns%&% g&i’e%ﬁé@é’q@@%éﬁ%i@%h#@%k@?&n Hlfagner described
a_fenperature of about 120 C. for abouf t\?\oerI rzed &

above.

In a first sample, which included liquid having a pH of about 4 that was stored
at room temperature, footpad swelling was, on average, 50.80 micrometers greater in
footpads that had been injected with antigen versus footpads that had merely been
injected with saline. These results were repeated in second (liquid of a pH of about 7
that was stored at room temperature), third (liquid of a pH of about 4 that was
refrigerated), and fourth (liquid of a pH of about 7 that was refrigerated) samples, in
which hind footpads that had been injected with antigen were, on average, respectively
swollen 59.27, 67.73, and 63.50 micrometers more than hind footpads that were merely
injected with saline.

Additionally, positive and negative controls were prepared as discussed above.
In the positive control, the average difference in swelling between antigen-injected
footpads and saline-injected footpads was 114.30 micrometers. In the negative control,
the average difference in swelling between antigen-injected footpads and
saline-injected footpads was only 38.10 micrometers.

Taken together, these data indicate that the increased swelling was due to the
presence of transfer factor in the mice in the areas (hind footpads) into which antigen

was introduced. Additionally, these data indicate that the transfer factor lost little or



seconds to about four seconds. The sanples were
subsequently stored for one year, wth one each of the

wohkos/149nd pH = 7 sanpl es havi ng been stored BCTAUS2IV6/017118
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tenperature (which varied fromabout 18 C. to about 25
C.) and one each of the pH = 4 and pH =7 sanpl es

havi ng been refrigerated (at tenperatures of about 4
C. After one year, the sanples_-were |yophilized.

Prior to testing, the lyophilized s | es. were -
mecenfits effieasiveness alses, iheéfdtr%lﬁ@étﬁpaé’i“iagﬁie% Yqpage- The activity of
adm ni stered | BAY [Py Ba\sBohtlyhighdrith&d the
R e R O e R i
tRayityB8strfises €attat in tgomoteempeatue sgmplost pad swel | i ng

TR T e Y
taat f nad V@%u? lor BEGR gb RhEtie dr Wb bife&dniiRGong eaaeiability.

rE8UYS Were repeated’in second (liquid of a pH of  noth
about Xlthdah theforegodngedesatiptranoentaaipyafit peeifics.thesp ghould not be

(l'iquid of a pH.of abo 4 that .was..refri

R EIOHE B 5081 PIgh BSOUR e HOR: s ARt B hrovthte

! LG ARRSLEDnSHITRE BRscrly piblefid binbddinaat Similatiptothead

béen 1njected wth antigen were, on_aver a%e, he spirit

r @apaditienislof tevioydngion 5Giybe, degiped whicklp wps dgpprt from the spirit or
mcro ers nor.e than hi Y e employed
et SEteReRTaa e R Sk Aferen B HeenlEatia) e cmploy
nﬁrg&ﬂm&atmn tTHe lsSopdRt ehePineaatonds,aberdiose isdieatedushlimitgonly by
the positive control, the average d%ff regcgtﬁi&%re oin

sthel dppengled staiwe anchibeir degal PREIEEY TP SE‘S% y gomng
sgline-injected f 1SRk € @EBhRhEon hddisclosed

t a%SCHBB%If’i 5@ agglrtllto ?%fdg@?ﬁ%svag@ﬁ{gfel&d}}% erence in

Syeleli Which €ilneahinght ngeming apdstopd of Bistobails aga g be embraced
saline-injected footpads was only 38.10 m croneters.

Téeseb¥ oget her, these data indicate that the increased
swelling was due to the presence of transfer factor in

the mce in the areas (hind footpads) into which

antigen was introduced. Additionally, these data

indicate that the transfer factor lost little orl8 -
16 -




none of its effectiveness after heat-treatnent and
prol onged storage. The activity of transfer factor in

woebteiigensat ed sanpl es appears to have been sl i gariug2006/017118
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hi gher than the activity of transfer factor in the

roomtenperature sanples. Further, it appears fromthe

foregoing that the pH at which the transfer factor is

mai nt ai ned (about 4 or about _{y-has little or no

effect on its | ong tern1via8i|'t . Al'though the

f oregoi ng description conta & ny specifics, these
utl .dcpoéle@e construed as |imting the scope of the

p ERC Y RVent i on, but nmerely as providing

i 11 usty.ati onswefticmahmpplentent cpmpsisingl y pref erred

enbodi nents. SimJlarly, other e Lnments of the
imfr@%ﬁ@?@ﬁoﬁ*ﬁﬂ*yn’c‘}@%ﬂ et %?@ch%o &?S{(}Senr?art fromthe
f@%’?&?@?‘é’?iﬁﬁ ng:fon{aﬁ}ﬁn@frgﬁ,eﬁfd i nvention. Features

nt enbodi nents nmay be enployed in
cothistatfactor cofiynsoipeludingtah teastitaapker £¢19rs, t her ef or e,
indicated and limted only by the appended cl ai ns and
their |l egal equivalents, rather than by the foregoing
descri pt i onTpMhiridegilsupplemetalf elaimrs canprising a liquid.
nodi fications to the invention as disclosed herein
which fall within the neaning and scope of the clains

are to,be egpraced t AR AR G Heeir® I LgRE cobaprises fruit
A nutr?tioniﬁegﬁ%%?%%%ﬁﬁgxgbnpfngngf 2 fruit L P
capaonent including at |east an extract of at |east

ohe ol i goproant hocyani din-containing fruit; and a

transfer factor conmponent including at |east transfer
factor, 2. g nithiohbi ABfenRHPR! RN, Fithctlcdupriling:
conprising aliquid. 3. e nutritional supplenment of
ClagrébeRrativd esrapanenhimcluiding af lepsiqmei of dgsoryme png lactogeroxidase.
The nutritional supplenment of claim3, further
conprising: a preservative conponent including at

| east ane ofrylYSakIEl apgldmat opasiaxi deaprising a solid.

6. The nutritional supplement of claim 5, further comprising:

a chewable base.

7. The nutritional supplement of any of claims 1-6, wherein the at least one

oligoproanthocyanidin-containing fruit comprises agai.

8. The nutritional supplement of claim 7, wherein the fruit component
further comprises at least an extract of one or more of elderberry, grape, and

pomegranate.

9. The nutritional supplement of any of claims 1-6, wherein the at least one

oligoproanthocyanidin-containing fruit comprises at least one of acai, elderberry, grape,

and pomegranate.



5. The nutritional supplenent of claim1l, conprising a
solid. 6. The nutritional supplenent of claimb5,

woéuodchiev408onpri si ng: a chewabl e base. 7. The PCT/US2006/017118
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nutritional supplenent of any of clains 1-6, wherein

the at | east one oligoproanthocyani di n-contai ni ng

fruit conprises acai. 8. The nutritional supplenent of
claim7, wherein the fruit copgponent further conprises
at |least an extract of one or re.o

gr ape,10and Tﬁ@m@gﬂmak wpplgmentof AR I%“BF] iT%r %ef"f{net#érﬁa“fer
f an sfeﬁfh‘étor(aﬁ& bovine transfer
?C[t%ro%omaﬁ]% Jﬁtado CFG n l%ﬁég dglaﬁgﬁftﬁllt conpri ses at
lfgast. one of acal, el der berry, grape, and

ponegranate.- 18 - 10. The nutritional supplenment of

any of clains 1-6, wherein the transfer factor

conpongnt dtS@Snafbugp@tdnt 6Ngny0df odating -6, anisdrepmprising:
factor "and bovi ne transfper factor. 11. The nutritional
st pplseoneiresefvating. of clai nms 1-6, further conprising:

at | east one preservative. 12. The nutritional

suppl enent of claim 11, wherein the at |east one

preser yat i vehLQNRTibSE Supplerth@asf clae 10f whe;tsmzthcnet Jaastione

| act oper oxi dase. 13. The nutriti onal Ierrent of any
ofresdreative conprisdsiat i¢astonshysosyrg and 5‘6 5? i 14.

The nutritional supplenment of any of clains 1-6,
conprising a stored state. 15. The nutritional

suppl epent  he shtéitiohad 4upplbreesiofi abi ef ¢laipast 1- 6oﬁh¥thﬁfrﬁ0ﬁ§>flsmg
conponent and the transfer factor conponent are
slagtof¢reini n the stored state. 16. The nutriti onal

suppl enent of claim 14, wherein the fruit containing

‘n:

14.  The nutritional supplement of any of claims 1-6, comprising a stored

state.

15.  The nutritional supplement of claim 14, wherein the fruit containing

component and the transfer factor component are sterile in the stored state.

16.  The nutritional supplement of claim 14, wherein the fruit containing

component and the transfer factor component are pasteurized in the stored state.

17.  The nutritional supplement of claim 14, wherein the fruit containing

i o
component and the transfer factor component are held at a temperature of about 4° C. in

the stored state.

18. A method for manufacturing a nutritional supplement, comprising:
forming a mixture including a transfer factor component and a fruit component that

includes at least an extract of at least one oligoproanthocyanidin-containing

fruit.

19.  The method of claim 18, further comprising:

preventing microorganisms from growing in the mixture.



conponent and the transfer factor conponent are
pasteurized in the stored state. 17. The nutriti onal
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conmponent and the transfer factor conponent are held

at a tenperature of about 4 C. in the stored state.

18. A nethod for manufacturing a nutritional

suppl enent, conprising: formyg.a mxture including a
transfer factor conmponent and a fruit conmponent that
includes at |east an extract of at |east one

ol i goproanthocyani di L Edtingl@mplfes sterilixink the
of o1 20 1A TSR QERCLE st leythdneicomp sk
Hi&tRer gani sms fromgrowing in the mxture. 006/ 017118

- 19 - 20. The nethod of claim19, wherein preventing
conprises sterilizing the mxture. 21. The nethod of

cl ai m.19, rei [ ksventimasingtiseg paseurizing the
The. il ur et EE T e o DT
whgkgen preventing conprises chilling the mxture. 23.
The nmet hod of any of clains 19-21, wherein formng the
m xture conprises formng a mxture further including
at | eapt OnpNLESEA YRS cldis IDIEL, Mbkfeixipeferting conpises
wherein formng the m xXture conprises formng a
nehilling ¢hd mdtwrdi ng at | east one of |ysozynme and

| act oper oxi dase. 25. The nethod of any of clains

19-21, wherein formng the m xture conprises formng a
i xt ur €3 f ur themeitdaloadhner dlaeisofoe2, iwhercs foriitieg hetrhisture
of any of clains 18-21, wherein formng the mxture
conpprisse Sorfrongri puxEreiukther acludng 3y {eﬁfgt eSS thie

i quid conponent.

24.  The method of claim 23, wherein forming the mixture comprises

forming a mixture including at least one of lysozyme and lactoperoxidase.

25. The method of any of claims 19-21, wherein forming the mixture

comprises forming a mixture further including lactoferrin.

26.  The method of any of claims 18-21, wherein forming the mixture

comprises forming a mixture including at least one liquid component.

27.  The method of claim 26, wherein forming the mixture comprises
forming a mixture including a juice of the at least one

oligoproanthocyanidin-containing fruit.

78.  The method of claim 26, wherein forming the mixture comprises
forming a mixture including at least the extract of the at least one

oligoproanthocyanidin-containing fruit in a dry form.

29.  The method of claim 26, further comprising:

drying the mixture.



27. The nethod of claim 26, wherein formng the
m xture conprises formng a mxture including a juice

wofhodchiaoms | east one ol i gopr oant hocyani di n- conParniSe®e6/017118
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fruit. 28. The nethod of claim 26, wherein formng the
m xture conprises formng a mxture including at |east
the extract of the at |east one

ol i gopr oant hocyani di n-contai nigpgg fruit in a dry form

29. The nethod of claim?2 furth comprising: drvi.

t he ni X@.ur eThomethed OﬁﬁkaHBSgoWh?F%%rmlé‘g%ﬁw@’g%ﬁ Bhnph28
formng tk 1: : ' Ing a mxture
i%&?lﬁfbﬁganrélrﬂ’gﬁ ﬁéé}#‘?/’ﬁ%gﬁ%oﬂﬁg?@?é%@ An edible fluid,
conprising: a liquid or semsolid edible preparation;

and transfer factor. 32. The edible fluid of claim31,
wherein the liquid or semsolid edible preparation

includes a QL UgthiOfuRNceXbriaed: of the fruit. 33. The
edi bl egi'l ui dArn(L)%dﬁbc a}lm’%z,ls\/\ﬁgérei nthe fruit or the

exligait ortshmiselidl eilibtd prefpasation; gepr oant hocyani n. 34. The
edi bleffluid of claim 33, wherein the fruit or the
el 1260t he fruit conprises acai or an extract
thereof. 35. The edible fluid of any of clainms 31-34,
wherein the transfer factor conprises. a [

t r ansf 82. f adtheedibBsfluities claim Bl ewh?rﬁindh%hq‘g‘\él)?? g?m’c?P]éﬁi Fible
31-34, wh int . f ] ' bovi
s et ot SR Eher RHQREONDT 1 OF%, Dovene

wherein the transfer factor further conprises avian

transf e3r f ac’lzh%re'dible fluid of claim 32, wherein the fruit or the extract thereof

includes oligoproanthocyanin.

34. The edible fluid of claim 33, wherein the fruit or the extract of the fruit

comprises agai or an extract thereof.

35.  The edible fluid of any of claims 31-34, wherein the transfer factor

comprises at avian transfer factor.

36.  The edible fluid of any of claims 31-34, wherein the transfer factor

comprises bovine transfer factor.

37. The edible fluid of claim 36, wherein the transfer factor further

comprises avian transfer factor.



