2 SYSTEM FOR NUTRI TI ONALLY | MPROVI NG, PREPARI NG AND | NNOVATI NG A LS

FOR FOOD USE TECHNI CAL FI ELD OF THE | NVENTI ON 5The present invention

cones within the food industry sector, particularly the production of

enriched oils for human food use. The novelty of the invention

lies in the production of oils supplenentded with natural and

nut raceuti cal products 10 by neans of a production process that adds
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chosen nutraceuticals and the 15 preparation of the final product by

addi ng the above products to the desired oil or cougaﬁe and

macerating the mxture. TRECENLEALFLELD QBSTHE| INVENRION, t ai n added
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preparation of the chosen nutraceuticals and  the

15 preparation of the final product by adding the above
products to the desired ocil or coupage and macerating the
mixture. The process achieves oils with certain added
nutritional characteristics superior to oils currently on
the market.

20 STATE OF THE ART

A legend relates that a cedar, a cypress and an olive

were born on Adam’s tomb in the meadows of mount TABOR.
' In Genesis, the dove that returned to the Ark to
inform Noah of the end of the universal flood bore an olive
25 branch in its beak.

Greek mythology tells of the promise made by Zeus to
grant possession of Attica to the deity who would give its
inhabitants the most useful gift. It was Athena, goddess of
wisdom and of peace, who won, offering the olive and its

30 oil as a present, thus becoming protector of the city with
the olive being planted on the rock of the Acropolis.

The Greeks introduced it into Italy, it spread through
North Africa and later on to Spain and Portugal.

We are indebted to the Romans for the spread of olive

35 growing and its extension throughout the world.
The system of obtaining olive o0il is unique among

vegetable oils since it 1is extracted by purely mechanical



We are indebted to the Romans for the spread of olive 35 grow ng and
its extension throughout the world. The system of obtai ning
olive oil is unique anong vegetable oils since it is extracted by
purely nechanical 3 neans fromthe fresh pulp of the fruit. Since
tinme imenorial, olive oil has been flavered with the introduction of
spices and plants, along with the naceration of certain exquisite and
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simlar §ypgogebbdi fhgakbaR 2@8Rlits that are compatible with each type
of oil. The present invention for the first time mixes
fruits with the o0il, maintaining the uses and certain
organoleptic characteristics that are similar to the
latter.

20 Other publications forming part of the state of the
art are patent application ES 2017551, which describes fish
0il to which different components are added for being
consumed as a nutritional supplement, or ES 2023544, which
also describes the manufacture of a food product achieved

25 starting from wheat-germ oil.

REFERENCES
- UNE-EN ISO 14644: “Clean rooms and annex premises”.
- ES 2169990: NARANJO M, "“Method for obtaining extra
virgin oil enriched with vitamin E”.

30 - ES 2017551: AVIV H, “Edible product on the basis of
fish oil, lecithin, unsaturated oil and cacao or
similar type solidification agent”.

- ES 2023544: MARCHAN S, “Method of manufacture of a food
agent based on wheat-germ oil”.

35 DESCRIPTION OF THE INVENTION

The present invention consists of a method for

obtaining oil enriched with chosen natural and



ES 2023544: MARCHAN S, "Met hod of manufacture of a food agent based
on wheat-germoil". 35DESCRI PTI ON OF THE | NVENTI ON The present
i nvention consists of a nmethod for

obt ai ni ngoi | enri chedw t hchosennatural and 4 nutraceutical products,
of great quality and highly beneficial for human beings. This nethod
conprises the follow ng stages: - PHASE A: concentration of the

natural products that. are 5 going to be_added. .Natura oduct s, and/ or
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stainl ess steel tank and the chosen function necessary for the
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processi ng aRdcE8REeRPr 86 GFSSF 1EadFIFGEET STaPESRR IS, affgRg others,

processi ng vegetables, fruits, spices, herbs, oleaginous nuts, coffee,
cacao, chocolate, oleoresins of spices, beehive products,
fish and seafood, and their corresponding coupages.

15 A preferred embodiment of the invention is that said
vegetables or fruits, or the oleoresins of gpices, come
from bioclogical agriculture.

Another preferred embodiment of the invention is that
said herbs are tea, maté or spearmint.

20 Once it has been selected, it is weighed and the
desired percentage in the final product is determined. It
is then introduced into a suitable stainless steel tank and
the chosen function necessary for the processing and
concentration of each food is carried out. This processing

25 can be grinding, pressing, concentrating, maceration,
filtering or any other that achieves the said end.

Once the concentrate has been obtained from the chosen
food, the process is continued by introducing it into the
stainless steel hopper of the stainless steel ultrasonic

30 device specially prepared for this, and it is made to pass
through a closed circuit for a time of between 20 and 65
minutes and at a temperature of between 10°C and 30°C.

A preferred form of doing this is to pass it through a
closed circuit for between 20 and 45 minutes and at a

35 temperature of between 15°C and 30°C.

Once this step of ultrasonic fracture is completed,

the filtering of the obtained products is commenced with a



25 can be grinding, pressing, concentrating, maceration, filtering or
any other that achieves the said end. ‘Once the concentrate has
been obtained fromthe chosen food, the process is continued by
introducing it into the stainless steel hopper of the stainless steel
ultrasonic 30 device specially prepared foor this, and it is nmade to
pass through a closed circuit for a tine of between 20 and 65 m nutes
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conpl ete A preferred embodiment is for the fine bulgur to be 1-
15 1.8 mm.

Another preferred embodiment of the invention is that
the vitamins are vitamin C or vitamin E.

- PHASE C: addition of said natural products and
nutraceuticals to the o0il or coupage until their complete
20 homogenization, followed by mixing and maceration.

The selected oil or coupage is prepared and introduced
into a stainless steel tank prepared for mixing and
maceration. The concentrate from the food prepared in PHASE
A 1is added wuntil its complete homogenization in an

25 approximate volume of 5% of the manufacturing total. Next
the nutraceuticals are added and the entire product is
mixed for 10 to 30 min.

A preferred embodiment is to mix for between 10 and 50
min. It 1is then macerated for 30 to 40 days at a

30 temperature of between 5°C and 25°C.

Different embodiments of the invention include
choosing the o0il for enriching from among sunflower oil,
peanut oil, safflower oil, soy oil, wheat-germ oil, cotton
oil, grape-pip o0il, olive o0il, canola o0il, almond oil,

35 walnut o0il, sesame o0il and pumpkin seed o©il, and their
corregponding coupages.

A preferred embodiment consists of said olive oil



20 honogeni zation, followed by m xing and nacerati on. The
selected oil or coupage is prepared and introduced into a stainless
steel tank prepared for mxing and maceration. The concentrate from
the food prepared in PHASE A is added until its conplete

honogeni zation in an 25 approxi mate vol urfe of 5% of the nanufacturlng
total. Next the nutraceuticals are added and the entire product is

m xed for 1 f8y 1 t 0
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EXAVPLES Exanpl gahgdOange firdiidedscised e@ﬂ@dtn@dmhhefaaeukecwr & oof kg
500 kg of fi |sq§ product ar r epar ed, out t@e fol | owi ng
Steps. PHASE ALITHE ThhgoPEONLERY | AFE | SaRRARI DA | TR G e Pobm ©
specially ffbﬂedwmug kaepikshe process according to
- PHASE A: The mango concentrate is prepared in a white
room specially fitted out for the process according to

15 certain criteria of cleanliness. 3.5 kg of concentrate are
mixed in 25 kg (5% of the total) of sunflower oil.

- PHASE B: Once the mixture is homogenous, the following
nutraceuticals are added to it: 1.5 kg of essential amino-
acids, 12 kg of sultanas and 6 kg of pumpkin seeds until

20 their complete homogenization.

- PHASE C: They are mixed in the stainless steel tank with
475 kg of sunflower o0il for a mixing time of between 10 and
30 min. It 1is macerated for a time of between 30 and 40
days at a temperature of between 5°C and 25°C.

25 It is then packed for distribution and sale.

Example 2
Coupage (nutraceuticals, fruit and oil).
Passion fruit is selected and 100 kg of finished product
are prepared, carrying out the following steps:

30 - PHASE A: The passion fruit concentrate is prepared in a
white room specially fitted out for the process according
to certain criteria of hygiene. 10 kg of passion fruit
concentrate are mixed in 50 kg of premium extra virgin
avocado oil.

35 - PHASE B:.Once the mixture is homogenous, the following
nutraceuticals are added to it: 1.67 kg of Aloe vera and

100 grams of Zn until their complete homogenization.



15 certain criteria of cleanliness. 3.5 kg of concentrate are m xed

in 25 kg (5% of the total) of sunflower oil. PHASE B: Once the

m xture i s honogenous, the follow ng nutraceuticals are added to it:
1.5 kg of essential am no-acids, 12 kg of sultanas and 6 kg of

punpkin seeds until 20 their conpl ete horbgeni zati on. PHASE C. They
are mxed in the stainless steel tank with 475 kg of sunflower oil

for a mxing tJ f~b n : 0.m [t . ed f .
time of betmeé%ﬂg%Pé%de@%ggaﬁégaﬁgge eﬁgLEgFuF§%%EQ§§%;§ﬁ$ (€ﬁ§k with
25C. 25 It i1 th@nopadkied E&Frai stiiduti ohldnd osdl eduEkagpltéieZr mixing
Coupage (nutrageuthCdlsenf nyi ta@nda8i linRassi onrfruid hscseheshedor a
and. 100 kg of finished product are prepared, carrying out_the 3

fol | owi ng stép& o300 ﬁ%ﬁ@Eaﬂ‘ ATHETREIS T S 1A PCOIRBht T dt 7% 25°C.
preparedsin a whirte icoamespeticldeddd tdedbeOadkad tihe plosesbution and
accordi ng tg ﬁertain criteria of hygiene. 10 kg of passion fruit
concentrat e 87& 'ni xed in 50 kg of premumextra virgin avocado oil.

35 - PHASE B: Once the mixture i s honbgenous, the follow ng
nutraceuticals are added to it: 1.67 kg of Aloe vera and 100 grans of
Zn until their conplete honogenization. 7 - PHASE C. They are m xed
in the stainless steel tank with 10 kg of bio extra virgin olive oi
during their mxing time (between 12 and 25 minutes). It is macerated
for a tine of 10 days at a tenperature of between 5C and 25C. 5It is

t hen proceeded to be packed for distribution and sale. 8



CLAIM5S 1. Method for obtaining enriched oil, characterized in that
it conprises: 5 concentrating the natural products that are going to
be added, preparing the chosen nutraceutical products, and

addi ng said natural and nutraceutical products to the oil or coupage
until their conplete honogenization, 10 foll owed by m xi ng and
maceration. 2. Method according to claim1l1, characterized in that
the preparation of the natural producté i§ garried out by neans of:
15 obtaining the concentrate, subject ultrasonic fracture,
filtering of the product that is obtained. 3. Met hod according

to claims 1 gr ZMQQEQg@Cfgfl%ﬁ%éfﬁfﬁ%tgﬁ£léﬁég QBH?'”bHQrQEtEQ§zed in

concentrate is carried ouf means grindi ng, pressing,
concentratlﬁ@atn&éeﬂéﬁwéﬁsﬁﬁ filtering. 4. Method according to

one of cdaims 1 t@nden2%athaAacies i ﬁ@dukalt%%bd&wdélﬁﬁé@SQBéCg01ng to
fragnentation is carrlegnout for a tine of tween 20 and 65 mn

5. Met hod accordP gge e of clains 1 to 3, characterized in that
said ultrasonic bmagaeﬁh@tk@@ b&c&@nc@mmmede@mﬁcbarprdduntaﬁ el ween

20 and 45 mn., a?ﬁ% X gcf’“}f Qrding 1 dOHStQ a%!lg!lﬁg?.% d.%c& e he

characterized in ' rasoni c fragnen arri e
a tenperature of obét agenotbegentir3@C. t3sir complete homogenization,

10 - followed by mixing and maceration.

2. Method according to claim 1, characterized in that the
preparation of the natural products is carried out by means
of:

15 - obtaining the concentrate,
subjection to ultrasonic fracture,

filtering of the product that is obtained.

3. Method according to claims 1 or 2, characterized in
20 that said obtaining of the concentrate is carried out by
means of grinding, pressing, concentrating, maceration or

filtering.

4. Method according to one of <claims 1 to 3,
25 characterized in that said wultrasonic fragmentation 1is

carried out for a time of between 20 and 65 min.

5. Method according to one of claims 1 to 3,
characterized in that said wultrasonic fragmentation is

30 carried out for a time of between 20 and 45 min.

6. Method according to one of claims 1 to 5,
characterized in that said wultrasonic fragmentation is
carried out at a temperature of between 15°C and 30°C.

35
7. Method according to one of claims 1 to 5,

characterized in that said ultrasonic fragmentation is



9 carried out at a tenperature of between 10C and 30C. 8. Met hod

according to one of clainsl to 7, ' characterized in that said
filtration is selected fromb5 anong mcrofiltration, ultrafiltration
nanofiltration or reverse osnosis. 9. Method according to any of

clains 1 to 8, characterized in that sai ® natural products are chosen
from 10 anong the group conprising vegetables fruits, spices, herbs,

ol eagi nous g ?16 oy %e§hd%9% OE%%H X f‘%é%wééﬂ'tbig P4 cE8

beehi ve produ sea eir correspondlng coupages
1510. Met hod accordlng to claim9, characterized in that said

vegetabl es cqme fLemubi ol 9gicakiagri cubtuige 1ds Meihodnaccardipg to;,
claim9, characterized in that said fruits conme from biol ogi ca

agricul tureC ?@ath?lZﬁEth66~aEE%Fdl?Ef@()ﬂﬂ%%ﬁ%UQC”bhéFacF%t?EE@d nfrom

that saigl oheehesimscebr spteesienne Jiramtiilaegiical, agehedlilldkaction or
13. Met hod accordln% to claim9, characterized in that 25 sai d herbs

are chosen FromFaToRg e gr oup conprising tea, mate or spear i nt .
14. Method according to one of clains 1 to 13, characterized in that

sai d nutracegtlcg%tgggducggcggglgg goC? ?Vgrogkagqggﬁﬁmi group., g,

conpri sing sul'tanas, quinoa grain,; X see wheat ,
spel t gralnChﬁKﬁétﬁﬁﬂgmd-Wb%ﬂﬁﬁéd*@@&ﬂﬁﬂﬂﬁa pqﬂﬂﬁﬂ&&t%%%dﬁmwen from

essentigl agiBazactds a@éoMpt apbipri3o48. Melboghassordingito, cladibes,
14, characterlzed in
herbs, o eaglnous nuts, coffee, cacao, chocolate,
oleoresins of spices, beehive products, fish and seafood,

and their corresponding coupages.

15 10. Method according to claim 9, characterized in that

sald vegetables come from biological agriculture.

11. Method according to claim 9, characterized in that
sald fruits come from biological agriculture.
20
12. Method according to claim 9, characterized in that

said oleoresins of spices come from biological agriculture.

13. Method according to claim 9, characterized in that
25 said herbs are chosen from among the group comprising tea,

maté or spearmint.

14. Method according to one of «claims 1 to 13,
characterized 1in that said nutraceutical products are

30 selected from among the group comprising sultanas, gquinoa
grain, golden flax seeds, buckwheat, spelt grain, fine
bulgur, textured soy protein, pumpkin seeds, essential

amino-acids and vitamins.

35 15. Method according to claim 14, characterized in that

said the fine bulgur is of between 1-1.8 mm.



said the fine bulgur is of between 1-1.8 nm 10 16. Met hod
according to claim 14, characterized in that said vitamns are

vitamn Cor vitamn E. 17. Method according to one of clains 1 to
16, 5 characterized in that said oil is chosen fromanong the group
conprising sunflower oil, peanut oil, satflower oil, soy oil,
wheat-germoil, cotton oil, grape-pip oil, olive oil, canola oil,

al nond oil, In [ QL1 rand, pupki heir
cor respondl ng%coﬁ%ggleg %%é&@%ﬁé I\/E?)ho accolrlgl ng&'?aopéc'%%?l?n{%e?é %1 that
char act er i z€81dn Vithamigs @rel iWidagiin iG agelvddta@d f fom anong the group

conprising refined oil, extra vi rg| n oil and refined olive ponace.
1519. Met hod_accor d}ﬁgg to clai characterized in_that said extra
virgin oliveldil &b f ronTor ’r%%l cdl® agPPRul Qdre. €1aiM50 Mt RBd 16

accordi rg tehamypcekrdlzaidrsid t®al9,s20dchdnacier chedenn ftah saotg the
mxing lies within a ti.ne of 10 thod aceordin

to any of cParmg fomgrfggln&aef%%#g?wez%dml tﬁafmsél Nﬁ’l Xi ﬁcl et B,
within a tiseyofoild 28heaBOgeim. 0il22 caviidiodakbcopdbng- p@parwlof olive

claims 1 tog21, Cé‘é&{@fé egjjzed Aﬂm&*ﬂ@t o33l d JBeeLAt LoR | Ss L& fhd e@lQUtand
for a tine of 30to 0 days. 30 . Method according to any of

clains 1 top}z@pkéﬁaﬁ%fﬂep.lzled gyl ttﬁ‘&lrsﬁ%rm%% GR3ESS ed out
at a temgperature of from5C to 25C

18. Method according to claim 17, characterized in that
said olive o0il is selected from among the group comprising

refined oil, extra virgin oil and refined olive pomace.

15 19. Method according to claim 18, characterized in that
said extra virgin olive o0il comes from biological

agriculture.

20. Method according to any of «claimse 1 to 19,
20 characterized in that said mixing lies within a time of 10

to 30 min.

21. Method according to any of «claimse 1 to 19,
characterized in that said mixing lies within a time of 10

25 to 50 min.

22, Method according to any of claims 1 to 21,
characterized in that said maceration is carried out for a
time of 30 to 40 days.

30
23. Method according to any of claimse 1 to 22,
characterized in that said maceration is carried out at a
temperature of from 5°C to 25°C

35 24 . Enriched o©il characterized in that said it has been

obtained according to the method of any of claims 1 to 23.



