-1- CHI LLI SAUCE AND I TS METHOD OF PRODUCTI ON This invention relates to the
met hod of production of a chilli sauce which enhances the flavour of cooked
food and has a unique flavour different fromother 5 chilli sauces.
According to the present invéntion, dhere is provided a net hod Rors mi@hdla
chilli sauce, the nmethod coﬂbr|5|ng grindi ng together 280g to 520g fresh}

whol e re:hﬂﬂz.nh's@' E aNParte N89figpdoreProODUCTIOND 700g to 1300g garlic;
S St Tring trERLEs AR, frlates ¥ ¥ndlnerhad, 'k PRRa¥GFLSRo. 49 1o
147. 49 lofrea| chdé.,liarsiaw:e rwh:bght enhances ethe flevoeupahitcoekednge of
fron118 t . t Qﬁ&; es the use of:
&{3%% £ﬁd %é chi ?’?Lghgbcx%i%%gg?gg %g’é‘{ﬁ I C; €200g to 1800g
sugaﬁ ZSUbl ® $ﬂ&§&ﬁ¢m@ar 90.7g to 136.1g linme juice; and 25 320g

to 480g freshawheh@irRf €dithé. Fégan@ri‘%:%ﬁé%ﬁm Bbhé:@rfsfs provi ded a
met hod co r|S|ng t he "use_ of B dried chilli; 900g to |1 OQg

garlic; vided gymethod 1%‘559"‘@%&&9 33%1%%’-3893"\%%@?9 -mgghody o
124. 7g|ddmprﬂsmhgﬁwm 3609 to 4109 fresh whole red chilli. Even nore
preferably, theredinJNOV|

toge %o 520g fresh whole red
10 chilli, 700g to 1300g dried chilli and 700g to 1300g
garlic;
adding to the mixture 1050g to 19509 sugar and
245g to 455g vinegar;
_ stirring the resulting mixture;

15 - adding to the mixture 79.4g to 147.4g lime juice.
and -

stirring the mixture in the temperature range of
from 18.2°C to 41.6°C. .

Preferably, the method comprises the use of:

20 800g to 1200g dried chilli:
800g to 1200g. garlic;
1200g to 1800g sugar:
280g to 420g vinegar:;
90.7g to 136.1g lime juice; and

25 320g to 480g fresh whole red chilli. .
Even more preferably, there is provided a method Q"

comprising the use of:

900g to 1100g dried chilli;
900g to 1100g garlic:

30 1350g to 1650g sugar:
315g to 385¢g vinegari
102.1g to 124.7g lime juice; and = -
360g to 410g fresh whole red chilli.
Even more preferably, there is provided a method

35 comprising the use of: - - -
950g to 1050g dried chilli;



3é'cénﬁrising the use of: 950g to 1050g dried chilli; _ -2- 9509 to 10509
garlﬁc; 14259 to 15759 sugar; 332.5¢g to 367.5g vinegar; 107.7g to 119.1¢g

lime juice; and 5 380g to 420g fresh whole red chilii. Even nore
preferably, there is provided a nmethod copprising the use of: 980g to 10209
dried chilli; 980g to 1020g garlic; 10 14709 to 1530g sugar; 343g to

357amyinegar; | 11.99040td13050g! garlidi;ce; and 392g to 408g fresh whole red
Gse of | 950g to 10.08°8r ERatERPR: PR9B35Y (o 1010 garlc; 14889 (o 15159
sugar; 346.5g to 3FI258gvtaeldbl.S5g0vinegarkl2. 3g to 114.5g linme juice; and
o0 ot hes 10706 E8CIBLY 1R, B Erony, here s
9959 to 1005g gar 3899 1%0248Qgt §reshy wheleugad cbidlig to 351.8g vinegar;
112.7g to 114. Oy |gvwén] #bse; pradez8Buy!, 0 theze fiephotiaed HCthattdd | -
- comprising the use of:
980g to 1020g dried chilli:
980g to 1020g garlic; .
10 1470g to 1530g sugar: -
343g to 357g vinegar;_'
i 111.1g to 115.7g lime juice; and
./ 392g - to 408g fresh whole red chilli. _
| Even more preferably, there is provided a method
15 comprising the use of:
990g to 1010g dried chilli:
990g to 1010g garlic;
1485g to 1515g sugar;
346.5g to 353.5g vinegar;
20 112.3g to 114.5g lime juice; and
396g to 404g fresh whole red chilli.
Even more preferably, there is provided a method
comprising the use of:
995g to 1005g dried chilli;
25 995g to 1005g garlic;
1492.5g to 1507.5g sugar;
348.3g to 351.8g vinegar;
112.7g to 114.0g lime juice; and
398g to 402g fresh whole red chilli. _
30 Most preferably the method comprises the use of:
1000g dried chilli;
1000g garlic;
1500g sugar;
350g vinegar:;
35 113.4g lime juice; and
400g fresh whole red chilli.



30 Most preferably the nethod conprises the use of: ICIIg'dried Lo
chilli; 1000y garlic; 1500g sugar; 350g vinegar; 35 113.4g line o

juice; and 400g fresh whole red chilli. Preferably, the dried chilli %
used in the present invention'is driéd whole red chilli. The garlic used is -

preferably peeled garlic clove. The sugdr used is préeferably refined white
cane 5 sugar. Preferably, the.vinggar used is artificial white vinegar. The }
lime juice used FEeH |;F’t%<t4%&%o°#%+&au§%|#nwlm,9memt_ i s v
envi saged t hakettion 1% drdledl Whole wed adhfridhe fresh whole red chilli g
used is preferab big red chilli, and preferably he chil]]i seeds are not
removed. In addi oﬁ,%reﬁ'é: f“}sé"s‘*] %cﬁzée#)%’aa |?¥e,ie£c9%ﬁ' tFEPYR 1 ed whol e
red chilli, are Mk suggromsed nisl preferablylrefiysd whirtfercdtey t he m xi ng
is carrigd QHP 1 the tenperature range of from 20.8[err]Cto 38.4[err]C.
Even nore preferably the mxing is carried out in thée tenperature range of
from 23. 4] err] C Preferabdy,] ¢heyinegar pyged s captificial white mixing is
carried outvhﬁebgg;tenperature range of from24.7[err]Cto 33.6[err]C. Even

nore preferablythe xing-i,s carried out in the tenperature range of from .
25.5[err]Cto 32.'1'6?«33'}1]‘"8 MAGe HRed o RreintARe Ftaanred fxomiad out in
25 the tempmadlundmes3ndrtoiiy riEnetivifsyed Ehax Fhy3[Kind Gould be

10 suitable. _ '
The fresh whole red chil;i used is preferably big
red chilli, angnpreferably'the_chilli‘seeds are not
removed. In addition,'the'ffesh whole red chilli, and —’
also the dried whole red chilii;'are medium ground in
15 an initial stage. | | :
Preferably the mixing is carried out in the
temperature range of from 20.8°C to 38.4°C.
Even more preferably the mixing is carried out in
the temperature'range of frdm 23;4'0 to 35.2°C.
20 Even more preferably the mixing is carried out in
the temperature'fange of from 24.7°C to 33.6°C.
~ Even more preferably the mixing is carried out in
the temperature range of from 25.5°C to 32.6°C.
Even more preferably the mixing is carried out in
25 thé temperature range of f:bﬁ'25.7°c"tof32;3°c.
‘ Even more preferab;y fhe mixing is carried out in
the temperature range of from 25.9°C to 32.2°C.
The most preferable temperature range is from 26°C
to 32°C. | | |
30 EXAMPLE _ - -
400 Grams of fresh, big, whole red chilli are
mixed with 1000g of dried whole red chilli and 1000g of
peeled garlic clove. The resulting mixture is medium
ground. '
35 After grinding of the mixture, 1500g of white cane
- sugar and 350g of artifiéiai white-viﬁegar are added to



Evenx rmre preferably the m xi ng is carrled out in the tenperature range of

from25.9[err]C to 32.2[err]C. The nost preferable tenperature range is

from 26[err]Cto 32[err]C. 30 EXAMPLE 400 Grans of fresh, big, whole red

ch|II| are mxed with 1000y of dried whol ‘red chilli and | OOCg of peel ed
¢ clove. The resulti ng mxture i$ ﬁﬁdl um ground. 35 After

grl"hd1 ng of t of _white cane, su ar an 350 {_@tl’tlfICI al
white vi negaraé?emg’ﬂg ’Hét%" A0 r?ﬂ‘éf%‘}& JHx g? ®fxture is
then stirred. 113. ngsoigloﬂeilmecjmme ammmﬁ-dmﬂ aﬁm tlesul ting mixture

5 then St rred P By SalPELE0! LL | olon Al ddie g nget ALV ]

fromg%[err]c to

The whol e process erature

32[err]C saueeof . themnesm‘e v Ry a chilli sauce, -the nmethod
conpri sing grindi ffetPRE1ECHreSEss LI Hidds LA teithberatiitd! i . 7009
to 1300g dried chilli and 7 to 1300 arllc adding to the m xture 10509

to 1950g sugaFang® 9fsfrem 465G 'G‘Pn%?g stirring the resulting mxture; 10
adding to the mxture 79.4g to 147. 4g i me j uice; and



stirfing the m xture at a tenperature in the range—##eﬁ+%8—2e—ée—4i46c 2.1

A nethod according to claiml1,- conprising the 15 use of: 800g to 1200g j'

dried chilli; 800g to 1200g garlic; 12009 to 1800%““”‘““ ﬁgllllﬂ! 20g .
vi negar; 20 90.7g to 136.1¢g i me j uice; and L h whol e B
red chilli. 3. A net hod according r&=ctaim1 or 2, conpr|5|ng the use of: !
900g to |1 dried chilli; 25 900g to |1 00y garlic; 13509 to 16509 f
sugar ; 315§5E9ﬁ§85g vinegar 102.1g to 124.7g linme juice; and 360g to 4104

fresh whol e redigchi | AimeBRod of mdking/anehiidliasedcd,ndHe msthdd ecedi ng
claim co r|5|%g t he use of: 950g to 1050g dried chilli; 950g to 1050g
garlic; ﬁ 59 sugar; 35 ~ 332.5g to 367.5g vinegar; 107.7g to
119.1g Ilne j ui geinding togeﬁgerOZQQggtér§3ngﬁubshrmmqﬂaIﬁed 5. A

Too0g &) SHEHTY) | fodd”ed" £5qdy tareLd Shateivphdl "?2%3#2*%@%992835‘)
343g to 3TREFIi@egar; '
adding to the mixture 1050g to 1950g sugar and
245g to 455¢g vinegar;
stirring the resulting mixture;
10 adding to the mixture 79.4g to 147.4g lime juice;
and '
stirring the mixture at a temperature in the range
from 18.2°C to 41.6°C. W
2. A method according to claim 1, comprising the
15 use of: '
800g to 1200g dried chilli; _ ) -
800g to 1200g garlic; |
1200g to 1800g sugar;
280g to 420g vinegar:;
20 90.7g to 136,lg lime juice; and
320g to 480g fresh whole red chilli.
3. A method according to claim 1 or 2,
comprising the use of:
900g to 1100g dried chilli;
25 ' 900g to 1100g garlic:
1350g to 1650g sugar;
315g to 385g vinegar;
102.1g to 124.7g lime juice; and
360g to 410g fresh whole red chilli. :
30 4. A method according to any preceding claim,
comprising the use of:
950g to 1050g dried chilli;
950g to 1050g garlic;
1425g to 1575g sugar;
35 332.5g to 367.5g vinegar;
107.7g to 119.1g lime juice; and.



rLljﬁd to 115.7g line juice; and 3929 to: 4089 fresh whal e ped—ehrkﬁr“‘IG"

6. : A nethod according to any preceding cfdi'm, conprising the g
to A Qg dried chilli; 990g to 1A Qg garlic; 1485gto 15 m\ m
346.5g to 353.5g vinegar; 112.3g to 114.5g’lime juice; 49

fresh:whole red chilli. 7. A net hod %€tording to any precedlng cIa|n1
COHFQISIng the use of: 9959 to 10059 dried chilli; 995g to 1005¢g
garlic; 1492.5g 35095GP 5&09u§£esnam9qift¥ﬁ 53hBLldi negar; 112.7g to

114. Qg linme juics. and gethod ackidilrmy 45 oty ephe Saingrellaghil[i. 8. A
met hod accordlng tQ an§6preced%%g claim conprising the use of: |1 00Qg dried
chilli; 10CRg™BLAFrRI IB® USe Of3500g sugar;. 350g vinegar; 113.4g line
juice; and 400g BBegh tohdlo20gedrdled Ichilli; A method according to any

pr ecedi claim rei iged chilli is dried whole red chilli. 10.
A et hod™ accordi %éa \cl)\qgn?d&r({g]g rzng ¢laim wherein the garlic is peeled

garlic clove. 11147ﬂgn¢phd@3&mt@mmang to any preceding claim wherein the
sugar is refi neds\g@bt Q:oc%@ggsq,g_q{egar,

111.1g to 115.7g lime juice; and
392g to 408g fresh whole red chilli.
10 6. ‘A method according to any preceding claim,
. comprising the use of:
[ 990g to 1010g dried chilli;
990g to 1010g garlic:;
1485g to 1515g sugar;
15 346.5g to 353.5g vinegar;
112.3g to 114.5g lime juice; and
396g to 404g fresh whole red chilli.
7. A method according to any preceding claim,
comprising the use of:
20 995g to 1005g dried chilli;
995g to 1005g garlic:
1492.5g to 1507.5g sugar:;
348.3g to 351. 8g vinegar:;
112.7g to 114.0g lime juice; and
_ 25 398g to 402g fresh whole red chilli.
8. A method according to any preceding claim,
comprising the use of: '
1000g dried chilli;
1000g garlic;
30 1500g sugar; .
350g vinegar:;
113.4g lime juice; and
400g fresh whole red chilli.
9. A method according to any preceding claim,
35 wherein the dried chilli is dried whole red chilli.
10. A method according to any preceding claim,



.12. A nethod according to any preceding claim 5_~GEET€Tﬁ‘the—v+nega s+
artificial white vinegar. 13. A nethod according ecedi ng cIa|n1;§
wherein the linme juice is extracted froma |ine. ‘.Mﬂ,qm mordl ng to
claim13, wherein the line is a small.Jinme. 10

according to any preceding claim wheréih the fresh whol e red chi'llli is a z
oo CRildiedf ohaNhebs 82 ChbLLA 826 ECCRgl ol eTOved: 16, A method \ )
accordlng to any prece cla

medi um ground. 4B A meghod aceerfddngatoomnynprecediagncdaiom, t o any one

of clai %ﬂ{éf&iﬂﬁtﬂ@%éﬂfeﬂgaﬁéfiﬁe@ ahﬁta cuher shﬁa&he dried whol e red

chilli is medium ground. A nethod according to a precedlng claim
wherein the te Tar%r@??%ﬂﬂea?§°FF$H92§°8FEYrPE?FBdQBQAFﬁﬁPPG 20

19. Asnetwhmiramotm ngm@gsﬂyisr aﬁedfmelahawmtéheiﬁega&he tenperature
according to any -

range is from L0432, 2] €

precedi ng cl ai Z# +é%?ﬂ% 2Ef ,fé%grgoraﬂﬁepfgc?aéﬁng T]Cto

33. 6] er r ]| @heiein\ the hbimecjuidengst extingcpedcfdomgac ldine. 25 wherein the
tenperature ra i sp o 04+32¢ r od according
to any preced|ggfclz?nqgg%ééegﬁééﬁhg?énﬁéra?%?é %%%gégFgeﬁro$ .7[err]Cto
32.3[ err] @ime is aesmabl abiWeding to any preceding claim wherein the

tenpengiure rangs. i sa ioEhds. AScbadig2€o Sy preceding BrENod accor ding
to any prvégglng clalg% wher ein_the aenRerature range I's from26[err]C to

(U

32[ err] C. VSTl the £eedhwhele) F§dachhtidi #BetobigdEesy abdd 34 t h
ref er ence fxton ehich egise nghifkBips€eds are not removed. ﬂ
16. A method according to any preceding claim, \_)

wherein the fresh whole red chilli is medium ground.

15 17. A method according to claim 9, or to any one
of claims 10 to'16 when appendant to claim 9, wherein
the dried whole red chilli is medium ground.

i8. A method according to any preceding claim,
wherein the temperature range is from 20.8°C to 38.4°C.

20 19. A method according to any preceding claim,
wherein the temperature range is from_23.45c_to 35.2°C.

20. A method_according to any preéeding claim,
wherein the temperature range is from 24.7°C to 33.6°C.
21. A method according to any preceding claim,
25 wherein the temperature range is from 25.5°C to 32.6°C.
' 22. A method according to any preceding claim,
wherein the temperature range is from 25.7°C to 32.3°C.
23. A method-according to any preceding claim,
wherein the temperature range is from 25.9°C to 32.2°C.

30 24. A method according to any preceding claim,
wherein the temperature range is from 26°C to 32°C.

25. A method substantially as hereinbefore
described with reference to the foregoing Example.

Fr eSﬁ whole red chilli is —r



