;e3e(fz(c""6&TzEJ Pot-herb Preparation The invention relates to a preserved
+ preparation of at | east one pot-herb and a nethod of produg mm mm;
preparation. Pot-herbs are used fresh, deep-frozen or dri eﬂmmmm M t
organol eptic quality is certainly found in a fresh herb. One di,sagdvant age
is that one cannot tell just by |ooking at a chopped herb whether it really
is still fresh. By deep-freezing, the fresh condition can ﬁmummmmwmthus
creat ilpﬂ-_,h%rbsﬁr%ae uorpossi bility. A disadvantage of deep-fre .;-
anount=—of—apparatus required and the inpairnent in the taste ardoogppearance
of the deep-frozen products conpared to fresh products. Dried herbs al so
permt a |long storage tinme. For this purpose, however, it i‘i? necessary to
r educeThchimveniiat mlzes onentseredipreparation akat lepsh pegpiieal apd agmethod 0
(dehydr at i on%), c‘ﬁlhe her bts unfortunately suffer a loss of aroma as a
cons eqRFeHEEANG FUHP ERAEAS Mt i on 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. Drying the aromatic plants or

arts thereof frequent]y entails a di | or.ation f OuUring.
pCl her Peteabs afei Wﬁgd r*?@é%’ﬁﬁleég'f?%?n I‘?étdblgg'gﬁ?ee ﬁlﬁh%\s,ﬁ,or a3‘8f$sg%%ﬁggt \ggrc ?@é@ on gr

steri | Faahiin, pibliseh 355 bRIRAAAG: id Mheonabinor fel jpaieseibukinheatchspredof. t he
fresh herbps. verthel ess, the taste and appearance, of th hert‘)]ﬁ#?re al so
i pai r Retblyhetiie serentbaisistitidresh By deeptfseszingothn fresh ponsition canthersyienped dpsaci d

medi um though this is. usually.acconpanice npr; i Faus

col our pre@}gl%,a%@?%ezﬁowé@ﬁm lﬁa\élsg ?%8 Oée&g%gﬁgﬁ Q%?%@ g?‘gr‘gﬂ r?%anﬁhg, has
been “%effﬁﬁﬁr@&' Wit P ithp@ithhtCRN kIR Mdshg 280 ppemtie afaht dethdrosemarodickgent
must infuse into the vegetable tissue and be capable of form ng an

anmor phoospsetitalfraghoprodwsis.ng. Agents nenti oned whi ch have an osnotic effect
are syrups and sugars. -2 EP 0 087 717 A 1 proposes a free-flow ng dry
spi ce plant product containing alkali and/or earth alkali salts of

i norgani c and/or organic acids, proteins and/or hydrogenated carbohydrates
as car mdasherbhiakb, petdhites langnyronapelitinge. ot this arposs.r hasyeyer,jis igpecegsary to

P pos tediba Wie tHoIBNE cORert 1§ B Lok et My RBci At b RREi e Ch s
and 25 to 70 %4 s 58488 RQid condhiehdeesiithbevdppraion efdhe wetr ditihg t he

[
wat er at (i)V|nty g%‘%ﬁ%oﬁgﬁ ng substances and processed into an_acidif.ied

past e. (Re askihg prosemsysspetioleirethe lashpbasg o 8rying @B/ OT BRI CF the PIGUER ¢ £

colour as a result. of fhese neasues [ I apf Bedpildl v,
t he norengHYgeveHm w%sitcgggq.tﬂrggfrg tg[g s@g%tgog&?ﬁ%t&t ag%re}ﬁecrhangeeqs ofﬁ

col our ganial MsloahiNayvscha i@greseaias a visible criterion for a sensory
devi ation. US 5, 858, 446 describes a pot-herb preparation in which a

comm nuted fresh pot-herb is adm xed with a substance to adjust the water
activity to 0.90 or less and an anti-oxidant, the pot-herb preparation
bei ng spared in ay j VSR Nkfoh@E satiTRS paskeisafibe Grnuteitsabon,i s
based oﬁateﬁé)r%sg{)\%ltléﬁb%%ggiég\aﬁogi}hr?gaga%rreqﬁ]od of pre?grvi n pot-E\erb whi ch
can be apphi®dittendedesterhgichs mesqes thednsty ofitherfeash drerpsr Devaribeless hpiastur e

content of at least_. 30 %Db ight,.t i I being for the pot-herb
pr epar a?@%@ﬂeéfaﬂ%@c%ﬁtﬁ? he Sére\éﬁﬁ)gif“%%@ﬁ}',h{%%ﬁgltelfmglgetsé of the fresh herbs and
to remain stable over a |ong period agai nst deconposition by

m cro-organi sns, agai nst their own enzynes and agai nst oxidation. In this

context, the intention is in particylar to djs e.Wth Laatign and
frozen $tieakgdknowh e preserysherps ik o add MegHm; th%‘%@ﬁﬁ‘é % Hsé‘aBg ??:ctéﬁg%hgﬁg
product and ha(xelqu%1 nﬁgg(;lwre i nfl uence on the purchasi ng behavi our of the
consunmefMOr FRPIEEMPEEREE Wt h the invention, this problemis solved by a

preserved preparation of at |east one pot-herb, containing at |east one
conposition adjusting the water activity of the preparation to 0.90 or |ess

and containing at |east one subs ce,raisi enardatduan by
at | eastUS586 @7?}@5?“@’8%5?8@"?%&% eeWBﬁgb‘?éf{’}%e&%gﬁ’BﬁS?’fﬁg Hg?ttpder theCi

addi tion,, {air{iﬂ £ OIROEE hpaR. Tk @midtEtagthemuatisfusaatio vic yegethls sseparhbs on
additionally containing at | east one anti-oxi d:&t nd/ or. bed' n i&aﬁ%ﬁ%da&c’ as
to be proapahie e fagmingsen gayayaheus solid ypon; dryipg, %f‘é’g-%a‘%fél PO the pH of "t he
preparati on .toﬂge rai sred B}'dsju {0 2.5, nost preferably by about 2, points.
The adj PSPIREREISE ¥R WAT &F NEE Vi ty is preferably achieved by a proportion
of table salt of at

S



| east about 10 % by wei ght, preferably 20 % by wei ght or nore, based on the
- mass of the preparation. In a preferred enbodi nent of the invention, the pH
is adjusted by adding at | east one substance, which is preferably sel ected
fromthe group of alkali and earth alkali netal salts of inorganic or

organi c acids, especially selected fromanong sodi um carbonate, sodium

bi car bonat e, nagnesi um car bonate and cal ci um carbonate. Tn a preferred

enbodi ment, the preparation is_character.ise an additiona of at
| east Bhé Bdr1lH gﬂ EPROSRR R Fee§%‘P‘t’1,ngZ@béﬁ‘f’%Ipﬁv?ir%@ﬂcgfﬁ%glgn /%)nr(gﬁr)rgﬁgcﬁ@gi um
sal - Lanadflifil s (e ihERL | ORI RERE: { Rids, MBidAgE Ofndpsrotiytioagnad
preserved preparation o t least one pot-herb, which is characterised in
t hat tdagbab@tiratee rabhrricss, (vettie), aftee pempalindinghwith st eartiets, isohicdneptismally 8| east
30 % by wel ght' and that the pot-herbs) is (are) mxed, after or during
conmi rftSleHIeAiFNRETaE-eser vat i on mi xture 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 less, and at |east one
substance to raise the pHin an amount sufficient to,raisge t at

| east WS@,p3isbslecswsihsarddrh eomprsition wih ¢ pE ‘bfgf gge‘i‘)&a}‘nl% fﬁg?m?/ﬁ?e%a%%?lti on of
the water activity,ad4sding, GORPQSIL be FhedteshGRis £ adRiXell wath Haatebei ng
added ? 1'?’H§HBSraensd>e/2r53t§!ti or?%g‘%%gre gdrlé%) e mxture of pot - her bs) and

preser yatvitRoMkoltity eubsnrgléarantpeoqesed antatan ecidifsidmgstealiagdcesthows, hogveyer,
protected agai nst oxygen. In the process, in_.order to adjus r

act i vi that gfeen h@bgﬂ@ﬁség@f iphrRetiye lautsay ¢ rgsult of Slpeg? é%ﬁa;s/urﬁ%l&l’;f%}&% %‘pﬁ?ﬁﬂﬁ

preser yat | i YR AR e Bt fid. 61 @Rtbet Ratadlitas thebhehappepstidolaan of
tabl e é%lr#&?rﬁgqlﬁ%’ %lr%erﬁlogakregatell on su.ceh t_hét_, based on the mass of the

pr epar air simost dlwayshentgartied ata Viedebt crisgyinm for @ senspry deyiagion. -4 In addition,
the method is characterised by a preservation mxture to which is added, in
order to raise the pH, at |east one substance fromthe group of alkali and
earth alkali netal salts of inorganic or organic acids, preferably selected
from amng gs9disMesaHRO AP -heab drepardionainbehiwhe comgriegtied freshristhetdeisand/ or

cal cium carbonate. It is preferable for at |e ope earth alkali al
salt, pamineduvigly & yubstaace fapdiystahe yater @Fﬁ‘éWdtPo(?%wﬁb ﬂeé% F‘Bfir?% 3’%&’,‘”‘ d8mg§‘teadded
to the servation m.; ) r . and preservation
i xt ur 20 R BT S B e B R B B PR hod 6 the

i nvention, the proportion of the preservation m xture, based on the mass of
the preparation, is between about 25 and 3 5 % by weight. It has been

surprisingly found that by the.conbipati. i . tures;

1" Pl aigmansOp it yreq o e broeiE Sy sRRILAL s FiethIFof P Frnibal B F ol

corr e?Q‘&H‘ﬁe”&ﬁﬁéﬁ tRESH Rrbd Bepaiale hpdragt ngrbs with yaernoi]‘stnqn@c@merrtbé ahflqast t he
e water activity adjusti ngﬁconpom tion, as a f .which

addi ti on of _ \ resuli of ¢
the pH 30divsweight, ithe intgyition bekgnfor e RUASEMPEPHIREOR L IF 18y 105 BEEY TH'RYy

pot - herps, whi LS 09 { i Ger Ao WMebibd Ugsiab decahpssitm by

di sti nc"F? )t/asfﬁ Qjﬁ'ﬁ? %Pﬁhﬂe?%g&%hoy&ﬂ%flg%?%glo %rH of g;’ﬂﬁé pot - herb, p?ef erapbly as
a_ consegenemaalmaddidaststiein Gubsiayoes and agauistnxidatioonk Biis sewFtimthe

bi car bonat e, nmagnesi um car bonat e, cig}l? ci um cay.bonat, e eet CStoxia eagngeoﬁ{eggri ate
anount ; inentigeljiside | RAEIqUE RafisPenst Witk PosEyrisehan and Xoatn YRS §m90 Si® | ess,
preferably b bdd ideabt EheSatoludtNariNhaRPE QRigh@iee irflenicet pn ahel 3.
addi ng ' %ug%x%@ﬁ?g%%%for e(;ér%)ri ng vf\:h?tll e protected agai nst oxygen, it is
possi bl gurtishigtiehavieurudithe gmsmarat i on 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

conbi nation with the low water activity, the reduction in gerns attained
coul d bg, A¢hidaNadwaR theahvérdtons@iEprbblem it belvak byl atpraserved padpasatian 9666 latsed
with raising the pH coul d be al nost conpletely. suppressed so easily. The

pr epar avhepovherbheontaineng j abnlepst %en§°‘?‘ggﬁltf‘?rb%ﬂ{fﬁg£nt%ﬁa‘fvﬁﬁ% aSg‘%?Jhé’)f ¢ ae-shl y
harvested herb qy [ od plofhiniRast 163st"BR RebstdneeuaRingheia sl asfeiei n a
refri gePE?P%ﬁa,{lo? 2%%‘% qu%%)s %'éc):,cmgt 1|:§1rl§é’3uct can be observed which js. still
excel | epep@eDn &b e leadi8l . opoins comparsd Am therpfbpf et paidigee) afer thseaddition of
preservation in accordance with the.present invention | .t k £8sti N pH
by at | deseompasities; taragjust fppAriEl aftb“{;h ewﬁgp%etl%%daﬁﬁ?#%‘z p%ﬁﬁ’;“ﬁgé %ﬁt “herb
or the Bod L BEE S aQfedRBtas REBDSToRktedragtingt cxgded.i on of the water
activi tégééﬁﬁggﬁa%%gg}%osﬁg?gn.e The absolute pH of the final preserved
preparation can fluctuate here, depending on the physiol ogical pH of the
pot - herb used or the m xture of pot-herbs used. Preserved preparations of
pot-herbs with an originally relatively | ow pH, such as oregano, have a pH
of about 6.5 to 7 in the preserved preparation, while other pot-herbs which



exanpl e, sodi um carbonate needed to raise the pHby 1.5 and 2.5 points is

- 0.25to 1.0 % by weight. A second inportant aspect of the preparation of
the invention, or of the preservation nmethod of the invention, is the

adj ustment of the water activity to 390 or less, preferably to | ess than
0. 80, though this nmeasure al one, as already observed above, is already
known fromthe state of the art, e.g. fromU S . 5 85 8,446. The positive

ffect is pased on the fact, that th yity |
or ovi it radNsied? deine AR g1ehe Rpmiban e FEmiGRPY P Lor ket re 8l g st c

effectdﬂﬁtigﬁhggnbination with the pHrise described is not known fromthe
prior art. -b As already described in nore detail in the above-nentioned
U S. 5,858,446, especially a salt authorised for use in foodstuffs, such as
sodi um chl ori de, potassiumchloride, calciumchloride, sodiumcitrate or
sodi um. actate, .Cc b 1.0, ad] bvdrtidn oPAGBRI @it at 0 t he
presen hq%&%ﬁ?@gﬁ$qg%§pﬁ%§g%%§}?gtaé%ﬁéhﬁPgﬁngggﬁ%?M¥EMEreferably used,
whi ch jegst aB@diG % By waighinprefanatily LAt tyhweighbpomorepassd emBieemas|af ther t he
preparation is at |east 10 % by weight, preferably 20 % by wei ght or nore.
| n t heP€R&AAes descri bed bel ow, the content of table salt is 25 % by

wei ght, which results in an any value of 0.7 - 0.75. In order to

accel erate dissolution of the salt, the table salt is preferably used in a
mcronised form(i.e. a "mcrosalt"). It has been fgqu %yat tqe addi tion
of thelsubstiemed auadimenigot He nyertonache wH js ediupte Bedtf P& dt I'88%E 102 whi ch

is usually an electrolyte, suc of

pot - hePYPSERE: i“&E‘E 'ﬁ,pr?%@%l}i ???Je&ﬂ*tdﬁfzo‘{é??éﬁ? gﬁg%e?lkglg\gg(f g%&}ﬂ%lé%rn%g{aélgﬂgr from
the tablo@sinid of Mgkt | @MsNGspecdlly sslectéd feme cardamy soditunh carhendtayendiion, the
pH of the preparagiqn, conpared to this pH, is then raised by at least 1.0
poi nt s bisgrbohate auegnepigm QﬂTb@@F%%@ﬁ@}?&f‘ﬁﬁa@lﬁ%‘f'ances, such as sodi um
carbonate, which will also usually raise it well over the physiol ogical pH
of the pot-herb again. As a third conponent of the preservation nmethod of
the invention, it is necessary to add a socalled anti-oxidant, i.e a

subst afle & plefiavnl émbddiment; thetmepargipnt chansiaised bx ipaaddiganal septettAf litat e,

for exanple, i articylarly. suitable i i . The use of such
subst ar‘i’é%%a#malg?lgg‘éﬂléagt’ ﬁfﬁ%}@y B c@&%%%? /lgggﬁlégll{egﬁlgf gat(l:t()ur se al ready known
fromthe state of the art, such as U S. a858, 446, which has al ready been

quoted. It was nevertheless surprising that the addition of this
conventional anti-oxidant in conventional anpunts Was%lz)l%:eﬁa?ﬂio% Jfoar[ leas

count erlaeddiigntthe iysuaen talatesiommedAd OL PIRIUFIRG & HIEHH Y fict ease 1 n pH as
effectiyvely, i i JdAE N GRARO hoOferB@S is @) adHarddwithe msiemer at i on
is 2 té“@lﬁ%ﬁébxgﬁéﬁpg%%¥g g?ablg aboutbz @6%§jwé?%ht of sodi um ascor bat e,
for examplet of at Wastad) % bemeighityvand that the pesded(s)dn (ais) mivsd: @igt oF f¥ri¥an be
provided to store the product pr.otected.against _o0x i ink @K
exanpl eonpyainyaey l}m}bégf’k‘?sﬁa’,"m%&‘?‘%‘éﬁ ?(Hﬁal _gaaﬁ??arslg?%eggéa}ifsq?&gg Lc s tlﬁ%t rogen,
or . SOTG4E: MAURY i bl binBEndNoidiH 19 aBUSURE bR ad@AL R IhOMpEgEBLios Lohd Gor
edible orT. Tn the preservation nmethod of the invention, the ﬁgagggrbtor
the potlelendid ai bebsirome issbytanmpde edsethedt in an pREUBGIERGENP SUPE HEMTE OH A
partially hydrated with I sture, cont Lo O ¥ W Rtivity f the
degr ee %?“déh?ﬂ?ﬁﬁ?gwaﬁ§qﬂgg%?%ﬁ#%¥%g&g%%%gféﬁggh%%%ﬁs%nsqry . ¥

char act gfiji ¢l ¢6mpbatich, e Byt Grati@hydahtPeing adtled Thérepresevanan iMKtupeEeTHBY of
the invention is Eartlcularly suitable for prgserV|nﬁ fEesh hq%g%. s 0

Pot - her mixtasrof ot henfs) 6ae PreserveHen PrERes 1Y 4G PeaAralpR PHREEFEY 504 ¥ o° mean
pl ants or r of. pl ants which are used to nodify and/or refine the taste
in the Eﬁ@%&?ﬁ@ﬁ@ﬁng%%sgéa. Pot - herbs of this kind are, for exanple, basil
thyme, sage, celeriac, coriander, dill, oregano, marjoram rosenary,
parsley, chillies, mnt, peppermnt, garlic and chives. These can of course
al so be used in any mxtures desired. Accordi tonaf 19hrefdisnl

i nvent i Ghthetyiecess. 48 QT t%é&?ﬁdgfym§§é?§¥%ﬁgﬂ%?gﬁ%%ﬁ£?§’%gnnindtgﬁ and.

af ter opqgdurd ag d&@i@%d@i«bﬁqirﬁﬂm@ iPEesacMatsifitiant 1t atjest itte mdpetonnf thleceht ai ns
t he substance adjusting the water activi%éland t he cgng&unp to fai% mhhe pH
i n appr dpthe preparasioatsicte that et arothg mass of e preyrgiions & AMOUAS &9 ALEER) PR add

t he antH-%xgdant Eo the preservation m xture, though it can al so be added
innediat8I9 %VFE?lthe pot - herb and preservation m xture are m xed. In order
to optimse the preservation nethod, it is advantageous to carry out the
entire nmethod, or at least maj or part-steps thereof, with oxygen excl uded.
The proportion of preservation mxture in the preserved preparation of the
invention is 20 to 50 % by weight, preferably 25 to 35 % by wei ght and nost
preferably about 30 % by weight, based on the mass of the preparation of

o o o o,



Conparative exanple 1 (V1 ) relates to the fresh herb w thout any

- preservation neasures. Conparative exanple 2 (V2) shows the scores for the
fresh herb with the addition of 25 % by wei ght NaCl. Conparative exanple 3
(V3) shows the scores for the fresh tverb with the -9 addition of 25 % by
wei ght NaCl and 4 % by wei ght sodi um ascorbate. Conparative exanple 4 (V4)
corresponds to conparative exanple 2 with the exception that the product

was stored with ox cl uded, , nanel r le ~
(ve) cordsbionds el ot RBretenyidh FAMID RATRTALL I BREED B
Exanpl g .4 g S RV GeE OheESubk@hcd fr@@hh@gfdmpvmﬂakkaﬁ&n%dayth\m{aghnetah@uts ofi % by
wei ght 3| um-ascor bate and sodi um car bonat e. 2 co s to
Exarrplmotganlm peongangt acide, @mf?féhlé(n’éeée“@qﬁé{?@h %({“Igngo‘ﬁﬁ“&hgarr %% BN of
sodi um.ca bonate Exanpl or a vacuum packed fresh herb
with 29°% W?Aé’i‘a&ﬂfmmdar 8t% @ﬁ)u%nﬁgarﬁ)b%?l%tﬁlg{e Example 4 a fresh herb with
25 % by weight NaCl, 4 % by wei ght sodi um ascorbate and sodi um car bonat e,
| i kewi se vacuum packed Exanples 5 to 7 correspond to the addition of 25 %

by weight NaCl, 4 % wei ght . s nd

o 5 i b dun et ftpp
Viv2vs 438 Rar r é@'&lvE{%r{Y&hM@ﬁeummMmmmmrdMONm Viaduunvac
uurrNor%é?%ﬁnalé% t l?ﬂlngc%ldf?lentfgp%hé\l?FNaCI +NaCl NaCl +NaCl +NaCl +NaCl +NacCl

+NaCl pi¥acevationNadsere tiNadditien. NaAsc +addedNaAscNaAscNaAsc ~NaAsc +Na2C0~NaAsc
~-NaAsc +NaZQ03 (0.6% +NazC03 (0.6% +NaZCD3NaZCQ, (0. 6% Na~CO, Na2C03MyCl 2
- 6H20CaC03 (0.6% +(0.25% (0.6% (0.6% (0. 6% ) (0. 5% Myd 2

6H20pl r 6. 155. 465. 375.105. 227. 347. 918. 497. 406. 836_616. 721

week52223 22dre2ddLdh bodipienbalthe et BRPAf1AR Mvention, the proportion of the preservation
weeks53-43~33-42-3222-31-222Col our 33-43-433- 4%\?5 g%ﬁ{% /ﬁ%w Table |1

VI V2V3WmiNGie2 3256 PRk mast el nBreRaTRReR it PRIREER ARONE & ARD P Tt REVSE Vacuumvacuu
niNor mal Nor mal Nor mal not hi ngNaCl NaCl +NaCl NaCl -+NaCl +NaCl +NaCl +NaCl +NaCl
+NaCl +NaCl +addedNaAscNaAscNaAsc +NaAsc +Na2(I)~NaAsc +NaAsc +NaAsc +NaAsc
+Na2C03Naz C03( 0. 6% Na2C03Naz C03Naz CO3Na2(0 ] N

pH6. 155 A&SbaaEs2pGsigy. fosal 2gt Mﬂhnzpﬂé?llﬁtl@ﬂﬁfzﬁi following three features:

week52- 33231- 2 1-2 | our. 53322 di t-herb or the
Weoks4asma oAy S5 PRI §a59ms 3¢ ittt Kbrresponding po-herberthe |
VlVZVB\é%M’éQ}%%ﬂ %Ogiﬁ‘ture of pot-herbs after the addmon of the water act1v1tv adjusting

anoNor nal Nor nal r mal VacuunVacuunmNor nal Nor mal.Vacu r mal
not hi ngha@obion, as NeeshiEwhistthe PHETCHISUIREY) highet "‘“%ﬁ annﬁo R%gsfl Fe

+addedNaAscNaAsc FRASEal tyNelds Be distinctl
+Na2 CoFNEFE(R? @Ogﬁﬁ%zﬁg@ﬁiﬁg’gﬁé%%@%%m%%% (U. 6% (U. (ﬁ 6315610300 ’
) (U. 6% K;khed WhaHbe phyQabgitabpld 25 kgt 186, prajerably. ay gL ORsFIUSBEE “flding such

week534- B2332- 31- 21111Col our 5342232- 3111-
weeks 55mbstances.- a9 1so0gdiuo 2&%@% iy ! Ifﬁr%?‘éé‘i %& agpgsiyp garbongte, cajcium

VI V2V3VAVST 2343 7E§9§r? L0BhNRRTR! N GsTRIMAE Ward/activioNof thelpgransiovde uunva
cuumNor FRT R Norm i ngNaCl NACi INaCl NaCl +NaCl +NaCl Aé\l@q +NaCl
+NaCl +, %Aﬁ%sﬂ‘l\i&aerajblj\lbmhe addamn of tehles@lt-in Ad SOREOREAIRAMRAINE l)&gc

NaZC03( Gbo e I DTGIERRE (01BN eeRSDRlBs ' de 8057 0h BTETEA "800 soad

Qz 6mgl§5€x§1§§%%ﬂp%t§lﬂ§ 1128 Fre @Bt Band 1 the X0kh GippedrBiceb@lthe pot-herbs over a
week553 1-21111Col our 5441-21-23-42111-21-

weeks55&ngthy-relod In-p20R2ARCOL ool not bpgforpsoepthaly w2t%_.4_he2h1 gh pHof 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.



-14 Equal ly good results were obtained with the exclusion of oxygen under

- edible oil instead of in a vacuum pack. The long-termresults avail able for
sonme herbs over several nonths (up to 18 nonths) show that the scores which
resulted after four weeks did not detsriorate significantly even over a

|l ong 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, noticeably
better scores, both in colour and in aroma, wer hi eve .thap iq tﬂ};%e

I

_ : r

ggrrpa_rﬁa': impoHAmsPecs . of The ATERI(ALO8 1B aceArlanGs, 2y i@‘% et 446y he above
scri.ption. ¢ al j ' P&

i nve.r1t1F((:)r.ﬁaS|€nlﬁliq)';iiI sb\zg{r Pgﬂsﬂgr‘?‘bgglé|§ %gn greg;ttéﬁl'fl% frjllg% \(/)I? gquela(lfl}l?{/e@and Iiignngoatﬁlﬂﬁaa Or
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characterised in that the proportion of table salt is 20 % by wei ght or

nore. 6. The preparation as clainmed in any of the preceding clainmns,
characterised in that the substances) to raise the pHis (are) selected

from the QPP a8fus@ink PH, Bt 8@ikiRertdnabd ugedt which are conventional in the food
industry, especially the above-mentioned alkali and earth alkali metal salts of carbonic acid.
Other suitable candidates are alkali and earth alkali metal salts of other inorganic or organic
acids, such as phosphoric acid, citric acid, lactic acid and amino acids. Apart from those,
however, basic compounds, such as sodium hydroxide, potassium hydroxide or the like, are

also suitable.

In order to adjust a suitable pH, amounts of 0.1 to 5 % by weight, based on the mass of the
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.
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As a third component of the preservation method of the 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.
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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
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.
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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 more 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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/daé%lugl)ly g]od 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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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.

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

points.

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

points.

4, 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.

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

20 % by weight or more.

6. 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.

7. 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.
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8. The preparation as claimed in any of the preceding claims, characterised by an additional

content of at least.one earth alkali metal salt.

9. The preparation as claimed in Claim 8, characterised in that the earth alkali metal saltis a

calcium and/or magnesium salt.

10. A method of producing a preserved preparation of at least one pot-herb, characterised in
that the pot-herb(s) is (are) prepared with a moisture content of at least 30 % by weight;
and that the pot-herb(s) is (are) mixed, after or during comminution, with a preservation
mixture containing at least one composition adjusting the water activity in an amount
sufficient to adjust the water activity in the preparation to 0.90 or 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.

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.
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