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1. The expressed in percent by weight of dry colloidal suspensionythus
prepared has a 70 material, 55 are proteins and.30% are fats.” d.m of -
20. 5% of which, in percent by weight This suspension is dried on an ESCHER
of dry matter, 55% are proteins and 30% are WYSS dryer with two cyLThders
60 cmlong fats. This suspension is dried on a two- 30 and 35 cm. in-

di aneter. The speed of cylinder dryer in the same way as descri bed - .
rotation of the cylinders is 'adjusted to 11 in Exanple- 1. 10 different-
cooked slabs 75 rpm the steam pressure inside the cylinders neasuring
approximately 60 x 60 x 3 cmare to 2.4 atns gauge and the'gap bet ween. the
then prepared in the sane way as described cylinders to 0.75 nm The depth
of the pool in Exanple | except for one or two :



35 of suspension is_kept at 20 cm A dry film differences which concern
t he noi st eni tantially 60-cmw de is obtained, process or the
cooki ng proc one 80 The dry film is wound successively
exception, al} roducts obt ai ned havel 2 9% ound a cyI [ nder 1 cml ong'6
and 20 cmin ' 2 cH-Ertre d s :
vari abl e speed mﬁ@fmspheral P}’P@l!l h?mbeajl fAf ePe&hvtcfalg @ﬂesedmtehdzpf ﬂié)Z 2‘kbef C

speed“of rotati Orﬁoﬁl{r ougylildab fih?hﬁs ?b& ei:?fn E%pglh tﬁgde?cﬁgmg%ﬁgs d ‘gpo\ﬁé

all in adjusted |d3n§iUEl teRtu¥é Y his dudk 6 Btainedil Exathp
texture. The 85 stginlstfamulsyndmmewhdneqhswd\ hence rml stenln and cook| ng

conditions and the corrpre%? Iayers Of t e1 asdescnbed amp]e
characteristics of 5 g dr oﬁ‘h O3 966 @pmx A Yard W ved 70
wi ndi ng cyl i nder tt-medodnt ke av'ag B 1bed1 it hinstbaad d y£oil. The product

of the 2.2 ko' E%E!ég Tk B bl ng%jbeﬁt%%ﬂ%?gh e o IR
e u

product obtai ned smt duﬁEcuBeylhe avour 1 s-obt a| ned WI th a
relatively propéreaf @sh@sd‘mmsaw hs the d ex Thi’g
eSS proves tqsbe‘t h %ﬁ%@ﬁﬁg I gm?zﬁ ‘g., o ﬁf@f "ffr‘b W ang
gr itty when Che rough grout;& and then ﬁ @roﬁﬁd){-‘nelé

is as described |the aszﬂes edfmrlix ple ropnebnsct) vptearn aheesanlb4wa3e>aee t

that 272 kg of |aT'tff N 'étaned?ed diap @ a!“ t @crs*aﬁem
i ns d of they 2 %(gs e Séx;% !:ay escl e)‘am g?::% lwxﬂgx of19a'?2

sus on has beﬂ%ﬁouﬂbbhﬂaﬁeﬂwhha mlhmesradmsepr afe du&ﬁ 'Hlibdsul&nsxb’leatdried aead ed,
it Aot subj ectRekyttexturehar act eri stics as ththe @(ﬂh@tneéie‘s‘guﬂfz}'g ylmdef

i soel ectric precipitation,gbiNpipisead is Exalfp o s m&&t &8
i n vacuo by neans o kgoftRakte®iovi Ao\ avith\éidinh oft 8&5@5& c&ilté AGRe anb described
EXAMPLE 17. 25 88% (SoyaﬂuffYEW 1200h spepddF ofratn @pcarmmtléntA %TQM%IOW emass 20

kg of horse beans oL hiead e gk e
and the d.m of gé», Q%?%n%\ﬁﬁ%ggdgo O%GE' gergﬁ 'rm obt al ngd i s wound q’o
onto a cylinder |bvth|eon| rotﬁmetnamdl tnelnmooﬂed ne VgHAﬂIrIMEl()LAIIMeISt—he sane way

as described i3f ESF@?‘Q‘P‘@“%{“ ?fé%'ﬁﬂ 3 }he { ‘g}’é‘ Broges éé%"‘ e §1e geﬁ‘n
moi stened and t heys drdelllori E‘a%ﬁ'p*ri?@ re ém 1s1st é'% oS- < 80
I's cooked in the dpi m@ne&s et ehﬁlfuggenl(sﬁrmmg,ala]yek amﬁql&ogsazotlnnﬂall D5
added and 20 3§x WEL ST z@:‘ewﬂdaﬁrz 5 v fThe o suspens apfve&e?a Regteins angats on
emul sion wi th AT AL i LETARY “Mactaph ot titkcihy aa,re%mgpx.?skaﬁ ssage.
are obtai ned. Thepmstipipfasthg db&lrféﬂl @ﬂiﬂm akytfaceh l&lﬂl a way that it forms a

the film obt ali nedandfzw“ml el to byothe i mdnc@ﬂw@ns&lma descrj bed noo_
Exanpl e oc;‘ftll?e/ 3; I:tlolrlny gg)%lde re- sur}'acﬁgﬁgl m'?ﬁ B@ﬂé efie

sl ab 20. kg of @dwﬁpxarﬂ&un’zwa& A ik e aslnadmnhhe
manner descrlbed 2 zs&s%‘t :Is&dfﬁredivltaﬂsoﬁq angorothp (nfamfthernom bie; 12. A

greyi sh” brown nas®ixg R 1& )0k _gﬁ srﬁied ?l)gé sa% sfjg:s:@ ;and 105
fruity- fIavour45anf£%°g§ﬁ )’.’oﬁk I:fa E 8 uld blz5 acco % ﬁeﬁﬁl l in

¢ texture |ﬁor0~bitlaa dedof 19.5% are thugebtainein wﬁlcheaa ﬁdn &tdr warr for

by the i} t{!&*f‘? 1spregrmting H 4% of itk totakday ¢ ge E‘d Procesg\aas ne%/%l) i ko ﬁg
nt te”per‘g Er %usﬂehsxdns ist BR& amd QEe fllﬂ‘]‘ 83%5; af Y 1st %otﬁérﬁ f’ﬁ'&dlo
of an.ified tcophbblaifieddys tv ﬂldaﬁldlliel sumw a led 0% by ereiglhit. based on

veget abl e prot ei n@eSFIIﬂ!qdesﬂ dixa rl$c a‘bu’dprGF g“gdmma“’f“ m 1, in

conprises the stg? cd 50l Jhq $8 00 ?&égﬁ ??Ozdr; dis
form ng a |ayer ezﬁ“iha ﬂm&ﬁuﬁﬂ CHueld obta l %; htn a
renover. The iﬁus‘plemslrdatn@ %eﬂakyl textyae oﬂ'las ns 5an°d pfq;bss ageordibg tstezuml iig

tl t n
clarified by cent linﬁsF aglv 5 h);1 mcre mF t%x'lr 1Wa@bd:all) 25 h(!'bfi}:ﬁ'&eﬁp Iaf o;:n; :o_
centrifuge. The t¥Mportio ﬂfltsﬁfﬂ’liaﬁ aﬁ f fsﬁéQﬁ(ﬁﬁ roteins. 120
precipitates t hUSofOEl‘héntliEEdapptﬁam chedturs ux f aoﬁa A prades h:.ceorﬂm tﬂmalml I, in

forns a and ne@ﬁr%ht%@d to%?g{l 6, 6 by t he addlb*Vih

Wit dhute et eﬁvi;’aggﬁii 5 "°“e§n“t§, .

100 1.8 litres of o%du
from sai d heat ed lﬁ th@ 26 ké @ sai yﬂndég £i’dedetathdl faﬁe;sa
noi st eni-ng saldfllm Cipitate V\nthadm of 14.2% ar e obt ai ned. (1v)

stacking layers of said noistened film32.8 kg of the neutralised
precipitate are one on top of another to forma pile; mxed with 2.2 kg of
soya_;_%j__:!_é and (v) conpressing said stacked | ayers; and 105



honogeni sed in a MANTON- - GAULI N (vi) cooking said conpressed pile. 45
honogeni ser. 35 kg of a |ipido-protein enul- 2. A process according to
Claim1, in sion with a d.m of 19 5%are thus obhtained, which said filmis
drawn. the lipids representing 31.4%of the total dry 3. A process—

according to Claiml, in matter. whlch sai d
filmis noistg d\such an ﬂo The suspension is dr”"mémau
extent that _i JnoDi sture content of from 50 ,obtakne

sane way as -\ A0% by wei ght described in Exarrple 1. The film i

4. A process @écording to Claimil. in mi k1A% and the slabe ohtained

cooked i-n  which sabghdRl hRbsdal i 4S PRAHeRNANASafut Gt ird 136d MRS MAMe BBkg.of  _/
described in Exampbl&d]:ﬂ’ass ith ﬂﬁhd eléar colntreant] aofsoyammrhe]ﬁ%\tct)olﬁﬂ s thd sane| ees

mass with a neut rightrdlflavayg s ob "Gét”&hﬁéela“ gh a“rt Yios v the
dense, flaky t Xt%ﬁ%yﬁ cgture. ?t'f il a?c%?%‘épﬁbt?lgedtd" %ﬁﬁn‘i&ﬁe %n nass

proves to be sli rous a grltty whi ch sai d exiAMPidals. suspenS| QR

contains in when chevved o |ncrea5| @gﬁ%ﬁﬁ Rerigas Ps?ggghar 70
dry matter from 3 f
oy e 1o s e e L AT e

S 6. A proqesshacteredngt {is ﬁl:talsmuic;ted nto6 Ocharabtesistioe als the product descnbed inr
whi ch said coll oil lccgﬂsgér??@}t @EPdo aBRmlPAE 15 '
nte'alt

eqmlﬁ The pr ocmmpngl-as descri begs
in Exanpl e cyli ngais a(mrT Ilzeat toﬁhdpdg bms: oixia faba)twith. £ kg

of hydrogenat &8 sispedsiany klhﬂi@g 15/» ﬁ?n

¢ stmosgter o or AR gﬁ% o ééfh e L:ac £ 8%

2.2 kg of cooked fibists laﬂ@ﬂﬁsﬁabbﬁﬁému csdibed din B 1eou Befdie uafne ugg

obt ai ned has the Baa&edaﬁtheesumcadayﬁswmedurs isalqnedl k&qfh;ow oﬂallsaadd?
ves

properties and0chBramplee}l. %ss i) 5512 lfll'%aék £
to be product Obg YO l‘l 0 tﬁm w1t lithve?;' g tal %’%ﬁ&gﬁ ﬂB'a
EXAI\/PLE 13 . . in the 'Ehﬂe a aeediaseribet Sn Esample 85

chewed. EXAMPLE 1
ﬁ{g 01st |1pd beg'
cril
déﬁ:é %J yrh? mass’

descri bed in Exarrpl e 20 k ?@FMPB?
i nstead - of the 2 Ishspenkde@ inOI5Q yctmt efr ity a flaky,

2.2 kg of Iardlsar§
ERER
suspensi on has beehwatexit)lmealgrnehladwammrh@ tswn%n r@qud teeequan@b@eled heat treate®
(4 (<]
It is not subj ect Ean tgﬁmjeaého Fé?é?ogg a?ﬁ :'ggl he \gflg LW C,g‘%iﬁffstd in
d19t G4 AE pleitess

cylinder dryer, s et

i soel ectric Pr{ci Eg Inbﬁ% tem b&t en! a%id! b ﬂﬁtﬂrb‘ductmn of an.
concentrated i n vﬁ;ﬁtxo mtzi:lcaai'ggm%}lge?c;ham uc)&qg&ttr’oased ogcypo it prefeingic e
unt i | EXAMPHESS 1'°° t f '
o me 50 Lo ;&m&' >ﬂ§? A P SLosO fla o
honpgeni sed, dss egeraidis tolgified] rif Ihe fled sbfgeare fats, are f| | m
obt ai ned i s wound AéﬁﬁoLavbylﬂwewtlllfnge rT(b gltlmwffsviwgnsgﬂ :

the the same way %‘ﬁﬁ%‘ s W o8 e a8 * ﬂré"ssanﬁo
way as The film i $ gk ids al(ng eta idb‘mdf '

Bef ore hono- 84p i $letlcm)loéd;hel opetdmen,séﬁrﬂek pas defase pirbjoistgnin gf_

of soyaoil is ad4€y f%pimeﬁgﬁﬂ? %ﬂv)wgﬁfﬁ% rﬂf‘jt Ros i 2
-kg of an enul si Ol;hl)(\é ,ﬂaz ax 0 E/) ¢o§1 dintl JaRY twkémlaﬁ-,rs and 105
rel atively dense, hamgeoisetdalmedMAm éTM;Non nsdaldwdmblteﬁ é deext ure.

the film obtaifed hPl§° dﬁkﬁfﬁ; pige f? eweé w:hlcﬁAsax £S5 eE0 g e &d4imphdi n
Exanpl e 85 EXAMPHE) lms representing 31.4% of the thtal d Anprdcs,ssnﬂéb "pes aas 1,he
slab 20 kg of def afated soya flour "wth a m vsmfchodatdaﬁlmed mmstc:udk@dsuplnanhno-
manner descri e 25Theggmpentign ng)\/the A
descri bed 28Th firied fendyth @@n meiffuEcaRpitel fom A

greyi sh ‘brown g_‘elgﬁ M tl?ier érﬁﬁgﬁé@e h&j‘ k&.?:lg(‘ﬂ‘dﬂl? t& (ﬁﬁfnt 1, in

fruity flavour anGheitonb@kid theslab\ebtanedcobled i kihitdlsaim oofbidal Sispessimpien-a dry
aerated texture |$hecsbrwwan%$descnbedex lesli2dh mytt%gaoréwtaaf frem r10%f tor 3050 by . 115.
seconds, by the.i [)°BCHES $ cd‘f‘}g G A4 S 30
to anbi ent" tem%%r %Jfagga 1:\2 ﬁe%h ljﬁ ﬂbﬁ)ﬁé grltt vﬁixdﬂrséé(ggml @Eusﬁ%ﬁoﬁbﬁdaiﬁ:stmon
of an ified to pHwhe cbqvveti Byattightm mcreainthhd pentmillbe' ghdutdry }dfr om 3 to

veget abl e protei n@fqPPt"P of fggs in oswgeqsge offats g ces bils dm qll’l‘*’mtems 120
conprises the eggt 3 AP ArE 3 ’&%‘ga lss i 3 ProcS VouS R it Atk on Gl )
form ng a [ ayer%o g‘n aquegxgmhl gl dal ~ cylinder dryer, Sald f11m is detached from a

The procedure is as described in Example cylinder by means of a doctor applied to
14, except that 22 kg of hydrogenated said cylmder and said detached film is 125



| 2:5: |m) det achl HH'HH"H‘ l"" lmﬁc‘mﬂss;: Ejr ﬁZat?fedlgoo/o S([;?.Ie'ltjlmoﬂyg\E °

———— -

ing in a WESTFALI A sl udge renover. The suspension of vegetable proteins
and fats on 35 serum is clarified by centrifuging in an a heated
surface; ALFA LAVAL plate centrifuge. The two (ii) drying said |ayer of
suspension on said precipitates thus obtained are conbined surface in such
a way that it fornms a and neutralised to pH 6.6 by the addi ti -; of coherent

55

surfaee andsnoistening said film ci pltat

14 2% are obt a| ned. (iv) . stacki n98 | ayers of said noi stened TIm 32.8 kg
X he neutralied precipit at gl 32 ane on Tna of .2 . ma pile;
\n'{xed WiEh-2 2 ko of cova gil-—and! lu) {:3_ : i tacked | ayers;
' and {05 hoFnge!mlsedns n 3 MANTON Cooghel | N (.w) cooki ng sa d conpressed
~pile. |45y, hpnogenilsghistund kg of a Ilg;ngormngt efn-emul - 2. A process
- accar i ny. tjomeliahm 1, %i n |Si omdisnt h [a € nj ks 19. 5%Takmeet hus fobt ai ned, which
- sal AT T oraw T e T pi oS T epesent nq 3 g% or the total dry =~ 3. A
mcllambern mat t 89 .30 | flaky and aerated :

" wound{intth
film Jisy
. obtained co

- relatively

S wel ghﬁ of dry mattler fro

“whi ch|sard co'faf“gi qus erﬁ%j’?)"f?vf ldri ed] on®a [EXANMPLE %5 -

r¥ittig o @ ai : _ -
fidup ils i stlenggsio SUchogn| 139 The {suspension | s dried and
Xt ent tlhat - it |has a noi gt.ure fontent df from 50 Jobtained is
wisre (wayslas | Eomabeo 90%189 peidht] described inf Exanple 1. The
e PIIOCORS ACCRIALNI ﬁo_@a Mag. | BedlDl @lgiRed and the sl ab
ked in i ch saird coll al | sispenslighiyhasatea drly the sanme way
in Eqanple 1J2. A mattle opt ent: jof: “from IO%- 0 30% by 115
i Y4era Ineu® al| PPEYBGr ifs 16?)t hi ted mm‘g"ﬁ ‘with a

= t TO . .
ense, flaky tlexture, THis pb. A presgss accordijhg to daimi,
-y -whi ch sai d-fcol | oi dal
Tlakye redatiselyg the percent by
£8*fn t he ‘suspensi on, a mass
of,, smogt her jappear ance and
in 60 obtaiped.

procegs- &cc
whi ch} sgid
the fifl m -

as degcri be
cl ear |masds

in nmags pr
'suspeNSlén ; _
'3-to progortiop of - ff
65% off fats| awie:fromébS tlowakak [rovei hs.3ol
t extufe ks 6. pro according to Jaim
.as descri bed

cyl.i ndqer .drlyer, sai-d fi_l-_' i S detacred-fr-bma he procedure i

“in ExgnpPe | csdmder ¥y neahamberf a _dd@ﬂoH appl|i éldkst.md.‘_aélr,ateéxc pt that 2.2 kg
of _ ! i . A C
g ¥( r__qgenat,seglam sal d600y I n:o!:e_r and{said | egﬁe g' 986 at}v%lyl 5 -7 C
-5 Moi gt eni . .- ] Coking Ex. - - - NnDi sture - :
temp. tli I\ﬂ‘m fmedi®um °ha.mb°f% 100 rréﬁ_i mflaky d_et!se[ err] m ns
Textu . I 20 naﬁue — -'16& SG > flaky and

“aerated 3 o uate Pt con d00: e 30,
&Afd@ai{:, ,egzzﬁ*::: :ﬁéadz,aoabg RSl b 0 on hnaig el o o

_ ok .,?
“wat er e term lf"’r the cd et
- spraying water thr tW Exampl

- wat er

-100 infodfation: dense, onpact sl'i gbideygomer aiceﬂ-aﬁsformaumtmre to
aut%clavdeﬂ the colupmi headei,S ‘moistenigg % ﬂ&)f@ms c¥ our 6

oolfeﬁ L4 ively dense 7

wat er - pozzles onfthe film'in lﬁ‘dice mg meﬁ ould, in Exanip®es € fo 9 the 60
.mc 5 ovwonad, whereas the term “st§arltr}Venp11§s mass<i$ eamked in a seaR@: bag of pleftmsber ' 100
301

stream eaxﬁtlenal 60 . 40
_:.~-30 ﬁ ak%t%}j’%ﬁiﬁ%‘%g gresgﬁ _wat er ExAMPLB®2. chamber - 100

o 'underggnent bélam BEaEl Ooooktige g:ends‘ng in thelmes‘eﬁbe of o

eywnidmg syﬂmﬂﬂm s Tabl e 28 Kghef - lfougﬂ- migsoyadsansrae@ches [err] on

1 ded rsa crib
uI ﬁg&% Y ents th to ) mo tfure ?ﬂ? n? excep?]ﬂldy?he sgf? resi e'ﬁ nat lon of its
urgn&'ﬁ gl%iefblre d2obKei O M 6t parated from: the susgensmn after (?
ey o e ftsf]’rm/lkgaﬁe "noi st eni ng
' edi a R 1aeeB¥K io a dm. of 17.5% are
cooki né'g k?r%otgllzgsﬂe place m thpgesteam 1n a obtal ed. r"I‘%e suspension is dried and the.
© 20 chamber, whilst the term ‘‘“‘microwave film is wound in the same way as described
oven” means that cooking takes place’in a  in Example 1. The film'is moistened during 59
- microwaye oven with an output of 4 KW. its winding by spraying water through two
— in the column headed *‘texture” the flat jet nozzles in such a way.that the mass of
: arrow implies that the texture:of the product  wound film has a total moisture content of
25 ° changes progressively from a flaky aerated 60%. The mass is separated from.the
_texture to. a dense, compact and slightly winding cylinder by cutting it along a 55
aerated texture in the course of an increase generatrix of the cylinder. A mass in the .
in the moisture content from 20/ to 80/ in . form of a slab measuring ap(»rroxxmately 60

stages of 207, x 60 x 3 cm is obtained and is placed in a
30 '— In’ Example 10, the treatmenit ‘with bag of glastnc’:s material. The slab is cooked
. steam is such that the temperature of the in its bag for 30 minutes with steam at 60



medium', the term "water"” inplies the conpleted on the cylinder itself.
spraying of water through two flat jet - In Exanple 11, the nmass is

cooked in a nozzles onto the fil minthe—process—ef—betng—retal—mroultd——- -
whereas in Exanpl es——to 9 the wound, whereas the term"stean inplies

mass i s cooked in a sealed bag of plastics 10 - that the film pas oyer
s rvister & o cosurcAUINIIBIERY verveen ve o555 5 ﬁsef@@
FgﬁgﬁLgréﬁndaggyihgegngd;gg ?y' in the biﬂﬁ@% headed."r2r8| ls(tgu?fe" t he 7 ( "
:{)?Zf ego:g‘{t Ne VANE r%ﬁ%dﬁsmtq %ddﬂﬁd i{lfﬂd{f bdifeHthted ! rt%eFa‘ﬁHE 855 sod he

ur e patane ryirg e &ef b PediciSof ékEtHaﬁ iapat.ent- of the
slab before it |E Atscmk@sk acconging o {k‘imat édinf r ord. Amosaed%eﬂslm twrepfms -

in the colu rac lie itmy, ‘% ¢2of
ot Ut e AR o g B B et
are COOkI ng t\ake& @Ipmesa mcoﬂdelgstbe@lmm 6,nma ObtAal qdéxu: prifchet lwsbrmrwgqmbla S
dried and the Z’G“Chcmfnﬁ’ﬁl%‘et n & g éfg pro "19 ‘; Iﬁvmemasl
the same waygash BFRAOTR O Surine s, claime Wga"tyaq?ﬁg %" on in
Exanpl-e 1. The fffn@l pr&cesma&bﬁn@doduaﬁ%d, @50 m cronwmomm&vmm an out put
of 4 KW its w Qiste hr ough qr Hentagenypm headed
"texture" the ‘tg ﬁ? Wﬂ%&"%f‘gﬁﬂfi“é way t hat 255 e ar r ow

i nplies thatyst heldenx wcasQf:c&dl@% By CRUEY, invound fi |mnh&$\7ﬁZWCUSﬂr noi sture
content of 25 wiidnges copnmepseissl GVEICpolfclddm a flak&gmrfat@dAp@MtsThe mass i s

separ at ed from t T 0.7 htI wi ndi ng
cylinder by cutti %&mfﬁ’ﬁa aa,ezs ': P&B[ 8%an.
increase generatrix of the cyli TR °°R°*hﬁ§'sb“i PPtaised i n the moi sture content
from20%to 80% i n formof a sl ab neasuring approxi mately 60 stages of
20% g X 60 x 3 cmis obtained and is placed in a 30
In Exanple 10, the treatnent with bag of plastics material. The slabis
cooked steamis such that the tenperature of the in'its bag for 30 minutes

with steamat 60 7 1,526,998 wound .
onto a rotary windi-ng cylinder being heated to.a tenperature above [err]
parallel to said drying cylinder. _ over a period of less than 1 hour..
7. A process according to-Claim6, in 11. A process for the production

of an which' traction is applied to said film edible product based on
vegetable proteins 20 5 detached fromsaid drying cylinder as it is
substantially as described with particul ar being wound onto said w nding"
cylinder. reference to any of the Exanples. 8. A process according to
Caim6, in . 12. An edible product based on vegetabl e which said detached
filmis noistened by proteins whenever produced by a process as spraying
it with water before or during its clainmed in any one of Clainms 1 to 11.

25 10 winding. 9. A process according to daim6, in ELKI NGTON &
FI FE, which said detached filmis noistened by Chartered Patent
Agents, directing ajet of steamonto it before or dur- Hi gh Hol born
House, ing its w nding. : 52/ 54 High

Hol born, 15 10. A process according to daiml, in London WCIV
6SH. V\/m ch said conpressed pile i's cooked by f Agents for the

Applicants. Printed for Her Majesty' s Stationery Office by the Courier
Press, Leami ngton Spa, 1978. Published by the Patent O fice, 25 Southanpton
Bui | di ngs, -London, WC2A 1AY, frqm whi ch copi es nay be obtained. -



