PROCESS FOR THE PREPARATI ON OF THE TREATED WATER FORTI FI ED W TH THE M CRO
NUTRI ENTS FI ELD OF THE | NVENTI ON The present invention provides a water
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preparation of the treated water fortified with the mcro nutrients to
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process OffHEEMICROYWUTRIENTS abl e chem cal s, materials, and bi ol ogi cal

contam nants fromraw water. In general, the conventionally used nmethods 15
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sufficienfPor treati ng all the possible contam nants that may be present
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remove nostly aq em nemYs Is result in 30 dem neralized water,

whi ch is not conS| dered ideal drinking water. The Wrld Health Organization
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di-ssol ved m nerals such as cal cium and magnesi um 5M cronutrients are
nutrients needed throughout life in small quantities. They are dietary

The purification process of water may reduce the concentration of particulate matter
20 including suspended particles, parasites, bacteria, algae, viruses, fungi and a range of
dissolved and particulate material derived from the surfaces that water may have made

contact with after falling as rain.

Simple procedures such as boiling or the use of a household activated carbon filter are
25  not sufficient for treating all the possible contaminants that may be present in water from

an unknown source.

Further, distillation removes all minerals from water, and the membrane methods of

~ reverse osmosis and nanofiltration remove mostly all the minerals. This result in
30 demineralized water, which is not considered ideal drinking water. The World Health
Organization has investigated the health effects of demineralized water. Experiments in
humans found that demineralized water increased diuresis and the elimination of
electrolytes, with decreased blood serum potassium concentration. Magnesium, calcium,

and other minerals in water can help to protect against nutritional deficiency.



m neral s needed by the human body in very small quantities (generally |ess
than 100 m crograns/day) as opposed to macromi nerals which are required in
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and nol ybdenum 10 Mor eover e t he. m ner def | ci enci t hr ough
Food s nOEMIIRRIgE! MRS BY 2lsa T Pas Mk O Cris A r eusiot Mk <2 ect o 1
di ff erent |geegr mplarigialfrohopiping QRS .leddoamel €fdmidrhewRialigs prlerited d?arms@wédough

drinking water or ot hel;:lg ever ages. 15Anot her met hod of sterilizing water is

t hrough OFEPRIE) Sih 552 BY8: nol ecul e which readily gives up one
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inactivate harmful protozoa that form cysts It also works well against almost aII other
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pathogens. Ozone is made by passing oxygen through ultraviolet light or a "cold"
20 electrical discharge. Ozone is used as an anti-microbiological agent for the treatment,

storage, and processing of foods.

However, the main disadvantage of ozone is that it leaves no disinfectant residual in the
water. Because there is no longer any disinfecting mechanism to follow the water
25  throughout the distribution system, there is the possibility that bacteria will begin to re-

grow in the water.

Other disadvantages of ozone treatment are that it can create undesirable by-products

eg. formaldehyde and bromate, that can be harmful to health if they are not controlled.
30

Further, in the preparation of the treated water fortified with the micro nutrients, it is

undesirable to have excess of ozone, as it is effective at removing dissolved minerals and

salts.



10Yet anot her object of the present disclosure is to provide treated water
fortified wwth the mcro-nutrients, which is in conformty with control
dri nk SORVOUNMMBEY86 OF THE | NVENTI ON 15 The present di sclroSON®1pp@éixdes a
process for the preparation of the treated water fortified with the mcro
nutrients_conprising: . pre-treating,and sterilizing the ter, resulting in
a pure per R¥S0E t'&%?i%qioﬁg‘esoéﬁ?nb@g%élfee’s#‘?)me"g?larpg?ce @\Fl\ﬁq YERRIPYRe vva'? er;
de- ozonat ohgheé aicdtdaevaratfortifiéd avithhehedimigroi dutfigts tth esupplatiente the infilerslo

at | east one bio-avail able

20produce on line sterile water; and dosjn

m cro nut F?f[é}r‘ﬁnc'ﬁ?!d‘ﬁ}‘c(?‘cﬁa”S’SHF?qE'Eioﬁﬁrgﬁaﬁ?d t?eg(fe@g@% %1 owi ng water on line.
The above process further conprises nonitoring of online paraneters during
run 25production against contral drjnk pr ratio t andards. The step of
roni ¢ ot nEuder SRERTR diSprasedt e dosth b b e ratBash SIGRMIER. Cont rol a1 nk
preparation standards conprises setting up the line nonitoring standard to
run accor dgi tqg.the_control drink TDS (Total dissolved Solid 30 The
Cont rol _cAnARerghiect 8 S Apsks PP 125, Eae g, URSGRIEER ©£F FERBLITH byt he
f ol | owi ngp&dpeasion.prepari ng a batch of three control drinks each of vol une
upto 1 litre with de- ozonated perneate at the tine of blending the

concentrates, two of which nust be fromconcentrate sanpled fromdifferent
sanpl ilng el arothep bbjetteoflthe prisery diselpsiee js Wi frodidengedtod whtee fattiiedowiticthet rat e i n
each cont tololidBlicsSndrd & if bl Sk Qbhif diht Soele- ozonat ed permeat e during

SUMMARY OF THE INVENTION

15 The present disclosure provides a process for the preparation of the treated water
fortified with the micro nutrients comprising:
- pre-treating and sterilizing the water, resulting in a pure permeate;
- ozonating said permeate for further sterilizing the water;
- de-ozonating said permeate after holding it for the required time to
20 produce on line sterile water; and _
- dosing at least one bio-available micro nutrient and / or sanitizing agent

into the flowing water on line.

The above process further comprises monitoring of online parameters during run

25  production against control drink preparation standards.

The step of monitoring of online parameters during run production against control drink
preparation standards comprises setting up the line monitoring standard to run according
to the control drink TDS (Total dissolved Solids).
30 .
The Control drink TDS is a parameter of control drink which is measured by the following
steps: A
- preparing a batch of three control drinks each of volume upto 1 Iifre with de-

ozonated permeate at the time of blending the concentrates, two of which

3



stirring for mxing properly and stabilizing the batch; neasuring the TDS
of the batch, which is the average of the three Control Drink TDS val ues.
The 1ine wonnt2n389sg st andard for TDS is the sum of TDS eCTdszworoemwared RO
permeate and 10 TDS due to concentrate with a variation of +/- 10 percent.
The step of nonitori f onlin aramet ers during . run productiop agai nst
control drink TDémi’Sﬁg%ug@@ %F?'ﬁgﬂ%@a'?wﬁlﬁg f95e qitsset e rPBt“Fh@gtr\}ﬁth t he
control drink TD®lentinglvessepr ocess i nvol ves effective treatnent and
sterilization of ter. Wi thqut having to use chem cal s Qr.long storage.
This method Tedud glr{%@erbgegagé Sqnc?%@qm%q;ﬁﬁﬂ'ﬁraifjgﬁk e '& YOO st ent
base char act eri stwith deo2ehatedh periveateadygpiag ithid time oftblereifegance t o achi eve the
desi reg nutriti oan\I -char act eriosteilcs.d 29 F’RlEtE gEé&;RI PTI ON OF THE DRAW NGS:
It is Po be noted NEVEKNIPRRETY AR ABYIANGERe 8PS ng i 11 ustrates only
typi cal enbodi membeastrririghths TDS wethei batthawhickaisethé hetradecsfehathired Conlrel consi der ed
for limting of iﬁﬁ% sf%gp\)/g ﬁgor the invention nay admt to other equally

ef fective enbodi man{(s. %' I'gure 1 shows the flow chart for the preparation
of treated water fortified with the mcro nutrients, according to the
present diggh [ | _the detal flow ch of a specific
enbodi men!t-r'isl %#'Rfﬁ‘g%\t/%ﬁérg&b gaerzaitfrren 'Bﬁ%csggqséﬁéjcsﬁ%rd i—or%%ngtf%aa{{(%(gemeggee%dc

di scl ddur 8DS310e BEIMNCEERIORECRIVEITItION oOF /-THEdrdddENTI ON  Referring to Figures
1 &2, it illustrates the preferred enbodi nent of process for the ,
preparation of the treated water fortified with the mcro-nutrients to
suppl emeniThe istepd fmanitering efsonlifg papmetses duringeps paadectiesagainsecordrs! tatkow i n
detail. 5 ) z i ihd 71 T t ce water is
reat ed by enes Kt B AR drocu Rt g e N B Bl e e O e T n &
tank to nake it mcrobiologically safe for consunption. 10 The pre-treated
wat er &S fri.t ; i i ’ i L [ti.es and
passedllst hfrﬂ(;iagﬁ&%%t Iﬁeﬂ%%%%vggﬁraﬁﬁn?gp F%ﬁﬁzra g%ﬁﬁég}g%ﬁgsﬁo g?gpu@dottrﬁecol ored
mat t er fr REMRIERIS QIlpRG stprage.didks magtbed idHeesahe risks obthe vetermandallse, previdsls aas

chl orine. i I ; el hi r ssterdl Lz I it
t hr ough acgﬁﬁ'g&a‘gl%s% r?bzgﬁésti@l?s}t)%nt ?Vg’d?ﬁtg é:%)mﬁgsrlr@n El?l’ ?'ﬂ%ﬂé)? %@@?\}eep P]ei zed

wat er is deded nyiritianal sharederigtiesat and pH adj usting chenicals. The

20 BRIEF DESCRIPTION OF THE DRAWINGS:
It is to be noted, however, that the appended drawing illustrates only typical embodiment
of this invention and are therefore not to be considered for limiting of its scope, for the

invention may admit to other equally effective embodiments. -

25  Figure 1 shows the flow chart for the preparation of treated water fortified with the micro
nutrients, according to the present disclosure.

Figuré 2 shows the detailed flow chart of a specific embodiment of the water treatment
process, according to the present disclosure.

30
DETAILED DESCRIPTION OF THE INVENTION



15 water may be passed through a 5 mcron and a 1 mcron filter assenbly to
renove all dead m crobes and any insoluble chemcals, resulting in a pure
per meat e. WO2p120B89s6zat i on 20 Before ozoni zati on, the pePcEANE1INVAY6TR passed
t hrough the RO nenbranes where it is stripped of all constituents,

i ncl udi ng st ions. Thereafte ' . dies| y

passi ng CE%E@"? ﬁPB:Sﬂﬂj’ﬁeSt ﬁe& zdttp'f(iaursﬁé%? éﬁ\@%ﬁéée%e?oérﬁﬁ#@ﬁéeqt (}fsﬁ rﬁ%@%?ﬁﬁtﬁgd

bet ween Oprkpératidh 3f pentredtediiWatguofortified Viithi theomisrendtgerds to supPemerftfthei ent to
sterilize, the wat wi t hout incr i [es] | ozone to val ues where
it may regecdg'e\r/\f'?ﬁ‘ﬁ—é? HreofesggEneg%?feu%%ﬁsb%gfag\ag?gﬁégn n?}al SO require nore energy
to break down or de-ozonate. The ozonation is done by an ozonator, which
creates t ozgne-af t. - i ygen. 30 (3)De-ozonization In

t he ne$§<t &e’ep,pﬁeﬁgégg'gﬁeﬁ%ggﬁ\%g['%@bi S Jlg-ggéz}énat ed after holding it for the
required time and passing through ultraviolet ozone destruct unit to

produce onlin terl. \é/g‘#gr - LR if ieh kimgfin 920ne on
| i ne by aﬂPn %@rﬁ%nvyget%']s'?ttry bViCBIE{?'?at@ﬁiagﬁQ%qe@ Ingo'?%ﬁj ﬁ%‘ve\:/ %@ﬁ%dgl "?)zone to
remai n i ntank & mwakesit meaobiolegically wife fortchesumptipo- nut ri ent s whi ch are dosed on
line. The UV al so doubles up as a secondary nethod of sterilization of the

wat er before dosing of the mcro-nutrients. 5 (4) Dosing System Care nust
be taken The prertogatad watai isifiteteddar temaving the dirhandsgtherephysicalpmpgidies @di ng

batch is gésggcffh‘?&gﬂ%caﬂte&é%&gﬁ@ét ggﬁogmara% I08Brols Bt Qfidkd RiattbGoyar i ant .

The dosing solution I's prepare tThe concentrate and bl ending with
t he pr edetherwitae Hesides apsorbing \aay excess HEemsalsngHch Asudiasine; She said ditered,
clarity, iidi iR28H by TERsi Sa Hiable Inteiny? PREAVoREAWMRd f or
the run i gvggcegllégtﬁtereé%h%?cbr{ '%??If‘ggt_r H‘E%Jt_gér m'-gnles tr?e f_llt%w r at Ie re u[ier ed from
the RO anBurthes tharsteribzedduatenig. doserigith eRtéseiRer and RY sdcHR® Ceaacals- Kder i | | er
speed,s RQ,pef Eﬁ%ﬁt& bds8 thathBh@nsl nfi@sh BAd BUNRIGET HitdhChssdhaun € RenceBRIIOPr i at e

c e

and set to match the ozonator capacity and the UV |l anp intensity of the
de- ozonat @¢ad micibes #nsl afy-insplyble sHamisals.Tafi#ng: iy 2 pure permeate.

(2) Ozonization

20 Before ozonization, the permeate may be passed through the RO membranes where it is

stripped of all constituents, including most ions.

Thereafter, the water is further disinfected by passing Ozone through the RO permeate.
The ozone level is maintained between 0.1 to 0.3 ppm at all points. This ozone level is
25  sufficient to sterilize the water without increasing the residual ozone to values where it
may react with other constituents of water and also require more energy to break down
or de-ozonate. The ozonation is done by an ozonator, which creates the ozone after

concentration of oxygen.
30 (3) De-ozonization

In the next step, the ozonated water is de-ozonated after holding it for the required time

and passing through ultraviolet ozone destruct unit to produce online sterile water.



The product flow rate and TDS nust be nonitored at fixed regular intervals.
Wthout |imtation, the concentrate required for preparing the dosing

sol uti on wayota3ssse 25conposition of mcronutrients / va&ciraNte/o@s7xl ai med
in our co-pending patent application nos. 1071/ KOL/2010; 1072/ KOL/ 2010,

1068/ KOL/201Q and_ 1070/ KOL/ 201Q. .Th inat.j Of .
m cr o- nut Fi%eAt 8200810 ISBPHRR rgmggéghdo({zﬁrzér Or\t'/\/:]ﬂﬁ gggéb'%ﬁtlét?ﬁ%&au%\g Wy WhISh 1 al
product tdoesaestiblow RSididlezoMetn realad intbe water ehe regat with tleimicad-niggents age ar e

selected in a_nmanner as t inpl it t - do not
have any ‘8@8’& fre qgzed 882“6%2@? fij&ﬁﬁ%@%db%gﬁx p‘éﬁrsegg;sé&@{@aa{%ﬂéﬁbp egat%%esfﬁ'%ﬁ :

sedi ment sof thé¢ sater bferesdusing of tHeemiofo-niutriendd. enent s has been so nmintai ned in

t he cog‘rposi tion that the conposition does not degrade when used with

water.” Said effects are the result of the synergistic effect anong the

i ngredi en(4) ofDaeding Systeosi tion. (5) Mnitoring Against Control Drink Sop 5
The nonitoring of online paraneters during run production agai nst control
drink preparation standards conprises setting the line to run according to
t he cont r Garedushke RS {oT ptoper shindizationefl theuddsing systdrd. The Control drink TDS is
a paraneter of control drink which is neasured by the follow ng steps:
preparing a batch of three control drinks each of volunme upto 1 litre with
de- o2@naPregergeiking &atsh ist preprsed aser oTixing bateh PigParAtortyAtoselof Hieagriamtno of

whi ch nust be from concentrate sanpled from bottom and m ddl e sanpling

poi nts 150f the bl ending vessel; diluting the bl ended concentrate in each
control dFfenflosing solutioniisrpespired Byoddding thetdenerstratecst iendieg wihtee ai§ri ng t he

tinme of bhendhing ambirk 'of Wetdr OFhe liddindOsoRitiBR e teéteder ebAy) tirgibiRg cbidgr, bat ch;
TDS and pH.
15
The filler speed required for the run is calculated, which further determines the flow rate
required from the RO and the rate of dosing. Thus, the operating parameters like filler
speed, RO permeate flow rate and dosing pump setting should be appropriate and set to
match the ozonator capacity and the UV lamp intensity of the de-ozonator, i.e. the de-

20  ozonator capacity.
The product flow rate and TDS must be monitored at fixed fegular intervals.

Without limitation, the concentrate required for preparing the dosing solution may be the
25  composition of micronutrients / variants, as claimed in our co-pending patent application
nos. 1071/KOL/2010; 1072/KOL/2010, 1068/KOL/2010 and 1070/KOL/2010.

Thus, the combination of the micro-nutrients cbmplements each other while permitting a
water neutral product to result.

30
The chemicals used in the water neutral beverage are selected in a manner as to be
compatible with water such that they do not have any odour, the composition does not
precipitate or reacts or sediments. Also, the shelf life of the elements has been so

maintained in the composition that the composition does not degrade when used with



measuring the TDS of the batch, which is the average of the three Control
20Dri nk TDS val ues that is consistent with each other. If control drink TDS
i's varyi ngownalsgeshr om each other, it indicates that furChaNzdi/emding of 15
mnutes is required before re-sanpling. In case the variation is ]

| ndependent_ of _t.he_sanpli oi.nts. but the above variation exists, then

r epegt t hé("aé?fnt‘;?'aleffg?tgr‘%l? g%é’g?ﬂl%‘?fi the Spasigistq ef%ﬁheme@%me ipgredients of dhe

obt ai ned. comeosltidh. of the de-ozonated RO perneate is subtracted fromthe
control drink TDS. This is termed delta TDS for the run production. The

| i ne TDStarget on |line and operating window is the sumof the de-ozonated
RO per nmeat(8) antdniwrihgl AdaindtEontid) Drinkesopt | on of 30+/-10 percent on the
delta TDS value. Further, the control drink is regularly analyzed for
actives as per variant / mcro-nutrients such as copper, calcium zinc,

bor on etc.TheV\ﬁoﬂEbliBéO&BBBIGECﬂiér’ahdéféislldﬁﬂﬂ@EraanN&ﬂﬁﬁ) @Q&J@f & bntfbIUErink hte
above treated and fortified water. t .adhere to e OW ng paraneters
Teste & QRSPORPRL AR e gl LTS edroche el dukaiedn

parti cl es (Total dissolved Solids).

10  The Control drink TDS is a parameter of control drink which is measured by the following

steps:

- preparing a batch of three control drinks each of volume upto 1 litre with de-
ozonated permeate at the time of blending the concentrates, two of which
must be from concentrate sampled from bottom and middle samplihg points

15 of the blending vessel;

- diluting the blended concentrate in ‘each control drink to 111 times its volume
with de-ozonated permeate during the time of blending;

- stirring for mixing properly and stabilizing the batch;

- measuring the TDS of the batch, which is the average of the three Control

20 Drink TDS values that is consistent with each other.

If control drink TDS is varying widely from each other, it indicates that further blending of
15 minutes is required before re-sampling. In case the variation is independent of the
sampling points, but the above variation exists, then repeat the control drink preparation

25 until consistent values are obtained.

The TDS of the de-ozonated RO permeate is subtracted from the contr6| drink TDS. This

is termed delta TDS for the run production. The line TDS*target on line and operating

window is the sum of the de-ozonated RO permeate and the delta TDS with a variation of
30  +/-10 percent on the delta TDS value. |

Further, the control drink is regularly analyzed for actives as per variant / micro-nutrients

such as copper, calcium, zinc, boron etc.



Beverage pH Product specific as per Mxing Instruction Turbidity Not nore
than 2 NTU Total D ssolved Sol As per Control Drink SOP M crobi ol ogi cal

Tests (TGVOY8IM (38986 per 250 ml Yeast & Mol d PCT/IN2011/000673
Absenceof col i form E. Col i, P. aur egi nosa, Sul phite reduci ng anaerobes Cal ci um
Copper, ZiFi‘ﬁIStﬁﬂ:;BRo . As per specifications of dosing Net Content +/ -
1.5% ( average of reading should be not be |lower than the declared

quantity) for 750 m bottles and +/- 2.5%for 200nml pouches Al kalinity Mist
pass spechfi,Caid HaFe 15tEY End fortified water must adhere to the following parameters

Taste & Odor Free from off odor / taste

Appearance Free from foreign particles .

Beverage pH Product specific as per Mixing Instruction
Turbidity Not more than 2 NTU

Total Dissolved Sol | As per Control Drink SOP
Microbiological Tests | 0 per 250 ml Yeast & Mold

(TC, Y&M ) . Absence of coliform, E.Coli, P.aureginosa, Sulphite

reducing anaerobes

Calcium, Copper, As per specifications of dosing
Zinc, Boron, Etc.

Net Content +/- 1.5% ( average of reading should be not be lower than the
declared quantity) for 750 mi bottles and +/- 2.5% for 200ml

pouches

Alkalinity Must pass specifications

Torque Torgue Value shall be 12 +/- 2

This process involves effective treatment and sterilization of water without having to use
chemicals or long storage. This method reduces the risks of the water and also provides a
consistent base characteristic on which the composition can enhance to achieve the
desired nutritional characteristics.

10
It is to be noted that the present invention is susceptible to modifications, adaptations
and changes by those skilled in the art. Such variant embodiments employing the
concepts and features of this invention are intended to be within the scope of the present
invention, which is further set forth under the following claims.

15



Torque Value shall be 12 +/- 2 This process involves effective treatnent
and sterilization of water without having to use chemcals or I|ong storage.
Thi's et o 20e2di38®s the risks of the water and al so proPCuaN261/0@6s st ent
base characteristic on which the conposition can enhance to achieve the
desired qwgw hfnal characteristics. It is to be noted that the present
invention 1s susceptlble to nodifications, adaptations and changes by those
skilled in the art. Such variant enbodiments enpl oyi ng the concepts and

features pof thy ro!:é"sgef&l H@rbr a?atidﬂt&rlﬂ@@reb@d%t&' fohified tvin@y mfcePRutBiéntt he

present inventl urther set forth under the follow ng clains.
WO 2012/ 03898@@]57‘l$lm42011/ 000673 W claim 1.A process for the preparation

of the treated eaft.ﬂ bid ét@m.zwgtukb WhteF Qe@uutnPlneatparecpyméétéﬁ ng:

5pr e- treatlng an sterl Izl ng water, resufting.in a pure perneate;
ozonating sai d pemlﬁémgesaf%ﬁermﬁi’tﬁIf@'rfu@ﬂ%lsliq”i“%f‘%ﬁ‘et eat er; de-ozonating the

perneate to renmye 4@ty thEQﬁFrﬁéb‘l‘e B 1efieé BbneNthbieBe pﬁddeémd; en Wad gerile and
dosing at | east one bio-available mcro-nutrient and / or sanitizing agent

into iothe flow wgtem.ear@r on line 2.The process as clainmed in claim1,

further conprisi ggsdEPaY Ik&E oRE bRfavBbleRicRAn@ABteInd /dirsanigzing agent ardact i on
agai nst control drink prepar atl on standards. 153. The process as clained in

clai ml@, wherei nt*l?eff%\f"@ ‘t’ﬁ@"@ﬁ 8 of ozoni zation, the perneate is optionally
passed t hrough the RO nmenbranes where it is stripped of all constituents,

i ncluding nost ions. 4. Th
of noni tggl ng TBE Bi9resseas Clgm%rdo%ecsj%lmas Cu%ﬂmer compnsﬁwgamg}ngdnng i gﬁhﬂet he step

parameters during run production against control drink preparation standards.

15 3. The process as claimed in claim 1, wherein before the step of ozonization, the
permeate is optionally passed through the RO membranes where it is stripped of

all constituents, including most ions.

4. The process as claimed in claim 2, wherein the step of monitoring of online
20 ~ parameters during run production against control drink preparation standards
comprises setting up the line monitoring standard to run according to the control

drink TDS (Total dissolved Solids).

5. The process as claimed in claim 4, wherein the control drink TDS is a
25 characteristic of control drink which is measured by the following steps:

- preparing a batch of three control drinks each of volume upto 1 litre with de-
ozonated permeate at the time of blending the concentrates, two of which
must be from concentrate sampled from different sampling points of the

~ blending vessel;

30 - diluting the blended concentrate in each control drink to 111 times its volume
with de-ozonated permeate during the time of blending;

- stirring for mixing properly and stabilizing the batch;

- measuring the TDS of the batch, which is the average of the three Control
Drink TDS values that is consistent with each other.



20paraneters during run production against control drink preparation
standards conprises setting up the line nonitoring standard to run

accor di ngvoaotdmsesent rol drink TDS (Total dissol ved Sol iPd3)N20G1/000ME pr ocess
as clained in claim4, wherein the control drink TDS is a 25characteristic
of control drink which is nmeasured by the follow ng steps: preparing a
batch of three %ontrol drinks each of volune upto 1 litre with deozonated
perneate at thd "EPIRSESESISRERRA IRl whsrelaithe linesgonitoring etendand & TBSSs be
from concent r atiee s@Af aubSk roge-ehohited GRImERERhi AHSPA ifngli ng
vessel ; 30- dil uti.ng }hZ bl ended con?gntrate ?pga@jﬁnéggﬁﬁ?‘%%rﬁgg? ?}r'ltﬁn%o 111
times its vol uf@aRPPR! 6-19R5F8Med permeate during the time of bl ending:
stirrimg for mxing properly and stabilizing the batch; measuring the TDS
of the batgch, vyBi ch is the average of the three Control Drink TDS val ues
that is cdnsi st BAtPRfeEhap LISt Meflaim dowheredy Hesstes mETenNRong /COGOBTRS  The

process as cl apamthetens Glrigurdt prodb@iof iagaih&@ohtrd) AriAR DS Mclubes wrRifathg: for TDS
due to concentrate with a

is the sum of ThDS of ?-gzopﬁt ed_perneate and_TDS

variation of +M€PEAYSETRR AL %@’tng CQBUOLAINE MBS ved in claim2, wherein the

step of nonitoring of online parameters during run production agai nst

cont rq}) dr8i nk % # ncl ude%‘. V%Lj f i.ngj t hat .t he |E)r oduct _TDS matches with the

control drink PrOgERS a5 - GURL INLAIM0 5, Whetein 1 centeg! drisk TRRds @rving widebnt r ol

drink TDS is véoyieach othdelityndicates thatcfortedritiandingtof it 5 eHimiReLis rddufbd batbieher

bl endi ng of 15re?%%‘ii§€ is required before re-sanpling. The treated water

fortified with e m<ro nutrients as prepared according to the preceding

clainms. The process for the preparation of the treated water fortified with

P ot rat o o P HERLA Dbl @B RickeRHidnS S Blebirel Sebraing to he ¢ °°
15 preceding claims.

10, The process for the preparation of the treated water fortified with micro-nutrients
substantially as herein described with reference to and as illustrated in the
accompanying drawings.
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