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PROCESS FOR MANUFACTURE OF BEVERAGE SSAFFRO\I LI QUEUR) —_The invention jpo<

rel ates to, a process of preparation THIS SHEET HAS BEEN
REPLACED J

Description of Invention

‘The investion refates to, a process of preperation & f Asvoured Beverage

( Saffres Liguenr)
Hfore particelarfy, the invention is concerned with strengthing the flavour
of Aqueur in Geverage based adurixture of blended Extra Nentral Alckobol

and Saffron.
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Instans tea is gemerally prepaved from exgract,of 6lack tea feaves Jollowed
by concentratios, if desired by diying. Waring this operation bowsver o lavge park

of volasile sibstances responsible for flavour is fost.

In some cases they cen be recoversd by condensation and then rvigcorpovation
in the figqueny extract. In most cases the aforesaid vofatile substasces have
undergone changes which mafgs thewm unsuitable for reincorporation. it is possible

to add 1o a beverage :ﬂqwun'ug agent such as Ja_ﬁ'ran. -_—
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fl avoured Beverage (Saffron Liqueur). More particularly, the

I nvention is concerned with strengthening the flavour of |iqueur in
Beverage based adm xture of bl ended Extra Neutral Al cohol and Saffron.
Instant tea is generally prepared fromextract of black tea Ieaves fol |l oned

by concentration, if desired by drying. During this OperL "'f“f-mq BEEN
'S Ip J

| arge part of voI atile substances responsible for flavou LAC}Z‘D

e e o

Iss case the term beverage is used in 1fe contexy of the invention applies
601k to Agquid reconsitute beverage and also to the extract of the sofid before and
after drying whick means flavouring agent may be added before, during and after

recomstitution of the Agquid beverags by addition of demineratised water.

in addstion to at [cczst_mﬂroé it ks an aromasising agent whick contais
other substunces Rkg natural blended Expra Neutral Uchokol wixgure,preferably
Eehyl alcokol
The bqueny may further contain destinerafised water obtained from ordinary
water trected with resin so as to get desnnerafised watsr which is nsed in the
propertion with the flavouring agent 1: 2.5.Thus the addition of the blended
Tatia Weniral Alcohol (EN A bosed on of the follownng composition saffron

1 part Eehyl Alcokol Denrineralfised water .25% , Sucrose 1% to 5%.
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| rt sone cases they can be recovered by condensation and then
re-incorporation in the |iqueur extract. In nost cases the aforesaid
vol ati | e substances have undergone changes whi ch makes them unsuitable

for re-incorporation. . It is possible to add to a brvg F HASELEN i[Ng
“%
t Ltut-e-

agent such as saffron. In cas® the term beverage LAdes he
context of the invention applies both to liquid recons

also to the extract of the solid before and after drying- mhlch nmeans
flavouri ng agent nmay be added before, during and

In such quartities of the blended Exyra HNeutrol Alcokol kaving a strenght
in the range of 9 % to 54 % v/v saffvon Kaving the strenght of .4 gwms per uf o7 as

reguired.

it is pozsiblz if desired to use the flavouring agent waxp«m.twm such as those

whick we kave just defined brit whick adfitionally contains Saffron to give

Aavour for Bguenr already made.
in the first embodiment and in fusion of Bguid constituent in any
concentyation, kot or cold is treated with o flovouring agens, saffron as
Jlevorning cgent to this end flovouring agent maj&: Arsctly added where it is g
compasition it's constituent may be addsd cithey individually or ins combination
" ufter which the same procedure can be adopted for a fAqguid exgracts since ifie
Havouning ageni is relatively sinple and available in noture and which

fas a special aroma consists of stable, substancially non- volatile substance
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after reconstituti.on of the |iquid beverage by addition of dem neralised
wat er .. In addition to at |east saffron it has nrﬁgﬁggerLng-g§nt

whi ch contain other substances |ike natural blended Bxtra’ Neifr dlAsmrrahol
m xture, preferably Ethyl alcohol. The |i queur £Dcont af n
dem neral i sed water obtained fromerginary water treated with resin's
to get dem neralised water which is used in the proportion with the
flavouring agent 1:2.5. Thus the addition of the bl ended

. . - g £ v P ——
the sRITEQse IR LETIPETAture &xnmg cﬁymg st does mot baiw oWy seviuNs

Sisadvantages.

In oue pﬁ_ﬁrﬁecfm&cﬁmmt the flavouring agewrt of it's constitnents are

sdded wot as such bt in sofution or exrmivion in difuent, the guosiizy of the

Aovonring ugens may be incorporuted besng beverage being proportionately very

swall. 1t s preferred 1o nse so callad food grade diluens for e.g. water and/or any
GFolar Solveny.
The 1svwsion thus providss o process of preperation of fovonred baverage
comtozmreg o flovouning agent capable of sirengthening the flovour of the Lquenr
~
or beverage n suck quantities the hiquenr or that beverege contains from 90 mg.

1o 270 sag. ozcocnson of saffron based on the weight of the blended Extra Heu traf

Afcokol |, further it contains food grade alcohol sucrose and deminerafised water
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Extra Neutral Al cohol (E.N.A') based on of the follow ng
conposition saffron 1 part, Ethyl Al cohol Dem neralised w

as éerz_i:a described which are broted at 80° C and condensed and cooled ot room |

trmperatuve for 24 kours.So as to wwﬁxm the Exgre Neutral ecokol into a

Svvoured tzverage/ Bguenr.
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.28% Sucrose 1%to 5% In such quantities of the bl ended Extra
-Neutral Al cohol having a strength in the range of 9% to 54% v/v saffron
havi ng the strength of 0.4 gns per m or as required. It is possible
if desired to use the flavouring agent conpositions sycrIasyk | we
have just defined but which additionally contains Saftron tREpghgggquEVo r
for liqueur already nade.

__l—

CLAIMS

* c L M S *

1. A process for preparing a flovonved { saffron | Ggquenr distinguisfed by o
Sfuact that ¢ flovouring agent contmizing saffron available in natare and
capable of stenghtiing the flovenr of Gquenr comprising the steps of cleawing

%’: e saffrom grinding andfor cmMgg it into saffron syrap Astifled 6t 30 cin a
special AistilBrg apparatus condensing the decoction of saffrom Ggueny having a

serengRe of T % 1o 54%, then cooled and added to deminerafised water s sach

.

gquantities that the blended Extra Neutral Alcobol contents from 90mtg.to 270 mg.
decoction of saffron based on ifie weight of the blended Exgra Neutral Alfcofol

jper bulk Litre ]

. A process as claimed in step 1 of claim whick can also contain admixture |

¢f sajfron and sarfgra ia o ratio iss @ required range.
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"I,n tthe first enbodi ment and in fusion of N quid constituent in any
concentration, hot or cold is treated with a flavouring_agent, saffron as

nature and which has a special aroma consists of stable _%t antially
non-vol atile substance the increase in tenperature duri nf ying it does

ot have any ser i ous di sadvant ages. il HIIHIIIIHIIIIIHIII

3. A process as claimed in cloie § wierein the flavouring egent having e
‘concentration of at feast 180 to 270 my. whick is a decoction prepared by keating
the ingrodient and exgracted in &stillation process in a kpown manner to rrtsin

Havour Jaroma and characteristics of saffron.

4. A process as claimed in clair 1, wherein the decocrion mixpure is fected to 80

C witick is condemsed and coolsd to room temperaiure and Kypt for 24 Loars.

5. R Frocers as clatmed in claim and substantially as kerein described aud

exeeeplified
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‘”‘1n one preferred enbodi ment the flavouring agent of its constituents are
~.added not as such but in solution or enulsion in diluent, the quantity of

~the flavouring agent nmay be incorporated being beverage belng
proportionately very small. It is preferred to use so called food grade
diluent for e.g. water and/or any Pol ar Sol vent. The invention thus
provi des a process of preparation of flavoured beverage containing a
flavouri ng agent capable of strengthening the flavour of the |iqueur or
beverage in such quantities the liqueur or that beverage contains from
90ng.

o~

A proc ::-s_fvrprtpwmg a flovoured [ saffron } Bqueny fistingnisied by o
. fuct thot o flovouring egent contaiming saffron eveiloble in notare sud

capable of stenghthing the flavouy of Agquenr comprisisg the steps of cluasing

the saffron grinding and/or converting it into saffron syrup dissifled 51 30 ¢ in a
::pfdg[ fistilfing apparctur coadensing the decoction of suffron Bqueny kaving o
strenghe of F b te S4%, then coofed and added to dewiserafised water su juch
quantities that the lended Expre Neutral Alcokol contents from Y0wmg to 270 my.
decoction of saffron based on the weight of the bfended Fx¥ra Heutral Afcokiol

iper Gulk fiive ]
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J,[-o'270rrg. decoction of saffron based on the wei ght} of—ttettendedtExi
Neutral Al cohol; further it contains food grade ﬁ plie 1997
REPLACEMVENT SHEET al cohol sucrose and dem nefali se Wat er as}hgrein
descri bed -L1-

PROCESS FOR MANUFACTURE OF BEVERAGE (SAFFRON LIQUEUR)

The invention relates to, a process of preparation of

flavou;ed Beverage (Saffron Ligqueur).

More particularly, the invention is concerned with
strengthening the flavour of liqueur in Beverage based

admixture of blended Extra Neutral Alcohol and Saffron.

Instant tea is generally prepared from extract of black
tea leaves followed by concentration, if desired by drying.
During this operation however a large part of wvolatile

substances responsible for flavour is lost.

In some cases they can be recovered by condensation and
then re-incorporation in the liqueur extract. In most cases
the aforesaid wvolatile substances have undergone changes
which makes them unsuitable for re-incorporation. It is
possible to add to a beverage a flavouring agent such as

saffron.

In case the term beverage is used in the context of the
invention applies both to 1liquid reconstitute beverage and
also to the extract of the solid before and after drying
which means flavouring agent may be added before, during and
after reconstitution of the 1liquid beverage by addition of

demineralised water.

In addition to at least saffron it has an aromatising
agent which contain other substances 1like natural blended

Extra Neutral Alcohol mixture, preferably Ethyl alcohol.

The liqueur may further contain demineralised water
obtained from ordinary water treated with resin so as to get
demineralised water which is used in the proportion with the
flavouring agent 1:2.5. Thus the addition of the blended
Extra Neutral Alcohol (E.N.A.) based on of the following



whi ch are heated at 80[err]C and condensed and cool ed at F)O%Eﬁ@%ymTU$%EET
for 24 hours so"as to transformthe Extra Neutral Al cohol #{ntfo~a TTavoured

bever age/ | i queur . L, § 6 ann 1897

composition saffron 1 part, Ethyl Alcohol Demineratisedwater "
.25%, Sucrose 1% to 5%.

In such quantities of the blended Extra Neutral Alcohol
having a strength in the range of 9% to 54% v/v saffron

having the strength of 0.4 gms per ml or as required.

It is possible if desired to use the flavouring agent
compositions such as those which we have Jjust defined but
which additionally contains Saffron to give flavour for

liqueur already made.

In the first embodiment and in fusion of 1liquid
constituent in any concentration, hot or cold is treated with
a flavouring agent, saffron as flavouring agent to this end
flavouring agent may be directly added where it is a
composition its constituent may be added either individually
or in combination after which the same procedure can be
adopted for a liquid extracts since the flavouring agent is
relatively simple and available in nature and which has a
special aroma consists of stable, substantially non-volatile
substance the increase in temperature during drying it does

not have any serious disadvantages.

In one preferred embodiment the flavouring agent of its
constituents are added not as such but in solution or
emulsion in diluent, the quantity of the flavouring agent may
be incorporated being beverage being proportionately very
small. It is preferred to use so called food grade diluent

for e.g. water and/or any Polar Solwvent.

The invention thus provides a process of preparation of
flavoured beverage containing a flavouring agent capable of
strengthening the flavour of the liqueur or beverage in such
quantities the liqueur or that beverage contains from 90mg.
to 270mg. decoction of saffron based on the weight of the
blended Extra Neutral Alcohol, further it contains food grade
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1. A process for preparing a flavoured (saffron) rrqueur

di stingui shed by a fact that a flavouring agent contaj ning Bagits q8a7
avai l abl e in nature and capabl e of strengthening the §l avour of

| i queur conprising the steps of ctedimng the saffron grindi ng
and/or converting it into saffron syrup distilled at BO[err]Cin a
special distilling apparatus condensi ng the decoction of saffron

| i queur havigdgohol syczesenghé dembnerzlises grken Hsh kYl APRFERFEY to

which are heated at 80°C and condensed and cooled at room

temperature for 24 hours so as to transform the Extra Neutral

Alcohol into a flavoured beverage/liqueur.



dem neralised water in such

Al cohol contents,_ tLem‘;ﬁpmg BEEN

tities that the b}-ended
to 270ny. decoction of REPLACBMENASEHEN

t he wei ght T18% S{HR Adeended tra Neutral Al cohol {per—btik;
Litre} 2. ro aimed in clhim 1 which cay al gog aup 108Nt 4
adm xture of saffron and sarkara in a ratio in a fequired range.
Claims:
1. A process for preparing a flavoured (saffron)

liqueur distinguished by a fact that a flavouring
agent containing saffron available in nature and
capable of strengthening the flavour of liqueur

comprising the steps of cleaning the saffron

_— : grinding and/or converting it into saffron syrup
HI"I"““"II"“"“I“'“ distilled at 80°C in a special distilling apparatus
e e s condensing the decoction of saffron liqueur having
a strength of 9% to 54%, then cooled and added to

demineralised water in such quantities that the

blended Extra Neutral Alcohol contents from 90mg.

to 270mg. decoction of saffron based on the weight

of the blended Extra Neutral Alcohol {per bulk,

Litre}

2. A process as claimed in claim 1 which can also
contain admixture of saffron and sarkara in a ratio

in a required range.

3. A process as claimed in claim 1 wherein the
flavouring agent having a concentration of at least
180 to 270mg. which is a decoction prepared by
heating the ingredierit and extracted in
distillation process in a known manner to retain

flavour/aroma and characteristics of saffron.

4, A process as claimed in claim 1, wherein the

decoction mixture 1is heated to 80°C which is
condensed and cooled to room temperature and kept

for 24 hours.
5. A Process as claimed in above claims and
substantially as herein described and exemplified.
-
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3. A process as clainmned in claim 1 wherein the fl avouring
agent having a toncentration of at | east 180 to 27{0ng—wh-eh—+s—a
decocti on prepared by heating the ingredient | RERLACERMENTaBHERLT
in distillation process in a known3vanner to retailn ++avour’ar g
and characteristics of saffron. 4. A process as dldi > gl q0@7aiim
1, wherein the decoction mxture is heated |to ngcot[ éF’rﬁ 1%}8 WHi ¢
i s Abstract

PROCESS FOR MANUFACTURE OF BEVERAGE (SAFFRON LIQUEUR)

A process for preparing a flavoured (saffron) ligueur
distinguished by a fact that a flavouring agent containing
saffron available in nature and capable of strengthening the
flavour of liqueur comprising the steps of cleaning the

saffron grinding and/or converting it into saffron syrup

distilled at 80°C in a special distilling apparatus condensing
the decoction of saffron liqueur having a strength of 9% to
54%, then cooled and added to demineralised water in such
quantities that the blended Extra Neutral Alcohol contents
from 90mg. to 270mg. decoction of saffron based on the weight
of the blended Extra Neutral Alcohol (per bulk Litre).



condensed and tool ed to roomtenperature and kept

Claims:

1.

for 24 hours.9¥on]}-J
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A process for p;eparing a flavoured (saffron)
liqueur distinguished by a fact that a flavouring
agent containing saffron available in nature and
capable of strengthening the flavour of liqueur
comprising the steps of cleaning the saffron
grinding and/or converting it into saffron syrup
distilled at 80°C in a special distilling apparatus
condensing the decoction of saffron liqueur having
a strength of 9% to 54%, then cooled and added to
demineralised water in ‘such quantities that the
blended Extra Neutral Alcohol contents from 90mg.

to 270mg. decoction of saffron based on the weight

of the blended Extra Neutral Alcohol {per bulk,

Litre}

A process as claimed in claim 1 which car also
contain admixture of saffron and sarkara in a ratio

in a required range.

A process as claimed in claim 1 wherein the
flavouring agent having a concentration of at least
180 to 270mg. which 1is a decoction prepared by
heating the ingredient and extracted in
distillation process in a known manner to retain

flavour/aroma and characteristics of saffron.

A process as claimed in claim 1, wherein the
decoction mixture is heated to 80°C which is
condensed and cooled to room temperature and kept

for 24 hours.
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