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(57) Abstract

The present invention relates to novel compositions of ginseng berry and other natural health promoting ingredients in a product
suitable for human consumption and care. The compositions and methods of preferred embodiments of the present invention provide

a natural vitamin containing composition for beverages, food products, dietary supplements and topical applications which provide the
consumer with a refreshing, delicious, stimulating and/or healthfu} experience.
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establi shed. Re di et onsu vitamns is essential to good
heal t h. Vari OUSgO ﬁ:ﬂlhfé{epiﬂé 2 ?DS eﬁrf(nown the average person tsaﬁs fo consumeg

the recommended daily intake of vitamins through their normal diet. Often this is due

to a busy work schedule that encourages the consumption of “fast food” that is high in
fat and sugar

20 content. For others, food rich in vitamin content may just not be readily available.

. Whatever the reason, many people do not consume enough vitamins in their daity diet.
Vitamin supplements have become common and are distributed in a variety of

forms. Pills, capsules, elixirs, tablets, powders and other forms abound on the market as

a means for obtaining a proper daily vitamin intake. For some, this is an acceptable

25 source of vitamins, however, many people cannot consume vitamins in these forms.
Children and the elderly are especially averse to consumption of these products. This
may be due to sensitive gag reflexes-or a strong distaste for the product’s form or taste.
Regardless of the reason, many people find concentrated vitamin supplements
unpalatable and unacceptable as a source of daily vitamin intake.

30 Flavored drinks, especially fruit juice and fruit flavored drinks are a common
source of refreshment and nutrition. Many fruit drinks contain naturally occurring
vitamins. Others may be vitamin enriched through the addition of vitamin supplements.
However, the addition of large amounts of vitamin supplements can adversely affect the
taste and mouth feel of adrink. The addition of vitamin supplements can cause a metallic

35 taste, a fish-like taste and distinctly non-fruit-like aromas. These are obviously

unpalatable and undesirable in a fruit juice or flavored beverage product.
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people prefer to get their vitdmns an nutrients in a "natural" way
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rate.  Caffeine-containing drinks continue to be popular despite effects that are

25 detrimental to the body. Caffeine can be detrimental to the digestive tract as well as other
systems. Caffeine’s addictive effects and a user’s psychological dependence on
caffeine’s stimulation make it difficult to abandon after continued use. An alternative
drink which can provide gentle stimulation would be a welcome alternative to caffeine-
containing drinks.

30 Herbal teas can be a source of caffeine-free stimulation and a source of vitamins
and nutrients, however, prior art teas have demonstrated a difficulty in preserving the rich
flavor of fruits in a dehydrated product. Often the flavor of a fruit is lost or substantially
diminished when fruit products are converted to a dehydrated tea.

Freeze-di'ying is a process by which water in a fruit or other product is removed

35 by sublimation at a low temperature and pressure. Freeze-drying is known to help retain
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25 For some people, oral consumption of vitamin C, especially in large doses, can
have detrimental side effects ranging from mouth irritation to overdose. Yet large doses
are sometimes considered beneficial to provide the skin with an effective amount of
vitamin C. Vitamin C promotes collagen synthesis through its free radical scavenging
attributes and its enzyme reactions which, in furn, promotes wound healing and skin

30 health. Vitamin C is also toxic to many cancer cells including melanoma and has been
found to catalyze the immune reaction to viral and bacterial infections.

Natural skin care products and remedies are popular among health-conscious
consumers today. Many people prefer to enhance their appearance and health with
vitamins and other nutrients in a “natural” way from naturally occurring sources.

35 _“Natural” products including natural vitamins are now in high demand. These are

vitamins which are found in a product in its natural state without vitamin supplements



dry skin-through direct noisture |oss or through the effects of radi-ation

on the skin which may cause tanning and burning as well as noisture |oss.
Skin may al so face adverse conditions in the workplace where excessive 15
tenperatures or |low humdity may harm skin. Exposure to chgghcqﬁ (gﬁy al so
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ot her skin care ingredients which are mxed to Torma topical appflcatlon
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It is another object of preferred embodiments of the present invention to deliver

l:i

natural fruit' and vegetable extracts to the skin so that the skin may benefit from natural

vitamins, emollients and other healthful ingredients.

It is yet another object of preferred embodiments of the present invention to
deliver natural and healthful herbs to the skin.

It is a further object of preferred embodiments of the present invention to
moisturize the skin.



gi nseng berry extract is extracted by crushi ng whol e gi nseng berri es, :
thereby separating a juice portion of the berries froma seed portion of
the berries and renoving the seed portion fromthe juice portion by
filtration in the manufacture of a topical preparation for ﬁreath@g ski n.
It is an object of preferred enbodi nents of the present i n7&NFPEh

deliver natural vitamns to the skin. It is another object of preferred
enbodi nents of the present inventionsto deliver natural fruit' and

veget abl e extracts to the skin so that the skin may benefit from natural
vitam ns, enollients and other healthful ingredients. It is yet another
obj ect of preferred enbodi nents of the present invention to deliver
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following Table 1 gives the réesult of bor atory ana ysis o
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5 23 Cct obgppidfién. R boflavin 171.9 ug / gramof product Vitamn A-109 IU

D

Laboratory analysis of ginséng berries reveals the presence of natural and
essential vitamins. The following Table 1 gives the result of a laboratory analysis of the
essential vitamins and ingredients found in the ginseng berry.



Vitamn E 1.5 IU Beta Carotene 16.9 | U Advant ageously, ginseng berry
extrdact also acts as an anti-oxidant. Laboratory analysis reveals that one
gram of ginseng berry contains 1.4 tinmes nore antioxidant that 10 ngy. of
Vitamn C. 10 Modem nmachi nery nmaybe used to produce juice fzggg?o]%irgbﬁgng
berries, however a preferred nethod of 6he present invention conprises a
manual process.: Whol e ginseng berries_are crushed in a press thereby
renoving the nmajority of juice. Seeds Eallethen rermoved fromthe j ui ce by
filtration through a coarse screen. Wien the final product will be a juice
or beverage, the juice may be further filtered in a 0.2 mcron
mcro-filtration 15 syst emRiboflammve solids. WikEH. %ot graprafguadist or t hi cker
fluids.such as creans, |oti in}@nd sal ves or ﬁﬁiﬁrs and teas are to be
made, the mcro-filtration step my be omtted. er juice has been
extracted, it may be bl endéditaminlE ot her naturall.5@gredi ents which add
flavor, sweetness and ot her nugriii gnal and phyﬁsié)t[igi cal benefits.
Consunption of natural herbBeﬁ? BLFS may al so iTrC se health and vitality.
The 20 eL fects Oﬁdvuﬂthdgml}bgfnbmgafﬁﬂwmx@abt aaécpmiiml @ﬁﬂ@i‘tl %ial@drai}o@yf[ heI
nervous, digesti.ve a irculatory systens as well as other physiol ogica
functi ons. I%@$15§S WF@ﬁ?haa/H’é‘ﬁng’cﬂ{é/ﬂfﬁ%g é‘?%‘ﬁ%‘ltar”éﬁl .ﬂgﬁ}eég}qrg,gntg}x@@éﬂa@gi ci al
-to one's healwhp afWitidia0,ty may be considered to be "health pronoting
agentf " The con‘&iin tion of herbal ingredients with vitamn-rich ginseng
berrylnd its ex ollern MG RBET PR tepradyceinisg dompeingrg beaies dOWaYERM ns

and herbs i apaqmé@hambeofmegr&emqmeﬂkioﬂE&ﬁyﬁéqs%a}ﬁﬁeq{ﬁ&esgwh&%&g%ti ng
skin applicatjon. G nseng root also has beneficial physiological e cts.
It is beliePedies @nanphediagpprassethpreby derpewns themaiogity ﬁé_‘-@@s ecieatsdtion s
resi stance S | ' | ' ' :

G nseng oot Ao U GREUPTNEL B blraBUR Foin o AR Sk VRS ek Bha RIS wi

agai nst t he baavies er byvieragesthefinige mabe fwthesilisiaddn adt 2 séeron nticnoefiitratioo

I npro co Y ty ' I -

consi g%r ed tg%% %%E{glt nat Sr%gﬁdss'hea tﬁ(}hglrdg%%c?sn%%gﬁtﬁ@%%ﬁa%grl%n)}gﬁén%%’

nat ur al subsgndsaleespr shakssdndyeasardiorbeest, e nicfrefiltrationsiep niayrbe dohigedueen

bee, and has benefd Ci i ol ogi .effects, whe nsuned by. hunpns as
S wel T 1t cont g e BIVRGR RRRIAAL iGRAPRE RshSG0wRR DR RN it B,
cont ai ns m méic siddimyonemecteinmdatha undtenbardpiysioldgical bagfits. Royal jel |y
is believed to i rease.vital Lty,,- - - ,-=-=----= 7 . and

longevity in humaiPeSUERY ofﬂgﬁré h;?ﬁ@/préflgﬁs B’@YEGHEI}%%S%&%&%@ é‘?%ﬁy'hpé?t h

prono2ld ng affects of varidusheftys amid pAdrit produy &l arg bbieficia tadhemefliont I digsstiod and

capsul e for rc?r&ﬁlétiopﬁ sgfsttenl{sp %gtl v%l?%ls eother physiological functions. Herbs which, when
consumed or applied topically, arc’ beneficial to one’s health and vitality may be
considered to be “health promoting agents.” The combination of herbal ingredients with
vitamin-rich ginseng betry and its extracts offers the health advantages of natural

25 vitamins and herbs in a palatable food or drink product or healthy and invigorating skin
application.

Ginseng root also has beneficial physiological effects. It is believed to help
regulate blood pressure and increase the body’s resistance to adverse physical, chemical
and biological influences. Ginseng root can stimulate physical and mental activity and

30 protect against the adverse effects of mental and physical stress. It may also improve
concentration and stimulate brain cells. Ginseng root may be considered to be a natural
health promoting agent.

Royal jelly is a natural substance produced by worker bees as a food source for
the queen bee, and has beneficial physiological effects when consumed by humans as

35 well. It contains vitamins A, C, E and numerous B vitamins. It also contains minerals

and many amino acids necessary for the body. Royal jelly is believed to increase vitality



to those averse to capsules. Preferred enbodi nents of the present invention
may conbi ne the juice of 5 ginseng berries with herbal stimulants and
ot her natural health pronoting agents as well as other fruit juices to
create a food, drink, topical application or other product #83&)}2%
pl easurabl e to consune and which provides a great variety & mﬁregﬁ ents
essential to health and vitality. Preferred enbodi nents of the present
i nventi on nepd bengevigainduinfane.nR pyab fhlig sy 216 terdasifiéredn ghtnss hgaltesromokiHizCe.
G nseng berry _j.uice may. be copcentrated by known echniqyes to forma .
concentrate glil(tt P]a@? p18¥r qulgﬁeﬁmsgﬁsggl}%@#tfzng icgnsuﬁ,%l%mb'\@ 8%%&“‘-&1&% t he
pure juice dbtidseagirbswn@gphigesy or it may be perforned after mxing the
juice or juices With natyral heal pronoting ingredients or other
i ngredi ents. The_f}geﬁ?%ﬁteffg{)gﬂm%& P% g& PIgSe \inVigntiog ey, sambaied | the ege wift h
vater $o r etgitisang berties With We®al Sindllfhts a-rﬁ?otﬁé’rrﬂéﬁlrﬁﬁwﬁﬁﬂﬂﬁ!ﬁ&in%%g#?gs ¥en

I es, |

create ot her prodycts such as, but not |[imted to, ca I es or
fruit |eat héf OTFR&RItIBICES fq gete griopd rigketopisatiamnlication phether pratugtithatriat i on
step of t he pldik@ableBlcoAhni AEPRRicHPOdS £ greal VAR of Irloh &fiodB¥ssBR ATt t ed
or replaced with a step which utilizes a coarser filter. I's 1S preferred
for fruit | é‘&i‘lﬂb?l}d‘é‘m-candi es and sone topical applications.
Alternatively, fifgferdddmbsdiitng Mo Ry Malo[#Te] Eﬁt 91:\% d 20
needed, A powder may al so belhgegri%ggpggérr}gtlh‘@gﬁﬁse gbgeberrf/a)grr':’%f ?Alel% racts
ei t hel0 pef omadedforafeinseng by juiee. oBinsting beiiry guioe maytie. coBaerattkby knseng

b h b | . d aft whi.ch th
ceeds aro r o, o CoftEiitated SablR MilpS B SOMERE ouliph e iofel "
“ sol uti on whioghepurebeice of theegingeng bersy edit inmythespepformied aftdihiixisg therj%icaﬁr may
| be bl en | . ST h i.el |
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products as”we as toplca ons.
i nventi on t lestradtor syrup ghayt them be dilaked @dtbbyatar feaktuan it to drjpicagtaet Nedsytugr ei n

the skurry Vi r_belt exposed to.extremely  hot, air. Once
dry, % :ﬁe pro Ctlﬁf%dﬁsggﬁﬁa&g t% ogegﬁé%cﬁlf: %Scsu }F %Se%ug%oot,&ﬁ%‘&eﬁigtlo’ %a}l“)‘;feﬁg’eﬂ’&g 5d
used to creding leathewd¥hemmordiBbarroe sexntre indesired,the Gnpll filiratiordstép 6L jeicyi Ng
met hod wherein. urry i rozen.and then dehydrated i vacuum. = The
Tosulti ng. adkidiiofis bite o0 4 ERERL ARG AN BE oo fesiaredivin 3 Sepihigt
anot her, al ntilinestai coarser filterg Thiztifmefeed fprfadiieher, thte PAKRRLAM sRhOtiedas Of
the present i vepltion t he .sl urﬁ% sol.ution is further(ﬂ{_iltered using a 0.2
mi cron m cr 8PPUERNPRS.  pliematively. fiber ang toytprs praducing igredisnts maybe added as
subst2t i al npatetli cl es of the fruit and seeds are thereby renoved. The

| iquid product is then spray-dried to powder form In 23 Cctober 2003 8
the spray-drying ‘Sfégg)acyﬁé‘o%e&ﬁmﬁdﬁ?% thaginseng befry egtseriragts mitharbefgne ch
uses a nozzbeafiér adﬁﬁi&hrdff)ﬂﬁﬁlngfélﬁ@fté. NOnd¥RE LinkéhgHeATIAE bl i deldUind nRpduct
into a spr a¥. Dropl ets created by.
s crushed and squeezed after which the seeds are removed by filtration and centrifuge.
This creates a slurry solution which can be further processed info a powder. This slurry
25 may also be blended or otherwise used for fruit leather, jelly or candy products as well

as topical applications.

Under one method of the present invention the slurry solution is dried by a hot air
drying method wherein the shurry is placed on a conveyor belt exposed to extremely hot
air. Once dry, the product is ground to a specific size.

30 Another drying method used to create a powder of the present invention employs
a freeze-drying method wherein the slurry is frozen and then dehydrated in a vacuum.
The resulting dehydrated product is then ground to the desired size.

In yet another, alternative drying method for producing the powdered products of

the present invention, the slurry solution is further filtered using a 0.2 micron micro-
35 filtration system to produce a liquid product. All substantial particles of the fruit and
seeds are thereby removed. The liquid product is then spray-dried to powder form. In



the atom zer contain both water and ginseng berry solids. This atom zed
Spray is sent to a drying chanber with a controlled tenperature and air
flow. Atom zed droplets are kept 5 in contact with the heated air until the
desired noisture content is achieved. During this pr ocess,mbgtgbeg&ﬁg)l ets
becone particles which are subsequently geparated. fromthé air =~ stieam
The resulting particles may then be ground to a finer powder if desired.
Regar dl ess dite spmay-dnyjrigmyogesphediguidgrdduct fesepinde mtomiyertvehibh ased edionile br ot her

i ngredi ents > i L0arich. and.stinulating.fo an alth
care pr oductcéﬁhj%g#&%tﬁ%\(@regg\érzllt()%g?\?/g]ﬁtlﬁgln. r d‘bcng? afl?”%%?%’f%mfs&f—"?ﬁy a
food or dri ke gomiker tontdinbhh watesamdiginseng bérosolids.OTRiE boREz @i PSHIY RS Y
j ui ce conbi W t.h gne or nore tural health.pronoiing jpgredients.
Nt ural - heaChyiB SRR o g e B Rerg o i lob ohioBaed Feb Eiarcsp by
way of51 i [)n hlﬁtmﬂmtugthrt?eh@tdfdmmntﬂ:shdt&sﬂed\ﬂgbisﬁué lt:@m&{h tgs ﬂ:}hﬁ@bé.ﬂ@uﬁﬁg Eatis
ci nnanon bar 0 n, cassia tqra seed, mnt herb, licorice root,
silver fl owé’F‘?"egSoE*b“i 5@!’%‘% Q?P%Partﬂﬁ?st ‘,N_ﬁ}c r3r pebscausatly sepasated Atpm thectin,
forsythia fitiédm. ThepesaliRE@aBRIRHA théh b 8RRAnd 858 Gher PR RP iMRLSLEY
Chi nese | ovage, %t\e%el lca root, paris herb, anise seed, ginger root,

p

i nperate root, ardlessof fiegling dwersss Lseds Hisgrovsiee may hsrbdended with othsamboo

I eaf, hawt hargredierits Yo crobie BV, vibahik-radaddSiRih fitle 864 and al so
contaipn ot herg?i ngredients_to pr om)lte 20 healthmgr adﬁs@#@gﬁ(ﬁglﬁ&%r

i ngr efff ent s Of reueseplinXeRtiaR exanple and not by linitation may be

sweeteners, flavoy isBRSaliRd RHEIRM AL 88 or Idkk ottt RY L3t invention .
contai njuices fromather fruits, veget abq es or herbs to provide V|ttam ns

‘or ot her he&PWRTIERSEHBICNE P ghisdicembinedr witls jonploy mere adjurslt hefalth\poomoting
provi de a vatd.-et; f | . { rabl Lally
by those w t@r%grg%%tﬁt Iﬁéﬁﬁ%g@t #ﬂ\(}gﬁ? ?‘%E:‘%Qﬂ%‘ﬁtg“%gé’g“ ?‘?)dne’ @?S??ngﬁaaﬁgglgg ava
and mel ons Wapehkpdation ginseig opt Chincsgaihitet fiewer pwplavalerb,cinmtmondyrky gou

I I : .t o ' I.Qn_,of rreferred .
enbod! et 7% Pegie8 sl kiR ook 108 By 8T Bodlop G Ergee
berries, theodieschizgndraseedy fafghialfiut, fepanesssephdray CHieest idodderphasik pantky, 30
week of Sep &l 1

the.berries.are, the ripest.. The berries are then
washed and ¢ eane%gg?ic?néglfcatrﬁ?to%‘ﬁs {éerP t eérgiees-‘:"g&ﬁ?%er BPYe BaReratg roqty, poria
oper ati ng vé&oushropmgesules, ofangdnpeeﬂ,rmca-fﬁlgy iba%b@cﬁ mg%dvmﬁdrﬁrbleﬁ@{mgbnﬁ@(i st
as a liquidg Lt i sts as ice.or_vapor and sublimates directly fromice to
vapor. As b %ﬁlﬁ)aéﬁélﬁwgsexﬁf“ét' ?H?:er fé’ﬁ%’ﬁ HEY 158 SAPTRE} PR MgFEHISIUROBIO n t he
gi nsedy ber hesdth @uldjiseBibes. 35 directly to vapor as it leaves the fruit.

Refrigeration pa s wthin the freeze-drying _chanber operate at a
t enperature aroug)gi‘@rz"\’?l Ut SIYERNPR N ?%/e’ﬁénﬁ}éﬁﬁii nof byolimiatien maysbe

Cct ober 2003w8eteridis; fabtitigsbdr préberv@aSEd) Thie BRRNAnHY S0 c&rﬁﬁn?ﬁ@&rﬁﬂrﬁ oW
ion panels where it 1s converied back to solid

]E g\rl\ﬁ]r ? hﬁ gﬁgﬁr%s}g,gvggé o l(rglﬁ gre ﬁ&é%ﬂ%ﬁ@@ée vitamins or other health promoting ingredients or

simply to adjust flavor or provide a variety of flavors. Juices found to be desirable,

25 especially by those with sensitive digestive tracts, are passion fruit, mango, guava and

melons. However, citrus fruits and other tropical fruits may be equally palatable and

nutritious.

In the production of a preferred embodiment of the present invention using whole,

freeze-dried ginseng berries, the berries are preferably harvested in the first or second

30 week of September when the betries are the ripest. The berries are then washed and
cleaned and put through a freeze-dry’ng process. |

Atthe operating vacuum pressure of the freeze-drying process water cannot exist

as a liquid. It exists as ice or vapor and sublimates directly from ice to vapor. As

temperatures are increased at a controlled rate the water in the ginseng berries sublimates

35 directly to vapor as it leaves the fruit. Refrigeration panels within the freeze-drying

chamber operate at a temperature around -25 degrees Fahrenheit. As vapor is forced off



subl i mati on-deposttion process mai ntains proper vacuumin the chanber.
Careful control of pressure and tenperature are essential to the
freeze-drying 5 process. If tenperatures are increased too quickly, the
refrigeration panels may not keep wup with the vapor-gener %bggbes%y mat i on
process and pressure in the chanber may gaise thereby alldwng f1 qui d
water to formin the product. This can be avoided by carefully controlling
the rate of thedimptbningreasing tenepmanra@nibe veper igidrevenigpwaed theasldeaveftiperetion

properly fr -dried, the n furt 10 .processed .with pther

i ngr edi ent SS% Se%lggecg ]tshceo?ﬁygrgeednggcfkcFoalsg@;lffl‘@n ﬁoflé@f%ﬁﬁi}ﬁn@l'us‘gd)a%&’lc%ct ly

i n enbodi nestdindtionkdeppsities ptocesyuraihiaiis. propervacmmne irbthdichember, of t he present

invention the freeze-dried,gi.nseng berries are further processed b

coating et hods. SFTEk 0L B BTRsite ORI EBRFIR G oL b o echers-ding

nut rit3 onal preabite Iﬁeﬁﬁéﬁn&é@/@e Dicreagédtob Geickly| B refrigéraibh bhkdlehagAdikesy over
as been fogﬁd to inprove flavor, retention of the

t he gi nseng 15 .&%r ) ,
berry itsel PP ¥athias Yapet-senmaimesuphmation pragess apdl presuie iny th ghambsr maygaigeat i ng
product. A gredbysallobihd iGRat0G 1 ESmPReRe hRIANEL MThis BAVS: SHREII Y caldBNPT

preservation characteristics and provides a tasteful and exoti ¢ flavor.
However, ot Retralling thepats of tepperathipsingisess- been found to work wel | too. Sone

enbodi nents of t I ' | R i : AT A 20
preferred genus o cgﬁ%@gﬁdgr?ﬁéé@g%%%ﬁ%ﬂ%ﬁ% g@%é’aﬁ“é%?@%ér gtﬁhgr

speci ¥ suchragsssedadyntheringigilientsita snhapee thesr bpngheinkbvalua anthey meydetused ber i .
Anot her pre : ] I: i.ch includes many preferred

_ species i ncpﬁécftﬁg“%)ﬁ{l}lr?ta}l%&g Ir)jliqt(igi???pég tdﬂﬁégmﬁbasi laris, Cpuntia rufida,

: Qpunt i a phaeacantigomegmhodimerdhofghepmsant invopimthafreszierdidginseng berries are
OQpunt i ahum | i - Ll . t] ant ha,
Qountia 25 vio ggﬁﬁg%@gﬁgﬁ e@s S%@g{,}w Oﬁﬂlﬁggf)qnlt%%é&ﬁgpq é@%e}%ﬂﬁt I a
macr or hi za. niinéionsipeticandimprove ohearOphant fastegensisficikl ceatingsvhnthe gimdeng i vel y
flat, ;oval - Ll ar Q the |l.eav r _branghes . of a bus whi ch
. o ey BB BB Rund 0 cBbve i obibion i8R 67 g B AE RS lAs fustidB e

~ grow ar oundflaher with theeflavor of thelveatingproghetp &d cqradsingn codimgehas baat fountino t he
S

ractice of . the present invention,. extract is.derived fr the cactu
AR ot o e A T e e b S A s R S
derived fI‘O_Ho?}d@eﬁ;ﬂﬂteﬂﬁuhflﬂﬁed@:I’atiggs%llimr{ebﬁ?@fdmdftdi Wotkg{enw?d,.n 3everal ol
varieties with varying.color, s content, sugar conten nd size. ors
range from greenggﬁlf @%‘?ﬁ%‘%ﬁ#&%ﬁ}ﬁﬂf&%@%ﬂﬁ&@ﬁ%ﬁ%&? GEFys dant xiaeh £ |y

- range2d n si pesféagchlo of cadtls 1s0hd TPerdiisaivhus Wettetaal Maferatlly sp@i&uch as
typically 35 ranges .betwe 2 and 4 granps, per fruit while sugar content
generally r %Mﬁs’ W&Fﬁfni%‘goan teys thurbgrt. paeter prefernsd gpris g g
enbodi ment  efe OpEtRANIGER Snchitids RiAGWedfertdd SeeRbaiclvdilg dfintRfstdge gpuatgnt

i nvention are.red with av ra%e tQ hi gh sugar. content obtained fromthe
Cereus & anb?“?{aﬁ‘ﬁ lglél@,é"l , Opuntia phaeacantha, Opuntia engelmannii, Opuntia erinacea,

Opuntia humifusa, Opuntia phaecantha, Opuntia chlorotica, Opuntia polycantha, Opuntia

25 violacea, Opuntia spinosbacca, Opuntia lindheimeri and Opuntia macrorhiza. The

species within the Opuntia genus of cactus have relatively flat, oval-shaped pads, similar

to the leaves or branches of a bush, which may or may not have spines thereon. Cactus

fruit or “pears”. generally grow around the perimeter of the oval-shaped pads on these

cacti. In the practice of the present invention, extract is derived from the cactus fruit. In

30 some presently preferred embodiments, extracts may also be derived from the cactus pads
or stems. N

Cactus fruit grow in several varieties with varying color, seed content, sugar

content and size. Colors range from green and yellow to purple, orange and red. Fruits

generally range in size from 110 grams to 150 grams. Seed content, by weight, typically

35 ranges between 2 and 4 grams per fruit while sugar content generally ranges between

" 11% and 16%. Cactus fruit used in a preferred embodiment of the process and product



Laboratory analysis of the extract fromcactus fruit used for the preferred
enbodi nent of the beverage of the present invention shows a high
concentration of 5 essential vitam ns. The follow ng Table 2 gives the
result of a laboratory analysis of the cactus juice squeezgg EtEl%F%’O?e
Cereus Grandi florus cactus used in a pregderred enbodi nent oPt e present
invention. Table 2 10 15 20 Thiamin Riboflavin Vitamin C Vitanmin A
Vitam n E ofi thaprese®@3dnvddéipn a@arcdt erle avetygeniodopla kagar centéntlébtdinhéd Gomgthe gr am
of product ~221. ugﬁdg ram.of product 8.35 ng / gram of product 309 IU
1.361U 12055cus grag "%lSpﬁﬁ‘e? gram of product Cactus fruit extract has

al so been found LabobgoBNaiflfsie bf e aRfract xdrtladaictus frailb aised dbiy tiRnprlefsied
reveal s that ong gram of _cactus %ruit contains 7 tines nmore antioxi dant
that 10ng SFmibgdimRptolhe heuerage af fhe RIPSeph Byantier sRowst 8 ueh FRRCORERNONOT 1 i t
j uicesi s angsgxfiRl Viehing OMELRNSHINE TR NEived the PORIIITA M or Ay RLRSE 0Pthe
enhancing the freeze-dried ginseng berries, a liquid 25 coating is applied
to the frec@6tugrikics PRICETSSS Iromhithe fegyeousa fosarghBoras  oaciigi ucd| ip af prsferred
freeze-dryiaﬂbémm@ﬁt@tﬂlﬁlggenumnﬁ@ver al techniques may be used to
acconplish this step. e berries may be kept frozen or may be re-frozen
at which point the berries are sprayed wth a solution which freezes on
the surface of the berries. This sol uphgfe DBY then be freeze-dried on the
berry where it will remain as a coating. Another technique for 30 applying
a codling to the freeze-dried ginseng berries involves a dehydration

process wherein the freezgpdried berries may q%_fsru%z/eg@ Q’fgﬁaﬁupﬁ al | owed
s after I C :

to thaw. A solution 1is then sprayed onto the berri t he
- berries and their coating Biloflavien are 221.9 ug/ gram of product
Vitamin C 8.35 mg/ gram of product
Vitamin A 309U
15 Vitamin E 1.36 10
Vitamin D3 12010
Beta Carotene 16.6 IU
Cyanocobalamine B12 91 mg/ gram of product
20 Cactus fruit extract has also been found to be an effective anti-oxidant.

Laboratory analysis reveals that one gram of cactus fruit contains 7 times more
antioxidant that 10mg of Vitamin C. The results of these tests prove that cactus fruit
juice is an excellent source of vitamins.

In one preferred method of enhancing the freeze-dried ginseng berries, a liquid
25 coating is applied to the freeze-dried berries. This may take place immediately after
freeze-drying or at a later time. Several techniques may be used to accomplish this step.
The berries may be kept frozen or may be re-frozen at which point the berries are sprayed
with a solution which freezes on the surface of the berries. This solution may then be
freeze-dried on the berry where it will remain as a coating. Another technique for
30 applying a coating to the freeze-dried ginseng berries involves a dehydration process
wherein the freeze-dried berries may be frozen or may be allowed to thaw. A solution
is then sprayed onto the berries after which the berries and their coating solution are
dehydrated thereby forming a solid coating on the berries. Dehydration of the coating

may be by a freeze-drying process or other dehydration methods.
35 The dehydration process may incorporate a number of known methods, however,

a preferred process utilizes a conveyor belt which passes through an oven. The berries



dehydrated thereby formng a solid coating on the berries. -Dehydration of

, the coating may be by a freeze-drying process or other dehydration
‘methods. 35 The dehydration process may incorporate a nunber of known

nmet hods, however, a preferred process utilizes a conveyor E)g)tbwtéHg

passes through an oven. The berries 23 Qutober 2003 11 ar& SFPEEd° as t hey
pass al ong the conveyor belt and are i medi ately transported along the
belt to theamsprayedes they pessabaty the corsvesetiyediraant ade trmnedistubstraapdraddl ajorgpl i d

coat i ng whi adher dre err ernatij,ve

o ocess, "t ikl the BYREBart s doplRE fopfhd;fSa b el oo et oy
consigt 01;] wﬁﬂeﬂh@é%ren!ﬁ:heﬁémﬁdﬁn@ddltmes or some ot h\ev[] scﬁl u'élhon Once
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the berries by | 1 AR GHOBANT S BragBty e BORTIES P AP DRG TUBMbIEITEOSP TGSt £ ng
sol uti®on an¢yhsheY corlBRAe ivated QRInk N G ald Wi Ea IRtV <8 \08 dor biter asltied. ogyer al
known t echni ques i ncludi ng, but not limted to, dusting and jmersion in

powder . The VisHeadidhe bunevare sested with appwdresypplementywhish adbrresda the berdsshXir i ed
or air-dri e%ﬁﬁ&r&ﬁ%ﬁ’gé ot tido? BfRIcYAbiRARoR BfwER ?(ﬂht”(ﬁlanh oRAd. Polet O
coating the whole, freezZe-dried ginseng berries, add |t|ona |ngred|ents
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25 user and which provides a great variety of ingredients essential to health and vitality. The
novel topical application methods and compositions of the present invention allow users
to apply natural vitamins, anti-oxidants and emollients directly to the skin.

A generalized formula for the products of some embodiments of the present
invention comprises ginseng berry combined with fruit extract and/or one or more natural

30 - bealth promoting ingredients. Natural health promoting ingredients may include, for
example and not by way of limitation, agnus castus (vitex agnus-castus), agrimony
(agrimonia eupatoria), anise (pimpinella anisum), aajtina (terminalia arjuna), arpica
(arnica montana), asafoetida (ferula assa-foetida), astragalus (astragalus membranaceus),
avens (geum urbanum), bay laurel (laurus nobilis), beleric myrobalan (terminalia

35 belerica), betony (stachys officinalis), bilberry (vaccinium myritillus), bistort (polygonum
bistorta), black cohosh (cimicifuga racemosa), blackcurrant (ribes nigrum), black haw
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somi f er a) , americanum), purslane (protulaca oleracea), rehmannia (rehmannia glutinosa), rosemary
(rosmarinus officinalis), sarsaparilla (smilax spp.), schisandra (schisandra chinensis),
skullcap (scutellaria lateriflora), slippery elm (ulmus rubra), soapwort (saponaria
officinalis), spiny restharrow (ononis spinosa), squaw vine (mitchella repens), sweet basil
30 (ocimum basilicum), teatree (melaleuca alternifolia), tree lungwort (lobaria pulmonaria),
' turmeric (curcuma longa), thyme (thymus vulgaris), vervain (verbena officinalis), white
willow (salix alba), winter cherry (physalis alkekengi), withania (withania somnifera),
wormwood (artemisia absinthium), yarrow (achillea millefolium), yellow dock (rumex
crispus) as well as vitamins, minerals and amino acids. The formula may also contain
35 other ingredients to promote health or adjust flavor.



wor mwod (artem sia absinthium, yarrow (achillea mllefolium, yellow dock
, (rumex crispus) as well as vitamns, mnerals and am no acids. The formula

may al so contain 35 other ingredients to pronote health or adjust flavor.

23 Cctober 2003 13 Oher ingredients, given by way of examplewosinghonot by

limtation may be sweeteners, flavoringgas or preservatives. Natural fruit

flavorings found to be especially palatable are raspberry, strawberry,
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EXAMPLE | A conposi 85 W L e ’sco
i nventQ on i guavgraaéateéwhsbﬁowvngcm fifuglih grediegts and ingdidbattsfrom eahmump&agi ven

by wei ght g8 freeze-dried nse e abo 5% Cac
jﬁl ce gxt rgc % ﬁ&?%ﬁ%ﬂ lgéngw{r loﬂ%g ﬂ%’&? T(r?édl 5&/8 feﬂrﬁ?n bout
2% The cacturyepmnmmmlbtineeyxmmls asﬁgaeﬂusjfmhtljylceoatl ng is applied by spraying
and. oven dryin 05| for Ki ea.Wthin the scope
of the pres e%t gﬁb@%ﬁ“&%"ﬁ%@ﬁ%ﬂ@a By st HBlg?ﬁtgﬂ%dWIB%eﬂtdc W@W%ﬁtg in
anount s gi vansonye preseghly ppefecahémpeliméhisl e freeze-dried ginseng berry about
55% Ibsmsrlcan gi nseng root extract about 10% Passion fruit extract about
20%

EXAMPLE 1

A composition for making tea within.the scope of the present invention is
prepared by using the following ingredients in amounts given by weight percentage:
Whole freeze-dried ginseng berry  about 75%

20 Cactus juice extract (coating) about 13%
Wild Honey about 10%
Royal Jelly about 2%
The cactus juice, honey and royal jelly coating is applied by spraying and oven
drying.
25
EXAMPLE 2

A composition for making tea within the scope of the present invention is

prepared by using the following ingredients in amounts given by weight percentage:

30 , Whole freeze-dried ginseng berry about 55%
American ginseng root extract about 10%
Passion fruit extract about 20%
honey about 15%
sodium benzoate ' about <0.1%

35



honey about 15% " sodi um benzoate about < 0.1 % 35 e 23 Cctober 2003 14 The
above fornulas provide a natural, vitamn rich, herbally enhanced and/ or
royal jelly fortified tea beverage with a unique and exotic taste which can
be consuned by those who are tablet and capsul e averse andswhikihgan be
packaged so as to make it convenient fd# consumers of al nmost any

lifestyle. Pref ngfl enbodl rrents al so provide 5 a _gentle herbal_ stjnmulant
whi ch can be usef%aboyerfeanylas grov Q%P%qlw‘ét%né’&hf Bethally ephancedandley 30 35

EXAMPLE 3 Aopanyery ﬁﬁtlﬁé’d)téa BERRE SRR a‘{Yh kAnd Eﬁ‘otﬁf’c@:ﬁ@ whiicH &8 R8RS Med

invention is _prepared %/ usi ng the fol |OWI ng ingredients I n anobunts given
by wei ght plfthess whe are tg lﬁ%@qigcan@ﬂﬁyvq@/ar@a\@ igh can be¢ packsgsd g¢i astto meakedt | ver

[ ower 7% &dhvehiel| A dokdiftlerd 6 alBRLIRY 18I [Bilichre UnbRIAGRE AR RIe"

bell flower root 7% American |ovage & angelica roo Icorice 4%
banbod | eaf 2 gentletherhid stimulastiwBih canbd us@cﬁs adwnltExAaIRrRatiy eAo palfdee.ed food
suppl enent within the scope of the present invention is prepared by using
the following ingredients in anounts given by wei ght percentage: ginseng
berry 10% EXAMPLE 3

A powdered food supplement within the scope of the present invention is

prepared by using the following ingredients in amounts given by weight percentage:

10 ginseng berry 15%
cactus fruit 15%
mint 7%
silver flower 7%
chuan xiong root 7%
15 golden bell fruit 7%
Chinese catnip 7%
bell flower root 7%
American lovage root 7% |
angelica root 7%
20 licorice 4%
bamboo leaf 4%
burdock seed 3%
reed root 3%
25 - EXAMPLE 4

A powdered food supplement within the scope of the present invention is

prepared by using the following ingredients in amounts given by weight percentage:

ginseng berry 10%
cactus fruit 20%
30 ginseng root 7%
atractylodis root | 7%
poria (mﬁshroom powder) 7%
licorice 7%
pinellia root 7%
35 orange peel . 7%

cinnamon bark 7%



cactus fruit 20% ginseng root 7% atractylodis root 7% poria (nushroom _
powder) 7% licorice 7% pinellia root 7% orange peel 7% cinnanon bark 7%
1523 Cctober 2003 fennel seed7% anoni um seed7% mnt7% 5 10 EXAMPLE 5 A
beverage within the scope of the present invention was prepared bg m xi ng
the following ingredients in amounts gi§en by wei ght per cénfdg¥ “Yf nseng
berry juice 25% fruit juige 35% ,cactus fruit juice 20% WId Honey 15%
Royal Jelly 5% EXAMPLE 6 1 pﬂelb?@G%rage within t'He scope of the present
invention was prepared by ginshiueh §dag@ 20 fol | owmg i ngredi ents iranmounts

gi ven by wei ght percentage: , ginseng berry juice 37% Anerican ginseng
extract 10% fruit extract@s honey 15% sodi’d benzoat e <1% EXAMPLE 7 A
repl eni shing skin masque within the scope of the present invention was 25
prepared by m xing the follow ng ingredients in anounts given. by wei ght
percerit age: G nseng (Panax G nseng) E2eAMPIESr act 11% Wat er 28. 9% SD Al cohol
40B10% d yceri n7% beverage within the scope of the present invention was prepared by mixing the
following ingredients in amounts given by weight percentage:

ginseng berry juice  25%

fruit juice 35%
10 cactus fruit juice 20%
Wild Honey 15%
Royal Jelly 5%
EXAMPLE 6
15 A beverage within the scope of the present invention was prepared by mixing the

following ingredients i{,(‘*a.rnounts given by weight percentage:

ginseng berry juice 37%
American ginseng extract 10%
fruit extract 37%
20 honey 15%
sodium benzoate <1%
EXAMPLE 7

A replenishing skin masque within the scope of the present invention was

25 prepared by mixing the following ingredients in amounts given by weight percentage:

Ginseng (Panax Ginseng) Berry Extract 11%

Water 28.9%
SD Alcohol 40B : 10%
30 Glycerin . 7%
Hybrid Sunflower (Helianthus Annuus) Oil 6%
Polyacrylamide 5%
C13-14 Isoparaffin 5%
Laureth-7 ' . 5%
35 Cyclomethicone 5%

Grape (Vitis Vinifera) Seed Extract 3%



Hybrid Sunfl ower (Helianthus Annuus) G 6% Pol yacryl am de5% C13- 14

I'sopar af fi n5% Laur et h- 75% Cycl onet hi cone5% Grape (Vitis Vinifera) Seed
Extract 3% 1623 COct ober 2003 G nseng (Panax G nseng) Root Extract2% Avocado
(Persea Gratissim)l % Cucunber (Cucums Sativus)1% Jasni ng, bgt%eﬁida?m

O ficinale)l% 50range (Citrus AurantiurbdDul cis) Peel 1% Fl owery Knot weed
(Pol ygonum Avi cul are)1 % Hi hi scus Sabdariff 1% Mul berry (Mdrns Al ba) Leaf 1%
Ri bof | avi n CissengdPanapGimeng)Rac BREASH Acétmte (Vitanmin E Acetate)1% Niaci n
(Vitam n B3)33 m ¢l (Provitamye B5)1% Di sodi um Edt a0. 1%
Phenoxyet ha%gﬁé(?.@g%%%t aglssggll?gbeno. 2% Btrjntmi par aben0. 2% Et hyl par aben0. 2%

Pr opy| par abew@inztyg 20EcomiPOaEtiBusA body vvashlgﬁ thin the scope of the present

i nvention epared by~ Xi the follewing ingredients in anmounts given
by wei ght B%?@E‘gﬁ gér:""@%nos@r%{a?%anax (€] I’ISE%Q) Berry Extract5% Wat er 48%
25Decyl G uOomigd ¢6tubl AomarBamb BodmgiPeelGel 6% 6% PEG 120 Met hyl d ucose

Di ol eat e Anppni um,Laur e ul f at e5% D sqdi,gm Cocoanphodi acet at e4% 30G ape
(VMitis Vini WW%@W@@@X@MW@%@% m Cocci neuml%

Hibiscus Sabdariff 1%
Mulberry (Morus Alba) Leaf : 1%
Riboflavin (Vitamin B2) 1%
10 Tocopheryl Acetate (Vitamin E Acetate) 1%
Niacin (Vitamin B3) 1%
Pantothenic Acid {Provitamin B5) 1%
Disodium Edta 0.1%
Phenoxyethanol 0.2%
15 Methylparaben 0.2%
Butylparaben 0.2%
Ethylparaben 0:2%
Propylparaben 0.2%
20 EXAMPLE 8

A body wash within the scope of the present invention was prepared by mixing
the following ingredients in amounts given by weight percentage:

Ginseng (Panax Ginseng) Berry Extract 5%

Water 48%
25 Decyl Glucoside 6%
Aloe Barbadensis Gel 6%
PEG-120 Methy! Glucose Dioleate 6%
Ammonium Laureth Sulfate 5%
Disodium Cocoamphodiacetate 4%
30 Grape (Vitis Vinifera) Seed Extract 1%
Chrysanthemum Coccineum 1%
Cucumber (Cucumis Sativus) Sage 1%
Kiwi (Actinidia Chinensis) 1%
Lemon (Citrus Medica Limonum) 1%
35 Rose (Rosa Damascena) 1%

White Water Lily (Nymphaea Alba) 1%



Cucumnber (Cucum s Sativus) Sagel% Kiwi (Actinidia Chinensis)l1% Lenon
(Crtrus Medica Linmnum 1 % 35Rose (Rosa Damascena) 1% White Water Lily
(Nynmphaea Al ba) 1% 1723 Cctober 2003 Ri boflavin (Vitam n B2)1% Tocopheryl
Acetate (Vitamin E Acetate) 1% PEG 7 G yceryl Cocoatel% Cocggbgt%g%yl

Bet ai ne1% Fr agr ance0. 2% Phenoxyet hanol 012% Met hyl par aben0. 2%

But yl par ab . 2% .Et hyl| par ahen0. 2% Pr opyl p ben0. 2% EXAMPLE 9 A toot hpaste
within thee_@% QVIBT&}/tﬁ’g'mpﬁgsent i nvent i on?\%gs prepared by mixing the

fol |l ow ng imm@ﬁé@phaethm@mmgquem) by 19ei ght percentage: G nseng (Panax
G nseng) Berry Ex racj 4% St evi a25% Dei oni zed Water 23. 6% Hydrated Silica20%
Sor bi t ol 18%’@7‘73@ 20y} €8eRalen Laur oyl Sar cd# nat el. 5% Fl avor 1% PEG- 60. 8%
Tet rasodi unggyaglg bpepiat@ine% Cel | ul ose gygP. 5% Sodi um Benzoat €0. 5%

Tri cl osan0. 3% Hydrogen Per oxi de0. 3% of 35% actives 23 Cctober 2003 18
Claims: 1. Pragigpreal skin care conpositiof28nsisting essentially of

gi nseng berf’ﬂen%ﬁ%tﬁﬁ{o’l wat er, SD al cohol O@AB’ ~glycerin,

Methylparaben 0.2%
Butylparaben , 0.2%
Ethylparaben 0.2%
Propylparaben 0.2%

EXAMPLE 9

A toothpaste within the scope of the present invention was prepared by mixing
the following ingredients in amounts given by weight percentage:

Ginseng (Panax Ginseng) Berry Extract 4%

Stevia ' 25%
Deionized Water 23.6%
Hydrated Silica 20%
Sorbitol 18%
Ginseng 4%
Sodium Lauroyl Sarcosinate : 1.5%
Flavor 1%
PEG-6 0.8%
. Tetrasodium Pyrophosphate 0.5%
Cellulose gum 0.5%
Sodium Benzoate 0.5%
Triclosan ' - 0.3%

Hydrogen Peroxide : 0.3% of 35% actives



grape seed extract, ginseng root extract, chrysanthenmum cocci neum extract,
cucunber extract, sage, grapefruit peel, kiw, |enon, orange peel, neacin,
folic acid, tocoopheryl acetate, triclosan, carboner, andtdddsénagol am ne.
2. Use of a ginseng berry extract, wherein the ginseng berry extract is
extracted by: i) crushing whole ginsgng berries, thereby separating a
juice portion of the berries froma seed portion of the berries; and ii)
renoving the seed portion fromthe juice portion by filtration; in the
manuf acture of a topical preparation for treating skin. 3. The use of claim
2, furthenggnprising the step of blending the ginseng berry extract with
an herbal ingredient. 4. The use of claim2, further conprising the step of
bl endi ng the ginseng berry extract with ginseng root. 5. The use of claim
2, furthér cdniaies glgntdaee earaprsiforbansisting csseatiajiynele wenseeg pgrry éxtraddict with

a faCial“%%3%ﬂ§%%?§§qgﬁ%%%%%%n 6. The use of claim2, further conprising

the step o n nsehg berry extract with a body wash

conposi t igfipe séed Pfact) pnsehg edAieliract, Ehiyideent@Npodcinengh &g tcapurberbl endi ng
the ginseng berry extract with a shanpoo. 8. The use of claim2, wherein
filtrati 8Kt sepp.cmpeiaitnsgh kawh deragn arangedreel, geactplolig acigs tacpephiery

wherei n {0g.uNokRsH, 83509 GhE hifdnAbofntihéished In a press.

2. Use of a ginseng berry exfract, wherein the ginseng berry extract is extracted by:
1) crushing whole ginseng berries, thereby separating a juice portion of the berries
from a seed portion of the berries; and

ii) removing the seed portion from the juice portion by filtration;

in the manufacture of a topical preparation for treating skin.

3. The use of claim 2, further comprising the step of blending the ginseng berry

extract with an herbal ingredient.

4. The use of claim 2, further comprising the step of blending the ginseng berry

extract with ginseng root.

5. The use of claim 2, further comprising the step of blending the ginseng berry

extract with a facial cleanser composition.

6. The use of claim 2, further comprising the step of blending the ginseng berry
extract with a body wash composition.

7. The use of claim 2, further comprising the step of blending the ginseng berry
extract with a shampoo.

8. The use of claim 2, wherein filtration is through a course screen filter.

9. The use of claim 2, wherein the whole ginseng berries are crushed in a press.



