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Description of Invention

nevation of faveured Beverage
3 w of flgvoure
‘The investion refates to, a process of preperalio f A

( Saffres Liguenr)
More particrlarfy, the invention is éoncmmf with strengthing the flavour
of Aqueur in Geverage based adurixture of G[etfdiecf Extra Newtral fickobol

and Saffron.
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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

dergone changes which makgs them unsuitable for reincorporation. it is possible
un _ .

to add 1o a beverage :ﬂqwun'ug agent such as Ja_ﬁ'ran. -_—
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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
Fekyl 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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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 i possiblz if desired to use tfe flavouring agent compositions such as 1hose

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 swj&z Arsctly added where it is 4

(ompasition £t's constituent may be adds S cither individually or in 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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the smIrEase (v ivmperarure duning drying st does mot kave amy serious
Sisadvantages.

In oue mfzﬁedm&cﬁmmz téeﬁwuriug agewt of it's constitnents are
sdded wot as such bt in sofution or exrmivion in difuent, the guosiizy of the
ﬂz‘uauu ring ugens may be incorporated besng beverege being proportionstely very
swall. 1t s preferred 1o nse so callad food grade diluens for e.g. water and/or any
GFolar Solveny.

The 1svwsson thus providss o process of preperation of flavonred bmragc

comummeg o fflavouring agent capable of strewgthening the flovour of the Lguenr

~

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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as kereis described which are beated at 80° C and condensed and cooled st room

temperatuve for 24 kours 5o as to transform the Exgro Nestral Meokol into a

Svsvoured Ezverage/ Gguenr. This Sheet Has Been Rep
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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 andf/or cmMgg it into saffron syrap Astifled 6t 30 cin a
special AistilBrg apparatus condensing the decoction of saffrom Ggueny having a
sirevight of ¥ % to 54%, then cooled and added to deminerafised water s such
gnantit;:a‘ that the blended Extra Nemtral Acokol contents from I0mg.to 270 ug.
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 |

ef saffron and sarkgra in o ratio i a required range.
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3. A process as claimed in claim 1 wherein the flavouring egent kaving e
concentrotion of at least 180 20-270 mg. whickis a d'uacﬁaw prepored by keating
the ia'gncﬁmt and expracted in &stillation process in a kpown manner to nztaw

Havour Jaroma and characteristics of saj.frcm.
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
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