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WD 2008/ 038294PCT/ 1N2006/ 000467 PROCESS FOR
PREPARATION OF SAFFRON CREAM LI QUEUR 5Fi el d of
I nvention: The present invention relates to th

pMELREYEYPEY the preparation of Saffron Crean1E$HUgwpwm“67

10 Background of Invention: Liqueur is a sweet

ner oo, <EROgESS PR e ARaRR S BETROR Pl Cpur

and sonetines cream The word |iqueur cones fromthe
15Latin word |iquifacere, which neans, "to dissolve.”
Tgiﬁgfefers to the dissolving of the fIavourlngs used
REINVARI9N: queur. In some parts of the world people
use the words cordial and |iqueur interchangeably 20

Thﬁ%g %} ée@n tiﬂ%%t%np#zaéez [ﬁ% eéﬁége%se ﬁ\s Sé %Eq?’rfat?ogut w iSﬁffron Cream

des

aﬁ@h@ﬁfc fIavorlngs and are usuaIIy h|gth sweet ened,

there are sone differences. Wile |iqueurs are usually
flavored with herbs, cordials are generally prepared

wWth fruit pulp or juices. Nearly all |iqueurs are
quBdcRgmmetof Invehftor® hi ghly concentrated, dessert-like
flavour. 25 Today |iqueurs are nmade worl dwi de and can

be enjoyed many different ways, including by

t hévsel iv esweplrleabdliobayerage exftenifietputofvibdiuitarrir xpices, flowers,

WighBaeC 8RN MO tAls, BhX 86RedrtsCleat eTre0mkbailsur Bfhes from the
Latin word liquifacere, which means, "to dissolve." This refers to the dissolving of the

flavourings used to make the fiqueur.

In some parts of the world peopte use the words cordial and liqueur interchangeably.
Though in these places the two expressions both describe liquors made by fedistilling
spirits with aromatic fiavorings and are ususlly highly sweetened, there are some
differences. While liqueurs are usually flavored with herbs, cordials are generally
prepared with fruit pulp or juices. Nearly all fiqueurs are quite sweet, with a highly

concentrated, dessert-like flavour,

Today liqueurs are made worldwide and can be enjoyed many different ways, including
by themselves, poured over ice, with coffee, and mixed with cream or other mixers fo
create cocktails.

There are many categories of ligueurs inciuding: fruit liqueur, cream liqueur, coffee
ligueur, chocolate ligueur, schnapps liqueur, brandy ligueur, anise liqueur, nut flavoured
liqueur, and herbal liqueur.
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There are many categories of liqueurs including: fruit
i queur, cream|liqueur, coffee |iqueur, chocol ate

| i queur, schnapps i queur, brandy |iqueur, anise
| WENPIS2it £l avoured |iqueur, and herbal | iTgdERipo0soeeds?

WO 20081038294PCT/ | N2006/ 000467 The general principle
of I'iqueur making is to take an al cohol base _
(erasnpiebsrineiily elliquaeumpiing ipforipiesan algpip! Segelgometimes called

f"hé‘M@:L éﬂr't:lﬂs“'s gnd $tedd fla%oﬁf'zdfﬁﬁ f&@r‘;ﬂme ekl feter @mlbénﬁ?rnammg solids,
i ni id i i

R BEas 2ep 980 S dobbend sk T SR ERupt sheor
Stetiuwectfumakingfa ki gutat'd ihquﬁetarls (il ivhatt flagoninige jugieteai logg; just
(Wﬂﬁgwm%er)f ar?dvt% I\/QI%tIOI’)é"%‘{&t H\%}% L;?E]g ’sodlllé%od{*@?b%lﬁct Every recipe

d¢ diffsient. ﬁﬂ%d’@@t’ hav_wwwf@é rﬂ%ﬁ@rentspra@qdﬁ@&{t th%rﬂﬁ“"’r‘rﬁfﬂ*ﬁy much
hawe cwﬂ&mat Adl feé&ff%%r PEAEEEURRSIynBbits b Ymeaed it may take a
reltBt a@e gn 0. that And each flavor creates
VY@&) @;}\%’rﬁ FOBVEEC e, so it may take a while to
learn how it all goes together. 10 US 4957765 di scl ose
a syst em and nethod for preparing cream |iqueur
oducts having inproved enulsion stability and _
d#%d%?t7§5 ﬁﬁ@?%& sysRaibiRbad 6 RiFPRECTeaTe IdespROGfcts having
pfn@gaédi BEURICH F?sltdblllﬁysalm Qtﬂi‘tjﬁctgﬁfs%ﬂ bﬂh@lrﬁ\ﬂhcﬁﬁtd’rhﬁrlﬁes &e sieps of
ar bo rate an refer inclu
RERRORY i Swite BBTOH e o ERar T o prOPRIE Ry el and
dirsfe byl imdudpistiiaveringaind coloraat; padpbriigrepretsin ;aadxxd:asmsnlamg gitric

| NRE Lt tbQQB%ruéi E%té'lrpgraﬂap %&ﬁ\%ﬁnggﬁxiﬂé MY Xrotrt J}emxx with

cream preferab P/ e creanm t preparing

il RrItCRrefgrakty roeb 5 yCreaTki fﬁ@f efiRs %?ﬂaf'i‘?l amrws(mww by H‘é’“”g the
ngpitt WreniR vith HiRRm@RE of BeaRr éﬁdeﬂhB pwt@mpmmlﬁrwhd homogemzmg the
hon%)L%Enl.@ n% t ij\et {%r oduct m re sp Qat tt t k: % microns,
FAPECE RAEE 28 '8 SoﬂYE%a&etpc? iC s¥7% Kaf %CEPnB %Sr?s .
J0gfeeibriedsityan 2e&rdisan 2 m crons. EP patent 0067592

discloses a liqueur 'is disclosed which contains fresh

cream yet remains stable agai nst separation despite an
al cohol content of from about 5 to about

EP patent 0067592 discloses a ligueur is disclosed which contains fresh cream yet
remains stable against separation despite an alcchol content of from about o 1o about
25%. The cream base and spirit portions were prepared and combined to form a stable
product having a pH above about 6.3. The cream base portion was prepared from
cream, sugar, an antioxidant, an emuisifier having a hydrophific/lipophilic balance of less
than about 12, a soluble casein sait as an emulsion stabilizer, and flavoring and/or cclor
if desired. The cream base portion was homogenized prior to blending or the blend of
the cream base and spirit portions was homogenized, {o form a stabie emulsion wherein
the fat globules were reduced in size such that at least 95% are less than 1 micron in
diameter, and substantially none are greater than 8 microns in diameter. The spirit
portion was flavored and/or colored as desired.
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25 25% The cream base and spirit portions were
prepared and conbined to forma stabl e product having
H above about 6.3. The cream base portion was
éb%W%H ¥tom cream sugar, an antioxidant, aht!/IN006/000467
enuIS|f|er havi ng a hydrophilic/lipophilic balance of
| ess than about 12, a soluble casein salt as an_
erHAWTOH s temshes pepreamrigupyraldenony IFasNG . SOFHHIqUeur contains

d&&dztiﬂ@&j eth‘yhﬁc&bﬁ@ﬁh@@@ﬂe&%ﬁﬂ Oéhg‘é@%r&MTEQ@HdZ\@ierpMU&flonally it

t.h creamb
SSPRPE gr org gof@gowa@gﬁw% Mo SF ORI & S Aplesleulated per
ety sibetanwhandiashtege yflet. gl obul es were reduced in size
such that at |least 95% are less than 1 mcron in
di aneter, and substantially none are greater than 8
mcrons in dianmeter. The spirit portion was flavored

anuiones tll Qsdsheas €eshligdsur c%mmg rectified ethyl alcohol of the highest
23% 038294PCT/1NQOO6/0

4 JAO070479 teach
Hi YHSR0 SO @b%%’&‘z‘?{ra&g bisin *'Add&ol%ajw}e C(ﬁ%?é& P fueur contained
c sivodat dryeediiatti edchétohy Bndkgosichmed ntilkeat ki gliestt 1: 2 on the dry
PULbdt¥nceTHERY. As BRRITRLE He WA {dgonal Iy it
conta”ﬁ? dryreitract 0 ﬁ?@o?y éh éfgﬁkon fat mlk
at aratio of 1:2 as recal cul ated per 5dry substance
and fresh egg yol ks. UAOO68134 di scl oses a

containing r i ed et hyl al coho) of
CHERRoAh LT o R U Bloheks’ Ll wBPargion o Dl - Suoverace
watratuct. Addirtacesafar yhet preparpixanet-a d:remndaqmercbevﬁra@ma@duct having a

1%Fr8\9rahc%%i nfagé’ey vﬁﬂ%&wrpﬁ&éesg rﬁ&ﬁs&g ﬂrﬁkgo&ray | staPs WQFE?-.addition of

a rat tance Dbasis
A§k@ﬁﬂ|@ﬁ¥¢%ﬁ §5V%“phytole0|th|n had been used.
1E0950243 tal ks about the process for the preparation
of a cream |iqueur beverage 15 product. The process
for the preparation of a creamliquer beverage product
h&A2249829 BN 219582 cot GWWO3ASMYE teanheTh ppresdssnantigutirs ebsaffron

PR e 95507 ATk e an

t SARHE ORSIBREHR %%tffeofia\fﬁﬁnceffl'aké@twr@m@f'&%ffﬁr%@ps of soaking the 450
gms of Safiron in the admixture of silent spirit of 27% strength and the balance
demineralized water for 8 hrs at room temperature, for the essential ingrédients of
saffron to dissolve in the alcoholic solution which should be intermittently stirred for
proper mixing the essential ingredients in the said alcoholic solution. To increase the
aroma and colour, the quantity of Saffron is increased or decreased as per taste. The
mixture was then heated at 78°C and then distilled at 80°C in a special distilling
apparatus condensing the decoction of saffron ligueur having strength of 8% to 54%,
which cooled at the condenser at room temperature for 24 hours, and then kept in
freezer. if required, 100 gms of sugar refined fine white or equivalent of sugar syrup may
be added to and mixed properly with the mixture 1 bulk liter of admixture. It may also be
added to demineralised water in such guantities that the blended Extra Neutral Alcohol
contents from S0 mg.



| i queur beverage. The fl avouring agent contai ning

saffron available in nature and capabl e of stenghthing

the flavour of |iqueur conprising the steps of soak L ng

t WO ABEGHE of Saffron in the admi xture of si @AENHI6N004ET
spirit of 27%strength and the bal ance dem nerali zed

water for 8 hrs at roomtenperature, for the essentia

i ngredients of 25 saffron to dissolve in the al coholic

S Q.i.P-ﬂB'TS’SB‘lV\@a@ﬂibsSQ qubddsd eori prérearing tshiémh | fiavartd eeatageoim particular
al 318@ f"fbexérg;?%ﬁtsl}g ﬁﬁasr"s Fr‘entzecﬂn thzﬂgfr %ﬁ\gﬁ@éssthé Breﬁgr%tlc:ﬁ%f% flaveuring

| NCIr ease col ou "
5t re@eqtmtamuyg sffir@anvailae Ingatuie pehew@blerof glenatipsing i Navour of

DQEuéLﬁ%ﬁ‘lpnghg i Kol 6 Wesndd'@e s@ﬁr@heéhr@tng%%@{oaﬁdwtehag it into

di st

e R N e
stateatbh iQfeud Metity 5406ngBQf hiite B1% bbedocling srwbadding this decoction
Egtg?i%%%hllgédlxrg%%imints%c %Jaﬁﬁtlég %85818 b?e%:d@cp ?)’Etﬁa !\ééfﬂglrlg&lﬁﬁl contents
10 f i freen WA rh@ too B7G g debaing obsafgwgbaseéwube MEiEnbe ta%la@aded Exira

toyand, mcﬁﬁcq p@ir &Fﬂ@ft e)/of\Metf#ﬂa!t tdﬂ@@tﬂéﬂf@raée bk ke htioarcanthe used
adm xt ure. é al so g g @Ilsed wat er
nmé*nﬂ:rﬁawaﬁwetqf 8VerHagP: WF@ 4t LHREO R RBut T
Alcohol contents from90 ng. WO
2008/ 038294PCT/ | N2006/ 000467 EP0875561 t eaches a
process for preparing saffron flavored beverage in
15 paNonecafltag pliarquisipcumat éelisrebedassalfondhyguaet 9Pl pam beverage.

that, gl SOMHaSEP lz&d%@rspafrg RAGA! irOfhe Qfrt Rovidval At 6TORS said cream
agent contal ning saffron available in nature and

cafsulbis §pvareblt g the flavour of 1iqueur,

conprising the steps of: cleaning the saffron,

grinding and/or converting it into saffron syrup

distilled at 80C in a special distilling apparatus, .
20 cofibasiraghha kiewoardaspsestio sueducering iplsaale Beagirdgs: £ne is ot

3t Er%@iggsh&ogheSC/ﬂﬂEro oﬁé-q(@f Jol&e'br&t@% i@ aetl pedsangs bhing followed in
ecoction to_dem nerafise er u
C hEPOHE BecHIen ERves, RS Booaoia R Rkt focoss. Buti
fregmse d@eﬁs@ve&%@n ryld deeest itoagwoies Safgkr arech dwadhopold fpeocess. It
ht r I bul k

1 e el Ry R o o Sl b e e el Rete 2 o1
25can be used in the nanufacture of beverages, which are
flavoured with saffron. 15None of the prior art

docunent tal ks about a saffron flavo [

cr ShirPBedes A Sapa Bl EeRR RABRa T O QG S Y seffron cream
k noyweut By thie parckshowbviete inodisadvbintbdes of dictpreeasam

liqueur is flavoured with saffron. 10There are only 2

known processes to produce the al coholic beverages,

one is 'hot' process & the other one is 'cold

process. The 'hot' process is being followed in

producing the 'Saffron Liqueur'. The hot process takes

|l ess tine than cold process. But it is nobre expensive

than cold process. It requires bigger space than the

cold process. It requires nore investnment in plant &

equi pnents than the cold process. 95 The object of the
invention is to propose a process for the preparation

of saffron cream|iqueur by cold process to obviate

t he di sadvant ages of hot process?



WD 2008/ 038294PCT/ | N2006/ 000467 Summary of |nvention:
5The present invention relates to the process for the
preparati on of saffron cream|iqueur conprising the
sPEFLEIPS29Y preparing saffron concentrate by %@%W‘a’ﬁ“"’w
saffron 1-5 gmin one liter of ENA (extra neutral

al cohol) of 68% OP, i.e., 96%vVv/v, 10 - intermttently
stirring the said m xture of ENA and saffron for 18-36
hoBwmmary efdhveartidnag t he essential oil containing

aroma, color and flavor, 15- filtering the said

m xture of saffron and the ENA to obtain the saffron

5 coHeehitsant inventiogirpiaie tythe Inepcessi for thentpatation of faffam B8Y liqueur

OPodntpriBing 8% dwpsaftdi ng demi neral i zed water at room
tenperature, 20- adding about 5-15% food grade white

mlk creamand properly mxing it, - adding about
5- 20% frogmhrigg agféros agaentee byraddingl dalfrodUgREmIiS one liter of ENA (extra

di ssol ygd 2 in t 1-5%food grade
flavori ngt’raa!&laor?{mléﬁfdﬁarﬁ é?ﬂf%ﬁ’?’z&ér oughly and

1025fi|tering to get saffron cream i queur.

15

20

38
L

- intermittently stirring the said mixture of ENA and saffron for 18-36 hours,
- extracting the essential oil containing aroma, color and flavor,
- filtering the said mixture of saffron and the ENA fo obtain the saffron concentrate,

- diluting the said concentrate from 68% OP to 9-45% by adding demineralized
water at room temperature,

- adding about 5-15% food grade white milk cream and propetly mixing it,
- adding about 5-20% food grade sugar and mix till sugar is dissolved,
- adding about 1-8% food grade flavoring agent and mixing it thoroughly and

filtering to get saffron cream fqueur.

The flavouring agents used in the instant invention are natural flavouring agents. More
particularly the flavouring agent is saffron.

The saffron cream tiqueur of the present invention is stored in clean jar made of either of
glass or steei at 15°C.
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The flavouring agents used in the instant invention
are natural flavouring agents. Mrre particularly the

flavouring agent is saffron. 30. The saffron ¢
|»6U@UV35$ t he present i nvention is stored inpéﬁ@ghmmmum
| atetARADRESHIT6 or steel at 15C.

gt R 8 Ingrass

2008/ 038294 1N20 7 Detailed Descrlpt|on of
the I nvention: The present invention relates to the
prioe %&eﬁtfran@@ﬁfeﬂitéﬁB tied pr’bf&s SRHrESOBtHI B BA sla'ff_ﬂ#ﬁir'éam liqueur.

n ar esent ntion fol]owed in : :
or DETEREES b oiePrrORRE R pl e T bt R S5fhop Bepam aveur i
prioc'egid profiges.' hot process is being followed in

produci ng the saffron |iqueur, whereas the 'cold

process is being followed in producing the saffron
cream |l iqueur. The cold process does 10 not involve

t e oAt progsols bdigy fonew@dingnésicih@ thet R8rder rf@p@mratvih@;ea@fhe ‘cold’
roce

corerepy edbe e o BAER: SRR R Ruh TH o Pocess doss
pr'“@teeeive fte hesdiog rCéshmrr@ge@renSpfacéretMamram wfchel liqueur. The hot

PrAsRsstakdd rers%ﬂ Hink %nrearaeprbré\gss%urr@rymara e%é%ehe é’han oold process.
nents an t col process. Fbmev

qb@@%‘é‘*%&ﬂﬁé@@@@t fan é'?aﬂ@'cr BOGFSE: 1t KRAUHPE fr@reewaesimﬁnt in plant &
r %rUIbtne&E tradnlthe dfd PRResl. deRsE:r abthtthe pREeserhicldMARLLAA result.

c st of preparing saffron concentrate
Qﬂnﬁﬁggwe“b$?moﬂpi 5gmin one liter of ENA (extra

neutral alcohol) of 68% OP, i.e., 96%vV/v,
intermttently stirring the said m xture of ENA and

saffron for 18-36 20 hours, extractln% the essentia
0i M"e cBIRESSE nPin§ carbragnt dEBionafemHicay dhe  ¥enst of iRigpefine saffron
S abkefitratt Wiy &dahg Safifohans gndn bh@rrt&l\dﬁ\am eRtahsuttznBcohot) of 68% -

trat t
T i B g 6P o 6r 458D, e T HEA Rt FU Ut o or 1638
rdpnwteﬂpemaIMBeﬁsad@ingcaﬁ@mhgExmﬁﬁwﬁbodn@ﬂQMm1ﬁhnmEmesmd
Mighiku @l SRR aRE QIP@rEI!\M\ 4] 6[})@9 the ’sa@rqq n%gc@@r@{ét RtirdOKe said

food grade sugar and sugar I ssol ved
a&anqe@trgggeﬂs ‘Vgg}]:’ftggddf%cr @tﬁgdmg demrnerahzed water at room temperature,

adding about 5-15% food grade white milk cream and properly mixing it, adding about 5-
20% food grade sugar and mix till sugar is dissolved, adding about 1-5% food grade
flavoring agent and mixing it thoroughly and filtering to get saffron cream liqueur.

Admix of ENA & DMW is prepared of the required strength, i.e., say 18%. Approximately
the temperature of admix rises 4 to £°C above the recom temperature when ENA & DMW
are mixed together. It is required to be left the admix until the temperature comes down

hack to room femperature.
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25fl avoring agent and m xing it thoroughly and
filtering to get saffron creamliqueur. Adm x of ENA &

| s prepared of the required strength, i.e.,. .
?&A%%m%‘%%’ii mately the tenperature of adm x rf)ggﬁﬁiuofngmm
Ther PN Red RGN EMBR QbR b REptENAsSindNd\L3 @8 BE hours with
m xed tggether.,lﬁ |s‘re%gj{eg.to be Ie{t %@e(ggqéﬁmmm i
dHeTIteh TRt AY Hi%e BPRNE Aol HRTR P 3o oy
toesplesdih ticeadmid\6F 200 &/TB8 29486 srdg#006/ 000467 Then
required quantity of' saffron is added and kept the
sane for 24 to 36 hours with intermttent stirring
until all the ' essential oil' i.e., aroma colour &

DN e oy o L oo fenogr !
o stren : ite.cre of,. aroun 0.
e Tl msread e g oo LR rurAotfe K imicea
ghowul d be m xed properly for around 12 hours with
intermtting stirring until is fully mxed init. 10

Then the Saffron concentrate is added in the required
ratio of 1:9 i.e. inthe ratio of 1 part saffron

gm@ﬁ%ts%@ G%lnBerﬂ%E% 8 aag?p' X t?(élfrgadiNéd &tiBMg\ﬂ :Tgas@. it ;me ratio of 1 part
econes V Ol, S r u en
PR Sugaref Yanetts T8ors & buh SO SElp BERREPT votume of

wsaffrdn pgeurs conpl etely dissolved in it. 20Then the

saffron creamliqueur is ready to be filtered and
filled in opec glass jar or

Then food grade sugar of about 15% is added & mixed properly until it is completely
dissolved in i,

Then the saffron cream liqueur is ready to be filtered and filled in opec glass jar or
stainless steel jar and stored in cool place below room temperature of about 15%.
Saffron cream ligueur is now ready to be bottled in glass bottles and kept in a cool place
below room temperature of about 10 to 15 degree.

The invention will now be explained with the help of examples without limiting the scope
of the invention.

Example 1:

Preparing saffron concentrate by adding saffron 2.5 gm in one Hiter of ENA (187.5 ML of
ENA of 68,0 Qver Proof (96% vfv) 812.5 ML of DMW) and stirring the said mixture of
ENA and saffron for 24 hours so as exiract the essential oil containing aroma, color and
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stainless steel jar and stored in cool place bel ow
roon1tenperature of about 15% Saffron crean1|iqueur

is now ready to be bottled in glass bottles an kept
i Y &CYEPBI ace bel ow room tenperature of aboﬂ?”TB‘P@muﬁ

154066 ﬂfltrIr"l% th@vm! lnﬁ;ﬂufé" bfl sateM aﬁd QPF@'EWAnﬁﬂowaﬁwhthe saffron
0 exa | es wi.t

t he hel
PRI B RaH R 1o S Ty TORT BB o e SrfBra by adding
bydenttiraiges afatar an réhnd tegnperaturent% deergrade wNA Hill8ZebmN added

Ofanlé'\{ﬁ'o%rl ﬁhxgﬁot!(%ut PV(}QOfOOQ 99@&(9 é%&&%géed'\%}oo Mixe II sugar is

st |rr

Db Aoyt Bah e o e S Carfe o thrgoughly and
arﬂmﬂng 16 Qe OSafditore MDA R0A8/ 038294PCT/ | N2006/ 000467
flavor and filtering the said m xture of saffron and
the ENA to obtain the saffron concentrate. The
concentrate is then diluted from68% OP to 9-45% by
adﬂwmge%Wb@%rp?}e'cége@ Hah&de ied & %%ﬁ@%rtﬁé glregerrt 18%tion is not

q 8 cream1s ad
UES InHIsuPedito s TBeRITgia BereBurarn Truadesetionnhagibretado within

t Ithde ssugarant sspirdi 6t dleV gstompeingd claR U ite ? %at AR IR dBrincipal
ﬁMgﬁg@gcsg%pﬁvﬁgghr1X|ng it thoroughly and filtering
f

ron c liqueur. It will readily be
appreC|ated by those skilled in the art that the
present invention is not 10 limted to the specific
enbodi nents herein shown. Thus variations nay be nade
within the scope and spirit of the acconpanying clains
W t hout sacrificing the principal advantages of the
i nvention. 15



CLAIMS: 1. A process characterised by conprising the
follow ng steps: preparing a saffron concentrate by
adding 1g to 59 of saffron. in one liter of E N A
(Extra Neutral Al cohol/ Silent Spirit) of 68% OP,

CL|.§_.,896/ov/v. intermttently stirring said m xture of

1.

ilent Spirit and saffron for 18 to 36 hours;
extracting an essential oil containing arona col or and
flavour; filtering said m xture of saffron and the
ENA/ Silent Spirit to obtain a said saffron

CORCRBtEsRtcharabtbtiddd By serhetishdf hedslicvmitraassate from
68% OP to 9% to 45% by addi ng dem neral i zed water at
roomtenperature; adding 5%to 15% of food grade white

Pri |p|@p©fiﬁ%@s@ﬂﬂ)nﬂfoﬂ@ﬁﬁﬂa¥e B} é&ijd]@g% jr:? tot ﬁgﬂsﬁ Fré/ird she2R8p IFTE.N.A.
0 rade ar and mixjng unti he sugar is

di Z’gﬁ%\/’g‘a‘#raﬁ@%a'z?#@tf%fﬁd)f%/%@’f od®%P Atte 1 avoring
agent and mxing it thoroughly and filtering to get
saffron _creamliqueur. 2. A pro claimed i

claim 1*W@?‘%‘?’H‘ygﬁ@”géﬁ‘ﬁdrrﬂ‘ﬁt%%ﬂ@gﬁgfrg'feé‘} SB’HH‘*‘%SG}(H%* for 1810 36
of ENA aBdrsdem neralized water have a ratio of 1:9. 3.

A process as clained ip claiml wherein the process

for pr op¥FaRtng AnGeseal QbsayaRing AR PRIBLAIH T8SUhy t he

col d pr aR&§R). safd miture @F EFFoRENE trl BRA/ SiknESpitiMtobobtain a said
wherein saffron creamliqueur is stored in a clean jar

made ei £f P“&Pf’@qﬂé@ﬁ; or stainless steel at 15C. 5. A

pr ocess daginglsaid@frarcorcaniatd frohesssk DR ket kays%hibygdding

agent (s), used are natural f]avouring agents.
demineralized water at room temperature;
adding 5% to 15% of food grade white milk cream and properly mixing it;
adding 5% to 20% of food grade sugar and mixing until the sugar is dissolved;
and
adding 1% to 5% of food grade flavoring agent and mixing it thoroughly and

filtering to get saffron cream liqueur.

A process as claimed in claim 1 wherein the saffron concentrate, and an admix of

ENA and demineralized water have a ratio of 1:9.

A process as claimed in claim 1 wherein the process for preparation of the saffron

cream ligueur is by the cold process.

A process as claimed in claim 1 wherein saffron cream liqueur is stored in a clean jar

made either of glass or stainless steel at 15°C.

A process as claimed in claim 1 wherein the flavoring agent(s) used are natural

flavouring agents.



