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Example 6

45 By following a similar procedure to that described in Example 5 but using a commercial food grade oleic
acid containing 75% olelc acld and 8% linoleic acid, a comparable serles of flavours was produced.

Example 7

50 By following a similar procedure to that described in Example 5 but using a commercial food grade taliow
fatty acid containing 42% clelc acid and 5% linolelc acid, a comparable serles of products was produced.

Example 8

&5 150 g of oleic acid was heated to 325°C for 3 hours in the presence of air as described in example 5, but
the air flow rate was 670 mi/min. The applications of these fractions of HPP were caried out and evaluated in
~ the same fashion as in Example 1. The results are summarised as follows :
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raction a | arted a roaste | en wat er phase

4.4 Bl oo‘dﬁégrnﬁng?ﬁeTOTAL Y| ELD 78.54°" B2b8ay Beet 48. 8(48. 8% wat er

trap 1 Gilled and neaty 50 Simlar

resul ts wergoght.arfpgipwhen chickep, §a¥ky gghds, comercial linoleic acids
obtai ned from soy, and black currant fatfy acids were heated, processed and
eval uated the sane way. The total yield range was 40- 55% 55 Exanpl e 10
100 g of powktéattfapty acids were heated t@ritréed be8efhe presence of air
as des®ribed In Exanple 5 wWith the sane airflow rate of 1830 m/min. 0.02
granms of gach fractionated flavourant was m xed with 2.2 grans of EP O
295 509 Bgia&-’}-‘glgflavour (FI'S 5SF 331 pork flavour) and hydrated with 180 n

e

mxturec |n0|e|c acid e pork
character the fIavourant vvas great y enhanced Exanple 12 10 A process
simlar to that of Exanple 9 was foll owed except that black currant seed
fatty saci ds Eractioneedione (niin) y ¥ield gler Pescadpas ofr Organodeptiyen t he
product fractions frompyrolysis of black currant hahiaggens and |inseed
fatty acids Were appli €0 on a bl afd Dase~vf ~3oUp, 11 1 nparted a paked fish
flavour to the soup. Fraction 2 gave the best baked fish flavour. 15
Exanpl e 13 A prbcess sini0€§ to that 5f2 ExaMith theaextepitdead ofxcept that

1&(20 #F of air yas bubbl efl g hrough the 4 fraction 1, all

3 9-20 17.4 fractions improved the
4 20-32 8.0 meaty chicken flavour,
40 , 5 32-45 4.7 especially fraction 3

and 4. Fraction 5 also
imparted a roasted
chicken note.

water phase 4.4 Bloody & meaty
TOTAL YIELD : 48.8(48.8%)
water trap Grilled and meaty
50
Similar results were obtained when chicken fatty aclds, commercial linoleic acids obtained from soy, and
black currant fatty acids were heated, processed and evaluated the same way. The total yield range was 40-
55%-
65 Example 10

100 g of pork fat fatty acids were heated to 325°C in the presence of air as described in Example 5 with
_the same air flow rate of 1830 mi/min. 0.02 grams of each fractionated flavourant was mixed with 2.2 grams of



material and the reactiqn carri.ed outfor 15 nminutes at[err]. Al of the
material thatwas distilled fromthe bomb 20 was used as the flavourant.
Fol | omi.ng separ'ation of the water | 3peyagskdageoi! soluble material had a
strong roast ‘beef character when evaluated at 0.002 grans in 2.2 grans

Spectra BN 10, . Cl ai : racess for pr ration, of | av.our j
conposi ti on%%ﬁiﬁ%f%i&o'g@%%?jﬂit%# TX’T E &g wate'é‘ﬁ")’/emrﬁp )%l't&er gorko aﬂfagv%
or nore fat?fy Cta i akbrond | eynpera re of [ &rr o to erﬂ In the presence of
oxygen and %dgﬁq_gi ng the resultant treated fatty acid or the volatiles

distillegd t 2. A process according to claim1l1 characterised in

thatthe Tatty g¢dicinFashhiey fioced@d lothdd ddsbAbBY A EksnphO10CE: iy 186 g ot rithtbre cohtairfng

process accyk garibdieicuch aid 1pak liRdeM =] e ponEsharabterd oRthb fidvBtarit Whd Jredliy bishafidsl Oy ed
is lauric acid, palmtic acid, stearic acid, oleic add or linoleic acid or

any m xt ur egkditplea@f . 4. A process according to claim1l characterised in
thatthe 41 xtures offatty acids enployed are butter acids, dairy acids,
cheese aci ds, Aqmbgsssiniizico ot Bample § easibloredexceapt that biack gurrant heed fatty aedscandilinsersi|
fats. 35  oilfattyncidswere seed@spraawsonsdi ng to claim 1 characterised In that the
fatty acid enm¥henthe predyct iastions from piolysis ofhlack suriantsatiyiacids and linsp yapifdgnere gppligd
process accenatiangbasg otsou, itimparter] a baked fish flavaur tq the soupa Fragtion 2 gaye fie best haked fishfavous.
added tdffthe fatty acid prior to the heat treatnent to enhance the flavour.
7. A proc_esE"_ﬂmﬂszdi ng to claim6 characterised in that the flavour

pr@u_rsor is cysteine, cystine 4 met hi oni ne,  thianine, h chobge

I 'phi d #5 pimilar i fhat of as fqlpwed excep}) ?fgﬁ%f"" i o the s
e e R
that the®t : s r s
sugj ect ed ie of gharmeierYhep :@a'fg?trajpg.azg.ami\&ﬁ'%?é"s?ssp%cggoeﬁﬂ@;g to cl Si m 1r
characterised in that the oxygen is obtained fromair flow ng through the

45 fatty agisfndeterial at a rate of from1l to 5000 m/mn per 100 g of
fatty acjgd material. 10. A process according to claim1l characterised In

that the treakRprbosbs ot frépafitioh bk afoiindddinpbuitiol Wi BMprses suBje@ting faflpabidi bry
gas inlet amplukdofiwdor Mo fally 6ia8!todRaRpBratuftf of $50P¢ BA75°0 th the tresdmtiedt and coliecting
distilled. th resditaftiteRtesmttyteii@F b Wiatiled distied thardroiar act eri sed in that the
treatment i s @aKprocess dettrdinglo dailh 4 titakaclelgad indiapths fatty seidpentpldyekbabntain frbm § S0 carbant
and outlset gatoms.s wherein volatiles are distilled through the outlet port
and col - _.50 [sexpreshsdgccadingtb bigimitichajactarisaddn thatitie fatiy ecidemplaysd/ig anricaxid malmiticlacid,
gas i nl et pstedric add; oleis atid antindléieadyos anyumixtee theeoft and passes t hrough the

col | ecti ng me#nispronessaceprdingtoxipin &ehatadteragd in thet the midurg$f fally ackis employed ere bujteracids,
accordi ng t ¢eing peldsysheese@hids. anzyme hyseolysadyegatable aiiar epzyme bydrqlysed aniraghfats; s

provi dedby a Schbirecessaspordingio elaimd cheraglerieed inthabibe {afivgoidiernpioypd may be tesated ingdmixturg

t ke, gas out Mihka "dﬁasses t hrough the cold trap and the cold water t %B‘Ej

before bei ng ﬁi?@g&gﬁéﬁ'ﬁ% 'QH?E PS%%’P@:“‘S%‘: that a flayayr p"ﬂ\‘t‘“ﬁ"btég‘?"?:‘%m ?‘l’%s

claim 10 ch_r':g(I ; at ch- e &ara us | s. 0 Lo tﬂ&'

14. A ¢ fggj prosder

Lo P S Wﬁm ﬁéﬁ’fogﬁ% Efudiondo dbiant bl
9;

S
10 charadterl Ic'ba b 116 cibiin e cteh?hﬁIﬁtﬁﬁﬁk%{é&m&ﬁﬁﬁlﬁéﬂﬂeﬁﬂy@%@oﬂnﬁmﬁs
EEQ( ectid: %Wd’toz

hours. 7 g gayour (FI'S 5SF 331 pork flavour) and

hydrated wt th 16 i1 EharacidRBddi RR helolen® bifaindudom@lr fidwirtk{thrbdb the
flavour gpt  MRSacilinRdnbit £RRYPREH1 b 5000Miintitper100QWF Blspdcliinaléraie Mar k). Exanpl e
11 5 By ol | 06,6 prdcess Bicoring i SaMAUdhBrabtoriskd) it thal @feifeatifoft 1k Barfatodtp Inca Bdich-tipat
using 100 Qapphrafds providediwith §aakiietiait dallet forks apdiunédns for edllecting thelvotatiids distjlied. t

| i nol ei ¢ aci dj1.tA profess kccoRiing actigiin 10dhaiatteriséd incthit shet treathentgs eaxtiddyout nhenbatahetype
Exanpl e 12 dppavitupprovided witisgasiniehandtootiet prets witdreirvolztilps are @stilsdsthrbughitheouiet pactang eol-
‘that bl aek lected tyrmcolisoling neans; gndauheréin oxvgeh éntenssthegas dildt pért exity from the gasputiet pertand
as precur sopasses\ifteugh thie gollectingl means pefore beingvented totheaimaspiesd. s of bl ack currant
fatty aci ds an@ A drepssacadedrding by claimi 10 shapasterised jnfhat ghe collecting Bieansds previded By a qold frap

it i npar t edeand aisolttwatertsap whereinihe gas exitinafimm the gag putist portRassen though the.cold frsp grstipe cold

baked fish atenkep pefore being vented to the atmosphere.
&5 13, A process according to claim 10 characterised in that the batch-type apparatus is 2 bomb reactor.

" 14. A process according to claim 10 characterised In that the starting material is in the form of a liquid pool.
15. A process according to claim 10 characterised in that the time of the treatment is from 1 minute to 6

hours.
7
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‘15 Exanple 13 A process similar to that of. Exanpl.e 5 was fol |l owed except -
that 1800 ml of air was bubbl ed through the material and the reaction’
carried outfor 15 minutes at 325C é%fﬂ%f %Q“e material thatwas distilled
fromithe bonb 20 was used as the fl 2 Fol | owi ng separation of the
wat er-  ayer, the oil soluble material had a strong roast beef character
when eval uefrielaveur (RiS" BRF834 pericfavowr) and hydgated with pRwmibolingatet, whereupon th@lpaikwharder 1.
A process Pidhe flaypurant wasgreatly esansed GFI$T ing Begistaned Tredeed)-t i on whi ch conpri ses
subj ecting_a fﬁtéy acid or any nmixture of two or nore fatty acids to a
tenper af ur OC to 475C in the presence of oxygen and coll ecting the

resul tant tr a aci d .or t val.at.i
process acg tf%%:f' %dg ilar d"' i%fﬂ%srsﬁ’gghﬁ;? mﬂ % nﬁiﬁgﬂt i‘@?ngét%%ﬁ%g/ed

contain fro ocess Aceora

characterlg,gq,k3 that the fatty acid enpl oyed is lauric acid, palnitic
acid, spea T'I‘C‘Ea‘(:'r oleic acid or linoleic acid or any m xture thereof. 4.
A Process acaQidtbaGinisr t6 tnai FEamplaawas foRied Sﬁeht'ﬂ'lawmmﬁrﬂﬁts%d%ﬁ}fa%ﬁs &d bbb Y
aci-ds enpl sty acibewdrellided las preduiors. dai ry aci ds, cheese acids, enzyne

hydr ol ysed v&heh thb prdtt irsttiché from pyroiysis vy almloymdawmndﬁiaéesd fathbacids were2ppliéd
process acwcxbilindbask of soup;itimpdrted i hilkad fishfiaveerdo théisdup Fraclidn @ gave thie\best bakdd fistaavaire d
may bereated In adm xture with a triglyceride. 6. A process according to
claim 1l chéxeseled8i sed in that a flavour precursor is added to the fatty
aci'=d prior to the heat treatnent to enhance the flavour. 7. A process
accordi ng t oAdraseensimileria thabof Examples was fellowed exaept that:A880MI of pie was bubbled through the
cyst ei ne, 'E?S"l"!%ém‘ﬁ“‘°"ﬁ%’ﬂ9ﬂ°8ﬁ?’ﬁ'é”'“t‘ﬁ?%tﬁ?§’i@”’ﬁ%ﬁ | that wag flisgfliad from the bomb
sul phur® c o¥eased asdhedayaurant Following soparation of theswater layer, the el sgluble metaﬂql had asitrargypash
fam|y. 8. besfipmeteradien evalyated ot Wﬁgminr%zlg’%??aﬁpa%éw@ed In that the
tenperature to which the fatty acids or mxtures thereof are subjected is
fromJ[err] PR err] 9. A process according to claim1l1 characterised in
that the oxygen is obtained fromair flow ng through the 45 fatty acid

nmateria l{gt;cgssqgrtﬁer P rLtiJ Q:f§ Qurt éom tBﬁthl.@ s%L sJ f&ﬁn‘éa ‘ﬂtgﬁ]orany

mat eri al .
t reat ment d,,s,,g,ﬁg,{t %dcﬂ pmpag, wp d?ll mq%b% I‘OVI gas | n?get

and outl et porAprocasshetthikiyto Jnaamaﬁtdceﬁteu mnatiﬂefamcﬁt a.hﬁ&,e&iéoﬁtatnldoﬁ% 3bkarbbh
procesgs acgemscli Ng to claim1 characterised in that the treatment is carried
out in a bat shixprytass seididingab HamichathciiSedih thit tipasty atill Grhpleyaslis Ghifid 4id, pithilicacid,
wher ei n v Glteatié Aol oléiE BcidlorSihdleid &5 o Mriyanbiite theRo Ut [ et port and col - 50 | ected
by a col | ect 4.Apravessascordingtb didine 1 characteriepsdin thatihd mikitres dfGatig Scidsiemblojied praibiitter scids] S
from t he glaky aids] cheespacids, enzgmphcinlysediviegeatabipviié tr@nzyole hgdrblysedanimal fegs. bef or e
bekng went edS.tpriches astorting/tixdaim 1 clisficterised inditat the fatty aiiredtiplogedntay bé eatad irGadmixture
ckar act er iwith@riglycaridet t he col | ecting means is provided by a cold trap and a
col d wat er t $-AyProgees asrosdingia claimst characterised in theha faveur gracursnn {s|added tarthe fafinacidnior

t hrough tﬁ%thEB?‘ﬂ"ﬁ"a‘?S"Qr?d“‘t“Fﬁe‘“%EﬁVEP'V\/ater tra bef ore being vented to the

process t thp Daypun. pre r 3 pyste|ne.ccysting,
ey F}’Zr i ""aepbvgm s w e o 'tqreﬂfafwm/s"b%e@rg%f’faee PR o
|C : 3L |m d 130 % gcortlmn te[ cr?aan% ;| E:lm?ac?e%%gﬁn CtFaq th@fﬁgéﬁ ar a‘ﬁ %h’rltllets l}\% alclgs ?’H’g’?‘"?sh e
. er
ti» ot ety tmt%gn Eb‘f R T

time of the

procesg ag mte el

the fatty ét@’l(ﬁb c%§§ rathg @ Jléic’nq éﬂ&ra ErQH& h Qhe '&rﬁedoﬁft int® Batéh- &&t ty
aci d mat eraf, ded Wit ges infet afdccRiiet paHS ahPmédns ool @RS bisdheq,| N T hat

the vol atil e. Arﬁootaésafdcmn@toeahﬁ. M QRaradtétis6Pinl thet tuterteam%ans clitidd ouk & bitéh-type
produce a appsdy providediwitii gas et antl batétpbitewtietein Valatiles are distiled Biigh®eSoutied féind tdld

t 0 cl abom lddted bpa adliecting Mmeghs) dnd Wheérbin bXygen/anted the g irfut porf, B8 frbrd thaigasloukiét@oit arte
col | ect i npassestheugti théicdleating rmeanp basatel beingventediiodire abfiosphebd. er ent f | avour ant s any
two or nore 1% Aptocesa acroslingitocaiaim 10 Sharabterised incthat thacallectily mgansds providediby 8 cold trap
char act er iandaicoldwatdn frap whaetedvthegas exiting frerh thie gasutiat padi passes theoughothetdld teap andtheseofsia -
rat ed fromwsatehaphefope tieing véntedde the atmosrhessy oduce f | avour ants which nmay

opti ondl | y b fpreeess agrording iqpiaiie 4@ eharctetined inrtiapt the balthstyps apparetiisis g berah feadtef. | n
that the vol HA peeesapgcerlinglasigim 19charentesisedinthatihestarting mpteriabis inthe forg) ofja ligid @pol.
trap are col1%fPrgesgiaseqrdngdo daindp charpcierized inthgt thedimeof the fpatment j§ g j pinule to 6

f I avour anfiours. —_—
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21. A process according-to cl'airm1l characterlsed In that two or nore
fractions obtained fromdifferent pro- cesses according to claim1l are

m xed o pr oduce a flavourant. 22:_A process according to claim1
characterised In that the fIavourl% &?ﬁﬂ%@hlon produced is adm xed with a
carrier. 15 23. A process according to claim22 characterlsed iin that
a sol ution ot6. Apnatess aggording tolelainni Ocharacleriséd in thet the alnpasses thiongh thelatyacidinatanalgh d
carrier i @raieeffromdatofepemiimieperiptaratyacdmateialdr yi ng. 24. A process accordi ng
to cl ai m 22 W¥rihprereseaccyding Pﬁ'a‘a"h@tchﬂf#@"%mﬁ{‘t tsvolnliienam fracingatedimpuibe eallesting

present i gefnsayith imefoprodugga,nypb nHlaeaentn the total weight of the
flavoufing 8 U§?°P? %Fﬁ°’95f'ﬂj‘° m'@r" a’%’!ﬁ"’sﬁﬂi tha thevelatios g a‘P‘b"’Q&‘T ‘ﬁ? pAllqcting
charact er g‘g 'ﬁtpmf' &gh%wimmefé@

rated intg ﬂk % @I°1’°"‘"ﬁ'? 'Q?)\éﬂ"é'@gisf"??"a
fat or in S?(i & amz e L gl ev hre

zur He;aat EU @

es ch r

ld eepﬁe
Fettsaure 0Ggra h%lEEE%@
Fegt eAurSelge q‘gg T q%,,}{ﬁi,ﬁ& %@gﬁ genwart Von Satersrot f
und em Sa I
abde- stlhﬁﬂgg},ﬁp Ifchtiléggr?ﬁBestandtel @tﬂlﬁﬂ?gﬁgﬁﬂg&w\@ﬁ&ﬁﬂ@dﬁgﬂﬁﬁﬂﬁm
Ansprugh 1, zdacbruesés BN R Slirk S LR hractéiREH IRlh& a SONRBR SremGib SN or {18 xRl b R MRl J
30 Koh- 3fig bompéitinland aiffer BpteParbd wiilch isddried BY dprdylafidg.nach Anspruch 1, dadurch
gekennzel chi2etA prebass édtaiding th JaIMESR Sharacleriddd frithit the laawm &F R bvdinthg cBﬁ&ositiéH préseilig!r €,
St ear i ns| fne15% 30 beweight based brmitle Btalwelghocfetie flavodridacbsdsitigrshd cafidgrsch hi evon
i st. 4. Ver 25t mocessashordingstp claipht charactertbad inlthag)thl @avaariag cdmpesitiongpedduced iisdincorpo-
ei ngeset zeated inGe i coathdonie A foodstufteliar by itsB; idisparsee i sefat or Iakholiemwits a caléers esaur en,
enzymhydrol ysi erte Pfl anzenoi e oder enzymhydrolysierte Tierfette 35 sind.
K> 5. Verfahren nach Anspruch 1, dadurch gekennzel chnet, dag die
el ngeset ZPatemsapgrslighes | m Genml ch nmit ehnem Tri gl ycerl d behandeit warden
kann. 6. Verfahren nach Anspr uch 1, dadurch gekennzel chnet, dao zu der
Fetts&fire vdrv ‘g%hw Mwsmﬁﬂ%‘m welFhes elp AusssizenaineyFattsfiura ader dles
Aroma zu PSP 'ﬂ@% h°s von zé‘%' hasrea Fetisdurpn olper F’PQP&?"’ aron 1p9C, ble A476°C in

gekennzel zﬁ%’ %"FP"W tﬁ“ﬁ%‘éﬁ‘!ﬂ)‘&f’“‘fﬁ#"“"ﬁh"&m n,
Schwefel was Vetpbtor g}%r 1 S8 age 'ggrdgﬁt 8‘"9 V%\' E&lfaﬂr@Bruch

Knobl Jor (1] o

1, da » > S er
1l FP 2%“ gmw%gﬁggg@ ﬁd B ol i
Verfahr en na%ma% awu :l:*.;'l' 3 .: Vaﬁpété

Luf t er hal gmsm.-g,gmal.bﬁ,éﬁe ,é]erbqu - bi s
5. 000 ss lgan Js 100 g Fettsaurematerlal durchstram‘t 10. a en na

A\wp_r uch 1, soifehtirer nagi kesprieie & aduedn, gekbaRzefthot, Bah 80 dhibaatth RetRbdle In BatashzME! S€
bet ri benosinenCiviglyaskid behgndalt wgrdédKand.t Wi rd, die mt Gasel nl aB- und _
Gasausl ag~f BiVesfgheen nacicAnsprich\, dadencingskenmzdichhet, dad 2@ dun Felnaurdvbe 8dr WalmebbiRindiung

f i chti geein Bomeavaridifes pugesetat whyk minidas Asbmd atvestirken. 11. Verfahren nach

Anspr deh 1, 7(dehren ngelldmapimuch 6 Hadurch gekaizelchaetDial derdramayori@nferystein, Oysting Mathio-ung
zum ans aI 'E'!AEF'%’E'H' Sehwefeluapserstafjedenein SWﬁéha'ﬁﬁeeEmkt a@:&ndsbain dfpoblayshi oder Gliedem

Geausi | a/Alef Brass T'faW@?’gfehen Ist, worn fM ch- e Best andt eil e durch die
Ausl al M IPE el é‘P?M"F@th%H?a"thqekﬁya?ﬂlﬁémde @9#@&@5{5#&'&@@# mmodﬁd
worin Sa ol ntrltt und aus

_Gasgyﬁ iﬁ_fe i ﬁt ??mm e %%W% ?‘E‘E"“’ Hedas or
in die rm@rp EE!” ot

adur ¢ 5 ehangiung, | o

gi ﬁe Kgi '%b% *ﬁ%ggr o H‘#‘g ?fh% trogaya m

aust r gf en %9.'5 eﬁen t.faaiﬁéets Lﬂn zu#
bevor es dnﬁhlﬂ)eﬁe gBﬁhr?\pt alﬁtﬁ%sé%l& efv@ rlrﬁﬂﬁ
Anspruch- ﬂ&QBes%&Hlfe‘mrcﬂ "&hid worln
Vor r i cht @aGerStofr durdniidzag SR aﬁ&ﬂur&%ﬁnﬂkﬂﬁ‘d R@%&é&m nim% d ﬁl'i Eié‘ g-nach
Anspr uch miier detehthia Sehor@e it AR NRIsBREPSntweltA? das Ausganganmaterial in Form el nes
f | No- sssi gen12\viefahan fack nidph@h 10, ddturcly§kbmizsichinet it Qie AUFAbIHIRE dirbh eirda@Hifalidlund
gekennz eletieKallwasstafallegjebildétaionian, wobe) dakodus BerlGasesibbommiing afirstefleGas ddrch/dléIRihI-
betrgt falle und die Kaltwasserfalle durchtrit, bevor es in die Atmosphare entwelchen gelassen wird.

13. Verfahren nach Anspruch 10, dadurch gekennzeichnet, dai die ansatzweise betriebene Vorrichtung

.



- 1. 'Verfahren nach Anspruch 10, -dadur ch gekennzelbhnet daB die Luft mt
ol nem Durchsatz von 10 bba 5. 000 m n1 n Je 100 g Fettsaurematerlal durch des

Fettsl‘urenhterl al geffihrtwkd. 17. .\g&, @rﬁnach Anspruch 10, dadurch
gekennzel chnet, daB d| e fl4chtigen Best and | o se dem Auf- fangmltel Im
Ver | auf d.erei%ee t b| I dung mehrerer verschl edener Aronen fraktionlert
wer den. ns chalsh An prlych 0, gadurch ekennzel chnet, dao
die fl Ochtl ep"éus ' FEI @? 9"725‘%'&1’??' iﬁe‘i“f“rfs materiel igEqrm plapy flisr |

Ausbhi | d
bel | ebi 529%5;3’% actt AHoB Y8, caBiri GaRenhlfihhe; QR G borkAdIG aust Bte MEDE B o
- 10, dad h
oeat rggeasg}mﬁ?ﬁmf&gmgﬂgﬁ%ﬁf m@fﬁﬁw e
apgetrennt W M9, VetfdRrenN naéfkh
' we?den k8nnva|igmitibi)lm\)féﬁuidfa&ilz;ilgfg"cu\:\I X mcth 3 cgnqu éuélﬁﬁ ng%é rgzli\é%sm
di e di e #KOhi f a8, I\@ﬁdﬁn@h&ﬁﬁnaﬁﬁdao,dd hl kdﬁﬁzeichnet. daB d-&lﬁ BesRAGSle ladd &e?n Auf-

ei nt r et bndefangmitietint Vedmu dddEZsit zun Akisbilduy nﬁhteraemdﬁaaéi@fm fRktiokiark WiaenS @ ldardeh ©
zur Ausbi | dubeljebiderzwel oder nehrsreyerpisoltwietdenier den. 21. Verfahren nach Anspruch 1,
dadur ch gekenn$-¥eddhresnachdagprychid, dasideh gekbnnesichnetdal devmitdieh fiiditigeBedRndteildiiber-

f ahr en gend destilisrende Wassen vor dencraktionen der fiichtigen Bestandielle/ahgdienrd wind) usiAnvien At bides;
ver mi scHE viie gpminschionfaliyuermiseht werdend@bnemnspr uch 1, dadurch gekennzel bhnet,
daB di e gebf | 4&iVarahyennash Ansprib i3da elannzeichnes afrdie dle Kikifelerdumbsetzenden dnd 123
Vacs ahr en n"é%'f? ‘H""’ZE“"%H&'ZHWQEH dipilemitdem Wasser i der Keltwaeserfellegurdushiidung
si ne Enul si 2 g der Arorrazusannensetzung und dem Tr ager
ber el t et, wi d F

g ﬁ%‘; @f'}"qsfﬁqeﬁgwe' wrmgr%tﬁ:;gﬁ;’}mem el
“nach A

vorl openn ﬁm e P‘BB g@ (g e
?L@f"
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