21231667 FOODSTUFFS COWPRI SI NG SOFT- SHELLED TURTLES AND MANUFACTURE THEREOF
Thg gsent invention relates to foodstuffs conprising soft-shelled turtles

pghuf acture thereof 5, and in particular to enriched nutritious food
andLdr feed conpr|3|ng pomder made from soft-shelled turtles. Since ancient
times, in China and in Japan, soft- ShelTed turtles have been served as
f ood of the highest quality, providing a healthy source of egﬁg péﬁ alsor\
10 as foodstruffs for physi.cal strength, beauty of for peo surfering .
fromillness. Mreover, as this food contains various kinds of nutritious
comaenent s which are described hereinafter, this food is also quite useful
as feed for donestic animals such as for exanple race horses or dogs. 15
In particular, race horses are often forced to race beyond the_lLimt of
their normal physical ability, there- fore this enriched nutritious food
and/or feed wll con- tribute effectively to control their physical
condition, in particular by pronoting physical strength and fatigue 20
recovery. However, according to present marketing systens, -2

FOODSTUFFS COMPRISING SOFT-SHELLED TURTLES AND ;

MANUFACTURE THEREOF ¢

The present invention relates to foodstuffs
comprising soft-shelled turtles and manufacture thereof
5 and in particular to enriched nutritious food and/or feed

compfising pdwder made from soft-shelled turtles.

Since ancient times, in China and in Japan, soft-
shelled turtles have been served as food of the highest
quality, providing a healthy source of énergy, and also

10 as foodétruffs.for physical strength, beauty or for people
suffering from illness. Mbreover, és this food contains
various kinds of nutritious components which are described
hereinafter, this food is also quite useful as feed for
domestic animals such as for example race horses or dogs.

15 ~ In particular, race horses are often forced to race
beyond the limit of their normal physical ability, there-
fore this enriched nutritious food and/or feed will con-
tribute effectively to control their physical condition,
in particular by promoting physical strength and fatigue
20 recovery.

However, according to present marketing systems,



t hey have to consune soft-shelled turtles as |iving bodies and/or as ca (
soup,- therefore this food and/or feed cannot be used generally. Recentl
mlled pastes of aninmal bodies or cultures 5 t her eof have. been sol d.

ver, with these pastes, there are difficult problens in maintaining
quality due to decay of the paste or Lhg ghanging of colour of the paste.
Therefore, a pure (100% powder of soft-shelled turtles which may be used
i mexarious applications has not 10 previ ously been contenplated. The
pur pose of the present invention is to provide enriched nutritious food

and/or feed coffdy Sdige PEWISSnEGHEE édﬂﬁf@éil@e&mﬁmé&raéeﬁma' SO

anmet hod for the manu- facture thereof, The food of the” present
i nvention can Hsliék eandyoa eas afaniad adshyiy,. ttharsfatre i fighav fdodtded /dpods, .
can al so be used as a raw material for other processed foods. And, as for
nations not befewmi awanrsdtorissl ysedagemgralilynl s such as soft-shell ed
turtles, the food of the 20 present invention is useful for feed for .
donestic ani mals. TRecengbpntmihledtpastes of dnimal hedieson ewltavesf
manuf acturing a powder of soft- shelled turtles in- cluding a pasteurizing
step and & dr ythereefhaverkeerrsold. Bewever : Hatth Hehese HRRISERS t her

i.ncludes a conm nuting step_at a tenperature of equal to or less than - 50
there are difficult problems in maintaining quality due to

? decay of theipasfe or the changing_of.colour of the paste.
Therefore, a pure (100%) éoWder of soft-shelled turtles
which may be used in varipus-applications has not

10 pre%iously been contemplated.

| The ﬁurpose'of the"ﬁresent invention is.to.provide
enriched nutritious food and/or feed'cdmpriSing powder
made from :soft-sh'elléd'. turtles and also amethod for the mami~
facture thereof. e o - L
15 The fobd.of the present invention can be taken alome,
| or, by adding to and mixing with other foods, can also.be
used as a raw_material for other processed foods.
and, as for nations not being accustomed to-eaﬁing
animals such as soft-shelled turtlés; the food of £he
20 present invention is useful for feed for domestic
- animals. |
The present invention accordingly providés a method"
of manufacturing a po&der of soft- shélled tﬁrtles.in—
cluding a pasteurizing step and a drying steé character~
25 ized in that the method further includes a comminuting

step at a temperature of equal to or less than = 50



degrees centigrade. Hereinafter, there is described preferred enbodi nents
the present invention. Preferably living soft-shelled turtles are .
aned 5 the turtles having not beeg fed for at.least 2 days previ ousg
0 t he cleanlng process. Then in a crushing process, tthey are rapidly
cool'ed so as to be conpletely frozen, for exanple by i mersion in liquid
‘nitrogen. All of the frozen bodies are then crushed so as to be snall :
masses, 10 dpgnegsssestigrader.se crusher. After the crushing process, t he”
smal | masses are pasteurized by a known pasteurizing means in a pasteuri-
zing process.. AftRaxeinaffen o hiienendsdeserdbedaprefeniredrenbed iménts
- soft-shel |l ed turtles are dried by any known drying means in a drying
process. Aft &f piht qresAnty BWenHdEmg processes, in a grinding process,
said smal| masses are again rapidly cooled so as to be conpletely frozen.
for exanple by 20 Preffsahlsh iivinguiseftinsheddedatursdes: nee gleaneddown so
inding is

as to be fi powd The tenperature at which the gr
carried o€t @'%(ﬂ%ﬂt%te(? J’ra"l}é’fgo\ﬁ" rrg) %@és fornatgleast 3 days previous

to the cleaning process. Then in a crushing process, they

>

are rapidly cooled so as to be completely frozen,
for example by immersion in liquid nitrogen. all of the
~ frozen bodies are then crushed so as to be small masses,
10 by means_of a coa:seicrusher. .

After the crushing.process, the.smail masses are
pasteurized by a known pasteurizihgumeane,-in a pasteuri-
zing piocess._

After the pasteurizing process, said small masses of

15 soft-shelled turtles are dried by any known drying means
in a_drying:process._
_After pasteurizing.and drying processes, in a
grinding process, said small masses are again rapidly
~cooled so as to be completely frozen for example by
20' immersion in liquid nitrogen and are-then ground down so
as to be a fine powder. .  The. temperature at
which the grindihg is carried out is.equal to or. below
-50 degrees centigrade. | |
However, in aﬁ alternative method; the above

25 pasteurizing and drying proceSSes can be carried out



However, in an alternative nethod, the above 25 pasteurizing and drying
processes can be carried out - 4 - aafter the grinding process,
_Preferably the enriched nutritious food and/or feed made by the method of
the present invention are manufactured fromraw material s consi sting mainl
of 5 fine powder made from soft-shel he& turtles by the manu- facturing
metfiod descri bed herei nbefore. In accordance with a preferred nethod of the
pré?ént invention initially, after cleaning substantially all the surface |

of living bodagsenf thef grihdihgdpkrocekes which 10  had not been fed.for at

| edst/ the previous 2 days, the Iiving turtles are i mrersed in |iquid

nitrogen having a BPrefexablepntbeaenrdcbéd- fRGrdedonss fodt aptddgy. The

turtles are all frozen conpletely, and imediatel'y after this inooersion the
frozen bodi esfeed madehbiyt shebpebhod ofcthespresesiietnientitenf ara of smal | Y
masses havi ng size of approximately 1.cm Wen inmmersed in the liquid -
nitrogen., |iwrRYERGENESdofronf ravheatenlalst conshetdnmy matplhr oft | e due to

| ow tenpepature brittleness, thereby allowing their frozen bodies to be
crushed nPnut ELjeaRawder méégif¥°ﬁn§°§ﬁe§belged turtles by the manu-

facturing method déscribedfhereinbefore.

® In accordance-with'a-preferred method'of the present

invenﬁién initially, after cleaning subétantially all the
surface of living bodies of soft-shelled turtles which

10 "had not been fed for at least the previous Z-days, the
living turtles are immersed in liQuid nitrogen having a
maximum température-Of ~-196 degrees centigrade. The
turtles are all frozen cdmpletelf, and immediétely'after
this immersion the frozen bodies are crushed-up by a -

15 coarse crusher to the form of small masses having

size of approximately 1 Cm;_ When immersed in the liéuid

nitrogen, living bodies'of.soft-shelled turtleé bécome

very brittle due to low témperature”brittleness, thereby
allowing.tﬁeir’frozen bodiés to be crushe& minutely and
“ 20 easily and sPeedily.

Hereinbefore, it has not been practicél to crush
them without applying the liquid nitrogen, énd it is not
preferable-td'crush them'by méans of freeéing them td a
temperature of -40 dégreé centigf;de by an ordinary

25  freezing method, because the low tempe?aturé brittleness

which is required will not be present at that temperature.



" Heti nbefore, it has not been practical to crush themw thout applying the
idui d nitrogen, and it is not preferable to crush them by nmeans  of -
fp zing themto a tenperature of -40 degree centigrade by an ordindry 25
~€ezi ng met hod,  because the |ow tenperature brittleness which is required
wi Il not be present at that tenperai g e-. Only by enploying a super-|ow
tenperature freezing nethod with, for exanple, liquid nitrogen, can the
above crushing process be carried out. After crushing, said small nasses
made fromsoft- 5 shelled turtles are steril.ized by. high-pressure flash

asteuri zati on. ) jpat ion js.an dndispensabl e process because\./
gof t-shelled t UPF;{SJS " a\%b?/'gﬁié?s %W%ﬁ%ﬁ%ﬂ%ﬁ g{‘rﬁﬁ-ﬁ% tt he |
rimry fahe®&8REAN i ot I e . : ; ee i,dize uite
gasi I yybef gnregﬁ?g *&Sgﬁ gg?i %‘?ﬁ%ﬁ;é'anﬁgg Eﬁ?‘ﬁ% g?‘és%ﬁ%i#/e_erﬂ%o&ﬁ ‘before.

pasteuri zi RetiiHingS pPbek8sabke cheradd ayd ,ven percentage of vitamn E in

order _to prevent ~oxi di zation. - After pasteurization, said snmall nmsses are

dried by neans aftarkeewehinggzsaddyisnallr eaesess mddidleddf sl content

15 may be below 4 percent by weight. In this dried condition, the dried .
masses5conshefllefl darklesowressltiet iddieds by Bighepreffdreandmal about 1 *
cm : : ’ )

- pasteurization. This pasteurization is'an indispensébie v
prqceSs becausé sdft-shelled turtles have various kinds
._qubécteria. .Eereiﬁbéfdre, the p:imary fat contained in
:soft-shelled_ﬁurtles has been oxidizéd.quitépeasily beforew
10 pasteurization, and so in the present inventiqn, before.
pasteuriziné_it is p:eferable_td add a given pe:qgntage
of vitamin E.in'order té-ﬁrevent oxidiiétion, After
pasteurization, said small maSSésﬂare dried by means.bf
a known freeze-drying process so that the water: conteﬁt
15 may be below 4 percent by weiéht. |
In7this.d:ied condition, the dried masses consist of
dark brown so1id bodies of bone, shell and meat about 1 cm
inﬂsizg_eéch haﬁing é flavour proper to sqftéshelled _
 turtles. : o .
20. Then, the- dried masses are frbzen by immersing them
in liqﬁid nitrogen having a temperature of at most -196
degrees centigrade, andraﬁter_immersion the frozen masses
including all of the components are ground dowﬁ to a fine
powder of the grade equal to or finer than 200 mesh in an
25 atmosphere ofnniﬁrogen gas with the temperature being at

most -50 degrees centigrade.



In size each having a flavour proper to soft-shelled turtles. 20
Then, rthe dried nasses are frozen by imersing themin liquid nitrogen
haying a tenperature of at, nost -196 degrees centigrade, and after

i mer si on the frozen masses including all of the conponents are ground down
to a fine powder of the grade equal t® &r—=finer than 200 mesh in an 25

at rosphere of nitrogen gas with the tenperature being at nost -50 degrees

ceﬁ¥¢grade. 6- The resulting fine powder has a beautiful dark brown
col our, being hi ghrHe) sl e fpdwd e tha @ Gobeatifud udari dysoytio
sofN-shel l ed turtles. Prefeﬁgb Y, quuid,niJFggen is used in the present 5

i nvention forediuy 0l heiig hritgia sion squaliiien ding csafsise swiyini & akded have a
primary fat content of over 17 percent by weight, which fat is easily .
~oxi di zed, andElsrddiermiaper ttee sbfitedmekbesd tumwkles. be ground at a | ow
tenperature equal to or bel ow -50 degrees centigrade. 10 In
addi.tion, it is diffefenrablp, ckigiidaitregersiofusrdetn ablte speesent
conpletely at normal tenperature, therefore they have to be_crushed at | ow
t enper at B es Iwentian oy rha Eoleming (epaggndo aEhe Ared|Basses fine

typically hawe a primary fat content of over 17 percent
e - by weight, which fat is_easilj-o#idized, and so therefore
| the dried masses have to be qround at a low temﬁerature
_ eqﬁal to or 5elow -50 degrees centigrade.'
10 '-In"addition, it.is.difficult to crush said masées
i_of bonés-and shells.completely at normal temperaﬁure,
thérefore-they have to be crushed at low temperaturest so
. as to be ground down uniformly so as to resﬁlt inja fine_
péwd'er of ‘a grade eéual to or finer than 200 mesh.
_15 However, it is also poésible to carry out the
_ pésteurizing and drying proéesses after the grinding
process.
That is, after ffeezing and coarsely Crushing'ghe
soft-shelled turtles down to small masses, these small
20 masses are ground down to fine powder in a nitrogen
' atmosphere having a temperature equal to or below =50
degrees centigrade, and after that grindihg process the
powder is subsequently pasteurized and dried well.
After pasteurizing, the powder made from SOEt—_

25 shelled turtles becomes a cooked fine powder of a dark



powgler of a grade equal to or finer than 200 nesh. 15 However, it is
. [)Sp possible to carry out the pasteurizing and drying processes after the
gri'ndi ng process. That is, after freezing and coarsely crushing the. _
soft-shelled turtles down to smal'l_ masses, these snmall 20 nmasses are
ground down to fine powder in am™i%rogen atnpsphere having a tenperature
equal to or bel ow -50 degrees. centigrade, and after that grinding procesg;;

the powder is subsequently pasteurized and dried well. After pasteurizing,

- the powd de Soft s - h d t e ked fine |
powder osﬁgaﬂgrﬁéiaﬂ%7?£%Fd§§“E%%o§%% u?h#% %§§9§a§§5§ﬁg§ ‘%odgﬁgﬁnval et
been carriga.g, BVHAES ki d 8 bauEbgatha! syBQt e rried out, a
ram/beaut??%fﬁgéngﬁmh??g§%gaﬂgg ggn ggsﬁbtg}ngg?ag_hag}# %Hgﬁééhafter i's
descri bedo4he: 682688} Ch ShirCBelhtieR1POHE wERER PiwiRe BRAVEeMANUTact Uring
met hod and preferred enbodi nents of enriched nitritious food and/or feed

- consi sti ngbvained.of the fine powder. made from soft- shelled turtles
according to the present invention. 10 The powder contains various
ki ndssof usef ulepatnaftensis described the chamacteristics of the .

s
powder made by the above mamufacturinhg method and
'prefesred'embodiménts of enriched nitritious food and/or v
.feed consisting mainly of the-fine'powder made-frcm soft-
shelled tﬁftles according_tO“éﬁe preseht-inveﬁticn.-:.' '
10 - The powder contains various kinds of useful nutritious.
components if oxidatioh-theredf'has-not occurred and also
gelatinefandifat.if-they-haze not-been-losé bﬁ'effusioh. |
In addition the fine powder of the grade equal or smaller
than 200 mesh has taste, flavour aﬁd=nu£ritious '
15 components associated with soft-shelled turtles.
The fine powdef.is-quite_donvénient”to be dealt with,
and is easily blended with ﬁarious raw materials. Also
the poﬁdér is very useful as a raw matérial for processed
- foods,-havinq high nutritional value. |
20.- Moredverf théufine-powdér is.rich in many kinds of
high*quélity'prbfeins;'aminb'aEEaS} minerals, VitéminS' a
and fats COntaiping'thg.same-unsa#utated'fatty'adids as
those found in plants,'and'therefore said powdef can be
. employed as food and/or feed for the health of people and/or

25 animals respectively.



conponents if oxidation thereof has not occurred and al so gel atine and f3
| f they have not been |ost by effusion. In addition the fine powder of t
grade equal or smaller than 200 mesh has taste, flavour and nutritious 1%
conponents associated with soft- shelle turtles. The fine powder is quite
convenient to be dealt with, and is €asily blended with various raw
mat.erials. Also the powder is very useful as a raw material for processed
f oows, having high nutritional = value. 2.0 Nbreover the fi ne powder

is rich in many ki mdgeqf thiesgetiedall v aplqiyi

b
vit\ami ns and fats contai ning the same unsatura e?af atty aC| S as those
found in plantg shpgmt iy ehe Eoldictripdnighlean be enpl oyed as food and/ or

feed for the health of peopl e and/or 25 ani mal s respectively. -- 8-
Here, t he general analytical value of said pomder is shown in the follomnng
table 1. Table 1 % by weight 5 water (drying at normal pressure)
2.8%protein (coefficient 6.25) Table 1 53. 3% f at ( Soxhl et
extracti ng met hod) 24. 9% . . '
. : . o % by weight
5 water  (drying at normal pressure) 2.8%
° protein (coefficient 6.25) ' . 53.3%
fat ' © (Soxhlet extracting method) _ 24.9%
fibre ' _ : ' . 0.2%
‘mineral S : , - 16.6%
10 sugar 2.2%
caloriesPer-lOO.g' S - 447 cal

. As for the complete hyglenlc analytical value of
the powder, the number of general raw bacteria is below’
300/g, and colon bacillus group is negative, and the_

15 peroxide value is 26.8 meg/kg. |
| The powder is rich iﬁ-such amino acids as arginine,
lysine, leucine, alanine,_glycine, proline, glutamic-_.
acid, serine, aspareginic ecid and other amino aeids,
. The powder is aleo rich in'such_vitemins-as_retinol,
20 vitamin Bl, vitamih B2, vifamin Bﬁ, vit&min Bl2, vitamin

E, choline, niacin, folic acid, éantothenic_acid, biotin

and inosieol, and in addit#on:is.rich in such minerals

as ealcium, potassium,_iroﬂ, zinc.and leadf

. Thus, the fine powder made from soft-shelled turtles



fibr : ' ' E -~ - 0.2% ni neral
1_f?g610 sugar 2. 2@6calor|esperh
, _ 447 cal As for the conplete hygienic”, L\
anatytical value.of the powder, the nunber of general raw bacteria i s bel ow
300/ g, and col on bacillus group |§_Qegative, and the 15 per.oxi de value is
26.8 neg/ kg. The powder is rich i such amno acids as arginine, |lysine, ;=x
| euci ne, al anine, glycine, proline, glutamc acid, serine, asparaginic ac
and ot her -am no acids. The powder .is also rich in such vitamns as retinol,
20  vitGAPkABRS MRRENMAEE? kindsanfn nBSx Nrtows caBbRnentsatbant, cholun.e/_
niacin, folic acid,- pantothenlc ‘aci d, bioetin and I nositol, and in addition
is rich i ntiaes FrhafafR aF é&ﬁ?ﬂuﬁﬁd§6@§§§i §or headthai nc and | ead. Thus,
the fine p %a fro soft-ghel.led turtles -9 contains: nany nore |
ki nds of ng F%FBﬂg °Pa3ﬁ FROTERHGTRFIARLE dith a0y agdditdionad f or
heal t h Add (0] h owder, val_u dition raw
mat eri al f%%%v§$%8%§aﬁiﬁ8 FrFSEE gﬁﬁﬁ@feﬁeggogn nggnra%@ﬁgs ngnd al so as
auxi 1iary gpihkbloyfaf 99907 85 auxiltary mytriticus food for | ;
seasoning and fiaveuring, and also as a.raw.material
for medicinal uses.
Hereinafter, there is described preferred embodiments
of said enriched nutritious food.

10 (1) A first embodiment of enriched nutritious food-and/or
feed consists of pure fine powder made from soft-shelled
turtles by means of said manufacturing method. The -
enriched food and/or feed can be utilized as a nutritious
and tonic food and/or feed for health of people and/or

15 animals (for example, race horses, dogs, etc. ), also as
aux111ary additional food for seasoning and flavourlng,
and also as additional raw material for heal;h.food,
drinks and Chinese medicines.

(2) A second embodiment is enriched nutritious capsules

ZQ”“'made.bY'the.fbllowing procedure."First-of all, the fine
powder cdﬁstituting between 30 to 20% by weight of the 4
resultant mixture is added to natural vitamin E
COnstituting between 20 to 30% by weight of the resultant

mixture, and next this mixture is mixed into wheat germ

25 oil constitutﬁg’apprcximately SO%Iby weight of the



seasonlng and flavouring, and also as a raw material for nedicinal uses.
Herei mafter, there is described preferred embodi nents of said enriched
nutritious food 10 (1) . A first enbodi ment of enriched nutritious foo
and/or feed consists of pure fine powder nmade fromsoft-shelled turtles by
means of -sai d manufacturing nmethod. Thelenri ched food and/or feed can be
uti-ti zed as a nutritious and tonic food and/or feed for health of people
andror 15 animals (for exanple, race horses, dogs, etc.), also as

auxil rary addfasamegn@ﬂgx&aﬁésgﬁﬁoghegragﬁay QUM h@mﬁ&d 18! 38a0

ad onal raw naterl al rinks and I nese nedi Ci nes.

A-second enbodia#Ral s galaggﬁg aggghlégus capsul es 20 made by the
fol l ow ng prpcedure. - First. of al the fine powder constituting-between 30

to 20% by wei ght Offhéhﬁeasetﬂ Eest a&a& r e dcamadded dsotbapyeglent tanin E
constituting between 20-to 30% by weight of the resultan m xture, and next
this m xture oxidakédni ahd wheat tgeenr26h thel powderi tint wvigamtpr 8xi mat el y
50% by wei ght of the 10 resultant mixture and after that said mxture is
con- ta|n§d i Bhgereasns ggpsmiging the . powder/vxtamin E mixture with
' wheat germ oil is because of convenience of capsuling
& and at the same time adding various kinds of vitamins
- and thereby preventing oxidizing and making long storage
possible. |
10 The enriched nutritious capsules can be taken
alone, and also can be utilized as an additional food for
i_seasoning and flavouring in cooking.
(3) A third embodiment is enriched nutritious granules'
made by the following_procedure. first of all, efter
15 mixing uniformly the fine poﬁder-constitﬁting 40% of the
f£inal weight with lactose (about 46%) as an excipient,
.pickled-pium-powder (about 3%), bone powder (about 2%),
_.sea-tangle powder (about 2%}, others (about 3%) ae;spice,-e.
and ester (about 4%)-53 a decay-stimulator,.the mixture
- ° 20 of powders is supplied and kneaded with water and.alcohol,
t: _ -and after that the resultant.paste is formed into granules
by a granulating machine. Hereinbefore, the weight |
percentages described abOVe for many components are

arranged for a granuler product of a health food, and if

25 necessary, seasoning may have to be added.



The~ eason for adding vitamn Eis to Prevent oxidation and also to enrich
~powder in vitamn E. 5 The reason for mxing the powder/vitamin E =
re with wheat germoil is because of convenience of capsuling dnd at
sanme time adding various kinds of vitam ns and thereby preventing
oxi di zi ng and naking | ong storage possiblg A0 The enriched
nutritious capsules can be taken alone, and al so can be utilized as an i
additional food for seasoning and flavouring in cooking. (3) Athird A
enbodi nent is enriched nutritious granules made hy the foll ow ng procedur@é.
First of all, HHewevess, -itiis rajlaoiprefdyable £0 NgamePaCtufQnsibhiat i ng 48%
of the final wei ght w th | actose (about 46% as an excipient, pickled-plum
“powder (alRRRIUSHS By pronssring feanly Wie seame anjked _4&bout 2%,
ot hers (a%out 39 s .spice, and ester (about 4% as .a ecay stinmulator, the
mxture 2 ﬁﬁﬁd’é?‘g’ Eﬂ'}ﬂﬁﬂ%@ Al taRkeft owningasseh s, al cohol , and
‘after that the resultant paste is fornmed into granules by a granul atlng
machi ne. Herei nbefore, the wei ght percentages descri bed above for nany -
conporents are arranged for a granular product of -a health food, and if 25
‘necessary, seasoning may have to, be ‘added. _ ¥




nearly the same m xed paste as described jgbave by neans of a tablet-for
chine.* ~-12- CLAIMS: |. A nethod of manufacturing a powder of soft-
shélled turtles including a pasteurizing step and a drying step
characterlzed I n gixatmg he nethod further in- 5 cludes a comm nuting step
a tenperature of equal to or less than -50 degrees centigrade. 2. A
mé?ehod as clained in Qai A mettsdict m\mum&nfga Powdlers gfrgofite- out -
subsequent to the 10 pasteurizing step and the drying step. 3. A nmethod
as\clai med in C @hellel ttirties Muineiing x EasteunFapmy ateps and A ed out
both before the pasteurizing step and after the drying step. 15 4. A
net hod as cl ai redxyingsteepe chfazdotemizeddiing that thevmethod tfurthercda
commnuting step is perforned after inmrersion in liquid nltrogen 20
5. A nethodSas ®tlaides & comninatdng step @rtecediempexatiure Wi reguall ko or

both conm nuting steps are carried out in an atnosphere of nitrogen gas.
less than =50 degrees centigrade. ,

However, it i's. al so preferable to manuf act ure tabl et products by'process%ff:;f
ng

{4

2. A method as claimed in Claim 1 wherein the
comminuting step is carried out subsequent to the

10 pasteurizing step and the drying step.

3, A method as claimed in Claim 1 or Claim 2 wherein
a comminuting step is carried out both before the

pasteurizing step and after-the.drying step..

15 |
4. A method as claimed in any one of the;preceding
claims wherein the or each comminuting step is performed
after immersion in liquid nitrogen. -
20 5. A method as claimed in any one of the preceding

claimS-wherein the or both camminuting steps are carried

out in an atmosphere of nitrogen gas.

6. A method of manufacturing a powder of soft-

25 'shelled turtles substantially as hereinbefore described.

A



. 6._A . method of manufacturing a powder of soft- 25 shelled turtles
substantially as herei nbefare descri Ped3 rii11ii1i111111111111111712111113 .
- L M S * -13- 7, A powder when manufactured by the. methqg
of/ any one of the preceding clains. 8 An edible foodstuff conprising a

powdér, when 5 wuf get ﬁ,&pe 0 pregceding
clains, the powder bki ﬁg %ggﬁkg W&ﬁ“@?’ﬁ%ﬁs‘pﬁé@&nﬁ o
exci pients. 9. Bl g (¥Hgn S o a3l jn Claim8 wherein 10 t he
foodst uff is faglr?reéé{egsgf; g atﬁﬁeefr%'@dadc H% Edi bl e foodstuff as clai med
in Claim8 wherein the foodstuff is formed as a tablet product. 15 -/
11. CGelatine.capsules containing powder as clainmed in Caim?7, wheat germ

oi | and vitamin E g2. s Qe bty copidike?a howaels’ Ghagef ore

descri bed. : ' ' :

5 manufactured by the method of any one of the preceding
claimé, the powder being admixed with at least one of

spibes and excipients. - F

=

9. .Edible foodstuff as claimed in Claim 8 wherein
10 the foodstuff is formed as a granular product.

10. Edible foodstuff as claimed in Claim 8 wherein

the foodstuff is fqrmedlas-a tablet product.

15 11. Gelatine capsules containing powdér'as claimed in

Claim 7, wheat germ oil and vitamin E.

12. An edible foodstuff substantially as

hereinbefore described.
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