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SCBmpany Ltd., there is claimed a process
pﬂil@rcomﬁﬁhes cultivating a straight chain
paraffinic ~ hydrocarbon-consuming  micro-
organism which during cultivation produces
lipids, in the presence of a feedstock consisting

at least in part of a straight chain hydrocarbon -

and an aqueous nutrient medxum, recovering a
fraction comprising the micro-organism and at
least some aqueous medium and residual

t he
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hydrocarbon, mixing said fraction with a sur-

-face active agent and subjecting the mixture
with or without washing to a phase separation

 to recover (a) a treated fraction comprising the

micro-organism together with an aqueous phase
and some residual hydrocarbon fraction and
(b) a hydrocarbon fraction of reduced content
of straight chain paraffing or which is free of
normal paraffins; the said treated fraction
being subjected to solvent extraction for the
removal, at least in part, from the micro-
organism, of lipids together with hydrocarbons
associated with said micro-organism,

WHAT WE:CLAIM IS:—

1. A process which comprises cultivating a
straight cham paraffinic hydrocarbon—consum-

115

125

t

é%éfﬂ { sm and at

edhetmg ariie post rmnwef mngart Jo@ strAgl‘ﬁl’dﬂﬁESﬁdr&CCOl’ d| ng t
precedi ng
ro-organis
nagtion fo

toclaim 1

l&gb We sol vent

and an aqueous nutrient medi um

on

3)




T

lrﬁlsprocessf pc&gfh' clalm 10gnal
. .hydroca‘rr iwmfraction and (b) a hydr -lacm,xe Y,efn cﬁ;ﬁﬁf’si
11 i s process; whjeh < eesucelnva@fng rsmimited content o

- pr ocesscoae%leg at

" hydroca# deyninipure beirp-@rgenis

. Dgani
- get her mﬂhd&&rwgalﬁs%t Db sxdtg:ﬁ 05

Ta pr ocqas,s

2. A process which conprises cultivating
12. A process according to claim 11 in
whi ch the polar.-solvent. l.8-an

paraffinic hydrocarbon-
consum ng m cro-organi smwhich during cul
&l cohol . vation produces lipids, in
according to claim 12 in f eedst ock
whi ch the polar solvent is ethanol. =~

hydrogaﬁbon and in the presence 1,044d66 A

solvent. 15 a straight
ti-
the presence of a

consi sting at | east

65 strai ght chai

13. A

chai n

18 OCESS

In part of ar

process accordl ng to claim g2 in.

120" of B RG] m-Te
i sopr me% dllces l1p%g, 1?1 Eli'gj]q)%gs %Gxting cuﬂwatrrg '?

4 sttlm p@h aof r’&rixgxtodhax
esi diu ecove ﬁ;ﬂﬁ rftinﬁsxb SMAH: i icro-
s

m xi Nng &gd
70 sub;ectmé aﬁ& fa&oh VEd ‘éegllaitemedm

3

e O‘F’&'PT? anigm (SP 6§le11!.0 tiod is

17. Ao pRhgEEdm

ction for

‘M CI O- OfrGR HheS mhcr

am - p ;

(Q'an

ﬁayséi.xﬁht

m xed

iR Ol

subj ect
f r acid nu ]bnt medinm

descri Hﬂéﬂdﬁﬂ prising_ thE' dfibrfo, f
to any aoﬂastcnfomé laguebus I’r%ﬁlinn xdua
ext r act‘V@fﬁca{be#, niking saiipicden. w1815a suf-€ D

2 L BT égj et

assom egttbd wixht :@&oﬁt Phase la0d g{nga,gg,-
eprhon rfrkety
Wherb%v éﬁ

g;,’:h-a

ractx
arra

f reduce,

Jaé”éﬁ“tﬂéc i

fratthe tp rdeﬁngd lrddGveGd

el

yeast .

S : b 1
“i'n whi eﬁcmrgaznsmmnd Isubpmdrgch:rdrﬁimnung félfresg me 2

""‘mc tfm I‘i@d legy

f5 am;gsy ;’; 6}

. plbi%ﬁxﬁsiﬁof%ﬁﬁ T kj:g
90 : aetsch:sted Wdith $did inScro-d2gan ) oxg fdg nr.
process %cordmg tprclames Sor 2CIAOTr (3121n

LSS o s, e

icro- rgamsm 15 a

o claim

ryrsl(} fof ae faxhi}y CHpt
Publ i s& @accpy tnem cladhf4j io ewhicR5 ofSeHdH;
Lonc{gnmcéé{ v f°F oftf witiPdamily o Giepto

i 00 A process according to claim § in which
the yeast is of the genug Torulopsis.

par

for 4bhear
Charter

St at i othe

OVETTTIg &

eas%r()?ﬁ;s@c

8 A

eetlaq:dbmn Itl& yaﬁif’ FeGandi &Xﬂi&@uca RN
- BAproresscasepsdingrio Glathh ng>rt20mcl aim -‘,0 or
C‘é;{F HgO-pIERRISER I ¢ pcgeriurp, i
and iuB;e&m@hg&gedg, !

mw cht

mixpyfee nmwﬂﬁch the hyﬁfogﬁlllibhsiméﬂ end, | P
mﬁm r oé%sfs prase sscdogrirdimgrito] olpina

ich the

and) (6}l aihpdrd- Or lé Anprocess

it phetraighty awlgdt dehadited PRy
sgyyent &sewbmqtr@mmumen

process as cl al e
gmxcroorgamm fedecedhaneyerc| ai s

kel ob-
talmeddiy af h@ceg agR dsiméd inl\,a}lflll F?Jﬁéoﬁf- i

pyece
'f%z %-contammg

h&deer Rb ﬁ% by a g
“may. be obtj:;u ned
Agent for the Apphcants,

VVIII L,II L IIC

ssa

“5,’613?@.: Ao Bl

fected by fnéané bf & Rolve@TRIM-Si NY t

re1
19 gr db| vent

&ll’l

oo hE
ydrocgsponyifyplight plattoamatyy cl ai
Zakeordihe A LQ62 od
i ﬁfﬁr%éoaflgfdﬁip&g- W t ai
m cr 0- or gani §

Qﬂﬂhgtoc
bast isf
in any ong

Haﬁ ggeé}é %d:scn

£lthe foregoi

Fpas dlaimed iy aaporrei a.

@bﬂédﬂcp

aipy ini%d for Her
R
- _90

I.'OCCS

WOOLARD
Chartered Patent Agent

: Leamington Spa: Printed for

Her Majesty’s Stationery
London, w.C. 2,

. (Leammgton) Ltd.—1966. Published by The Patent Office,
o from which copxes may be obtamed

W

Office, by the Couﬂer Press
25 Southampton Bmldinga.

= Wb

bxats pmyg t het
§ toget b

gf

0 which t e CiE
a)55a t ;eat ed__

hyd%ﬂtsmh}ﬁmrbos a li ght pl at for mat e

Maj esty S

ul &t SOl ‘ Nt

T

Ry o

ﬁ y {Abe ? 1¢essaii¢qrdmg oo claini dh ihs fr ee of
nor nal vagal Mﬁdﬁcesllﬁuda,nmatﬁ@ fele |(g oar 50 ﬁgﬁm thereafi';:_'j' SN
odkeontisiumtac deast 1B, pabe [ OC CHHIABE DAL oo ”CE% Y % g #oa b

fg‘fYH carton apl ia therpgeseacalr y 1. nnuplecesssubﬁd:ﬁgn&d alh*my 12sn’her ei nlbef or e
ng alqgl Réupbql@@olven is tIShwon'simy i mpure’

er ence'..




