1 A METHOD FOR PREPARI NG AN | NFUSED PALM OLEIN Field O The Invention
The present invention refers to a method for preparing an infused
pal m ol ein. BACKGROUND OF THE | NVENTI ON 5Local Mal aysi an herbs and
spices are commonly used as enrichnent to foods, particularly as a
flavor and aroma additives during foods preparation and consunption.
Chili (or capsicum and garlic spices are popular as such an
enhancenent, and natural odor elenent |like diallyl disulfide (sul phur
conpoungd)METHOD AR PREPARING @S{INFBSED PAEMOLERE snel | and taste of
garlic; allicin fromgarlic and capsaicin fromchili are comonly
contrib Ietég% "hot" sensation. 10The present invention makes use of
pal m ol EFl¢ §VBMAt for flavor extraction and acconplished

wi t hout the use of toxic solvent. The nanme, palmolein as such could

be appl inethréRnfiRnRAIrERoked Rethé L8 PelaMhPArahilscaRdinudidn ol ei n bl ended
vegetable oils. Palmolein especially red palmolein has an
excepti gnal | evel of Shytonutrients such as car ot enes,

|y _high
tocotriEﬁ6$§¥ogﬁaéféﬁ@'ﬁﬁﬁwﬂ Ners. However, so far there are no

infused pal molein products in the market. 15Therefore, the object of
the 4 nvepbiiaysan ﬁ&b@ér@‘ép@@s dte BRI AREY ALMRENRI 6 Sodk8 %8 HrR Bk Thavor and
ol ein products conpared to the current infused oil products inported
nost |y émoamatititvey\@strer hodsquedaraties and 2onSWhMARYCKIF(of IdpslchERAD §dWic spices are
popular as such an enhancement, and natural odor element like diaflyl disulfide (sutphur compound) from

garlic is responsible for the smell and taste of garlic; allicin from garlic and capsaicin from chili are

commaoniy contribute the “hot” sensation.

10  The present invention makes use of palm olein as a solvent for flavor extraction and accomplished
without the use of toxic solvent. The name, palm olein as such could be applied to RBD palm olein, red
palm olein and palm olein blended vegetable oils. Paim olein especially red palm olein has an
exceptionally high level of phytonutrients such as carofenes, tocotrienols, squalene and others. However,

so far there are no infused palm olein products in the market.

15 Therefore, the object of the invention is to provide a novel and lower price infused palm olein products

compared to the current infused oil products imported mostly from the Western countries.



Accordi ngly, the present invention provides a nethod for preparing an
i nfused palmolein, the method includes the steps of (a) heating and
stirring spice and herbs with pal molein at a predeterm ned
tenperature wherein the palmolein to,spice or herbs at a
predetermned ratio and for a predetermined 5 period of tinme, (b)
cooling and stirring a mxture obtained fromstep (a) at a
predeterm ned tenperature in a tank, (c) separating an infused palm
ol ei n gORVAIRY droTHEOMKENTOR ce and herbs obtained fromstep (b) using
a predeterm ned separation technique at a predeterm ned tenperature,
(d) blending the infused palmolein with another type of an infused
pal m oPetorAinglyd the erespridBieBYaN O videel agrasiadrier RreRarng P dgeh Bl drieithe, method
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various changes in the details may be nade w thout departing from
scope périot lpetichd) (g BbdliBNararstisiag & ihitee tigaigairoaf stépgh@) Ad\vadtbRGesedaémpdiure in
present invention. 3 BRI EF DESCRI PTI ON OF THE ACCOVPANYI NG DRAW NG
FI G 12d36wes) seppratineansinfupesiwalin glein agfitaining geakdd pritaangl ers aitened domgptapdb)
the preferred enbodinent of the present invention. 4 DETAILED
DESCRI [zb'?ﬁ'gcﬂP@Qet?ﬁ@eﬁﬁg&%ﬁﬁgﬁcﬁwtﬁwmm'”9d temperature, (d) blending the infused

palm olein with another type of an infused palm olein and (e} recovering and storing the infused palm

olein.

10  The present invention consists of several novel features and a combination of parts hereinafter fully
described and illustrated in the accompanying description and drawing, it being understood that various
changes in the details may be made without departing from the scope of the invention or sacrificing any of

the advantages of the present invention.



The present invention refers to a nmethod for preparing an infused

pal molein. Hereinafter, this specification will describe the present
i nvention according to the preferred enbodi nents of the present
invention. However, it is to be understood that limting the
description to the preferred enbodi nents of the 5 invention is
nerely to facilitate discussion of the present invention and it is
envi sioned that those skilled in the art may devi se vari ous

nodi ficati uival ents without departing fromthe scope of the
ppendeBREFREsERTFfEY B U ACEoHRaN¥ NG SRR "o 2 et hod T or
preparing an infused palmolein by extraction of natural flavor

el ement giGf § @RaWsOL Brocd¥B ke Shador RS pARHISP E&BRINGitb heafldithd PdoBmehiedt the

used as a nenstruum 10 Mal aysi an herbs such as curry | eaves
( Mur r ayrredentinvegiian) , turnmeric (Curcuma | onga) and kaffir linme | eaves

(G trus hystic) and Mal aysi an spices for exanple chili, garlic,
ci nnanon, nustard seed and bl ack pepper are often used as flavorings
in Mal aysi an food. The products produced will be called as infused

pal molein. More particularly, this invention related to process of
produci ng extracts of natural essential oil and flavor 15 from | ocal
Mal aysi an herbs and spices such as capsaicin fromchilies, curcumn
from gi ngers, |ycopene fromtonatoes and others from peppers, |enon
grass, onion, garlic etc. Palmolein is used as a solvent in this
process. In a preferred enbodi nent of the present invention, the
present invention relates to a nethod for preparing an infused palm
ol ein, wherein the nethod includes the steps of heating and stirring
spice and 20 herbs with palmolein at a predeterm ned tenperature.
Exanple (1) of infused palmolein with chili: Through heating
process, the cell nenbrane of the seeds ruptured, permanent spores
generated and thus rel easing of the desired flavors, aronma, color,
pungency and phytochem cal s, which nmay act as anti oxi dants or

pro-oxi dants being facilitated. The process is sinple, econom cal and
environnental friendly and could be applied to any Ml aysi an herbs
and spice ingredients.



5 Wth the infusion of essential oils fromchillies, garlic and other
herbs, we are able to extend the nutritional benefits of the oil. W
have denonstrated in our |aboratory antioxidant, anticancer and anti

i nfl ammati on properties for some m x phytonutrients. The infused pal m
olein with the essential oil and/or herbs will allow for nore
functional application for the oil. The oil can be used in many
culinary applications e.g. as a 5condinent in the preparation of
noodl es, bakin i nati ng_neat, "sambal s", curries, salad, satay
and |i aﬁrA'+59P%§ca@Tm OF BHE BREERRERSEMBORIMENTS ngl y, one of the

obj ects of the present invention is the provision of a process which
Wil prduesed ifeBibnkahd &y aoffnetmxﬂ\(é?rpr%a%@%hslm%@dr 8ath Wh C RerehaeBihis
to maintain the nutritional value of the food, enhance the keeping
qual i t ypeoificaigrodil Peadbi the prasad reastan tahce:rcrngStbei’eef prefiefr@l @figbdifrehidion thielp@esent
natural flavor of the spice 10and/or herbs. Another objects of this

i nvent inentign: Hewavsr. jtés tg b?)id@@@é?@d ffﬁir“"titw@ tegleperipliande themreddireg ginhedihesispf the

tural. _pal m ol ei ith
Foch "Ry maar et ee e Brerhres g i %w%etdﬁ%‘?? i gifled in
nat ur a!hefelriaﬁﬁgf dQJlset \bb@ ]9§90 hG@IF ém{sognd he%ua%ents wit %ggﬂrﬁrfg c%;gé 01l the
to provide a nmethod o rodUC|ng I nfu aln1o eln ut t

of solm@am&dkﬁmmtractlon stean1d|stlllat|on and hlgh vacuum
techni que, which the ealier is known to cause oxidati on,
contaninati on of the spice and/or herbs and the latter technl gues
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(Citrus hystic) and Malaysian spices for example chili, garlic, cinnamon, mustard seed and black pepper

are often used as flavorings in Malaysian food. The products produced will be called as infused palm

olein.

More particularly, this invention related to process of producing extracts of natural essential oil and flavor
15  from local Malaysian herbs and spices such as capsaicin from chilies, curcumin from gingers, lycopene
from tomatoes and others from peppers, lemon grass, onion, garlic efc. Palm olein is used as a solvent in

this process.

In a preferred embodiment of the present invention, the present invention relates to a method for
preparing an infused palm olein, wherein the method includes the steps of heating and stirring spice and
20 herbs with palm olein at a predetermined temperature. Example (1) of infused palm olein with chili:
Through heating process, the cell membrane of the seeds ruptured, permanent spores generated and
thus releasing of the desired flavors, aroma, color, pungency and phytochemicals, which may act as
antioxidants or pro-oxidants being facilitated. The process is simple, economical and environmental

friendly and could be applied to any Malaysian herbs and spice ingredients.



20Various other and ancillary objects and advantages of the present
invention will becone obvious fromthe foll ow ng description and

expl anation of the invention given in connection with the

acconpanying drawing (1). Current extraction technology utilizes
solvents extraction, steamdistillation and high vacuumtechnique. 6
the oil and herbs. Solvent extraction nmethod will also |eave organic
residue in the product which is not suitable for human consunpti on.
FIG 1 whowsintdaen Br & ok 7oat dids | QFic BheRRrnBBs, tWitird Bfidisadehfle Pafitidhal
oil. The red palmoil to herbs/spice ration is preferred and adj usted
as 10: leendftecfdesalr Wpthammneraa@ i edr daorafSThantiprideoe ssticstcar andvuntr inﬂammatron
cutting and blending (2) of Ml aysian spice and herbs at (1)
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(4) w agr tor a e co is varia

the ¢ yg,%n&?rfnerﬁm F8 pRdMdrabi®f BShoodr@y b%@”ﬁrlar%atrrfndjﬁre&h'sgrlnlbalsanéjrrrﬁéréa!ag satay and
extraction, the optimum contact tine is between 20-50 mn. A batch

i nfusi dightpnymgesmnaspn@fbese ed to obtain various flavoured infl used
pal m ol ein. The second phase 10 continued fromthe start up phase in

whi ch t ture |ces heated with pal mol ein
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m xture 1s separated by the use of rane ftiltration techni que as

in (6) therkeppidg louglity 6 fbddapredicRdintrBdsdSBgr flf Meadngir&tain Thendt@apRi@td e dpke
controlled to not exceed 30C. Centrifugation is necessary to further
sepdr atasdiphrerisnf used pal mol ein and fine herbs/ spice particles at

15 3500 rpmfor 20 mn at anbient tenperature to renove all solids. A
cl ear f i
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(8) framprewiabaameorkd liffiisad ip@m §186 ith Gtel MEIERIa6 HetRCAna thpRS which Q56 (had Yigh
product and suggested to further investigate for potenti al

appl i caetedion afrditura Balopefdthepics andldrdiepepar at ed fine solid herbs and
spices as in (10) obtained fromthe process of centrifugation will be
di scar DI . £ I kend
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extract natural flavour and phytonutrients from Mal aysi an herbs and

A further object is the production of an infused palm olein with local Malaysian spice and/or herbs which is
free from contamination, enriched with phytonutrients, simple, convenient and suitable for use in or as

any food products.

20 Various other and ancillary objects and advantages of the present invention will become obvious fram the

following description and explanation of the invention given in connection with the accompanying drawing

{1)-

Current extraction technology utilizes solvents extraction, steam distillation and high vacuum technigue.

The use of the above technologies is expensive and will destroy the antioxidants and active ingredients in



spices, e.g., diallyl disulfide (sul phur conpound) fromagarlic is
responsi ble for the snell and taste of garlic; 25allicin fromgarlic
and capsaicin fromchili that are commonly contribute the "hot"
sensation. The final flavoured infused oil products al so be adapted
to produce an individual or blend of various type of its omn 7 e.g.,
garlic infused palmolein could be blended with chili infused pal m
ol ein or black pepper infused pal molein blended with garlic infused

pal m okRid ha h@rb@rﬁ%ﬁt%&mcﬂﬁﬂmét%d 08 aR6 &RITb 511.5 :%sﬁ&nrﬁqlﬁgaﬁrgduct which is not
preference. The flavoured infused oil extrac from Mal aysi an spice

and hesil@blefdr hupal conaretion. preferably red paln1ole|n super olein IV
64 and or ot her paln1o|ein and or blended with any vegetable oils may
be use ul d ex ist in d stat

Cenper &lur dnrs R eesETCRE b Reeptoh B kL Pl e ol heperes
is red pal @E@fe@ae@ambéasuséya@ﬁo lTﬁéQes@ﬂﬂor%t bs Rt ol ei n and or

bl ended wth any other vegetable oll can a "used. As an exanple
for this method, the dry chili spice is bIended mnth the pal molein

in a pres ?rgée%g sl.raﬁtvditﬂ Ruiig élrg blendifi %?2) %Pﬂl%l@%antslpg@ ahd h&fi@g(eﬁ £ihi dﬁé%gtermmed

however , extracti on; e optinumcontact tine I's

10The Blﬂést to dlepbRahd RG rﬁéld‘aa&tfbd’ wikiRg) intakes cabRGRINAbIEAQS. whidhge Fealittb @ heat
above 90C shoul d be avoi ded to prevent oxidation and di sruption of
t he phyxtr@ntgt[ 2t (Gnwith agitalorf 4t D0 rThe ebrdapk fing is variable depending on the type of spice and

herbs. For example, for chilli and garlic extraction, the optimum contact time is between 20-50 min. A
batch infusion process is preferred to obtain various flavoured inflused palm clein. The second phase
10  continued from the start up phase in which the mixture of herbs and spices heated with palm olein will be
supplied as a product {5). The second phase start with cocling and stirring at ambient temperature. The
infused palm olein spice / herbs mixture is separated by the use of membrane filtration technique as in (6)
into a liquid flavoured infused palm olein. The temperature is controlled to not exceed 30°C.
Centrifugation is necessary to further separate the infused palm olein and fine herbs/ spice particles at
15 3500 rpm for 20 min at ambient temperature to remove all solids. A clear liquid flavoured infused palm
olein shown as {9) was then obtained from centrifugation. The extracted solid herbs and spices {8) from
membrane filtration technigue were collected as a secondary product and suggested to further investigate
for potential application and food products. The separated fine solid herbs and spices as in (10) obtained
from the process of centrifugation will be discarded. Different type of infused palm olein will be blended
20 for different food usage and preference. The infused oil will be recovered and stored immediately using
common industrial bottling method. The infused oil is recommended to keep in cool and dry place to avoid

exposure of sunlight.

The present process is applicable to extract natural flavour and phytonutrients from Malaysian herbs and
spices, e.g., diallyi disulfide (sulphur compound)} from garlic is responsible for the smell and taste of garlic;
25 allicin from garlic and capsaicin from chili that are commonly contribute the “hot” sensation. The final

flaveured infused oif products also be adapted to produce an individual or blend of varicus type of its own



Fol l owi ng the heating and extraction process, the mxture is
separated by nenbrane filtration and centrifugation techni ques.
Menbrane filtration technique is by use of an cellul ose nenbrane
filter wwth pore size of 0.45 pmto repove the solids. However, other
cel lul ose nenbrane filter with bigger pore size 15 can also be used.
Further separation of fine particles/solids fromthe separation of
liquid flavoured infused palmolein is by the use of a centrifuge and
Spi NNi Ngg.| gariaifusal pAMQRIT qaikbe blerdbdith chill infghd @ith R BP BIEEK pehor infU’Ed paim
extracted spice and herbs solids by nenbrane filtration technique are
t hen r edeivelersdd aifitgiisdpusd pemotaTda r pregetothisdsatiod heosiog dnchasynepy weferens.
w Il be kept for potential applications in other food products. 20The
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content of the product and its active ingredient (predon nant

ant isoxidahdlid exést bengbidclaéd ataobleetdérhderatiraén the potenditil userislcomueshlemieierrsct palm
infused oi|l manufactured in Malaysia. The advantage of this invention
i s envidWhivEeH RAIM Pieinebid isyper gipimFne olpdPaie BB MPd @i BINdRM WEhatPtes veasiep's ofl
is 8 al S M) uSeghl | ies and other herbs, the present invention has
proven PRHAF PT %8 possi ble to extend the nutritional benefits of the
oil. The present inventions has denonstrated the antioxi dant,

ant i caneem «eadplafdrihid méthad ratdnothiispepey biéreisd val the @a®h dlkiX & preferred ration of
phytonutrients. The infused palmolein wth the essential oil/herbs

wi |1 al10gwTegionigirtinedrpsbdetasminesh newsver Fe cldli ¢xtradine s ¢pti@arn chtaq tiaelisiSA min.

man | i cat Lans, e. 9. 5 ondi nent h rati
oodPe i sE R A GV RRR e bl BrE. EPRErES sutiP e e Ao Bevaded o

fryl Ng-préielokiaRh Gfd @SB sfwf@ FerRORlAlouRSRagNancenent to

f ood aspra flaivor or coU%r?ng g&){"ijvees The OBresentn i nvention nakes

use of the palmolein as a solvent for spice extraction by | ow heat

wi t houtFolifedngr by ihegtinghandpdyradinnitrracess $hec mhtt@entsssepanategrte/amrybrsrilmfﬂtr@tiroh end

t he extractl on rocess makes nore econom cal and envjronnent a

fri endI M §%a*'8? SpTREs | Megrhsanediiialion g g it R wsea0t @B | caHiage é’lfmﬁfa@e ditqr with
extr aCtponjeQWetopO,%)brﬁ?o r%ﬁo@et%)éohgé. ﬁg\géver, other cellulose membrane filter with bigger pore size

15 can also be used. Further separation of fine particles/solids from the separation cf liquid flavoured infused
palm olein is by the use of a centrifuge and spinning is set at 3500 rpm for 20 min at ambient

temperature.,

The extracted spice and herbs sclids by membrane filtration technique are then recovered and keep as

secondary products. The secondary products will be kept for potential applications in other food products.

20  The invention has enhanced the value of the red palm oil with single or mix of natural flavor and essential
ails from herbs, spices, vegetable and/or fruits. It should be noted that the phytonutrienis content of the
product and its active ingredient (predominantly antioxidant) is beneficial to health. The product will be the

first infused oil manufactured in Malaysia.

The advantage of this invention is environmental friendly, simple and economy with which no solvents is

25 involved in the process and all ingredients are available from local market. With the infusion of essential



EXAMPLE The present invention for preparing an infused palmolein

wi th |l ocal Ml aysian spice and/or herbs for obtaining inproved spice
and/ or herbs flavor extract. The bl ending of extracted herbs and
spices are 15 encouraged to neet conguner's needs, preference and
acceptability. Consumer's acceptability studies of infused palmolein
wi th |l ocal Ml aysian spice and/or herbs are very inportant for the

i ntroduction of these products to the market to select nore

appr eciot forf b@arsd dek nB¥s CROSHEERT Snveroh Had ipRFLY that 18s BERBRND extend the
i nvention provides a net hod for preparing an i nfused pal mol ein,

wher ei nuttitiveal rbetdiieedof| timec bil T piekbemt Berisnsdfas (Cajnodstrated ittg autickidabt, anticarger and
spice and herbs with palmolein at 90C wherein the 20 palmolein to
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infused pal molein containing cooked spice and herbs obtained from
step (Bhiigsicangs an erambranpgoplial bs &t eroBn@RENCe Mok dsgfaloraon colearatitvas. The
techni ques at roomtenperature, (d) blending the infused pal molein
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exceptional l'y high leve phytonutrients such as car ot enes,
t 0¢®t r wBnglics or Bapsxla@gte and ot hers. Wth the infusion of essentia

oils fromchillies and other herbs, we are able to extend the
nutriti naIH%enefits of the oil. W have denonstrated in our
IaboraF ti oxidant, anticancer and anti inflammation properties

for sone m x phytonutrients. The infused red oil with the 5
essential oil/herbs will allow for nore application for the oil. The

oi | camedgresthERvdnfioN TN PrefaHng RaTiYus2B PhirCabih WS IR al0Mal@Biad s§186 dhdi& MHerbls or

the preparation of noodles, marinating neat, "sanbals", curries,

sal ad eiraning giproved gpigegand/or herbs flavor extract. The blending of extracted herbs and spices are
15 encouraged fo meet consumer's needs, preference and acceptability. Consumer’s acceptability studies of

infused palm olein with local Malaysian spice and/or herbs are very important for the introduction of these

products to the market to select more appreciate flavored oil by consumers.

Accordingly, the present invention provides a method for preparing an infused palm olein, wherein the
method includes the steps of (a) heating and stirring spice and herbs with paim olein at 80°C wherein the
20 palm olein to spice or herbs at 10:1 ratio for 20min{garlic extraction process) and 50min(chili extraction
praocess) and varied depending on the selected type of herbs and spices, (b) cooling and stirring a mixture
obtained from step (a) at room temperature in a tank, (c) separating an infused palm olein containing
cooked spice and herbs obtained from step (b) using 2 membrane filiration and centrifugation separation
technigues at room temperature, (d) blending the infused palm olein with chili spice to the other type of
25  an infused palm olein with garlic spice in an preferred example of 7:3 ratio as well as other rations and

{e) recovering and storing the infused palm olein in cool and dry place.



The invention has enhanced the value of the palmolein with single or
m x of natural flavour and essential oils from herbs, spices,

vegetabl e and/or fruits. It should be noted that the phytonutrients
content of the 10product and its activg ingredient (predom nantly
antioxidant) is beneficial to health. The product will be the first

i nfused oil manufactured in Mal aysia. The advantage of this invention
is environnental friendly, sinple and econom cal with which no

sol vent mairh sleinfiépdciefflret Palb WeiPFRGA TS ceptichal High 1B SFHn @B EricAls@uehVadl Jarkns,
fromlocal market. 10 Clainms: 1. A nmethod for preparing an infused
pal m ol tetafrienclh squattnk @dd ptherk Uiitsthe hisist efssatial olsfjorherdlidsragd ather herbs, we are
stirring spice and herbs with pal molein at a predeterm ned
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predet e IR L. edFt er m ned

f
cool i ng angger ang H?m%g mata%{-l L??o‘ge Igg for =0 P{]:B{? nutnertts The mqes’ed récpé)n with the

I'ng a m Xtur al ne

predet eés%rﬂﬁdoalﬁh%fﬁgaﬁllﬁhﬂ%ﬁfol' Fhoft E%ﬂ&’non éd;)mé @Paﬁh@tdunﬁn% us@& S G nP BhifAry
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(d) bl endi ? the i nfused palmolein with another type of an infused
pal m ol @8H Hght Ay

The invention has enhanced the value of the palm olein with single or mix of natural flavour and essential
oils from herbs, spices, vegetable and/or fruits. It should be noted that the phytonutrients content of the
10 product and its active ingredient (predominantly antioxidant) is beneficial to health. The product will be the

first infused oil manufactured in Malaysia.

The advantage of this invention is environmental friendly, simple and economical with which no solvents

is involved in the process and all ingredients are available from local market.



(e) recovering and storing the infused palmolein. 10 2. The nethod
as claimed in claim1, wherein the predeterm ned tenperature in step
(a) is below 90C and the predetermned ratio between the palmolein
to spice or herbs is 10:1. 3. The method as clained in claiml,
wherein the predeterm ned tenperature 1n step (b) is amnbient

15t enperature and the tank is a water jacketed tank. 4. The nethod as
clainmed in claim1l, wherein the predeterm ned separation techni que
used i glawh@p (c) is a pressurized separation technique and the
predeterm ned tenperature is below 90C. 205. The nethod as clained in

claim1l, wherein the infused oil is recovered and stored in step (e)
usi ng & ABATeHOT ReRFERT FrEMUSFEPRIM AR, iRstrRitpddnclydes e sterm dbot t | i ng
met hod

{a) heating and stirring spice and herbs with palm olein at a predetermined temperature wherein the palm
olein to spice or herbs at a predetermined ratic and for a predetermined period of time;
5 (b} cooling and stirring a mixiure obtained from step (&) at a predetermined temperature in a tank;

(c) separating an infused palm olein containing cooked spice and herbs obtained from step (b) using a
predetermined separation technique at a predetermined temperature;
(d} blending the infused palm clein with-another type of an infused palm olein; and
{e) recovering and storing the infused palm olein.

10
2. The method as claimed in claim 1, wherein the predetermined temperature in step (a) is below 90°C

and the predetermined ratio between the palm olein to spice or herbs is 10:1.

3. The method as claimed in claim 1, wherein the predetermined temperature in step (b) is ambient

15 temperature and the tank is a water jacketed tank.

4. The method as claimed in claim 1, wherein the predetermined separation technique used in step (¢) is

a pressurized separation technique and the predetermined temperature is below 80°C.

20 5. The method as claimed in claim 1, wherein the infused oil is recovered and stored in step (e) using a

common industrial bottling method e.g. vacuum bottling methed.



