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VEGETABLE PRESERVATI VE *166166* Field of the Invention This invention
_relates towohwegaeservative sol utions which enabl e peel ed gl dooRnd
prepared veget abl es, peel ed or chopped as for cooking or raw 5 consunpti on,
nuts, shoots, fruit and vegetable juices, ,and cut flowers to be nmarketed

and stored wi thout unacceptabl e deterioration. Background of the(Jmmmﬂ)mmMmm"
Citrus fruits, such as o . .mandari ns and ragefruit, det eri ”“m
rapidly once peel ed due F@%&SGR{QX@GEQ%L&&E ERVATRVE ef f ect s. +Seh
rapid 10 spoi rid)gopase RveNGot ed the marketing of peeled citrus fruits, and
in view of the known diffrculties associated with the peeling of such

fruits, has restri dhisdinvheticrondateptto dine aratesatiee ablusiond which eaabletjieled
fruits, such 2s.aﬁgl €3 .0l e?ual llé susgegti bl t}gﬁﬁspoi%i ng when peel ed or
exposed to t h&ult ABY phiepared, VEggablss, ppele .°rV§§8P @8) 195 Feoking ehdaws are
simlarly susegunii IHobg, It j Ui ges and
cut flowers. Nat ulrnlie]3 h%%ﬁﬁgﬂ#&gtfgﬁﬂaﬁg?%% gqnéjrllﬁl&égl?gan\r?:\g/gi ﬁpg%#dv%%%ne in
nature; it ismirketodandasioted withowinartémableideterioraticonoi ds. Fl avonoi ds wer e
first |ocat edgi Q trhe %the I%i t g.of oranges. The inclusion of vitamn C

and/ or ascorb ium sodium or potassium ascorbates) in
nature in combi nat Cous2@rubist hubth a0 Beirfes, eflhang ra_naagw glruR! %%rﬁcﬁgfeon of
the fruit or vegetable. Summary of Invention and Qbjec t 1s an object of

the present i FRPéHYi aeetnselndodueds oxidatiore of thes Enitandortherf effexts. eGuth wapid and

veget abl e peel. r s for cooki.ng or taw gonsunption, peeled and
cut frui tzﬂ frgﬁélﬁggaﬁggp%ﬁfeg’ lﬁﬁdngrﬁgg?% ,Ofﬁ)gﬁlf‘g CHAP %5”?’» BHYIEW) § i@és_ and
cut flowers, kaekhdiffitudiedngiesciat®BNIRR IthS pediRPEf Sbh! fruR 8 Sresticdd fheui t.
guavas, |ychees, runbutans, apricots) peaches, nectarines, pineapple,

nel on, st rawbeensuawptioshand sade of paskiforifsr uOther farigosudi s applegoarcaspaiiggus,

broccoli, avo . iflagwer.  beans, (Whol e or  chopped), peas.(including
shel | ed peas glgsgggth%%éasgfﬁl%wg!ﬁg}zpcgg r%rte’fﬂ,‘}“?%g%dgg?ﬂ%‘@ﬂﬁ@ée the, rayy
straws), capsitatem Vepaables, xzmgcahuryhoo@%e,sixhﬂhﬁ;?@hsc%gfielé_tt%z %ﬁ)‘ﬂ%gﬁ’are
punpkin) garlic) chilli and ginger) fruit and vegetable juices, and cut
flowers (hereftHtifandvegetablejugepandout flowerspeel ed fruits, peel ed or cut
veget abl es, cut fl r nyts and sheots, frujt. and vegetaple juices"), in
a nmanner which ena@?@g{]ﬁs’ealggg?%ﬁt‘#&ai ¥§talﬁgb¢éﬁl?BYercfﬁgnélég)é‘Fdh!”égfr%ﬁt
flowers, nutsisaiWageaing @ cdrmbinhtid U ideAN HRE®. | Fiat650iHO vse Fii BRI
packaged and stored for subsequent consunption w thout unacceptable

det eri or ati onin Wecwhitergjth of ttrengesy elhe dnclusion dfi visamins feend/ot ascabates
provi ded a pr rLvativ lution for eled fruit peel ed and cut fruits
including fr u(%? Fcé% a@,agﬁésg‘llr@dsop WO [&gﬁs&ugb?secg,rbaifﬁ) g F‘?)Wé? g C?{Ugg‘aﬁﬂ‘ﬂ
shoots, f2uit wahdlavegeidabesulisih aetirallReastRIonSTIhOYrultht veBelagrl on of an
effective quantity of one or nore antioxidants containing flavonoids. In

one enbodi nendumpiary pbinvention aad €Mjeati on may include a fruit juice or water
1 oand a fruit jujce_conpone containing vitamn | icgh inhibits

oxi dation of the gldﬁﬁ%togfeg?ﬁgtﬂbﬁr%rseé?r{}éay 'OﬁrtB%P\V/'gF}qgéﬁFoﬂ‘ﬁé‘?fé‘ﬂ‘t‘O%ﬂgh as
sugar if desip&ded MEtAtind vegetables, peeled or chopped as for cooking or raw

consumption, peeled and cut fruits, fruit salad, nuts and shoots, fruit and

25 vegetable juices and cut flowers, including oranges, mandarins, grapefruit,
apples, kiwi fruit, guavas, lychees, rumbutans, apricots, peaches, nectarines,
pineapple, melon, strawberries, cherries, passionfruit, mangostein, mango,
asparagus, broccoli, avocado, cauliflower, beans (whole or chopped), peas
(including shelled peas and snowpeas), celery, carrot (chopped, shredded or in

30  straws), capsicum, chocos, zucchini, com, brussel sprouts, cabbage, pumpkin,

garlic, chilli and ginger, fruit and vegetable juices, and cut flowers (hereinafter

I
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ant i oxi dant conponent which includes at |east one anti oxi dant conta ﬂﬁ
fl avonoids. The fruit juice conponent is preferably a fruit juic® o
_pal atabl e and whi ch inhibits oxidation of the product to be preserved The
ant i oxi dant component can be 15 selected froma natural oil-containing
material, such as grapeseed oil andl or apy-extract fromthe bark of pinus,
such as Pi nysefRadhats Seeldd i tulVdpptibits (MR Holybfenits 36d shddfs, R Hnl Reeqitier

fl avonoi d contai ni ng anti oxi dants descri bed bel ow. Such anti oxi dants

cont ai n subjticzsit)i mlammmmmémifer{abmmedbdmsareeladwdut vegetatesraital | y

avai |l abl e. a Ie ar k xtr s i.ncl ude En en

Enzogenol i LORHoARRY o) et s ek RBUE 06, S RE UM BRRRas i radod | o
" The Enzogefwlsub%te@aeﬁ} coﬁﬁnﬁﬁsﬂe\g%@d Uidecepab@Xddi@tdratidrom Mari ti me Pine
(Pinus Pinasta) (see "Pycnogenol The Super Protector Nutrient" Richard A
Passwat e and Chic¢madingde thesweentipn lrrhér&jraenﬁébé@e siprovidehapeeservatéfeerred to
above can be.r.eplaced.b i.ch i ssolved in
the sol uti on1 tﬂ%@ eeerleae(%lélepp\é\%gé gr];q (g{;gﬁ%lg dCcon %frﬁ‘%tsal%'rﬂeeled O(rzlgnt s include

Acerol a, Ruvdgatabldesque flotliers, istaBdkliodty, frufil apld refdtatsle wléésl&laraaéﬁéam3r the
Bl ueberry Powder, Bioperin, Lectein, Xanthophyll (marigold essence

" Lycopene (t BRsonSfep aéfﬁtwewéraﬂ\}'rym Pfleﬁwerﬁe&qﬁlahldewewntawr\mal Ser r at a,

Schi zandra Chi ne

Extract, Rhodi ol g{s&& en@%&h@éﬁ%ﬁ%ﬁ%ggga iu? gﬁ:rr% ge},f?hﬁltéﬁg tract
Astraeaus Manba fmidpecscdaponant conkihing atemin’0 gdself inhibéts Bxidatan of Bel d Seal
Extract, Crangerr% Extract., The vitamn C co onent of f) eaagrvatl ve
sol ution caPfOgBCtddhe RTesErTes? RIRRSTYALYE COTRPRRUL RuhAs Shear | desikgh

suppl ement eghiQfxihPYd eHVwﬁiEHﬁt%@ﬁde@ta?Iegst%ﬁEQﬁtli’cﬁctl@cﬁlt ebnisdliy onsBEINEST UM
sodi um or potassium Suitable fniit |uices contal ning appropriate amounts

of vitamin C or dbebnitguiee ccvmpmwatxsrpmtb@blyya fruit pece(whmhumalatabia@nd)quhon)
I j ui t |
S nens, o) - B gsep PRLR rofieb P o A AR FoBep Rk SR RRer or

bl ackcul§ angelédiédRom’ atingral difbortSinHRImATBI)L sucR ab?raia@seea BawalioY enyedraet her
natural fruit juices or teas having appropriate l'evels of vitamn C or

ascor bat e ciamygbe barkpfpinus, sighab Pinus Radatas Pinus Penagtat(Yaritimee Binek es§owf t he
present ! nvﬁ% tﬁ)e:';l fﬁ%r?o% ¥lﬁ.gl¥ll ai?llu%ﬁf&%ltts Iagscgi%%& FHSW %élcfé ?ﬁt%xtl&angsr co Pa?r? pi ng

and peel ing By replacin &AWN ascorpates an avonol

peel ed or Chmﬁﬁﬁdaln{rﬂdmtﬁofﬂd%ﬁ@ﬁdarﬂfﬁB@éaﬂil&@Bmtﬁdﬁﬁﬁl?/ availaBle. PREMPLES ofosses
in flavonoids) and the repl acement of,those flavonoi y the preservative
sol ution of PhebkexEagts ineludeingasenel i see TWhy Epﬁ‘égeﬁﬁb‘G@BtAm@xﬁira@ser ved in

an appap@nt gy, aicﬁﬁéd]ghbtbgtl&lfriﬂrDlﬁncﬁfPHEt'e&'? dg"f%)fn ‘ %rEnQQ &b Sio@ ?ﬁG(; apes,

appl es, “graperrui cco onions and Tennel COMTAIN t vonoi d
Quercetin, Hyrdmorgb:mlr'*érahm&mrﬁormMarhmse ]Pme(i?maml’mﬁdta)\,(smfRychg’gmbETme 20 of

the preservative sol utjon. en stht t he c eser |na

nac ur al ot auper PraSetPh Y BRisRE HeBeiAPrevaie et Rt ey hila Thhe ©oss o
t hat f'aVO”@aQeé‘c@&‘oﬁ%oﬁx%Bhﬁﬁ%#efr@d% d%%%&rreﬁ}%ed/@}‘ §b9®d&%d"g¥b!tp§sefeﬂwt by
t he preservative solution of the invention. Berri'es contain fhe

fl avonoi d Sextracawdirch ls:ﬂlssrénglmthasrdummh berrr es will also respond well to

Lhe replacement g, L hate PAR e Als LhAYRRE LS eRARRL8L ALDSILRGRE! VLI ve

Hesperidin (Vitamin P), Alpha Lipoic Acid, Quercetin, Blueberry Powder, Bioperin,
Lectein, Xanthophyll (marigold essence), Lycopene (tomato extract),
Methylsulfonylemethan (MSM), Boswellia Serrata, Schizandra Chinensis, Citrin,

Flavones, Calechin, Flavoals, Citrus Seed Extract, Rhodiola



bDue to the fact that flavonoids increase the absorption of vitangp §gp ?@gy
flavonoi ds are found to be effective across the whole spectrum of frui 0
_(deciduous or tropical) and vegetabl es. Hesperidin) the bio-flavonoid

sonetinmes called vitamin P includes Quercetin, Ctrin, Rutin, Flavones) 3
0 SEP 2004 -4 Cal echin and Fl avonal s,-3he versatility of this bio-flavonoid
is apparent together with the followi ng bio-flavonoids. 1 ) Tomato

]g :_ycope_ng)Romc_l Rinipéxr Byatyd qugdﬁrhtﬁ’{xhyl?ﬂ,) Acsitia%eﬁl@y Mﬁ_lﬁbﬁhaﬂ@fse_m&{afche
avonoi cont ai ni ng..ant ioxi da efined abgve, These particul ar
bi o-f | avonxg?}ﬂga%al‘afu 1f$Eggxltr@8t, I?%ﬁ%gfa ’FtFPCFeq?@PP%YtEd‘U@HE preservation of

fruits, veget abfigsvimliteledhORhe of e plAlRARIARORRBE dbdlohiai n C and
ascorbates are tolerated favourably by gll products as detihed"a ove, and
the parti ciolthe frudt juitesromhgongeabi ban e stpplementedi atsprowided dyyappropriater

veget abl e isg&arti&gfulaig.lﬁlea arent. In nature, there are over four thousand
types of fASSORESAYL Galcip 5, SRLBHN 5| RYBASSIUE npitadle, fruiguicesi s

t herefore hible ' f : O} j i or _ascorbic

aci ds i n (o anigCanRobife dehGimid of HERRCCS: AorbhSMellely SlapPEEYt abi y
sel ecti ng julve (wastinapprmpeioasmpoh),alemmmi gsice,l Sosevhipaméa of PéwaEGCT Prokh C aci ds,
the taste of .tFe preserve?cfl%rgf:iuct IS, gl ways fresh and the flesh of the
product f iR O FEEFH & (AR Siepgish oMBFIRple URice, JHNiRST PerTy ¢%a @5cor bat e
as it enhgngiper ibefridsUpewHEN or FACIRUATR! ?uic%.' Nenil HEORALS nP§odfiged to
water with | enon juice to preserve vegetables such as po%a oes and fruits
such d§ apghaustive anddothenmetursk fruitGuiceseore teas raximgp appropeided lavelsvepet abl es

in the pres f vitﬁ)a'n Cc,or a co.rbateﬁ Bet a gﬁrotene is the water

ence
sol ubl e 1 FATEF G, 9% 380iPale cog b yse With gauallysugeessidiresids- be added when
vitam n C or aghenhssas ofike Bf tvEti - | | s | This _
conpound is naturzfl? vi.tz(i)n‘itn Eﬁﬂh%@%‘ﬂ%ﬁ?ﬁ%ﬂ gﬂ%‘{t‘&\%ﬁ?gﬁgﬁrhﬁ%t%ns wel |
t oget her wigsults Buft shapping @and paelingi e repladifigi thhi WitamideGenseabare id t he
fruit, vegetabl.e or. fruit,juice, In.the specific exanples described bel ow,
it owill bg‘%XB’E‘Egs totga‘}‘e ;ﬂ‘eSlf‘Jﬁlc?rs chonngd Iﬂﬁoélggtr v«i’(’j fﬁ?‘g MiFRA RO rthetared for. a
short 15nt génicls i03sdshin ABESIRIIIAL dnde ROt ' f that the
solution is at)Ssqr?)es}d only i rit o the Surﬂic‘é&gp@{&ﬁéh%s%?ﬁg?&?% k?g/#nghan

absor bed geasprvativat letin fafedie presehie ipvantioot endbeNshar tieelpesdyctaiscept abl e

Cor ut i on et eh aoPEERTY FEsh Sa or 8ReRbasbblahriodboBingevi ty. even
when appl e is Gragesdegdples) @aRifiingbideeoR! %%ﬁfn%ahhaefeiagwcioﬂ&i Otht:hte

products defined above, it 1s preferred to dry sone products after the
pr eser vi nfavenoid Quereesinappd thedreplpeniept ofthishinpartet €kdvpnaidust theivsei s f ound

t hat e er Vi 1 i re,sugcessful.. The preferred fruit juice
conpo%@ent Qf gj%p#}régé;g%ﬁ‘gé jgé];uglgn %&&Sﬁh@r rQﬁOfiuftu’iscggs%P’e i3 Nl e
conbi natigate, such as |enon juice and water, which are pal atabl e and which

The flavonoid Acerola is found in cherries, and the loss of that flavonoid
can be replaced in a peeled or cut version of this fruit by the preservative

solution of the invention.

25 Berries contain the flavonoid Schizandra Chinensis, and such berries will
also respond well to the replacement of that particular flavonoid by means of the
preservative solution of the present invention,

Due to the fact that flavonoids increase the absorption of vitamin C,
many flavonoids are found to be effective across the whole spectrum of fruit

30  (deciduous or tropical) and vegetables. Hesperidin, the bio-flavonoid

‘sometimes called vitamin P includes Quercetin, Citrin, Rutin, Flavones,



i.nhi bit oxidation can be used. The preservative solution for pgﬁ %fz@glt
or vegetables may include about 40%to 60% by wei ght of pineap ui

about 40%to 60% by weight of sugar, and about 1o 0.04%to 0.06% by vol ume
“of grapeseed oil and/or Enzogenol or Pycnogenol e.g. (proant hocyani di n
powder). According to the invention ird4a second aspect, “there is provided a
preservative solution for peeled fruit and vegetables, including about 40%

to 60% by @aieghin ahdpFlaeenglbe Theceershfiligest ik B lay 4AIDI ‘ﬁﬁg&@ﬁt of
sugar and about 0.04%to 0.06% by 15 vol ume of grapeseed oil [ or
equi val ent tqgsthes witnide Sellawmg bio- fdmmmdﬁ 0.008% by wei ght of Enzogenol,

accept abl e anou noI equi val ent anount of a suitable
proant hocyani di rg)t pom%lgx%n@“ pP% Y ’i the above defined solutions, the

i neappl e j ui ce2and Magigoldcxantophys), af anploak oF alr¥ oPeid Asvdmiga period of
gbout three m nu)?es andgaldlc(owe ?092)0 coo? before adding the grapeseed oil

and/ or %nzogeno"rom@ﬂ%rﬁﬂrﬁ@é}@m gfinedyabesgenol or any ot her suitable
proant hocyani dif,nQ ‘?ﬁcﬁlgr BIEH {,% %‘ﬁ%t 9&%’%%‘@2 %rgﬂgeéit}:rg of the oil.

According to the 1nve ntion in a aspec _
preser vat i the psedentdtion cffcfru:;seeb@:iams awcxfurﬂmt/&ssuch as oranges, mandarl ns
and the |ike, ipcluding 400 25 granms of white sugar, 400nils of unsweetened
pi neappl e j ui cet %o‘PFeé%’acnﬂ@@?lHé\f Ylorvitemint G3 4ﬁdnmse@rbat¢8paset eloldrgiedt he

sol ution, or |valen powder and 20ngs
of Enzogen{c%lQ 2 ﬁt hocyg{[\.?@?& % 41 :a{:h dd’é‘&‘ tb’ % hBd IE’(‘J“B?

past eurd seldtadlaﬂgewlht)ﬁmfoﬂﬁlvmlds) vikle anfv et @f\ \Pdgeﬁibi@% tﬁhrﬁ&ﬂﬁﬁg1 there
is provided a preservative 30 solution for peeled gra pefrui't, 1ncluding 250

grans of %Rma&%a n H%EM%GYGW%W&A?@’@%W@GS@%%@D flpvonoids nOBefornf |
R e R O

flavonoids and vitamin C or ascorbic acids ‘in the preservative solution of the
present invention. By suitably selecting the most appropriate flavonoids,
15 vitamin C or ascorbic acids, the taste of the preserved product is always fresh
- and the flesh of the product firm. | |
If desired, zinc can be combined with vitamin C or ascorbate as it
enhances its function. For example, zinc gluconate can be added to water with
lemon juice to preserve vegetables such as potatoes and fruits such as apples
20  and pears. Beta Carotene can also be added to vegetables in the presence of
vitamin C or ascorbates. Beta Carotene is the water soluble form 6f vitamin A.
Siinilarly, d-a-tocopherol may be added when vitamin C or ascorbates are
present in the preservative solution. This compound is natural vitamin E which

is an antioxidant which functions well together with Beta Carotene and zinc to

25  inhibit degeneration of the fruit, vegetable or fruit juice.

In the specific examples described below, it will be noted that products

being preserved are dipped or soaked for.a short interval in the preservative

solution, and it has been found that the solution is absorbed only into the surface

of the product rather than absorbed deeply into the flesh of the product.

30 Nevertheless, acceptable preservation is still achieved.

Fruit salad having the preservative solution as its juice, achieved



acceptabl e anounts of Pycnogenol or an equival ent anount of a suiggh$ep 2k
pr oant hocyani din powder added to the cool ed solution. According to the
invention in a fifth aspect, there is provided a preservative solution
“including a boiled water and if desired sugar solution, an anti-browning
conponent selected fromlenon juice, cityic acid or ascorbic acid, and an

anti - oxi da?%m%‘??ﬁ,lg'ﬂcﬁ&%v' ,Ieg%g f’ﬂ%‘f‘nﬁ eg iRahsgfl oil coating material, such

as grapesee an “extr’ac bark of Pinus Radiata or Pinus
Pi nasta, or anyloapdyingthd peservainesakition totie phaduotrdefioéd ghavesit ior any one

of the other antjoxjdants containing flavonoids,.or, as . defined in claim?2.
1 o The pr@%?‘i‘/'%(i‘i Y SOPEPF °ﬁ€_§ef PEREEH yhog IBFp@l?gstd&n‘gV’éllgltﬁe sterile
wat er and $4gaf ppiuli, itA8 for tRatithe PYeiMiing SolaABR ARBe stbdeRstued from | emon
juice, citric acid or ascorbic acid, and an anti-oxi dant conponent

i ncl udi Ag at | edde poaferrechfrini juicaeampamentais pinegprile juresm birdetherdimit ey ost eri | e

wat er can he.produced. by. addi bout .4 draps..of coll ol dal Si,l ver, to 1
litre of ﬁPIC&SPT"gfn&éPnSS isvgr}xga}squ}ggn bul%ea?ﬂ%t‘?’aé?rna%é%aé%f) glﬁ@%gepalngmvlgdhnder
the N H M RyitbiroRideticn Eanfbefusedat er qual ity gui delines. The antioxi dant can
be selected froma natural oil coati ng material, such as grapeseed oil, an

extract from t hdhsargsenfatipe prlutien ton pagledfrhiior Regetables By Weludg b #0¥e om t he

dasor bed 8S4BIRTEhtoHindhPrIp e b R PR S, iy P, A0 O 0c ©

on the for uik04% to/€06%H wlingt 0 grpested vitdnddrEnmgenalror Piycaogeabloug. 2% by
wei ght to about 40% by weight. According to the invention in a sixth
aspect, thdPwanthosyasidigawaen)r eservative sol uti on for peel ed appl es

i ncl udi ng 400ms i : ' ; ok by the
addi tion of col |‘%®5§ﬁ’?% toﬁgé?%‘%%o%frn:in% k%?dl\%hg%’r ﬁ&%rg}’i’?gﬁfv% %? aﬁ#&%‘éva?hﬁﬁut es
and t hen coolwidn f@&QregkddiuiEnzioggatablepaneiading abgut d@di todyahy dierghpofvder

together w th 60mls of |epmon juice or 20. mlligra f hi id m xed
W th the cauResEPiRavier, SR ahpiduby Reish o bt eianaui 8 Btiady
sevent Iy sasRghime shgrsﬁesbéd bil ad/Besludy Ak PO UG AntRr 300w @.OH3RPR 6.00899 85N S

i ncl udi ng 400nls of springwater, Sterile water or water purified by the

addi ti on ofwaghtlofiFsabgesiol, aeceptabiamonntoéf Rycnagenobot adedquavalert amounti afiat es and
owder or proanthocyani din powder and |5m s

of Temon § G Bl s RET a8 B "Sol Ut on 30 P 204" Sh
In preparing the above defined solutions, the pineapple juice and sugar
components are preferably boiled for a period of about three minutes and allowed to
20  cool before adding the grapeseed oil and/or Enzogenol, proanthocyanidin, Pycnogenol
or any other suitable proanthocyanidin powder to preserve the antioxidant properties of
the oil.
According to the invention in a third aspect, there is provided a preservative
solution for peeled citrus fruits such as oranges, mandarins and the like, including 400
25 grams of white sugar, 400mls of unsweetened pineapple juice, boiled together for about
3 minutes to pasteurise the solution, and about 20mls grapeseed oil and/or equivalent
powder and 20mgs of Enzogenol or proanthocyanidin powder which is added to the
cooled pasteurised solution.
According to the invention in a fourth aspect, there is provided a preservative
30  solution for peeled grapefruit, including 250 grams of raw sugar, 125mls of
unsweetened pineapple juice, 125mls of grapefruit juice boiled for three minutes and

cooled and 25mls of grapeseed oil and/or equivalent powder and 20mgs of Enzogenol,



According to the invention in a eighth aspect, there is provided a gp 200k
preservative solution for peeled honey-dew nel on incl udi ng 400mL3 o?
springwater, sterile water or water purified by the addition of coll oidal
“silver, 100mls of sugar boiled for three nminutes and then cool ed, 10-20nys
of Enzogenol powder or proanthocyani di +g0owder and | OMs of |enon juice
added to the c ed sol utiQn. ~\, = di ment, the

i nvention 1aﬁ$e[pﬁag>:le %P%mt%lé%p};;cngg%n§é§%§lfg ﬁ\ba‘r{‘é&tg%&hﬁtg&%gsg gﬁgf ruits, raw
veget abl es prétifocysti@atpowdanaddedus thewookdgelugibhe j ui ces, including the
steps of peeling the fruit or preparing the v%%et,abl e, nut, shoots or

j uice, renovingAcserdingiorthe inyertioniaadifinpspestotheraie Providad 4 presrEvalivear v
soaki ng t hefiluh §n g leParld ¢ desire@lshidrB1uasn Il dnfiettodhfge. or

addi ng the%ggllrﬁg{tjitngﬁﬁql%gfg Eéﬁl%au?%eg?aﬁgr}g Sdll%t aSE%; pélckg’ga?lnél thg pr \eég_er ved
fruit os vegeipahtn selacted fioholeh®n juice,jcitric @cid@ir tasapsbif agids andaancant-eXfidardbl e
soaked whol e, al t hough ey can b ut or segnented. Vegetahl es are a

| east peel ecan@ﬁaergéﬁlgggé EE?%/H %gzg}.}l@foﬁg%ﬂngdpgtg%ﬁaﬁcgﬁs CEEOR Y BY &at i ng.
| T desir ed,fr&rﬁ'gleft{a‘rﬁ bf Py RIGLAN - PIGRAPIRALD bEHRS MRS ditablBexRE@ERESthen Cut

or 1o segnented pieces. According to the invention in a nineth aspect,
there is priavk dfgdnes, pr eseonceaf the other artiouilgetsabhigining Savanpisisietiasglefined t or
veget abl e j ui @S‘Bigd an effective anount of antioxidant containing

fl avonoi ds.MA ing to the invention in a tenth aspect, there is provided
preservgd or angeTOplebir¢fivedohdion ing inbladd a BOH draubilaitidizagean@atedind Oy
to 30my Pycnogenol per 200nls of juice. According to the invention in a

el event h asywewtsolutionr an ansi-provninernnosgelrsplegted fising lgmangaice ofitrigi a¢idef about 2
to Sng ascorbig. aci | t = . gy
Pycnogenol aﬁge)orrgfg%#ﬁ%n %‘?1?]3%? (%gﬁgrrlt °a8§’8’g&§%a‘8‘rg§%§il§§% Olel%@g:x?qa%go Accordi ng
to the i nvegdhising Aavoroid. ft h aspect, there is provided preserved pineapple
j ui ce containi ng about 20-60nmg of Enzogenal or 10 to C nol per
200mLs of j ui ce%qlﬁﬁb\zﬂé@(&@wﬁ&fﬁh‘éb? piodiced hypslding 9@9}“%8‘@’? Iggﬁ‘gg’g‘iﬂland
juices, dt i i {10t j krown food
as. subh AveplsIEE S b ROGHARA sler1)E  RAARGRE EIEt oI IRL 1O e
packaged t he.HhMRIECend .9 BPLA gestat qualigt giadelmest ant of between OC and 6C. In
a particularly preferred formof the invention he pi neappl.e juice is
preferably unsm&%’@&xﬂﬁﬂ%&eéeﬁeﬁtﬁé@',O%P‘ftléralﬂ caay: rm%tgﬁﬂoﬂ{@ﬁtasi s
preferably g}ﬁg&@@@& ] a%x%r@ctsﬂ-tgﬁﬁheb%ﬂ( b pihfesulh 8§ PInva Ra@atObr A caRal ik . @
quantity of~up to about 50% of the pineapple juice nmay be replaced by
grapefruit thabed ofipiiuseindstersardanusddatitime, sush py it @ntgrigan poadugtsdiebgribedw
sugar rather than processed sugar. O herw se, the preserving solution is
the san® as®¥8F oranges. 3 0 SEP 200g - 6 a If desired, the solution may

i ncl ude an appr oplid #heurfl ¥8Bidak Yorthine@EEthekolktiG0liependnen theunlit ersvegaablecol our
122. As nmentioned above the natural oil coating conmponent, such as

gr apeseed obding puggered anshmay: sarydrons apmit @b weighltoaborkdd’s by waighthe bar k of
2 e o : ! e e . .
oroater detar 1 ARGPeR ERTbEal AR Bk BERTE Brov R RGNS i o

are i ncor posalitash bepeilad spplariasading 400 springsaenkietlenaitbner water

suppl ement ary  subst ances .are _used_ because they prot eﬁt, %&% fruit,
veget abPes, PHifics byrthe afdiien of salladal svar; %gra@ﬁagéugas IUYeB IArARRIIGE de

m xt ure of i f vmgj - ce
mechani sm o%ﬁén%%e% gcht@?{%%gﬁ%?ggh@l ~ Sg%%‘%ﬁg‘g89é%rﬁ§?g%?wgégré§l§ééﬁf ungal
par asites, Wwihi60mis eSlempatiogenz) miltigmxisddtasaoebic etid mixgd mythahelcooled
environnental stress., Flavonoids contribute to the colour, nutritional
val ue, text WRET/sigar solution.

According to the invention in a seventh aspect, there is provided a preservative

30  solution for nashis including 400mls of springwater, sterile water or water purified by
the addition of colloidal silver, 50grams of sugar boiled for three minutes and then

cooled, 20mgs of Enzogenol powder or proanthocyanidin powder and 15mls of lemon

juice added to the cooled solution.



taste of fruit, vegetables, nuts and shoots, and to their keepin%?0 SEP 2004
qualities. Pycnogenol has built into it an enzyne delivery syste and as a
medi ci nal dose, the suggested daily dose is 20ng for every 20 pounds of
body weight. As reported by the International Bio-Research Inc, no toxic
doses have been found. There are no recogpended | evels for flavonoid intake

for humans, but : i LI et abl es
to obtain reasoﬁ%ﬁ%gnﬁ%&% gqﬁﬁ?ﬁ??gg%%%?ﬁ%“ﬂ#%ﬁ%?ﬁg%@%g%ﬁggg%éﬁ gﬁg%se not
all fruit asodutioadet pdzleshanepideivimelbe irchrding 4G0nds of dpringwatst, stetikr wateor
proportions of varjouys flayonoids, Enzogenol is excellent_ because of its
extrenmely wWWHer Plgﬁlgeéilﬁw{i?ﬁ 8%9@%015@) ot 00mls,ef Bigar iled SAAERE and
phenol i ¢ acj f Ay j L R al ol l'ing.
e above. e ol Pt pro S AR ATEOARES, o
accor di rig tandt19enls nflentongnicbeddadde theoplalrselutmner sol ubl e and fat sol ubl e.
15 According to the invention in a thirteeth aspect, there is provided a
preserving solution for cut flowers including water containing an effective
amount of antioxidant containing flavonoids. According to the invention in
a fourteenth aspect, there is provided a process of extending the useful
shelf life of peeled and cut fresh fruits and vegetabl es which 20 incl udes
the step of treating the fruits and vegetables with a flavonoid. In order
that the invention nay be nore readily understood, preferred enbodi nents of
the invention will now be described in further detail. Description of

Pref erred Enbodi nents Orange Preservation 25 Oranges can be preserved by
this enbodi mrent of the invention by fully peeling the orange and radically
cutting the central pith region of the orange as part of the peeling
process. The preserving solution is prepared by boiling about 400 grans of
unsweet ened pi neappl e juice, and about 400 grans of white sugar for about
three mnutes, and 30 allowi ng the solution to cool. Follow ng cooling,
about 4 teaspoons of grapeseed oil with or without 20 to 60ng of Enzogenol
or proant hocyani din, Pycnogenol or any other suitable proanthocyanidin
powder are added to the solution. The peeled oranges are then fully
imrersed in the cooled solution for about three mnutes, follow ng which
the 3 0 SEP 2004 - 7 a



soaked oranges are renoved and suitably packaged. The packagi ng prﬁ ]EpbI0RL
seal s the preserved 3 0 SEP 2004 WO 01164041 PCT/ AUO0O/ 01041 _$ uit

wi thin the package in the presence of a suitable food grade gas, although
“acceptable results are achieved without the use of the gas. G apefruit
Preservation In the preservation of grapefruit, the fruit is peeled and the

tral pith 5 ' L eald y: ' j i ncl udi
central pi IB%%%&bB&fﬁ&@%ﬁéé m"v@ﬁfﬂ%ﬁ?ﬂrthé pro%idéd é’%gé’sgrfglﬁéﬂé%é{ﬂgﬁ' hcl udi ng

125 grans of white sugar, rans of raw sugar, sweet ened
pi neappl e pesleddiuigniwl Rigetbles, ity phdatsjiand jfmitee veggatidojuied, noludatgabe t hr ee

m nutes and then cool ed.. Foll ow n ool ing,., 25nmls of grapeseed.oil, with or
wi t hout 2048 PEFINEEb BiAF PERRATTS DerHeRSRY s ik SoopL it AUTOURE By ot her
sui tabl e 1Q,RA0AM HYACHA N SHh M POUE Bmeddidary @ akingRhOfruft 88 fedttdbe mahOUring are
added to the solution. The peeled fruit is imersed in the cool ed sol ution

for abdut solutiom asidefitebaboive] drevilimg thsaditiant toitke jutock angeshitablytpackagingtheranner

as the preserve r.anges. the ,case of .tropi.cal. fruits rapeseed oil is
optional aM&® e%p@ﬂ?%&éergﬂ?i’%n?tegfoﬁisearwet h lt%(mléts@g(etl?%@?%bi Yie“above
preser Vi ngwhslk Wiiheish GRY chebé s@thr\kdherist: C@ég,ﬁ:td_Mésfhr@éﬂBﬁ@EeeledT&fmmb@S :
tangerines, kiw fruits, mango, pineapple, apricots, blackberries,

raspber ri esnt agdriievalipeeparatioaripr eopking aieatieg.ri es, figs, peaches, nectarines,
pears) nashi, t i: f LU I guavas)
ences. 20t ungared: ARG ogb @R RaP P Bres Y BPES Il hoo 8R! 500 0200731 o
not br o, seghRaRdipiecead been introduced to the orange fornmula. Mst fruits

and avocado were soaked in the fornmula for about two to four m nutes,
drai ned, then pAedesdiaa te thednvestion inyhpinethaspechaherednproyided agusssrved fipyt
packaged i = DE . i [ 3 P nd 25
refrigerat %d‘?eg%tr%itéi{rlrlﬁggr&gédgg% ggaggv%gg\ygé@ teeaélEEgi-gg%&ﬁel e Wof‘h food grade
gas (50% Citioaitddnb&tainingdipeonoidnd t hen refrigerated. In the case of apple,

pears) nashi and guava, EJh%.to 15 m nutgg soakij n% s required. Fruit and
veget abl e pr esePGHENE &P theiBYENOR A2 ERILIRRAT thartds Broviddamessbiedorngen
powder 45 Thj[ﬁce%ﬁﬁ‘ﬁ{i gaﬁ&&éﬁgq? abllng Efn%%é?igp&eﬁ)nﬁé‘totﬁﬁnggﬁyé?ﬁngEEQz but 1t
was found to be hightfy succeSstul Tor preserving pears, nhashi, kiw fruit,
| ychee, pe2@malsof nect ari nes, pi neappl e) honey dew nel on, seedl ess 3 0 SEP

2004 WO bl/ 6404 9 .. PCT/AUO0/ 01041 wat erpel on, .star fruit. strawpberries,
runbuht ans and é&wd’eégﬂmm@ﬂ%“%? I"%fltﬂgs‘pa?ﬁq’ glelr%lsﬁr%%‘g%%re%&%&)abl es
such as brgglojice coRtbinihf QV&IL 2 t85aH hsBEBISaciE APt RO, to GBI Bhzo§&ol 6f |
capsi cum chocos, zucchini, nushrooms, garlic and gi nger. Vegetables are

treated i nd0mgsuddmy Pyenagenelmsr 200mls At juoker abouE S glePFPed KEIAG: mul a: t he
crer e LT RS LT el el taepRe
i s al so abpmeipplPfuiaiovtrimhgabsut 26u0mgast Eilzbgdrohont0 16 30mtk Bymogenol per mung
bean shoots. The sogak tinme is 2-3 m nutes.
200mls of juice.
In packaging the fruit, vegetables, nuts, shoots and juices, it is preferred to
package in the presence of a suitable known food gas, such as those containing nitrogen
25  and carbon dioxide gases. Once packaged the produce is refrigerated at a constant of
between 0°C and 6°C.
In a particularly preferred form of the invention, the pineapple juice is preferably
unsweetened pineapple juice, while the sugar component is preferably processed white
sugar.
30 In the preservation of grapefruit, a quantity of up to about 50% of the pineapple
juice may be replaced by grapefruit juice, while the sugar content is preferably provided

by raw sugar rather than processed sugar. Otherwise, the preserving solution is the

same as for oranges.



Apple Forrmula 10 1. 400mls spring water (preferably purified with 4 &[POZ@"
colloidal silver tol litre water) 2. 20gns sugar boil for 3 nmi nud Bs%h
cool 3. 20ny Enzogenol powder or proanthocyani din powder 15 4. 60nils | enon
~juice or 20 ng ascorbic acid. Nashi Fornmula 1. 400mls spring water
(preferably purified with 4 drops col logdal silver to 1 litre water) 2.
100gns sugar 2 i: 1. 4f : ] Mﬁﬁﬁb nol powder
or proant hocyaﬁlfg?#egb%esémgsﬁFgg%qgélﬁ‘zenon jlrjélif(i:lfeélte r?gég;[?gvf/ Me gﬁ 1. 400nis
spring wat@lomg?such@edomd sulgari2Boi | for three minutes then cool 3. | Ong

Enzogenol powder or proanthocyanidin powder 4. 1 OMs | enon juice Various
fruit or veget a‘fﬁT’ @g?gﬁ’ﬂ??ﬁeve é‘ﬁ@&?"é*ﬂé’iﬂé’o%‘bg FAPGIGNG S %#pe{s?ﬁéi%
formul as ofay 8 tptdceasr s 1o By EktABRI RS BHeCaROSK Pihul Rad ikt &1 fitiises
softer apples for 8 minutes, nashi” are soaked for 3 minutes, pears for 5,
mel ons ¥ orpiBaster3 ThisSEferddadrizids ddscabenin geeaerAlotd) 0 ddnited-States RateitNe . Al |

pear o and LR SE e TOLwPER SR nC i FIRReREr ok B AR, TR, 7

responds | alfdmalive W8 klippléméiaryanpitinckoirdulsed Becatideahey proget ferfrail,a. 5 After
introducing the fruit, vegetables, nuts and shoots to the relevant forml a,

all producYegetablesorutgand sheotsdrasm pxidativyasgamager nzegenal kas agwidempixawe efst i ng
and snell fresh, "1 ) | i i i ng
oreserved MRS BB evark FiGimett BETB;the LA OPreAE b R RYPAr BUb S
ascor byg awhfthand citric acid may be used together or interchangeably;
grapeseed extract which is also a flavonoid rich substance nmay be used

al one or together with the pine bark extract; all nuts, coconut i ncluding
"baby coconut” can be readily preserved; 15 all tropical fruit may al so be
preserved using the solution. The bio-flavonoids Lycopene and Xant hophyl |
can be used together in the proportions, Lycopene 3ng and Xant hophyl|l 2. |
ng per 400mlL of preservative sol ution.



Rose hip fruit powder (rosa canena or rhodiola roses) is also able to be 20
used. Bio-flavonoids powder can be used 25ng for each | .5 grams &0 SEP 2004
ascorbate or vitamin Cin the preservative solution. Juniper berry powder
“can be used in the proportion Sng per 400nml of preservative solution with
2ng of ascorbate. 25 G apeseed powder extract can be used instead of

gr apeseed Qj ol ution,
provi ded tﬁﬂgteo@%ﬁ rispglr{;%éwg%lﬂﬁgﬁéft{}g&n@%Fﬁg{hgéggg%gr%gﬁg@é@&yﬁidrx&nil ne bark
extract camvientseal strespl BlneowdidRtantrsbuRath the eolbar, nutritionalctalueStaxturaand,,

Astragaus nenbranaceus extract valent to .d inner .30 stem bark 60 to
100ny per ﬁaS‘G@@ﬁlﬂ.moYegﬁFag?ér%f F‘?z‘gli?stu?‘? tﬁtﬁ%lﬁﬂ%é’l%oé{?h?ﬁs pl ace of the

pi nus bar k ext r get,§ L 854 Bifl1tliRo30VGrzyihE UG T8YsPem S41dI R AGH&RACinal HoBe, SEP
2004 WO 011640471 - %1 PCT/ AU00/ 01041 angustifolila extract equivalent to
dry root 1fhemuggsteddarlyideseds 26mgdot aiery 2¢pounds pfbody, weighp eds epoted byf

preservatiye solutlo be d in place he above.

Al ternati véﬁe}“ eﬁlﬁlflan Bi%eﬁ &h&cr Qo Lo%wa%ogﬁé)gavg}%m@qu}ﬁeahfw,r%m to dry 5
stem bark l.snd&yieh8ls ‘ﬁ%%v'oﬁoiﬂ'iﬂtﬁl@e fr hi@n8 BaVéene 1ais 1o barahnefmadiBerry
(vacci ni um macrocar pon) dry fruit equivalent to 10 granms fresh fruit
juice can Q@Iﬁlﬂd@ﬁfmlbambmﬁlﬂ esphp ebtainzgasop 1§&V9¥Sifﬁhﬂa‘§nﬁiqg sdrquy theggier cet i n,
Acerol a, Schi zan nfidfed to
the pr eser\sloé{rﬁ?e sg?lgh gFﬁf hﬁﬂrak@?géeufqﬂas&gﬁgﬂjdﬁ?tﬁh@F ﬁ%golfdé&gpgger ve the
fruit, 1yegpiopbhtong bf Pdrwis ﬂhﬁ/@ﬁbidi Enkdilg@dﬂllstekmmhobeﬁhmﬂ&a)f lis pRiremélyivide

Bl ueberry Powder, Bioperin, Lectein, Xanthophyl| (marigaold essence
Lycopene ( fasgapbl é‘f&ﬂ%ﬁf’tfﬂl Phendli asids gwpé‘h*éﬁ anchplienahg )ma%reg%mdi i a

Serrata) o] r.act

Rhodi ol a Rgéérﬁmﬁl&hﬁ%’ h%ﬁgé p%@%’aﬁ}?e aksgﬁ g%%ﬂggf/%(nﬁé gsnag%eus
Extract, | béndhchil nacl&:epréwyvmvfe@bluaoﬁxwomng tdGhk dnvBatibn Badanscthey Greandier r y
Extract. Fruit Juices 0'({estl ng was done wi th navel oranges which are

not ori ous FIEbIELHNfAESATkIEer after a short time of cutting or juici ng.

Jui ce ggqueezed c$tﬂﬁ1g5t§@??e fol BRioHAR aFhiVieSlR Aspddt, IndrB isftovidB® a pERBIvIY "

sanpl e was regular untreated juice, one 20 test had a sane neasure of Navel
orange j ui selutibn forEnzﬂg\emllnczlmﬁng)W@ter esntaining anreffestivameerny of entyfxidanange
juice with cho efi @ the two week mark the taste test showed definite
bi tter ness P a‘t“H% BRPPYF j ui ce but only sweetness and freshness in the
other two. At tﬁ%oérﬂ[@&o"éﬁ@iﬁv@ﬁwﬁ ihRgotirdsehth 4spadt, Bkrelis pRVidedarg6tess ot 2

and 3 remai ned unchanged. The preserved juice contai ned 25 200nLs navel

orange j ui @&tendmg@mguﬁﬁd@b@f\bfe erpederngyldrftﬁgbrﬁ@ltS angpegetablasveiflui ced wit h

t he sa u nt s S. I iyd per 200nml appl e
juice gg wetg u(gegn?ﬂa e aé%egagﬂ gheailmE’;ya(?rﬁiog %ﬁgat}i 8§(§lgn| di n powder) or
grapeseed extr agh ord¥ptHabheieghvettionaely HeQMrefréNdllgmaﬂakﬁed,&)raﬁdea 30 Cut
Flowers It is expected that in the same way_ that br OCCO|I and beans revived

after . 3mbodmpenppeishe inyentan wilbaew b@:‘#%@b@ﬁ wfgrherdedl ¢ r eat nent wit h

pi ne bark %Eﬁ&'fonccﬁ*pr@fefb@@nﬁ)%hﬂﬁén% that cut flowers would also, if
these or any othner fttavonord were ptaced in water holding cut flowers with
a smal |l quantit Yrafgedresmrbation. For exanpl e Sng of Ascorbate (eg potassium

ascor bafztse) ’ ZOIT%rg:lgelgrégg ee Bl%lsertvgd g)t/) c1115 embodlltlﬂ%gtsofc%{le mter?tlio'n by fully peeling

the orange and radically cutting the central pith region of the orange as part of the
peeling process.
The preserving solution is prepared by boiling about 400 grams of unsweetened
pineapple juice, and about 400 grams of white sugar for about three minutes, and
30  allowing the solution to cool. Following cooling, about 4 teaspoons of grapeseed oil
with or without 20 to 60mg of Enzogenol or proanthocyanidin, Pycnogenol or any other
suitable proanthocyanidin powder are added to the solution. The peeled oranges are

then fully immersed in the cooled solution for about three minutes, following which the



5 Alternative Vegetable Fornulae 1. 200nl boiled water 5ng green fea
extract cool, then add 5my ascorbic acid 10 5ng grapeseed oil and? 8rSEP 2004
equi val ent powder or apricot oil 2. 200mL boil ed water, cool then add 5ny
“grapeseed extract Sng ascorbic acid 5ng grapeseed oil and/or equival ent
powder or alnond oil 15 3. Effuse 6 junkper berries in 150nl boil ed water,

t hen cool Ad cal ci um asgor hat. i eU.

d- al pha-t Owgﬁig%pg?%Fegmxfeg&ngiskugaﬁﬂgﬁg%?? e’[}%ﬁﬂ%& %ﬁ ?Fef Igf)egiffdgy g‘%gsn%l es, it
i S~ prefergﬁgmpgyt the fruit, vegetable, 20 nut, shoot or other product to
be preserved is dried after being immersed in the preservative sol ution.
Drying of the preserved product has been found to i nprove the preservative
effect significantly. Testing of the above described preserving solutions
and processes have denonstrated that peel ed oranges and grapefruit can be
kept for considerable 25 periods w thout unacceptable deterioration of the
product. Thus, the applicant has been able to store the preserved fruit
under donestic refrigeration for a period of the order of eighteen nonths.
It is expected that simlar results will be achieved in the preservation of
mandarins and other citrus fruits. 3 0 SAP 2004 . WD 01/64041 ,, - 13
PCT/ AUO0O/ 01041 CLAIMS: 1. A preservative solution for peeled fruits, peeled
and cut fruits including fruit sal ad, peeled or cut vegetables, cut
flowers, nuts and shoots, fruit and vegetable juices (as herei nbefore
defined) characterised by the inclusion of 5 an effective quantity of one
or nore antioxidants containing flavonoids. 2. The solution of claiml,
wherein the antioxidants are selected fromextracts of pinus bark, such as
Enzogenol or Pycnogenol, suitable proanthocyanidin powlers, Acerola, Rutin,
Hesperidin (Vitamn P), Al pha Lipoic Acid, Quercetin) Blueberry Powder,

Bi operin, Lectein, Xanthophyll 10 (marigold essence), Lycopene (tonato
extract)) Methylsul fonyl enethan (MSM, Boswellia Serrata, Schizandria
Chinesis, Citrin, Flavones, Calechin, Flavoals, G trus Seed Extract,
Rhodi ol a Rosea, Juni per Berry Powder Extract, Astraeaus Menbranaceus
Extract, Echinacea Augusifolia Extract, Gold Seal Extract and Cranberry
Extract. 15 3. The preservative solution of claiml1l or 2, including a fruit
juice or water and a fruit juice conponent containing vitamn C which

i nhibits oxidation of the product to be preserved, a preservative conmponent
such as sugar if desired, and an anti oxi dant conponent which includes at

| east one antioxidant containing flavonoids. 20 4. A preservative sol ution
for peeled fruit and vegetabl es, including about 40%to 60% by wei ght of

pi neappl e juice, if desired about 40% by wei ght of sugar and about 0.04%to
0. 06% by vol une of grapeseed oil and/or equival ent powder and/or about
0.003%to 0.008% by wei ght of Enzogenol, acceptable amounts of Pycnogenol
or an equival ent anount of a suitable 25 proanthocyanidin powder. 5. A
preservative solution for peeled citrus fruits such as oranges, nmandarins
and the |ike, including 400 grans of white sugar, 400nils of unsweetened

pi neappl e juice, boiled together for about 3 mnutes to pasteurise the
solution, and about 20mls grapeseed oil and/or equival ent powder and 30
20ngs of Enzogenol or proant hocyani din powder which is added to the cool ed
past euri sed sol ution. 3 ~ SEp 2004



WO O 1 /64041 - 14 PCT/ AUO0/ 01041 6. A preservative solution faqy ? plﬁ&
-grapefruit, including 250 grans of.raw sugar, 125mls of unsweetene

.~pi neappV@0}/64%k, | 2Sm s of grapefruit juice boiled for RdWeEOmIcAYt es and
“cool ed and 25mls of grapeseed oil and/or equival ent powder and 20ngys of
Enzogenol , acceptabl e anmounts of Pycnogenol 5 or an equival ent armunt of a
sui tabl e proanthocyanldln powder added to the cool ed sol ution.

pr eservat i ffgit SEkih | i f d SI red

solution, an anti btﬁgv\n%f!ﬁi&%ggggg é%?’hb@ﬂect eS{aP ﬁﬂ %lshogﬁgilrl c acid
or ascor biascepable rasultszare ashipvedkivithont thenpedEHic &l ect ed from a natural oil

10 coating mat ﬁll alg @llgch as grapeseed oil, an extract fromthe bark of _

Pi nus Radi at a I or any ot her suitable extract fromthe bark

of pinus, or any tBer&erRono 0 tai ni fl avonoj ds, or as

defined in claim2. %8 A prgs(geﬂpgfa{)?f\?{éftséﬂedft?&tﬁs &%@86 rqg'%FcFeEFrér wher ei n

t he am§untreg)tbnsra@laally:mnavededz\|pnesteh\mtii'l’eaahrtmt1h&md%§ Vi 4 pnindlepen /ﬁf)t on the
y

fruit or veget e 15 b res ed and may vary from about wei ght
to about ngg’a 395\kﬁraﬂ§ 0 ‘gﬁﬁﬁ?rejgg\gé?m§@ fygsweetehed @tnq@ppleqdlcapphdas
i ncl udi ng 1481 &F gﬁi St p@é@t ﬁrboﬁ%ﬁefo'rla Y}'?ttlﬁ-'ée %IBWF chtﬁ ifie y the

additi on of coll oi daI silver rans o sugar nut es

and t hen d@Ypadng M@gofﬁﬁnizogérgnapezeedJMemm oprwmbhpgoamrggnopOV\Uer
t oget her mlligrams of ascorbic acid m xed

with the cooP%g wat /sBrg?&P V‘Eﬂlﬁ’é’n I%Gnoﬁe’}f’rles‘éfr vaRy vetkes| usuitable or
nashi $0i nptomitlnay4R poRtesRid BEVAL e rred by

t he addition of ggl | oi gal silver; cﬁi’ofﬁis@djr]ﬁlgﬁﬂgoﬁﬁ@gl e{rg\(%%f’%‘i uﬁh

mi nut es af@lutingn 'EhﬁoP@QiEd iﬂnhgssnmheﬁndogethelcoaliedpsmd@én Fbr Bb&ﬁ”th%écyanl din
powder an S eno ui.ce adde p the cool ed solution. 11.

preser vat ﬁlviélﬁsg%’l i P&’r\n 3\;]1 Q'éétl ’écpaﬁ’gﬂ&i}jt Jehentanas mansen @k he Mml\@dof
springwat erangessterile water or water purified by the addition of coll oidal
silver, 100mls  of sugar boiled for three m nutes and then cooled, 10 30
20ngs of Enzogdhte Gaseu@étrapicab fokist grapgsedddoih ipoptenaland is ﬁ?ﬁfe&a&g | enon

j ui cejddgdidgq |.ution. 3 0 SEP 2004 WO 01/64041 -1
PCT/ AUOO/O 041 %gethﬁ' e ‘%?ee@%rctéatl ve sol utions of any one of claims 7 to 11,

wher ei n | enon The abovespresgivaesblioRs6a1 Be Q58| t}PEu&'e§ With? {ﬁ'&ﬂg 13. The
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(50% CO; and 50% nitrogen) and then refrigerated. In the case of apple, pears,

nashi and guava, 12 to 15 minutes soaking is required.
Fruit and vegetable preserving solution using Enzogenol and/or
proanthocyanidin powder. This was created especially for apples in the
30 beginning, but it was found to be highly successful for preserving pears, nashi,

kiwi fruit, lychee, peaches, nectarines, pineapple, honey dew melon, seedless
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Honey-Dew Melon

1. 400mls spring water
25 2. 100gms sugar
boil for three minutes then cool
10mg Enzogenol powder or proanthocyanidin powder
4, 10mls lemon juice '
Various fruit or vegetables, nuts or shoots are applied to either of the
30  formulas or variations. Granny Smith apples are soaked for 10 minutes, softer

apples for 8 minutes, nashi are soaked for 3 minutes, pears for 5, melons for 3
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In the above formula: ,

10 lemon juice, ascorbic acid and citric acid may be used together or
interchangeably;

grapeseed extract which is also a flavonoid rich substance may be used
alone or together with the pine bark extract;

all nuts, coconut including “baby coconut” can be readily preserved;

15 all tropical fruit may also be preserved using the solution.

The bio-flavonoids Lycopene and Xanthophyll can be used together i in
the proportions, Lycopene 3mg and Xanthophyll 2.Img per 400ml of
preservative solution. _

Rose hip fruit powder (rosa canena or rhodiola rosea) 1s also able to be

20 used. |

Bio-flavonoids powder can be used 25mg for each 1.5 grams of ascorbate
or vitamin C in the pfeservative solution.

Juniper berry powder can be used in the proportion 5mg per 400m! of
presefvative solution with 2mg of ascorbate.

25 Grapeseed powder extract can be used instead of grapeseed oil and the
proportions 40mg per 400ml of preservative solution, provided that solution
contains vitamin C or ascorbate,

- Maritime pine bark extract can be used in place of Pinus Radiata bark
extract. Similarly, Astragaus membranaceus extract equivalent to dry inner

30 stem bark 60 to 100mg per 1000m] of preservative solution can be used in place

of the pinus bark extracts referred to above. Furthermore, echinachea
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Alternatively, gold seal (hydrastis canadenis extract) equwalent to dry
5 stem bark 150mg may be used in place of the above.,
Similarly cranberry (vaccinium macrocarpon) 100mg dry fruit equivalent
to 10 grams fresh fruit juice can be added to 400m] of preservative solution.
Similarly, Quercetin, Acerola, Schizandra Chinensis, Hesperidin and
Rutin can also be added to the preservative solution to provide flavonoid input -
10 to preserve the fruit, vegetable or other product. In addition to Alpha Lipoic
Acid, Blueberry Powder, Bioperin, Lectein, Xanthophyll (marigold essence),
Lycopene (tomato extract), Methylsulfonylemethan (MSM), and Boswellia
Serrata, Citrin, Flavones, Calechin, Flavoals, Citrus Seed Extréct, Rhodiola
Rosea, Juniper Berry Powder Extract, Astracaus Membranaceus Extract,
15 Echinacea Augusifolia Extract, Gold Seal Extract, Cranberry Extract.
~ Fruit Juices
Testing was done with navel oranges which are notorious for turning
bitter after a short time of cutting or juicing. Juice squeezed at the same time
was divided into three.. One “control” sample was regular untreated juice, one
20 test had a same measure of Navel orange juice with Enzogenol and one test had
the same measure of orange juice with Pycnogenol. At the two week mark the
taste test showed definite bitterness in the control juice but only sweetness and
freshness in the other two. At the three week mark the taste test of ] was
sharper, but 2 and 3 remained unchanged. The preserved juice contained
25  200mls navel orange juice to 40mg Enzogenol or 20mg Pycnogenol. Apples
were juiced with the same measurements allowing also 2 to Smg ascorbic acid
per 200ml apple juice as well as the Enzogenol or Pycnogenol
(proanthocyanidin powder) or grapeseed extract. No change at week lfour for
examples 2 and 3.
30 . Cut Flowers

It is expected that in the same way that broccoli and beans revived after
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with a small quantity of ascorbate. For example 5mg of Ascorbate (eg
potassium ascorbate), 20mg of Enzogenol to about 2 litres of water.
5 - Alternative Vegetable Formulae
1. 200ml boiled water

Smg green tea extract

cool, then add
5mg ascorbic acid
10 Smg grapeseed oil and/or equivalent powder or apricot oil
2. 200ml boiled water, cool then add
Smg grapeseed extract '
5mg ascorbic acid _
5mg grapeseed oil and/or equivalent powder or almond oil
15 3. Effuse 6 juniper berries in 150ml boiled water, then cool
 Add 5mg calcium ascorbate
Add 5mg zinc gluconate
Add 500 1.U. d-alpha-tocopherol (emulsified vitamin E)
In each of the above examples, it is preferred that the fruit, vegetable,
20  nut, shoot or other product to be preserved is dried after being immersed in the
preservative solution. Drying of the preserved product has been found to
improVe the preservative effect significantly.
. Testing of the above described preserving solutions and processes have
demonstrated that peeled oranges and grapefruit can be kept for considerable
25  periods without unacceptable deterioration of the product. Thus, the applicant
has been able to store the preserved fruit under domestic refrigeration for a
period of the order of eighteen months. It is expected that similar results will be

achieved in the preservation of mandarins and other citrus fruits.
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. A preservative solution for peeled fruits, peeled and cut fruits

mcludlng fruit salad, peeled or cut vegetables, cut flowers, nuts and shoots, fruit
and vegetable juices (as hereinbefore defined) characterised by the inclusion of

5  an effective quantity of one or more antioxidants containing flavonoids.

2. The solution of claim 1, wherein the antioxidants are selected
from extracts of pinus bark, such as Enzogenol or Pycnogenol, suitable
proanthocyanidin powders, Acerola, Rutin, Hesperidin (Vitamin P), Alpha
Lipoic Acid, Quercetin, Blueberry Powder, Bioperin, Lectein, Xanthophyll

10 (marigold essence), Lycopene (tomato extract), Methylsulfonylemethan (MSM),
Boswellia Serrata, Schizandria Chinesis, Citrin, Flavones, Calechin, Flavoals,
Citrus Seed Extract, Rhodiola Rosea, JuniperHBerry Powder Extract, Astracaus
Membranaceus Extract, Echinacea Augusifolia Extract, Gold Seal Extract and
Cranberry Extract.

15 3. The preservative solution of claim 1 or 2, including a fruit juice or
water and a fruit juice component containing vitamin C which inhibits oxidation
of the product to be preserved, a preservative component such as sugar if
desired, and an antioxidant component which includes at least one antioxidant
containing flavonoids. _

20 4, A preservative solution for peeled fruit and vegetables, including
about 40% to 60% by weight of pineapple juice, if desired about 40% by weight
of sugar and about 0.04% to 0.06% by volume of grapeseed oil and/or
equivalent powder and/or about 0.003% to 0.008% by weight of Enzogenol,
acceptable amounts of Pycnogenol or an equivalent amount of a suitable

25  proanthocyanidin powder.

5. A preservative solution for peeled citrus fruits such as oranges,
mandarins and the like, including 400 grams-of white sugar, 400mls of
unsweetened pineapple juice, boiled together for about 3 minutes to pasteurise
the solution, and about 20mls grapeseed oil and/or equivalent powder and

30 20mgs of Enzogenol or proanthocyanidin powder which is added to the cooled

pasteurised solution.
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' boiled for three minutes and cooled and 25mls of grapeseed oil and/or
equivalent powder and 20mgs of Enzogenol, acceptable amounts of Pycnogenol
or an equivalent amount of a suitable proanthocyanidin powder added to the
cooled solution.

7. A preservative solution including a boiled water and if desired
sugar solution, an anti-browning component selected from lemon Juice, citric
acid or ascorbic acid, and an anti-oxidant component selected from a natural oj]
coating material, such as grapeseed oil, an extract from the bark of Pinus
Radiata or Pinus Pinasta, or any other suitable extract from the bark of pinus, or
any one of the other antioxidants containing flavonoids, or as defined in claim 2.

8. A preservative solution according to claim 7 wherein the amount
of sugar contained in the preservative solution depends on the fruit or vegetable
being preserved and may vary from about 2% by weight to about 40% by
weight. | |

0. A preservative solution for peeled apples including 400mls of
springwater, sterile water or water purified by the addition of colloidal silver, 20
grams of sugar boiled for three minutes and then cooled, 20mgs of Enzogenol
powder or proanthocyanidin powder together with 60mls of lemon juice or 20
milligrams of ascorbic acid mixed with the cooled water/sugar solution.

10. A preservative solution for nashis including 400mls of
springwater, sterile water or water purified by the addition of colloidal silver; 50
grams of sugar boiled for three minutes and then cooled, 20mgs of Enzogenol
powder or proanthocyanidin powder and 15mls of lemon juice added to the
cooled solution.

‘11. A preservative solution for peeled honey-dew melon including
400mls of springwater, sterile water or water purified by the addition of
colloidal silver, 100mls of sugar boiled for three minutes and then cooled, 10-

20mgs of Enzogenol powder or proanthocyamdm powder and 10mls of lemon

juice added to the cooled solution.
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solution is used to preserve nuts, coconut flesh, bean shoots and tropical fruit.
5 14, The preservative solution substantially as described in any one of
the specific examples described herein.

15. A preserved fruit or vegetable juice including fruit or vegetable
juice and an effective amount of antioxidant containing flavonoids.

16.  Preserved orange juice containing about 20mg to 60mg Enzogenol

10 or 10mg to 30mg Pycnogenol per 200mls of juice. .

17. Preserved apple juice containing about 2 to Smg ascorbic acid,
about 20mg to 60mg Enzogenol or 10mg to 30mg Pycnogenol per 200mls of
juice or about 5mg grapeseed extract.

18. . Preserved pineapple juice containing about 20-60mg of Enzogenol

15 or 10 to 30mg Pycnogenol per 200mls of juice.

19.  The preserving solution and preserved products as claimed in any
preceding claim, wherein the antioxidant is selected from extracts from pinus
bark, such as Enzogenol or Pycnogenol, suitable proanthocyanidin powders,
Acerola, Rutin, Hesperidin (Vitamin P), Alpha Lipoic Acid, Quercetin,

20  Blueberry Powder, Bioperin, Lectein (marigold essence), Lycopene,
| Methylsulfonylemethan (MSM), and Boswellia Serrata.

200 A preserving solution for cut flowers including water containing
an effective amount of antioxidant containing flavonoids.

21.  The solution of claim 20, wherein the water is sterilise_d by the

25 addition of about four drops of colloidal silver per litre of water.
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from one or more of ascorbic acid, lipoic acid or salts thereof.
29.  Peeled and cut fruits vegetables treated by the process of claim 27 or 28.
15 30. A fiuit and vegetable preservative composition for use in the process of claim 28
which includes a flavonoid and an antioxidant selected from one or more of ascorbic

acid, lipoic acid and salts thereof.



