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WD 2008/ 038294 PCT/ | N2006/ 000467 PROCESS FOR
PREPARATI ON OF SAFFRON CREAM LI QUEUR 5 Field of
WO pas8s200: The present invention relates to tPET/IN2006/000467
process for the preparation of Saffron Cream Liqueur.
10 Background of Invention: Liqueur is a sweet

al coh®RECHSS FORPREPARATION DOSAEFRONICREAMI LIQUEUR
herbs, spices, flowers, seeds, roots, plants, barks,
and sonetinmes cream The word |iqueur cones fromthe
15 Latin word liquifacere, which neans, "to dissolve."
T rs.to the dissolving of the flavourings used
H%@(ﬁ%ﬁﬁLﬁﬁ@ liqueur. In sone parts of the world people
use the words cordial and |iqueur interchangeably. 20

h e_pl he two ex LESSLonS bot
TGl Py e R 38 e ToutrBs T HS PIeBATatBR St Pefron Cream
Ligwesiat i ¢ *f | avori ngs and are usually h|gth sweet ened,

there are sone differences. Wiile |iqueurs are

usual ly flavored with herbs, cordials are generally
prepared with fruit pulp or juices. Nearly all

B%#@p@ﬁﬁ@ ﬂh@e?ﬁbﬁe sweet, with a highly concentrated,

ert |ke avour. 25 Today |iqueurs are nade
wor | dw de and can be enjoyed many different ways,

Ll%&:‘?){%dé Q\Qeecfba\(céhl%g Qﬁ\ﬁgie oﬂgﬁjﬁg\%ufan\ée\htﬁ ﬁt?ts Wéllblg spices, flowers,

nm xe
seerlaaroetsc Gl Hasks, wdﬁm@n@seﬂmyﬂmwegbhqmr sbmes from the

Létlh%HrlrEU|lfé?:%¥é{qu&l nidaiil £ IGRUEVE » ThIsSRR L 1 @¥&H Bissolving of the
cofftee

flavourings used to make the liqueur.

In some parts of the world people use the words cordial and liqueur interchangeably.
Though in these places the two expressions both describe liquors made by fedistilling
spirits with aromatic flavorings and are usually highly sweetened, there are some
differences. While liqueurs are usually flavored with herbs, cordials are generally
prepared with fruit pulp or juices. Nearly all liqueurs are quite sweet, with a highly
concentrated, dessert-like flavour.

Today liqueurs are made worldwide and can be enjoyed many different ways, including
by themselves, poured over ice, with coffee, and mixed with cream or other mixers to
create cocktails.

There are many categories of liqueurs including: fruit liqueur, cream liqueur, coffee
liqueur, chocolate liqueur, schnapps liqueur, brandy liqueur, anise liqueur, nut flavoured
liqueur, and herbal liqueur.
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i queur, chocol ate |iqueur, schnapps |iqueur, brandy

i queur, anise |iqueur, nut flavoured |iqueur, and
whesobass2hi queur. -1 WO 2008/ 038294 PCT/ | N2006/ PODINA06/000467

The general principle of liqueur making is to take an

al cohol base (sonetines called "neutral spirits") and

Thétg@ﬁé}afipfnluﬁﬁgro'f r\ﬁuéaﬂ H1£k|lgg§)§s & fa'kg%n MNE3Hol bgéé és%rme‘ﬁmes called

ny remnalning sweet eni
"neptrﬁiamlrgis"> Bod tsile@p arfleverina/e it fatptiee éﬂ@%sf”tarr @Jttaﬁlé reynaiping solids,

adasg@éétémﬁ %rﬁtargécrrmaﬁy RbtRBIHING R, *rh&ééeé{éps Mdtind Emﬁ;lé H&leton

details ) ust l'avori ng %lj ust ow | ong
13

stryglide %Mmmue%nwtv%ethmei |(J@ﬁtsWh%tﬁ'ét’°rﬁﬁlkléJS&b0WH@9 just

whéwee@éne‘y‘P dhd ﬂfe%lr'l‘éﬁensEﬂﬁrt Yake le% sdub oijdcdcr FFc”d'%t’ Eggrg recipe

sone fer ent roced ures,
is %E%%Wa\ﬁgmnyd@f@ S@mﬁwh@bdlﬁﬁl‘@gt p;&ﬁadléa%ﬁ)u[t FW&E\ pretty much

corfié @alvRto thal ARNWRadl AaTOrCPedldSits SiBynabiicd dvailBihel SKR ni g take a
how it all goes together. 10 US 49577

Wh@?d??@g‘o&’ 'E?E@%tﬁgﬁih%t hod for preparing cream

| i queur products having inproved enulsion stability
and products thereof. The method conprises the steps
of preparing a spirits prenm x by conbining spirits, a

USCZ&SWGES' di’sdb@a a &?@{emeérﬁfmetﬂﬁﬁi fokprép=phe E:ﬁb:éthduBQ} brAtiés having
ein preni

imegp D PUR Righ iy S Bis Teeedt e, B hegprioss e Sieps of
prepasieg nﬁts@‘mm pherhigr bytdﬁtﬁ?rﬁb)rhi@%' Spirfts, XbPQarbBl@ydl%t@t &nB water, and
crea doubl e crea
pre?q{@lgngg?améiﬁn RSl mﬂ'é‘i)%\‘ﬁ%rlaa HEPA% lﬁ’f‘ge'B)Pr ‘i"ﬂ‘%q%féhstsﬁlé“ng citric
acig [pr & saltﬂherﬁbﬁ(arwl télsdeﬁr’;{we i whtdr; &h@%u@ﬂﬁﬁmnﬁmme: ;h@tem premix with
an uc

creB ielPraBly R bls, S e rates rePsn @ pRAHdR e Pudufing the
spitithprentix wita rtmmlxturiéOOfpdSreémrahil el pestsint framixd ari Gfoﬁﬂfgemliﬂg the

pro@@%teg xﬁ%rgfsz)sgvﬁt g} :%{tﬁorgg?s p%rtlc‘e S|zc.=l>J rlS resdu(cj:édS %o ?Ss%dthan 5 mlcrons

preferably less than 2 microns.

EP patent 0067592 discloses a liqueur is disclosed which contains fresh cream yet
remains stable against separation despite an alcohol content of from about 5 to about
25%. The cream base and spirit portions were prepared and combined to form a stable
product having a pH above about 6.3. The cream base portion was prepared from
cream, sugar, an antioxidant, an emulsifier having a hydrophilic/lipophilic balance of less
than about 12, a soluble casein salt as an emulsion stabilizer, and flavoring and/or color
if desired. The cream base portion was homogenized prior to blending or the blend of
the cream base and spirit portions was homogenized, to form a stable emulsion wherein
the fat globules were reduced in size such that at least 95% are less than 1 micron in
diameter, and substantially none are greater than 8 microns in diameter. The spirit
portion was flavored and/or colored as desired.
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remai ns stabl e agai nst separation despite an al cohol
content of fromabout 5 to about 25 25% The cream
Whawe/038204 spirit portions were prepared and coP@i/Medod/@o0467
forma stable product having a pH above about 6.3. The
cream base portion was pr epar ed from cream sugar, an
ayigd hidy Cream-i
UA?/%O hi ﬁg&?l poP rﬁh Lé)&{rance cg% fk(reassgmat haﬁeaénbéqueuizcontams
reglifies etbv'eal@%@épﬁ fedwhesé PHFY eBdas @ametizasiand Mter. dviditionally it
cdrtaN® BhNEARALOENIERY Bhd dif nSRRk WQ atg §t1§5feﬁg‘a|§5}ég'j]l%ur%ted per

portion was honngenlzed prior to I ng or
d%ﬁ”@ﬁaﬂ%a%drfé%%%s\@kénd spirit portl ons was
honogeni zed, to forma stable enul sion wherein the
fat gl obul es were reduced in size such that at | east
95% are less than | mcron in dianeter,. and

UAU@&ﬂﬂtdl@dlé%s@B%aﬂf Iﬁu@ﬁ?@érﬁémﬁw@%ctﬁlem éf dxfl’réﬂ;cohal of the highest
dj aneter. The spirit_ portion was flavore

pUrly. SUgqr: §au gr,régamatl@rw »otas/ @cgjgtmlly the cream - liqueur contained

cit¥rihct R@Q%(tr@@@éﬁzhwdﬂ@%aoéﬁlgslﬁrﬁ%ﬂQﬁlll@ap'é%m) | qu%“Bn the dry
eam | i queur contains rectif

S@Pfﬂ?ﬁeﬁ?é@% e&?“%'ﬁ‘?é SHY@H%?IGEU}‘W b3d bagngiged: ar omatl zer
and water. Additionally it contains dry extract of
chicory and dry non-fat mlk at a ratio of 1:2 as
recal cul ated per 5 dry substance and fresh egg yol ks.

lEUAB@E@lesdalScﬂJt b€ HréceSs G‘aln‘tHel SrepaiatiS® Rt Al oh hqueur beverage

C ed cohol the hi he t urity, sug
pr8§r‘t‘ﬁ ‘?é’Foce %/6%%? ?éerpaéﬂt?” t%ef® mdmuef %‘@“’r‘%ﬁ P'l?éuc’f having a
narmamcohdm rqn@a; rwigempicBsd condfrisels Gafrliag tout en )éte@ét ﬁé’éﬁ-taddltlon of

dry skinmmed mlk at a ratio of 2

a'?cﬁgd?ﬁ (}éﬁafﬁiﬁ@e basis). As emulsifier soya
phyt ol eci t hi n had been used. |E0950243 tal ks about the
process for the preparation of a cream i queur (
beverage 15 product. The process for the preparation
CAR210820caNT 219h8CrandeTW 03851 1D texbhes alpeoteByfod mamafdcie of saffron

liqgliEﬁro @%geégggerhemﬁl gp? ] %%gﬁts cc(J:r?tniFr)urngSsaffrgr"f1 rarv%}leﬂ)(‘?e OIH tna’[ure and
capable of stenghthmg the flavour of liqueur comprising the steps of soaking the 450
gms of Saffron in the admixture of silent spirit of 27% strength and the balance
demineralized water for 8 hrs at room temperature, for the essential ingredients of
saffron to dissolve in the alcoholic solution which should be intermittently stirred for
proper mixing the essential ingredients in the said alcoholic solution. To increase the
aroma and colour, the quantity of Saffron is increased or decreased as per taste. The
mixture was then heated at 78°C and then distilled at 80°C in a special distilling
apparatus condensing the decoction of saffron liqueur having strength of 9% to 54%,
which cooled at the condenser at room temperature for 24 hours, and then kept in
freezer. If required, 100 gms of sugar refined fine white or equivalent of sugar syrup may
be added to and mixed properly with the mixture 1 bulk liter of admixture. It may also be
added to demineralised water in such gquantities that the blended Extra Neutral Alcohol
contents from 90 mg.
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al cohol, in a closed system 20 CA2219829, CN1219582
and TW386110 teaches a process for manufacture of

W@ 26081088294 | | queur beverage. The fl avouri ng agePCT/IN2006/000467
contai ning saffron available in nature and capable of
stenght hing the flavour of |iqueur conprising the
steps of soaking the 450 gnms of Saffron in the
adm xture of silent splrlt of, 27% strength

ERAPEARN toachesar BOPeBq R SRETNG saTa Jadirod Jgiere08 in partioular

IIGL%WP efid ploBess 18 rchbﬁ@teﬁ.@@cemtth@tl it 6argprRes em:.t prephraBdn of a flavouring
fron to dissolve in the al coholic solution which

a@%moat%nsa selPRavalada  nefyre Apg crBrbIe F SRty g e flavour of

hc!idéf%lr %ﬁ'ﬁbﬁ%ﬂn@'thé %ﬁJp@difeélé@smgﬂtHef‘@fﬁ@ ct;nabimgh;mbm converting it into
sol uti on. in

seanep Srlsd B e TireibdSUIorPRaEal e oaeRg e decocton
of gdffréen hdﬁé@xr hm/mg lafs@rewgﬁ of B%rto Be %, ednadoolliGararatidirtyethis decoction

tq?lg%@lﬁé lﬁ%(? Wﬁté’"rdfb tqusnﬁt% ﬂgaéﬂ?ef %%Ac%ng%gr&%eﬁj ra?l\léghol contents

fr@tnr en @i tPL7@%d Gedodtion 30safinbe basmbbe theatveighteof the blended Extra

denser at t epper.at f.or, 24 hour

NESRE Mol BeeblR s BTRESRRRLG it Snodt Top JRPntdiEan be used
irf l&hﬁalml@dﬁéﬂﬂ:@ oftbieterages, edidhvad éavoundd wittysaffrery.r up may
be added to and m xed properly with the mxture 1 bulk
liter of adm xture. It may al so be added to
dem neralised water in such quantities that the

e 308 G R R Pl P00 LB B, e Rverage

vaeraes;Seafrm hapee piguéurg asakfiovan irf trevant édwbesrenangeofi the said cream
The process is characterized in

"Bﬁ%‘fr '3 ﬁa‘(:oé‘ﬁ%%"’g'éggérﬁ% preparation of a flavouring 5

agent containing saffron available in nature and

capabl e of strengthening the flavour of [iqueur,

conprising the steps of: cleaning the saffron,

Tyere direy @nyn 8/ loownoprwesssen do i produsecthe saigdholin beyerages, one is ‘hot

2 L&k Ielnge{r%s {;Wép gn lsa'cglg'eﬂo%ssd' fild denBroRPRATALERg followed in
producmg the 'Saffron quuaur The hot process takes less time than cold process. Butit
is more expensive than cold process. It requires bigger space than the cold process. i

requires more investment in plant & equipments than the cold process.

The object of the invention is to propose a process for the preparation of saffron cream
liqueur by cold process to obviate the disadvantages of hot process.
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of saffron |iqueur having a strength of 5%to 51%
then cooling and adding this decoction to

walesmsss2ad | sed water in such quantities that tPEI/IN2006/000467

bl ended Extra Neutral Al cohol contents 10 from 90 ngy
to 270 ng decoction of saffron based on the wei ght of
the bl ended Extra Neutral Alcohol per bulk litre of
t he firg? I% obt ai ned beverage. The invention can be
Syougary, of Ipkentieniuf act ure of beverages, which are
flavoured with saffron. 15 None of the prior art
ocunent. tal ks about a saffron fl avoured al coholic .
P ELHRCHE Nepipn re ag@e‘i/ rtB® PROCesHHeh K\Serrepargtienupisasren cream liqueur
ckmpising thel diepastt however none of the said cream
l'iqueur is flavoured with saffron. 20 There are only 2
known processes to produce the al coholic beverages,

one peepahing safflph@oasent@td HeaddliftPsaiPoe 1155gm GPbSE liter of ENA (extra
rocess is being followed in

S:ggﬁgﬁt@wﬁgoséfi?%o ’Il'leq@é%r"/‘." The hot process takes

|l ess tine than cold process. But it 1is nore expensive

s L B0, b g B RO SRS B e

equi pnents than the cold process. 25 The object of the

i nventd.on. i ropose rocess for the preparation
of sg%qf?%'ﬂbgfﬂéeg?ﬁ%”ﬁ@&ﬁgaﬁta I AP Ry f{g’éfoobvi ate
t he di sadvant ages of hot process. -4 WD 2008/ 038294

iP E\-I/_/e hl{t\éfrgﬁ%g ggégﬁlx{ugéj %&éﬂ%&\&é@g gg{Al tgnrpgtagr? &%Zs@%h%iq%ﬂtoentrate,

of saffron creamliqueur conprising the steps of: -
prepay i firon concentrate b %di §aLfr .1;3& m
P08 PR BE" I BGNESBLM Sl A BASHE e
OP, water at 8% Wmperature,

- adding about 5-15% food grade white milk cream and properly mixing it;

- adding about 5-20% food grade sugar and mix till sugar is dissolved,

- adding about 1-5% food grade flavoring agent and mixing it thoroughly and

filtering to get saffron cream liqueur.

The flavouring agents used in the instant invention are natural flavouring agents. More
particularly the flavouring agent is saffron.

The saffron cream liqueur of the present invention is stored in clean jar made of either of
glass or steel at 15°C.
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10 - intermttently stirring the said m xture of ENA

and saffron for 18-36 hours, - extracting the
weswsnss2ad oi | containing aroma, color and fl| aRCI/IN2086/600467

filtering the said m xture of saffron and the ENA to
Defpilag Resedption of the lovertionirate, - diluting the said

concentrate from 68% OP to 9-45% by addi ng

dem neralized water at roomtenperature, 20 - adding
Theprygserd Insutien irlalgs 4elthevipeass 9 Pleparadiamohiing saffegresregm liqueur.

TH’Q ESﬂoGQsé ih»the préxdet Wem%l Cf?n/e%lq FRRA rtﬁ@%afiﬂég%rr?eﬁﬁ'ﬂqueur is

sugar 1s dissolve dlng bout
th@ﬁ&ﬂbPFW8$%r|ng agent and mixing it thoroughly and 25
filtering to get saffron creamliqueur. The flavouring
agents used in the instant invention are natura
flavouring agents. Mdire particularly the flavouring

Tﬁiﬂ‘hﬁi’ ptdeesid b&Rg f@fdwEdan %?JJUUHB thé %ﬁfﬁ’oh'lﬂH&W v\@feretag%e ‘cold’
resent invention is stored in clean jar

PrRPeSdT PEINg feflowed ip pradugiap thy Sa}f%@ Cresm\muzwogh@sglzmaocess does

nd?@WdlMQ@GﬁéEMéGJf theehglebRfts D8P &id QFép@Fh’n@ﬁ dfh(ﬁe liqueur. The hot
| nve t| o B{(J%esent i nvention. relates

PIRPEE detes) ?SS&ra then 6pd procere BuAftis @ﬁrq:@@gﬁﬁw éh?@LﬁO'd process.

It Td?tﬁuraﬁ ORRRS sbélcé RanPthe St proBysRN i requiferl ﬂn@?@eiﬂvéé@ment in plant &
I G\%@g ffron cream | i g'e% is 5 the 'cold

%l ggg tprociﬁsaclég\geqeg § rregassrelieyss the same result.

Nptiddrenicath tdagit sahif.ron i queur, whereas the 'cold

process is being followed in producing the saffron
cream |l iqueur. The cold process does

The process of the present invention comprises the steps of preparing saffron
concentrate by adding saffron 1-5 gm in one liter of ENA (extra neutral alcohol) of 68% -
OP, i.e., 96% vlv, intermittently stirring the said mixture of ENA and saffron for 18-36
hours, extracting the essential oil containing aroma, color and flavor, filtering the said
mixture of saffron and the ENA to obtain the saffron concentrate, diluting the said
concentrate from 68% OP to 9-45% by adding demineralized water at room temperature,
adding about 5-15% food grade white milk cream and properly mixing it, adding about 5-
20% food grade sugar and mix ﬁll sugar is dissolved, adding about 1-5% food grade

flavoring agent and mixing it thoroughly and filtering to get saffron cream liqueur.

Admix of ENA & DMW is prepared of the required strength, i.e., say 18%. Approximately
the temperature of admix rises 4 to 5°C above the room temperature when ENA & DMW
are mixed together. It is required to be left the admix until the temperature comes down

back to room temperature.



10

15

20

25

30

10 not involve the heating of the ingredients for the
preparation of the |iqueur. The hot process takes
WO e@sm88204 me t han col d process. But it i s norePCT/IN2006/000467

expensive than cold process. uires
Thep Hgmqqén@@ﬂar ofr Setan is)gdded gp¢ f’<8et tﬁ'ﬁrs@meﬁgég‘? A8 MOHTS with
mteﬁﬁ:ﬁ@ﬁt s%rnr%qwtﬂ”éﬂ"iﬁé bé@ﬂttélhﬁl )] SroR1206H S -& HigWRY,88 thoroughly

process achieves ) a result. No
d\sselvreﬂé}@ﬁ@@wwf%%ﬁ DWVSH8 f%e’;@é process of the

present invention conprises the steps of preparing
saffron concentrate by adding saffron 1-5 gmin one
liter of ENA (extra neutral alcohol) of 68% OP, i.e.,

TheRohite Mreahﬂ?ﬁémupﬁ eroed )én&twrl‘téldhgclbhef siufld ok taws enixdd in it. It
affron or

Ira
shobsIRra P A SPHIH L Ho gt Db gt b € fuly mixed
initfiltering the said mxture of saffron and the ENA to
obtain the saffron concentrate, diluting the said
concentrate from 68% OP to 9-45% by addi ng
dem neralized water at roomtenperature, adding about

cre and erI I X
TPy 8S ZaliRG-REafe R bl fe eRRh PaR 8 LR W AP pan
saffsargaondesirdies&od peds aaiddx 0§ ENFo&t DMVEISH dodbegormee 102&lume of
saf{rcl) a‘vorl ng agent and mxing it thoroughly and filtering
baeufa Saffron cream i queur. Adm x of ENA & DMV s
prepared of the required strength, i.e., say 18%
Approximately the tenperature of adm x rises 4 to 5C
above the roomtenperature when ENA & DMV 30 are
Themi foed dradpeshgar. ofl dbous 16%qisi avddd ttombed| mbpertyhentidinis xcompletely
dis On\;ll Lhe tenperature cones down back to room
YerfeP dt ure. -6 WD 2008/ 038294 PCT/ | N2006/ 000467 Then
required quantity of ' saffron' is added and kept the
same for 24 to 36 hours with intermttent stirring
until all the ' essential oil' i.e., aroma colour &
Therl theosaffrom sreamoriguglr i ready to be filtered and filled in opec glass jar or

stainless steel jar and stored in cool place below room temperature of about 15%.
Saffron cream liqueur is now ready to be bottled in glass botiles and kept in a cool place
below room temperature of about 10 to 15 degree.

The invention will now be explained with the help of examples without limiting the scope
of the invention.

Example 1:

Preparing saffron concentrate by adding saffron 2.5 gm in one liter of ENA (187.5 ML of
ENA of 68.0 Over Proof (96% v/v) 812.5 ML of DMW) and stirring the said mixture of

ENA and saffron for 24 hours so as extract the essential oil containing aroma, color and



10

15

di ssolved in the adm x of ENA & DMV of 18% strength. 5
Then white cream of around 10% and white chocl et of

wae@anoss299o are mxed in it. It should be m XePCT/IN2006/000467

roper |y for aroung 12 hours with interm_tting )
flavor r%ﬁdnﬁ't%mei fhe; gaifl mixiurey; of 3pfirer and theoENAele phiain the saffron
capRbANTA. OPRCEONdeRlratel B GRACEilUted tffn rédiyi OPtd aldsy, Ay adding
CI1:.9 i.e in the ratio of ga{pto saffron concentrate &
Yhipgiicedwatet R 1O RRATRPERNS 49% S55L eI Wik aipamos added
arsiibfapenly | mxeeUAbodtS1Fh ebod @eshegs@die is Uttiled AndeRddd P %ugar is

1s added & m xe er| ntil jt is conpletely

a5 Aaoratent 258 i drefie nevarmp oeet 8a#nlixigg i thoroyghly and
filtepiagyo yet dadfrdn dreameiduenrd filled in opec glass jar or
stainless steel jar and stored in cool place bel ow
roomtenperature of about 15% Saffron cream i queur

is now ready to be bottled in glass bottles and kept

0 R0 RS TR 5t B ARl b o

limites! toethp spkcix ampbeimentst eveit showht Tigs vdrRtiseop@y befmade within

hg.d.av I QF 1:.. Preparing,saffron. . o
g S0l 304 o B SRS R0 Ben e orncoe
aguqntages of theNaveption ENA of 68.0 Over Proof (96% v/ V)

812.5 M. of DMWN and stirring the said m xture of ENA

and saffron for 24 hours so as extract the essentia
oi | containing aroma, color and
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-7 WD 2008/ 038294 PCT/ |1 N2006/ 000467 flavor and
filtering the said m xture of saffron and the ENA to

wobioaioss2dhe saffron concentrate. The concent r BEBIN2006/000467

then diluted from68% OP to 9-45% by addi ng

dem neralized water at roomtenperature. 10% food

%géagﬁilséhi te mlk creamis added and properly m xed.
0% f ood grade sugar is added and m xed till

sugar is 5 dissolved. Adding about 2.5% food grade

R 08 Ry S B

readily be appreciated by those skilled in the art

t ha j [ ' 10, lim.ted to t

spe f%?gngﬁﬁ%gﬁtrcrgh{%ﬁﬁ%r i nddirﬁo%\%n%f.r onTﬂ'SsgnQ/é'? Pt ﬁt%%rk% (exira
be newtealwicohpln of 686 QR bpe 98%dv/gpirit of the

acconpanyi ng cl ainms w thout sacrificing the principal
advant ages of the invention. 15 -8 WO 2008/ 038294
PCT/Nepnitstigetineg thergaid maitune of ENFhendsasitersfor fl 8136thoers,
preparation of Saffron Cream Li queur conprising: 5 -
preparing saffron concentrate by adding saffron 1-5

gm exiFacing the essentidl ofmpntgisingratomaeetloranddlagahol )  of

68% OP, i.e., 96%v/v, - intermttently stirring the

said m xture of ENA and saffron for 18-36 hours, 10 -

ext filEringribe sald reisisienefl saffrapi anddbe EAAnoreytain thessaffowl wncentrate,
and fl avor,

- diluting the said concentrate from 68% OP to 9-45% by adding demineralized
water at room temperature, '

- adding about 5-15% food grade white milk cream and properly mixing it,
- adding about 5-20% food grade sugar and mix till sugar is dissolved,

- adding about 1-5% food grade flavoring agent and mixing it thoroughly and

filtering to get saffron cream liqueur.

. The process as claimed in claim 1 wherein concentrate of 9% is obtained by mixing

said concentrate admixture of 93.75 ML with 906.25 m! of demineralized water.

. The process as claimed in claim 1 wherein saffron cream liqueur is stored in clean

jar made of either of glass or steel at 15°C.

. The process as claimed in claim 1 wherein the flavoring agent/s are natural.



- filtering the said m xture of saffron and the ENA to
obtain the saffron concentrate, 15 - diluting the
waadod/osapcentrate from 68% OP to 9-45% by addi PQI/IN2006/000467
dem neralized water at roomtenperature, - adding
about 5-15% food grade white m |k cream and properly
yxing it, 2.0 - adding about 2 % f ood ade gar
5. 38 SAson 3 U HTenars FOTRALRE B MEcRiprps e 12 ot
food grade fl avoring agent and n1X|ng it thoroughly
and filtering to get saffron creamliqueur. 25 2. The
process as clained in claiml wherein concentrate of

0 | o i . e ‘
6. b obtision e Prafictlytfor SathABER A BLE SABINEN By frorein
Jesdribedpr ocess as clainmed in claim1 wherein saffron
creamliqueur is stored in clean jar made of either
of glass or steel at 15C. 4. The process as clainmed in
claim1 wherein the flavoring agent/s are natural. -9
WO 2008/ 038294 PCT/ 1 N2006/ 000467 5. The saffron cream
I i queur whenever prepared by the process clains 1-4. 5
6. The process for the preparation of saffron cream
| i queur substantially as herein described. -10
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