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GB20382 68w (circumferential snged abthe disics 4 0n/ sapgned fourfifths of thel arinding chambere -
nayorh? gsfé'e ) f' ag dn diameter. Micrpnisation,is. " F(S’Ghl?t‘g%ﬂ?ﬁ’te&l ning
boypd” % an, d a t"'a e %& 8‘?5"8?5' having, 8 Visces) 10.2entPQIeSe g i

produt 2 S uspUALDA t dibjoktod 16§ MBS tidath& b Qtse mdrlﬁ AR hrouh Y
vegetaadek damhce Ihaatra&ltdn@w 200001 #das tHenkMFodued indd £ OCIBSHRL inBshdsisv@uct s
sensiih iokder ta)secxnachaﬂha @arbonisedhiradtioh bﬁrspo:dmg wrapprdxinkktély 8% slihs dances 5

obt aiewtracti n . accordance Wlth the |nvent|on are advant ageous| y |ncor porat ed
ar 80 i nTheauspensigng pmef g1 qabwsanﬂymfwea%ut land Have or3

~af t er™pglyEer prog rifsted
| ?Wme[sg @ﬁﬁ%ﬁ eﬁ fags ,Ps % .hd%gr,%grse mst'g'ﬁon om0
RS midfek@ar di t.lnﬁa% @su o"ﬁnaaV@YéotbQIz&ét@rﬁé Fade Pr ODI €S

dU35 tMark)aﬂllthJflw evapdrator I aﬁ%WeYSuFﬁ&J&fttﬁe Aba? eNENanfdl m? aR@BaPOr a3s ng
T r omrOtational epebdd6F dromi Zﬁemc 0l epsatunder the followinhOcohditiond). 01 to 0. 2% of

entrai nabl e active substance, part of the condensate being formed by the
ent r dhiosghryt| and the di'stillatiof- g% § kg/dourhe process according to the -

@respective of the starting material used and its prellmnary treatrrent

in ""?fa“ée PP%ht ed: by the ol ¥66 ng. nonIImtlng Exanpl es.’i n ch
ng%?lg%’ﬂ% ta‘ﬁr ﬁcfl es qu%gdwfge by wei ght unI ess ot herwr se%
di Ggi Q‘at of the condenser in the

15 E Stri pped needl es of soscemsoyc enanatl ng from t he ext ract i on of

t he e&smtﬁruathedirétstagbe subj ect ed Omoarryrmgﬂg nding in an ALPI NEm |l
(lﬁﬁepmabrawmﬁbﬁhdﬂstsur&ce mm rotor eed 900 r.p.m) until ‘particlé4g

r angiiRdhe e6ARd1I$180% 0 400 i crons i R Gre. obtained. 17 parts of ground

rose or b”egf“ RieQPN¥r it 83 par 55 156eélnut oil and from 0.5 to 5% of

vvat ervahéu Qontd d;nxture Thg fI’ISI on is treated in a.DINO ball
corrprr5| ng agitator discs wth a sepa ator spaced at 0.2 nmm- - 50

( CI r cuwﬁéaﬁaértoalousdaaﬁddatsatbmm 66ndlflagsl is COIRBIY. It haels véry féifcaab ahdie
gr i nckdogr atarepeserteiron & fol 129 {culdulatdivitisout th@moididtitiarit) ofthenteatad di anet er .

McrdnsmvbﬂVQSS carried out in two passes with a residence time of 3.5.
gg Igﬁilf spenSI on havr ng a vi SCOSIty of 210 centi poises 25 rreasurgg at
[ePP1&d

Uifs |
25 Th@ﬂu"‘fﬁ" Frioptisd é‘é‘ﬁ fakicd & y Passage

~for 1 ruaheot ﬁﬁnams IxBd Riith T pedis  Batut BY SRERSIAT1 5% hter @R | S then
mtrodue@qbthatrmxﬁrd) 15 :mm nesh sieve'i-n ‘order to ‘separate the :car boni sed

fraoti Oicronisaties jo caltiethoutdn thepraoiei waytasliy Exdromé 11 bat withouepreliminbicy 30 The
sus pegrinding. uetll@twnmvn@ednm visgesity of ABIS@anumlsam(aewasuremam!'r’ﬁ)/am apeanut

oi | am"dp sizgoofrApR ?aédv daic A gistered Tr ade Mar k),
a_pr odfbe migenitedsu %%é? ,st mﬁg ‘t ingte thraygh's for |
9368\ SoaTbie 0 catbl rf?i'u% Glaiste ﬁ%ﬁﬁ R e
trans {o & dwe tenpere err he m)lecu ar |st|IIat|on_

of the suspensr on is carrr ed out in a LEYBO_D (Regi stered Trade 35 Mark)
faI I | ng- f| I m evapor at or - havr 'ng an actlve surface of the heat exchanger of

Y rr v ~ NN

)ﬂ(

oq rosema . emanatin l%l{ 1 th distillation t:%:s?ntﬁl oil ?xtractted tt)mde



L]

40, ’terrf)erature of the heated surface @ (
40 iin the 'first stage - 120- 160C terriperature of the

conderniser in the first stage - [err] v he
fiygst 'sﬁage ) 0. 005 nm Hg 45 tenper ature of the heatggaﬁg}s?ggé
45 in the second stage 200-[err| tenmperature of the

condénser i frpf Q%vec@&msﬁ& n3idh is standardlsed by the addition &feﬂeﬁliut\ﬁﬂqmdraubﬁh& Bftrom -
second st agdo 4 parts per pait & a medium-chain triglyceride is added in a quantity of 5

50 The anbgdrtstfot 85 peds. obuhdetaadireuseﬁ suspensionC ThlstahdatdisedsusmEnkiea isstien | t  has -a
very fei nt trongferedaod dyebll tankatethpered te 301Q. Ihe mixtu® is menzs%;ecxadl tumaleerdanni t hout
the co- dﬁsd-wllaam yndgr the) zame werking mo@m g‘ﬁged condensate . 5

55 St "?erd(}}Y]a[YPéYgﬁfgtt?ﬂ“f uppnd
essen{: gf)e%? Pss'm'\gg"g% E‘?cféﬁat%eﬁfwgﬁ x{ “hon- denat ur ed et hyI al cohol and

the extraciexdpjpgg or partially dried. 15 parts of the extract are mxed.

Wi th 85 1par trhe Prode@ave s adinl Examplel, Reebt iHat B cafbonRAttn sidpSis AéPiREd b athst 10
m xt ure. GfleatmbhCsfahie Suspemsion for a6 M0aninoeé al 130 °10e follewed bypyendifuging Bx8&1d.e 1,
but™ wi t houTheewidensateasfithé eagndl ndoe iy, collerted. Itds tigh i rcoloww.i hag acveny fsm3| ty.
of 435 cenpﬂwlagésas(%@ma@msﬁ% qt éhe Featedhalchofiaertiogt e si ze of

appys oxi q%t ef, i s obtained. The micronised suspension is subj ecte

to a heat L.% m fheldeil ShAN S arl bkaGEd Wﬁﬁt
exchanger gin. aﬁ]re&1 yII écj\ £ihdex |stf E&) klrﬁh. tﬁ'e%emwﬁm {?oriS g&
separate t Bfd thaldisoRbisepdra®e uheét rédlicee prRsUIe Bda bEy mwexmamtalfmﬁ% of 50 e
dry extractio pafisof extFact are mixed with 10 parts of co-distillant (monoglyceride, for example

GB20337@9BDIMODANSS, Brrodijcg gt thediringted womeany) end BO patteintipradisaild Thy mittere is 20
addi ti on ohopeganised gt 60t 79" G anthireated @ﬁshpwarw Jahle! kelp¥i t s per part of

suspensi ond.ggg ? medi umchain triglyceride is added in a quantity .of 5

parts for 5 ts of the standardi sed suspension. The standardi sed :
SUSpPensiyy ekgmpleen Hdarbedthieh€d FrdtiodWr! | YidBlcalcGERaMAMLO [erT]. The - 25 .
m xture i SNohen Sultheznfifute® MDletiugingd Ciosdistillb@lin 9hotinder the sanme .
wor ki ng condi ti ons aa00R268Wpl € 1. The amnbertreated casemdrycondensate 5 of the
second stage is collected, being- char act erlpaves by a very feint taste and

odour aggg)d ct. EXAMPLE 3 10
The pro re is as.in Exanple Z, except t

he carboni sation step is
repl aced bg a heat | 10 treatnéht of the sgisgension for 5 to 10 mi'nutes at
[err], followed by centrifuging at 85 C_The condensate of the second stage
is collected. It is light anber in colour, has a very feint odour and taste
and r epraﬁsenu-& biRtdreols théTEsdbleeaﬁed nailecolaounstulaem inathe sarh® waXAd/PLESMpld b The 35

15 Stri ppedontdsasiteof the spepnd stagy l%tmﬂntaed dghqsmﬁenns doutiand ftaste consping the

essenti al @Kipatigndnhibitipg sy rfBPF-° teathe vield o octhe Beatedrplgohalic | 5

is freed fl,:’bt ct Wg'@@gl'ﬂi@géabwtf 'Lthﬁt e 8?598%Wf%?ﬂn%¥dh%ﬁ?"f’h@ ﬁl"?:‘?fﬁ%&
evapor atgf URGETE e ed pressure to a dry matter content of from45 to 40
S50% 10 pargyampLES S foogt -are nmixed with 10 parts of co-distillant :
(nonogl ycer i 3@ parksOsf th aldphdtic 2ZésembiVdibit Dbtainedrin theCdanelwdyh ikEkarBpled4 to 6 are
conpany) amdxe&Ompa?Oxaué ofogeanutt oiloand. tha hﬂpmaxmmpbthp:alcoholzii)cdimmgénn@m,!d at 60
to 70C and reduged prgssyse. Afonantsiof thearpixture omhmreﬁhmﬂmed ithi63pgstscof peppuy

t t angl:1pt 59 iobpp—@ptlllamﬁn& lrearidg QDPAN S, a product of the
o e T R AL P ot G s

.30

|xure|s
the treate
16-17 TABLEII 30 5 + -
15-16 6 50 =+ + 15-16-35 The mxturels 50

t hen subj eExardpleo nidéat trebtment]i s tFiltritioni aon |Ylleldhalcgl§m way as in Exanple 1.
The 35 cdedensat efopf minutes at o fgntgfuaing ﬂtswﬁbﬂtﬂéﬁ’@ﬂ"amt has a feint odour
and taste, contains29¢?8&Edati I9hni bltlﬁg% diiees and repr esents the
yield inggelation to the treated al cohol i c"&Xt¥ "o’lc?a ndicated in Table I,
whilst theqdistillate essentially formed bygthe peanut oil is recycled to

be used ag® n. + - 13
9 -+ _ + - 13 |
60 .80
The subsequent operatlons are the same as in Examples 4to0 6 and the results obtamed ' .
comparable

_ EXAMPLES 10 to 12 _
- 65 10 parts of the alcoholic rosemary extract abtained as in Examples 4 to 6 are mmed with 80 65



‘. N T
r EXAI\/PLES 7 to 9 30 parts of the alcoholic rosenary extract obt'ainéd in . °
g sane way as. in Exanples 4 to 6 are mixed with 70 par 82 3 3hggRut: (gl
and_the evaporation of the alcohol |s conpleted under uce pressure. 2%
parts of the mixture obtained are then mixed with 63 parts of ‘peanut oil 45
and 1gar@@F peanut oit andli Otgakts aféo-distiNamgimoaegiycbeids,cfor exsmplel BIMIDAIDSNaS. -a
produymbdwt of the GritSteGreompama dnd thepaieohpl is aivdperateshunder rdvacethpressures. honmpbgeni w&d

. f or 2 Thewhele inhormogenised far(2 minptas ﬁﬁrﬁﬁttgﬂéol%altdttm“ttﬂee@# @8 'Wtﬁddh cat ed in

elable Ichelawy: TABLE I'l 50

aﬂp&e” Heat treat ment Filtration or Y| el-d cal cul at ed- No 5
for mnutes at centrifuging at w thout co-distillant [err] - [err]
in %E?(famtpiee t 38 PhtrhERE NBFiKratiGRYES Feld calculated without - _
95 7 No. - for 2 minutes centrifuging  co-distillant 1r}9630f + - -
1319 .~ a$200-250°C  100°C+ .. the treated tb3erf@y leaves .10
60 T . ' T : - Ies4t06andthe'.0_
resul obt ai.med conpar abl €. EXAI\/PLE 0.to 12 65 10 parts of the = -
al cohplic rosepary extract obtar ned aI |n Exarrpl es 4 to 6 are:mxed with 80,
654 15
6828337688 : 6 parts of peanut oil and 10 parts of co-di stil lant -

( MONOTHeysuBSdqent dperationsarg ltise SmdAIAN ESampleg)4 6] Baind ke fob@its@bitdiadoed ‘conpany)
and tévenparabieiol i S evaporated under reduced pressure. The whole.is -
honogeni sed for 2 mnutes at 90 to [err] and then treated as |nd| categ I n
TaBPeEEL r%tlon fv af s obt n ? g m ation ov qu g
> TABJﬁ Iy %?gﬁ unde(gﬁ% cmg ?ﬁ?f E ‘éﬂi% eas ‘?éﬁi‘.lfbs ate

- This meth rists mg th 3 bébrditdn of 4t lls s bfon%0 of 10
at eéfr me under prec[:e Iié’n]lperature conditiov®s Rding ﬂﬁaeiﬁ&id' o ﬁaﬂtﬁﬁm relation to a 10
1025 reference sample. It is described in *“BFMIRA Tech Ci'dulérlNo 487, July1971, Meora M.L., .25
13 12Rosie D.A., A Sensitive oxygen absorption apparatus for stugying the stabliity of fats’’.

1.5 Théheawwqtfeﬁﬂsa e?heﬁkﬁ'bﬁ% cmt@nmaémnasf M% M%“Wé?ﬁd t-he .

resul ergr Qg g % Igp gl%e vegetable material, the atmosphere 5, The

oXy j@gl shoey ?/'é?"’B ES’HH’SW t & ty‘%"a“'ﬁf”ﬁﬁ%‘t P 8B or 4

ext ract | on nol ecul ar distillation under the conditions of Exanpl es 1 2

and 6TasLemasured by ASTELL's net hod. This nethod conpri ses neasuri ng the '

oxygen—abee#pt—m—et——#—at—s—and—er—ks—as—a—#—uﬂe%en—e#—tr me under precise
rrBeTmemf@andl tions and recording the irlddesticofimeeri od in rel ation to a

_ ef erence sarrpl e: It i's described in "BHRPY® Tech. Gircular No. 4832
July e DA, A"Sensitrve oxygen ‘absorpti-on

appar kd"%?ﬁ' %’fod' f/'l“hbx'?aé' n"ﬁﬁbﬁmq ty of fat% ‘The substrate 15 4 g of
ase

chi ckeRickentta 1Y 80O IpBh SF¥RHaiRMKIe Of extract d on the quantity of :

eniDaadiied kebstanicsl rbimOrosdmdy Bédotdiveg UbSt ance. cont ai.ned in the veget abl-e40

rraterEabnple me at nosphere above the sanple bE+8) air whilst the t enper atur e
[eﬁthken'lfme"'r éQQQth"mftealfﬁledﬂaP@WSet out in- 30 TabI e 1V bel ow

(¢} iding to Example 2 =~ 20-2 S
30 A tE;en fat + G; m;%?#ﬁ entramable actlve : (hour s) - I nduct I:.on time

A |
35 8h fr m r° rgﬁ;: thé‘ié | ‘nhi b| | ng subst ance o 4% _
s'a"g neP iR & orgmc@ar nabI e 40 active subst ance from rosenary

acco_r B;taitgplé 0 25-30 40 Exarrpl e 1
18 20Chicken fat + 1000 ppm of entrainable active

:-50 substance from cocoa skins obtained in accordance L : o - - B0 ~ -

with Example 1 . 18-20
Chicken-fat + 1000 ppm of a.mixture of equal o SR
parts by weight of butyl hydroxy anisole (BHA) - _
- ~and butyl hydroxy toluene (BHT) 20-25 s
-b5 . . S

EXAMPLE 14 .
A quantity correspondmg to 300 ppm of entrainable active substance from rosemary obtained

as described in Examples 1 to 12 is added to potato flakes during the preparation of instant '

60 mashed potato. : . .60 .

The degradation of the liquids contained .in this product is: followed by measuring the . - :

formation of pentane in the head space which emanates from the degradation of the

octadecadienoic acid present, the pentane being determined by gas-phase chromatography

using the method described by M. Arnaud and J. J. Wuhrmann, in ‘’‘Dehydrated food oxidation - -

. 65 as measured by thermal release of hydrocarbons’’, 4th International Congress of Food Science - 65



accor di ng'to Exanple 2 20-25 Chicken fat + 1000 ppm of entrai nabl e active
45 subsEance fromrosemary according to Exanpl e 6 20- 25 GB2033768B

45 Chi'cken. fat + 1000 -ppm of entrajnable active substance from sage

obt ai ned i n accordance Exarrpl el ' '
25- 30 Chi chehTa‘chholdg\/lmnpm-dﬂ 9em74a| nabl e active 50 substance. from cocoa
ski ne~obt aThplefepnyeagQ,smfdlm]g)gdatlon-mhlbttmg power of the condensates is shown BQTahia V)

Chj cken fat + 1000 ppm of entrainabl e actlve substance from rosenary @
7

Exanpl e 1 -below: 18- 20 +Chi cken fat + 1000 ppm of
a mxturg b% Hal parts by wei ght of but yl hydroxy ani soI e (BHA) and butyI
hydr oxy oﬁ %q,gkgyr) 20- 25 55

55 EXANPLE_lA_A_QLLa.DLLILQQLLﬂ.DQ.D.dLD.g_LO_ﬁQQ;.D.D.m_Qf entrai nabl e active
subst ance $§tofige i® FRIEHsY ow.wﬂmdamdesurxhedofﬁerﬁamnpl es 1to 12 is added
to potato &l2XKes during .the preparati onwil addigdresft 60 nashed potato. -
60 The d@gradation of the |iquids contaB@@dpinrefehtraingleoduct is fol | owed byl10
measuring the formati on of pentane .in t?Fé"’hé%R?t@E%lce whi ch. emanates from
the degr adgtrTon of The ocpadecadr enoi ¢ gcrd present, t he pentane being.
determ nedyby gas- phase cBromat ogr aphy § ? ng the nethod described by M~
Arnaud ggdaJ. J. Wihr manngyin "Dehydrate f ood oxidation 65 as neasured by1s
t her mal rekease of hydr ocagbons", 4th Igmernational Congress of Food
Sci ence 65 GB--
2033768B

ffect ene

ot | e mﬁw ekt e %wifw s AR o

TABLE V T degradation of the lipids in the product is followed in the same way as in

5 Potato f gkgﬁ . adcﬂth%ﬂ& venesd bi the Rid ihhiBitor is dédermin |tl9%he96§Hh§ne :
at [err] ‘shownin Table VI below: wi th addition of 10

300 ppm28f entrainable -~ S 1*9 act i ve ‘'substance 0 . 25
0 TABLE VI 1 B 8 o 0.2 15 2 :

17 Prebaked copnflour Lo 15 3

26 'EXA 5} iy condensate of rosemar'y ,
obt ai ne@oagtor em?‘!)% |nNE?<'g'gq;h%qT"to EEEQQJ’,'%“%% 20 ing to 500 ppm of 39 -

entrai nabl e: act ve substance IS adde t 808 ppie- baked cornflour before final
drying. The- is followed in the
sane way a@ i n the preceang Exarrpl e an@ the effectiveness of the oxidation
i nhibitor. s determ ned wltth the resul t 3-8hown in Table VI bel ow. 25

25 TABLES/E Prebaked cor n\BEQhur St orage ?d’ nmonths =~ Wth no addition = I.fs '
0- of - pentae30 at [err] _ with addition of.

30 500 ppm O . OB 01 . . 3.6

1.8 35 2 EXAMPLE 16 8.9 2.1

35 3 40 . The condensate bbtained in accordance with ExdiﬁiﬂNBhEQibGnlenth 109% otmdbl’csmtcb 40
obt ai ned i (basestoy tharveaightiof theEcondgrisatebini smijirenuipgediivith. gm%m"eeﬁscor bic acid -
40 (based EnThemﬂ yihibisingteffact b thrcareundemixtyre is measured iy W@HL fmethogragnin t e

T

rollers. t Ié%n;(thn ;@_ﬁﬁggg %Ingclst fogI\d ;o be gertv%ggnd1 E% (}] Y60 Ihtszourrsr,eafcﬁgh ed

__by ASTEl4g %o ‘the oxidation inhibiting effect of the condensate on ats 45
own, :
ER If mixing ls carried out in the same proportlons wuthout grmdmg, the mductlon time obtamed
-is 75 hours. Accordmgly, there is a synerglc effect .
¢ - 50 EXAMPLE 17 . - o ' : ’ ' 50
' A white cream of the oil-in-water- emulsuon type is prepared by mixing the followmg
mgredlents .
1. - Polyoxyethylene stearyl ether - : 2 %
N " Polyoxyethylene cetyl ether 2 %
85 - Self-emulsifiable glycerol monostearate 4 % 55
. Cosbiol (perhydrasqualene) 5 %
"~ Soyaoil - 5 % -
Mineral oil o : : . 16 %
. Stearic acid : _ _ ' 2 % :
- 60 Condensate of Example 6 - 0.2% : - 80
- 2.0 Triethanolamine ' 0.4% '
. 3. Carbopol® (Registered Trade Mark) 941 (a Goodrich product) 0.4%
Methyl Poxybenzoate" : _ _ 0.3%
Sterile demineralised water : balance to 100%

65 4. Perfume . B i as required ' 65



- or 0.2% of m xture, the induction tlrre is found to be bet ween 140 and 160

Ygurs, which 45 corresponds to a 7 to 9 fol.d increase in the oxi datidbn: - .

ngi bi'ti ng effect of the condensate on |ts 45 own. |f nt;glzmgl-;%ggarm@d,
OoUt—i-n-the_ :

| ' ‘ + el \/
"i's 75 hours. Accor di ngl y, there is a synergl c effect 50 EXANPLE 17,
50 A wiihe @rasedurmcomprises heating the \f?&tpéasedﬂi‘ |te Mmhtt emqiay,.o ahyikitingl. by ni-xi ng

the feandgose hqs P@Bfeéh‘t‘ y added, tq ge t rqqe;ml. heatmslz the. o
e sa em era ure reservativ : )
2 5 e gg%g o v < 3 ol

h (the temperature bemg 70°C) t C?arbopo is
S | é égﬁg thﬁ@'isq ft f)laé hours The emulsion is %:\ aé%\g to .
' &ﬁ‘fn YhassS@y @B e (3) to which phase (2), i.e. the triethanol
% M:rtaelb&ély @dded. The emulsion is completed by stirring with a turbine for 15 midutés. ﬂledﬂenc aci d
% 66boled to 35C0 iarethe additiof oftptasg (4. & 25°C, the cream is complete. - . - 0.2%
60 2 Thiprdreanh hasod Rieasant protective effect coupled with high stability. - 0. 4%
Carl o%%%%%_ ( Regi stered Trade Mar k) 941 (a Goodrich product) 0.4% I\/éphyl .

P- oxy i t m neral i sed
wat er norodionts. ream of the water-in-oil emul!)slqn txge is prepfb"é’o/&%é&qu thé He"?i 3\
as require 65 8

GBA63Magidsium lanolateS The pr a@.0ekr e corrprl ses heat | ng the fat phase (1) 15to ‘
whi chLéniotinealtated i on- i nhi bi t8.0% condensate has been previously added,
" bet vveBilfa@O alnd [err] and s¥bd¥quently heating the sterile dem nérali sed-

wat er 6‘?“3 ‘h&'ée (3) to the s tenperature. The preservative is dissolved:
|nzbh qu J1el’a|IS Ia¥at er, after which (the tenperature bei n%
Jé}p|é§5l Q%duced and the mi'xture is left to swell for a-

ew stéhed ﬁhr&l Wafoh leerﬂ@@J?dO%t 80.to 5 [err] by pouring phase (1)
into péuge(3) to which phaseqdidy, i.e. the triethanol amine, -has been

previ ousl added. The enulsion is corrpl eted by stirring with a turb| ne for
15 28i n_focthis en# the magapsiym danoletq is disselved inghe peraffiani maewoafnagﬂha Ca) . 2B .

[err] agf??%:ﬁ télg_ﬁpliu Q\’B 'PE Lfic t:ie avogg%gﬁ fﬂ’ and%?%lon-mmtmg glr?:gngslateef f ect

coupl
ggm T 0 for et wgpous s o A kiAot cpar cd

by 30 wrognd e grep drawrnngcdmmdbeaa&tuoﬂsf twaeamam | anol at e

15 Landiherveea® olithiobd shows excellent dabilithirPsombé.i n oi | _ o 38. 7%
Avocado 0| | 0. 3% Ozocerite . 2. O% 20 Met hyl -
P- oxy :

nal or .an extract thereof obtaﬁ'l% ent, a dis I

g -magneah mduaja % eisds haap V§tioR ns idealaPdiktillation Ln@éouaa
25 . af téritaiking e bxidatdAlinhibitny sUbsahéssdhé GistiRGb® deHidde bed §dm tﬁé oil umdr oduction
of t he 2.arfoprioress ak clainedd. in Dtaimt 1) avterahe tei rhigtureNintedwded: oo |distiliation i§ prepdred t he

av d9a b sespending therrexioustyaarpund vegetabletmaterial imal wegstable eil, eni¢ranisipg thecelly - 40
fol l oﬂ@ﬂﬂé?:frt weohm P?"'B‘Hs 9& m?ﬁtxzogmcmg "Sf'¥°r aqdm anﬁlswheoramM@%edu um
gy

Conta e a in'e mcalm relt emlcr rs Sity“std ensn |ssa IS tlrring

20 3%0“6"3 ﬁb"] i .n?hesL°2u%fs?a‘?f§§§”3"#§§'*'g" a’gﬁ*‘.”;.%'; 'i"g%s*’ié*"@rﬁ o
eé:g E\i 100C,

im%%%g 1d &if befrdthd veRicle i i tion of
thetaoer Iﬁprocess as clalmed in any of CI3 s h?o Qrﬁﬁéﬂanﬂ hé\ldye! bfehﬁéﬁﬁn %ﬁt @t 45 -
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‘cont ai ni ng oxi dati on-inhibiting substances substantially as described wth
particul ar reference to any of Exanples 1 to 12. 14. A fraction rich in
oxidati on-i nhibiting substances when obtained by the process clainmed in any
of Clainms 1 to 13. 5 15. A process for preserving a food or conestic
product, which conprises incorporating : 5 therein an effective
quantity of an oxidation-inhibiting fraction as clainmed in Caim14. 16. A
process for preserving a food or conmestic product which conprises
incorporating therein an effective quantity of a m xture obtai ned by
grinding an oxidation-inhibiting fraction as clained. in Claim114 with from
5 to 40% based on the weight of the oxidation-inhibiting 10 fraction, or
ascérbic or citric acid or their salts and esters.

10 17. A process for preserving a food or conestic produced substantially
as described with particular reference to any of Exanples 13 to 18. Printed
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