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Me refiero a la ultima providencia recaida en este asunto y adjunto presento los
siguientes documentos:

1-Legalizado por apostilia, el poder que me faculta para actuar.
2- La copia certificada de la solicitud estadounidense N° 09/495.768Vdel 1 de
Febrero del 2000, con la traduccién simple de las Reivindicaciones.
oo ~ 3- Legalizado por Apostilla, el documento donde consta la Cesion de la presente
~ invencion.
La direccion de los solicitantes es 321 North clark Street, Chicago, lllinois, Estados
Unidos de America.

Como ha concluido el examen de forma, pido se ordene la publicacién de la
solicitud.

" Atentamente, 2
S X X (;b°

JERONIMO C/{SSTILLO BONILLA
T.P 104167 C.S. Judicatura
C.C. 79.462.057 Bogota
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LAW OFFICES IMPORTANT NOTE

The lodging of this GENERAL POWER with the Patent
Officc obviates the nced of presenting special powers
with each individual trade mark application.

ASSOCIATES
P.O. BOX 48362

Bogot4, Colombia / South America

1 Applicant’s
name

2 Applicant’s
address

3 Date
4 Applicant’s
signature

The Apllicant’s signature must be
aticsted by a Notary Public through
thc NOTARIAL CERTIFICATE:
In the “(Individual)", when the
signer is a natural person: and in
the “(Corporations)”, when is a
legal one. The Notary's signatures
must then be legalized by a
Colombian Consular Oflicer.

l.a firma del solicitante debe ser
atestada por un Notario Publico por
medio de la DECLARACION
NOTARIAL: en la “(Individual)”,
cuando el firmante es una persona
natural: y en la de “(Sociedades )"
cuando e¢s una persona juridica. La

firma del  Notario dcbera  scr
legalizada  por el Consulado
Colombiano.

FOR PATENTS AND TRADE MARKS IN
COAMM
eneral - 3

(l)STOKELY VAN CAMP INC ™
una_corporacién del Estado

General Power of Attorney ** -

(). stokely-Van Camp, Inc., an Indiana

de Indiana 4 corporation located at

S \\f
domiciliado en (2)321 N Y h Clark  domidiledin(2) 321 North Clark Street,
Street, Chicago, Illinois,

Chlcago, IL 60610 USA

bk PRER

Dr. JERONIMO CASTILLO BONILLA
. CASTILLO GRAU'/CaHe 93A l‘b 14-17 ofc. 31

Estados Unidos de América.

BONILLA PEREIRA and/or ALVARD

BON LtAaWB xfﬁ@ﬁﬂlgﬁggxlkk

de Ta-LhTre-§3A No 14

R

oficinai311, de Bogoté. Co]oﬁtbm

.., como
sus representantes con poder especial, amplio y
suficiente,- ‘para recabar de las oficinas y
autoridades  Colombianas, administrativas,
judiciales o de policia, en primera o segunda
instancia, la obtencion de Patentes de
Invencidn, Registro de Marcas, de Modelos y
de Dibujos Industriales, de Nombres
Comerciales y Ensefias, Lemas Comerciales y
Denominaciones de Origen, lo” mismo que
traspasos, extensiones, renovaciones, cambios
de nombre, registro de licencias de explotacién
y registro de licencias de uso referentes a tales
actuaciones, cancelacion de Registros de marca,
a cuyo efecto les faculta para dar ante dichas
autoridades todos los pasos necesarios al objeto
indicado, elevar  solicitudes, formular
descripciones, enmiendas, protestas;
declaraciones, apelaciones y reclamos, solicitar
la aplicacién de medidas cautelares; solicitar la -
nulidad de Patentes de Invencién, modelos de

utilidad, disefios industriales, asf como la de ;

registros de marcas ante la autoridad nacional
competente; aceptar en nuestro nombre y
representacion la Cesién de derechos de
invencién y de patente de invencion que se nos
haga por cualquier persona, abonar todos los

impuestos, cuotas y pagos detexmmados porla’ _
ley, recibir todos los documentos y valores’ *

dando el descargo respectivd; llenar
cualmqunera otros requisitos, desistir y, tomar.en

in todas las medidas que creyeren oonduoents o

il resguardo de nuestros intereses y ‘en 'caso de
sresentarse oposiciones y/o obsavacms para
"jue intervengan como demandarites o como
lemandados, con todas las demés facultades’
1ecesarias. Este poder comprende 'ademas
as facultades de recibir, desistir, transigir,

:omprometer, sustituir, revocar

sustituciones, recibir notificaciones y
lombrar  apoderados  judiciales o

:xtrajudiciales.

Jado y firmado en 3)...9?‘..'!&.@99., ..........

1TTings,. Abrii 5. 2001

HSignature (s)

Bogoté , Co'lmbi o

Mg

sufficient power to obtain from the offices and
Colombian authorities, administrative, judicial’
and police, in first or in second instance,
Privileged Patents of invention, Registration of
Trade Marks, of Models and Industrial
Drawings, of Commercial Names and ensigns,
Commercial slogans and Origin Denominations
as well as assignments, extensions, renewals,
changes of name, registration of license of
exploitation and of license of use referred to
said actions, Cancellation Actions against
trademark Registrations, who are empowered to
take before said authorities all of the necessary
steps for the purposes indicated, to file
applications, to formulate descriptions,
corrections, protests, declarations, appeals, and
claims, apply for precautionary measures; apply
for the nullity of Patent .Inventions, Utility
.Models, lndustnal Demgns, _,well as for
Trademark Reglstratlons before' the- competent
national authority; to accept on our behalf and
representation the assignment of rights of

as .
a .our representatives w1th .special, ample and ..

inventions and titles of. bmv‘entlon that.may be. . .-

done to us by any,person, ;to- pay all\,taxes -
quotas and payments prescnbed by law, to
receive all thewdocuments and proceeds giving

,the respective acquxttance or _receipt, to fulfill

-

any other requxsntes 'to: desnst(and itake in fact.:’

- any other’neasurés: rthat! may'-be’ deerned:

.conducive to the safeguard of our interests, and * B

_in case that oppositions and/or observations are

presented to intervene as complamant and:: .5

defendant, with all necessary legal faculties.
This power of attorney includes the faculties to

" receive, desist, compromise, transact substitute

‘it in all or in part, to revoke substitutions, to
receive nonﬁcatlons and . to appomt extra-

judicial or judicial attorneys. S

Given and sxgned in (3)..Chicagn,..IL.
April.s?....2001

- - 2 ﬁl' /W
JosepW@ﬂn, Asf‘l'stant Secretary
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DECLARACION NOTARIAL - . NOTARIAL CERTIFICATE~ ro ‘
.. 1 Ehig
| (Individual) .. >j 2: iq . npt 36 (lndlwdual) s
. Alos  dias del mesde On this day of L 3f
\ ' comparecid y/o comparecieron _personally appeared before me )
. | - RS >‘:é' "tF‘ ) ‘f;‘;“,jf{"\ 'j-;,gu,i"?f
personalmente ante mi, Notario Pablico a Notary Publi¢ " A fLo20DiT zobss el |
i 75 MUOGMTOED DAY A . G111 0a, OMTATGAL ,‘?;{i n |
L} g AT huJ '”ﬂ(w,»vax '%0\‘)( DC: 'AJ‘J*" 5 f““?‘?‘ /Y
qunen (es) doy fe de .conocer y}r e, consta que 7> to me known and known to'me; to be the person(s)’
(son) la(s)’ persona(s) descrlt\aj(s) «y}.n adescnbed “in “and who executed the “foregomg
ﬁrmante(s) del  documento que precede documientfand'he (they): "duly ‘acknowledged 6 frie” p

declarando ante- mi- que otorga(n) el*‘mismo -

para los fines y propos1tos que en'él se *

expresan. - P

Notario Publico,

(Sociedades)

o~ .

El suscrito Notario Certifica: que Ia ﬁrma que

antecede y dice JOSEPH W, BEAN

es auténtica; que el signatario desemnpeiia
actualmente el cargode =

Secretario Asistente
de, STOKELY-VAN' CAMP, INC.

que tiene facultad para otorgar este poder y

dich ja esta do icijiada en’
ﬁEﬁN %f Emg treet nﬁ caqo,
;]g;no1s, Estados, ﬂn1d e’ AmeZ

y actualmente existe y esta organizada de

acuerdo a las leyes de] Estado de
Indiana

Todos los hechos anteriores le constan por
haber examinado los documeritos respectivos y -

de todo ello da fe.

Dadoy firmadoen Chicago, I”‘mO'IS
Abril 5, 2001

El Notario Puablico,

(Con legalizacion Consular) -

] All the foregomg facts are known to the Notary due

“that he’(they) executed samexfor the Luses and

purposes therem expresed Py
. [
" Notary Public.
‘ (Corporations)

>
o

The unders1gned Notary Publlc ‘Gertifies: that the
‘precedmg sngnature readmg Joseph W. Bean

is authentic; that the S|gner at present fills the post of
Assis tant Secretary Sy

of, Stokely-Van Camp, Inc. S

and that he is empowered to grant this power and

‘that said" company is domiciled in 321 North Clark Street,
Chicago,. T1linois, 60610 USA

‘and actually exists and is organized in accordanoe

with the laws of the State of .Indiana

!

to his having exammed the respectlve documents to.,
whlch he, thie Notary attests.,

Given and srgned in Chicago, Illinois ,
April &, 2001 o

Notary Public.

‘WVV\ o LA
§ OFFICIAL SEAL
DOLCRES R NELSON

(With Consular legalization)
NOTARY PUBLIC, STATE OF ILLINOIS

MY COMMISSION EXFRES:02/2303
.anmw
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United States Patent and Trademark Office
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January 16, 2001

THIS IS TO CERTIFY THAT ANNEXED HERETO IS A TRUE COPY FROM
THE RECORDS OF THE UNITED STATES PATENT AND TRADEMARK
OFFICE OF THOSE PAPERS OF THE BELOW IDENTIFIED PATENT
APPLICATION THAT MET THE REQUIREMENTS TO BE GRANTED A
FILING DATE UNDER 35 USC 111.

APPLICATION NUMBER: 09/495,768 j
FILING DATE: February 01, 2000
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By Authority of the
\&: 9w COMMISSIONER OF PATENTS AND TRADEMARKS

. E. BORNETT
Certifying Officer
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In re U.S. Utility application of: THE QUAKER OATS COMPANY
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Inventors:

957
Iy

Michael J. Morello, 50 Linden Court, Cary, lllinois 60013, a U.S.
citizen
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Susan L. Franz, 1221 North Belmont Avenue, Arlington Heights,
lilinois 60004, a U.S. citizen

For: BEVERAGE HAVING L-ASCORBIC ACID WITH STABILITY OF COLOR
AND CLARITY

Our Docket No. 1867 P 013

P

3
e ENCLOSED:
—— \. x:_" .
- 3 POSTCARD
A
;_: 15-PAGE PATENT APPLICATION (with 54 claims, no drawings)
2 TO FOLLOW:
k3
e CHECK FOR PAYMENT OF FILING FEE
%
L EXECUTED DECLARATION/POWER OF ATTORNEY
5
| HEREBY CERTIFY THAT THIS PAPER AND THE ABOVE DOCUMENTS ARE BEING DEPOSITED WITH THE U.S. POSTAL SERVICE AS
EXPRESS MAIL IN AN ENVELOPE ADDRESSED TO 80X PATENT APPLICATIONS/WITH FEE, ASSISTANT COMMISSIONER FOR
PATENTS, WASHINGTON, D;mjw 1, 2000 UNDER EXPRESS MAIL NO. EE486969016US.
- i
N

PLEASE ADDRESS ALL FUTURE COMMUNICATIONS TO:

MICHEAL D. LAKE, ESQ.
WALLENSTEIN & WAGNER
311 South Wacker Drive - 5300
Chicago, IL. 60606
(312) 554-3300
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BEVERAGES HAVING L-ASCORBIC ACID
WITH :
STABILITY OF COLOR AND CLARIT




Technical Field
The present invention relates to nutrient-fortified beverages for human consumption, in

particular to such beverages being fortified with L-ascorbic acid.

Background of the Invention

In recent years there has been a significant increase in demand for beverages to serve as
an alternative to conventional beverages, such as juices and carbonated beverages. More
recently, significant interest has arisen for clear and/or colorless beverages. At the same time,
there has been a significant interest in beverages which can add health benefits to the consumer
beyond re-hydration. In particular, vitamin and/or mineral fortified beverages are of significant
interest. One desired vitamin for inclusion in beverages is L-ascorbic acid, or so called
vitamin C. |

It was proposed by the present inventors to provide clear and/or colorless, and/or light
color beverages with vitamin fortification. In particular, it was proposed to include L-ascorbic
acid in at least a significant percentage of the U.S. Recommended Daily Requirement of L~
ascorbic acid, with other vitamins including B vitamins.

Water solutions of L-ascorbic acid are initially clear and colorless. However, after a
period of time, the solutions become discolored and may also become somewhat turbid. It is
believed that the discoloration (yellowing or browning) and turbidity occur from reaction
products of the L-ascorbic acid according to the following reasons. Small amounts of transition
metals, in particular iron, copper, and zinc, present in the water or as impurities in other
constituents of a beverage, catalyze oxidation of the L-ascorbic acid. See for example: Ming-
Long Liao & Paul A Seib; Food Chemistry, 30 (1988) 289,312 at 297. Oxidized forms of L~
ascorbic acid , commonly referred to as dehydroascorbic acid, are highly susceptible to non-
enzymatic browning reactions that lead to a colored (off-color) solution. Certain reaction
products can also cloud a clear solution.

It is also known that L-ascorbic acid plays an active role in browning (Maillard)
reactions. One of the oxidation products of L-ascorbic acid is threose. It is believed, that threose
further reacts with nitrogen-containing constituents which may also be in a beverage, such as

Vot s em.
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Aspartame and certain B vitamins (e.g., Niacin and Pantothenic acid). The resulting Maillard
reaction products may also cause an undesirable off color change and/or turbidity.

Certain conventional products which contain L-ascorbic acid are not color and/or clarity
stabile. Other products have co-constituents which mask the color and/or clarity change caused
by reaction of the L-ascorbic acid. There are those products too, which may use L-ascorbic acid
for other than bioavailability and kence may be at sufficiently low concentrations to cause less of
a problem with color and/or clarity change.

Color masking, or more particularly, color change masking, may be provided by natural
or synthetic constituents which-tmpart a sufficiently strong color to the aqueous solution.
Examples of natural constituents which can mask color change due to oxidation of L-ascorbic
acid are: carotenoids; tea or tea components; fruit juice concentrates; carmine red, cochineal
extract or combinations of these. Examples of synthetic constituents which can mask color
change due to oxidation of L-ascorbic acid are: FD&C dyes; caramel colors; or combinations of
same.

Turbidity masking, or more particularly turbidity change masking, may be provided by
natural or synthetic constituents which impart a sufficiently strong turbidity to the aqueous
solution. Examples of constituents which can mask a change in turbidity or clarity due to
oxidation of L-ascorbic acid are: natural fruit or vegetable juice or solids, tea, cloudifiers; or,
combinations of these.

However, a problem is posed that would not have constituents strong enough to mask a
change in color or turbidity due to oxidation of L-ascorbic acid. A particular problem would be
posed for a vitamin C fortified beverage intended to be marketed as clear and colorless. For
those consumers seeking such a beverage, any discoloration or turbidity could cause a lack of
appeal. A problem would even exist for beverages where some light coloration is either added
by design or merely acceptable to consumers. This is because oxidation of L-ascorbic acid takes
place over a period of time. Hence, products which are packaged a different times will appear to
be different in color and/or clarity. This difference will be more dramatic if the products have

different thermal histories during processing and/or storage.
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Also, hot filling of a beverage permits reduction or elimination of additives for
preventing mold, yeast or other microbes. However, the elevated temperatures experienced
during pasteurization are believed to greatly accelerate the oxidation of L-ascorbic acid and
hence discolorization. Finally, as noted above, there is a disincentive for adding desirable
nutrients such as B vitamins into a proposed color stabile non-masked beverage due to the
potential additional discoloration from the Maillard reactions.

U.S. Patent No. 5,202,141 issued to Mc Evilly, et. al. is directed to the use of at least one
substituted resorcinol derivative in combination with an additive to prevent browning in food.
Amongst the additives-are ascorbic acid and chelating agents including ethylene-diaminetetra-
acetic acid (EDTA). However, McEvilly discloses no criticality or basis for using the two
additives together. To the cont;ary, McEvilly discloses the use of ascorbic acid as a reducing
agent, which is antithetical to preserving the L-ascorbic acid in a state of bio-availability as a
vitamin C. More importantly, McEvilly discloses that this combination (as well as all other
suggested combinations of additives) cannot prevent browning in foods or beverages "that is not
initiated by PPO catalysis (nonenzymatic browning)." (McEvilly, Col. 3 Ins. 10-11).

U.S. Patent No. 5,738,888 issued to Cirigliano et. al. is directed to the use of chelating _
agents including EDTA to prevent the degradation of Natamycin used as an antimicrobial agent
in teas.

U.S. Patent No. 5,336,510 issued to Chang is directed to use of riboflavin to prevent
"decolorization” (bleaching or fading ) of azo dyes in beverage syrup caused reduction of the
dyes by L-ascorbic acid. The riboflavin is used to transfer hydrogen ions from the L-ascorbic
acid to oxygen to leave dehydroascorbic acid. The goal in the transfer is to present a preferential
reaction to reduction of the azo dye by the L-ascorbic acid. However, there appears to be no
disclosure of concern for the "discoloration" which may be caused by further reaction of the
dehydorascorbic acid. This is presumably because of the masking effect of the dye on such
discoloration.

The present invention solves the above discussed and other problems for providing a

color and clarity stabile beverage without the use of masking constituents.
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Summary of the Invention

Aqueous beverage solutions are provided including L-ascorbic acid and EDTA. The
solutions are free of sufficient constituents which would mask color change due to oxidation of
the L-ascorbic acid. A color of the beverage solutions is substantially stable to visually apparent
color change resulting from oxidation of L-ascorbic acid over a desired predetermined shelf life.

According to another aspect of the invention such stabile solutions can be packaged
shipped, and stored as water-clear and colorless beverages. According to other aspects of the
invention, the above discussed beverage solutions may include a source for B vitamins.

Other advantages and aspects of the present invention will become apparent-upon reading
the following description of the drawings and detailed description of the invention. ~

~

Detailed Description of Preferred Embodiment

While this invention is susceptible of embodiment in many different forms, preferred
embodiments of the invention will be described in detail with the understanding that the present
disclosure is to be considered as an exemplification of the principles of the invention and is not
intended to limit the broad aspect of the invention to the embodiments discloséd It should also
be understood that not every disclosed or contempl;ited embodiment of the invention needs to
utilize all of the various principles disclosed herein to achieve benefits according to the
invention.

Preferred beverage solutions according to the invention include an aqueous mixture by
weight of: 25 to 50 ppm disodium ethylenediaminetetraacetic acid (EDTA);and 0.5ppm -125
ppm L-ascorbic acid. It is believed that EDTA chelates transition metal ions, in particular, iron,
copper and zinc. In so doing, these ions are not available to catalyze the oxidation of L-ascorbic
acid. Hence, any oxidation is slowed to provide an acceptable shelf life.

Preferred solutions also include:0-12% sucrose; and/or 0-350 ppm Aspartame APM;
and/or 0-199 ppm; Ace-sulfame-K (AceK); and/or 0-150 ppm sucralose.

Due to the prevention or reduction of oxidation products of L-ascorbic acid (e.g.,

threose), according to another aspect of the invention, preferred beverages may also include: 1-
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10mg/100mls Niacin; and/or 2.0-25 ppm Pantothenic Acid; and/or 0.5-10 ppm Pyridoxine HCL;
and/or 1-20 ppb vitamin B 12.

Beverage solutions made according to the above formulations are water-clear and
colorless at the time of filling. The mixtures are blended with conventional techniques and
according to the invention may be hot filled for pasteurization. The beverages according to the
invention have a preferred pH in the range of about 3.0 to about 5.5, and a more preferred pH in
the range of from 3.0 to 4.2, and most preferably a pH of 3.4.

While presently not a preferred embodiment it is believed that advantages according to
the invention may still be obtained through cold fill process solutions with appropriate use of an
anti-microbial added to the solutions. ~

It is a goal of the invention to prevent a noticeable or "visually apparent" difference in the
color and/or turbidity between individual containers of beverage as a result of the oxidation of L-
ascorbic acid. There appears to be no adequate means to visually disclose, in the present
specification, a "visually apparent" col(;r or turbidity difference, or a lack thereof. However, it is
believed it will be helpful to consider measured values of color and/or turbidity in order to get a
quantitative feel for the effectiveness of the preferred formulations of the present invention.

Accordingly, Table 1 reports color stability using measured color change over a
predetermined time for beverage solutions made according to the preferred formulations
described above, including 25 ppm. EDTA, and 125 ppm L-ascorbic acid. Also added were:
sucrose; Aspartame; AceK; sucralose; Niacin; Pantothenic Acid; Pyridoxine HCL; and vitamin B
12. A control solution was prepared containing the same constituents with the exception of
EDTA. The solutions were hot filled into a transparent container and closed.
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TABLE 1
Equivalent Days | Change In ACU, | Change In ACU | Change in Change in
of Storage @ Without EDTA | with EDTA L*a*b* Color .L*a“b* With
Room Without EDTA | EDTA
Temperature
60 16 5 1.0 b* 0.10 b*
140 70 40 2.2 b* 0.10 b*
300 90 70 3.3b* 0.80 b*
2 years 144 84 4.0 b* 0.80 b*

The Apparent Color Units ("ACU") reported in Table 1 were measured according to
photometric procedures with Platinum-Cobalt Units Standard solutions as described in Hach
Water Analysis Handbook, 3* Ed, page 524. Apparent color according to Hach includes color
from dissolved materials plus that from suspended water.

Samples underwent thermal acceleration (heating) at various temperatures. It was then
estimated the number of days at room temperature which would be equivalent to the
temperature/time that the samples were heat-aged. Table 1 reports those equivalent days. As can
be noted, the solutions were substantially stabile to color change over the predetermined shelf
life or storage times.

The solutions were also measured on a Hunter ColorQuest 45/0 System based on a D65
(Noon Daylight) light source and 10 degree standard observer. Values measured are CIE 1976
L*a*b* (CIELAB) color scales. CIE stands for Commission Internationale de 1’Eclairage (the
International Commission on Illumination). Reported values are: L* (light/dark); a* (red/green);
and b* (yellow/blue). It is noted, however, that minimal changes were measured for L* and a,*
with respect to both the control and solutions with EDTA. But again, the measured b* values
(yellow/blue being more characteristic of the change of a clear solution due to L-ascorbic acid

v -
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oxidation) show that the EDTA-containing solutions had a substantial increase in stability to
color change over the predetermined shelf life or equivalent storage times. *

It is well known that measured apparent color values, CIELAB values can vary
depending on a variety of factors, not the least of which factors are the methods and apparatus
chosen for measurement. This is further reason to point out that disclosure of the color and
turbidity values is not intended to limit the scope of the invention to any given unit or method of
measurement for color or turbidity. .

Rather, "visually apparent difference,” as used herein, means a difference in color and/or
turbidity that is readily noticeable upon casually observing solutions of the same or similar
formulations side-by-side as might be done by a consumer on a store shelf or refrigerator shelf.
A "visually apparent change," as used herein, means that a visually apparent difference exists
among containers of beverage having the same or similar formulation but differing ages or
thermal histories. The degree of visual difference between the containers would indicate the
amount the more colored or the more turbid solution had changed.

Likewise, "stability" or "stabile" as used herein, means that there is no visually apparent
difference among similar solutions having an age difference equal to a desired predetermined
shelf life. In other words, if it is determined that a desired shelf life is 140 days, then a "stable"
solution filled into a container 140 days earlier would not have any visually apparent difference
in color and/or turbidity than a freshly-filled container of thé same or similar formulation
according to the invention. Please also note that shelf life as used herein refers only to the
criteria of color and/or turbidity.

While the specific embodiments have been illustrated and described, mimerous
modifications come to mind without significantly departing from the spirit of the invention and it
is intended that the scope of protection is only limited by the scope of the accompanying claims.

For example, in the preferred embodiment formulations for clear and colorless still
beverages are disclosed. However it is contemplated that formulations having light initial
coloring (of any desired color) may be fortified with L-ascorbic acid and color stabilized with
EDTA. Likewise, it is contemplated that formulations having light initial clouding may be
fortified with L-ascorbic acid and turbidity stabilized with EDTA. It is further contemplated that
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formulations according to the invention may provide beverage solutions having light initial
coloring and an amount of cloudiness or turbidity that would otherwise mask a change in
turbidity due to L-ascorbic acid reaction products, even though such masking would not be
necessary for that purpose. It is also contemplated that formulations according to the invention
may provide beverage solutions having tht initial turbidity while having a color sufficiently
strong so that it would mask a change in color due to L-ascorbic acid reaction products, even

though such masking would not be necessary for that purpose.
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CLAIMS

An aqueous beverage solution comprising:

water;

L-ascorbic acid;

EDTA;

the solution being free of sufficient constituents which could mask color change due to

oxidation of the L-ascorbic acid; and,

I I

10.

1.

wherein a color of the beverage is substantially stable over a desired predetermined time.
The drink of claim 1 wherein the predetermined time is about 30 days.

The beverage of claim 1 wherein the predetermined time is about 90 days.

The beverage of claim 1 wherein the predetermined time is about 180 days.

The beverage of claim 1 wherein the predetermined time is about 300 days.

The beverage of claim 1 wherein the L-ascorbic acid concentration is in the range of
about 25ppm to about 375 ppm.

The beverage of claim 1 wherein the L-ascorbic acid concentration is in the range of
about 10 ppm to about S00ppm.

The beverage of claim 1 wherein the L-ascorbic acid concentration is in the range of
about 10 ppm to about 1000 ppm.

The beverage of claim 1 wherein the beverage has an initial color which is substantially
colorless.

The beverage of claim 1 including at least one source of B vitamin where the B vitamin
is selected from the group of: Niacin; Pantothenic Acid; Pyridoxine HCL; vitamin B 12;
or a mixture thereof.

The beverage of claim 2 including at least one source of B vitamin where the B vitamin
is selected from the group of: Niacin; Pantothenic Acid; Pyridoxine HCL; vitamin B 12;

or a mixture thereof.
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12.

13.

14.

15.

16.
17.
18.

19.

20.

21.

22.

11

The beverage of claim 4 including at least one source of B vitamin where the B vitamin
is selected from the group of: Niacin; Pantothenic Acid; Pyridoxine HCL; vitamin B 12;
or a mixture thereof.

The beverage of claim S including at least one source of B vitamin where the B vitamin
is selected from the group of: Niacin; Pantothenic Acid; Pyridoxine HCL; vitamin B 12;
or a mixture thereof.

The beverage of claim 7 including at least one source of B vitamin where the B vitamin
is selected from the group of: Niacin; Pantothenic Acid; Pyridoxine HCL; vitamin B 12;
or a mixture thereof. =

The beverage of claim 8 including at least one source of B vitamin where the B vitamin
is selected from the group of: Niacin; Pantothenic Acid;\ P\yridoxine HCL; vitamin B 12;
or a mixture thereof.

The beverage of claim 1 including aspartame.

The beverage of claim 1 including ACE-K.

The beverage of claim 1 including that the solution being free of sufficient constituents
which could mask turbidity change due to oxidation of the L-ascorbic acid; and,

a turbidity of the beverage is substantially stable over a desired predetermined time.
The beverage of claim 9 including at least one source of B vitamin where the B vitamin
is selected from the group of: Niacin; Pantothenic Acid; Pyridoxine HCL; vitamin B 12;
or a mixture thereof. :

The beverage of claim 9 including that the solution being free of sufficient constituents
which could mask turbidity change due to oxidation of the L-ascorbic acid; and,

a turbidity of the beverage is substantially stable over a desired predetermined time.
The beverage of claim 24 including at least one source of B vitamin where the B vitamin
is selected from the group of: Niacin; Pantothenic Acid; Pyridoxine HCL; vitamin B 12;
or a mixture thereof.

The beverage of claim 9 wherein the L-ascorbic acid concentration is in the range of

about 10 ppm to about 1000 ppm.
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24.

25.
26.
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28.
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The beverage of claim 23 wherein the L-ascorbic acid concentration is in the range of
about 10 ppm to about 1000 ppm.

The beverage of claim 25 wherein the L-ascorbic acid concentration is in the range of
about 10 ppm to about 1000 ppm.

The beverage of claim 9 wherein the predetermined time is about 30 days.

The beverage of claim 9 wherein the predetermined time is about 300 days.

The beverage of claim 31 wherein the predetermined time is about 30 days.

The beverage of claim 31 wherein the predetermined time is about 300 days.
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An aqueous beverage solution comprising:

water;

L-ascorbic acid;

EDTA;

the solution being free of sufficient constituents which could mask turbidity change due

to oxidation of the L-ascorbic acid; and,

30.

31.

32.

33.

34.

35.

36.

37.

38.

39.

40.

a turbidity of the beverage is substantially stable over a desired predetermined time.

The beverage of claim 26 wherein the predetermined time is about 30 days.

The beverage of claim 26 wherein the predetermined time is about 90 days.

The beverage of claim 26 wherein the predetermined time is about 180 days.

The beverage of claim 26 wherein the predetermined time is about 300 days.

The beverage of claim 45 wherein the L-ascorbic acid concentration is in the range of
about 25ppm to about 375 ppm. 4

The beverage of claim 45 wherein the L-ascorbic acid concentration is in the range of
about 10 ppm to about S00ppm. ‘

The beverage of claim 45 wherein the L-ascorbic acid concentration is in the range of
about 10 ppm to about 1000 ppm.

The beverage of claim 45 wherein the beverage has an initial clarity which is
substantially water clear

The beverage of claim 29 including at least one source of B vitamin where the B vitamin
is selected from the group of: Niacin; Pantothenic Acid; Pyridoxine HCL; vitamin B 12;
or a mixture thereof.

The beverage of claim 30 including at least one source of B vitamin where the B vitamin
is selected from the group of: Niacin; Pantothenic Acid; Pyridoxine HCL; vitamin B 12;
or a mixture thereof.

The beverage of claim 31 including at least one source of B vitamin where the B vitamin
is selected from the group of: Niacin; Pantothenic Acid; Pyridoxine HCL; vitamin B 12;
or a mixture thereof. '
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The beverage of claim 32 including at least one source of B vitamin where the B vitamin
is selected from the group of: Niacin; Pantothenic Acid; Pyridoxine HCL; vitamin B 12;
or a mixture thereof.

The beverage of claim 33 including at least one source of B vitamin where the B vitamin
is selected from the group of: Niacin; Pantothenic Acid; Pyridoxine HCL; vitamin B 12;
or z;. mixture thereof.

The beverage of claim 34 including at least one source of B vitamin where the B vitamin
is selected from the group of: Niacin; Pantothenic Acid; Pyridoxine HCL; vitamin B 12;
or a mixture thereof.

The beverage of claim 1 made by a process including heated pastéurization.

The beverage of claim 44 made by a process including heating to a temperature in a the
range from about 140°F to about 212°F.

The beverage of leaim 9 made by a process including heated pasteurization.

The beverage of claim 46 made by a process including heating to a temperature in a the
range from about 140°F to about 212°F.

The beverage of claim 29 made by a process including heated pasteurization.

The beverage of claim 48 made by a process including heating to a temperature in a the
range from about 140°F to about 212°F.

~The beverage of claim 29 including aspartame.

The beverage of claim 29 including ACE-K.

The beverage of claim 1 wherein the beverage has a pH in the range of about 3.0 to about
5.5.

The beverage of claim 9 wherein the beverage has a pH in the range of about 3.0 to about
5.5.

The beverage of claim 29 wherein the beverage has a pH in the range of about 3.0 to

about 5.5.
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1 ’ ABSTRACT
An aqueous beverage solution includes L-ascorbic acid and EDTA. The resulting
- solution is free of sufficient constituents which could mask color change due to oxidation of the
L-ascorbic acid. A color and/or turbidity of the beverage is substantially stable over a desired

5 predetermined time.
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REIVINDICACIONES

Una solucién acuosa para bebidas, la cual comprende:
agua;

acido L-ascorbico

EDTA;

no contiene un nimero suficiente de componentes que podrian disimular el

cambio de color producido por la oxidacién del acido L-ascorbico;

‘yen la cual un color de la bebida es sustancialmente estable durante un

tiempo deseado predeterminado.

La bebida descrita en la reivindicacion 1, en la cual el tiempo predeterminado

es de aproximadamente 30 dias.

La bebida descrita en la reivindicacién 1, en la cual el tiempo predeterminado

es de aproximadamente 90 dias.

La bebida descrita en la reivindicaciéon 1, en la cual el tiempo predeterminado

es de aproximadamente 180 dias.

La bebida descrita en la reivindicacion 1, en la cual el tiempo predeterminado

es de aproximadamente 300 dias.

La bebida descrita en la reivindicacién 1, en la cual la concentracion de acido
L-ascérbico esta comprendida dentro del rango de aproximadamente 25 ppm

a aproximadamente 375 ppm.

La bebida descrita en la reivindicacién 1, en la cual la concentracion de &cido

L-ascorbico esta comprendida dentro del rango de aproximadamente 10 ppm

29
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10.

1.

12.

13.

14.

185.

La bebida descrita en la reivindicacién 1, en la cual la concentracion de acido
L-ascdrbico estd comprendida dentro del rango de aproximadamente 10 ppm

a aproximadamente 1000 ppm.

La bebida descrita en la reivindicacién 1, en la cual la bebida tiene un color

inicial que es sustancialmente incoloro.

La bebida descrita en la reivindicacién 1, la cual incluye por lo menos una
fuente de vitamina B, seleccionada ésta entre el grupo formado por: Niacina,

acido pantoténico, Piridoxina HCL, vitamina B4z, 0 una mezcla de estos.

La bebida descrita en la reivindicacién 2, la cual incluye por o menos una
fuente de vitamina B, seleccionada ésta entre el grupo formado por: Niacina,

acido pantoténico, Piridoxina HCL, vitamina B4z, 0 una mezcla de estos.

La bebida descrita en la reivindicacién 4, la cual incluye por lo menos una
fuente de vitamina B, seleccionada ésta entre el grupo formado por: Niacina,

acido pantoténico, Piridoxina HCL, vitamina B2, 0 una mezcla de estos.

La bebida descrita en la reivindicaciéon 5, la cual incluye por lo menos una
fuente de vitamina B, seleccionada ésta entre el grupo formado por: Niacina,

acido pantoténico, Piridoxina HCL, vitamina B4z, 0 una mezcla de estos.

La bebida descrita en la reivindicacion 7, la cual incluye por lo menos una
fuente de vitamina B, seleccionada‘ésta entre el grupo formado por: Niacina,

acido pantoténico, Piridoxina HCL, vitamina B2, 0 una mezcla de estos.

La bebida descrita en la reivindicacién 8, la cual inciuye por lo menos una
fuente de vitamina B, seleccionada ésta entre el grupo formado por: Niacina,

acido pantoténico. Piridoxina HCL. vitamina B1-. 0 una mezcla de estos.
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18.

19.

20.

21.

22.

23.

24.

La bebida descrita en la reivindicaciéon 1, en la cual la solucién no contiene un
nimero suficiente de componentes que podrian disimular un cambio en la
turbiedad producido por la oxidacién del &cido L-ascorbico, y en la cual una
turbiedad de la bebida es sustancialmente estable durante un tiempo deseado

predeterminado.

La bebida descrita en la reivindicacion 9, la cual incluye por lo menos una
fuente de vitamina B, seleccionada ésta entre el grupo formado por: Niacina,

acido pantoténico, Piridoxina HCL, vitamina B2, 0 una mezcla de estos.

La bebida descrita en la reivindicacién 9, en la cual la solucién no contiene un

namero suficiente de componentes que podrian disimular un cambio en la
turbiedad producido por la oxidacion del 4cido L-ascérbico, y en la ¢ual una
turbiedad de la bebida es sustancialmente estable durante un tiempo deseado

predeterminado.

La bebida descrita en la reivindicacion 24, la cual incluye por lo menos una
fuente de vitamina B, seleccionada ésta entre el grupo formado por: Niacina,

acido pantoténico, Piridoxina HCL, vitamina Bj2, 0 una mezcla de estos.

La bebida descrita en la reivindicacién 9, en la cual la concentracién de acido
L-ascérbico esta comprendida dentro del rango de aproximadamente 10 ppm

a aproximadamente 1000 ppm.

La bebida descrita en la reivindicacion 23, en la cual la concentracion de acido
L-ascorbico esta comprendida dentro del rango de aproximadamente 10 ppm

a aproximadamente 1000 ppm.

La bebida descrita en la reivindicaciéon 25, en la cual la concentracion de acido
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25.

26.

27.

28.

29.

30.

31.

32.

La bebida descrita en la reivindicacién 9, en la cual el tiempo prédeterminado

es de aproximadamente 30 dias.

La bebida descrita en la reivindicacion 9, en la cual ei tiempo predeterminado

es de aproximadamente 300 dias.

La bebida descrita en la reivindicacion 31, en la cual el tiempo predeterminado

es de aproximadamente 30 dias.

La bebida descrita en la reivindicacion 31, en la cual el tiempo predeterminado

“es de aproximadamente 300 dias.

Una soluci6én acuosa para bebidas, la cual comprende:
agua,;
acido L-ascorbico

EDTA,

no contiene un numero suficiente de componentes que podrian disimular el

cambio de turbiedad producido por la oxidacién del 4cido L-ascérbico;

y en la cual una turbiedad de la bebida es sustancialmente estable durante un

tiempo deseado predeterminado.

La bebida descrita en la reivindicacion 26, en la cual el tiempo predeterminado

es de aproximadamente 30 dias.

La bebida descrita en la reivindicacion 26, en la cual el tiempo predeterminaﬂo

es de aproximadamente 90 dias.

La bebida descrita en la reivindicacion 26, en la cual el tiempo predeterminado

es de aproximadamente 180 dias.
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35.

36.

37.

38.

39.

40.

41.

La bebida descrita en la reivindicacién 45, en la cual la concentracién de acido
L-ascérbico esta comprendida dentro del rango de aproximadamente 25 ppm

a aproximadamente 375 ppm.

La bebida descrita en la reivindicacién 45, en la cual la concentracién de acido
L-ascérbico esta comprendida dentro del rango de aproximadamente 10 ppm

a aproximadamente 500 ppm.

La bebida descrita en la reivindicacion 45, en la cual la concentracion de acido

L-ascorbico estd comprendida dentro del rango de aproximadamente 10 ppm

‘a aproximadamente 1000 ppm.

La bebida descrita en la reivindicacién 45, en la cual la bebida tiene una

claridad inicial que es sustancialmente clara como el agua.

La bebida descrita en la reivindicacion 29, la cual incluye por lo menos una
fuente de vitamina B, seleccionada ésta entre el grupo formado por: Niacina,

acido pantoténico, Piridoxina HCL, vitamina B4z, 0 una mezcla de estos.

La bebida descrita en la reivindicacién 30, la cual incluye por lo menos una
fuente de vitamina B, seleccionada ésta entre el grupo formado por: Niacina,

acido pantoténico, Piridoxina HCL., vitamina B4z, 0 una mezcla de estos.

La bebida descrita en la reivindicaciéon 31, la cual incluye por lo menos una
fuente de vitamina B, seleccionada ésta entre el grupo formado por: Niacina,

acido pantoténico, Piridoxina HCL, vitamina B4z, 0 una mezcla de estos.

La bebida descrita en la reivindicacidon 32, la cual incluye por lo menos una
fuente de vitamina B, seleccionada ésta entre el grupo formado por: Niacina,

acido pantoténico. Piridoxina HCL. vitamina B+>. 0 una mezcla dé estos.
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42.

43.

44.

45.

46.

47.

48.

49.

50.

La bebida descrita en la reivindicacion 33, la cual incluye por lo menos una
fuente de vitamina B, seleccionada ésta entre el grupo formado por: Niacina,

acido pantoténico, Piridoxina HCL, vitamina B4,, 0 una mezcla de estos.

La bebida descrita en la reivindicacién 34, la cual incluye por lo menos una
fuente de vitamina B, seleccionada ésta entre el grupo formado por: Niacina,

acido pantoténico, Piridoxina HCL, vitamina B2, 0 una mezcla de estos.

La bebida descrita en la reivindicacion 1, preparada mediante un proceso que

incluye pasteurizacion en caliente.

La bebida descrita en la reivindicacion 44, preparada mediante un proceso que
incluye el calentamiento a una temperatura comprendida dentro del rango de

aproximadamente 60°C a 100°C.

La bebida descrita en la reivindicacién 9, preparada mediante un proceso que

incluye pasteurizacion en caliente.

La bebida descrita en la reivindicacién 46, preparada mediante un proceso que
incluye el calentamiento a una temperatura comprendida dentro del rango de

aproximadamente 60°C a 100°C.

La bebida descrita en la reivindicacién 29, preparada mediante un proceso que

incluye pasteurizacién en caliente.

La bebida descrita en la reivindicacion 48, preparada mediante un proceso que
incluye el calentamiento a una temperatura comprendida dentro de! rango de

aproximadamente 60°C a 100°C.

La bebida descrita en la reivindicacién 29, la cual incluye Aspartame.
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La bebida descrita en la reivindicaciér{ 9, en la cual la bebida tiene un pH

comprendido dentro del rango de aproximadamente 3,0 a 5,5.

La bebida descrita en la reivindicacion 29, en la cual la bebida tiene un pH

comprendido dentro del rango de aproximadamente 3,0 a 5,5.
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prosecution thereof, and to execute any and all documents necessary to vest title in said foreign applications and patents in said
Assignee, the attorneys of record in said application for patent are hereb y authorized and requested by the undersigned to insert
in this Assignment the date and serial number thereof in the places provided therefor.

Dty Dl o A T

o

Michael J. More/é Susan L. Franz

STATE OF ILLINOIS

i;'COUNrY oF ™\ L\OM\,,J\, -

On W\OI\LK %D . 2000. MICHAEL J. MORELLO and SUSAN FRANZ appeared before me. a Notary Public in

the State and County aforesaid. and acknowledged that they freely and Voléh?éri/y subscribed and executed the for
Assignment for the purposes and uses therein expressed. ’
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Industria y Comercio
SUPERINTENDENCIA

2do. EXAMEN DE FORMA PATENTE DE INVENCION

Folio 6 |

Radicacion No O -3A A3

Concepto Técnico no /FO2Z  Clasificacion Inteacional de Patentes: AZ3/ Z/O O

Practicado el examen de acuerdo a lo establecido en el Art. 38 de la Decision 486 se determin6 que

esta solicitud de Patente de Invencion:

SITX] NOT[] Contiene un resumen de la invencion (Art.26-e).

SITX] NO[] Contiene el titulo o nombre de la invencion (Art.27-d).

SI[TX] NO[] Contiene la descripcion de la invencion (Art.26-b).

SI[] NOI[] NO ES-APLICABLE | ] Contiene los dibujos necesarios para comprender
la invencion (Art.26-d)

SI{X] NO[ ] Contiene unao mas reivindicaciones. (Art.26-c).

SIT' ] NO[X] NO ES APLICABLE [ ] Han sido desarrollados los productos y/o
procedimientos a partir de recursos genéticos o de sus productos
derivados de los que cualquiera de los Paises Miembros es pais de origen.
(Art. 26- h).

SI[T ] NO[X] NO ES APLICABLE [ ] Los productos ylo procedimientos han sido
obtenidos o desarrollados a partir de los conocimientos tradicionales de las
comunidades indigenas, afroamericanas, o locales de los paises
miembros, de acuerdo a lo establecido en la Decision 391 y sus
modificaciones y reglamentaciones vigentes.(Art.26-i).

SI[ ] NO[X] Lainvencidn se refiere a un producto relativo a un material biologico.
(Art.26-J).

SIfg NOT ] NO ES APLICABLE [ ] La prioridad coincide con la materia reivindicada.

SI[A] NO[ 1] CUMPLE LOS REQUISITOS TECNICOS

OBSERVACIONES Y OTROS:

EXAMINADOR TECNICO

202043

Bogota D. C., 2002- O8 -26
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Industria y Comercio
SUPERINTENDENCIA

Folio 62

2020

Bogota D.C.

Doctor

JERONIMO CASTILLO BONILLA

Apoderado

REFERENCIA: Radicacion No. 01-7443
Tramite 002
Evento 001
Actuacion 416
Oficio No. 1702
Folios 001

Teniendo en cuenta que la solicitud de privilegio de patente que se tramita bajo el
expediente indicado en la referencia, reune los requisitos de forma establecidos en los
articulos 26 y 27 de la Decisién 486 de la Comision de la Comunidad Andina, y en las
demas disposiciones vigentes sobre la materia, se envia el extracto de la solicitud a la
Oficina de Comunicaciones para efecto de su publicacion en la Gaceta de Propiedad
Industrial, conforme lo establece el articulo 40 de la misma Decision.

Cumplase A
Dadoen Bogota D.C.,alos 2,5 D)0, 2002

ALIX CARMENZ SPEDES DE VERGEL
Jefe de la Divisi#n de Nuevas Creaciones

Bogota, DC, El extracto de esta solicitud fue publicado en el nimero de
la Gaceta de Propiedad Industrial, de fecha . El término habil senalado por la
ley expiré el ySlI__NO___ se presentaron oposiciones por parte de terceros.



