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1. Me reflero a ml solicitud de 6 de Diciembre de 2001 y al auto dictado
por ese Despacho notificado por Estado el 28 de Febrero de 2002.

2. Anexos me permito presentar a usted:

(1) Copia auténtica debidamente certificada de la solicitud de
patente presentada para el Invento arriba nombrado respecto
de la cual reclamo prioridad, a saber la solicitud europea
nimero 00204763.7, junto con su traduccidn oficial LLC-0049-
2001, correspondiente a las legalizaclones y relvindicaciones
de dicho documento; y

(2) Documento que acredita el traspaso que los autores del
Invento de la referencla hacen a favor de mi representado de
sus derechos sobre el mismo, debldamente apostillado, junto
con la traduccibn oficial nimero 2002-03-08-077,
debldamente legalizadas por ell Ministerio de Relaclones
Exterlores de Colombla bajo el nimero 428344 de 8 de Marzo
de 2002, correspondientes a dicho documento de traspaso.

3. Anexa también acompafio copla debidamente autenticada por el
Notario 6° del Circulo de Bogota, de los documentos que acreditan la
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calidad de Traductor Oficlal del sefior Gabriel Rueda Chadid, quien elaboré
la traduccién de la solicltud europea ndmero 00204763.7, respecto de la
cual se reivindica prioridad en el presente caso.

4, Ruego a usted tomar atenta nota de lo anterior y proceder de

conformidad.

Sefior Superintendente,

JOSE ANTON REDA
T.P.10.784
Cédigo 231
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UNILEVER N.V. 7584 (V)
REF: LLC-0049-2001. La presente es Traducclén Oficisl de un
documento presentado originalmente en- inglés. Esta

traducclitn es elaborada por Gabriel Rueda Chadid
(Traductor Oficial).
OFICINA EUROPEA DE PATENTES
CERTIFICADO

Los documentos adjuntoe son flel copia de la solicitud de
patente Europea segin la descripcién gque aparece en 1la
siguiente pédgina. presentada originalmente.
No. de Solicitud de la Patente 00204763.7

El Presidente de la Oficina Europea de Patentes

R C van Dij}k
(Firmado)

LA HAYA. 06 7 12 s Q1
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Solicitud No.: 00204763.7
Fecha de Presentacién: 21 7 12 /7 Q0

Solicitante:
UNILEVER N.V.
3013 AL Rotterdam
NETHERLANDS

Titulo del Invento:
Composiclién alimenticla que debe freirse con poco acelte
v que contliene lecitina de girasol

Clasificacién Internacional de la Patente:

A23D7/00, A23D8/00, A23J7/00, COTFB/10

Estados Contratantes Deasignados en la Fecha de la

Presentaclén:
AT/BE/CH/CY/DE/DK/ES/FI1/FR/GB/GR/IE/IT/LL/LU/MC/NL/PT/SE/TR
Observacilones:

EHADID
cro. mc"ll
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REIVINDICACIONES
1. Composiclén alimenticia que debe ser freida en poco
acelte conformada por triglicéridos. donde por 1lo menos el
80X por peso de 1los triglicéridos son de originen vegetal, ¥y

0.05-3% por pesoc de lecitina de girasol.

2. La composicién alimenticla gque debe ser freida en
poco acelte v que comprende 0.05-3% por peso de lecitina de
girasol, donde dicha lecitina es hidrolizada o fraccionada.

3. Composicién alimenticia de acuerdo con la
relvindicacién 2, donde la leclitina girasol es hidrolizada en
un grado de hidr6lisies para la lecitina de girasol entre 0.2
a 0.4.

4. Un producto alimenticilo de acuerdo con la
reivindicacién 3, donde el grado de hidrélisie de la lecitina

de girasol que e= 0.3 a 0.36.

5. La composicién alimenticia de acuerdo con una de-
las reivindicaciones 1;4. donde la composicién alimenticia
comprende:

a) 30-100X% por peso de fase grasosa,

b) 0-T70% por peso de famse acuosa.

8. La composicién alimenticia de acuerdo con la
relvindicacién 5, donde dicha composiclién comprende:
a) 40-100% por peso de fase grasosa,

b) 0-80% por peso de famse acuosa.

1. CHADID
CIAL
TR R OF7
3 RESOLUCION 3906 pE Nov. 19-08

MINISTERIO DB J USTICIA



7. La composicién alimenticia de acuerdo con 1a
relvindicacién 6. donde dicha composicién es una emulsién de
aceite en agua que comprende:

a) 60-80X por peso de fase grasosa,

b) 10-40% por peeo de fase acucsa.

8. Un ©proceso para la preparacién de lecitina
hidrolizada de giresol, donde el aceite de girasol se somete
a una operaclén de desgomado hasta obtener 1la lecitina del
girasol nativo, donde dicha lecitina se somete a hidrélieis,
que se caracteriza por cuanto el tiempo de reaccién durante

la hidrélisia es de 0.1-3 horas.

8. El proceso de acuerdo con la reivindicacién 8,
donde el tiempo de reaccién durante la hidréSlisis es tal gque
el grado de dicho proceso de 1la lecitina de glirasol

hidrolizado es de 0.2 a 0.4.

10. El procesc de acuerdo con la reivindicacién 8,
donde el tiempo de reaccién durante la hidrélisis es tal que
el grado de dicho proceso de 1la lecitina de girasol

hidrolizado es de 0.3 a 0.36.

11. El proceso de acuerdo con las reivindiceciones 9 o
10, donde 1la hidrélisis se realiza aplicando un proceso

enzimético el cual emplea enzima A-2 de fosfolipasa.

La anterior es Traduccién Oficial de un documento presentado
originalmente en 1inglés. Esta traduccitén fue reallzada por
GABRIEL RUEDA CHADID (Traductor Oficial). Resolucién 58986 del
Minjusticla. por lo cual estampo ml Sello y Firmo.

!I CHADID
4 R OFICIAL
RESOLUCION 899 DE NOV. 51

MINISTERIO DR JUSTICIA
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Food composition suitable for shallow frying comprising
sunflower lacithin

Field of the invention

The invention relates to food compositions suitable for shallow
frying. The invention further relates to a process for
hydrolysis of native lecithin, resulting in a product suitable
for addition to food compositions suitable for shallow frying.

Background of the invention

Food compositions sultable for shallow frying are well known.
Examples of such food compositions are butter, margarine,
including liquid margarine, spreads, such as low fat spread and
cooking milk. The food compositions are often multifunctional,
i.e. they can be used for different purposes, e.g. baking and
spreading on bread, next to suitability in frying.

When used in shallow frying, the spattering performance of the
food compositions is important. Spattering during shallow
frying should be avolded as much as possible.

Lecithin is well known to have an anti-spattering effect. The
inmprovement of spattering performance is therefore an important
reason for incorporation of lecithin in food compositions.

Lecithin is a widely used term for a complex mixture of
phosphatides produced from a variety of vegetable and animal
sources. Examples of the phosphatides are phosphatidyl choline
(PC), phosphatidyletanolamine (PE)and phosphatidylinositol (PI)

n‘t'.'E Esr |763’ ‘
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and phosphatidic acid (PA). Hydrolyzed phosphatides are
designated by the prefix lyso-, for instance lyso-PC or LPC.

Vegetable lecithins are derived from crude vegetable ocils or
fats, in which the lecithins are present as a colloidal
solution. They are usually removed in a degumming step in which
lecithin is precipitated, e.g. by lnjection of steam into the
0oil or fat or by injection of water or an aqueous solution.

The lecithins are available in the market as a very viscous

substance containing 60-65 wt.% phosphatides, 30-35 wt.% oil

and about 5% of other compounds, e.g. sterol. Such mixture is .
herein referred to as native lecithin.

Lecithins are usually designated depending of their origin.
e.g. soybaan lecithin, sunflower lecithin, rapeseed lecithin,
canola lecithin, cotton seed lecithin, egg lecithin, etc.

By far the most important native lecithin is soybean lecithin,

which is derived from soya bean 0il. Next to native soybean

lecithin, also de-oiled soybean lecithin (from which the oil

fraction has been removed) and hydrolyzed soybean lecithin are

known and commercially available. ‘

Due to the large predominance of soybean lecithin relative to
the other lecithins, the skilled person generally uses the
expression lecithin when actually soybean lecithin is meant.

The use of lecithin as anti-spattering agent in a food

composition is for instance illustrated in EP-B-265 003, which
discloses a food composition with reduced fat content, wherein
the fat phase has up to 75 wt.% fat. The emulsion comprises an

21-12-2000
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emulsifier system with a mixture of phospholipids containing

phospholipids containing phosphatidyl choline and phosphatidyl
ethanolamine in a ratio exceeding 3:1. The lecithin emulsifier
system is prepared by extracting soybean lecithin with a polar

extraction solvent, for instance an alcohol.

According to 0S-3,505,074 the emulsifying properties of
phosphatides, for example as anti-spattering agent in margarine

is improved by partial hydrolysis of the phosphatides.

EP-B-253 429 discloses a surface-active composition, which
comprises at least 3% lysophosphatidylethanolamine and wherein
the degree of hydrolysis of phosphatidylethanolamine and the
degree of hydrolysis of phosphatidylcholine is higher than 1.5.
The surface-active composition, which is reported to give
improved spattering performance, 1s prepared in a process,
which involves fractionation and subsequent hydrolysis.

Alth ugh the phosphatide compositions prepared according to the
above prior art show good spattering performance, they have the
disadvantage that they involve in their preparation additional
process steps like fractionation and hydrolysis. A process step
involving hydrolysis further has the potential disadvantage to
increase the level of foaming of food compositions comprising
the hydrolyzed lecithin. Therefore the use of native soybean
lecithin is still very common in frying compositions.

We have found that although the spattering performance of
native soybean lecithin may be sufficient in food compositions
compriaing 80 wt.% of a fatty phase, it is insufficient when
food composition are prepared having a lower fat content, e.g.
70 wt.% fat, 60 wt.% fat or below.

21-12-2000
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J. Hollo et al., JAOCS, Vol. 70, no. 10 (1993), 997-1001
discusses the fractionation, acylation and enzymatic hydrolysis
of sunflower lecithin and its possibilities for utilization.
The hydrolysis time reported is 1 to 5 hours. No description of
use of sunflower lecithin in food compositions is given.

S. Zmarlicki , Prezemysl-Spozywczy,53 (ll), 63-65 describes

that a series of 23 protein-free dairy spreads were produced

having 0.4% sunflower lecithin as emulsifier. The spreads were
produced using 40-80% anhydrous milk-fat, 0-30% sunflower oil

{0-42.8% in the fat phase) and 0.02-0.04% commercial butter .
flavouring and had good taste and flavour properties. The

spreads have a high animal fat content and the spattering

performance in shallow frying is not mentioned.
Sumary of the invention

An object for the invention is to improve the spattering
performance of the prior art food compositions, when used in

shallow frying.

A further object of the invention is to provide a food ‘
composition that has improved properties related to both

spattering performance and foaming.

Another object of the invention is to provide a food
composition having health benefits, for instance a lowering

effect on the level of blood cholesterol in humans.

21-12-2000
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Yet another object of the invention is to provide a food
composition that can be prepared from natural occurring

ingredients with less process steps involved.

One or more of these objects are attained according to the
invention providing a food composition, comprising
triglycerides, wherein least 70 wt.% of triglycerides is of
vegetable origin, and 0.05-3 wt.% sunflower lecithin.

One or more of the objects is further attained by a food
composition, suitable for shallow frying comprising 0.05-3 wt.%
sunflower lecithin, wherein the sunflower lecithin 1s

hydrolyzed or fractionated.

Hydrolyzed sunflower lecithin is herein understood to be
sunflower lecithin, wherein the degree of hydrolyzation as
defined in the examples is 0.05 or higher.

The invention further provides an improved process for the
hydrolysis of lecithin, in which the hydrolysis time is
reduced, wherein sunflower oil is subjected to a de-gumming
operation to give native sunflower lecithin, wherein the native
sunflower lecithin is subjected to hydrolysis, characterized
that the reaction time during hydrolysis is 0.1-3 hour.

Detailed description of the invention

The following definitions will be used throughout the
description and claims. Where ranges are mentioned, the
expression from a to b i1s meant to indicate from and including
a, up to and including b, unless indicated otherwise. The
term's 'oil' and 'fat' are used interchangeably.

00204763
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The food compositions according to the invention may be water-
in-oil emulsions, for instance spreads or margarines, oil-in-
water emulsions suitable for shallow frying, such as for

instance coocking milk or may substantially consist of fat or

oil.

The amounts of the oil and water phase in the product are not
critical. For instance the food composition may comprise 30-100

wt.$ fat phase and 0-70 wt.% aqueous phase. Preferably the f od
composition comprises 40-100 wt.% fat phase and 0-60 wt.$%

aqueous phase. More preferably the food composition is an oil .
in water emulsion comprising 60-90 wt.% fat phase and 10-40

wt.% aqueous phase.

A fat phase content of around 80 wt.% is common for margarines,
as well as around 70 or 60%. The invention also relates to
products that have a practically 100% fat phase: Though in
these food compositions primary spattering as hereunder defined
may not be important, secondary spattering is improved.

The food composition according to the invention may be a liquid
margarine. A Iiquid margarine is herein defined as a water-in-

oll emulsion comprising generally from 1-40, preferably 5 to 30
wt.% water, based on total composition weight.

The fat phase may comprise any triglyceride oil, as long as at
least 70 wt.% of triglycerides is of vegetable origin. A fat
phase rich in triglycerides comprising (poly) unsaturated fatty
acld residues is highly preferred. Therefore the fat is
preferably selected from the group comprising sunflower oil,
soybean oil, rapeseed oll, cottonseed oil, olive oil, corn oil,

21-12-2000
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groundnut oil, maize oil, Linola oil, linseed o0il, coconut oil,
palmkernel oil and/or combinations thereof. These fats may be
partially hydrogenated. The fat phase may comprise sucrose
polyesters which are used as fat replacers, or may contain
functional ingredients, such as sterols or stanols, or esters

thereof.

An amount of fat of animal origin, for instance butter fat may
be advantageous, e.g. for taste, however, the total of these
fats should be below 30 wt.% of total triglycerides in the foed

composition.

Optionally the food composition comprises in addition to these
fats a hard fat component selected from the group comprising:
hardened rapeseed oll, hardened soybean oil, hardened rapeseed
0ll, hardened cottonseed oll, hardened corn oil, hardened
groundnut oil, palmoil, hardened palmoil, palmoil fractions,
hardened palmoil fractions, butterfat or butterfat fractions.
These fats are optionally partly or fully hydrogenated and/or
interestified to obtain the desired structuring properties.
This hard fat may partly serve to impart structure and or
stability to the products.

The fat phase may comprise ingredients which are common in
frying products, such as colorant, e.g. carotene, fat soluble

flavours and vitamins, mono- and/or diglycerides, etc.

The optional agqueous phase of the food composition may comprise
ingredients which are common in frying products, such as
proteins, flavours which are water soluble, emulsifiers,

thickeners, salt, dairy ingredients, preservatives etc.

21-12-2000
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The food compositions according to the invention may be
packaged in usual manner. Margarines may be packed in a
wrapper, tub or in a bottle. Other food products may be packed

in bottles, tins, foil, paper, etc. or sold as such.

The sunflower lecithin may be hydrolyzed or fractionated.
Hydrolysis may be executed in a known manner, e.g. in an
enzymatic process with phospholipase. However the reaction
time may be shorter than a reaction time usual for soybean
lecithin.

Preferably the sunflower lecithin is hydrolyzed and the degree ‘
of hydrolysis of the sunflower lecithin is 0.2 to 0.4, more
preferably 0.3 to 0.36.

The invention further relates to a process for the preparation
of hydrolyzed sunflower lecithin, wherein sunflower oil is
subjected to a de-gumming operation to give native sunflower
lecithin, wherein the native sunflower lecithin is subjected to
hydrolysis, characterized that the reaction time during
hydrolysis is 0.1-3 hour.

Preferably the reaction time during hydrolysis is such that the ‘
degree of hydrolysis of the hydrolyzed sunflower lecithin is

0.2 to 0.4, more preferably from 0.3 to 0.36.

Under these conditions an improved spattering performance of
food products with the hydrolysed sunflower lecithin is
obtained.

Preferably the hydrolysis process is conducted using an
enzymatic process using phospholipase A-2 enzyme.

21-12-2000
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The sunflower lecithin may also be fractionated, e.g. by

extraction with an alcohol, for instance ethanol.

Food products according to the invention show reduced
spattering upon preferred use as shallow frying product.
Shallow frying products are defined as products used for
shallow frying, i.e. frying wherein the food product to be
fried is fried in a thin layer of frying product, i.e. the
product is not completely immersed in the frying product. An
example of shallow frying is frying of meat, fish or vegetables
in a pan. On the contrary, in deep frying, the food product t
be fried is usually completely immersed in the frying product.
An example of deep frying is the frying of potato chips in a
deep oll filled frying pan.

During shallow frying with a frying product comprising an
aqueous phase, such as margarine, generally spattering will
occur in two inastances, separated in time. A first type of
spattering, generally referred to as primary spattering may
occur when the margarine is heated in the frying pan. Primary
spattering is a result of explosion-llke evaporation of
superheated water droplets, originating from the aqueous phase
of the margarine. A second type of spattering occurs, when
water, or a food product that releases water, such as meat,
fish or vegetable is introduced into the heated frying product.
This type of spattering, again due to explosive evaporation of

superheated water, is called secondary spattering.

Values for primary spattering (SV1) and secondary spattering
(SV2) are herein determined according to the method illustrated

in the examples.

00204763
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The invention is now illustrated by the following, non-limiting

examples

Examples

Determination of spattering value in a spattering test

Primary spattering (SV1) was assessed under standardised

conditions in which an aliquot of a food product was heated in

a glass dish and the amount of fat spattered onto a sheet of

paper held above the dish was assessed after the water content '
of the food product had been evaporated by heating.

Secondary spattering (SV2) was assessed under standardised
conditions in which the amount of fat spattered onto a sheet of
paper held above the dish is assessed after injection of a
quantity of 10 ml water into the dish.

In assessment of both primary and secondary spattering value,

25 g food product was heated in a 15 cm diameter glass dish on

an electric plate to about 205 °C. The fat that spattered out

of the pan by force of expanding evaporating water droplets was ‘
caught on a sheet of paper situated at 25 cm above the pan (SV1

test). Subsequently a quantity of 10 ml water was injected into
the dish and again the fat that spattered out of the pan by
force of expanding evaporating water droplets was caught on a

sheet of paper situated above the pan (S5V2 test).

The images obtained were compared with a set of standard
pictures number 0-10 whereby the number of the best resembling
picture was recorded as the spattering value. 10 indicates no
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spattering and zero indicates very bad spattering. The general
indication 1s as follows.

Score Comments
10 Excellent
Good
Passable
4 Unsatisfactory for SVi1,
almost passable for SV2
2 very poor

Typical results for household margarines (80 wt.% fat) are 8.5
f r primary spattering {(SV1) and 4.6 for secondary spattering
(SV2) under the conditions of the above mentioned test.

Exgmple 1

Hydrolysis of sunflower lecithin

In a 1 liter stainless steel vessel, equipped with an Ultra
turrax stirrer and placed in a waterbath (Lauda), heated at 50
degrees C, 420 g sunflower lecithin in 272 g demineralized
water was prepared. The mixture was stirred until a
watercontinuous mixture was obtained and then the pH was
adjusted to 7.0 with 25% ammonia solution.

To the mixture 42 ml demineralized water and 0.035 ml enzyme
solution Lecithase (Novo Nordisk Co., Denmark) were added. The
resulting sludge was heated to 50 degrees C and stirred at 70

rpm.

002047683
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The hydrolysis of lecithin was followed by taking samples from
the sludge and measuring the degree of hydrolysis. The results

are given in table 1.

Table 1: Results of hydrolysis of sunflower lecithin

Reaction time 0 30 60 S0 120
{min.}

Degree of 0.03 0.26 0.33 0.47 0.46
hydrolysis

sv 1 7.75 8 7.75 7.75
sV 2 6.75 1.5 7 7

The degree of H&drolyais was defined as the ratio hetween lyso-
PE and (lyso-PE + PE). Phosphatide amounts herein are
determined by 31P-NMR (nuclear magnetic resonance)analysis. SV1
and SV2 were determined in a food composition prepared

according to example 2.

Example 1 shows that an optimum spattering performance for
sunflower lecithin is reached at a hydrolysis time of 60
minutes. This is a very short hydrolysis time compared to the
hydrolysis of soybean lecithin, where hydrolysis times of 10-12

)

hours are needed under conditions of example 1.

Example 2
Preparation food composition

A food composition with the following composition was prepared:

21-12-2000
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80 wt.% fat blend (fats solids profile: Njg=35, Nz0=20.0, N3p=8.5
and Ngp=0), 0.48 wt. & lecithin, 0.04 wt. % saturated
monoglyceride (Hymono 8903), 0.96 wt. % salt, 1.06 wt.% sour
whey powder and 17.46 wt.$% tap water. The pH of the mixture was
adjusted at 4.6 with 10% citric acid.

A pre-mix of the ingredients was passed through a Votator line
with 3 scraped surface heat exchangers (A-units) one stirred
crystallizer (C-unit) and a resting tube (B-unit) in a A-A-C-A-
B sequence, the A units and C unit were operated at 500 rpm.
The food composition leaving the B-unit had a temperature of 11

degrees C and was packed in wrappers.

The lecithins designated as Bolec were obtained from Unimills,
Zwijndrecht, Netherlands and having an acetone insoluble
fraction of 62 wt.% (a measure indicative of total phospholipid

content).

Native sunflower lecithin was obtained from Cereol
Novenyollajipari RT, Magyarorszag, Budapest, Hungary, having an
acetone insoluble fraction of 56.5 wt.§.

Hydrolyzed sunflower lecithin was obtained according to the
procedure in example 1, with a reaction time of 60 minutes.

N-values of the fat blend may be determined by means of NMR,
using the method described in "Fette, Seifen, Anstrichmittel"
80, (1978), 180-186.

The results of the spattering performance test are given in
table 2.

00204763
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Table 2: Spattering performance for 80 wt. % fat food
composition
Spattering { Native Native Hydrolyzed Hydrolyzed
perf. soybean sunflower | soybean sunflower
lecitin lecithin lecithin lecithin
{Bolec 2T) {Bolec MT)
351 8.75 8.0 8.0 8.0
sv2 5.5 7.0 7.25 7.5

00204763
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Table 2 shows that the spattering performance SV 2 is improved.
The spattering performance SVl for native lecithins was
comparable taking into account that the total phospholipid

content of the soybean lecithin was about 10% higher (acetone
insoluble fraction 62 instead of 56.5%).

Example 3
Preparation of a food composition

Example 2 was repeated, however with the following compositi n:

70 % fat blend (as in example 2), 0.4% lecithin, 0.05%
gsaturated monoglyceride (Hymono 8903),0.7% salt, 0.3% sour whey

)

powder, pH 4.6

The results of the spattering performance test are given in
table 3.

21-12-2000
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Table 3: Spattering performance for 70 wt. % fat food

composition
Spattering Native Native Hydrolyzed Hydrolyzed
perf. soybean sunflower | soybean sunflower
lecitin lecithin lecithin lecithin
(Bolec ZT) {(Bolec MT)
svl 7.25 7.0 7.0 7.0
sv2 6.0 6.75 6.25 7.5

5 Table 3 shows that the spattering performance SV 2 is improved.

10

The spattering performance SV1 for native lecithins was
comparable taking into account that the total phospholipid

content of the soybean lecithin was about 10% higher (acetone
insoluble fraction 62 instead of 56.5%).

21-12-2000
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Claims ‘:’

1. Food composition, suitable for shallow frying, comprising
triglycerides, wherein least 60 wt.% of triglycerides is of
vegetable origin, and 0.05-3 wt.% sunflower lecithin.

2., Food composition, suitable for shallow frying comprising
0.05-3 wt.% sunflower lecithin, wherein the sunflower
lecithin is hydrolyzed or fractionated.

3. Food composition according to claim 2, wherein the

. sunflower lecithin is hydrolyzed and the degree of
hydrolysis of the sunflower lecithin is 0.2 to 0.4.

4. Food product according to claim 3, wherein the degree of
hydrolysis of the sunflower lecithin is 0.3 to 0.36.

5. Food composition according to any of claims 1-4, wherein
the food composition comprises:
a) 30-100 wt.% fat phase
b) 0-70 wt.% aqueous phase.

‘ 6. Food composition according to claim 5, wherein the food
composition comprises:
a) 40-100 wt.% fat phase

b} 0-60 wt.% aqueous phase.

7. Food composition according to claim 6, wherein the food
composition is an oil in water emulsion comprising:
c) 60-90 wt.% fat phase
d) 10-40 wt.% aqueous phase.

E] 21-12-2000
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Process for the preparation of hydrolyzed sunflower
lecithin, wherein sunflower oil is subjected to a de-
gumming operation to give native sunflower lecithin,
wherein.the native sunflower lecithin is subjected to
hydrolysis, characterized that the reaction time during

hydrolysis is 0.1-3 hour.

Process according to claim 8, wherein the reaction time
during hydrolysis is such that the degree of hydrolysis of
the hydrolyzed sunflower lecithin is 0.2 to 0.4.

Process according to claim 9, wherein the reaction time '
during hydrolysis is such that the degree of hydrolysis of

the hydrolyzed sunflower lecithin is 0.3 to 0.36.

Process according to claim 9 or 10, wherein the hydrolysis
is conducted using an enzymatic process using phospholipase

A-2 enzyme.

21+12-2000
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Abstract ‘:’

The invention concerns a food composition, suitable for shallow
frying, comprising triglycerides, wherein least 60 wt.% of
triglycerides is of vegetable origin, and 0.05-3 wt.$% sunflower
lecithin. The invention further concerns a process for the

preparation of hydrolyzed sunflower lecithin.
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TRADUCCION OFICIAL No. 2002-03-08-077

INSTRUMENTO DE CESION

Legalizacién de un Documento en inglés y espafiol de Cesién a UNILEVER NV de
Weena 455, 3013 AL Rotterdam, Holanda para solicitar y obtener una patente de

invencion en COLOMBIA para el proyecto de:

COMPOSICION DE COMIDA APROPIADA PARA FREIR LECITINA DE

GIRASOL

(firma llegible) 5-12-2001
Cor't HOOFT,

(firma llegible) 2-1-2002
Marcelle van den KOMMER
(firma llegible) 27-01-2002
Jacobus Comelis SEGERS
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Visto por mi, Victor Joseph Antonius Johannes Clemens van Heeswijk, notario

civil in Rotterdam, Holanda, para la legalizacion de las firmas colocadas en el

documento adjunto de:

- Sefior Cor't Hooft, ¢c/o Diverseylever, Maarssenbroeksedijk 2, 3808 AN
Maarssen, Holanda;

- Sefiora Marcelle van den Kommer, residente en Groenhovenwag 3, 2803
DA Gouda, Holanda; y

- Sefior Jacobus Comelis Segers, c¢/o Unilever Research Viaardingen

Laboratory, Olivier van Noortlaan 120, 3133 AT Viaardingen, Holanda.
Rotterdam, 1 de febrero de 2002

Hay un sello de tinta y otro repujado.

APOSTILLA
(CONVENCION DE LA HAYA DEL 5 DE OCTUBRE DE 1861)

1. PAIS: HOLANDA

ESTE DOCUMENTO PUBLICO
2. HASIDO FIRMADO POR Sefior V.J.A.J.C. van Heeswijk
3. ACTUANDO COMO NOTARIO

TRADUCTOR OrICIAL
RESOLOUCION 2177
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ANTTA EBF N "L DE TAMAYD
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4, LLEVA EL SELLO/ESTAMPILLA DE Sefior V.J.A.J.C. van Heeswijk
Rotterdam

CERTIFICADO

5. EN ROTTERDAM

| S30t3n4
Wiy -
38 30 03150

o
6.  EL DIA 04-02-2002 = B
7.  POR EL SECRETARIO DEL TRIBUNAL DISTRITAL Essig E
sEfs s ©
(Griffier van de Arrondissementsrechtbank) gﬁﬁ{ - E
- =
8. NO. 116488 A
9. SELLO/ESTAMPILLA 10. FIRMA
Hay un selio rojo, redondo. (ilegible)
¥
mReE =
E - =M
Traducido a mi mejor saber y entender, este dia 8 de§g7.o'_ 2@ en la
5 ? =

ciudad de Santafé de Bogotd, por Anita Escobar de Tamaﬁﬁl’ra@ctqg Oficial,
o
Res. 2177 de 1989, Ministerio de Justicia, Republica de Colombia.

TAADUGTOR OFICIAL
AEBOLUCION 2177

L] pp—
ANTITA ESCOBAR. DE TAMAYO



Seen by me, Victor Joseph Antonius Johannes Clemens van Heeswijk, civil law notary in
Rotterdam, the Netherlands, for legalisation of the signatures placed on the attached
document of:

Mt Cor 't Hooft, c/o Diverseylever, Maarssenbrocksedijk 2, 3606 AN Maarssen,
the Netherlands;

Mi1s Marcelle van den Kommet, residing at Grocnhovenweg 3, 2803 DA Gouda,
the Netherlands; and

Mr Jacobus Comelis Segers, ¢/o Unilever Research Vlaardingen Laboratory,
Olivier van Noortaan 120, 3133 AT Vlaardingen, the Netherlands.

Rotterdam, 1 February 2002

APOSTILLE
(Convention de la Haye du 5 octobre 1961)
1.Country: The NETHERLANDS
This public document
2. has been signed by
mr V.J.A.J.C. van Heeswijk
3.acting In the capacity of
notary
-{. beurs the stempel of
mr V.J.A.J.C. van Heeswljk te Rotterdam
Certified
S.at ROTTERDAM 6. on 04-02-2002
7. by the clerk of the District Court

(Griffier van de Arrondissementsrechtpank) /
N° 116486 ;
. Stempel: 10. Signature:
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; INSTRUMENTO DE CESION F 7584 (V) | C@ F
1/We, the undersigned,
Yo, infraescrita,

Cor 't HOOFT, of DIVERSEYLEVER, Maarssenbroeksadijk 2, 3808 AN Maarssen, The Netherlands
And Marcelle van den KOMMER and Jacobus Cornelis SEGERS, both from UNILEVER
RESEARCH VLAARDINGEN, OLIVIER VAN Noortlaan 120, 3133 AT Vlaardingen, The Netherlands

hereby assign to:
transfiero, por el presente a:
UNILEVER NV of Weena 455, 3013 AL Rotterdam, Netherlands

my/our entire right to apply for and to obtain a patent in:
todos mis derechos para solicitar y obtener un patente de invencion en:

COLOMBIA

on an invention by me/us entitled:
para un proyecto hecha por mi, a saber:

FO D COMPOSITION SUITABLE FOR SHALLOW FRYING COMPRISING SUNFLOWER LECITHIN

Dated this day of 2001

Fecha de de 20
$-12. 2001

Cor 't HOOFT

J W £ -/-200l

Marcelle van dl “OMMER

;/’

Jacopfs Cornelis SEGERS

2 7- O/~ 2002

Notarise/Apostille/Legalise



Industria y Comercio
SUPERINTENDENCIA
2do. EXAMEN DE FORMA PATENTE DE INVENCION

Radicacién no pl - 10453

Concepto Técnico no 1666  Clasificacion Intemacional de Patentes; A 23 Dg/oi13

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

esta solicitud de Patente de Invencion:

SI[X] NO[] Contiene un resumen de la invencién (Art.26-e).

SI[X] NO[I Contiene el titulo o0 nombre de la invencién (Art.27-d).

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

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

SI[X] NOJ ]. Contiene una o més reivindicaciones. {Art.26-c).

SI[ ] NO[X]* NO ES APLICABLE [ ] Han sido desamoliados los productos ylo

- procedimientos a partir de recursos genéticos o de sus productos
derivados de los que cualquiera de los Palises Miembros es pals de origen.
(Art. 26- h).

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

SI[] ] NO[X] Lainvencidn se refiere a un producto relativo a un material bioldgico.
(Art.28-J).

SI[4 NOJ[ ] NO ES APLICABLE [ ] La prioridad coincide con la materia reivindicada.

SilY] NO[ ] CUMPLE LOS REQUISITOS TECNICOS

OBSERVACIONES Y OTROS:
EXAMINADOR TECNICO
202043

Bogota D. C., 2002-08-72
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2020

Bogota D.C.

Doctor

JOSE ANTONIO LLOREDA

Apoderado

REFERENCIA: Radicacién No. 01-104581
Tréamite 002
Evento 001
Actuacién 416
Oficio No. 1666
Folios 001

Teniendo en cuenta que la solicitud de privilegio de patente que se tramita bajo el
expediente indicado en la referencia, retine los requisitos de forma establecidos en los
articulos 26 y 27 de la Decision 486 de la Comision de la Comunidad Andina, y en las
demés disposiciones vigentes sobre la materia, se envia el extracto de la solicitud a la
- Oficina de Comunicaciones para efecto de su publicacién en la Gaceta de Propiedad
Industrial, conforme lo establece el articulo 40 de la misma Decisién. De acuerdo con lo
anterior éste se publicara a partir de! 8 de junio de 2003.

Camplase
Dado en Bogota D.C., a los

26 A, 00

ESPEDES DE VERGEL
Jefe de la Djvisién de Nuevas Creaciones

Bogota, DC, ] El extracto de esta solicitud fue publicado en el nimero de
la Gaceta de Propledad Industrial, de fecha . El tdrmino habil sefalado por la
ley expird el ySI__NO___ ss presentaron oposiciones por parte de terceros.



